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Table 1 Rheological parameters Bingham model

model rheological parameters

Concentration

2
R To

n

k (Pas.s)

0.9987 0.00063343
0.9972 0.00054103
0.9956 0.00017141

1
1
1

0.0098879 300
0.00097275 250
0.0010036 50

Viscosity
1
1
(]

° & A b a

i
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Fig 5 Viscosity vs. shear rate rheogram for quince bough extract at different concentrations.
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Ultrasound assisted Quince (Cydonia oblonga Miller) bough aqueous extracts were evaluated. The
rheological properties and the content of total phenol and flavonoids were determined in the extracted
bioactive compounds by standard methods. Antioxidant activity of extracted bioactive compounds was
evaluated by Superoxide radical scavenging activity, hydroxyl radical scavenging activity and DPPH
scavenging activity. The total amounts of phenolics and flavonoids were 20.375+0.046 mg GAE/g and
13.78+0.028 mg quercetin/g dry weight of bioactive compounds. The results of chemical analysis
showed that the extracted bioactive compounds had high capacity to absorb the free super oxide
radical, hydroxyl radical and DPPH and can be used as a suitable antioxidant compound in food and
drug industries. Different time independent rheological models were used to fit the experimental data
and Bingham was found the best model to describe flow behavior for all of the experimental results.
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