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Production of Edible Films from starch of some Local Sorghum Varieties and Study Their Quality

Chemical composition examination has been carried out for two varieties of local sorghum, Ingath and Kafir.It has been observed a significant increase in the ratio of
each of moisture and fat in Kafir compared with Ingath, while the latter increase significantly on Kafir in the ratio of each of ash and protein.The chemical composition of
starch which extracted from sorghum varieties has been examined. In the Kafir starch, it was noted that increase significantly the ratio of the ash, protein and fat compared
to Ingath starch, and also did not show any significant differences in the ratio of carbohydrate for both starch types. Moreover, Amylose content of Ingath showed the
highest value 23.81% than Kafir starch 21.32% Amylopectin increased significantly in Kafir starch compare with Ingath starch. Starch were modified chemically by
acetylation using (acetic anhydride) , it was observed increased in DS 0.44% significantly and acetyl% 10.92 for Inqath starch in compare with Kafir starch . As a result
of physical tests that were performed for native and acetylated starch , found out that the percentage of large starches granules in native starch (65.09 %, 64.85%) and
acetylated starch (83.77%, 83.43% ) for both Ingath and Kafir respectively. It was observe significantly differences between the average of diameters of large and small
granules of Ingath and Kafir starches. The Ingath starch has exceeded significantly on Kafir starch in each of the swelling power and the solubility of starchy granules, and
the viscosity.These properties are increased through acetylation process, so that swelling power , solubility and viscosity were increased as temperature was increased for
each of nativel and acetylated starch in both varieties, Ingath and Kafir .The starchy films were prepared from 5% Ingath starch . Twelve different films prepared from
native and acetyl starch using tow kinds of plasticizer glycerol and sorbitol with three concentration (20, 40, 60)% for both .Starchy films thickness ranging between 0.10-
0.21mm and the thickness increased as plasticizer concentration increased.Starchy films solubility increased as plasticizer concentration increased and the solubility of
films prepared from acetyl starch increased significantly as compare with these prepared from native starch . The highest solubility was 45.08% for the film prepared from
acetyl starch and 60% sorbitol .Tensile strength decreased as the plasticizer increased , the highest one was 26.8MPa for the film prepared from acetyl starch and 20%
sorbitol . The percentage elongation at break increased as the concentration of plasticizer increased. Using acetyl starch increased elongation of the films, the highest
elongation was 104.3% for the film prepared from acetyl starch and 60% sorbitol. Film permeability for water vapor increased as the concentration of plasticizer increased
. The permeability of films prepared from acetyl starch and sorbitol decreased . The highest permeability was 18.86 gm. Mm/m?. h. k pascal for the film prepared from
native starch and 60% glycerol.The results indicate that the coating of eggs by starchy films reduced the moisture loss at rate (83.12- 44.84)% from the eggs coating by
native and acetylated starches films respectively , and decreased the increasing of pH . The increment of pH at the end of storage period were (3.86- 3.04)% for the eggs
coating by native and acetylated starches films respectively compare with control (8.54%). The coating preserve the volume emulsifying stability , foam volume of egg
albumin till the end of storage period. The cake coating by starchy films was superiority in reducing lost moisture rate at the end of storage period (24.76 , 34,56 %) for the
cake coating by native and actylated starchy films respectively ,the cake coated by the starchy films have the higher sensory evaluation than the not coated one . In spite
of the sensory evaluation degrees for Cake coated by acetylated starchy films higher than the cake coated with natural starchy films, but the results of statistical analysis

showed that there were no sianificant differences between them.




