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On-trend utilization of rheological instruments in food industr'y
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Abstract

Increasing attention has been paid to theological approach-
es in the food industry due to great awareness of the quality
control of foods by objective analysis. Therefore, a lot of food
manufacturers started to make a great of effort to instrumental-
ly investigate the rheological properties of foods. However, the
appropriate utilization of theological instruments in the field of
food science has been met with numerous technical challenges
because of the lack of fundamental knowledge and knowhow.
In this article, a variety of theological instruments convention-
ally used in the food industry are reviewed. In addition, new
rheological instruments that have been rapidly growing in
popularity are introduced for potential applications. This article
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may provide an opportunity for the food industry to move to-
ward the active utilization of theological instruments.
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Fig. 3, Rheometer (Lee & Kim, 2017)
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Fig. 5. Brookfield viscometer (Lee & Kim, 2017)
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Fig. 7. Farinograph (a) and mixograph (b) (Lee & Kim, 2017)
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Fig. 9. Extensograph (a) and alveograph (b) (Lee & Kim, 2017)

Fig. 8. Mixolab (Lee & Kim, 2017)
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