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THE EFFECT OF RELATIVE HUMIDITY ON PHYSICO- CHEMICAL
PROPERTIES OF PROTEIN-BASED FILMS

TIAN Shao—jun, MENG Lu-h
School of Grain and Oil Foods, Henan University of Technology, Zhengzhou, Henan, P.R. China 450052

Abstract:Edible films and coatings from biological materials used for food packaging to prevent quality

changes in foods have drawn much attention in recent years. This research studied the effects of relative humidity

{RH) of environment on wheat protein film, soy protein isolate film and wheat—soy protein film. The result showed

that the change relative humidity lead to the variation of the mechanical properties, water vapor permeability

(WVP), oxygen permeability and moisture absorption of the films. Because the protein films are hydrophilic, rela-

tive humidity would affect the moisture content as well as the interactions between the molecules.

relative humidity

Key Word: protein films

permeability properties
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Application of Membrane Seperation Technology
in the Oilseeds Processing

WANG wei , MA Chuan—Guo
(College of Grain,Qil&Food, Henan University of Technology,450052 Zhengzhou,China)

Abstract : The classification and character of membrane seperation technology were Introduced. The appli-

cation in oilseed extraction, refining, the deep processing of oil and its production, protein production and wastew-

ater treatment were reviewed.The membrane application in the oilseeds processing,the major advantages,opera-

tion parameters and the materials of the technology were introduced. Finally the potential application of this

technology was predicted.

Key words: membrane seperation technology; oilseeds; processing; application
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