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Effect of glycerol content and thickness on certain characteristics
of methylcellulose films

Ahmadi, E., Azizi, M. H.%2* Abbasi® S.2 Sareminezhad, S.3

*Department of Food Science and Technology, Faculty of Agriculture, Tarbiat Modares University

The objective of this study was to investigate the effect of different glycerol concentrations (15, 30,
45, 60 & 75% w/w of methylcellulose) and film thickness (15, 30 & 60um) on methylcellulose (MC)
films water vapor permeability and mechanical properties. Finally, 15um films containing 45%
glycerol (the best conditions) were selected. Results showed the significant effect of glycerol
concentration on films water vapor barrier and mechanical properties. Film thickness affected WVP
and tensile strength but not elongation at break.

Keywords: Edible film; Methylcellulose; Elongation; Tensile strength; water vapor permeability
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