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Abstract: Popping candy is a type of hard candy containing high-pressure CO, bubbles, which can produce a pleasant
popping sensation when dissolved. Due to the small particle size of popping candy, it is not easy to directly measure its air
pressure. In addition, its irregular shape and uneven sizes pose certain challenges in the measurement of indicators. There
is currently no relevant standard to evaluate the quality properties of popping candy. In this study, popping candies were
divided into four particle size grades: 10 mesh<particle size <4 mesh, 20 mesh<particle size < 10 mesh, 30 mesh<particle
size <<20 mesh, and particle size <30 mesh, to examine the differences in quality properties of popping candy with different
particle sizes. The relationship between bubble properties and the sense of popping was analyzed by measuring the bubble
size distribution and gas state parameters of popping candy. The average pressure of popping candy calculated by the ideal
gas equation was between 0.73~0.91 MPa and decreased with decreasing particle size. X-ray diffraction analysis showed
that aerated hard candy belonged to the amorphous state. The glass transition temperature (7,) measured using a differential

scanning calorimeter decreased with the decrease in the particle size. The low T, of smaller particles may be induced by
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the difference in their average pressure and hygroscopicity. The original water activity of popping candy was 0.31+0.01 so

hygroscopicity occurred when the environment humidity was higher than 30% RH. The results of glass transition temperature

and hygroscopicity provide a theoretical framework for establishing optimal storage conditions of popping candy.

Key words: popping candies; quality properties; particle size; popping sensation

FERMERE SRRy “BhBkRE " AN “HEKERE (Popping
Candies) 7, 478 THEREAE L A I, BERLARK)
IR TR CO, Ak, xSk A
SEMIFT 71, A Nt MR, A SRR N
“BRIER . FEAURERE AR B RS H A T2 Y
Ko ARGERITE SN 12 AR PRI A B
SEEBCHIR, 20 MR E R A — R L
HIBEE, SRR CO, TARAE S B A BIE — 32 [
JE (30~50 ANRAERD, (A AN W A Ak 35 59 43
HUEREE . 78U 5e R R A, i Ik
B R AR RS (OB o B RS i A
e, FTIF RN AR MDA, T B s A 3h
WAL — R, 3315 & Co, [k
FR 78 AR o 78 CREDRE 100 25 77 o i 25 P R s R T 44
PhERE R B, PRI a4 25 A A BR ) 5 B 7e Uk
BEHIRE SCHIE T AR IE LA b . H TR A — L& v 4
FOACRERE BN TR R, DL S R AR
PR ML A, AR HAT R TE R R 2
AT FLARIE -

BT 78 URERE A0 JEOREZE B S OK 2 B R
(1%~3%) — B AR T0E™ , (80 2 2% A
R FR DA A 4 I AN B 4 T b S e 78 —CRE W £ o o
PEo 78RR 9 — R i YRR IR PR R, B/
LX) - A AR (1) 2 g R, (EH ATIE R
FH SRR R PP 78 URERE (R St oo A2 S B A7
BRI R BV 3 B RN B A B8 AT
EIEE, EOVERGE, JF HAELUR RS — s,
PR 75 AR B LR T iR PP B I 5. B
BERE B R T 2 S L RS USROG, B H RTET X
ORROR Y R ), TR AR BT L VAN E UK
KRB PP i EE AL RIS, T e AU
BB RORL KNS, FE VP B I8 i 5 I 75 258 FE R
JEHORMIZE S, X B PP SN 1 — € 1
SRtk DRLCER FUAN [RDRLE 78 SCRERH (1 it o R PE
ZESE, N TE BB B PPN b v R S R
HE X

ARSI FE T AN [P E 78 CREWE 1 dh BRI, 2
SLALHE R BRI . PR BN . SR A

A b e R R ELAR A, R I E
TR ARG SEL iR RE S R
Al IO 2R, SRR G SR i o VA AR A A 2 ST
SRR LAl . BRI BT Ah, B BTN
T WE AR A ST T BRI, RIEAS S E T
AN RIRLSE 70 SURE R 1) 35 35 1 e A ot 2 ANR A
At FEE M B 6] 78 UREE W it B AR E R RIS, 978
AURERRE DRGBCR 1 R BOE SR B S

1 MR5REE

IR e

SEIOMRL . FAAENE, KA E R 2.5%10.1%,
FERS NIERE. FUMERIE RS, BT RIIER
mn A PR A Al FE it s AR (4. 100 20 A130 HD,
FEUPAI AR A A

FEAE : CX31 AV BAEE, HA Olympus
4y 3 PYRIS Diamond Z 78 & #UL, EEHSE
BIRER A ] 3 Xopert Powder 247 H st FE X 2647
W%, PANalytical 2 7] ; HSX-50 18 5 16 ¥ 46,
g AR IR A T s AKF-1 K20 MEA, B R T
RBEEAX 24 PR A ] ; Aqua Lab /K 20 3% FEAX, 36 [

Decagon A ]
12 %%

12,1 RAMMEG S BEALESH

R 4392068 R /N AS 355 () 78 ASORBARE 1447 60 82 73
Mo KWIA =R RE 4 B, EARRET 4
H i RS AT ORI, 321/ T 4 H 78 SR
Gt R o R 5 PR 2 B UKL R AT 0 2, AR
10 H. 20 HAI 30 HifE, &SI+ LB &
30 Bl NI A, 554 0S50 78 SR,
AR N 10 H<KAE<4H”, “20 H <K £
<10H”.“30 H<KE<20H” Al “Fi2<30H".
Hrep “10 H<hifE< 4 H” Forpe@E 4 Hifi A
REIE L 10 B SR, Witk 2. W 0 R =
B LR R i 3 A i - e Y A
ST B, 15 3 78 SRR R B2 23 AT

197




MR B

Modern Food Science and Technology

2024, Vol.40, No.4

122 ABLHMNRR AR HTE

Ploik R TH PR 1) 78 SAERE, 7RG R T
K40 % CHEBE 10x, #8540 WMESIEM 45,
B3 MAFAEHA R, FH Image J 340U & AT <
WHER, BROR BT EATTR, HEAR
4, SR H Origin 73 i I BEAR ISR A .
0~300 pm F ELAETE BRI Ar B 6 NEEREX ], DAIX[H]
I O B AR AR, AN B DX TR R AR X AT AR
AsFR, BITHSRAEAS EAR X ) ) SR A0S SRR S
PIELl, A ST
123 RAFAEY ZHEABMER (V,) 6aE

F SR i R SR AR RRR F PR R E 757

Jrik— . EUEIEP . T Image J BN H AR
Fr R FE SRR IR R B, IRPEERIARAR A
HHEESIENAR, HRETR ARG E, 53
AL B T SRR R R AR (M, em®/g)

Tk EREE. B i E R R AR
WRIEY T, BT RS S T, R
T3 AR N TS SR AT S AR AR A CHE
R ] DA1S B s SRR AR (V). ¥ Bl
AN FESHERE I RE Y i #4A2 90 CAR¥E 15 min, ff
FOAREME 7R AL, HER BRI CO, Sk, A
220 CWEARE CO, AR 78 MEHEARF (V).
FoARE M = R CO, S RIMRAR (V) B AR R
(AV) .

Vi=AV=V,~V, (D

E i

Vo—— RAHAEY 3 /& CO, LB HAR, cm'/g;

Vi——4&H &/ CO, Ah ey RAFAERAR, om'/g;

V,——kh & /&R CO, b /e M R AAABIRAR, cm’/g.
124 RAHABETARAETETHRR (V) a2

I 78 SRR S KA R USRI R, 5%
JE M R AE AR Y BB AR SR B, BRI 1 E
BT B e SRR RE LR R N AR AR CO, AR A
L, RIFE SRS R SRAE S T IR RR (V). FREL
5 g AR TSR AT, N 1 mol/L LR
5 CARE J1 3P 78 0 v . SRRV A R i HY
WEE, WLAREAK CO, SARAEIE W VAR EE, LAR
e & B HER It . 7 SRR A T AR ) CO, R
AR FHHEREE DN E AR AR, RORE U SN U B
T, 2 S 45 B 1R 7 3 T 2% 7 A T A 4%

198

il & NS 5 RS (P A, TR T R
e A T TS URE R R AR TR AR, AR
Al E =K

B 1 #SEREPSEEEETERONERE
Fig.1 Device for volume determination of CO, gas
of popping candy at normal pressure

125 ARAHEBYHEACFHAE (P,) it

TR HE A B AU AR R N, BRI E
AR s 5 DR/ BT TR R . AR i B AR AR T AR T
R, HIREAZRE, — B R EAE AR
HIBRAR g fE R, BRI 78 UREHE v v I R T R
J& (P FUARL (V) IR, &5 TR A A
WE TR (V) 5RAIEM (P (R, B
PV, =PV, BRI TH5AG 2 78 SRR e IR Y
TS (P

PV

= 7

(2

b

XF:

Py—— AT 3 EA0G-TFHAIE, MPa;

Py——KAJE3%, 0.10 MPa ;

Vo—— AN F AAKEF R T HARR, cm’/g;

V,—— RAAEE T 5 R AR, em’/g.
12,6 RAFRAERENBREIRR

WiE 5 AL H R E I E N, XARAR
WERE BRI EAT PR . S VPAN BRNLAT 4y, RS2
—/NMFE S ATE KO, RS S min J5 AR
FEdh o B ETOC T 78 AU Bk R B PR IR I A T
WRARGHITTiE, BB PEh ik,
AT 7 AU 1) Bk R H AN g 1 i A A R
JSZ, R BRIE A 43 D ek i PR R BBk J R R N S 4 i
AT PR . BRIEPEAN K 10 0], ks s 5 Bk
RERERG S 7, VA RHERE 1o




MR B R

Modern Food Science and Technology

2024, Vol.40, No.4

xR 1 RREERBOTEDIRAE
Table 1 Evaluation standard of the sense of leaping of

popping candy

A
05
SRR AN AT T pEe) B RE| ARG
T3k kA Ko £ AT ) 2 iR
BB E ) W
HBAEF FE

I H 3L

HRRAR

TR T S
127 ARABABFHEASE TR N E

M % 78 33 #h & #  (Differential Scanning
Calorimetry, DSC) & 78 CHEHE R ity 1) 5 385 10
A E (T FRELS~10 mg (76 <008 B AF 5 T 45
Wiprp s, MRS TEIESR, EdRE L
FLAL, BRI SRR K. AR B S —
INAIEABEAT I B, Pk H B 2R GEE, PAH
B B BT s o MBS Y B i 3R A5 R
BRI, BRI ERE T N B — I,
M 20 CHi#kZE 100 °C, FHEHZ 20 'C/min,
M 100 CFEILZE 0 °C, FFIRIEZE 20 C/min ; 251K
T, M0 ChIn#E 90 'C, FHEE R 4 C/min, &
AR 35 55 465 1 min'
1.2.8  RAFAEL dh eI

78 SRR B OB AR, K X- S AT X
X H AT R WA Cu #E, B HE 40 kV,
BT 40 mA, 20 T 5~80°, H KK 0.02°
s R 155/ 2, WREENER .
12,9  RABAEKG 22 Ak iE E M E

K& BRI E 2 18 GB 5009.3-2016 (£
KA E Y R IR AR s K TEE I E S
7% GB 5009.238-2016 (£ &t 7K 73 i BE R E ) A (1)

IR G FEAXY B0 o
1210 RAFAERILF 69N

FREL 4 g 78S T RREA b, TE IR E A
WLURCE 24 h JERREE, FAAERE RIS N E 5 b
NI ER T o A R B N R, AR R
SN 30% 40%. 50%- 60%- 70% AT 80%.
1211 $ABA 25 547

S 06 B YE SR FH Origin 2022 % 3E 47 b 38 F0 22
K, MR SPSS AT, B 95% ME(EIX
[H] (P<<0.05).

2 HRE5VE

2.1 7oA RN BY R AL

T8RN A b ORI T P B A v R, R
FOARE R ON RS N, o i 1) R R 2 SRR
MR BRI, RO TR AR CO, U,
XSk BT R R Fre AR NI, sk
AN S0 2 o0t 78 SRR A AR g, AR T A
FETE Db “Bkah ™, 7= A4 A Ha ot i ol sk
HTE AT I, BRI SR 1R I X IR R K 2
DR S 78 A 110 8 e i Jo 5 I ) R
LS

FE I P i 3 R PR AR i I AR TR
TR AR R RS S PR TS, ARV B R R
el A FpE e rh, A A AR 22 5 Rl VR TR BE B
RAREZR, B[RRI FIBRL . 25 8 2 78 <
BEA S B AT ORISR 1 A [RDRLEE 78 <A
BEAE 1A i SRR PR T T A — E I 22 5, BRIEARSC
SNt SR AT R L 0 G, P03 IR I AN KL
FETREHE ) bt R o

Palate F5ji
- Reaction .
RiEfA. | REIKCO,
> ‘; o Burst F
" / ' Popping can:
o4 ; L pping candy
P‘,.g =Yg (45, High-pressure bubbles Bk F
B . - :f - ' %‘E’—:ﬁ?@ ey D \Leaping
4T B~ Dissolvei&ift P!
' ! g Aot 8 " Saliva Reaction . Bkzh
e N ot RiEAy | v RECO,
tlag: ? WY
S Tongue 3k
Popping candies Cross section Oral cavity
Bekrs b 1 (i

B 2 RREHES LB R RIE
Fig.2 Principle of sense of leaping of popping candy

199




MR B

Modern Food Science and Technology

2024, Vol.40, No.4

22 RAEBEWHRE SR

FoARERELE i R AR, ) S 7SS R
W H A AN Rk, AR A bR ER
KT 4 BpES. 5307 S R0Er & A HERY)
BRI A M, Sk 4~30 H BURLE N H B
Ko FEAEH— SRR KT 4 H RURLBRE, 1521
AINT 4 B RG BIOR, SR S A R S B A gk 1Y) 7R 2
X G T INANIE B 2 it UKL FEAE 4 e SIZER DA
W HHON T E AL, BT 4 B B 7 SR
I 70 B 4 ANRLEESESL, 4yl 10 H <kifg< 4 H.
20 H<kifE<10 H. 30 H <kifE <20 H K12
<30 H ClE 3 Fran), HECS PR EAR 1% RS
R A A E LI BURLAE 2 s R A b,
2.

‘e.
.

Tl QR

fﬁ?{!»
4~fﬁ;{

Y

10 mm 10 mm

10 mm 10 mm

B 3 T EHLEE FE SRR S UL
Fig.3 Appearance of popping candy with different particle sizes

E:(a)l0 B <#2/2<48;(b)20 B <#2/2< 10 B ;
(c) 30 B<#42$2<208; (d)4E<308.

ME 3 ATLAE R, 78 SERE AR AN, i
GRBL, RMEA—ENOEE, BTHHETFEZR
W, FEAERE 3 BH B L — AT AR . [ R
/N, SSRGS I BB G, RiE <30 HiY7
AERE PR W42 AN IE W R AOIRES, XN
TOORL R IR FR v, TR IR 2 AN T, 18 R A A%
RN, SRR K.

FK2MERER, ELRBEEN 4 HEESH,
oA R R R, FERR R E R (P<<0.05),
BRSO R B 10 H<BifR <4 H b
Et 50.92%, 20 H<kif2<<10 H &t 34.21%, 30 H<

200

RifE <20 H 5 10.44% FURIAE<30 H &L 4.62%,
10 H<kifs<4 HF 20 H<KAE<10 HH RS
TR G AT B 85.13%, BEEA 4 H~20 HIY
FIURLE 78RR 21 B P AR R 20
x2 REEBENHESRRFES T

Table 2 Granularity grading and mass distribution of

popping candy
ar A2 R F Y

i M B £ E

X d/um & & /%

10 B<##2<4 B 1.70<d<4.75 50.92+041
20 B<#/42<10 8 083<d<l.70 3421%033
30 B<#:/2<20 B 0.55<d<0.83  10.44 +0.50°
#12<30 B <0.55 4.62 +0.32°

E: AP HE AT ETMR AT ERSE (P<0.05),
23 RAEEFRER A

IR A g 3 78 URERE K PEAR, 2 7E
SRR R it DR P P OO S . AN IR 7 U
BECE R T B S 4.

Bl 4 REHLE R SRR F BARE TR
Fig.4 Morphology of popping candy with different sizes
under optical microscope

E: BFREHREARIAEN I TEGAA, LEE
& &0 oG B B R AW 2 B BN AU, MBS B4
10 %, 4945 4 %, (| R =200 pm. (a)10 B <#i2<4 H;(b)
20 B <#ifA<10H;(c)30 B <#1f2<20 8 ;(d) #12<308,

M 4T LR R, 78RR RURAT Y 2 5 0 5
L XTSI A AR e BRI, ORI
FERCME T HERIATetE, TRAZE I X s il %
MRt ] W R P, 2 UKL T (IR 32 B RO
BRI T8 R A IR ANA . AR
AEILY, i BRI/ e SR, SR RS
WA —EMZES . BURLEN 78RR, A &S




MR B R

Modern Food Science and Technology

2024, Vol.40, No.4

WREAKERBD, Whife<30 HK7E3EH, JL
TEAZEREN TN, T RS e
SR AT I, AR SO Image T B/FI H 78
AR b A SR G EAR, SRR FDRLEE 7R R
HERE ) GRRT 0A, WnlEl s.

0r —m— [0H<hifE<4H
80 —e— 20H<kfA<10H
701 ——30H <kt <20H
X 60 —— Rif2<30H
s SOF
X 40r
é 30+
20
10}
O L

0 2|5 5|0 7I5 IOIO 155 15|0 17|5 2(|)0 2&5 25|0 27|5 3(|)0 3&5
I E AR X E] L / pm

E 5 RREHESIENERSH

Fig.5 Distribution of diameter of popping candy

M5 AT LR B, g8 R R B TE I
AE 10~300 pm Z 7], FEAKRIEA A, A R
BN, IR AT R A2 RS, T B ORI /) 1
FAHERE, ARG D, BRI
SEREAR RN O EARBOR, BRI X S Y
B e, 21 A AR N T DA T e ) R
B, AR R SE . AR R AR
EAR/NT 10 pm B BREGR AR T /N, AR S
ARAK AR, BRI EARKT 150 pm Bk
SRR . AREIE 5 AT, B 10 H <kife<< 4 H
BRIz Ah, 20 H<Rife< 10 H. 30 H<hifz<20 H
MAifE <30 HE 7R LA EH 150 pm P E
IR, fEf M AR A, 10 B <kift
<4 H B9 7 URE0E F Bk R R S BOR, RK H
ARW SR AU A, T 20 H <Kife<< 10 H .
30 H <kiff<20 HAKAE< 30 HBRLIEEGRE
BEH5), I HEWTX AR 2 ARG FLAR KT 150 pm

MR, X — 45 S Sk o dRiE — 2.
24 RABEBEFAANAERESE

BRI AR DR BE T, AR R /N A2 e Bk gk
R EW. BREENYEER. AT RBER
PV, =PV, 7 S HE )3 SE (P, AHE 5T
T AR SEREEET (P PR (V),
IR FH P A 2 A A A 22 0 00 s v T B SR AR R
V), RNEER i PSR (P,
2R PV, =PV, TS HE N E 45 Bk 3 s

M3 ATLAE H, AR S ARE R R R
AL (V) Bl BRI /N 98/ (P<<0.05), i B
TEAAF R I SRR, BN, AR
SR . IR R/ NEORL IR EE R T AR, R
TR O FE B SR, DR 0L o 8 % A /A
o AR IR B R R IR T R R I R O R (1
Z, A 4 s i AR e R (] () AR BRI R 5
L. WM R 25 5 R A ARSI, LR ]
DUF ARG R 8 BEAG PSR RS - R PN BB 1 v
AR T N34, TERN SRR, TR
JIWHER R R AE R I8, 1A B R SR A A R
1T AR .

FoAMERE PR RS AR R (V) B ORI
NN (P<<0.05), X2 TSI B R FE AN
F SIS . TEAHFDRLEE SR, ARF RIS V, 10
gh RN T UGS, XA T AR
—SEMARE, RIS BERA AL R RS AR, PR IB AR
HMEF IR 0 1 AR SR e 2R, S EUE
EFNBHFERRAR (V) k. 1mEGIE
MRz FESRE TREMES, WESHERRK
HFEsHME, RN ESSEAERNITHEIRZE. 4%
A PRI T 7 v A 22 SRR RT DA T PR B 15
SRMBTAMRELERETASME, FXEREET
BG4 5o bt 78 SRR IR~ 2 5UE (P

xR 3 ARERETKIENSERESH
Table 3 Gas state parameters of bubbles in popping candy

SRR ETHRRV,/

&R SRR Y,/ (em'/g)

BEARHFHAE P/ (MP)

RESH (em’/g) B ik WAL & Bk AR £k

10 B <#2<4 B 3.12+0.05" 0.35+0.03" 0.31+0.02° 0.91+0.03" 1.01+0.02°
20 B <#i#2<10 H 2.54+0.03" 0.30+0.02° 0.28+0.02° 0.85+0.03" 0.91+0.02°
30 B <#:12<<20 H 2.10+0.03¢ 0.26+0.02° 0.24+0.01° 0.82+0.02° 0.89+0.02°
¥12<30 A 1.41+0.02° 0.20+0.01° 0.17£0.01¢ 0.73+0.01° 0.82+0.01¢

E: AP R —7 44BN ERFRETMHR R TEFREE (P<0.05),

201




MR B

Modern Food Science and Technology

2024, Vol.40, No.4

o AERE  AURLE R R R R (V) R EE
SIEIERR (V) 19 7~9 £, ViR s R AR R 5
Ewm . IR 3 MG Py 1 e 45 e nT UE 3,
10 H<Fife<4 H. 20 H<kif£<10 H. 30 H <}
7<20 HAK 12 <30 H I FHSIE (P 43518
0.91. 0.85. 0.82 1 0.73 MPa. — %k B2 1 Ak Al
T (195 K29 7E 0.1~0.6 MPa 2 [a] "2, 95 A< il
BF 38 SUE m TRRER R, 1% A2 B 3 A AN,
XAMAMRIERE I — BN ER, {58
AT DR 380 FL A 2 A SR 1 U B
BRER ORI AR . (H G IR IR ER Ok, MR IR A2 78S
TERE, A B 1R 5 5 B i SEBR _BAE s AR
SRR — R,

2.5 RAFEAERE G R E T E

YT ARARERER UL, FiE A ke, R
BB — N 1l i Sl 7= A2 530 52 3% HL KRR 852 119 o) 9%
S, BRSO SRR RSz, TR
WL K B hih JJ R /NS J1HR, BRI SO Bk
TR 53 9 Bk ek it P ARk Ja s P PR AN 4 FE AT VAN

O10H <kife<4H m20H <kif2<10H
W30H <kif2<20H m kifE<30H
ST =
—E—
4+
3
bs 3
2k
1 _ m—n
0
Bk Sk i g Bk B

BV e 1 H
B 6 A [E)HLEE FESAEHE R Bk RIS
Fig.6 Evaluation of the sense of leaping of popping candy

with different particle sizes

M 6 AT LAE 2, Bk /B B Bl & 7o SR N AUk
B9 /IN T B, 5 78 AR SR KN B A —
WMo LR EKRT 4 BT AERRER, —
J5 A& RO R OR R Z, R 5 P R R, 5 —
J7 T T ROK BBk EL B R e e, R is i B
MR ES AT . AR EERNEE T ER R
W20 H<KfE<10 HWHERT 10 H <kifr<4
H, IXJ2 F YRR 3 fF I R A . 20 H <hifg
<10 HM AR LR mA KT 10 H <kifr<4
H, 7E D b g i R 50 ROT B 22 it BR
PR A I kR R (H 2 T SR R A /N

202

HKOHRAELER, SEER WA ZREARA N, H
It 30 H <#ife<<20 H AR/ <30 H 4 1B
N GAEKE, 10 H<KifE<4 HAI20 H <Ktz
<10 H (170 S M0 Bk om B E b, B A
AT LH 3 8 oo 5 5 ] 170 SR 38 B S i 48 2 7
AEERE .
2.6 FTAANER AT

BT 70 SRR N 3 & e T R AU,
MR PEARTREIR R ERES R, A
WNEB ISR @ MR 2B i B B i b, R
MR R AR, SRR MERESR. SRR
P — 5 TH R UE T RE R RS R, ) — T T A& R
BRI B FK IR s, S RE o B PR AR S B
A AR R o AN S R A T T B B AL
AT PR R 1 B R A3 AT 7 SR R (1) A
PR JSCRH R I 1, R T T R R IR B e AR o
T M 5
261 FOBAEHTIRE

B TR B A B A ) S IS A R AR R
B, REET T,N, &N EEERN
RS, T HBKETER S, 20 ESIR &SR
FAF Y BR H SN (R AN . TR RS,
A ) CRARR R T VL B e IR T, VB )78 T B8 P
SR ISR, BT 10 H<hifE<4 HIY
UKL H DSC BURE i &2 I FR 1] (5~10 mg), A
B 20 H<Kife<<10 H. 30 H<kif2<<20 H k%
<30 H AT, g5 WKl 7 Fios.

— 20H <¥if2<10H
........ 30H <kifz<<20H
5 — RiE<30H
£
B [T
a T
L I
O
g 1 1 1 1 L L L y

10 20 30 40 50 60 70 80 90
WEE/ C
B 7 TEHLE T SEER DSC #Zk

Fig.7 DSC curve of popping candy with different particle sizes
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