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727 Job Editor: Viscosity acc to ICA mit VTiQuwj (== =]
o
Measuring geometry| CC25 DIN Ti fur VTIQ - Gap| 579 mm
Volume | 16,1 m
i Display ] [ ¥ identification | B Filename @
1 @ ID 14: Message Temperature set to 40 °C =
2 'ﬂ"iE IDS:  SetTemperature CR 0,000 1s t<5,00 min T40,00°C
3 @ D8 Message A preshear of § min at 5 1/s is recommended
4 jlﬂ ID18: Set/Reset Reset total time
Fot
5 i@ D7:  RotTime CR 5000 1is t500min  #300 TpreveC
6 G D9 Message The next 3 steps are the test program itself
Rot
7 / D2 RotRamp (cont) CR 2,000 1/s-50,00 1islin  t3,00mn  #180 Tprev:C |=
T
Rot
8 i@ D3:  RotTime CR 50,00 Uis t1,00min  #60 TprevC
Rot
9 \ ID6:  RotRamp (cont) CR 50,00 /5-2,0001islin  t3,00mn  #180 Tprev:C
L+
10 e ID10: Message Data evaluation according to I0CCC
1" {' D17: Curvefit Casson (lin) (1)
12 '." D 11: Interpolation / x-th datapoint (y=a + bx, d)
13 {1 D12 nterpolation /x-th datapoint (v =2 + bx, d) —
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Milk Dark
Chocolate Chocolate
7, Casson/Pa 89 2.1
7, Windhab / Pa 147 4.0
T, Servais et al./ Pa 30.0 10.4
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Yield Stress of Chocolate Melt
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Viscosity Curves at 40 °C
VTiQ CC25 DIN
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