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Research question: How does continuous medium impact
rheological behaviour of fruit suspensions ?

Strategy & Context

Context In food industry, controlling texture allows to generate innovative products and to deal with consumer expectations.

Fruit puree = vegetable deformable cells suspension
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Apple puree = 1.16 g of cell walls for 100 mL of puree

Construction of apple purees varying in : v particle concentration (from 0 to 3.48g/100mL) v continuous phase

Material & Methods

Conclusion & Perspectives

. Same bghawour for reconstrupted apple puree ar.1d model apple purees: Three concentration domains are Bayod, E. (2008). Microstructural and Rheological Properties ‘h
visible, in both flow and dynamic measurements (Figures a, d) Concentrated Tomato Suspensions during Processing.
v Diluted domain: Newtonian flow Biau, N, & Cuvellr, G. (2013). Stuctural parameters th
v Semi-diluted domain: Existence of a weak network between particles. determine the rheological properties of apple pﬂree_ Journal of
v' Concentrated domain: Particles begin to pack and their volume becomes lower than their equilibrium Food Engineering, 119(3), 619-626. doi:10.1016/].jfoodeng.

volume. illocjes‘lfr?t.gjf(., Cardinaels, R., Van Buggenhout, S., Van Loey,

* The network of particles is built up the same way whatever the continuous phase (d) A., Moldenaers, P., & Hendrickx, M. (2014). A review on the

+ In the diluted domain, apple cells seem to expand more in water than in other media (c) relationships between processing, food structure and rheological

 The limit of flow (yield stress) depends linearly on the insoluble solid content () in semi-diluted and
concentrated domains, in water and sucrose solution.
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