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Fig.1 Acceleration behavior of drying rate
derived from PUP-operation for the squid
(Tp=50°C).
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Fig.2 De as a function of W for the squid
(Tp=50°C).
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Fig.3 Tp and Ep as a function of W, for the
squid.
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Fig.4 NMR spectrum for the squid
(Wy=41%-d.b.).
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Fig.5 Proportion of NMR-peak area as a
function of W, for the squid.
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Fig.6 Parameter values of 4, or 4, as a
function of W, for the squid.
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