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Rheological characteristics of virgin coconut oil spread
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Abstract

The objectives of this study was to determine the effects of virgin coconut oil concentration,
emulsifier concentration and the rotational speed of homogenizer on the rheological properties of
spread products by using a Brookfield DV II + Programmable Viscometer at 30 DC SI]EEd
products were found to exhibit non-Newtonian, pseudo-plastic behavior at all conditions. Shear
stress versus shear rate data was successfully fitted to the power-law model. The flow behavior
index (n) was in the range of 0.4043 — 0.7805 .The consistency coefficient (K) was in the range of
2387.81 — 7998.34 Pa s. The relationship between temperature (30, 45 and 60 C) and consistency
coefficient (K) was described by an Arrhenius equation. The activation energy (Ea) appeared in
the range of 6652.36 — 52212.75 J/mol. and decreased with increasing of virgin coconut oil

concentration.

Key words :Virgin Coconut Oil, Spread, Emulsifier, Homogenization, Rheology, Pseudo-plastic
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coefficient D 1AYHANNITO 1§Lﬁ Wea (Arrhenius-
type model)

K — AeXp(Ea/RT) (7)
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4 40 10 10000 0.7805 6531.31 0.9856
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6 30 10 7500 0.5703 5176.07 0.9891
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