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Abstract
with ethylenediaminetetraacetic dianhydride(EDTAD), followed by reducing amination with PEG-dial, and then by
cross-linking with glutaraldehyde. The effects of the amount of EDTAD, PEG-dial and glutaraldehyde(GTA) on the

properties of gelatin gel are discussed. The results show that the swelling ratio of gels increases with increasing a-

A EDTAD-PEG-dial-gelatin compound modified gel is prepared firstly by acylating gelatin protein

mount of EDTAD or decreasing amount of GTA. The rupture strength of gels is improved by introducing PEG-dial in-
to gelatin molecules. The swelling ratio and rupture strength of gels are 160g/g and 16g respectively. The acylated ge-
latin protein is characterized by IR and the gel is characterized by SEM, it is found that more hydrophilic carboxyl

group and long carbon chain of PEG are introduced into gelatin molecules, and a more ordered structure is obtained by

compound modifying.
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