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Oxygen Permeability, Water Vapor Permeability and Tensile Properties of Kluai Namwa Edible Films

Natcharee Pitak*

Abstract

Banana [Musa (ABB group) ‘Kluai Namwa’] is abundant but less use in Thailand. It is of interest to produce
banana flour and use as a main component to form polysaccharide edible films. The objectives of our study were to
determine the effect of banana flour content (4-8%), glycerol content (30-50% of banana flour weight) and pectin
content (0-1%) on film oxygen permeability (OP), water vapor permeability (WVP) and tensile properties.

Banana film thickness was approximately 0.20 mm, yellowish in color with small black spots from seeds
throughout the film and favorable banana smell. All factors did not affect film OP. Increasing banana flour content
decreased in film WVP and elongation but it increased in film elastic modulus. Both higher glycerol and pectin
contents increased film WVP significantly (p<0.05) due to reduction of chain-to-chain interaction of polymer
providing film flexibility. Higher glycerol content also increased film elongation; however, it decreased film tensile
strength and elastic modulus. Banana film has good sealability to form pouches for dried food such as sugar, salt and

milk powder kept at low relative humidity.
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