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0.5mmol/100ml

Abstract The experimental results showed that addition of

0.5mmol/100ml  ferulic acid into fim forming
solutions of soy protein isolate (SPI)  increased
mechanical strength and decreased permeability of
water vapor,oxygen,carbon dioxide and nitrogen.
And also,ferulic acid made it easy to form edible
flms by combination of SPI and peanut oil or SPI
and corn starch,which were defficult to form intact
film without addition of ferulic acid.The possible role
of ferulic acid in improving film forming condition
and fim quality is that it increased crosslinking
between amino acids in and between protein
molecules.This primary investigation on role of ferulic
acid in preparation of protein fim proved that ferulic
acid is a safe and perspective crosslinking agent
for soy protein.
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FLA SPI WVTR water vapor transmission rate WVP water vapor permeability
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