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A new_rapid measurement of the hydration parameter with a small volume of sample
and involvement of molecular structure in hydration
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To establish a rapid measurement of hydration parameter h which was proposed
by Dr. Einstein, we attempted to use a lately-developed viscometer with magnetism in the rotor.
However, a wide variation of viscosity could not be improved. Immediately, a new idea which can get
shortly measurement time but need the same volume of sample liquid, was carried out.As a result, the

relationship between the hydration parameter h and the parameter a which measured with water

activity and molar fraction of solute, could be clarified for sugars and their related sugar
alcohols in water, resulting in the same as the relationship between these parameters for urea or
other alcohols in water.
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