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Effect of Centrifugal on Rheological Behavior of Clarified Begonia Juices

DING Shi-giang
(College of Environment and Chemical Engineering, Dalian University, Dalian'116622, China)

Abstract: This paper uses LVDV-1lI+type rheometer a different centrifugation speed; centrifugation time under the arabapple juice to
study the rheological characteristics. It was found that with the shear rate-increases, apparent viscosity and shear stress of crabapple juice
gradually increased. As the shear rate increases, the size of the trends apparent viscosity showed relatively small but the slight upward trend.
Crabapple juice was in line with inflation plastic fluid reological properties of the basic characteristics. Though Herschel-Bulkley equation by
fitting, R? was above 0.99 and on the parameters of the equationdescribes the change was explained.
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Fig.1 Viscosityvs.shearrate at different centrifugal speed
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Fig.2 Shear stress vs. shear rate at different centrifugal
speed
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Table 1 Herschel-Bulkley Multinomial results at different

centrifugal speed

I 24
o/mPa  K/(Pas") n R?
/(r/min)
3000 0.00964 0.03772  1.01008  0.999

4000 0.15248 0.02331 1.01512  0.999
5000 0.07057 0.02404  1.01909  0.999
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Fig.3 Viscosity vs.shear rate at different centrifugation

time
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Fig.4 Shear stress vs. shear rate at different
centrifugation time
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Table 2 Herschel-Bulkley Multinomial results at

different centrifugation time

AN

) ro/mPa  K/(Pas") n R?

18] /min
5 0.49479  0.03578 1.02943 1.000
10 0.15248  0.02331 1.04512 0.999
15 0.15214  0.02147 1.07923 0.999
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