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  Amino-1,3,6-PyrèneTriSulfonique λexc = 488 nm, mes. 500-530nm Improvement of starch labelling with APTS* Limitation of starch granules disruption during pasting APTS Classic staining methods Carrageenan and milk proteins RITC Alexa λexc = 543 nm, mes. 580-620nm λexc = 633 nm, mes. 700-730 nm