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On Rheological Behaviour of Salted Egg White and
its Application in Engineering Design

Wang Haiuo Pu Pingping
(School of Food Science & Technology, Wuxi University of Light Industry, Wux i, 214036)
Abstract The rheological behaviour of salted liquid white was investigated by means of
rotary viscosimeter at the temperature 5 45 and at the shear rate 173 2770 s '. The
corresponding power law model was derived, which expressed shear stress as a function of
temperature, and in which two rheological parameters K and n were intoduced. K, n were
expressed as functions of temperature.
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