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Obj ectives/Goals Abstract
We can all see that some foods change color when they cook. | wapkethQ ung hat aspect of
reflectivity changesin food as it cooks. The human eye has diffic H C because it seesin

only blue, green, and red. A spectrometer is an instrument that q :

reflected from food asit cooks.
Methods/M aterials

fluorescent light source.
Results

8¢ heat and the boiled broccoli lost color at
500nm-650nm. The steamed broccol’ r -650nm than the raw broccoli. After it was
cooked, the beef#s spectral ref -600nm (green). The shrimp#s spectral
reflectance changed at 600n ) . e blue (400nm-500nm) and green (500nm-600nm)
stayed relatively the same.

Conclusions/Discussion

was boiled, most of the nutrients

normalized much of my data in ordg to co

My hypothesis was correct. ByAs. ® {ure of the spectrum of raw and cooked food, | was able to

detect the change in reflecta

portions of the spectrum. When the broccoli

Summary t
| deter ouI ect the change in raw and cooked food by measuring the spectral reflectance by
using a sp

Help Received

| borrowed a camera and lenses from CFE Services
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