SCN 3.13a: Using a
microscope, | have

"Bananarama"

Investigating the effect of ripening developed my

on starch content of bananas. Unelets el ©f die
structure and variety of

cells and of their
functions.




Aow try to digitally

process your images. You
can do this using a
smartphone over the
eyepiece lens or with a
Veho digital microscope.










5 Once you have established
the approximate length of
the starch grains, you might
feel it is more appropriate to
adjust the units to
micrometres.

Do the size of the
starch grains

change over the

ripening process? ¥

hat is the average
length of a starch
grain

In a field of view,
how many starch
grains are present in
a ripe versus unripe
banana?

Do any other foods
contain starch
grains?

Microscopes in the World of Work
Microscopy is often used in the food industry to support the work
of food technologists in developing complex new food products

3.

[ ] Click on the icons here to
access more information in
this area of work.
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