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Blends of LDPE with soluble starch, wheat flour and commercial starch were 
prepared by mixing starch (or flour) with styrene then blending the mixture with 
LDPE, The starch percents vary between 5 and 50% of the total weight. Their 
physical and mechanical properties were recorded and compared with pure LDPE. 
It was observed that the increase in starch or wheat flour contents of the mixture 
was reversibly proportional to the tensile strength and  % elongation. Samples were 
tested for water absorption. All of the samples were insoluble in cold and boiling 
water. Moisture uptake increased with immersion time and increasing starch 
content. The changes in the tensile strength of LDPE/starch (or wheat flour) after 
the course of thermal oxidation was measured. These results show negligible 
changes in the tensile strength of the control sample as compared to that of the 
samples containing the additives. Oxidation processes take advantage of the high 
temperatures (40-50°C) and the time. It was also observed that after 10 weeks of 
soil burial, the mechanical properties of the films decrease, mainly, due to starch 
removal from the films. Also, for the weight loss a drastic decrease was observed 
after 10 weeks of soil burial thereafter it preceded slowly. The LDPE/ starch strips 
showed weight loss after treating with a-amylase this due to hydrolysis and 
leaching of the starch. The rate of starch hydrolysis increases with the increase in 
starch content of the sample. The influence of addition of starch on the overall 
migration of these films, with different food simulants, was studied, at different 
temperatures (-4°. 25° and 40°C). All values were significantly lower than the 
upper limit for overall migration set by the EU (10 mg/dirf) for food grade plastics 
packaging materials. 
 


