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The physicochemical, mechanical, and diagnostic properties
of edible pectin-based films.
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Abstract

The present study aims to investigate the physical and
mechanical properties of edible films prepared from pectin at a
concentration of 1% and plasticized with glycerol at
concentrations of 50% and 70%. The concentrations of pectin
and glycerol significantly influenced the properties of the edible
films. An increase was observed in thickness, solubility,
elongation at break (%), and water vapor permeability with the
increase in glycerol concentration from 50% to 70%. In contrast,
tensile strength, light transmission, and transparency decreased
with higher glycerol content. The TGA curve showed a
maximum weight loss of 63.361% occurring between 195.96°C
and 358.46°C due to polymer decomposition. FTIR analysis
revealed the presence of characteristic peaks in the range of
1740-1750 cm™, indicating the existence of carboxyl groups
(COO"). Additionally, DSC results showed a significant decrease
in heat flow, with a downward peak appearing in the temperature
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range from room temperature to approximately 100°C, which is
attributed to the loss of water or residual solvent from the film.
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