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Highlights  

 Additives used directly impact mechanical and thermal properties of films. 

 All formulation of blend films had a high antioxidant activity by DPPH method. 

 Potential uses as packaging for food products. 

 Compatible and miscible blends. 

 The best formulations was (36:24:22:18) due to mechanical, antioxidant 

properties. 

   

  

ACCEPTED M
ANUSCRIP

T

mailto:harumi.otaguro@ufu.br


Download English Version:

https://daneshyari.com/en/article/10141240

Download Persian Version:

https://daneshyari.com/article/10141240

Daneshyari.com

https://daneshyari.com/en/article/10141240
https://daneshyari.com/article/10141240
https://daneshyari.com

