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Study on Measuring Rheological Properties in Microbial
Polysaccharide Fermentation Broth by Using
Rotational (Brookfield Type) Viscometer
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Abstract:In order to conveniently describe the rheological properties, an efficient and cost —
effective method for determining the rheological behavior indexes of non— Newtonian fluid was
developed. Taking the xanthan gum and welan gum as the research model, the indexes of typical
pseudoplastic fluid were obtained through viscosity values using Brookfield viscometer and
mathematical derivation. By using the method, both fluid consistency factor k and flow behavior
index n could be derived and described by functions of polysaccharide concentration c. The
mathematical model deduced using this method highly agreed with the rehological behaviors of
polysaccharide fermentation broth. The data processing method and the results were useful for
characterizing the flow behavior of non— Newtonian fluid.
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Fig. 4 Relationship between flow behavior index n and

concentration ¢ of welan gum and xanthan gum
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Tab,2 Synthetic relationship between rheological parameters and concentration of welan gum and xanthan gum
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