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Fig. 1 Light microscopic images of
untreated starch from corn wet milling
heated to specific temperatures in excess
water. Magnification 600x.

https://www.researchgate.net/publication/228764704
_Extraction_and_Characterization_of Starch_from_A
Ikaline_Cooked _Corn_Masa_1/figures?lo=1
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http://www.sonishstarch.com/products/product_maodified/product_foods/food_meat/
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