Starch staining procedure

How might we tell if starch is fully developed from cooking?

Background

Looking at starch under a microscope can indicate the quality of starch to see if it is fully developed from
cooking. The amylose and amylopectin in starch complexes will react with iodine to provide color and show the
starch shape. In this activity, barbecue sauce will be diluted and examined to determine the quality of the
starch.

Materials

Light microscope

Microscope slides

Microscope cover slips

Disposable pipettes

Weigh boats

Scale

Distilled water

lodine solution (Grams iodine or Lugol’s iodine)

Procedure

Dilution: Standard dilution is 5% product : 95% water equivalent to 1 part sample : 19 parts water
Take a 1-gram sample of product containing cooked starch. Place into weigh boat.

Add 19 grams of water into the weigh boat.

Mix sample and water together in the weigh boat.
The diluted sample is now prepared for the microscope.
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Preparing the viewing slide
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With a pipette, draw up the mixed sample.

Place 1 drop onto the microscope viewing slide
With a separate pipette, draw up iodine

Add 1 drop of iodine into the sample on the slide.
Place a cover slide to flatten the sample.

Starch can now be viewed under the microscope.
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Below are the descriptions of starch quality from Ingredion with example photos for different types of starch:
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Modified Corn Starch (Waxy Maize):
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Regular Tapioca:
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Waxy Tapioca:
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Waxy Potato:
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Regular Potato:
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Regular (Dent) Corn:
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Waxy Rice:

Un-cooked

*This document may be reproduced for educational purposes, but it may not be reposted or distributed without crediting
GrowNextGen and The Ohio Soybean Council and soybean checkoff.
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