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Study on rheological properties of superfine—smashed salt-baked
chicken bone paste
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Abstract: Rheological properties of superfine—smashed salt—baked chicken bone paste were studied at different
temperature(10,25,40,55,70,85°C) and different particle size(A1,A2,A3,A4 which average particle size was
51.722,62.276,70.654,81.675um) by the R/S+ Rheometer. The result showed that the chicken bone paste was
non —Newtonian and exhibited typical shear —thinning behavior and vyield stress. The distribution of large
particles increased in the four kinds of chicken bone paste,the viscosity of chicken bone paste decreased with
the average particle size increasing. The thixotropy declined(A1~A2) first,then changed slightly with the average
particle size increasing(A2~A4),yield stress first increased (A1~A2) then declined (A2~A4).As the temperature
increased,the viscosity and vyield stress of chicken bone paste decreased,while no significant change in
thixotropy.
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Fig.1  Granularity distribution of chicken bone paste in different

milling apertures

JiS& A B 4 PR S e A IR R ) S B FA YT, G

AL BT AU R E Y8 (A1 A2 A3 AD [FPREAR S5 A1 T
EIT s, AUVE P YR AR 55 /N 51.722wm, B 42 43
A EBEAE TP AE0~50mm, 5 84%, T0wm L _E 5Tk 43 Aii
b AN R A% s A2 B e~ V- R AR 1 K31 62.276um, 0~
50mm RLAR 53 AT Va2 $1142% , 50~90wmir 42 23 A1 B4
F1156% , 90pm L IR AT R L, AN 2% ;5 A3 E Je90mm
DL E oy At 35 K B 18% , P Iy R AR oK &=
70.654m; A4E e 73 AT H /N UKL 2k 23298 20, 70m B
R4 AT G K 2144 % , SR AR 2 81.675 wm .
22 AREMENERRTHMENZIE

2.2.1  AN[FEPRLEE X H Pe fih AR 1 (1) 5 )

FH 20 LU HY XS H Y8 IR i AR i 2 oA — 4% 1 1)
BUDIR i th gk, ELRESE BYDIER (o (BT
2 FNYd /S CF B2 IXAE—DNEIR, JERL T — A [E]
N, U TR VR PR R S Bl A R R AR Ak 1T A A Bl
A%, I H BT U 18 i 1 ih 28 76 B D)2 89 in ey
MIHRZE 7, XSG 3% WIS B e i — PPl A8 PR G
Ao PEIRIRTI AL /ANAS[R], 2 32 I B 3R PN 58 465 44) 32
BB )WL F5 R SR AN — 3, g5 A W 52 T 75 )
i) K, (B A 1 T B A RO, AR Y R ik A A A
Ky A2 A3 ALYIHT IR, AH I 2ZE 5 FE AN L, ] BE 2
T ALVE VR TRL RS /0N, RS AATURE 55 25 5 T2 Al IR
2R, XRG4 B MERR IR, — 2l IR AR 3 VR 2, A
[ A (P T R K, il AR kO, T A2 A3 A4E Y2
5 70m LA 1 (1) KUK A7 A, KPR 5 BRI 4%
HMEZRA , AR 25 ) AH XS X LA B AN FR 5, i LB 1R T
BN, AR PR N, A =B 10 22 IR AN I =5

140 ——ALLTF
120 o —— AL TR
~ T ——A2FT]
éf 100 0 —— A2 A
= 80 ——A3 1T}
Z 60 ——A3 &
= 40 e —— A4 [T
R —— A4
20
0 L 1 1 1 J
0 500 1000 1500 2000 2500

BV (1)
B2 25°CAN A RLAR U 1 i A2 Pk
Fig.2  Thixotropy of different granularity range of chicken bone
paste at 25°C
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Fig.3  Viscosity of different granularity range of chicken bone
paste at 25°C
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Fig4  Yield stress of different granularity range of chicken bone
paste at 25°C
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Fig.5 Thixotropy of chicken bone paste A3 at different
temperature
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Fig.6  Viscosity of chicken bone paste A3 at different temperature
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