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RSSA = relative specific surface area, calculated M. Orsi et al., Manuscript submitted to Rheologica Acta.
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RICH WORLD OF FOOD SUSPENSIONS
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Image: D. Atudorei et al., Foods 2021, 10, 1542



SUMMARY & REQUIRED KNOWLEDGE & CAPABILITIES

WET FOOD SUSPENSIONS

Complex materials, frequently processed close to,
and above, their jamming limits.

“Wet” Food suspension are characterized by:

Inhomogeneous particle populations

Broad particle size distributions

Diverse particle shape

Diverse particle mechanics

Complex, occasionally multiple, fluid phases often
containing surfactants

The presence of the fluid phase introduces important
forces that modify and/or act in addition to friction
and adhesion between particles:

* Cohesion

* Lubrication

* Hydrodynamic

Analytical

Quantitative
Microstructural
Mechanistic
Understanding

Mathematical
Models
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Knowledge/Capability

Rapid, robust methods:
1. to determine maximum packing fraction.

2. \Validated and understood phenomenological
tests to characterize bulk rheological and
tribological properties

Improved quantitative mechanistic understanding of
how microstructural properties affect bulk behaviour.

Computationally efficient models for the bulk
rheological and tribological behaviour of wet
particulate systems based on their microstructural
properties.

* Valid across wide range of deformations and
deformation rates
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