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In this research casting method was used to prpatego starch based bio-nanocomposite films with
nanoclay and mint essence as the reinforcing nadgefihe composition included potato starch witko40
(w/w of total solid ) of a mixture of the sorbitglycerol (weight ratio of 3 to las plasticizer)thvi
nanoclay (3% wt.) and mint essence with differamtcaentrations (10-30% vol.). Results showed that by
increasing the concentration of mint essence, Balyproperties of films were improved. WVP incrahse
(P<0.05) from 3.03 to 7.31 (g/m.s:R28° and OP was decreased (P<0.05) from 6.10 to 488il§(m?

day).Results of mechanical properties showed that byeawing the concentration of mint essence,
Tensile strength and modul yang were decreased Ithfb to 7.11 MPa and 500.09 to 200.77 MPa, and
elongation at break increased from 15.0 to 36.0P& films displayed an excellent antimicrobial aityiv
against Staphylococcus aureus ATCC 25923 was dedliry the shake flask test. In summary, addition
of mint essence and nanoclay improve the Physim@dinaechanical properties of the potato starch films
and this bio-nanocomposites have high potentidktased for antimicrobial food packaging purposes.

Keywords: Bio-nanocomposite films, Mint essence, Potato htakanoclay, Antimicrobial activity.
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