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14.901.82 

 8332.5010.80 

165 34

  0.15 - 0.092.00 4.43

 34.39 - 20.30HCl 

1    % 46.64 -24.26 2.63 4.87 

15.2143.25 
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W

W=-4.77×10¯²+1.22×10¯²P+1.469×10¯³g–3.59×10
¯4E+5.742×10¯³PH        

           .705 =   R         0

WVP

WVR = 14.538 + 0.263 P + 0.206 g + 3.185×10¯²E – 1.851 PH

R

Sol w

Sol w= 53.063 – 0.991P + 0.311g – 1.41×10¯²E – 2.294PH 

0.598  = R

Sola 

Sola  = 91.541 – 5.781P – 0.369g – 6.38×10¯²E – 7.73×10¯²PH

R

T.s

T.s= 0.112- 0.255P -0.118g – 2.28 ×10¯²E + 0.891PH
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R

L

L = 80.759+ 3.554P + 0.998g + 0.533E – 11.812P

R
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PREPARATION OF EDIBLE FILMS FROM GLUTEN OF 

SOME LOCAL WHEAT VARIETIES AND STUDY THERE 

MECHANICAL AND BARRIER PROPERTIES

 

Ali A. Sahi         Raodah M. Ali            *Batool M.M. Al -Ansari 

Department of Food Science      Agriculture  college     University of 
Basrah 

SUMMARY 
D 

This study includes doing chemical,physical tests on five kinds of 
local wheat's (Ashur, Adnania 1, Eba’e 95, Tamooz 2 and Abu Greib 3). 

The results of chemical and physical tests on wheat and flour showed the 
highest protein and fat percentage were in Ashur class 14.90% and 1.82% 

respectively  . it was noticed the raise of dry and wet gluten 10.80% 
and32.50% and weight of athousand kernels 34gr and pelshanke test 165 

minute  in Ashur class.Simple films of manyconcentration of gluten , 
glycerol ,absolute ethanol and different concentration of pH were prepared 

from Ashur wheat flour, and they were distingwished by transparency 
,lackness of taste and odour and its colour is light yellowish ,flexible ,and 
soft touch. The thickness of the film is between 0.09 – 0.15 mm .Water 

vapour permeability were different according to the concentration of the 
materials that make the solution of the film and it were between 2.00 – 4.43 

gm· mm m
2 

h .k pascal .Solubility of simple gluten film in water were 

about 20.30 -34.39 % where as it’s solubility in  1N  HCl  were 24.26 – 
46.64 % .The tensile strength of simple wheat gluten film were about 2.63 

– 4.87 Mega pascal ,where as its percentage elongation at break were about 
15.21–43.25%.
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