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174 - Rheology of Agave syrup

Araceli M. Vera-Guzman MS, Laura V. Aquino-Gonzalez, Professor Mercedes G. Lépez Ph.D.. Unidad Oaxaca, CIIDIR-IPN,
Oaxaca, Oaxaca, Mexico; Biotechnology and Biochemistry, Centro de Investigacion y de Estudios Avanzados, Irapuato,
Guanajuato, Mexico

Agave syrup, a natural product with high sweetener capacity, is obtained from cooking and concentrating the juice of Agave plants.
Viscosity is one of the most significant physical chemical properties in determining the quality and acceptability of syrup. Knowledge of
the rheology of Agave syrup is therefore necessary in its production, processing, and storage. The aim of the present study was to
evaluate the viscosity of Agave syrup, over five temperatures. The viscosity of 10 Agave syrup samples as well as 2 honeybee and 2
sugar cane syrup were used as references. Samples were analyzed over a range of shear rates (1.0 - 100 s-1) with five temperatures
(10, 20, 40, 60, and 80°C) in an Anton Park rheometer MR301. In general, the viscosity curves of all samples exhibited a Newtonian
behavior. The mean viscosity values of Agave syrup, sugar cane, and honeybee were 2.56 Pa s, 6.06 Pa s, and 10.47 Pa s, respectively,
at 20°C and 10 s-1. The viscosity value of Agave syrup was less than the values of the references. The viscosity of Agave Syrup (8.94 -
0.16 Pa s), sugar cane syrup (74.45 - 0.23 Pa s) and honeybee (109 - 0.09 Pa s) decreased with an increase in temperature (10 - 80°C).
The viscosity of samples depended on the type of syrup and the temperature of the measurement.
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