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Which is More Viscous: Honey or Mayonnaise?









What is Rheology?

Rheology looks at complex 
fluids in simple flows. 

Fluid Dynamics studies 
simple fluids in complex 
flows. 

Newtonian fluid

Shear-thinning fluid



● Explain complex 
rheological concepts 
using food

● Mostly consists of a blog 
hosted at arif.zone, as 
well as video content

● 600 visits this year from 
400 unique visitors, up 
250% from last year



Mayonnaise, Emulsions, and Yield Stress Fluids

Ghazaei et. al. 
2015

Highly jammed, glassy microstructure

70 μm

https://www.researchgate.net/figure/Microscopic-image-of-mayonnaise-sample-with-75-substituted-egg-yolk-a-Packed-layer_fig4_276444352


Rheological Design in Tiger Stripe Milk Tea

Image: Tanya Mok

First attempt: poor coating



Elasticity is the Key

Barron et. al. 2005

Starch Network

With rheological design: Better 
coating






Thank You!
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