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Fruit or vegetable puree =

Concentrated suspension of
plant particles

v’ Continuous phase = Aqueous serum
containing sugar and soluble pectins

COMPLEX SYSTEM

Research questions:

v What is the impact of particle morphology ?

v’ What is the role of the continuous phase ?

Impact of particle morphology

Individual cells

Cell clusters

ISOLATION OF
CELL WALLS
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Particle size (um)

clusters

v'Diluted — No interactions between particles

v'Intermediate — Weak network

v'Concentrated — Packing

Clusters induce higher viscosities at same cell wall content

=>» because of their irregular shape ?

real purees

sensitive to the composition of the continuous phase

concentrated domain

On yield stress values

Apple puree

Grinding

MODEL SYSTEM
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sieving

Chemical
drying

Ethanol, acetone

Reconstruction

in model media
From O to 3.48 g/100mL

2 PARTICLE SIZE

Viscosity at 100s*

mPa.s

Density Conductivity

at 25°C uS/em
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MEDIA

Water

NaCl 0.1%
Sucrose 48%
CMC 1%
CMC 3.2%

1.01+0.2
1.1 +0.2
12.8 £0.3
12.6 £0.1
108 =2

1.000
1.000
1.219
1.006
1.018

0.80 = 0.1
1751 £ 15
18+1
2000 £ 30
6000 £ 210

Apple Serum

13 £2

1.0581 1731 £+ 22

Individual cells

Impact of continuous phase

Cell clusters
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