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Abstract:[Objective] The objective of this study was to get excellent edible plant soft capsule
rubber, which had good fluidity.rapid-gel,thermal reversibility,high-strength and high-elastic-
ity. [Methods]Suitable gels were identified from 9 kinds of edible materials. The eutectic effect
was used to lower the remelting temperature, and elasticity of algae gel soft capsules was im-
proved by ion crosslinking. [Results]Four gelatinous materials were screened for further tes-
ting. The addition of a specific proportion of soluble materials could adjust the temperature of
the rubber. The addition of trace amounts of cations can enhance the elasticity and tensile
strength of the rubber. The shell formula with different melting temperatures was obtained,

which greatly improved the fracture elongation

W7 8 2017-11-07 and tensile strength of the rubber. [Conclusion]
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An improved method of thermal reversibility and
elasticity has been established, which can effec-
tively improve the rubber properties of plant soft

capsules.
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Fig. 1  Structure of k-carrageenan and diagram of ionic
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Table 1 Characterization of plant soft capsule materials

Rk i B 1 B R ik B JiE B 5 PR
Material Mobility(MPa + s) Gelation rate(min) Intensity(MPa) Elasticity( %) Fusion point(‘C)
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The influence of plasticizer on remelting-point of k-carrageenan (2.0%)
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