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The aim of this work was to assess rheological Wiehaof sour pomegranate juice concentrates
Pomegranate juice was concentrated by heating @tpressure levels, atmospheric at 96%nd
vacuum (0.1 atm) at 78, in three soluble solid concentratiat%, 25% and 45%. The effect of these
operating parameters on pH, acidity, density, calwd rheological behavior (storage modulus and loss
modulus) of pomegranate juice concentrate versus f concentration was evaluated. The results
showed that by increasing heating pH decreasedaeittity of samples increased. There was a linear
correlation between density and concentration degfeamples (R= 0.92). Also, viscosity of samples is
dependent on operational pressure and concentrategree (pvalue<0.05). Sour pomegranate

concentrates display kinetics described by the @st{R = 0.88) and Herschel-Bulkley models?(R
0.91). The obtained data are potentially usédulfuture studies on concentrates properties andgss
design.
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