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OFRIMC L2 TE VA2 BLTALSA S 7 MURENS
Breirnbs Ldbhb, ¥, ¥ URERBRCE D
LIt R CTALA, 2 VA2 yEWFhd 95°C ek
=MLY, FALBENER,THnD, =V
Ay —FOFRBE v E-—RBhKEAELL b OO DSC
fhied R 32 IKimt, v -2 E, TASAOY LR

s 2.
A<

0.68[
¥ {o)
D ON 3 o
& T
= 0.76}-am~ (b)
<
-:'} - =
IF 0.80f-omnp
‘, 0.68F [-
-o78- ()
072 F
082
Q.76}-
0.80+
{ ! ! 1 | 1 | J
40 60 80 100 120
W ()

B 32. -y & — ORI XiE3 FHEME, @i ToRE

(a) vy #—, BEEE 10°C/min
(b) -y z—, HiEEE 5°C/min

(¢) 3T iy 2—, BEEE 5°C/min
BT D, 95°C HBERKE 7o ¥ =7 2iTbRTL B,
OB LR O TIE T OBE L Bk, RS
FRET, Ry LT3 &2 DSC DiERD
B b2 TH B, ¥k, FHEE&HYIEELTTDSC
MELE B L, FALBERECERCBE®L,

(162)

NI | -El ectronic Library Service




The Japan Soci ety of Cookery Science

BARORMANDIEHA (£D2)
% 3. ERREALLAE

Synthetic Natural
O 4-hydroxystyrene celluloses
QO 4-acetoxystyrene cotton
O partially hydrolyzed wood
polymers of 4-acetoxy- linen
styrene jute
O 4-hydroxy-3-methoxy~ viscose rayon
styrene polynosic

QO 4-acetoxy-3-methoxy-
styrene

QO npartially hydrolyzed
polymers of 4-acetoxy-
3-methoxystyrene

O styrene-hydroxystyrene
copoymers
vinylalcohol

cupra rayon
cellulose derivatives
acetate rayon
triacetate rayon
glucose
cellobiose
(other oligosacchrides)

xylose
@ xylobiose

O amorphous detected by the x-ray diffractometry
@ amorphous samples made by freeze-drying

100°C B2 T\5b, = vELYy —% Tk, EFYNL
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W3, BEOHRERLIBE, 2V E, BT
BE LK EEOR L ZREBOLONHLBZ &0 -
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