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UNIT- 1
Introduction to rheology of foods: Definition of texture, rheology and psychophysics– their structural basis; physical considerations in study of foods; salient definitions –Stress tensor and different kinds of stresses.

UNIT -2
Rheological classification of Fluid Foods : Shear-rate dependence and time dependence of the flow-curve; Non-Newtonian fluids; thixotropy; Mechanisms and relevant models for non-Newtonian flow; Effect of temperature; Compositional factors affecting flow behaviour; Viscosity of food dispersions – dilute and semi-dilute systems, concentration effects.

Large Deformations and failure in foods: Definitions of fracture, rupture and other related phenomena; Texture Profile Analysis, Rheometers and Texture Analyzers; Rheological and textural properties of selected food products: Measurement modes and techniques; Effect of processing and additives (stabilizers and emulsifiers) on food product rheology.
