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Sorption Characteristics of Sodium Caseinate Films
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Abstract; In this study, sorption characteristics including adsorption kinetics and sorption
isotherm of sodium caseinate (NaCas) films were carefully investigated.. Relative humidity
(RH) and plasticizer content significantly affected the time when moisture of NaCas films reached
balance. The lower RH and plasticizer content, the shorter the moisture balance time. TGase
treatment significantly decreased moisture adsorption rate and the balance moisture content of
NaCas films. The sorption isotherm data were mathematically fitted to GAB model.
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Fig. 1  Effects of TGase treatment on moisture sorption

curves of NaCas films at various relative humidity
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Fig.2 Effect of TGase treatment on sorption isothem of

NaCas films at various glycerol content
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Tab.2 Sorption isotherm model (GAB) constants and coeffi-
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