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Edible film
Coat

Biodegradable/recycable & nonbiodegradabl e/nonrecycable

1.
2.
3. Case
4. Edible & nonedible
5.
6. Wrap
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9. Compatibility

10. Disintegrate

11. Mold retardant

12. Microorganisms

13. Faint

14. Respiration reducing factor
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Microfilms
Microencapsul ation
Macrofilm
Thermoplagtic
Confectionary
Snacks

Breakfast cereals
Freeze-dried
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10. Rancidity

11. Drip or leach or exudation
12. Carrier

13. Release

14. Deep-fat frying

15. Plagticizers

16. Film-forming solutions
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Gloss

Desiccation or moisture | oss
Weight loss

Freeze-burn

Moisture gain

Off texture

Granules

Friable products

Nutritional loss
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9. Laminated films

10. Caged films

11. Base

12. Ploysaccharide-/protein-/lipid-base films
13. Milk-Protein-based films

14. Wheat-/corn-protein based films
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17. Barrier properties

1. Single component or single layer
2. Multicomponent

3. Composite

4. Laminate composite films

5. Mixed/blend composite films

6. Lamination
7. Emulsion
8. Base layer/film
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10. Oral

11. Dermal

12. Respiratory

13. Complex carbohydrate

14. ice cream cone

15. Hydroxypropyl methyl cellulose
16. Refined shellac

17. Doughnuts

18. Falafel balls
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15. Microcrygalline cellulose
1. Locust bean

2. Water vapour permeability
3. Renewability

4. High-amylose strach
5. Cross-linked starch
6. Coconut oil

7. Diadehyde starch
8. Periodic acid

9. Crosdinking effect
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7. Glutaraldehyde

8. Alginate

9. Precooked-frozen stored pork patties
10. Rosemary

11. Precooked —refrigerated pork chops and beef patties
12. Garlic oil

13. Gellan

14. Exopolysaccharide

15. Pseudomonas el odea

16. Sphingomonas paucimobilis

17. Elagtic
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19. Microparticle
20. Dispersions

1. Bicomponent food
2. Interface

3. Plagtisze

4. Arabinoxylans

5. Maise bran

6. Gal actomanans
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1. Soyaprotein
2. Corn zein
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1. Polyethylene glycol
2. Low methoxyl pectin
3. Smooth

4. Semipermeability

5. Internal atmosphere
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9. Derived protein

10. Partial hydrolysis

11. Frying oil barrier

12. Mold retardant

13. Tanic acid

1. Soy proteinisolate (SPI)
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3. Hygroscopic

4. Cross-links

5. Glucono-d-lactone
6. Carbodiimide

7. Soluble collagen

8. Crosdinking agents
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6. Miofibrillar proteins

7. Propylene glycol aginate
8. Treatment

9. Horseradish

10. Acylation

11. Heat curing
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2. Heat seal property

3. Binder

4. Butylated hydroxyanisole
5. Precooked turkey breast
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10. Lactic acid/rennet preci pitated caseins
11. Zucchini

12. Guilbert

13. Retention
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1. Tannin

2. Water barrier property

3. High pressure

4. Whey protein isolate

5. Fat uptake

6.Thiol-di sulfide interchanges
7. Thiol oxidation reaction

8. McHugh and Krochta

9. Nonfat-dried milk
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13. Heterogeneous foods

14. ail-rich

15. Structure enhancing agents
16. Friable products

17. Frozen king Salmon

18. Non-Fickian

19. Time-dependent diffusion
20. Diffusion coefficient

21. Active-edibl e preservative
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Benerjee and Chen
Microfluidization

Ul trahomogeni zation
Particle sze

Molecular crosdinks
Ultrasound homogeni zation
Uniform dispersions
Whey proteinisolate
Whey protein concentrate
10. Whey powder

11. Breakfast cereal

12. Freeze dried
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4. Acetylated monogl ycerides (AM G)
5. Surface active agents
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1. Low melting point lipids
2. Peanut
3. Cottonseed
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Applications of ediblefilm in food
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Nowadays, edible films are commonly and increasingly used for covering food products, as a
replacement for synthetic films. Their advantages are being edible, safe and functionally effective.
Many researches have been being done in this regard. This article reviews fundamental and applied
aspects of edible filmsin food industry including definitions, classifications, applications and common
types of used materias.
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