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Construction of a System to Evaluate Viscosity Easily for Liquid Food
Using a Simple Flow Channel Instrument
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Table 1. Physical properties of liquids.
Solute Conie o I ] ta
%o} (zem’) Pas") (- (Pa)
Glveerol 100 1262 0.945 1
Telly B3 1.358 129 1
Telly 88 1.375 161 1
Telly a1 1.394 751 1
Telly o4 1.403 219 1
Hanthan 0.5 1.77 0.305
Hanthan 0.7 353 0276
Hanthan 0.9 1.007 517 0.220
25 % Tomato paste + 2.0% Cormn starch 1,035 289 0 587 139
25 % Tomato paste + 3.0 % Corn starch 1,035 150 01554 196
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Figure 1. Schematic diagram of experimental
apparatus (dimensions in mm).
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Figure 2. Time-courses of flow length, L, and

backend height, h,.
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Figure 3. Time-course of flow rate, dL/dt.
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Figure 4. Sectional view of viscous liquid in
flow channel and definition of x-z coordinate
system.
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Figure 5. Relationship between friction

coefficient, C;, and Reynolds number, Re, for
Newtonian test liquids.
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Figure 6. Relationship between friction

coefficient, C;, and Reynolds number, Re, for
non-Newtonian test liquids.
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Figure 7. A procedure for evaluation of viscosity
with flow channel instrument.
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