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Abstract Two edible cellulose derivatives and three lipid compounds had been utilized to prepare edible

protective filrns which were semitranspzirem.flexible.smooth »soluble,good barrier of moisture and air.and
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fine tensile strength. The films were superior in properties to others if the -wight ratio between cellulose

derivatives and lipids was5~4. 5/1 sthe volume ratio between water and ethanol was  95/5,the film drying

temperature was 60~70°C. The film of CMC and lipids could be improved by adding agar as assistant. The

film of MC and lipids had fhe most ideal properties in all the films,especially with very lower and siable

water vapor permeability.
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