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The Rheological Properties of Mango Concentrates

XU Xueqing, ZHU Qiao-li, XU Ying qiu
(School of Food Science and T echnology, Jiangnan University, Wuxi 214122, China)

Abstract: The manuscript studied that rheological properties of concentrated mango juice at
different temperatures and different concentrations. By regression analysis, within the
corresponding range of temperature and concentration, it is found that concentrated mango juice
was H erschel- Bulkley fluid. The effect of temperature on concentrated mango juice viscosity
could be described by Arrhenius equation. On the other hand, the effect of concentration on
concentrated mango juice viscosity could be identified by a Power Index type equation. A
combinational equation describing effects of both temperature and concentration on the viscosity
of concentrated mango juice was suggested. With the increase in the concentration of mango juice
concentrate, the static yield stress value of the juice also increased.
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) , N= Kexp(AC) (3)
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Tab. 4 The results of a comprehensive modd fitting including
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Temperature, concentration, viscosity of the mango

juice concentrate
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