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Tab.1 Herschel-Bulkley Multinomial results at different

Gabriel sugar contents

KEIWT%, B A$E %) t/mPa  K/Pas" n R?
49Brix 0.60037 0.00001 2.3032 0.997
7Brix 0.40012 0.00593 1.11944 0.999
119Brix 0.15248 0.02331 1.02512 0.999
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Table 2 Herschel-Bulkley Multinomial results at different

temperatures
BEIC  to/mPa K/Pas" n R2

20 0.07057 0.02404 1.01909 0.999
30 0.05938 0.01996 1.05986 0.999
40 0.04955 0.00944 1.10107  0.999
50 0.03562 0.00026 1.79675 0.993
60 0.03224 5.6465E-6 2.50564 0.995
70 0.03068 0.00001 2.40268 0.996
80 -1.09199 0.00862 1.19153

90 -0.23647 0.00078 1.60016
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