Meenakshi Garg et al., J Nanomed Nanotechol 2012, 3:9
http://dx.doi.org/10.4172/2157-7439.S1.010

@
"M“:svg 2" International Conference on
oup
meeeNanotek and Expo
Accelerating Scientific Discovery

December 3-5, 2012 DoubleTree by Hilton Philadelphia Center City, USA

Preparation of starch-PVA blend using potato and its mechanical characterisation
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Potato is a well known source of starch for a long time. But this huge resource has never been commercialised. In this present
work, starch is extracted from potato. The extracted starch is then plasticised and chemically modified. The modified starch
obtained in this way can be casted in the form of a sheet. This starch has been blended with PVA at different ratios. Nanoclay
has also been mixed with the blend at 1%, 2% and 3% wt ratios. The mechanical strength of the clay filled films having different
ratios of starch and PVA has been investigated. The mechanical strength shows variation with varying composition. The percent
transparency and sealing property of the material have also been studied.
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