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Abstract: Currently, from the sustainable development point of view, edible films are used as
potential substitutes for plastics in food packaging, but their properties still have limitations and
require further improvement. In this work, novel edible carrageenan films reinforced with starch
granules and nanocellulose were developed and investigated for application as a bio-based food
packaging system. The nanocellulose was used to improve film mechanical properties. Aloe vera
gel was incorporated for antibacterial properties. Glycerol and sesame oil were added as plasticizers
into the nanocomposite film to improve flexibility and moisture resistance. The interactions between
charged polysaccharide functional groups were confirmed by FTIR spectroscopy. The migration of
starch particles on the upper film surface resulting in increased surface roughness was demonstrated
by scanning electron and atomic force microscopy methods. Thermogravimetric analysis showed that
all films were stable up to 200 ◦C. The increase in nanocellulose content in films offered improved
mechanical properties and surface hydrophilicity (confirmed by measurements of contact angle and
mechanical properties). The film with a carrageenan/starch ratio of 1.5:1, 2.5 mL of nanocellulose
and 0.5 mL of glycerol was chosen as the optimal. It demonstrated water vapor permeability of
6.4 × 10−10 g/(s m Pa), oil permeability of 2%, water solubility of 42%, and moisture absorption
of 29%. This film is promising as a biodegradable edible food packaging material for fruits and
vegetables to avoid plastic.

Keywords: starch; carrageenan; nanocellulose; aloe vera; edible film; packaging material

1. Introduction

The growth of the world’s population, urbanization, and globalization have led to an
increase in food production and demand resulting in exacerbated problems with storage
and food safety [1]. As a result, sustainable packaging is becoming a higher priority for
both brands and consumers [2]. Packaging materials are useful for extending the life of
food and improving its quality during transportation, storage, and distribution [3]. Food
packaging uses a variety of materials such as plastic, paper, metal, and glass [4]. The most
widely used single-use packaging materials are non-biodegradable plastics, which result
in millions of tons of waste, harming the environment and human health. Sustainable
packaging involves finding, developing, and using packaging solutions that have minimal
impact on the environment [5,6]. Therefore, the food industry is looking for a replacement
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for non-biodegradable plastics with environmentally friendly and biodegradable ones [7].
Based on a literature review, it has been shown that biodegradable films are much better
suited for food packaging compared to other materials [8]. There are already bio-based
edible coatings in the market, used to extend the shelf life, but there is a need to expand
basic research in the field of sustainable and biodegradable edible food packaging [9].
It is also very important to use packaging materials that can be obtained from many
renewable sources [10]. Edible coatings can consist of lipids, proteins, composites, and,
especially, polysaccharides.

Carrageenan (polysaccharide derived from seaweed) is one of the most promising
phycocolloids and may be used for blending with starch due to its excellent film-forming
ability [10]. The use of this polymer alone for films in packaging area also has limitations,
especially with regard to its brittleness, vapor permeability, and water resistance. However,
the reinforcement of carrageenan with starch granules, which are also a biodegradable
polymer, should result in satisfactory properties for forming a packaging material. Starch
is a widely accepted biodegradable material for food packaging [11]. Arrowroot (starch
from tropical plants in the family Maranthaceae) has an important role in the development
of biodegradable products and materials. The arrowroot rhizome is the main source of
starch and fiber with high amylose content widely used in the food industry (for example,
for biscuits, puddings, porridge, etc.) and other areas [12]. This resulting starch has many
advantages: versatility, environmental friendliness, non-toxicity, bioaccumulation and
blood adaptability [13,14]. In this study, the preparation of carrageenan and starch mixtures
was carried out at room temperature, so there was no starch solubilization. In this case,
the starch grains were preserved and acted as a reinforcement in the carrageenan matrix.
Moreover, these polysaccharides (carrageenan and starch) obtained from biomass sources
(plants and seaweeds) have significant advantages, including their low cost and abundance
in nature. The use of biocomposites consisting of components derived from agricultural
waste provides more sustainable packaging, promoting a circular economy [15].

To the best of our knowledge, carrageenan was actively investigated as an additive for
starch-based films to improve their properties. The effect of the addition of k-carrageenan
into a jicama (Pachyrhizus erosus)-starch-based edible coating for grapevines (Vitis vinira L.)
was studied [16]. The coating with 2.5% k-carrageenan was the best-selected treatment
for grapevines with improved physical characteristics. Thakur et al. have completed
in-depth research on rice starch (RS)/carrageenan composite as an edible film [17–20]. The
work [17] was devoted to the development of the rice starch/carrageenan film with various
formulations (1–4 wt.% rice starch, 0.5–2 wt.% carrageenan, 0.3–0.9 wt.% stearic acid (SA),
and glycerol as a plasticizer). The film with the formulation of 2% carrageenan, 2% RS,
0.3% SA, 30% glycerol, and 0.2% surfactant (Tween®20) provided optimal properties. The
effect of starches extracted from eight rice varieties on the properties of RS/carrageenan
films was also investigated [18]. The film from “Reiziq” starch had minimum thickness,
solubility, water vapor permeability, opacity, and better mechanical properties. The effect
of different hydrophobic components (butyric, lauric, palmitic, oleic, stearic acids and
sucrose fatty acid ester) on the structure and permeability properties of the RS/carrageenan
films was investigated in reference [19]. The continuation of this work of the authors
was the investigation of the possibility to enhance the shelf life of plum fruit coated with
this RS/carrageenan coating blended with sucrose fatty acid ester [20]. To the best of
our knowledge, the effect of starch as a reinforced agent for carrageenan-based films was
not investigated.

Nowadays, to improve the properties of polymer materials for tailored packaging
applications, there has been an increased interest in nanofillers (in 100 nm range) [21].
Nanocellulose (NC) is one such biodegradable renewable nanofiller. The NC introduction
into biopolymers allows synergistic improvement in the barrier, thermomechanical, and
rheological properties of the material [21]. Nanocellulose has two main geometrical forms:
nanocrystals and nanofibrils [22]. Cellulose nanofibrils, as a rule, have flexible structures
of a ~50–3000 nm length and ~5–100 nm diameter [23]. They are usually prepared by
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defibrillation using mechanical forces [24]. Cellulose nanocrystals have rigid structures and
are characterized by ~3–50 nm diameter and ~50–1000 nm length [25,26]. This NC form is
usually obtained by extraction from agricultural wastes (rind of cassava, pomelo, walnut,
banana peel, straws and stems, etc. [27–31]) by hydrolysis. Nanocellulose has enhanced
mechanical properties [22]. In this study, nanocellulose fibers were used as a reinforced
agent for carrageenan-based films to improve mechanical properties.

The introduction of other herbs (for example, aloe vera) and additives (for example,
oil or glycerol) into edible packaging films allows for the improvement in or provision
of new properties, making their use more effective and valuable. Aloe vera (Liliaceae
family plant) was used for carrageenan-based films to provide antibacterial properties
for films. It is widely used in pharmaceuticals, cosmetics, and food products such as
drinks and snacks [32]. It has excellent tolerance to drought conditions due to the ability
to absorb and retain water for a longer time [33]. Currently, aloe vera gel is attracting
great attention from researchers due to its antioxidant and antimicrobial properties, since
adding it to packaging materials helps to maintain the safety and quality of products
by reducing water loss due to the physical barrier around the product and inhibiting
the growth of some microorganisms [34,35]. Glycerol and sesame oil were added into
carrageenan-based films as plasticizers. Sesame oil is rich in unsaturated fatty acids and
natural antioxidants and has low temperature decomposition [36]. The addition of sesame
oil as a plasticizer, compatibilizer, and anti-oxidant into the developed film improves
hygroscopic properties [19]. Glycerol is widely used as a plasticizer for the production of
films due to its compatibility [37], which results in improved mechanical properties (for
example, reducing film brittleness and fragility) by reducing the forces between starch
molecules [38].

Thus, the aim of this study was to develop and investigate films from carrageenan
reinforced by starch and nanocellulose (nanofibrils) for the prospective development of bio-
based edible food packaging materials. The novelty of this study was the investigation of
the effect of starch and nanocellulose as reinforcement agents for carrageenan-based films.
The properties of the films were optimized by the variation in the carrageenan/starch ratio
and incorporation of various concentrations of the second reinforcing agent, nanocellulose.
Aloe vera gel was incorporated into the system to provide antibacterial properties for the
films. The application of glycerol and sesame oil as plasticizer and anti-oxidant, respectively,
allowed the film’s mechanical properties, flexibility, and moisture resistance to be improved.
The structure and physicochemical properties based on variations in the film composition
were studied by various analysis methods: FTIR spectroscopy, scanning electron (SEM) and
atomic force (AFM) microscopies, thermogravimetric analysis (TGA), and measurements of
contact angle and mechanical properties. To evaluate the prospects of using an edible film
as a packaging material, parameters such as water vapor and oil permeability, moisture
absorption, and solubility in water for the film with optimal composition were studied.

2. Materials and Methods
2.1. Extraction of Polysaccharides

Extraction of starch (arrowroot; Kottayam, Kerala, India) was carried out as follows:
selected arrowroot rhizomes were peeled, washed, and sliced. The sliced rhizome was
then immersed in 0.03 wt.% potassium metabisulfite solution for 15 min, which was later
crushed in deionized water in the ratio of 1:2, followed by high speed blending. The
homogenous mass obtained was filtered using double cotton cloth. The mass was washed
five times to completely remove the starch present. The filtrate obtained was kept for
12 h for the sedimentation of starch, and the water was decanted off carefully. The starch
obtained was then dried at 60 ◦C for 5 h followed with grinding using a mixer [39].

Extraction of carrageenan (Kottayam, Kerala, India) was carried out as follows: algal
biomass was collected from Trivandrum (Kerala, India). The algal mixture (air-dried at
60 ◦C) was refluxed in an extracting medium of NaOH solution in the ratio of 1:20 for 2 h.
The hot extract was filtered through a porous glass filter into cold ethanol, resulting in
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the precipitation of carrageenan. The precipitated carrageenan was separated from the
ethanol–water mixture by filtration, washed (with cold ethanol), and dried at 60 ◦C [40].

Extraction of nanocellulose (Kottayam, Kerala, India) was carried out as follows:
pineapple leaves were collected from the field at Kottayam (Kerala, India). The leaves
were chopped into small pieces of 2–3 cm in length and dried under sunlight. Then, the
leaves were ground into powder, which was subjected to the alkali treatment using 4 wt.%
NaOH at 90 ◦C for 2 h to remove lignin and hemicellulose with further bleaching using
3 wt.% NaClO2 at 90 ◦C for three times for the complete removal of lignin. The bleached
sample was washed thoroughly using distilled water followed by acid hydrolysis using
10 wt.% H2C2O4 coupled with steam explosion continuously for 3 h with temperature
and pressure reaching a maximum of 120 ◦C and 20 lb. The obtained nanocellulose was
thoroughly washed and centrifuged to remove any acid content. The nanocellulose was
then homogenized in deionized water at 8000 rpm using a high speed homogenizer. The
nanocellulose was then freeze dried and stored [41,42].

2.2. Materials

The polysaccharide–carrageenan obtained was used as a matrix for the development of
films. Starch, nanocellulose, and aloe vera gel obtained from arrowroot rhizomes, pineapple
leaves, and aloe vera plants were used as reinforcing agents and an additive to improve
the mechanical and antibacterial properties of the films, respectively. Arrowroot rhizomes
and pineapple leaves were collected from the Kottayam locality of Kerala, India, whereas
algal biomass was collected from Trivandrum, Kerala, India. Sesame oil (Pazhangadi Oil
Industries, Kerala, India) and glycerol (Vekton, St. Petersburg, Russia) were used as an anti-
oxidant and plasticizer for films, respectively. Potassium metabisulphite (Nice chemicals,
India), sodium hydroxide flakes (NaOH), and oxalic acid crystals (H2C2O4) purchased
from Sigma-Aldrich (St. Louis, MO, USA), sodium chlorite (NaClO2) and ethanol from
Nice Chemicals (Kerala, India) were of laboratory grade.

2.3. Film Preparation

The preparation of films was as follows: the calculated amount of carrageenan and
starch was mixed by grinding powders in tracing paper and dissolved in 80 mL of water
with constant stirring using a mechanical stirrer at a speed of 500 rpm to obtain a homoge-
neous dispersion. Carrageenan and starch varied in ratios of 2:1, 1.5:1, 1:1, and 1:2 to obtain
the optimal properties. After complete dissolution and the formation of a homogeneous
dispersion, the antibacterial agent aloe vera gel (2 mL in 10 mL water) was added and
stirred for 30 min. The content of aloe vera gel in the dispersion was ~3 wt.%. After,
2 drops of sesame oil was added for less water absorption with stirring for 30 min. The
next step was to add a nanocellulose solution (2.5 mL or 5 mL in water in a ratio of 1:4 to
obtain 0.2 and 0.3 wt.% NC in the dispersion, respectively) followed by stirring for 2 h. The
nanocellulose suspension used contained 7 wt.% nanofibers. This value was determined
as follows: the nanocellulose dispersion of the determined mass was dried at 90 ◦C for
24 h, then weighed, and a calculation was made based on the ratio of the mass of the solid
residue of NC and the mass of the dispersion. Also, to confirm the presence of fibrils, the
solid residue of NC was studied by the SEM method. FTIR analysis confirmed that the
material was composed only of nanocellulose. After preparing this nanodispersion, films
were prepared by pouring onto Petri dishes, followed by evaporation of the solvent at
room temperature (25 ◦C). The optimal composition of the carrageenan/starch (with ratio
of 1.5:1) film was prepared according to the method described above, but with the addition
of the solution of 0.5 mL glycerol (to obtain 0.6 wt.% in the dispersion) after aloe vera gel to
avoid film wrinkling. The thickness of the films was measured by a micrometer and was
equal to 150 ± 20 µm.

The composition of films with different combinations of polysaccharides was opti-
mized by varying the mass ratio of carrageenan, starch, nanocellulose, and glycerol (indi-
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cated as superscript). The developed compositions and their designations are presented in
Table 1.

Table 1. Designations and composition of films based on carrageenan/starch.

Designation of
Films

Mass Ratio of
Carrageenan/Starch

Volume of
Aloe Vera,

mL

Volume of
Nanocellulose,

mL

Volume of
Glycerol,

mL

F1 1:2 2 2.5 -
F1-5 1:2 2 5 -
F2 1:1 2 2.5 -

F2-5 1:1 2 5 -
F3 1.5:1 2 2.5 -

F3-5 1.5:1 2 5 -
F3gl 1.5:1 2 2.5 0.5
F4 2:1 2 2.5 -

F4-5 2:1 2 5 -

2.4. Investigation of Films
2.4.1. Fourier-Transform Infrared Spectroscopy (FTIR)

The structure of films was studied using an IRAffinity-1S spectrometer (Shimadzu, St.
Petersburg, Russia) with an attenuated total reflectance accessory Quest Single Reflection
ATR (Shimadzu, St. Petersburg, Russia) by the frustrated total internal reflection method
at ambient temperature (without sample preparation, by single reflection) with 2 cm−1

resolution and 45 scan numbers in the range of 400–4000 cm−1.

2.4.2. Scanning Electron Microscopy (SEM)

To investigate the inner and surface morphology, films were studied using a Zeiss
Merlin SEM microscope (Carl Zeiss SMT, Oberhochen, Germany) at low 1 kV accelerating
voltage and 100 pA electron beam current to prevent surface charge and modification
during SEM [43]. The film cross-section was obtained by submerging of the film in liquid
nitrogen for about one minute and fracturing perpendicular to the film surface in the liquid
nitrogen after the Leidenfrost point was reached [44]. After this, the film sample was
removed from liquid nitrogen and dried in air for 5 min.

The nanoscale cellulose structure was determined by the SEM method. The nanocel-
lulose aqueous dispersion (~0.1 g) was dissolved in 50 mL water with the following
ultrasound treatment. Then, a drop of this diluted solution was deposited onto a mica
substrate and dried at 90 ◦C for 24 h. The solid residue on the substrate was further
studied by SEM method, and the size of nanocellulose fibrils was calculated based on
SEM micrographs.

2.4.3. Atomic Force Microscopy (AFM)

To evaluate surface topography, films were investigated using an NT-MDT NTegra
Maximus atomic force microscope (NT-MDT Spectrum Instruments, Moscow, Russia) with
standard silicon cantilevers (15 N/m rigidity) in the tapping mode [45].

2.4.4. Contact Angle Measurements

The sessile drop method [46] was applied to measure the water contact angle for
films using a Goniometer LK-1 instrument (NPK Open Science Ltd., Krasnogorsk, Russia).
The “DropShape” software (the Laboratory of Mathematical Methods of Image Processing,
Lomonosov Moscow State University, Moscow, Russia) was applied to analyze the obtained
data. The process was as follows: a drop was squeezed onto a needle, the edges of the drop
were focused, the needle was lowered, and the drop sat on the surface of the film. Contact
angles were measured at 3–4 s with frame intervals of 0.5 s and a water volume of 2 µL was
used. At least seven different locations of the films were measured and the average contact
angle values were presented.
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2.4.5. Mechanical Properties

Mechanical properties of films were investigated by the Shimadzu AG-50kNXD auto-
graph (Shimadzu, Kyoto, Japan) using ASTM D638 [47], ISO 527–2 [48] protocols at a test
speed of 100 mm/min.

2.4.6. Thermogravimetric Analysis (TGA)

The thermochemical properties of films were determined using a TG 209 F1 Libra
thermobalance (Netzsch, Leuna, Germany) with the speed of 10 K/min under an Ar
atmosphere in the range of 30–530 ◦C. The sample mass was ~1.5–2 mg.

2.4.7. Water Vapor Permeability (WVP)

The gravimetric method was used to measure WVP (g/(s × m × Pa)) for films using
modified ASTM E96-95 [49,50]. The film was soldered to a weighing bottle containing silica
gel to obtain a relative humidity (RH) of 0% under the film. This weighing bottle was left in
a desiccator with a saturated sodium chloride solution to maintain a 75% RH. Water vapor
passed through the film and absorbance by the desiccant was established by measuring the
increase in weight using Equation (1):

WVP =
∆m × l

t × A × P × ∆RH
, (1)

where ∆m is weight difference (g); l is the average thickness of film (m); t is experiment time
(s); A is the permeation area (bottle neck area, m2); P is the partial water vapor pressure at
25 ◦C (3.169 kPa); ∆RH is the difference in relative humidity (0.75).

2.4.8. Oil Permeability (OP)

Oil film permeability was determined according to Wang et al. [51] as follows: a film
with the size of 8 × 2 cm was placed onto a filter paper dried to a constant weight (wi)
followed by uniform deposition of 25 oil drops (moil) on the film surface for 24 h without
leaving the edges of the film. Afterwards, the film with oil was removed, and the filter
paper was weighed (w f ). Oil permeability for the film was calculated using Equation (2):

OP =
w f − wi

moil
× 100%. (2)

2.4.9. Moisture Absorption (MA)

The determination of moisture absorption (MA) was carried out according to the
method of Angles and Dufresne [52]. Films (2 × 2 cm) were dried at 60 ◦C until a constant
weight (wi) and left in a desiccator with saturated sodium chloride solution to maintain a
75% RH. Samples were weighed after 24 h (w f ). The MA was calculated using Equation (3):

MA =
w f − wi

w f
× 100%. (3)

2.4.10. Solubility in Water

Solubility in water (Sw) of films was measured according to Bierhalz et al. [53] as
follows: film samples (2 × 2 cm) dried at 60 ◦C for 24 h to a constant weight (wi) were
immersed in weighing bottles containing 15 mL of distilled water and left at 25 ◦C for 1 h.
Afterwards, the films were dried in the same condition at 60 ◦C for 24 h and weighed (w f ).
The Sw was calculated using Equation (4):

Sw =
wi − w f

wi
× 100%. (4)
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2.4.11. Density Measurement

The determination of film density (g/cm3) was carried out using the flotation method
at 22 ◦C [54]. A piece of film was placed in a graduated cylinder filled with a mixture of
carbon tetrachloride and toluene (1:1 by volume). To take an equilibrium position using
film in the middle of the liquid column, a low or high density liquid was added. Toluene
(0.87 g/cm3) and carbon tetrachloride (1.48 g/cm3) were chosen due to demonstrating
no reaction with the film. Then, the density of the liquid mixture was measured using a
pycnometer. The film density was measured at least in triplicate.

2.4.12. Film Light Transmission

The determination of film light transmission and transparency was carried out by
spectrophotometry [50] using a Spectrophotometer PE-5400UV. The light barrier properties
of the film sample (10 mm × 45 mm) were measured using a glass cuvette and air as a
control at a wavelength between 200 and 800 nm.

2.4.13. Statistical Analysis

The data presentation was as mean ± standard deviation (SD). At least three results of
parallel measurements were obtained. The normal distribution of random variables was
confirmed. Outliers were discarded from subsequent statistical analysis. Using formulas
corresponding to the normalized normal distribution, the result of the analysis and its
random error were calculated. Next, the total non-excluded systematic and general error of
the analyses results were calculated and presented.

3. Results and Discussion
3.1. Optimization of Film Composition

To choose the optimal composition, edible films were prepared with different combi-
nations of polysaccharides (carrageenan, starch, and nanocellulose) (Figure 1).
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and defects, the obtained samples were placed on a blue background.

The increase in the carrageenan and nanocellulose content in the film led to turbidity
due to their color and, as a result, to a deterioration in the transparency of the films (Figure 1).
This is unsatisfactory, since this will result in an opaque edible food packaging [50]. For
industrial purposes, the films must have sufficient transparency [55]. Transparency is an
important technical parameter for the evaluation and verification of certain food packaging
materials [56]. Based on these data obtained, the F3 film with carrageenan/starch ratio of
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1.5:1 and 2.5 mL nanocellulose addition was chosen as optimal. To avoid film wrinkling,
glycerol was added to the F3 film composition (F3gl film).

3.2. Film Structure Investigation

The structure of polysaccharides (carrageenan, starch, nanocellulose) obtained and
the films were investigated using FTIR spectroscopy, SEM, and AFM methods. FTIR
spectroscopy (a non-destructive and rapid technique) was used to characterize the polysac-
charides to confirm the substances extracted and the films in terms of possible molecular
interactions and miscibility of polymer blend [57]. The FTIR spectra are presented in
Figure 2.
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Figure 2. FTIR spectra of (a) polysaccharides (carrageenan, starch, nanocellulose), (b) films with 
different carrageenan/starch ratios and 2.5 mL nanocellulose (F1, F2, F3, F4), and (c) films with car-
rageenan/starch ratio of 1.5:1 and different nanocellulose amount (F3, F3-5 and F3gl). 
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Figure 2. FTIR spectra of (a) polysaccharides (carrageenan, starch, nanocellulose), (b) films with
different carrageenan/starch ratios and 2.5 mL nanocellulose (F1, F2, F3, F4), and (c) films with
carrageenan/starch ratio of 1.5:1 and different nanocellulose amount (F3, F3-5 and F3gl).

It was shown that the obtained FTIR spectra of carrageenan and starch (Figure 2a)
corresponded to those presented in the literature. For all samples, a broad peak in the
region of 3600–3000 cm−1 related to the OH stretching vibration of the hydroxyl group of
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polysaccharides and water absorption [57,58]. Peaks in the range 2900–2800 cm−1 attributed
to C-H stretching vibrations are responsible for the material lipophilicity [59]. The peaks
in the range 700–1300 cm−1 relating to the carbohydrate region are called the fingerprint
region, and these bands are specific and allow the detection of each polysaccharide [57].
Characteristic peaks of carrageenan were observed (Figure 2a): at 1224 cm−1 (ester sulfate
groups), 923 cm−1 (3,6-anhydrogalactose group), 842 cm−1 (galactose-4-sulphate), 800 cm−1

(3,6-anydro-D-galactose-2-sulfate indicating impurities in sample), and 733 cm−1 (3, 6-
anhydro-D-galactose) [17,57]. The following characteristic peaks of starch were observed:
at 1636 cm−1 (C-O associated with the OH group or tightly bound water), 1457 cm−1

(symmetric deformation of CH2), 1339 cm−1 (carboxyl groups), 1149 cm−1 (C-C and C-O
stretching), 1076 cm−1 (functional C-O groups), 995 cm−1 (C-O stretching), and 929, 859,
and 762 cm−1 (ring vibration C-O-C of carbohydrate) [58,60].

The obtained nanocellulose FTIR spectrum (Figure 2a) corresponds to the previously
published spectrum of nanocellulose [61]. The broad peaks at 3343 cm−1 indicate the
frequency of O–H stretching of both free and intermolecular hydrogen-bonded hydroxyl
groups present in cellulose. The peak at 2897 cm−1 relates to the C–H stretching frequencies
of nanocellulose, 1638 cm−1—to the O–H vibrations of absorbed water, and 1429 cm−1

refers to the planar (scissor) vibrations of the C–H bond of the methylene group of cellulose.
The average peak around 1316 cm−1 shows the bending vibration of the O–H bond of the
alcohol group, and at 1054 cm−1—the stretching frequency of the C-O bonds of the C-O-C
pyranose [62]. The peak around 897 cm−1 is associated with β-glycosidic bonds [61,63].

For all film samples (Figure 2b), the broad peak ranging at 3600–3000 cm−1 corre-
sponded to OH stretching vibration from the hydroxyl group of polysaccharides and water
absorption [57]. The increase in this peak also indicates higher water absorption [58]. It
was demonstrated that a decrease in the content of one or another component (starch or
carrageenan) led to a shift and an intensity decrease in its characteristic bands [57]. The
shift of the bands in the region at 1200–1300 cm−1 is due to the interactions between the
charged functional groups of polysaccharides [17].

The increased nanocellulose content in the F3-5 film (Figure 2c) led to an intensity
increase in its characteristic peaks compared to the F3 film: at 1640 cm−1 related to the
O-H vibration of absorbed water, 1376 and 1063 cm−1 attributed to C-O and C-H groups in
the polysaccharide rings, and C-O-C in the pyranose ring of cellulose, respectively [62,63].
The addition of glycerol into the F3 film led to the next changes in the FTIR spectrum
(Figure 2c): the increased peak intensity at ~1105 and 1033 cm−1, the appearance of the
shoulder in the range of 980–990 cm−1 and the peak at 920 cm−1, which corresponded
to the main characteristic peaks of glycerol [64]. These changes may indicate hydrogen
bonding between polysaccharides and glycerol, and confirmed the plasticization of the F3gl

film [65].
Based on SEM micrographs, the sizes of nanocellulose particles were calculated

(Figure 3): 20 ± 10 nm average diameter with a few hundred nanometers for average
length. It should be also noted that the cellulose material mostly consists of nanofibrils.

The cross-section and surface morphology of the film was studied by SEM method.
The cross-sectional SEM micrographs, surface SEM micrographs, and AFM images of films
are presented in Figures 4 and 5, respectively.

The morphology structure of films is mainly affected by the ratio of starch and car-
rageenan in the initial dispersion. It was demonstrated that cross-sections of F1, F2, and
F3 films had insoluble starch granules [66]; the number of intact ones increased with an
increase in the concentration of starch in the films. Starch particles migrated to a greater
extent on the upper film surface during its formation (confirmed also by surface SEM mi-
crographs in Figure 4). Carrageenan acted as a binding matrix coating the starch particles
that could lead to the improvement in film mechanical properties with the increase in its
content (confirmed below in Section 3.3). The increase in nanocellulose content in the films
did not significantly affect the cross-sectional structure. The introduction of glycerol into
the F3 film (the F3gl film) led to the least amount of intact starch granules, which had larger
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sizes impacted to less homogeneous than the initial dispersion [67], and caused a more
compact structure without cracks or pores compared to the F3 film [65].

Sustainability 2023, 15, x FOR PEER REVIEW 10 of 20 
 

  
(a) (b) 

Figure 3. SEM micrographs of nanocellulose at different magnifications of (a) 8.15 KX and (b) 30.00 
KX. 

The cross-section and surface morphology of the film was studied by SEM method. 
The cross-sectional SEM micrographs, surface SEM micrographs, and AFM images of 
films are presented in Figures 4 and 5, respectively. 

The morphology structure of films is mainly affected by the ratio of starch and carra-
geenan in the initial dispersion. It was demonstrated that сross-sections of F1, F2, and F3 
films had insoluble starch granules [66]; the number of intact ones increased with an in-
crease in the concentration of starch in the films. Starch particles migrated to a greater 
extent on the upper film surface during its formation (confirmed also by surface SEM mi-
crographs in Figure 4). Carrageenan acted as a binding matrix coating the starch particles 
that could lead to the improvement in film mechanical properties with the increase in its 
content (confirmed below in Section 3.3). The increase in nanocellulose content in the films 
did not significantly affect the cross-sectional structure. The introduction of glycerol into 
the F3 film (the F3gl film) led to the least amount of intact starch granules, which had larger 
sizes impacted to less homogeneous than the initial dispersion [67], and caused a more 
compact structure without cracks or pores compared to the F3 film [65]. 

All films have harsh surfaces and starch granules on their surfaces, a number of 
which decreased with an increase in the content of carrageenan, which envelops them 
(Figure 5) [66]. The underneath surface structure for all films was much smoother than the 
top due to film preparation conditions (casting on glass Petri dishes). The F4 film with the 
highest carrageenan content was demonstrated to have the most uniform surface, but still 
with starch grains. It was demonstrated that a greater amount of carrageenan in the matrix 
led to better component dispersion. However, it did not seem advisable to choose this film 
due to its opacity (Figure 1). The AFM method is a powerful tool for obtaining not only 
qualitative but also quantitative information for studying the surface topography of vari-
ous films [66]. Surface AFM images obtained for all samples were also in agreement with 
surface SEM data. Based on AFM data, surface roughness parameters in terms of the av-
erage (Ra) and root-mean-squared (Rq) roughness values were calculated (Table 2). 

Figure 3. SEM micrographs of nanocellulose at different magnifications of (a) 8.15 KX and (b) 30.00 KX.

All films have harsh surfaces and starch granules on their surfaces, a number of
which decreased with an increase in the content of carrageenan, which envelops them
(Figure 5) [66]. The underneath surface structure for all films was much smoother than
the top due to film preparation conditions (casting on glass Petri dishes). The F4 film with
the highest carrageenan content was demonstrated to have the most uniform surface, but
still with starch grains. It was demonstrated that a greater amount of carrageenan in the
matrix led to better component dispersion. However, it did not seem advisable to choose
this film due to its opacity (Figure 1). The AFM method is a powerful tool for obtaining not
only qualitative but also quantitative information for studying the surface topography of
various films [66]. Surface AFM images obtained for all samples were also in agreement
with surface SEM data. Based on AFM data, surface roughness parameters in terms of the
average (Ra) and root-mean-squared (Rq) roughness values were calculated (Table 2).

Table 2. Surface roughness parameters (Ra and Rq) of films.

Samples
Surface Roughness Parameters

Ra, nm Rq, nm

F1 30.4 ± 5.0 43.7 ± 8.4
F1-5 27.2 ± 3.7 34.5 ± 5.6
F2 18.9 ± 2.6 25.7 ± 4.2

F2-5 19.1 ± 3.0 24.1 ± 3.9
F3 18.1 ± 2.5 23.7 ± 3.3

F3-5 16.6 ± 2.0 20.9 ± 2.9
F3gl 12.3 ± 1.8 15.7 ± 2.4
F4 25.3 ± 3.5 35.7 ± 6.5

F4-5 24.9 ± 3.1 33.3 ± 6.0

It was demonstrated that film surface roughness values (Ra and Rq) decreased with
a decrease in starch content (except for the F4 film). The roughness of the F4 film was
conditioned by the bulges of starch granules not compactly located on the surface [66]. An
increase in nanocellulose content (till 5 mL) slightly smoothed the surface of the films, but
the values were within the margin of error. The glycerol-plasticized F3gl film showed a
smoother surface (less surface roughness parameters) compared to the F3 film, due to a
more compact structure [68].
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Figure 4. Cross-sectional SEM micrographs of films at magnification of 2.5 KX. Designations F1–F4
refer to varying the carrageenan/starch ratio in the film composition, the introduction of 5 mL of
cellulose is designated as −5, glycerol was indicated as superscript. Designations of films and their
compositions are presented in Table 1. Borders highlighted in red mark the places of the starch
granules location.
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3.3. Film Physicochemical Properties Investigation

Edible films must have satisfactory mechanical properties in order to be used as a
packaging material at an industrial level [69]. Maximum tension and elongation parameters
were measured for developed films (Table 3). To evaluate the hydrophilic–hydrophobic
balance of film surface, contact angles of water were measured and presented in Table 3.

Table 3. Film mechanical properties in terms of maximum tension and elongation and water con-
tact angles.

Samples
Mechanical Properties

Water Contact Angle, ◦Maximum Tension,
MPa

Maximum Elongation,
mm

F1 - - 38 ± 3
F1-5 0.65 ± 0.23 5.97 ± 2.20 35 ± 3
F2 0.08 ± 0.04 2.37 ± 1.19 63 ± 3

F2-5 1.54 ± 0.70 4.04 ± 1.85 58 ± 3
F3 0.59 ± 0.29 4.89 ± 2.41 74 ± 3

F3-5 2.70 ± 1.32 3.85 ± 1.85 73 ± 3
F3gl 5.64 ± 2.34 4.62 ± 1.89 71 ± 3
F4 0.79 ± 0.35 5.15 ± 2.28 76 ± 3

F4-5 4.69 ± 1.91 2.72 ± 1.11 74 ± 3

It was demonstrated that a decrease in the content of starch in the film composition
led to an improvement in the mechanical properties (maximum tension and elongation
values) [70]; meanwhile, it was impossible to measure these parameters for the F1 film
(carrageenan/starch ratio of 1:2) due to its fragility (Table 3). The introduction of nanocellu-
lose used as the second reinforcing agent in the films offers improved mechanical stability
in terms of maximum tension values [71] and provides impermeability towards moisture
and gases [21]. However, the introduction of a larger amount of nanocellulose (5 mL) with
a decrease in the starch content in the films (F1-5, F2-5, F3-5, F4-5) led to a decrease in
the maximum elongation, which could be due to plastic deformations formed between
polymers and nanocellulose (confirmed by SEM data in Figure 5) [72]. Under comparison
of maximum elongation data for films containing 2.5 and 5 mL nanocellulose, it could be
noticed that for films with a high content of starch (F1 and F1-5, F2 and F2-5) the increase in
nanocellulose content led to the rise in the maximum elongation. For films with increased
carrageenan content (F3 and F3-5, F4 and F4-5), the maximum elongation decreased with
the rise in the nanocellulose concentration in the films. It could be due to the fact that starch
had a greater effect than nanocellulose, because it was dissolved at room temperature and
was a “reinforcing agent” more than a polymer film matrix. It is also worth noting that the
introduction of glycerol (0.5 mL) into the F3 film not only prevented the film shrinking,
but led to an improvement in its mechanical properties and flexibility (5.642 MPa and
4.620 mm for the F3gl film) [73]. Glycerol may reduce the intramolecular affinity between
the polysaccharide chains by hydrogen bonding with them. As a result, the film matrix
becomes less dense with easier movement of polymer chains, which caused greater film
flexibility [65].

The water contact angle values for films with the same 2.5 mL nanocellulose, aloe
vera gel, and oil content increased till 76◦ with the decrease in starch content in the film
composition (Table 3), indicating the surface hydrophobization. This effect is possible,
since carrageenan is less hydrophilic compared to starch. The value of water contact angle
for the F4 film mainly from carrageenan was close to those obtained earlier [74]. The
nanocellulose introduction of 5 mL slightly decreased the water contact angles because of
the hydrophilic nature of nanocellulose [75,76]. The F3gl film has the lowest contact angle
of water (71◦) compared to the F3 and F3-5 films due to the introduction of glycerol. Earlier,
it was confirmed that the higher glycerol content led to a lower contact angle of water [65].
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During transportation and storage of products, the temperature may be varied. Thus,
it was necessary to study the film stability at elevated temperatures by TGA. Thermogravi-
metric (TG) curves are shown in Figure 6.
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Figure 6. TG curves for films with (a) with different ratios of carrageenan/starch and 2.5 mL
nanocellulose (F1, F2, F3, F4), and (b) with carrageenan/starch ratio of 1.5:1 and different amount of
nanocellulose addition (F3, F3-5, and F3gl).

There are three stages of weight loss for F1 and F3 films: (1) 7% at ~224 ◦C related to
moisture loss and evaporation of the trapped water solvent, (2) 35% at 305 ◦C and 31%
at 315 ◦C for F1 and F3 films, respectively, corresponding to decomposition of functional
groups of film components, and (3) 26% at 494 ◦C and 28% at 498 ◦C for F1 and F3 films,
respectively, determining the degradation of the sample matrix [77,78]. F2 and F4 films
have only two stages of thermal decomposition: (1) 7% weight loss at 176 and 185 ◦C,
and (2) 52% at 495 ◦C and 49% at 490 ◦C for F2 and F4 films, respectively. The decrease
in the concentration of starch in films led to a lower weight loss and decomposition at a
lower temperature (Figure 6a) [79]. To evaluate the nanocellulose effect on thermochem-
ical properties, films with a carrageenan/starch ratio of 1.5:1 and a different amount of
nanocellulose addition (F3, F3-5, and F3gl films) were also investigated (Figure 6b). It was
demonstrated that an increase in nanocellulose content from 2.5 to 5 mL did not have a
significant effect: the sample decomposition temperature increased from 315 to 327 ◦C, and
the weight loss decreased from 68 to 60% [70,80]. The addition of the plasticizer-glycerol
into F3 (the F3gl film) also does not affect the thermochemical properties of the film. Thus,
the thermal analysis showed that developed edible films were stable up to 200 ◦C.

Based on these data obtained, the F3gl film with a carrageenan/starch ratio of 1.5:1,
2.5 mL nanocellulose, and 0.5 mL glycerol addition was chosen as the optimal product. For
this film, the most important parameters were measured, such as thickness, density, water
vapor (WVP) and oil (OP) permeability, water solubility (Sw), and moisture absorption
(MA) (Table 4), which are necessary to evaluate the prospects of using an edible film as a
packaging material.

Table 4. Thickness, density, water vapor (WVP) and oil (OP) permeability, water solubility (WS), and
moisture absorption (MA) for films with carrageenan/starch ratio of 1.5:1.

Samples Thickness,
µm

Density,
g/cm3

WVP,
g/(s × m × Pa)

OP,
%

Sw,
%

MA,
%

F3gl 150 ± 10 1.34 ± 0.02 6.4 × 10−10 2.0 ± 0.5 42 ± 10 29 ± 4
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To prolong the shelf life of the products, the interaction between the packaged product
and the environment must be kept to a minimum [81]. WVP is an important criterion for
food packaging material to evaluate it. So low WVP value (6.4 × 10−10 g/(s × m × Pa))
may be explained by the fact that water molecules can be easily absorbed and trapped in
the film due to the reduced free volume between polymer chains and the film’s hydrophilic
nature (confirmed by contact angle data in Table 3). The F3gl film also had very low oil
permeability value (2%) (practically impermeable to oil) because of the hydrophilic nature
of the components, which makes it suitable for packaging fatty foods [50,51]. However,
water solubility (Sw) of this film was high due to two main water-soluble components,
carrageenan and starch [81]. Therefore, the F3gl film is suitable as a packaging material for
food with low water activity (for example, dried fruits and vegetables), but not suitable for
ones with high moisture and wet surface (for example, meat and seafood) [50]. It should
also be noted that the developed film can be used in humid environments (for example,
in hot humid climates) as it showed little moisture absorption (MA of 29%). The light
transmission of the F3gl film was evaluated (Figure 7).
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It was shown that the F3gl film had weak light transmission in the ultraviolet light
region (till 400 nm). With an increase in the wavelength in the visible range of 400–800 nm,
the light transmission of the film increased. Such a low light transmission of the film in the
ultraviolet and visible range (Figure 7) can be useful in food packaging to slow down the
spoilage of products.

4. Conclusions

For the prospective creation of bio-based edible food packaging materials, edible
and environmentally friendly antibacterial edible films were developed from carrageenan
reinforced with starch and nanocellulose. The effect of the carrageenan/starch ratio vari-
ation and nanocellulose content on film structure and physicochemical properties was
studied. The interactions between the charged functional groups of polysaccharides were
confirmed by FTIR spectroscopy. The morphology investigated by SEM and AFM methods
demonstrated the migration of starch particles on the upper film surface resulting in in-
creased surface roughness, while carrageenan acted as a binding matrix coating the starch
particles and causing improvement in the film’s mechanical properties. Nanocellulose
incorporated into the system also improved the film’s mechanical properties. The increase
in the carrageenan and nanocellulose content in the film led to turbidity due to their color
and, as a result, to a deterioration in the transparency of the films. Thus, the film with
a carrageenan/starch ratio of 1.5:1 and the addition of 2.5 mL nanocellulose was chosen
as the optimal one, into which 0.5 mL glycerol was incorporated as a plasticizer hydro-
gen bonding with polysaccharides (confirmed by FTIR data). It led to a more compact
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film structure without cracks or pores (confirmed by SEM data), a more hydrophilic and
smoother film surface (confirmed by SEM, AFM, and contact angle data), and improved
flexibility (confirmed by measurements of mechanical properties) and moisture resistance.
The thermal analysis showed that all developed edible films were stable up to 200 ◦C
(confirmed by TGA). The film with a carrageenan/starch ratio of 1.5:1 and addition of
2.5 mL nanocellulose and 0.5 mL glycerol had satisfactory properties in terms of water
vapor permeability, oil permeability, water solubility, and moisture absorption. Based on
these findings, it can be concluded that this developed film might have great potential to
be used as a biodegradable edible food packaging material to avoid the use of plastic.

Author Contributions: Conceptualization, A.P., M.D. and S.T.; methodology, S.T., K.S.J., D.P., M.J.H.,
M.J.J. and A.P.; investigation, M.D., A.K., R.M.C. and K.S.J.; data curation, M.D., A.P. and K.S.J.;
writing—original draft preparation, M.D.; writing—review and editing, M.D., A.P., K.S.J., M.J.J.,
D.P. and S.T.; visualization, M.D.; supervision, A.P. and S.T.; project administration, A.P. and S.T.;
funding acquisition, A.P., M.J.J. and D.P. All authors have read and agreed to the published version
of the manuscript.

Funding: This research was funded by the Russian Federation represented by the Ministry of Science
and Higher Education, Russia, grant number 075-15-2022-1231 on 18 October 2022; National Research
Foundation (NRF), South Africa, grant number 150508; Brazilian National Council for Scientific and
Technological Development (CNPq), Brazil, grant number 440057/2022-1.

Institutional Review Board Statement: Not applicable.

Informed Consent Statement: Not applicable.

Data Availability Statement: Data presented in this study are available on request from the corre-
sponding author.

Acknowledgments: The experimental work was facilitated by the equipment from the Resource Cen-
ters for Nanotechnology, Magnetic Resonance, Thermogravimetric and Calorimetric Research Centre,
the Centre for Innovative Technologies of Composite Nanomaterials, Chemical Analysis and Materi-
als Research Centre, and the Centre for “Nanofabrication of Photoactive Materials (Nanophotonics)”
at the St. Petersburg State University.

Conflicts of Interest: The authors declare no conflict of interest.

References
1. Calicioglu, O.; Flammini, A.; Bracco, S.; Bellù, L.; Sims, R. The Future Challenges of Food and Agriculture: An Integrated Analysis

of Trends and Solutions. Sustainability 2019, 11, 222. [CrossRef]
2. Ren, H.; Li, S.; Gao, M.; Xing, X.; Tian, Y.; Ling, Z.; Yang, W.; Pan, L.; Fan, W.; Zheng, Y. Preparation and Characterization of

Microcrystalline Cellulose/Polylactic Acid Biocomposite Films and Its Application in Lanzhou Lily (Lilium davidii var. unicolor)
Bulbs Preservation. Sustainability 2023, 15, 13770. [CrossRef]

3. Marsh, K.; Bugusu, B. Food Packaging? Roles, Materials, and Environmental Issues. J. Food Sci. 2007, 72, R39–R55. [CrossRef]
4. Food Process Engineering and Technology; Elsevier: Amsterdam, The Netherlands, 2013; ISBN 9780124159235.
5. Zinina, O.; Merenkova, S.; Galimov, D. Development of Biodegradable Alginate-Based Films with Bioactive Properties and

Optimal Structural Characteristics with Incorporation of Protein Hydrolysates. Sustainability 2023, 15, 15086. [CrossRef]
6. Kontogianni, V.G.; Kosma, I.; Mataragas, M.; Pappa, E.; Badeka, A.V.; Bosnea, L. Innovative Intelligent Cheese Packaging with

Whey Protein-Based Edible Films Containing Spirulina. Sustainability 2023, 15, 13909. [CrossRef]
7. Moshood, T.D.; Nawanir, G.; Mahmud, F.; Mohamad, F.; Ahmad, M.H.; AbdulGhani, A. Sustainability of biodegradable plastics:

New problem or solution to solve the global plastic pollution? Curr. Res. Green Sustain. Chem. 2022, 5, 100273. [CrossRef]
8. Wang, C.; Gong, C.; Qin, Y.; Hu, Y.; Jiao, A.; Jin, Z.; Qiu, C.; Wang, J. Bioactive and functional biodegradable packaging films

reinforced with nanoparticles. J. Food Eng. 2022, 312, 110752. [CrossRef]
9. Cristofoli, N.L.; Lima, A.R.; Tchonkouang, R.D.N.; Quintino, A.C.; Vieira, M.C. Advances in the Food Packaging Production from

Agri-Food Waste and By-Products: Market Trends for a Sustainable Development. Sustainability 2023, 15, 6153. [CrossRef]
10. Sedayu, B.B.; Cran, M.J.; Bigger, S.W. A Review of Property Enhancement Techniques for Carrageenan-based Films and Coatings.

Carbohydr. Polym. 2019, 216, 287–302. [CrossRef]
11. Onyeaka, H.; Obileke, K.; Makaka, G.; Nwokolo, N. Current Research and Applications of Starch-Based Biodegradable Films for

Food Packaging. Polymers 2022, 14, 1126. [CrossRef]

https://doi.org/10.3390/su11010222
https://doi.org/10.3390/su151813770
https://doi.org/10.1111/j.1750-3841.2007.00301.x
https://doi.org/10.3390/su152015086
https://doi.org/10.3390/su151813909
https://doi.org/10.1016/j.crgsc.2022.100273
https://doi.org/10.1016/j.jfoodeng.2021.110752
https://doi.org/10.3390/su15076153
https://doi.org/10.1016/j.carbpol.2019.04.021
https://doi.org/10.3390/polym14061126


Sustainability 2023, 15, 15817 17 of 19

12. Tarique, J.; Sapuan, S.M.; Khalina, A.; Sherwani, S.F.K.; Yusuf, J.; Ilyas, R.A. Recent developments in sustainable arrowroot
(Maranta arundinacea Linn) starch biopolymers, fibres, biopolymer composites and their potential industrial applications: A
review. J. Mater. Res. Technol. 2021, 13, 1191–1219. [CrossRef]

13. Winarti, C.; Widaningrum; Surono, I.S.; Uswah, M. Effect of Acid And Hydrolysis Duration on The Characteristics of Arrowroot
and Taro Starch Nanoparticles. IOP Conf. Ser. Earth Environ. Sci. 2019, 309, 012039. [CrossRef]

14. Tharanathan, R. Biodegradable films and composite coatings: Past, present and future. Trends Food Sci. Technol. 2003, 14, 71–78.
[CrossRef]

15. Sulaiman, M.; Rabbani, F.A.; Iqbal, T.; Riaz, F.; Raashid, M.; Ullah, N.; Yasin, S.; Fouad, Y.; Abbas, M.M.; Kalam, M.A. Development
and Characterization of Polymeric Composites Reinforced with Lignocellulosic Wastes for Packaging Applications. Sustainability
2023, 15, 10161. [CrossRef]

16. Wahjuningsih, S.B.; Rohadi; Susanti, S.; Setyanto, H.Y. The Effect of K-Carrageenan Addition to the Characteristics of Jicama
Starch-Based Edible Coating and Its Potential Application on The Grapevine. Int. J. Adv. Sci. Eng. Inf. Technol. 2019, 9, 405.
[CrossRef]

17. Thakur, R.; Saberi, B.; Pristijono, P.; Golding, J.; Stathopoulos, C.; Scarlett, C.; Bowyer, M.; Vuong, Q. Characterization of rice
starch-ι-carrageenan biodegradable edible film. Effect of stearic acid on the film properties. Int. J. Biol. Macromol. 2016, 93, 952–960.
[CrossRef]

18. Thakur, R.; Pristijono, P.; Golding, J.B.; Stathopoulos, C.E.; Scarlett, C.; Bowyer, M.; Singh, S.P.; Vuong, Q.V. Effect of starch
physiology, gelatinization, and retrogradation on the attributes of rice starch-ι-carrageenan film. Starch—Stärke 2018, 70, 1700099.
[CrossRef]

19. Thakur, R.; Pristijono, P.; Golding, J.B.; Stathopoulos, C.E.; Scarlett, C.J.; Bowyer, M.; Singh, S.P.; Vuong, Q.V. Amylose-lipid
complex as a measure of variations in physical, mechanical and barrier attributes of rice starch- ι -carrageenan biodegradable
edible film. Food Packag. Shelf Life 2017, 14, 108–115. [CrossRef]

20. Thakur, R.; Pristijono, P.; Golding, J.B.; Stathopoulos, C.E.; Scarlett, C.J.; Bowyer, M.; Singh, S.P.; Vuong, Q.V. Development and
application of rice starch based edible coating to improve the postharvest storage potential and quality of plum fruit (Prunus
salicina). Sci. Hortic. 2018, 237, 59–66. [CrossRef]

21. Ahankari, S.S.; Subhedar, A.R.; Bhadauria, S.S.; Dufresne, A. Nanocellulose in food packaging: A review. Carbohydr. Polym. 2021,
255, 117479. [CrossRef]

22. Cherian, R.M.; Varghese, R.T.; Antony, T.; Malhotra, A.; Kargarzadeh, H.; Chauhan, S.R.; Chauhan, A.; Chirayil, C.J.; Thomas, S.
Non-cytotoxic, highly functionalized cellulose nanocrystals with high crystallinity and thermal stability derived from a novel
agromass of Elettaria cardamomum, using a soft and benign mild oxalic acid hydrolysis. Int. J. Biol. Macromol. 2023, 253, 126571.
[CrossRef] [PubMed]

23. Pasquini, D.; de Morais, L.C.; Costa, P.E. Nanofibers for Environmental Remediation. In Nanotechnology for Environmental
Remediation; Wiley: Hoboken, NJ, USA, 2022; pp. 301–321.

24. Thakur, V.; Guleria, A.; Kumar, S.; Sharma, S.; Singh, K. Recent advances in nanocellulose processing, functionalization and
applications: A review. Mater. Adv. 2021, 2, 1872–1895. [CrossRef]

25. Dufresne, A. Nanocellulose; DE GRUYTER: Berlin, Germany, 2012; ISBN 978-3-11-025456-3.
26. Kaushik, M.; Moores, A. Review: Nanocelluloses as versatile supports for metal nanoparticles and their applications in catalysis.

Green Chem. 2016, 18, 622–637. [CrossRef]
27. Kallel, F.; Bettaieb, F.; Khiari, R.; García, A.; Bras, J.; Chaabouni, S.E. Isolation and structural characterization of cellulose

nanocrystals extracted from garlic straw residues. Ind. Crops Prod. 2016, 87, 287–296. [CrossRef]
28. Alzate-Arbeláez, A.F.; Dorta, E.; López-Alarcón, C.; Cortés, F.B.; Rojano, B.A. Immobilization of Andean berry (Vaccinium meridionale)

polyphenols on nanocellulose isolated from banana residues: A natural food additive with antioxidant properties. Food Chem.
2019, 294, 503–517. [CrossRef] [PubMed]

29. Widiarto, S.; Yuwono, S.D.; Rochliadi, A.; Arcana, I.M. Preparation and Characterization of Cellulose and Nanocellulose from
Agro-industrial Waste—Cassava Peel. IOP Conf. Ser. Mater. Sci. Eng. 2017, 176, 012052. [CrossRef]

30. Mat Zain, N.F. Preparation and Characterization of Cellulose and Nanocellulose From Pomelo (Citrus grandis) Albedo. J. Nutr.
Food Sci. 2014, 5, 334. [CrossRef]

31. Tibolla, H.; Pelissari, F.M.; Rodrigues, M.I.; Menegalli, F.C. Cellulose nanofibers produced from banana peel by enzymatic
treatment: Study of process conditions. Ind. Crops Prod. 2017, 95, 664–674. [CrossRef]

32. Jati, I.R.A.P.; Setijawaty, E.; Utomo, A.R.; Darmoatmodjo, L.M.Y.D. The Application of Aloe vera Gel as Coating Agent to Maintain
the Quality of Tomatoes during Storage. Coatings 2022, 12, 1480. [CrossRef]

33. Sánchez, M.; González-Burgos, E.; Iglesias, I.; Gómez-Serranillos, M.P. Pharmacological Update Properties of Aloe Vera and its
Major Active Constituents. Molecules 2020, 25, 1324. [CrossRef]

34. Nicolau-Lapeña, I.; Colàs-Medà, P.; Alegre, I.; Aguiló-Aguayo, I.; Muranyi, P.; Viñas, I. Aloe vera gel: An update on its use as a
functional edible coating to preserve fruits and vegetables. Prog. Org. Coatings 2021, 151, 106007. [CrossRef]

35. Misir, J.; Brishti, F.H.; Hoque, M.M. Aloe vera gel as a Novel Edible Coating for Fresh Fruits: A Review. Am. J. Food Sci. Technol.
2014, 2, 93–97. [CrossRef]

36. Ortega-Toro, R.; López-Córdoba, A.; Avalos-Belmontes, F. Epoxidised sesame oil as a biobased coupling agent and plasticiser in
polylactic acid/thermoplastic yam starch blends. Heliyon 2021, 7, e06176. [CrossRef]

https://doi.org/10.1016/j.jmrt.2021.05.047
https://doi.org/10.1088/1755-1315/309/1/012039
https://doi.org/10.1016/S0924-2244(02)00280-7
https://doi.org/10.3390/su151310161
https://doi.org/10.18517/ijaseit.9.2.8089
https://doi.org/10.1016/j.ijbiomac.2016.09.053
https://doi.org/10.1002/star.201700099
https://doi.org/10.1016/j.fpsl.2017.10.002
https://doi.org/10.1016/j.scienta.2018.04.005
https://doi.org/10.1016/j.carbpol.2020.117479
https://doi.org/10.1016/j.ijbiomac.2023.126571
https://www.ncbi.nlm.nih.gov/pubmed/37648134
https://doi.org/10.1039/D1MA00049G
https://doi.org/10.1039/C5GC02500A
https://doi.org/10.1016/j.indcrop.2016.04.060
https://doi.org/10.1016/j.foodchem.2019.05.085
https://www.ncbi.nlm.nih.gov/pubmed/31126493
https://doi.org/10.1088/1757-899X/176/1/012052
https://doi.org/10.4172/2155-9600.1000334
https://doi.org/10.1016/j.indcrop.2016.11.035
https://doi.org/10.3390/coatings12101480
https://doi.org/10.3390/molecules25061324
https://doi.org/10.1016/j.porgcoat.2020.106007
https://doi.org/10.12691/ajfst-2-3-3
https://doi.org/10.1016/j.heliyon.2021.e06176


Sustainability 2023, 15, 15817 18 of 19

37. Vieira, M.G.A.; da Silva, M.A.; dos Santos, L.O.; Beppu, M.M. Natural-based plasticizers and biopolymer films: A review.
Eur. Polym. J. 2011, 47, 254–263. [CrossRef]

38. Tarique, J.; Sapuan, S.M.; Khalina, A. Effect of glycerol plasticizer loading on the physical, mechanical, thermal, and barrier
properties of arrowroot (Maranta arundinacea) starch biopolymers. Sci. Rep. 2021, 11, 13900. [CrossRef]

39. Nogueira, G.F.; Fakhouri, F.M.; de Oliveira, R.A. Extraction and characterization of arrowroot (Maranta arundinaceae L.) starch and
its application in edible films. Carbohydr. Polym. 2018, 186, 64–72. [CrossRef] [PubMed]

40. Kailas, T.; Kersen, P.; Martin, G.; Truus, K.; Tuvikene, R.; Vaher, M. Extraction and quantification of hybrid carrageenans from the
biomass of the red algae Furcellaria lumbricalis and Coccotylus truncatus. Proc. Est. Acad. Sci. Chem. 2006, 55, 40. [CrossRef]

41. Chawalitsakunchai, W.; Dittanet, P.; Loykulnunt, S.; Tanpichai, S.; Prapainainar, P. Extraction of nanocellulose from pineapple
leaves by acid-hydrolysis and pressurized acid hydrolysis for reinforcement in natural rubber composites. IOP Conf. Ser. Mater.
Sci. Eng. 2019, 526, 012019. [CrossRef]

42. Cherian, B.M.; Leão, A.L.; de Souza, S.F.; Thomas, S.; Pothan, L.A.; Kottaisamy, M. Isolation of nanocellulose from pineapple leaf
fibres by steam explosion. Carbohydr. Polym. 2010, 81, 720–725. [CrossRef]

43. Dmitrenko, M.; Liamin, V.; Kuzminova, A.; Mazur, A.; Lahderanta, E.; Ermakov, S.; Penkova, A. Novel Mixed Matrix Sodium
Alginate–Fullerenol Membranes: Development, Characterization, and Study in Pervaporation Dehydration of Isopropanol.
Polymers 2020, 12, 864. [CrossRef]

44. Liu, Y.; Olewski, T.; Véchot, L.N. Modeling of a cryogenic liquid pool boiling by CFD simulation. J. Loss Prev. Process Ind. 2015,
35, 125–134. [CrossRef]

45. Xu, L.C.; Siedlecki, C.A. Atomic force microscopy. Compr. Biomater. 2011, 3, 23–35. [CrossRef]
46. Gribanova, E.V.; Larionov, M.I. Application of contact angle dependence on ph for estimation of acid-base properties of oxide

surfaces. Vestn. Saint-Petersbg. Univ. Ser. 4. Physics. Chem. 2014, 1, 401–407.
47. ASTM D638-14:2014; Standard Test Method for Tensile Properties of Plastics. ASTM International: West Conshohocken, PA, USA,

2014.
48. ISO 527-2:2012; Plastics-Determination of Tensile Properties-Part 2: Test Conditions for Moulding and Extrusion Plastics.

International Organization for Standardization: Geneva, Switzerland, 2012.
49. A. E. 95; Standard Test Methods for Water Vapor Transmission of Materials. ASTM International: West Conshohocken, PA, USA,

1995.
50. Nguyen, H.N.; Dinh, K.D.; Vu, L.T.K. Carboxymethyl Cellulose /Aloe Vera Gel Edible Films for Food Preservation. In Proceedings

of the 2020 5th International Conference on Green Technology and Sustainable Development (GTSD), Ho Chi Minh City, Vietnam,
27–28 November 2020; pp. 203–208. [CrossRef]

51. Wang, L.Z.; Liu, L.; Holmes, J.; Kerry, J.F.; Kerry, J.P. Assessment of film-forming potential and properties of protein and
polysaccharide-based biopolymer films. Int. J. Food Sci. Technol. 2007, 42, 1128–1138. [CrossRef]

52. Anglès, M.N.; Dufresne, A. Plasticized Starch/Tunicin Whiskers Nanocomposite Materials. 2. Mechanical Behavior. Macromolecules
2001, 34, 2921–2931. [CrossRef]

53. Bierhalz, A.C.K.; da Silva, M.A.; Kieckbusch, T.G. Natamycin release from alginate/pectin films for food packaging applications.
J. Food Eng. 2012, 110, 18–25. [CrossRef]

54. Dmitrenko, M.; Kuzminova, A.; Zolotarev, A.; Liamin, V.; Markelov, D.; Semenov, K.; Plisko, T.; Bildyukevich, A.; Penkova, A.
Novel pervaporation membranes based on hydroxyethyl cellulose/polyvinyl alcohol modified with fullerene derivatives for
enhanced isopropanol dehydration. J. Mater. Res. 2021, 36, 4986–5001. [CrossRef]

55. Ma, X.; Zhuang, X.; Ma, G. Transparent Windows on Food Packaging Do Not Always Capture Attention and Increase Purchase
Intention. Front. Psychol. 2020, 11, 593690. [CrossRef]

56. Guzman-Puyol, S.; Benítez, J.J.; Heredia-Guerrero, J.A. Transparency of polymeric food packaging materials. Food Res. Int. 2022,
161, 111792. [CrossRef]

57. Martins, J.T.; Cerqueira, M.A.; Bourbon, A.I.; Pinheiro, A.C.; Souza, B.W.S.; Vicente, A.A. Synergistic effects between κ-carrageenan
and locust bean gum on physicochemical properties of edible films made thereof. Food Hydrocoll. 2012, 29, 280–289. [CrossRef]

58. Subando, T.R. Optimization and Characterization of Arrowroot Porous Starch Using Thermostable α-amylase by Response Surface
Methodology. 2023, pp. 1–25. Available online: https://www.researchgate.net/publication/367550606_Optimization_and_
Characterization_of_Arrowroot_Porous_Starch_Using_Thermostable_a-amylase_by_Response_Surface_Methodology (accessed
on 30 January 2023).

59. Zhao, A.-Q.; Yu, L.; Yang, M.; Wang, C.-J.; Wang, M.-M.; Bai, X. Effects of the combination of freeze-thawing and enzymatic
hydrolysis on the microstructure and physicochemical properties of porous corn starch. Food Hydrocoll. 2018, 83, 465–472.
[CrossRef]

60. Damian, K.B.B.T.; Bermundo, K.A.C.; Macatol, Y.B.L.; Marino, G.P.C.; Aquino, R.R. Fabrication and Characterization of Biocom-
posite Membranes from Polycaprolactone and Native Arrowroot (Maranta arundinacea L.) Extracted Starch. Mater. Sci. Forum
2020, 998, 163–169. [CrossRef]

61. Chirayil, C.J.; Joy, J.; Mathew, L.; Mozetic, M.; Koetz, J.; Thomas, S. Isolation and characterization of cellulose nanofibrils from
Helicteres isora plant. Ind. Crops Prod. 2014, 59, 27–34. [CrossRef]

62. Mandal, A.; Chakrabarty, D. Isolation of nanocellulose from waste sugarcane bagasse (SCB) and its characterization.
Carbohydr. Polym. 2011, 86, 1291–1299. [CrossRef]

https://doi.org/10.1016/j.eurpolymj.2010.12.011
https://doi.org/10.1038/s41598-021-93094-y
https://doi.org/10.1016/j.carbpol.2018.01.024
https://www.ncbi.nlm.nih.gov/pubmed/29456010
https://doi.org/10.3176/chem.2006.1.04
https://doi.org/10.1088/1757-899X/526/1/012019
https://doi.org/10.1016/j.carbpol.2010.03.046
https://doi.org/10.3390/polym12040864
https://doi.org/10.1016/j.jlp.2015.04.006
https://doi.org/10.1016/b978-0-08-055294-1.00083-0
https://doi.org/10.1109/GTSD50082.2020.9303129
https://doi.org/10.1111/j.1365-2621.2006.01440.x
https://doi.org/10.1021/ma001555h
https://doi.org/10.1016/j.jfoodeng.2011.12.016
https://doi.org/10.1557/s43578-021-00432-x
https://doi.org/10.3389/fpsyg.2020.593690
https://doi.org/10.1016/j.foodres.2022.111792
https://doi.org/10.1016/j.foodhyd.2012.03.004
https://www.researchgate.net/publication/367550606_Optimization_and_Characterization_of_Arrowroot_Porous_Starch_Using_Thermostable_a-amylase_by_Response_Surface_Methodology
https://www.researchgate.net/publication/367550606_Optimization_and_Characterization_of_Arrowroot_Porous_Starch_Using_Thermostable_a-amylase_by_Response_Surface_Methodology
https://doi.org/10.1016/j.foodhyd.2018.04.041
https://doi.org/10.4028/www.scientific.net/MSF.998.163
https://doi.org/10.1016/j.indcrop.2014.04.020
https://doi.org/10.1016/j.carbpol.2011.06.030


Sustainability 2023, 15, 15817 19 of 19

63. Wulandari, W.T.; Rochliadi, A.; Arcana, I.M. Nanocellulose prepared by acid hydrolysis of isolated cellulose from sugarcane
bagasse. IOP Conf. Ser. Mater. Sci. Eng. 2016, 107, 012045. [CrossRef]

64. Pérez, C.D.; Flores, S.K.; Marangoni, A.G.; Gerschenson, L.N.; Rojas, A.M. Development of a High Methoxyl Pectin Edible Film
for Retention of L-(+)-Ascorbic Acid. J. Agric. Food Chem. 2009, 57, 6844–6855. [CrossRef]

65. Basiak, E.; Lenart, A.; Debeaufort, F. How Glycerol and Water Contents Affect the Structural and Functional Properties of
Starch-Based Edible Films. Polymers 2018, 10, 412. [CrossRef]

66. Zuo, G.; Song, X.; Chen, F.; Shen, Z. Physical and structural characterization of edible bilayer films made with zein and corn-wheat
starch. J. Saudi Soc. Agric. Sci. 2019, 18, 324–331. [CrossRef]

67. Zuhra, C.F.; Amanda, V.F. Preparation and characterization edible film from native breadfruit (Artocarpus altilis) starch and
breadfruit starch phosphates. In Proceedings of the International Conference on Chemical Science and Technology (ICCST—2020):
Chemical Science and Technology Innovation for a Better Future, Medan, Indonesia, 8 September 2020; Volume 2342, p. 030005.

68. Mali, S.; Grossmann, M.V.E.; Garcia, M.A.; Martino, M.N.; Zaritzky, N.E. Microstructural characterization of yam starch films.
Carbohydr. Polym. 2002, 50, 379–386. [CrossRef]

69. Shah, Y.A.; Bhatia, S.; Al-Harrasi, A.; Afzaal, M.; Saeed, F.; Anwer, M.K.; Khan, M.R.; Jawad, M.; Akram, N.; Faisal, Z. Mechanical
Properties of Protein-Based Food Packaging Materials. Polymers 2023, 15, 1724. [CrossRef]

70. Kadry, G.; Abd El-Hakim, A.E.F. Effect of nanocellulose on the biodegradation, morphology and mechanical properties of
polyvinylchloride/ nanocellulose nanocomposites. Res. J. Pharm. Biol. Chem. Sci. 2015, 6, 659–666.

71. Klemm, D.; Cranston, E.D.; Fischer, D.; Gama, M.; Kedzior, S.A.; Kralisch, D.; Kramer, F.; Kondo, T.; Lindström, T.;
Nietzsche, S.; et al. Nanocellulose as a natural source for groundbreaking applications in materials science: Today’s state.
Mater. Today 2018, 21, 720–748. [CrossRef]

72. Rudich, A.; Sapru, S.; Shoseyov, O. Biocompatible, Resilient, and Tough Nanocellulose Tunable Hydrogels. Nanomaterials 2023,
13, 853. [CrossRef] [PubMed]

73. Maruthi Prashanth, B.H.; Gouda, P.S.S.; Manjunatha, T.S.; Navaneeth, I.M.; Chethan, K.M. Effect of glycerin on mechanical
properties of a hybrid kenaf-jute polyester composite. Eng. Res. Express 2023, 5, 025034. [CrossRef]

74. Dogaru, B.-I.; Simionescu, B.; Popescu, M.-C. Synthesis and characterization of κ-carrageenan bio-nanocomposite films reinforced
with bentonite nanoclay. Int. J. Biol. Macromol. 2020, 154, 9–17. [CrossRef] [PubMed]

75. Lakovaara, M.; Sirviö, J.A.; Ismail, M.Y.; Liimatainen, H.; Sliz, R. Hydrophobic modification of nanocellulose and all-cellulose
composite films using deep eutectic solvent as a reaction medium. Cellulose 2021, 28, 5433–5447. [CrossRef]

76. Jasmani, L.; Adnan, S.; Ainun, Z.M.A. Nanofibrillated cellulose from Mahang gajah as thin film. IOP Conf. Ser. Mater. Sci. Eng.
2018, 368, 012015. [CrossRef]

77. Jamaludin, J.; Adam, F.; Rasid, R.A.; Hassan, Z. Thermal studies on Arabic gum—Carrageenan polysaccharides film. Chem. Eng.
Res. Bull. 2017, 19, 80. [CrossRef]

78. Liew, J.W.Y.; Loh, K.S.; Ahmad, A.; Lim, K.L.; Wan Daud, W.R. Synthesis and characterization of modified κ-carrageenan for
enhanced proton conductivity as polymer electrolyte membrane. PLoS ONE 2017, 12, e0185313. [CrossRef]

79. Zhou, F.; Wang, D.; Zhang, J.; Li, J.; Lai, D.; Lin, S.; Hu, J. Preparation and Characterization of Biodegradable κ-Carrageenan
Based Anti-Bacterial Film Functionalized with Wells-Dawson Polyoxometalate. Foods 2022, 11, 586. [CrossRef]

80. Tomé, L.C.; Fernandes, S.C.M.; Perez, D.S.; Sadocco, P.; Silvestre, A.J.D.; Neto, C.P.; Marrucho, I.M.; Freire, C.S.R. The role of
nanocellulose fibers, starch and chitosan on multipolysaccharide based films. Cellulose 2013, 20, 1807–1818. [CrossRef]

81. Sui Chin, S.; Han Lyn, F.; Nur Hanani, Z.A. Effect of Aloe vera (Aloe barbadensis Miller) gel on the physical and functional
properties of fish gelatin films as active packaging. Food Packag. Shelf Life 2017, 12, 128–134. [CrossRef]

Disclaimer/Publisher’s Note: The statements, opinions and data contained in all publications are solely those of the individual
author(s) and contributor(s) and not of MDPI and/or the editor(s). MDPI and/or the editor(s) disclaim responsibility for any injury to
people or property resulting from any ideas, methods, instructions or products referred to in the content.

https://doi.org/10.1088/1757-899X/107/1/012045
https://doi.org/10.1021/jf804019x
https://doi.org/10.3390/polym10040412
https://doi.org/10.1016/j.jssas.2017.09.005
https://doi.org/10.1016/S0144-8617(02)00058-9
https://doi.org/10.3390/polym15071724
https://doi.org/10.1016/j.mattod.2018.02.001
https://doi.org/10.3390/nano13050853
https://www.ncbi.nlm.nih.gov/pubmed/36903731
https://doi.org/10.1088/2631-8695/acd2a7
https://doi.org/10.1016/j.ijbiomac.2020.03.088
https://www.ncbi.nlm.nih.gov/pubmed/32173433
https://doi.org/10.1007/s10570-021-03863-1
https://doi.org/10.1088/1757-899X/368/1/012015
https://doi.org/10.3329/cerb.v19i0.33800
https://doi.org/10.1371/journal.pone.0185313
https://doi.org/10.3390/foods11040586
https://doi.org/10.1007/s10570-013-9959-6
https://doi.org/10.1016/j.fpsl.2017.04.008

	Introduction 
	Materials and Methods 
	Extraction of Polysaccharides 
	Materials 
	Film Preparation 
	Investigation of Films 
	Fourier-Transform Infrared Spectroscopy (FTIR) 
	Scanning Electron Microscopy (SEM) 
	Atomic Force Microscopy (AFM) 
	Contact Angle Measurements 
	Mechanical Properties 
	Thermogravimetric Analysis (TGA) 
	Water Vapor Permeability (WVP) 
	Oil Permeability (OP) 
	Moisture Absorption (MA) 
	Solubility in Water 
	Density Measurement 
	Film Light Transmission 
	Statistical Analysis 


	Results and Discussion 
	Optimization of Film Composition 
	Film Structure Investigation 
	Film Physicochemical Properties Investigation 

	Conclusions 
	References

