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Abstract:The condensed liquid of phytoprotein beverage
made from hazelnut was studied in this paper.
Through the response surface analysis, the best
condensation technology was obtained by the
analysis of concentration multiple. The rheological > >
property of the condensed liquid was
investigated, and the effects on the viscosity of
condensed liquid by temperature and condensity B, B, E
were studied. The results showed that the
condensed liquid was a pseudoplastic fluid; its
apparent viscosity would go down with the rise of
temperature.
Key words:hazelnut; condensed liquid; RSA; rheological
property; viscosity
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