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2. Bk (Experimental)
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Fig. 1 X-ray diffraction patterns of freeze-dried
dextrin powders; (a): DE 11, (b): DE 25.

Solid curve: dorifice = 20 mm, Th = 50°C, dotted
curve: dorifice = 20 mm, Th = 65°C, dashed curve:
dorifice = 20 mm, Th = 80°C, dash-dotted curve: dorifice
= 2.0 mm, Th = 50°C, two-dot chain curve: dorifice =
2.0 mm, Th = 80C.
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