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in situ SEM Observation of Ultrastructural Morphology of Edible Starch Granules

WANG Shao-ging, FAN Wen-hao, WANG Lin-lin, CAO Hong, CAO Bao-sen
(China National Food Quality and Safety Supervision and Inspection Center, Beijing 100094, China)

Abstract: In this study, the ultrastructural morphology of starch granules from 25 kinds of crops was in situ observed by
scanning electron microscopy (SEM) and compared with starch granules extracted from potato and corn by the classical
method. The classic extraction procedure had hardly any effect on the ultrastructural morphology of starch granules. In
addition, spatial effects played a vital role in the morphological formation of starch granules in mature cereal grains with the
exception of wheat, but had no impact on beans and root crops.
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Fig.1  insitu Ultrastructural morphology of starch granules in cereal grains
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Fig.2  in situ Ultrastructural morphology of starch granules in edible

legumes
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Fig.3  in situ Ultrastructural morphology of starch granules in

root crops
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