Effect of Soy Protein Isolate on Physical, Mechanical and Heat Sealability Properties of Modified Sago Starch Films 
A.Fazilah1, J.N.Asmidar1 and A.A. Karim1
1School of Industrial Technology, Food Division , Universiti Sains Malaysia, 11800 Penang, Malaysia
Edible films or active packaging has a very bright chance to be developed and used as an altervative food packaging in large scale to food entrepreneurs. The use of natural polymers as raw materials to develop polymer blends and composites has increased the demand for renewable sources such as starch and soy protein. Generally, starch film has high elasticity ; however, this film is too brittle for packaging applications. In order to improve the physical and functional properties of starch films, blending with other biopolymers, hydrophobic substances and/or antimicrobial compounds has been proposed. In this work, the authors prepared modified sago starch blend films with  added soy protein isolate (SPI) and plasticized with sorbitol, glycerol, or a combination of sorbitol/glycerol (1:1, 1:3 and 3:1 ratios) and  characterized the thickness, water vapour permeability (WVP), tensile strength (TS), percent elongation at break (%E) and heat sealability properties. Films were prepared by casting using aqueous dispersion of sago starch (85-100% of solids), alkaline (pH 10) aqueous solution of SPI (5-15% of solids) and plasticizers were added to give a final concentration of each plasticizer at 30%, 40%, and 50% (w/w, starch basis), respectively. The tensile strength significantly (P<0.05) reduced when compared to control (without addition of SPI) while E of films decreased slightly but not significantly (P>0.05). WVP analysis however observed no significant changes. Most of the films were heat sealable, but sorbitol- plasticized films exhibited better heat sealability than glycerol type . The highest seal strength was obtained with a 3:1 combination of sorbitol/glycerol at 10 % of SPI. This study suggest that the binary polyol mixtures of plasticizers and the selected protein governed the heat sealability as well as the seal strength of starch films.
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