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Fig. S1 Shear rate in versus of viscosity (a) of film-forming solutions with different 
TP contents (0%, 1%, 3%, 5%, 7%, and 9%), and their corresponding storage modulus 
(G′) (b) and loss modulus (G″) (c) as functions of angular frequency.
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Table S1 Comparison of the mechanical property of KBT film with recent reported polysaccharide-

based films.

Samples Component TS (MPa) EAB (%) Ref

KBT5 KGM-BC-TP 66.53 39.87 This work

KC-KT@EUG6 KGM/chitosan 15.61 25.87 S1

K54C40M6-CO KGM/curdlan 30.11 37.60 S2

KCZ-SA6 KGM/chitosan/zein 37.59 9.34 S3

6% PGC-KGM/SHL KGM/shellac 49.52 35.73 S4

GB-5 Gelatin/BC 54.91 21.70 S5

CS/HPC/CuO-4 Chitosan/hydroxypropyl cellulose 32.87 13.43 S6

F-CSG/CA Starch/cellulose nanocrystals 38.40 11.80 S7

CHPPE-40 κ-carrageenan/hydroxypropyl 

methylcellulose

39.15 17.50 S8

CNC @CH/AG Chitosan/arabic gum/citrate 

nanocellulose

42.53 2.66 S9

KEA/CS-β-

CD@OEO-1

KGM/chitosan/ oregano essential 

oil

65.71 16.81 S10

KNT KGM/nanoparticles 82.60 37.70 S11

K8E2 KGM/ethyl cellulose 86.23 16.03 S12

Type Ⅳ KGM/curcumin-metal chelates 68.34 19.12 S13
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