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Abstract: Isolated soybean protein(SPI)/hyaluronic acid(HA) /sodium carboxymethyl cellulose (CMC) ternary composite film

was prepared by solution blending, with glycerol as the plasticizer, and the microstructure and properties of
the film were studied by SEM, UV-Vis, Tensile Test and so on. The results showed that film had highest tensile
strength(TS) when the content of SPT was 40% 50% Addition of SPI could improve the hydrophobicity of the
film, simultaneously reduce the light transmittance. When the content of SPI was low, the water vapor
transmission rate was low, and when the SPI content was over 50%, the water vapor transmission rate increased
significantly. Such film based on natural polymers had good mechanical property, water resistance and good

barrier could be potentially applicable in food packaging.
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