


alcohol will be immediate and significant on the consumer. But, if you could get 20 minutes or more worth
of a well-mixed concoction, you would have a winner because the sipping pleasure of the blended mix would
remain constant.

Now, how can the beverage industry solve this problem? Doesn’t it sound like an interesting challenge? Us-
ing a Test System like the one shown in Figure 2 provides the equipment required to monitor and predict the
potential time period in which the beverage will maintain consistency and is acceptable. A knowledgeable Food
Technologist working with a Beverage Ingredient Specialist could come up with the ultimate solution! Perhaps
some additive (like an associative thickener), or a special juice concentrate with a secret ingredient from a far
away country or new blending idea will be the answer. Of course, test equipment manufacturers like Brookfield
are ready to help. Getting a Rotational Viscometer into your beverage lab.... now that is the beginning of a
solution!
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