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Fig.1 Infrared spectra and XRD spectra of pectin, chitosan, and pectin/chitosan composite membrane
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Fig.3 Effect of pectin addition on molecular groups on surface of pectin/chitosan composite membranes
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Study on Preparation and Characterization of Low Methoxy
Pectin/ Chitosan Composite Membrane

LI Jie, ZHENG Shiyu, ZHANG Meiqing, YE Yanqgi, ZENG Fansen, FEI Peng”
(School of Biological Science and Biotechnology, Minnan Normal University, Zhangzhou 363000, China)

Abstract; Low-methoxy pectin/chitosan composite membranes were prepared through the tape casting
method. The formation mechanism of the composite membranes and effects of pectin, chitosan, and glyc-
erol on the structure and properties of the membranes were discussed. The results showed that —COOH in
pectin bounded to —NH, in chitosan and promoted the formation of the composite membranes. The ten-
sile strength and elongation at break of the composite membranes were increased firstly and then
decreased with the increasing amount of pectin. And the composite membranes reached their maximum
tensile strength (4. 12 MPa) and elongation at break (33.24% ) when the addition of pectin was 4 g.
With the increasing chitosan addition, the elongation at break of the composites membranes was
decreased, while the tensile strength was firstly increased and then decreased. The composites mem-
branes attained its maximum tensile strength (4. 13 MPa) when the addition of chitosan was 4 g. When
the glycerol addition was 1 mL, the composites membranes got a great tensile strength of 24. 32 MPa, with
a poor elongation at break (4.86% ). With the increase of glycerol addition, the tensile strength of the

composites membranes was sharply decreased, while the elongation at break was rapidly increased.

Keywords: chitosan; low methoxy pectin; glycerol; composite membrane ; mechanical property; high poly-

mer material
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