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Figure S1 XRD spectrum of pure starch granules 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



    

Figure S2 SEM micrographs of the starch films incorporated with (a) 1.5% and (b) 2% ZnO NPs 

without the addition of CMC. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Figure S3 The SEM surface morphology images of the original and coating papers. 
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Figure S4 The WVTR of coated papers with various ZnO NPs dosages. 
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Figure. S5 Water DCAs of coated papers with various ATPS dosages. 


