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Fig.1 Heat capacities of orthorhombic insu-
lin crystals. O, @: Sample of 52.9%
water content (quenched, annealed at
245 K). /\: Sample of 8.4% water con-
tent. [J: Dried sample.
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Fig.2 Differential coefficients of heat capaci-
ties of orthorhombic insulin crystals
with respect to temperature. O, @:
Sample of 52.9% water
(quenched, annealed at 245 K). A:
Sample of 8.4 % water content. []:
Dried sample.
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