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Fig. 1. Shear stress and steady Fig. 2. Shear stress and steady
shear vicosity vs. shear rate for shear vicosity vs. shear rate for

GOLD mayonnaise. FRESH mavyonnaise.
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Fig. 3. Storage and loss moduli Fig. 4. Storage and loss moduli
vs. angular frequency for GOLD vs. angular frequency for FRESH
mayonnaise. mayonnaise.
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Fig. 5. Comparison of steady Fig. 6. Comparison of steady
shear viscosity with dynamic shear viscosity with dynamic
and complex” viscosities for and complex viscositiés for
GOLD mayonnaise. FRESH mayonnaise.
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