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Abstract

Pomegranate sauce, as one of product of pomegranate, is usually prepared from pomegranate
paste. The processing of pomegranate sauce from the blend of apple puree, gums and date
syrup is innovation in the production of pomegranate sauce. Identification of the biophysical
properties and pomegranate sauce rheology has a significant role in optimally performing the
processes of transfer, storage, heating, cooling and selection of processing machinery in
industrial production. This research tends to present some of the physico-chemical properties
of pomegranate sauce such as pH, Brix, salt, sugar, total acidity and total ash and rheological
parameters were measured using a Brookfield viscometer in three temperatures of 5° C, 25°
C and 45° C with three Brix of 32° C, 37° C and 42° C and also, with adding the gum of
xanthan, guar and also xanthan and guar composition. Calculations of the rheological
properties of pomegranate sauce using Michka method showed that this sauce is a Non-
Newtonian fluid in rarefactive form with pseudoplastic shearing. Also, using the Arrhenius
equation to determine the stability coefficient of pomegranate sauce was determined using
temperature and the activation energy for different disks was between 5.25 to 14 KJ / MoL
for different Brixes and also the activation energy for different gums was computed between
2.26 to 49.46.Finally, stability coefficient was fitted with Brix, using exponential relation.
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