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Abstract: The cellulose from agroindustrial waste can be treated and converted into nanocrystals
or nanofibers. It could be used to produce biodegradable and edible films, contributing to the
circular economy and being environmentally friendly. This research aimed to develop an edible
film elaborated with activated cellulose nanocrystals, native potato starch, and glycerin. The ac-
tivated cellulose nanocrystals were obtained by basic/acid digestion and esterification with citric
acid from corn husks. The starch was extracted from the native potato cultivated at 3500 m of alti-
tude. Four film formulations were elaborated with potato starch (2.6 to 4.4%), cellulose nanocrystals
(0.0 to 0.12%), and glycerin (3.0 to 4.2%), by thermoforming at 60 ◦C. It was observed that the cellulose
nanocrystals reported an average size of 676.0 nm. The films mainly present hydroxyl, carbonyl, and
carboxyl groups that stabilize the polymeric matrix. It was observed that the addition of cellulose
nanocrystals in the films significantly increased (p-value < 0.05) water activity (0.409 to 0.447), white-
ness index (96.92 to 97.27), and organic carbon content. In opposition to gelatinization temperature
(156.7 to 150.1 ◦C), transparency (6.69 to 6.17), resistance to traction (22.29 to 14.33 N/mm), and solu-
bility in acidic, basic, ethanol, and water media decreased. However, no significant differences were
observed in the thermal decomposition of the films evaluated through TGA analysis. The addition of
cellulose nanocrystals in the films gives it good mechanical and thermal resistance qualities, with low
solubility, making it a potential food-coating material.

Keywords: edible film; cellulose nanocrystals; potato starch; tensile strength; water activity;
whiteness index
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1. Introduction

The agroindustry generates organic wastes in large quantities that are not used or
transformed [1]. Corn production generates corn leaves as harvest residue, and this material
is mainly composed of cellulose, hemicellulose, and lignin. The extraction of cellulose from
plant material may involve acid and basic or just one for hydrolysis treatments, whose
product is widely used in manufacturing materials [2–5].

Nanocellulose hydrolyzed with strong acids (hydrochloric acid or sulfuric acid) has
advantages over their untreated counterparts, especially in terms of thermal and mechanical
stability [6–8], because they allow eliminating the amorphous state of cellulose, generating
crystalline structures [9,10].

However, the use of acid treatments generates negative impacts on the environment.
An alternative in producing cellulose monocrystals is to use less harmful organic acids
(citric acid, oxalic acid, acetic acid, phosphoric acid, among others) [11,12], whose residues
can be easily buffered. However, improving the removal of lignin and hemicellulose
that contribute to the amorphous state could be limited. An alternative to overcome this
disadvantage would be using methods combined with hydrolyses, such as microwave, ul-
trasound, high pressure, or plasma treatments, in addition to the use of lower concentration
and quantity of acid during the hydrolysis of cellulose [13–18].

Cellulose nanocrystals are widely used in the food and pharmaceutical industry as a
reinforcing agent, improving the viscosity and rheological behavior of emulsions, suspen-
sions, and pastes [19,20]. In the same way, containers, films, and coatings manufactured
for numerous products present an adequate mechanical, gas barrier, flexible, transparent,
economical, and biodegradable properties [21,22].

These starches must have specific characteristics such as a good gelatinization point,
mainly below 80 ◦C, to avoid retrogradation [23,24]. In addition, they must have good
transmittance and transparency in solution or gel and high whiteness index [25,26]. Native
potato starches grown above 3500 m of altitude seem to possess it [27].

However, the attributes of the film can be improved and modified by adding other
constituents. They give it rigidity, torsional strength, surface uniformity, transparency, low
water activity, resistance to solubility in different polar and non-polar solvent media, and
good thermal behavior, depending on the purpose of its use [28–32].

Glycerin is one of the constituents that confers plasticity to the films. However [28,33],
formulations have been tested, adding pectin, carrageenan, hydrocolloids, gums, and
mucilage, among others. In addition, functional compounds such as fatty acids, essential
oils, proteins, and bioactive compounds are added [23,28,34–39].

The use of new materials in the production of edible and biodegradable films encom-
passes the use of biological waste, including nanocelluloses [40–43], that act as fillers of
the interstitial spaces in the polymeric matrix of the film, exchanging spaces occupied by
other molecules [26,44], mainly water. In the same way, they grant particular behaviors,
especially thermal and mechanical stability of the films, adjusting the solubility in aqueous
media [40,45–47].

On the other hand, cellulose nanocrystals increase the availability of hydroxyl, car-
bonyl, and carboxyl functional groups, allowing them to establish hydrogen bonds with the
polymeric matrix of the film [2,48], generating surfaces with more compact and uniform
topography. Therefore, the research aimed to elaborate an edible film with native potato
starch, cellulose nanocrystals, and glycerin, as well as the partial characterization of the
physicochemical parameters, the study of thermal behavior, and infrared analysis.

2. Materials and Methods
2.1. Raw Material

The native potato (Solanum tuberosum subsp. Andigena) was collected from crop fields
of the Centro Poblado Huancas, which is located in the district of Andarapa, Andahuaylas,
Peru (13◦40′42′′ S, 73◦ 15′11′′ W, and 3742 m of altitude), in the vegetative period from
October 2020 to March 2021.



Nanomaterials 2022, 12, 3421 3 of 18

The corn wastes (husks) were collected from fields in the district of Andahuaylas, Peru
(13◦39′12′′ S, 73◦23′22′′ W, and 2953 m of altitude), in the vegetative period from September
2020 to May 2021.

Chemical substances were used, such as glycerin (99% purity, food grade), anhydrous
citric acid (99.5% purity), sodium hydroxide (98.5% purity), potassium permanganate
(99.0% purity), acetic acid (99.8% purity), ethanol (96.9% v/v) from the Scharlau brand
(Barcelona, Spain); also, sodium hypochlorite (14% solution), phenolphthalein and potas-
sium bromide (IR Grade) of the Merck brand (Darmstadt, Germany).

2.2. Extraction of Starch and Cellulose Nanocrystals

The native potato starch was obtained by aqueous extraction and dried at 45 ± 2 ◦C
for 14 h, then ground in a Resch model PM10 planetary mill (Haan, Germany) at 150 rpm
for 3 min and sieved at 250 µm [27].

Corn husks were treated to remove lignin as follows: corn husks were minced to 1 mm,
2.5 g were weighed to transfer to 3 quartz digestion tubes, and 45 mL of NaOH at 2% was
added. Then, it was left to soak for 10 min and was completed to 50 mL with NaOH at 2%.
After that, it was hydrolyzed by digestion for 20 min in an SCP Science brand microwave
digester (Quebec, QC, Canada) two times. The samples were then rinsed with distilled
water to neutral pH.

Subsequently, the hemicellulose was removed through a bleaching process with 50 mL
of sodium hypochlorite at 0.525% and stirring at 100 rpm for 30 min. Afterward, the
samples were rinsed until pH 7, and the removal was contrasted with phenolphthalein.

The bleached samples were hydrolyzed with 30 mL of citric acid at 3% through a
microwave digester for 20 min at 140 ◦C with a ramp of 15 min of heating and 10 min
of cooling. Immediately, samples were rinsed until pH 7 and checked with potassium
permanganate solution until coloration was no longer present.

The hydrolyzed samples were dried at 60 ◦C for 18 h and ground to 250 µm in a
cyclone mill, Twister model, Retchsh brand (Haan, Germany). Immediately, it was taken to
another grinding sieve on a mesh No. 325 (<45 µm) in a planetary ball mill, model PM100,
Retsch brand (Haan, Germany), obtaining activated cellulose nanocrystals (NCCA).

2.3. Elaboration of the Films

Films were elaborated by thermoforming, following the methodology proposed by
Choque-Quispe et al. [27], according to the formulation shown in Table 1 and Figure 1.

Table 1. Formulation of biodegradable films.

Formulation Starch (S) (%) NCCA (%) Glycerin (G) (%) Water (%)

M1-C 2.60 0.12 3.00 94.28
M2-C 3.20 0.08 3.40 93.32
M3-C 3.80 0.04 3.80 92.36
M4-S 4.40 0.00 4.20 91.40

2.4. NCCA SEM Analysis

The morphology of the cellulose and NCCA was visualized through a scanning
electron microscope (SEM), model Prism E, Thermo Fisher (Massachusetts, MA, USA), at
an acceleration voltage of 25 kV and a magnification of 1000X.

2.5. NCCA Particle Size

An amount of 4 mg of NCCA was dispersed in 5 mL of ultrapure water, stirred at
1000 rpm for 5 min, then ultrasonicated for 10 min. An aliquot was taken in a capillary,
and the hydrodynamic distribution of diameters and sizes was determined by dynamic
light scattering (DLS) using the Nicomp brand equipment, nano ZLS Z3000 (Massachusetts,
MA, USA).
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Figure 1. Films elaboration diagram.

2.6. Water Activity (aw)

Raw material samples (S and NCCA) and films (1 cm × 1 cm) were taken and placed
in a conditioning chamber at 43 ± 2% RH and room temperature (20 ◦C on average) for
24 h. Afterward, previously calibrated the aw was determined in Rotronic brand equipment,
model HygroPalm23-AW (Bassersdorf, Switzerland).

2.7. Color

The color characteristics of films were measured using the Konica Minolta colorimeter,
model CR-5 (Tokyo, Japan), luminosity L* was determined (0 = black and 100 = white),
chroma a* (+a = red, −a = green), chroma b* (+b = yellow and −b = blue) [49,50].

In the same way, the color difference (∆E*) (Equation (1)), yellowness (YI) (Equation (2)),
and whiteness indexes (WI) (Equation (3)) [38,51].

∆E∗ =
√
(L∗ − L)2 + (a∗ − a)2 + (b∗ − b)2, (1)

YI =
142.86xb∗

L
, (2)

WI = 100−
√
(100− L∗)2 + (a∗)2 + (b∗)2, (3)

where L, a, b are the color parameter values of white standard (L = 91.83, a = −0.73,
b = 1.52), and L*, a*, b* are the color parameter values of the sample.

2.8. Transparency

The emulsions were molded on glass plates at room temperature for 24 h, obtaining
coating films. The films were conditioned in a quartz vial with a rectangular side, and the
transmittance was read at 600 nm in a Thermo Fisher UV–Vis spectrophotometer, model
Genesys 150 (Madison, WI, USA) [52]. Transparency was reported as the ratio between
transmittance and thickness (nm/mm).

2.9. Solubility

Films were cut in 2 × 2 cm, preconditioned at 0% RH for seven days, and weighed
(initial weight). Then, it was placed in a Beaker with 50 mL of distilled water, commercial
ethanol at 96% v/v, sodium hydroxide at 1.0 M, and 1.8 M of acetic acid at 25 ◦C and stirred
at 40 rpm for 24 h. Subsequently, it was filtered through Whatman No. 41 paper, and the
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filtrate was dried at 60 ◦C until constant weight (final weight). The total soluble material
was calculated according to Equation (4) [52,53].

% Solubility =
initial weight− f inal weight

initial weight
× 100, (4)

2.10. Total Carbon Determination

Total organic carbon (TOC) was determined, weighing 50 mg of raw materials and
films, and they were placed in ceramic crucibles and covered with fiberglass. Then, they
were taken to the TOC module, Shimadzu brand model TOC–L CSN–SSM 5000A (Kyoto,
Japan), with an oxygen flow of 150 mL/min. The samples were subjected to 900 ◦C in a
combustion chamber, and the results were reported in triplicate through the TOC control L
V. 1.07 software (Kyoto, Japan).

2.11. IR Analysis

Pressed tablets were prepared with 0.1% of the film in KBr (IR Grade, Darmstadt,
Germany). They were taken to the transmission module of the FTIR spectrometer (Fourier
transform infrared spectroscopy), Thermo Fisher (Waltham, MA, USA), Nicolet IS50 model,
in a range of 4000 to 400 cm−1 with a resolution of 4 cm−1.

2.12. Tensile Strength Analysis

The films were cut into 7 × 2 cm in rectangular strips and taken to materials testing
machine, Pasco model ME-8236 (California, CA, USA), in order to determine the tensile
strength. The tests were carried out five times, following the methodology proposed by
ASTM D882-12. The results were reported as the ratio of the maximum breaking strength
(N) and thickness (mm).

2.13. Film Thickness

The thickness was measured using a digital micrometer, model IP65, brand Mitutoyo
(Kawasaki, Japan), with a sensitivity of 0.001 mm. Strips of 1 cm × 3 cm films were cut
and placed between two glass plates. The thickness was determined by the difference
between the thickness of the glass plates without a sample and the plates with a sample.
Measurements were made for three different strips.

2.14. Thermal Analysis

The thermal stability of raw materials and films was determined by thermogravimetric
analysis (TGA). The samples were loaded in alumina crucibles (Al2O3) and taken to a TA
Instruments brand equipment, model TGA550, with Trios V software (Delaware, DE USA),
with a range from 20 to 600 ◦C, with a heating rate of 10 ◦C/min and nitrogen supply of
50 mL/min.

The thermal transition properties from raw materials and films were analyzed through
a differential scanning calorimeter (DSC), TA Instruments brand, model DSC2500 (Waters
TM, New Castle, DE, USA), under a nitrogen atmosphere (50 mL/min). Samples were
sealed in an aluminum pan and scanned from 20 to 200 ◦C at a heating rate of 5 ◦C/min.
The equipment was stabilized through a baseline run at analysis conditions for 1 h.

2.15. Statistical Analysis

The results were analyzed through a one-way ANOVA and Tukey’s multiple compari-
son test at 5% significance.

3. Results and Discussions
3.1. Synthesis of Activated Cellulose Nanocrystals (NCCA)

Cellulose was obtained from corn wastes (husks), after lignin and hemicellulose were
removed with sodium hydroxide and sodium hypochlorite, respectively.
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NCCA was obtained through two chemical processes from cellulose. First, acid
hydrolysis of the amorphous region of cellulose was performed [54–57], which was treated
with citric acid by microwave digestion, allowing the breaking of the β-1,4 glycosidic bond
(Figure 2a). An esterification reaction occurs immediately between the citric anhydride
(Figure 2b) linking with hydrolyzed cellulose units, obtaining cellulose citrate as a product
(Figure 2c), and getting NCCA. Acid treatments at high temperatures allow the formation
of nanocrystals [58–62], although, with treatments in a strong acid medium such as HCl
and H2SO4, digestion takes up to 13 h [2,62–64]. In the study, the production of NCCA was
carried out by microwave digestion at 140 ◦C for 20 min, obtaining particles of 676.0 nm,
on average, in an aqueous solution.

Figure 2. (a) Corn husk cellulose and acid hydrolysis reaction, (b) formation of citric anhydride,
(c) esterification reaction and cellulose citrate (NCCA).

3.2. SEM Morphology of the NCCA

Figure 3 shows photomicrographs of the morphology of untreated and treated cel-
lulose (NCCA). Cellulose has a compact irregular shape (Figure 3a), mainly due to the
presence of lignin, hemicellulose, and pectins [22,65,66]. This structure was significantly
modified due to the alkali treatment and bleaching with sodium hypochlorite, removing
non-cellulosic constituents [16,20,67]; the addition of citric acid allowed the formation of
nanocrystals with a sharp lamellar shape at the contours (Figure 3b).

On the other hand, the treatment of the combined effect of temperature (140 ◦C)-
microwaves helps in the rupture of cellulosic fibers and the detachment of non-cellulosic
constituents, allowing the formation of nanocrystals. These results have been obtained in nu-
merous trials when treated with strong acids and long digestion times [13,14,17–19,47,68,69];
however, the present investigation shows the feasibility of obtaining NCCA in less time and
with an organic acid, demonstrating an alternative to obtaining it.
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Figure 3. SEM images (a) cellulose, (b) NCCA.

3.3. Water activity (aw)

aw allows knowing the hygroscopic capacity of materials, making it an essential
parameter in food preservation [70], due to the active receptor sites of water molecules on its
surface [71]. It was observed that S reported lower values (0.252± 0.003) (Table 2), although
cellulose and NCCA show similar values. This would be due to the low availability of
active sites capable of binding water molecules [71,72].

Table 2. aw of raw material and films.

Material x ± SD CV (%) * T (◦C)

Cellulose 0.404 ± 0.001 0.21 20.7
NCCA 0.398 ± 0.004 1.06 23.4

S 0.252 ± 0.003 1.23 20.0

M1-C 0.447 ± 0.003 0.66 a 20.4
M2-C 0.424 ± 0.004 0.83 b 20.8
M3-C 0.421 ± 0.005 1.26 b 20.9
M4-S 0.409 ± 0.007 1.62 c 21.0

Where x, is the arithmetic mean; SD is the standard deviation; CV; variability coefficient. * Evaluated through an
ANOVA and Tukey’s test at 5% significance, for n = 5.

Regarding films, it was observed that the addition of G and S considerably decreases
the aw (Figure 4a), while the increase in NCCA in the formulations considerably increases
the aw. This could be due to the fact that the polymeric chains of NCCA present a greater
availability of hydroxyl groups compared to S and G.

3.4. Color

Color is an essential aspect of the visual quality of biodegradable films, and they are
desirable when they allow the natural color of coated food to be transmitted [48].

It was observed that luminosity L* of NCCA increases considerably compared to cellu-
lose, although with a higher value for S (Table 3), while relatively high values were observed
for films greater than 96.96, although they show a significant difference (p-value < 0.05).
On the other hand, a* chroma values are close to zero, and the tendency cannot be defined,
while b* tends to low yellow.
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Figure 4. Main effects for (a) aw, (b) yellowness index, (c) whiteness index, (d) transparency,
(e) traction.

Table 3. Color L*, a*, b*, YI, and WI of raw material and films.

Material
L* a* b*

x ± SD CV (%) * x ± SD CV (%) * x ± SD CV (%) *

Cellulose 69.46 ± 0.19 0.27 0.04 ± 0.01 13.32 10.56 ± 0.09 0.88
NCCA 84.10 ± 0.07 0.08 0.94 ± 0.01 0.61 4.84 ± 0.02 0.32

S 92.10 ± 0.01 0.01 −0.02 ± 0.01 34.64 2.79 ± 0.01 0.21

M1-C 97.36 ± 0.02 0.02 a 0.11 ± 0.01 9.09 a 0.71 ± 0.02 2.14 a
M2-C 97.22 ± 0.02 0.02 b 0.08 ± 0.01 6.93 b 0.64 ± 0.01 1.81 b
M3-C 97.07 ± 0.02 0.02 c 0.04 ± 0.01 13.32 c 0.46 ± 0.01 2.17 c
M4-S 96.96 ± 0.01 0.01 d 0.03 ± 0.01 17.32 c 0.48 ± 0.01 2.08 c

YI WI ∆E*

x ± SD CV (%) * x ± SD CV (%) * x ± SD CV (%) *

Cellulose 21.73 ± 0.24 1.10 67.69 ± 0.20 0.30 24.14 ± 0.20 0.84
NCCA 8.22 ± 0.03 0.37 83.36 ± 0.07 0.08 8.57 ± 0.06 0.73

S 4.32 ± 0.01 0.21 91.63 ± 0.01 0.01 1.48 ± 0.00 0.14

M1-C 1.05 ± 0.02 2.13 a 97.27 ± 0.01 0.01 a 5.65 ± 0.01 0.21 a
M2-C 0.94 ± 0.02 1.82 b 97.14 ± 0.02 0.02 b 5.52 ± 0.02 0.39 b
M3-C 0.69 ± 0.01 2.17 c 97.03 ± 0.02 0.02 c 5.40 ± 0.02 0.38 c
M4-S 0.71 ± 0.01 2.09 c 96.92 ± 0.01 0.01 d 5.29 ± 0.01 0.22 d

Where x, is the arithmetic mean; SD is the standard deviation; CV; variability coefficient. * Evaluated through
an ANOVA, different letters indicate significant differences, determined through Tukey’s test at 5% significance,
for n = 5.

Regarding YI, cellulose reported a higher value, although it decreased considerably
for NCCA (Table 3). This is due to the removal of lignin and hemicellulose during acid and
alkaline activation. For films, YI increases with the addition of NCCA (Figure 4b), while
the addition of G and S decreases considerably. So, YI would be conditioned to the addition
of NCCA and G, films with slightly yellow tendencies being desirable for use as a food
coating [35,38,48,73]. On the other hand, the WI for the films (p-value < 0.05) increases
considerably with the addition of NCCA, the opposite happens with the addition of S and
G (Figure 4c). ∆E reports values between 5.29 and 5.65 (p-value < 0.05), and it increases
with the addition of NCCA and G (Table 3). This is a characteristic behavior of the addition
of plasticizers [38,74,75], although it could be affected by the color of the raw materials
of films [38,72].
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3.5. Transparency

The transparency of edible films used as coatings allows the integrity of the visual
quality on the surface of a food to be transmitted. When this is greater, it will allow for the
presentation of the product naturally and minimize oxidative degradation as well [74,76].

It was observed that transmittance reported values between 77.75 and 84.33%, while
the transparency was between 6.17 and 6.69 nm/mm (p-value < 0.05) (Table 4). Films
elaborated with different formulations were highly transparent (Figure 5), making them a
potential material to use as a food coating.

Table 4. Film transparency.

Film
Transmittance (%) Transparency (nm/mm)

x ± SD CV (%) * x ± SD CV (%) *

M1-C 77.75 ± 0.55 0.70 a 6.17 ± 0.04 0.70 a
M2-C 79.80 ± 0.66 0.83 a 6.33 ± 0.05 0.83 a
M3-C 83.43 ± 0.59 0.70 b 6.67 ± 0.05 0.70 b
M4-S 84.33 ± 0.39 0.46 c 6.69 ± 0.03 0.46 c

Where x, is the arithmetic mean; SD is the standard deviation; CV; variability coefficient. * Evaluated through
an ANOVA, different letters indicate significant differences, determined through Tukey’s test at 5% significance,
for n = 5.

Figure 5. Transparency of films on images.

The addition of NCCA considerably decreased transparency (Figure 4d). In contrast,
the addition of S and G reported an opposite behavior. It would be because G forms
insoluble nanoaggregates G-NCCA and G-S during the thermoforming and drying of the
films, which formed immiscible phases, with new interactions in the reorganization of the
three-dimensional network of the gelled starch matrix [48,77–79].

3.6. Solubility

Solubility is essential in edible biodegradable films for food and pharmaceutical
packaging [38,39,80]. It was observed that films in an acid medium reported lower solubility
(between 8.87 and 9.53%) compared to those subjected to ethanol, sodium hydroxide, and
water (Table 5); likewise, films that did not contain NCCA reported higher solubility in
water, ethanol and sodium hydroxide. However, the addition of NCCA and G considerably
influences the solubility of the films (p-value < 0.05).

The native potato starch-G interaction allows obtaining polymeric matrices that are
more resistant to polar solvent media due to the plasticity effect that these raw materials
present [27,81], although the amylose contribution from starch has a considerable influ-
ence [82–84]. The addition of NCCA allows three-dimensional matrices to be configured
in the films, providing the most significant number of hydroxyl and carbonyl groups. In
addition, allowing water molecules to be trapped on the surface generates a barrier effect,
resulting in lower solubility in polar media [82,85], although solubilities up to 90% have
been reported in films elaborated with chia seeds and glycerol [75,86]. Therefore, films
elaborated with S, NCCA, and G would present better resistance to solubility in weak
acid media.
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Table 5. Film solubility.

Film
Ultrapure Water Ethanol (96% v/v) Sodium Hydroxide (0.10 M) Acetic Acid (0.18 M)

x ± SD CV
(%) * x ± SD CV

(%) * x ± SD CV
(%) * x ± SD CV

(%) *

M1-C 38.06 ± 1.00 2.63 a 39.48 ± 0.65 1.64 a 42.34 ± 0.40 0.94 a 9.53 ± 0.24 2.55 a
M2-C 38.78 ± 1.12 2.89 a,b 39.53 ± 0.65 1.65 a 38.27 ± 0.25 0.67 b 8.87 ± 0.39 4.38 b
M3-C 40.64 ± 0.65 1.59 b 42.25 ± 0.47 1.10 b 38.51 ± 0.46 1.19 b 8.91 ± 0.05 0.58 a,b
M4-S 40.11 ± 0.41 1.01 a,b 42.36 ± 0.38 0.89 b 37.70 ± 0.46 1.22 b 9.02 ± 0.20 2.17 a,b

Where x, is the arithmetic mean; SD is the standard deviation; CV; variability coefficient. * Evaluated through
an ANOVA, different letters indicate significant differences, determined through Tukey’s test at 5% significance,
for n = 5.

3.7. Organic Matter of Raw Materials and Films

The acid and basic treatment of the cellulose allows for the removal of some con-
stituents such as fats and proteins [57,58,63], and at the same time, when activated with
citric acid increases the number of carbons; for this reason, a considerable increase in
organic carbon in NCCA was observed (Figure 6). Thus, the films slightly increase the
organic carbon content (although this is insignificant, p-value > 0.05). It is mainly due to
the contribution of NCCA (49.14%) and S (47.27%). Therefore, films produced have a good
content of organic carbon (around 40%), making them biodegradable.

Figure 6. Organic carbon content in raw materials and films.

3.8. IR Structural Analysis of Raw Materials and Films

The FTIR analysis makes it possible to show the arrangement of the functional groups
of raw materials (S, NCCA, and G) and how these are modified during the thermal process
of elaboration of the biodegradable films, which shows the interactions of the stretching,
bending, and torsion type of chemical bonds in the film matrix network [27,87].

The FTIR analysis showed a broad band around 3400 cm−1 corresponding to an -OH
stretching of water and carbohydrate molecules with greater intensity for S (Figure 7a). This
fact affects the films, especially in MS-4 (higher content of S and G), where the spectrum
is broader compared to other formulations (Figure 7b). The peak around 2900 cm−1 is
attributed to the C-H vibrations of methyl groups of esters, with greater intensity for NCCA
(derived from the esterification reaction producing cellulose citrate). As for S and cellulose,
it is attributed to the vibrations of the C-H extension of the methyl groups of their structures.
While in the films, it is observed that MS-4 showed greater intensity for this spectrum. It
would be due to the esterification of glycerin [48]. The peak at 1739 cm−1 in the cellulose
corresponds to C=O ester bonds which disappear for NCCA, due to the acid and basic
treatment during its activation, but the films show them. Around 1640 cm−1, a vibration of
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C=O stretching and -OH stretching of the water present occurs with greater intensity for S
and MS-4 film, giving it greater hygroscopicity [29,88,89].

Figure 7. (a) FTIR spectrum for raw materials, (b) FTIR spectrum for films.

On the other hand, around 1400 cm−1, the C-O, C-H, and -OH stretching is manifested,
mainly corresponding to the polymeric chains of carbohydrates with greater intensity for S
and MS-4. The high-intensity peaks close to 1040 cm−1 correspond to the C-O, C-O-C, and
C-OH stretching of esters, carbohydrates, and glycerin with greater intensity for NCCA
and MS-4. These groups are responsible for the dipole–dipole interactions between the
constituents of the film [27,37]. While the area below 800 cm−1 “fingerprints” is attributed
to the C-H and C-O stretching of starches, cellulose, and sugars [90–92].

3.9. Film Tensile Strength Analysis

The tensile strength of edible films depends on the formulation, constitution, and
production method. It is an essential parameter, primarily if the films are used as a food
coating material [35,48].

The films showed thicknesses between 0.12 to 0.15 mm (Table 6), observing an in-
creasing trend with the decrease in NCCA, although not significant (p-value > 0.05). This
difference is due to the amount of water added to the formulation, which is eliminated
during drying. In the same way, it is due to the agglomeration capacity of the starch [48,93].

Table 6. Film thickness and traction.

Film
Thickness (mm) Traction (N/mm)

x ± SD CV (%) * x ± SD CV (%) *

M1-C 0.12 ± 0.01 4.68 a 14.33 ± 0.50 3.49 a
M2-C 0.12 ± 0.01 4.68 a 17.30 ± 0.17 0.98 b
M3-C 0.15 ± 0.01 6.67 a 18.24 ± 0.89 4.88 b
M4-S 0.14 ± 0.01 4.22 a 22.29 ± 0.96 4.32 c

Where x, is the arithmetic mean; SD is the standard deviation; CV; variability coefficient. * Evaluated through
an ANOVA, different letters indicate significant differences, determined through Tukey’s test at 5% significance,
for n = 3.

The tensile strength of films ranges from 14.33 to 18.24 N/mm (Table 6), observing
greater resistance with the addition of G and S (Figure 4d), while NCCA makes it signif-
icantly decrease (Figure 4d). It would be due to the fact of gelatinization capacity that
starch presents, and plasticizing capacity of glycerin [39,94], while NCCA acts as an inter-
stitial filler of the polymeric matrix, which would generate weak electrostatic and chemical
attraction with other constituents, resulting in less traction [75,95].
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3.10. Thermal Analysis of Raw Materials and Films

The thermal behavior evaluated through DSC analysis of films shows a slight increase
in the glass transition temperature (Tg) with the addition of S and G, from 141.3 to 142.3 ◦C,
although with greater intensity for the enthalpy (Table 7), showing endothermic peaks
(Figure 8b). On the other hand, the melting temperature (Tm) reported values between 150.1
and 156.7 ◦C, and their respective melting enthalpies were between 11.49 and 19.06 J/g,
with high-intensity endothermic peaks. This peak would be influenced mainly by the
intensity of S (Figure 8a), whose energy contribution was 2804.90 J/g.

Table 7. DSC thermal transitions for raw material and films.

Material Tp (◦C) ∆H (J/g) Tg (◦C) ∆H (J/g) Tm (◦C) ∆H (J/g)

Cellulose --- --- 131.4 1.11 148.1 16.03
NCCA --- --- 133.4 1.21 148.5 21.40

S 66.1 5.31 132.9 9.66 153.4 2804.90

M1-C --- --- 141.3 0.07 150.1 11.49
M2-C --- --- 142.1 0.45 150.4 16.07
M3-C --- --- 142.3 0.71 154.9 17.41
M4-S --- --- 142.3 0.84 156.7 19.06

Figure 8. DSC thermogram, (a) raw materials, (b) films.

It would be mainly due to the energy contribution of S (9.66 J/g) and G [25] since
the starch when exceeding 60 ◦C, presents an irreversible swelling, achieving the destruc-
turing of its granules, and a highly stable glassy structure, with strong molecular move-
ment in transition to melting [80,96,97]. It establishes strong bonds due to the hydroxyl
groups [27,37,39], which is why this material is widely used in the production of edi-
ble films [24,29,80]. The fact that the addition of NCCA decreases Tg and Tm and it
would be because these nanocrystals when lodged in the interstitial spaces, agglomerate as
fillers and act as thermal conductors, which is evidenced by low values of ∆H for NCCA
and films [37,98].

Regarding the thermal stability of films, it was observed that they present four well-
defined thermal stages (Figure 9b). The first stage occurs up to 100 ◦C. The weight loss
decreases with the increase in S and G from 17.17 to 13.08% (Table 8). The loss is due to
the chemisorbed water of the polymeric matrix, whose molecules are linked to carbonyl,
carboxyl, and hydroxyl functional groups (mainly from starch), through hydrogen bonds as
free water and weakly bound water [23]. This behavior is related to aw (Table 2). A second
stage occurs until 220 ◦C. In this stage, the mass loss is mainly due to the volatilization
and combustion of glycerin (plasticizer) [23,97,99,100], which would be confirmed by the
increase in the percentage of loss for films M1-C to M3-C (Table 8), who have higher glycerin
content, respectively.
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Figure 9. TGA thermogram for (a) raw materials, (b) films.

Table 8. Weight loss and decomposition temperature.

Material

First Stage Second Stage Third Stage Fourth Stage

Residue (%)Weight
Loss (%) T (◦C) Weight

Loss (%) T (◦C) Weight
Loss (%) T (◦C) Weight

Loss (%) T (◦C)

Cellulose 11.23 80.0 65.77 352 11.55 590 11.45
NCCA 7.784 80.0 85.83 362 4.07 590 2.316
Starch 5.72 110 55.95 312 17.12 590 21.21

M1-C 17.17 99 38.06 220 35.78 320 4.04 590 4.94
M2-C 14.87 100 40.23 220 35.68 319 5.41 590 3.81
M3-C 14.01 98 44.50 220 30.93 318 5.71 590 4.85
M4-S 13.08 99 39.67 220 38.03 320 4.91 590 4.31

A third stage occurs until 320 ◦C on average. It is related to NCCA and S polysac-
charides’ decomposition, representing between 30.93 and 38.03% (Table 8). It is because
films are influenced by NCCA content, showing an increase from M3-C to M1-C. It can
be confirmed by the higher mass loss (85.83%) that NCCA presents in the second stage
(Figure 9a). The fourth stage is linked to the total decomposition of NCCA and S residues,
whose content refers to the carbon generated above 320 ◦C. Although there is no evidence
of a sequential behavior with S or NCCA, it can be concluded that the S content attributes a
higher carbon content, which is appreciated from 520 ◦C (Figure 9b).

4. Conclusions

Cellulose nanocrystals (NCCA) obtained from corn husk by hydrolysis with citric acid
and assisted by microwaves were used in combination with potato starch and glycerin to
elaborate edible films by thermoforming. The NCCA allowed increasing the presence of
hydroxyl, carbonyl, and carboxyl groups. In the same way, it significantly influenced the
aw, TOC, YI, and WI of the films, increasing their values, while transparency, solubility in
aqueous media, and tensile strength decreased significantly (p-value < 0.005). The melting
temperature, Tm, decreases considerably with the addition of NCCA, allowing greater
water retention. The properties of the elaborated films suggest a material with potential
qualities for its application as an alimentary coating, being environmentally friendly, and
contributing to the circular economy.
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78. Galus, S.; Kadzińska, J. Whey protein edible films modified with almond and walnut oils. Food Hydrocoll. 2016, 52, 78–86.
[CrossRef]

79. Ghosh, A.K.; Bandyopadhyay, P. Polysaccharide-Protein Interactions and Their Relevance in Food Colloids. Complex World
Polysacch. 2012, 14, 395–406. [CrossRef]

80. Zhang, P.; Zhao, Y.; Shi, Q. Characterization of a novel edible film based on gum ghatti: Effect of plasticizer type and concentration.
Carbohydr. Polym. 2016, 153, 345–355. [CrossRef]

81. Galindez, A.; Daza, L.D.; Homez-Jara, A.; Eim, V.S.; Váquiro, H.A. Characterization of ulluco starch and its potential for use in
edible films prepared at low drying temperature. Carbohydr. Polym. 2019, 215, 143–150. [CrossRef] [PubMed]

82. Martínez, P.; Peña, F.; Bello-Pérez, L.A.; Núñez-Santiago, C.; Yee-Madeira, H.; Velezmoro, C. Physicochemical, functional and
morphological characterization of starches isolated fromthree native potatoes of the Andean region. Food Chem. X 2019, 2, 100030.
[CrossRef] [PubMed]

83. Ayquipa-Cuellar, E.; Salcedo-Sucasaca, L.; Azamar-Barrios, J.A.; Chaquilla-Quilca, G. Assessment of Prickly Pear Peel Mucilage
and Potato Husk Starch for Edible Films Production for Food Packaging Industries. Waste Biomass Valorization 2021, 12, 321–331.
[CrossRef]

84. Mendoza, B.; Hernandez, E.M.; Romo, L.D.; Vargas, A.; Cervantes, J.A.; Fernandez, A.G.E. Edible films based on chayotextle
starch and its effect on the shelf life of apples. J. Appl. Biotechnol. Bioeng. 2021, 8, 36–40. [CrossRef]

85. Espino-Díaz, M.; Ornelas-Paz, J.D.J.; Martínez-Téllez, M.A.; Santillán, C.; Barbosa-Cánovas, G.V.; Zamudio-Flores, P.B.; Olivas, G.I.
Development and Characterization of Edible Films Based on Mucilage of Opuntia ficus-indica (L.). J. Food Sci. 2010, 75, E347–E352.
[CrossRef] [PubMed]

86. Sandoval, D.C.G.; Sosa, B.L.; Martínez-Ávila, G.C.G.; Fuentes, H.R.; Abarca, V.H.A.; Rojas, R. Formulation and Characterization
of Edible Films Based on Organic Mucilage fromMexican Opuntia ficus-indica. Coatings 2019, 9, 506. [CrossRef]

87. Zhao, Y.; Li, B.; Li, C.; Xu, Y.; Luo, Y.; Liang, D.; Huang, C. Comprehensive Review of Polysaccharide-Based Materials in Edible
Packaging: A Sustainable Approach. Foods 2021, 10, 1845. [CrossRef]

88. Choque-Quispe, D.; Ligarda-Samanez, C.A.; RamosPacheco, B.S.; Solano-Reynoso, A.M.; Quispe-Marcatoma, J.; ChoqueQuispe,
Y.; Peralta-Guevara, D.E.; Martínez-Huamán, E.L.; CorreaCuba, O.; Masco-Arriola, M.L. Formulation of Novel Composite
(Activated Nanoclay/Hydrocolloid of Nostoc sphaericum) and Its Application in the Removal of Heavy Metals from Wastewater.
Polymers 2022, 14, 2803. [CrossRef]

89. Rodríguez, S.; Torres, F.G.; López, D. Preparation and characterization of polysaccharide films fromthe cyanobacteria Nostoc
commune. Polym. Renew. Resour. 2017, 8, 133–150. [CrossRef]

90. Canteri, M.H.; Renard, C.M.; Le Bourvellec, C.; Bureau, S. ATR-FTIR spectroscopy to determine cell wall composition: Application
on a large diversity of fruits and vegetables. Carbohydr. Polym. 2019, 212, 186–196. [CrossRef]

91. Sebeia, N.; Jabli, M.; Ghith, A.; Elghoul, Y.; Alminderej, F. Production of cellulose from Aegagropila Linnaei macro-algae:
Chemical modification, characterization and application for the bio-sorptionof cationic and anionic dyes from water. Int. J. Biol.
Macromol. 2019, 135, 152–162. [CrossRef] [PubMed]

92. Chen, Y.W.; Lee, H.V.; Juan, J.C.; Phang, S.-M. Production of new cellulose nanomaterial from red algae marine biomass Gelidium
elegans. Carbohydr. Polym. 2016, 151, 1210–1219. [CrossRef] [PubMed]

93. Kokoszka, S.; Debeaufort, F.; Lenart, A.; Voilley, A. Water vapour permeability, thermal andwetting properties of whey protein
isolate based edible films. Int. Dairy J. 2010, 20, 53–60. [CrossRef]

94. Antares, L.; Chiralt, A. Essential oils as additives in biodegradable films and coatings for active food packaging. Trends Food Sci.
Technol. 2016, 48, 51–62. [CrossRef]

95. Ahmadi, R.; Kalbasi-Ashtari, A.; Oromiehie, A.; Yarmand, M.S.; Jahandideh, F. Development and characterization of a novel
biodegradable edible film obtained from psyllium seed (Plantago ovata Forsk). J. Food Eng. 2012, 109, 745–751. [CrossRef]

96. Han, L.; Wang, W.; Zhang, R.; Dong, H.; Liu, J.; Kong, L.; Hou, H. Effects of Preparation Method on the Physicochemical Properties
of Cationic Nanocellulose and Starch Nanocomposites. Nanomaterials 2019, 9, 1702. [CrossRef]

http://doi.org/10.1016/j.msec.2013.11.043
http://www.ncbi.nlm.nih.gov/pubmed/24433893
http://doi.org/10.15376/biores.11.4.10286-10295
http://doi.org/10.1016/j.carbpol.2015.05.040
http://doi.org/10.1016/j.msec.2012.05.035
http://doi.org/10.3390/polym14163421
http://doi.org/10.1016/j.foodhyd.2015.06.013
http://doi.org/10.5772/50561
http://doi.org/10.1016/j.carbpol.2016.07.082
http://doi.org/10.1016/j.carbpol.2019.03.074
http://www.ncbi.nlm.nih.gov/pubmed/30981339
http://doi.org/10.1016/j.fochx.2019.100030
http://www.ncbi.nlm.nih.gov/pubmed/31432015
http://doi.org/10.1007/s12649-020-00981-y
http://doi.org/10.15406/jabb.2021.08.00249
http://doi.org/10.1111/j.1750-3841.2010.01661.x
http://www.ncbi.nlm.nih.gov/pubmed/20722919
http://doi.org/10.3390/coatings9080506
http://doi.org/10.3390/foods10081845
http://doi.org/10.3390/polym14142803
http://doi.org/10.1177/204124791700800401
http://doi.org/10.1016/j.carbpol.2019.02.021
http://doi.org/10.1016/j.ijbiomac.2019.05.128
http://www.ncbi.nlm.nih.gov/pubmed/31125656
http://doi.org/10.1016/j.carbpol.2016.06.083
http://www.ncbi.nlm.nih.gov/pubmed/27474672
http://doi.org/10.1016/j.idairyj.2009.07.008
http://doi.org/10.1016/j.tifs.2015.12.001
http://doi.org/10.1016/j.jfoodeng.2011.11.010
http://doi.org/10.3390/nano9121702


Nanomaterials 2022, 12, 3421 18 of 18

97. Huang, L.; Zhao, H.; Yi, T.; Qi, M.; Xu, H.; Mo, Q.; Huang, C.; Wang, S.; Liu, Y. Preparation and Properties of Cassava Residue
Cellulose Nanofibril/Cassava Starch Composite Films. Nanomaterials 2020, 10, 755. [CrossRef]

98. Aila, S.; Palma, R.H.; Rodri, H.A.; Hernandez, U.J.; Bello, P.L. Characterization of films made with chayote tuber and potato
starches blending with cellulose nanoparticles. Carbohydr. Polym. 2013, 98, 102–107. [CrossRef]

99. Cerqueira, M.A.; Souza, B.W.S.; Teixeira, J.A.; Vicente, A.A. Effect of glycerol and corn oil on physicochemical properties of
polysaccharide films—A comparative study. Food Hydrocoll. 2012, 27, 175–184. [CrossRef]

100. Liu, P.; Xie, F.; Li, M.; Liu, X.; Yu, L.; Halley, P.J.; Chen, L. Phase transitions of maize starches with different amylose contents in
glycerol–water systems. Carbohydr. Polym. 2011, 85, 180–187. [CrossRef]

http://doi.org/10.3390/nano10040755
http://doi.org/10.1016/j.carbpol.2013.05.022
http://doi.org/10.1016/j.foodhyd.2011.07.007
http://doi.org/10.1016/j.carbpol.2011.02.006

	Introduction 
	Materials and Methods 
	Raw Material 
	Extraction of Starch and Cellulose Nanocrystals 
	Elaboration of the Films 
	NCCA SEM Analysis 
	NCCA Particle Size 
	Water Activity (aw) 
	Color 
	Transparency 
	Solubility 
	Total Carbon Determination 
	IR Analysis 
	Tensile Strength Analysis 
	Film Thickness 
	Thermal Analysis 
	Statistical Analysis 

	Results and Discussions 
	Synthesis of Activated Cellulose Nanocrystals (NCCA) 
	SEM Morphology of the NCCA 
	Water activity (aw) 
	Color 
	Transparency 
	Solubility 
	Organic Matter of Raw Materials and Films 
	IR Structural Analysis of Raw Materials and Films 
	Film Tensile Strength Analysis 
	Thermal Analysis of Raw Materials and Films 

	Conclusions 
	References

