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Film

Edible films
Biodegradable
Digegtible
Non-digestible
Dispense
Edible coatings
Confectionary
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10. Antimicrobial

11. Antioxidants

12. Microstructural

13. Gas/vapor barrier properties (GBP or VBP)
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Snacks

Breakfast cereals
Freeze-dried

Faint

Moisture gain

Off texture

Granules

Drip or leach or exudation
Carrier
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13. Elongati on-at-break
14. Percent elongation
15. Tear resistance

16. Puncture srength
17. Rupture

18. Elongation limit

19. Compressive test
20. Probe

21. Penetration test

22. Mechanicd drength
23. Fracture properties
24. Texturometer

25, Elastic modulus

26. Rigidity or toughness
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Deteriorative chemical enzymatic reactions
Degradation
Water vapor permeability
Water vapor transmission rate
Oxygen permeability
Oxygen transmission rate
Gas trangmission cells
Dynamic GC
Gil transmisson rate
10. Tensile strength

11. Elongati on/extensi on strength
12. Texture analyzer
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18. Thickness

19. Sensory evaluation
20. Mouthfeel

21. Crystalline structure
22. Packing

23. Waxy mouthfeel

24. water solubility

25. Sticking or adhesion
26. Wetability

27. Agglomeration tendency
1. Creaming

2. Coalescence

3. Bilayer-like

4. Arabionxylane
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Sorage modulus

The tangent of the phase angle
Oscillatory test

Loss modulus

Storage modulus

Dynamic mechanical thermal analyzer
Dynamic-mechanical -thermal analysis
Viscoel agticity

Stress-relaxation testing

10. Trangparency

11. Opacity

12. Gloss

13. Haze

14. Spectrophotometry

15. Light scattering/diffraction

16. Swelling property

17. Swelling test
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19. Nonconductive-speci men charging effects
20. Electron beam
21. Natural state
22. Luminescence spectroscopy
23. Film-forming agents

24. Plagticizer
25. Structural matrix
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5. Thermal degradation

6. Thermal stability

7. Thermogravimetry

8. Infrared spectroscopy

9. Differential scanning cal orimetry
10. Thermal analysis

11. Structural analysis

12. Detail structure

13. Scanning electron microscopy

14. Trangmission electron microscopy
15. Atomic force microscopy

16. X-ray diffraction

17. Fourier-transform infrared spectroscopy
18. Homogeneity
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11. Brushing

12. Dipping/immersion
13. Fluidized bed

14. Solvent volatilization
15. Even coat

16. Beans

17. Versatility

18. Simplicity

1. Top-spray fluidized bed processing
2. Bottom-spray

3. Tangential -pray
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Non-fat dry milk
Hydrolysis
Brittleness

Fexibility
Flm-Forming sol ution
Lamination

Casting

Extend

Wrapping

0. Spraying
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18. Aseptic
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4. Fat plate

5. Teflon-coated baking pans
6. Oven

7. Viscose

8. Surry

9. Spread

10. Extrusion and hot pressing
11. Coat-seal

12. Microwave

13. Pinholes

14. Non-uniformity

15. grirradiation

16. Ultrasound

17. Orientation
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Being biodegradable, edible and efficient have caused edible films to be widdy investigated and
used as a good replacement for synthetic materials in packaging of food products. Coating
confectionaries, fresh fruits and vegetables, some meat products, some dairy products, chocolate,
snacks, breakfast ceredls, fish and poultries, frozen products, dried and freeze dried products are from
those food materials that are regularly coated by edible films. The efficiency of edible films depends
on their quality parameters, the latter are principally affected by the type of film-producing materias
as well as its method of preparation. This article reviews quality parameters of edible films, their test
methods and principal production techniques.
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