
Starch presentation

Banana (flour)

Name

Name : Banana (flour)

French name : Banane (farine)

Source

Organe : fruit

Sample Origin : INRA Nantes

Morphology

Size 10-50 µm 

Shape : elongated

Structure

Allomorph : C

Composition

Waxy : no
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Image(s)

Scanning electron microscopy (SEM) image

X-ray diffraction (XRD) pattern
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