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Fig. 1. (a) Gelatinization temperature and (b) geratinization enthalpy against heating
rate for 27.0 % rice powder — water mixture by DSC.
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Fig. 2. Heat capacities against temperatures for 27.0 % (circle), 6.9 % (triangle), and
1.5 % (square) rice powder — water mixtures with average heating rates of (a) 1.3x10~
K s' and (b) 8.4x10”* K s' by adiabatic calorimetry. Red and blue symbols represent
first and second runs, respectively. Black curves indicate normal heat capacities.
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Fig. 3. Gelatinization enthalpies against concentrations of rice powder to rice powder —
water mixture with average heating rates of 1.3x10° K s' (red) and 8.4x10* K s (blue)
by adiabatic calorimetry.
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Fig. 4. Gelatinization enthalpies against (average) heating rate (red) and its reciprocal
(blue).
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