376

—

2013, Vol.34, No.19 =L EA

U i A VEWE S BLAR B a4

MRk z, BEEM, PR

(FARAN R E TS, L FRt 210031)

i S EARCRPE SRR REE O SR S ORI IR I S, AR ORI I T T
BRI TR & R B BB . AL T Hir B A AME I B A | s AR T AT B oW s
PR Bt Dy ORI 7 SRR FE AR, JAh H E R B AR AT AE I I, 4R AR I SR AR YRR 7, Y
DLIACAS IR A iy, MBS B8 AR THOMA LA (0 B T 0 AR P (0 VDR I S 5T s S 36 T BORH 50 A 38 735 (1
T BT AR PEAE I 28 5 S LI S 1 N P AN B A T i — DR NTF ORI 1

KRR MR WALYE; Newtoniitfk; FhRE

Research Status and Development Trend of Honey Rheology

CHEN Gui-yun, HUANG Yu-ping, CHEN Kun-jie>l<

(College of Engineering, Nanjing Agricultural University, Nanjing 210031, China )

Abstract: The rheological properties of food (agroproducts) is the key factor to reflect the quality and physical properties
of food products and is of great importance in the research of food quality testing, processing design and development of
processing machine. This paper reviews the state of the art studies on rheological model for honey, the viscosity calculations,
microscopic viscoelastic rtheology and honey viscoelasticity. The current issues for honey rheological study was summarized
in this paper and the future research to carry on was pointed out that more emphasis should be paid on the cause of honey
rheological property as well as the microscopic mechanism of honey rheological theory. Verification experiment and
updating of methodology and data processing should be conducted to discover the honey rheological causes so as to monitor
the honey quality control.
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