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(College of Chemistry & Environmental Protection Engineering, Southwest University for Nationalities, Chengdu
610041, China) :

Abstract: In this manuscript, the mechanical properties and stabilities of gelatin film by
crosslinking with different dosage of natural secoiridiod Oleuropein A were investigated. And the
crosslinking mechanism was also. The result indicated that, the crosslinking reaction is occurred
by C-1 and C-3 of oleuropein A mono-molecular with e-amino groups of side chains in gelatin’s
polypeptides. Within the dosage of 6%, film’s thermal stability(T,), stress at break(s,) and
toughness increased significantly, However, strain at break (g, ), solubility and swelling
decreased notably. All these changes are beneficial for the application of gelatin films as edible
films for food, soft and hard capsules for medicine, biomedical materials such as wound dressing
and adsorbent pad for surgical use, etc.
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Fig.1 Structure classification of iridoid compounds
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Tab.1 Effect of Oleuropein A on the mechanical properties
of gelatin films

Oleuropein A HikBRE/ [ g/

RS R % MPa WEE/%  J/em®)
0 1. 86£0. 24 192t 24 1.7540.12
2 2.84+0. 28 115+18 2.4410. 14
4 4,05+0. 32 78+13 2.86+0.20
6 4.45+0. 39 68+15 3.20+0.22
8 4.55%0. 35 66+12 3.31+%0.17
10 4,.69+0. 32 65+16 3.35+0.11
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Tab.2 Effect of Oleuropein A dosage on the thermal proper-
ty of gelatin films

Oleuropein A
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10 104.3+1.9 30.9%+0.7 0.082%0.006
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Fig.5 Effect of Oleuropein A dosage on the DSC of gelatin film
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