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Abstract

This research aims to study the effects of plasticizers and drying temperatures on the
properties of biodegradable film from konjac flour. Plasticizers were sucrose, sorbitol and polyethylene
glycol. The drying temperature is 45 50 and 55 degrees Celsius. After drying, properties of films were
analyzed. The experimental results found that the using of sucrose as plasticizer resulted in higher
thickness, tensile strength and water solubility values than using other plasticizers in all drying
temperatures significantly. However, the using of polyethylene glycol gave the highest elongation. In
addition, the tensile strength, elongation and water solubility values of films drying at low temperature
were significantly higher than those drying at high temperature. Moreover, the thickness and water vapor

permeation rate were increased with the increase in drying temperature.

Keywords: Heat Pump Dryer, Biodegradable Film, Konjac Flour, Plasticizers, Drying
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