
Food microstructure:

Beyond what your eyes can see
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Food structure

What?
How?

Why? Applications



Spatial arrangement of elements in a food product and their interactions
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Food structure What?

https://upload.wikimedia.org/wikipedia/commons/4/4f/Fractal_Broccoli.jpg
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Importance of the structure
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Why food structure?

Vs. Vs. Vs.

Why?

https://www.google.ie/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=2ahUKEwjRs4HM5a7eAhWpJsAKHYGlC4AQjRx6BAgBEAU&url=https://wholesomebabyfood.momtastic.com/tomatoesbabyfoodrecipes.htm&psig=AOvVaw3tdY2Y07ITQ6X0OG2UnQ-N&ust=1541010487975667
https://www.google.ie/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=2ahUKEwi8y9fx5a7eAhWCJ8AKHSr1D-gQjRx6BAgBEAU&url=https://www.indiamart.com/proddetail/pure-tomato-paste-10222632333.html&psig=AOvVaw3pCNoZpo3hLimGBOOWBvUW&ust=1541010534160316
https://www.google.ie/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=2ahUKEwiXt4-m4q7eAhVLC8AKHQEXDbYQjRx6BAgBEAU&url=https://www.greenmylife.in/shop/seeds/vegetables-seeds/carrot-seeds/&psig=AOvVaw3JyU2d-DXiOPvmd4rPnzoR&ust=1541009605780241
https://www.google.ie/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=2ahUKEwjSxcbQ4q7eAhVLasAKHagZDfwQjRx6BAgBEAU&url=https://www.foodnetwork.com/recipes/ginger-carrot-soup-recipe-1915535&psig=AOvVaw1JNOWVBNsuEZBsMoEcNgon&ust=1541009657220481
https://www.google.ie/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=2ahUKEwiK7YH2567eAhVpLsAKHSy4AmAQjRx6BAgBEAU&url=https://www.shutterstock.com/search/oxidized+apple&psig=AOvVaw2pUG6bx-t_clS5SQd0lkY8&ust=1541011062970912
https://www.google.ie/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=2ahUKEwiK7YH2567eAhVpLsAKHSy4AmAQjRx6BAgBEAU&url=https://www.shutterstock.com/search/oxidized+apple&psig=AOvVaw2pUG6bx-t_clS5SQd0lkY8&ust=1541011062970912


The scale in food structure
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Macrostructure

Microstructure

How?
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Light microscopy
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Polarized-light microscopy
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Fluorescence microscopy
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Structure & functionality

Good solubility Poor solubility
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Structure formation
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Structure breakdown

pH 5.4 pH 7



14

Electron microscopy
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3D imaging


