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Microstructural characterisation is becoming increasingly important within food science. New techniques developed for structural characterisation of engineering materials can often be economically applied to foodstuffs. X-ray microtomography, one such technique, is a non destructive 3D imaging tool that builds a model of a products internal structure. Radiographs of the sample are taken at small angular increments over 1800 of sample rotation. A computer algorithm then inverts the sample images to create a 3D structure for the sample. Different densities are shown by different contrasts within the image. This work will introduce the technique and demonstrate how, for extruded starch samples, true pore size distribution can be characterised, whether pores are truly open, closed or a combination of the two identified and distribution of other materials through the sample can be studied. The work indicates x-ray microtomography is a superior technique for pore characterisation.
