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ABSTRACT: Objective To investigate the thixotropy and viscosity changes of pear paste after artificial addition
of sugar and gum. Methods Yali pear paste was prepared by vacuum concentration using Yali pear was used as
the experimental material, the fluid type, viscosity and thixotropy of it were determined by HR-10 rheometer.
Results  Yali pear paste belonged to non-Newtonian fluid, which was subdivided into pseudoplastic fluid infinitely
closed to Newtonian fluid, with shear thinning and normal thixotropy characteristics. The loss modulus G” was
always greater than the storage modulus G’, which showed the viscous property of the liquid. The relation between

shear rate and shear force fitted the Power Law equation, and the fitting effect was gorgeous (+>0.99). Temperatures
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significantly affected the viscosity of pear paste, the viscosity decreased with increasing temperature, which

conformed to the Arrhenius equatione, and the fitting effect was good (+*>0.99). The effect of soluble solids content

and viscosity presented exponential function, and good model fitting effect (#">0.99). The thixotropy an
SSC) and vi i d ial functi d d model fitti i ?>0.99). The thi d

viscosity of pear paste were significantly affected by SSC, artificial addition of sugar and glue (P<0.05). The

viscosity increased with the increase of SSC, and tartificial addition of sugar and glue caused the viscosity of the pear

paste to increase significantly (P<0.05). Thixotropy of pear paste was enhanced with the increase of SSC, while the

thixotropy of pear paste was significantly weakened by artificial addition of sugar, glue and sugar and glue (P<0.05).

Conclusion The artificial addition of sugar and glue will change the rheology properties of pear paste. This study

can provide a new idea for the quality improvement and quality control of pear paste products in industrial

production, and provide a theoretical basis for the research of rheological properties of pear paste.

KEY WORDS: pear paste; rheological properties; soluble solids content
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Fig.1 Rheological characteristic curves of Yali pear paste
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Table 1 Regression parameters of Power Law equation for fluid
curves of Yali pear paste at different temperatures
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