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ABSTRACT:

The food business is reliant on quality, and quality is inherently linked to texture, structure and functionality.  Alternatively, one can summarise this into one word: rheology!  Rheology, although not a key business for the food industry, is nonetheless key to the business and knowledge of such is as vital to preserve brand security as it is to research and development.

Introducing basic principles, the talk will ground the audience to the why’s associated with performing a rheological experiment and progress to the communication of the results furthering understanding and knowledge whilst ensuring value creation is achieved.  Through a series of case studies: 
Empirical measurements on mayonnaise employing a Ford Cup; 
Following gelation of wine gums with a pH meter;  
Following structure build up within oil systems; 
Measuring in-line viscosity on a pilot plant via ultrasonic velocity profiling

examples will be given showing rheological knowledge as being key to successful knowledge and value creation.
