#&=X C-19
HEMREMHBIEHRRRBREE

SRk 2 34 4 H 1 BEUE
HEREES 16201
HEiER - AR (C)
FFZ2#ARS - 2008~2010
EREES ¢ 20580130

MEFESL (X)) HFHLWEREBREMICKSIYIIIDUZHBEEZE T HHRBEERS
DRIE &
Application and formation of new sugar crystal with porous structure

of sub—micron size pore by new crystal transformation technique
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WFZeR R OB (3530) : Dehydration of dihydrate trehalose or monohydrate maltose to its
anhydrous form was performed via crystal transformation in a pressure pan and reactor
vessel with a differential scanning calorimeter using ethanol as the drying medium. The
effect of water content of ethanol on the dehydration kinetics was investigated by
differential scanning calorimetry (DSC), under two experimental conditions: isothermal
and temperature ramping. Porous crystalline trehalose could be used as the matrix to
encapsulate functional compounds. The anhydrous trehalose crystals obtained by crystal
transformation using ethanol of 0.005-2.5% water content were visually observed as
aggregates of nano—sized acicular crystals, which inherited the shapes of the dihydrate
trehalose crystals. Kinetics of crystal transformation from monohydrate maltose to
anhydrous maltose were correlated with Jandor equation and obtained the activation
energies of the crystal transformation rates
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