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Studies on the digestion of starch using various foods

Shoki Kawano and Hideaki Shimada

(Received September 30, 2019)

In the textbook of lower secondary school science, the digestion of starch using starch glue has been introduced

as an experiment. The experiment using starch glue is easy to prepare, but it might be difficult for students to think in

relation to food. In the present study, to develop the visual teaching materials on starch digestion, we examined the

ease of observation of the starch granules contained in various food using a microscope. Furthermore, the teaching

materials on the gelatinization and aging on starch digestion were also examined.
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