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Fig 1 Drying curves for LPSG-LSPI films with different GLY concentrations (a. 60%, b. 70% GLY and C. 80%
GLY) and drying temperatures (45 °C, 60 °C and 75 °C).
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Table 1The Effective moisture diffusivity and activation energy of LPSG-LSPI films with different GLY
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60 60 25.8x10™%0
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O T I S e
Sl S Ol Dl ol 4t o [15] 505 e,

(P<0/05) =ity [ials o8 5 ohd cusb)
wsdd s peo oS5 s s Jp S clle Ll
5 Sl ok, Ol I Cel s S m e
o oS WSk 4 (2 o) s S s ek, s
@ by oy a ey Qe EP Ol o e
doys B0 sl T5C los 3 ols Six o 4ge
4 JodS 3 Js S 20,5 80 (5l 45°C 5 U S
Lo 53 ok (ool 1Al el sl Sl Gk L
boss S o ok coshy o s (e als)
e ol 5 p e JUEl s e (RIS s s Les )3
Sl 5 A oS 55 Js S (VL CBLE L gls (s oo b
il 5 C Pl Al Cel S S S gl e i
o (1999) Ol 5 58l G @l a (b s,
okd eI 90°C « 70°C i Les nl5l Loos sy oL
Alasse oo @l aallas 55U L3L alS e ol 055
[27] el enis plil (S gla ol Cusbs ol Lo

76

Gl 5 > JgpedS chle 5 L I -3-1-3

S 5 b asb

TGO s s s S 5ol Cushs Dl S
CRIFL2 dsax) 58 Iy GRS s (IIL e s
5 e JEl S Al s w Jd5 °C 4 45°C ;| Les
o oo elie e 3L el old Coyb; Ol )~
S 45 (2012) OKan 5 Vshnls Jaw s Sy 3T 5l ok 4
St gl (I3l L oS W S 5158 iz ol [26] e
O e Ol s b sk Ol (ol Jles 058
ol bl rals (b 0o S St il b bl J S
e Sk Ol SRl o3 Jls pme G Les Rl g
W 5 sl el Sl 5l ead ag gl
40°C 5l 03 5 St glos (il L s 5 5158 55 (2010)
G bl s oS 0158 5l edd 4 old Susb, 015 80°C &
[15] (P<0/05) s45 Jls sxs 5 2alS

Ods 5ol S s a od Jsloms 05 5 Sl slos Ll L
slwl 1y (glesid jltler ey (gla oy (Al 3 Oy Dde
Sk b ool SR Esl Kls S S



1399 QLJ cl? 092 c105 a)l.a.\j)

DOI 10.29252/fsct.17.08.06 I mlo e

Table 2 Physical properties of LPSG-LSPI films with different GLY concentrations dried at different

temperatures
Glycerol % (w/w) Temperature (°C) Solubility (%6) Moisture absorption (%)

gg 56.08:£0.01° 100.82+0.01%

60 e 50.93+0.03" 93.02+0.01¢
35.06+0.05° 81.02+0.02°

g’g 61.27+0.05® 104.360.01°

70 e 57.15+0.02%¢ 98.95+0.02°
44.74%0.04d° 88.12+0.03¢

45 68.30+0.05° 109.87+0.02

80 60 59.72+0.02%¢ 100.22+0.01"
75 48.87+0.04% 91.62+0.02¢

Means with different superscript letters in each columns differ significantly (P < 0.05).

Elasticit modulus (MPa)
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Fig 2 Mechanical properties of LSPI-LPSG
composite films with different GLY concentrations
(a. 60%, b. 70% GLY and C. 80% GLY) and drying

temperatures (45 °C, 60 °C and 75 °C).
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Effect of drying temperature and glycerol on physical and
mechanical properties of Lepidium perfoliatum seed gum - grass pea
(Lathyrus sativus) protein isolate composite film
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In this study, the effect of glycerol concentrations (60, 70 and 80 %) and drying temperatures (45, 60 and
75 °C) on physical and mechanical properties of Lepidium perfoliatum seed gum-grass pea (Lathyrus
sativus) protein isolate composite film was investigated. Results showed that with increasing the
temperature from 45°C to 75°C, the drying time needed for the composite film containing 60 and 70%
reduced. Whilst, drying times of the samples with 70 and 80% glycerol were nearly the same. Water
solubility, moisture absorption and elongation at break (E%) reduced when the drying temperature
increased and the elastic modulus (EM) decreased. With increasing glycerol concentration from 60 to 80
%, water solubility and moisture absorption increased and E% and EM reduced.

Key words: Lidium perfoliatum seed gum; Lathyrus sativus protein isolate; Moisture absorption;
Solubility
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