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Goals

Portuguese  potato chip  industry
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Biopolymers’  sources
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Other  compounds  of  interest
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Starch-‐based  films

Experimental  optimization
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Mechanical  Processing
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Starch-‐based  films  performance

Mechanical
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Starch-‐based  films  with  lipids

Potato starch-‐based films
containing oil/waxes

Experimental  optimization

Biopolymers  concentration
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Mechanical  Properties

0

40

80

120

160

1 2

Th
ic
kn

es
s  
(µ
m
) Starch  film

Starch  film  with  oil
Starch  film  with  waxes

0

200

400

600

800

1 2

Yo
un

g'
s
M
od

ul
us

(M
P
a)

%  (w:w  of  starch)

0

10

20

30

40

1 2

Te
ns

ile
St

re
ng

th
(M

P
a)

%  (w:w  of  starch)

Starch  film
Starch  film  with  oil
Starch  film  with  waxes

0

10

20

30

40

50

1 2
El
on

ga
ti
on

  (%
)

%  (w:w  of  starch)



Starch-‐based  films  with  lipids

Hydrophobicity and  mechanical improvement

Starch-‐based films Starch-‐based films
containing oils



Major  Remarks

Potato chips  industry byproducts

Biopolymers
extraction

Biobased  packaging  materials

Enhancement of  hydrophic and  
mechanical performance



Future  work

Active starch-‐based films containing lipidic  compounds

Potato peel

Phenolics

Incorporation on starch-‐based formulation

Enzymatic processing

Encapsulation

Validation tests

Extraction
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