Physical chemistry in food
systems
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Compound Dry systems concentration
Name M,Da T, °C T,C (T,/Tw)" T,.°C '
Water | & 0 | 37 0.50
Glycerol 92 |8 93 0.62 635
Fructose 180 125 7 0.70 42 0.14
Glucose | 80 | 58 31 0.71 43 0.16
Sucrose 342 |92 70 0.74 33 0.17
Maltose 342 87 32 0.17
Lactose 342 214 101 0.77 28 0.15
Maltohexose 091 | 34 | 4
Gelatin 10° 25° 12
Starch® =107 (255"  (122) 0.8 6 0.26

"Absolute temperatures.
POf crystallites.
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