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How does cooking change pasta?
Pasta is mainly sold as dried shapes or strands that are hard and brittle. After
cooking for only a short time they become soft and flexible. In this project, you’re
going to investigate how cooking pasta affects its properties. You’ll see if this is
linked to how starch in pasta in altered during cooking.

Getting Started
Have a look for starch grains present in
uncooked pasta. Look at a variety of
different types of pasta, for example
ones with different ingredients. Use the
instructions below to help you, making
a note of what you’ll need:
Soak a piece of pasta in water to soften
it up a little.
Mash the pasta up. Scrape up a little of
the mashed pasta and place it onto a
microscope slide.
Put a drop of 0.01M iodine solution onto
the mashed pasta. Careful, iodine
solution may stain skin and clothing.
Examine the specimen using a light
microscope. You should see the starch
grains stained blue-black by the iodine
solution.
Count the number of starch grains
present.
Draw a diagram of what you see.

Things to think about
Are they a different size? You’ll need
to measure the pasta before cooking
so you can
compare this.
• How hard are they compared to
before cooking? Is there a way you can
measure this?
• How easily can they be torn or pulled
apart? Is there a way you can measure
this?
• Look for the starch grains in the
cooked pasta using the technique
above.

Useful Resources
Investigating the effect of cooking on
pasta: Cook each of your different
types of pasta according to the
instructions on the packet.
When they’ve cooked and cooled down
see how they’ve changed physically
Record the differences you observe
between the uncooked and cooked
pasta.
Cooking the perfect pasta: Although
cooking pasta is quite straightforward
people have different ways of
improving the standard instructions
you’ll find on the packet. They add oil
or salt to the water the pasta is cooked
in. Adding oil is supposed to help
prevent the pasta sticking together as it
cooks. You could cook some pasta
using varying amounts of oil or different
types of oils.
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See if it improves how much the pasta
sticks together during cooking.
Compare the water the pasta has been
cooked in to see how much starch is
present.
You can add iodine solution to do this.
Look for starch grains in the cooked
pasta under the microscope.
Can you come up with instructions for
cooking pasta so it sticks together as
little as possible?

Why not try different kinds of pasta
and see the effects on these?

Health and Safety
A science project work is both
dynamic and exciting but can also
carry some risk. To avoid any
accidents, make sure you stick to
the following health and safety
guidelines before getting started:
▪

▪
▪

▪

find out if any of the materials,
equipment or methods are
hazardous;
assess the risks (think about
what could go wrong and how
serious it might be);
decide what you need to do to
reduce any risks (such as
wearing personal protective
equipment, knowing how to deal
with emergencies and so on);
make sure your teacher agrees
with your plan and risk
assessment.

Do NOT taste the pasta unless
you have cooked it in a food
technology room under hygienic
conditions.
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Remember!
Science isn’t just about data. The
most successful projects will
demonstrate good communication
skills and show original ideas that
address a real-world problem.
Look at the world around you and
consider all the innovative ways
that you could address the
challenge. Even if things go wrong,
use this to show what you have
learned. Don’t forget to use the
student profile form to help
structure your project.

