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Effects of Plasticizers on Tensile Strength, Oil Resistance

and Solubility of Mung Bean Protein Films
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ABSTRACT

The aim of this research was to study the
effects of plasticizers on physical properties of
mung bean protein film. The mung bean protein
films were produced from three different plasticizers
namely glycerol, sorbitol and polyethylene glycol
with varying ratios of mung bean protein to each
plasticizer as 70:30, 60:40 and 50:50. All
polyethylene glycol plasticized mung bean protein
films could not be formed due to their brittleness,
while glycerol and sorbitol plasticized films were
formed well regardless of the mung bean protein to
plasticizer ratio. Then, thickness, tensile strength,
oil resistance and solubility of glycerol and sorbitol
plasticized films were determined. The result
showed that the thickness of all films was not
different. The showed that

result increasing

plasticizer contents were associated with

a decreasing tensile strength. Oil resistance of all
films was longer than 90 days except 50:50 of
sorbitol plasticized mung bean protein films. Water
solubility of plasticized films was higher when

increasing plasticizer contents.

Keywords: film, mung bean protein, plasticizer,

glycerol, sorbitol, polyethylene glycol
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