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Study on the Preparation and Properties of Edible Cucumber Film
MIAO Yuan—xin, ZHU Yu-shu, YIN Xi, TAN Jing, LI Xi—yu, LIU Yu
(School of Biological Engineering of Jingchu University of Technology, Jingmen 448000, Hubei, China)
Abstract: Edible cucumber films were prepared by the method of fluidization using cucumber as raw material,
sodium alginate, xanthan gum and sodium carboxymethyl cellulose as thickener and glycerol as plasticizer. The
optimal formula was obtained by single factor and orthogonal experiment: 0.40% addition amount of xanthan

gum, 0.40% addition amount of sodium alginate, and 0.30% addition amount of glycerin. At this time, the

sensory score of the membrane was 89 points, and the elongation at break was 21.72%.
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Table 1 Factors and levels of the orthogonal test
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Table2 Criterion of sensory evaluation
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Table 3 Effects of sodium alginate addition amount on film

properties
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Table 4 Effects of xanthan gum addition amount on film

properties
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Table 5 Effects of glycerol addition amount on film

properties
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Table 6 Effects of carboxy methyl cellulose sodium (CMC)

addition amount on film properties
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Table 7 Orthogonal test results and range analysis
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