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ABSTRACT Kappaphycus alvarezii is a carrageenan-rich seaweed, which has good potential as a substitute for 
biodegradable biofilms. Due to brittleness of seaweed biofilms, plasticizer agent(s) is added to improve their elasticity. This 
study investigates the effects of various concentrations (10 – 30%, w/w) of glycerol and sorbitol as combined plasticizers 
on the physio-chemical properties of biofilms made from semi-refined carrageenan (SRC) extracted from seaweed 
(Kappaphycus alvarezii) obtained from Semporna, Sabah. The results showed that FTIR spectra showed no significant 
difference in all the biofilms. Biofilm with combined glycerol and sorbitol at 1:1 ratio has the highest tensile strength at 10.9 
± 1.8 MPa, but with lower elongation at break of 4.5 ± 1.1%. Increasing the concentration of the combined plasticizers 
caused anti-plasticization effects. The SEM results showed morphology of the biofilms with combined plasticizers were 
smoother and structurally better arranged. The concentration of the combined plasticizers did not significantly affect the 
swell ability and biodegradability of the biofilms as they are hydrophilic polymers in nature. All biofilms were completely 
degraded after one day of burial tests. Although the tensile strength of the SRC biofilms was still lower for heavy duty like 
carrier plastic, nevertheless they show promising potential as "green" food wrapping due to its high biodegradability.  
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INTRODUCTION 

 Today, petroleum-based plastics have become a serious issue and it brings negative impacts to 

our environment due to its poor biodegradability (Ili Balqis et al., 2017). Due to these reasons, many 

researchers try to find an alternative polymer to replace these non-biodegradable synthetic 

polymers. It can be degraded and catabolized to carbon dioxide and water by microorganisms 

(Abdul Khalil et al., 2017). Biopolymers such as polysaccharides, proteins, fats can be used to 

synthesize biodegradable films. Among all these biopolymers, polysaccharides such as starch, 

cellulose, chitosan as well as carrageenan are the most useful edible polymers that can be used as 

film-forming materials (Saiful et al., 2013) where they should have the properties of water and gas 

resistance. 

 

 Biofilms from semi-refined carrageenan (SRC) are naturally brittle due to force interactions such 

as cohesive force and adhesive force during film formation (Sothornvit & Krochta, 2005). To solve 

this problem, plasticizer such as monosaccharides, disaccharides or oligosaccharides need to be 

added to decrease the intermolecular force between the chains in the polymers. Generally, edible 

plasticizers such as glycerol, sorbitol, xylitol, fructose as well as sucrose can be used. The efficiency 

of the plasticizer depends on its molecular weight where the lower the molecular weight, the greater 

the plasticization effect of the plasticizers (Tong et al., 2013). Moreover, the concentration of the 

plasticizers will also affect the solubility, biodegradability, physical, mechanical as well as thermal 

properties of the biofilms (Sanyang et al., 2015). Most of the previous reports used only one 

plasticizer agent. Hence, this paper described the influence of combining these two plasticizers on 

the properties of SRC biofilms.  
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METHODOLOGY 

 

Samples and Sample preparations  

The fresh and healthy red seaweed samples (K. alvarezii) collected from Semporna, Sabah were 

dried at 60oC for 24 hours in an oven. Exactly 20.0g of the dried seaweed (moisture content around 

40-50%) undergone SRC extraction in 500 ml 6% (w/v) potassium hydroxide (KOH) solution at 80oC 

for 30 minutes as described by Ali et al. (2018). For the biofilm production, a series of 2.0 g of SRC 

extract was dissolved in 100 ml deionized water, heated to 80°C while continuously stirred for 15 

minutes before added with plasticizers at glycerol-to-sorbitol concentration ratio (%, w/w) as 

follows: 3:0 (A), 1:0.5 (B), 1:1 (C), 1:1.5 (D), 1:2 (E), 1:2.5 (F), 0:3 (G), respectively. After heating for 

another 15 minutes, the solutions were filtered, poured into a petri dish (biofilm cast) and left to dry 

at room temperature for 48 hours. All experiments were carried out in triplicates. 

 

Physico-chemical Properties of SRC and SRC Biofilms  

Tensile strength (TS) and elongation at break (EAB) of the biofilms were tested using Universal 

Tensile Machine (Geotech Testing Machine Inc., Taiwan) where ASTM Standard Method D638 was 

used (Pai et al., 2011); whereas surface morphology observation using Scanning Electron Microscopy 

(SEM) at 500x magnification. Functional group analyses of SRC and SRC biofilms were performed 

using FTIR (Perkin Elmer, USA). Meanwhile, biofilms swelling properties was analyzed based on 

calculated water gain (WG) using equation (1) where 2×2cm2 biofilm samples were soaked into 40 ml 

distilled water and left for one hour as described by Farhan & Hani (2017).  

 

WG (%) =  x 100 %     (1) 

 

For biodegradability test, soil and sand burial tests for were performed as described by Nguyen et 

al. (2016),  where  20 × 70 mm of biofilm samples were buried beneath the surface of soil and sand 

and observed daily. The percentage weight loss (WL) of film was calculated using the following 

equation (2). 

 

WL (%) =  x 100%               (2) 

 

Statistical Analysis 

All data collected were analyzed using Analysis of Variance (ANOVA) and Duncan’s Multiple 

Range Test (DMRT) as the post-hoc analysis both with p < 0.05 to determine the relationship 

between different samples. 

 

 

RESULTS AND DISCUSSION 

The alkali extraction has produced 74 ± 0.9% of SRC with gel viscosity of 517 ± 14 cp. The yield is 

considered high and is expected of the red seaweed (K. alvarezii) where some smaller molecules of 

carrageenan lost during the neutralization process (Vairappan et al., 2014). Similarly, the gel 

viscosity is in acceptable range for a 6% KOH extraction where the sulphate groups of the 

carrageenan were removed. The FTIR spectra of the SRC and biofilms (Figure 1) have similar 

features where the broad band at 3300cm-1 indicates the stretch bonded hydroxyl group (-OH) which 

formed by the polysaccharide of carrageenan and water (Martins et al., 2012) and carbonyl groups 

(C=O) of D-galactose, a monomer of carrageenan, at 1630cm-1. Besides, the four specific peaks of -

carrageenan (Ili Balqis et al., 2017) i.e. 1220 cm-1 for ester sulphate groups (O=S=O), 1030cm-1 for 

glycosidic linkages, 920cm-1 3,6-anhydrogalactose rings (C-O-C) and 840cm-1 for galactose-4-sulphate 
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(C=O-S) are all detected. It suggests that the introduction of plasticizer into the SRC biofilm did not 

alter the main functional groups.  

 

  

 
Figure 1. FTIR Spectra of SRC and SRC biofilms. 

 

Table 1 shows the mechanical properties of the SRC biofilms with differing plasticizer 

concentration and ratio. 

 

Table 1. Thickness and Mechanical Properties of Biofilms  

Biofilms (Glycerol : 

Sorbitol) 

Thickness 

(mm) 

Tensile Strength 

(MPa) 

Elongation 

at break (%) 

A (3:0) 0.067 ± 0.015a 5.95 ± 0.90a 8.43 ± 1.15b 

B (1:0.5) 0.073 ± 0.018a 7.73 ± 1.33ab 5.89 ± 0.65ab 

C (1:1) 0.063 ± 0.018a 10.91 ± 1.79b 4.49 ± 1.10a 

D (1:1.5) 0.080 ± 0.010a 7.32 ± 1.66ab 8.01 ± 1.35b 

E (1:2) 0.063 ± 0.018a 7.10 ± 1.18ab 7.10 ± 0.92ab 

F (1:2.5) 0.067 ± 0.018a 5.91 ± 1.16a 8.58 ± 1.68b 

G (0:3) 0.067 ± 0.012a 8.81 ± 3.28ab 4.48 ± 1.33a 

Data reported are mean ± standard deviation and values of different lettersa-c of the same column are 

significantly different (p < 0.05) to each other. 
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Figure 2. Comparison of TS and EAB for biofilms A-G. 

 

The biofilms thickness was in the range of 0.063 – 0.080mm with average of 0.071mm. This was 

similar to those of commercial packaging films (polyethylene), which were between 0.025–0.075mm 

(Allahvaisi, 2012). There was no significant difference in the biofilm despite the differing plasticizers 

concentration. Tensile strength (TS) indicates the maximum tensile stress that the film can sustain.  

The TS of the biofilm improved significantly with combined glycerol and sorbitol at 1:1 ratio (biofilm 

A vs. biofilm C).  Similar observations were reported by Krogars et al. (2003) and Adhikari et al. 

(2010) in starch biofilm. Multiple plasticizers had strong plasticizer-plasticizer interaction which 

further induced tightly bonded polymers resulting in stronger mechanical properties (Adhikari et al., 

2010; Sanyang et al., 2015). Besides, because sorbitol consists more hydroxyl groups than glycerol, it 

able to increase the interaction between sorbitol and polymer chains and thus increase TS (Asria et 

al., 2015). However, adding more sorbitol in combination with glycerol did not improved the TS 

further (biofilms D – F) which may be due to anti-plasticization effect.  According to Chang et al. 

(2006), this effect occurred when plasticization threshold was exceeded due to the plasticizer reveal a 

greater free volume of polymers because of an increase in hydroxyl groups.  The TS of these biofilms 

(except biofilm C) are generally lower than the commercial films with TS in the range of 10–100 MPa 

(Han & Aristippos, 2005). 

 

Elongation at break (EAB) is the maximum change in the length of a test specimen before 

breaking. From Table 1 and illustrated in Figure 2, EAB is inversely correlated to TS where the 

higher the TS, the lower the EAB. Previous researchers have reported similar observations (Srinivasa 

et al., 2007; Ili Balqis et al., 2017). According to Chang et al. (2006), increase in plasticizer 

concentration will change the fracture mechanism from brittle fracture to more elastoplastic fracture. 

It is interesting to note that EAB of biofilm C with equal concentration of plasticizers is similar to 

biofilm G with only sorbitol (30%) which is the least elastic of all the biofilms. Also, biofilm A (30% 

glycerol) has better stretch ability (flexibility) than biofilm G (30% sorbitol). This may due to the 

smaller molecular weight of glycerol which inhibited the interactions between biopolymers by 

increasing the molecular attraction (Sanyang et al., 2015).  Furthermore, the previous researchers 

(Sanyang et al., 2015) reckoned that this reconstruction of the carrageenan molecular chains will 

reduce the rigidity and enhance the flexibility of the films. As in TS, these biofilms have lower 

elasticity than the commercial films which have > 10% EAB. 

 

Biofilms A and G showed the roughest and heterogenous images as in Figure 3. This may due to 

the hydrophilicity of glycerol and sorbitol plasticizers absorb moisture hence forming voids on the 

surface of films (Fiori et al., 2015).  
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Biofilm A (3:0) Biofilm B (1:0.5) Biofilm C (1:1) Biofilm D (1:15) 

      

Biofilm E (1:2) Biofilm F (1:25) Biofilm G (0:3) 

Figure 3. SEM images of biofilms’ at 500x magnification. 

 

The morphology of biofilm G was rougher compared to biofilm A was due to the larger 

molecular weight of sorbitol difficult to compatible with carrageenan molecules (Nguyen et al., 

2016).  Biofilm C showed the most smooth and homogenous surface which means the combination 

of plasticizers of 10% glycerol and 10% sorbitol were totally miscible and compatible with 

carrageenan molecules in polymer matrix (Nguyen et al., 2016). 

 

After soaking in distilled for one hour, the swelling properties of biofilms are shown in Figure 4 

where all the biofilms were very water-sensitive and highly water-soluble biofilms. The 

concentration of plasticizers did not significantly affect the swelling properties of biofilms except for 

biofilm G with sorbitol plasticizer has significantly more pronounced swelling. This is expected 

because sorbitol has more hydroxyl groups than glycerol hence increasing the solubility of the 

biofilm. Furthermore, the SRC biofilms itself were polysaccharide and so sensitive to water due to its 

hydrophilic properties. The addition of glycerol and sorbitol plasticizers which have hydrophilic 

groups into the biofilms also increased the water absorption properties of biofilms. 

  
Figure 4. Swelling properties of Biofilms 
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As for the biodegradability test, all the biofilms were completely degraded after one day hence 

WL could not be calculated. This is not unexpected because the SRC biofilms were hydrophilic in 

nature and thus hydrolytic degradation is highly possible (Karbowiak et al., 2006). Plasticizers-made 

SRC biofilms dissolved and decomposed easily in the sand and soil due to hydrolytic degradation, 

where the biofilms will undergo chain scission-fragmentation of the polymer chains by chemical 

hydrolysis in soil also the microorganism will break down the biofilms into carbon dioxide, water 

and biomass (Kyrikou & Briassoulis, 2007). 

 

 

CONCLUSION 

The production of biofilms using SRC powder, glycerol and sorbitol plasticizers were compatible 

with each other. Combined glycerol and sorbitol at equal concentration improved the mechanical 

property of the film with smoother textures. For higher elasticity, its either 30% glycerol or 15 – 25 % 

sorbitol combined into 10% glycerol. All the biofilms were highly soluble in water and highly 

degradable in soil and sand. There are still a lot more future work needed to improve the mechanical 

properties of these SRC biofilms; one of them is reinforcing with cross-linkage agents such as 

cellulose. Also, water vapour permeability, oxygen permeability, thermal stability and shelf life 

should be studied for more comprehensive results. Overall, this study promotes the potential of SRC 

biofilms as “green” alternative for industrial applications such as food and fruits wrapping film.   

 

 

ACKNOWLEDGEMENT 

The authors would like to thank Universiti Malaysia Sabah for the financial support under 

GUG0365 -1/2019 and SDN0066-2019 research grants. 

 

 

REFERENCES 

[1] Abdul Khalil, H. P. S., Tye, Y. Y., Saurabh, C. K., Leh, C. P., Lai, T. K., Chong, E. W. N., Nurul 

Fazita, M.R., Mohd Hafiidz, J., Banerjee, A. & Syakir, M. I. 2017. Biodegradable polymer films 

from seaweed polysaccharides: A review on cellulose as a reinforcement material. Express 

Polymer Letters, 11 (4), 244–265. 

[2] Adhikari, B., Chaudhary, D. S. & Clerfeuille, E. 2010. Effect of plasticizers on the moisture 

migration behavior of low-amylose starch films during drying. Drying Technology, 28 (4), 468–

480. 

[3] Ali, M. K. M., Yasir, S. M., Critchley, A. T. & Hurtado, A. Q. (2018). Impacts of Ascophyllum 

marine plant extract powder (AMPEP) on the growth, incidence of the endophyte Neosiphonia 

apiculata and associated carrageenan quality of three commercial cultivars of Kappaphycus. 

Journal of Applied Phycology, 30(2), 1185–1195. 

[4] Allahvaisi, S. 2012. Polypropylene in the industry of food packaging. In: Dogan, F. (Ed.). 

Polypropylene. IntechOpen. 

[5] Asria, M., Elizarni & Samah, D. S. D. 2015. The effect of the addition of sorbitol and glycerol 

towards the edible film characteristics of the belitung taro starch and the lime leaves as 

antimicrobial. AIP Conference Proceedings, 1699, 040011. 

[6] Bakry, N. F., Isa, M. I. N. & Sarbon, N. M. 2017. Effect of sorbitol at different concentrations on 

the functional properties of gelatin/carboxymethyl cellulose (CMC)/chitosan composite films. 

International Food Research Journal, 24(4), 1753–1762. 

[7] Campo, V. L., Kawano, D. F., Silva, D. B. da. & Carvalho, I. 2009. Carrageenans: Biological 

properties, chemical modifications and structural analysis – A review. Carbohydrate Polymers, 77 

(2), 167–180. 



 

T
R

A
N

S
A

C
T

IO
N

S
 O

N
 S

C
IE

N
C

E
 A

N
D

 T
E

C
H

N
O

L
O

G
Y

 
Jun et al., 2020. Transactions on Science and Technology. 7(3-2), 113 - 120                                                                   119 

Science and Natural Resources 2020 

[8] Chan, S. W., Mirhosseini, H., Taip, F. S., Ling, T. C. & Tan, C. P. 2013. Comparative study on 

the physicochemical properties of κ-carrageenan extracted from Kappaphycus alvarezii (doty) 

doty ex Silva in Tawau, Sabah, Malaysia and commercial κ-carrageenans. Food Hydrocolloids, 

30(2), 581–588. 

[9] Chang, Y. P., Karim, A. A. & Seow, C. C. 2006. Interactive plasticizing – antiplasticizing effects 

of water and glycerol on the tensile properties of tapioca starch films. Food Hydrocolloids, 20(1), 

1–8.  

[10] Farhan, A. & Hani, N. M. 2017. Characterization of edible packaging films based on semi-

refined kappa-carrageenan plasticized with glycerol and sorbitol. Food Hydrocolloids, 64, 48–58. 

[11] Han, J.H. & Aristippos, G. 2005. Edible films and coatings: a review. In: Han, J.H. (Ed.). 

Innovations in Food Packaging. London: Academic Press. 

[12] Hilliou, L., Larotonda, F. D. S., Abreu, P., Ramos, A. M., Sereno, A. M. & Gonçalves, M. P. 2006. 

Effect of extraction parameters on the chemical structure and gel properties of κ/ι-hybrid 

carrageenans obtained from Mastocarpus stellatus. Biomolecular Engineering, 23(4), 201–208. 

[13] Ili Balqis, A. M., Nor Khaizura, M. A. R., Russly, A. R. & Nur Hanani, Z. A. 2017. Effects of 

plasticizers on the physicochemical properties of kappa-carrageenan films extracted from 

Eucheuma cottonii. International Journal of Biological Macromolecules, 103, 721–732. 

[14] Ilias, M. A., Ismail, A. & Othman, R. 2017. Analysis of carrageenan yield and gel strength of 

kappaphycus species in Semporna Sabah. Journal of Tropical Plant Physiology, 9, 14–23.  

[15] Karbowiak, T., Hervet, H., Léger, L., Champion, D., Debeaufort, F. & Voilley, A. 2006. Effect of 

Plasticizers (Water and Glycerol) on the Diffusion of a Small Molecule in Iota-Carrageenan 

Biopolymer Films for Edible Coating Application. Biomacromolecules, 7(6), 2011–2019. 

[16] Krogars, K., Heinämäki, J., Karjalainen, M., Niskanen, A., Leskelä, M. & Yliruusi, J. 2003. 

Enhanced stability of rubbery amylose-rich maize starch films plasticized with a combination 

of sorbitol and glycerol. International Journal of Pharmaceutics, 251(1–2), 205–208. 

[17] Kyrikou, I. & Briassoulis, D. 2007. Biodegradation of agricultural plastic films: a critical review. 

Journal of Polymers and the Environment, 15(2), 125-150. 

[18] Martins, J. T., Cerqueira, M. A. & Vicente, A. A. 2012. Influence of α-tocopherol on 

physicochemical properties of chitosan-based films. Food Hydrocolloids, 27(1), 220–227. 

[19] Nguyen, D. M., Do, T. V. V., Grillet, A. C., Ha Thuc, H. & Ha Thuc, C. N. (2016). 

Biodegradability of polymer film based on low density polyethylene and cassava starch. 

International Biodeterioration and Biodegradation, 115, 257–265. 

[20] Nobrega, M. M., Olivato, J. B., Müller, C. M. & Yamashita, F. 2012. Biodegradable starch-based 

films containing saturated fatty acids: thermal, infrared and Raman spectroscopic 

characterization. Polímeros, 22 (5), 467-474. 

[21] Rahman, M. & Brazel, C. S. 2004. The plasticizer market: An assessment of traditional 

plasticizers and research trends to meet new challenges. Progress in Polymer Science, 29(12), 

1223–1248. 

[22] Saiful, Saleha, S. & Salman. 2013. Preparation and characterization edible film packaging from 

carrageenan. The 3rd Annual International Conference Syiah Kuala University (AIC Unsyiah) 2013. 

October 2-4, 2013, Banda Aceh, Indonesia. 

[23] Sanyang, M. L., Sapuan, S. M., Jawaid, M., Ishak, M. R. & Sahari, J. 2015. Effect of plasticizer 

type and concentration on tensile, thermal and barrier properties of biodegradable films based 

on sugar palm (Arenga pinnata) starch. Polymers, 7(6), 1106–1124. 

[24] Srinivasa, P. C., Ramesh, M. N. & Tharanathan, R. N. 2007. Effect of plasticizers and fatty acids 

on mechanical and permeability characteristics of chitosan films. Food Hydrocolloids, 21(7), 

1113–1122. 

[25] Tapia-blácido, D. R., do Amaral Sobralb, P. J. & Menegalli, F. C. 2011. Optimization of 

amaranth flour films plasticized with glycerol and sorbitol by multi-response analysis. LWT - 



 

T
R

A
N

S
A

C
T

IO
N

S
 O

N
 S

C
IE

N
C

E
 A

N
D

 T
E

C
H

N
O

L
O

G
Y

 
Jun et al., 2020. Transactions on Science and Technology. 7(3-2), 113 - 120                                                                   120 

Science and Natural Resources 2020 

Food Science and Technology, 44(8), 1731–1738. 

[26] Tong, Q., Xiao, Q. & Lim, L. T. 2013. Effects of glycerol, sorbitol, xylitol, and fructose 

plasticisers on mechanical and moisture barrier properties of pullulan-alginate-

carboxymethylcellulose blend films. International Journal of Food Science and Technology, 48(4), 

870–878. 

[27] Vairappan, C. S., Razalie, R., Elias, U. M. & Ramachandram, T. 2014. Effects of improved post-

harvest handling on the chemical constituents and quality of carrageenan in red alga, 

Kappaphycus alvarezii Doty. Journal of Applied Phycology, 26(2), 909–916. 


