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Effect of gallic acid on edible film of pectin extracted
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Abstract: In this paper, the effect of gallic acid(GA) on the edible films of pectin extracted from Premna mi-
crophylla Turcz. was investigated by examining the physicochemical properties, microstructure and biological
activities of the edible films added with different concentrations of GA. The results indicated that the addition
of GA deepened the color of the edible films, enhanced their thickness and opacity, boosted the interaction be-
tween the gum chains and water molecules and increased the moisture content, water solubility and swelling
rate. Due to the penetration of GA molecules to the chains, the resultant films had lower tensile strength,
higher elongation at break and stronger antioxidant and antibacterial properties. Especially when 1% GA was
added, the edible films exhibited excellent mechanical properties and film structure. The tensile strength was
(173. 6042. 21) MPa, and the elongation at break reached 4. 83% 0. 23%. The composite films also pos-
sessed satisfactory antioxidant activities, with a DPPH free radical scavenging rate of 86. 55% +0. 63%. Sim-
ultaneously, the antibacterial properties of the edible films were significantly improved(P<C0. 05). Thus, the
current study suggests that the pectin extracted from Premna microphylla Turcz. can be used to fabricate no-

vel bioactive edible films and provide reference for realizing the full utilization of Premna microphylla Turcz.
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