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Studies on the Viscosity of Various Liquid Foods

1. Trial manufacture and use of a horizontal viscometer

Masami SoenMa, TosHIKO SoEjiMA™®
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Summary

For the simple and easy determination of viscosity of various liquid foods, which
were non-Newtonian fluids, a horizontal type viscometer was conceived.

The apparatus was designated for one to measure the velosity of the current of
liquids from upside of the thermostat, so the viscometer was easily handled in various
types of thermostat and the head (h) of current of liquids was optionaly seted as
one chose.

Using this viscometer, it was demonstrated that water flowed according to the law
of Hagen-Poiseuille, and that the Reynolds number determined was 8.3. The value of
viscosity of several organic solvents determined by this viscometer was nearly the same
as those cited in other literatures.

Structural viscosity and intrinsic viscosity of a gelatin solution was measured by
this viscometer.
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