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Rheological, textural properties and surface analysis
of food products



Faculty Building and Laboratories 

What we teach?
Food Technology and Human Nutrition
Gastronomy
Dietetics
Biotechnology
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Stephan machine:
Emulsion manufacturing, 
production of processed cheese, 
cheese sauces, dressings, 
mayonnaise, etc.

Butler with a capacity of max. 10 l, 
removable stirrer and the whole device -
made of stainless steel.

Milk centrifuge, 130 l of milk / h
Rotational speed is 9500 / min max.

Thermostat cabinet
Yogurts, kefirs, etc.up to about 50 l

- Cheese kettle (30 l) + pasteurizer
- Pneumatic cheese press



Department of Dairy Technology and Functional Foods – what we test

• Development and evaluation of texture (hardness, adhesiveness, cohesiveness, springiness etc.), rheological
(viscosity, meltability), surfacial properties: roughness (palatability, appearance), optical properties 
(microstructure) of various food products. Assessment of above-mentioned properties of commercial food 
products.

• Functional properties of proteins and polysaccharides (viscosity, gelation, foaming).

• Developing food product formulas, especially functional foods for athletes, physically active people, and 
diabetics: high-protein, low-fat processed cheese and cheese sauces, yoghurts, dairy desserts; protein bars, oat
fermented beverages with alternative and unconventional protein sources (edible insects, spirulin, potato
protein etc.); non-standard hydrocolloids (kuzu, arrowroot) in vegan jelly production; high-protein sugar-free
chocolate, macarons.
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Texture Profile Analyser TAXT2i
- Texture Profile Analysis (TPA) 

(Hardness, Adhesiveness, Springiness, Cohesiveness etc.)
- Relaxation time
- Back extrusion
- Cutting test
- Spreadability
- (np. butter, 

processed
cheese)

Oscillatory rheometer Kinexus Lab+
Measurement of rheological properties -
viscoelastic properties (semi-liquid - semi-
solid products, e.g. fermented milks, 
cream, processed cheese, cheese sauces, 
etc.).



Zastosowanie białek mleka, wybranych błonników 
i tłuszczów do otrzymywania innowacyjnych sosów 

serowych
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Thank you for your
attention!
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