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ABSTRACT DSC-TG technology was applied to analyze the thermal stabilities of highly purified cellotriose,
cellotetraose and cellopentaose. The results demonstrated that at low temperature the small weight losses
were mainly due to the dehydration process of adhesive water and crystal water. In the fast weight loss tem-
peratures region, an irreversible carbonation and decomposition reaction of oligosaccharides was conducted,
and above 350°C, carbonaceous residue were slowly decomposed. Oligosaccharides melting point was not able
to be determined, for it began to decompose below the melting temperature and decomposed quickly above
the melting temperatures. It was more stable with the increasing of the degree of polymerization. Crystalliza-
tion of Oligosaccharides was found in the sample .
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