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Apricot Nectar Viscosity Analysis 
Viscosity testing of apricot nectar is essential for maintaining product quality, ensuring the nectar has the desired 
consistency and flow behavior at different serving temperatures. By assessing how viscosity changes with 
temperature and shear rate, manufacturers can confirm that the nectar meets consumer expectations for 
mouthfeel and pourability. 

Background: 

• Apricot nectar is typically consumed as a beverage, with viscosity influencing 
mouthfeel and ease of drinking. 

• Testing at different temperatures and speeds highlights shear-thinning 
behavior, where viscosity decreases as shear rate increases, common in 
pseudoplastic fluids like nectar. 

Test Equipment: 

• Instrument: Brookfield LVDV2T 

• Spring Torque Range: LV 

• Spindle: YULA-15E 

• Accessories: Enhanced UL Adapter (ULA-EY) for small sample volume and TC-550 Bath for temperature 
control 

• Software: RheocalcT for automated data collection 

Settings: 

• Temperature: Tests conducted at 4°C and 25°C 

• Speeds: 

o At 4°C: 10, 20, and 30 rpm 

o At 25°C: 10, 20, 30, 40, 50, 60, and 70 rpm 

Procedure: 

1. Prepare the nectar sample by shaking as directed on the container. 

2. Set up the Enhanced UL Adapter sample chamber and immerse it in the TC-550 bath to maintain the target 
temperature (either 4°C or 25°C). 

3. Attach the YULA-15E spindle and set the viscometer speed for the first test condition. 

4. Record viscosity data at each speed increment, observing changes in viscosity as speed increases. 

5. Repeat steps for all speeds at both temperatures. 
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Observations: 

• Figure 1: Viscosity of apricot nectar at 4°C and 25°C shows: 

o Viscosity decreases with increasing speed, indicating shear-thinning behavior. 

o Nectar viscosity is higher at 4°C compared to 25°C, as viscosity typically decreases with 
temperature. 

Results: 

• Viscosity data confirms that apricot 
nectar exhibits pseudoplastic behavior, 
becoming less viscous with increased 
shear rates. 

• Higher viscosity at 4°C ensures a thicker 
consistency when served cold, while 
lower viscosity at 25°C allows for easier 
flow at room temperature. 

Discussion: 

The viscosity testing confirms that apricot 
nectar maintains a consistent, consumer-friendly 
texture across typical serving temperatures. 
Shear-thinning properties ensure smooth 
pourability and mouthfeel, meeting product 
quality standards and enhancing consumer satisfaction.  
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