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Fig. 7. (a} Differential scanning calorvimetry profiles of (a)
fructose and glucose, (by trehalulose and melezitose,
and (¢} sucrose.



Table 6. Melting points and decomposition points of
selected sugzars measured with differential scanning

calorimetry.
Sugar Melting point  Decomposition paoint
l('
Fructose 116 178
Glucose 152 210
Sucrose 184 215
Trehalulose 48 193
Melezitose 152 225
fructose, glucose, trehalulose, sucrose
melezitose : 25
250 5
< 7a> ~ < 7c>
(melting point) (decomposition carbonization)
. Trehalulose

Merck Index(Budavari, 1989 )

trehalulose 48 )

116 (fructose )
trehalulose
< 8 8 18

. Hequet  Frydrych(1992 )
Thermodetector
Thermodetector

(20 tex) 2.8



: (silica)

Fig. 8. Scanning electron microscopy of a nep produced on
the 18th doff of the Mix no. 8.

(hydroxyl group)
(Gutknecht 1986 , Price

1988 , Frydrych 1993 ).

5
(Thermodetector High-speed stickiness detector)
(ASTM D 1776)
65+ 2% , 21+ 1 .< 9a>
12 trehalulose

2 12% trehalulose
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Fig. 9. (a} Hydration kinetic of selected sugars at 63% +
1% relative humidity and 21°C = 1°C from 0 to 12.6
h. {b} Hydration kinetic of selected sugars at 65% £
1% relative humidity and 21°C = 1°C from 0 to 650
h.
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