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Rheological Properties of Rye under Different Moisture
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Table 1. A and n values of power law equation depending on extrusion

conditions
Temperature (C) | Moisture Content (%) K (N-s"/m? n r?
30 9.0x10* 0.24 0.994
120 35 5.5x10* 0.27 0.997
40 3.4x10* 0.25 0.973
30 5.9x 10" 0.20 0.985
130 35 3.6x10* 0.29 0.996
40 3.0x 10" 0.21 0.978
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Fig. 1 Apparent shear stress and viscosity at temperature of 1207,
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Fig. 2 Apparent shear stress and viscosity at temperature of 1307C.
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