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‘Almond Gumjalginate composite (AG/AL) composites namely A1, A2 and A3 were
S prepared and their physicochemical properties were evaluated. The measured film Aricie Mets .
fures () thickness, moisture and solubility were indistinguishable among the films whereas water 1 o1 >
‘contact angle analysis shows that A2 (83.8¢1.65) and A3 (86.223.19) film has high JE—
hydrophobicity than A1 (58.4£321). By increasing plastiizer concentration from 0.4% to
0.66% elongation was increased fom 30 to 53 % whereas tensile strength (316 0 190 35r ndes B
Mpa)and water vapor ransmission rae (WVTR) ecreased from 212 10 160 /24, e,

FTIR analysis shows tha the edible lm has 0-H, C-H, C=0 and -C0O functional groups.
‘and SEM analysis reveals tha the prepared film has even surface due o the strong e





