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Viscosity in heating-cooling cycles

The majority of foods are systems resulting from “cooking plant tissue components in excess of
water”.
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Some examples of RVA applications

General pasting curve
Degree of cooking
Endosperm matrix (plant tissue matrix)
Emulation of retorting processing
High temperature general pasting method



Thermorheological properties of flour/ starch

Container (liquids/ solids, pastes).
Heating/ cooling cycles.
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Degree of “cooking”
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oS Endosperm hardness (plant tissue matrlx)
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New RVA 4800

The RVA 4800 can run the same tests (<100 °C).
It also includes a high temperature test mode with:
A magnetically coupled drive (rare-earth magnets).

Aself-pressurizing sealed vessel operating up to 140 °C.

Its own disposable cans &paddles.

Decoupling limit at 25000 cP at 140 oC I
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standard high temperature
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Coupling with magnets

Paddle holder
with magnets




NIVERSITY
P 0] E.LI?H

New RVA 4800

Remove standard coupling and fit HT coupling onto tower

Place HT safety switch in the forward position

Lower the ejector bobbin to its lowest position

Weigh sample and solvent into canister

Insert can through collar. Insert paddle into paddle holder on lid assembly
Place lid assembly on can and tighten onto collar

Insert can into RVA and push down tower

After test, remove canister and optionally place in stand to cool

Pull pressure release ring to equalize pressure

Open can and remove paddle
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Applications of the new RVA 4800
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© Abrasion Resistance

ALUMINUM FOIL

Barrier Layer

< Protects from Light, Gases, Odors
© Extends Shelf Life

Retorting Method
Scope

o Ingredient suitability for retorting
o Product development

e Sample sterilization
-

Excellent Printable Surface Mimie the retorting process for quality assurance
B © Provides Strength [ ]
7000
120 900
6000
110 800
5000 100 s
o
= e T
=300 %0 600 &
£ s
& 3000 8 ¥ 500‘@
> E @
70"
2000 400
60 300
1000
50 200
0

Pasting curves of corn starch showing greater thermal
tolerance of the more highly cross-linked sample to 121C
retorting conditions.



Applications of the new RVA 4800

* Restricted granular swelling
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Useful rheological indicators in heating-cooling cycles.
Thermorheological behavior of cereal tissues.

General pasting as afingerprint for degree of cooking.
Endosperm hardness (plant tissue matrix).

Expanded RVA uses with the new RVA 4800.

Infinite usesin the food industry.
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Any questions ?
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