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@ ABOUT THE COURSE

Bheology it & corneritons an understanding food textung,
shabnlety, proceising bihaviod, s0d CONTUMEr Porcoplicn
This imtenshe S-day program provides a strong foundation
in rhespdogical principles arsd their impact on food product
quality, Participamts will gadn theoreticsl knowledge,
hands-on axparience with advanced instruments, and
imsights from meal indusiriad case studies and recent
research (2020-202%)

@ COURSE OBJECTIVES

2 Davelop a strong foundation in thealogetal principles
2 inzerprot flow and deformation behavior of food materials
@ Correlate rheology with sendory and quality attribubes
B Apply rheclogical tool in praduct developersent
& QaC
& Gain practical skolls in rheclogical measurerments
& arabpis

@ KEY LEARNING MODULES

Fundamentals of Food Rheology

Mawtonlan & Non-Mewtonian Fluid Behavies
Viscoahastacity (G°, G°, tan &)

Rhaolagy af Dairg, Bakery & Beversge Systesms
Ermsuliioni, Gels & Structwied Foads

Tomiure vi Rhool-og;,' Conrre laisgem

Rheclogicsl Modeling (Power Law, Herschel—Bulidey)
Indiustrial Problem Sohing & Case Studies

;ﬁi WHO SHOULD ATTEND?

» Faculty Membors

i Research-Scholars [PhD. Toch)

® UG/PG Students (Food Scienca, Dadry,
Chamacal, Biotechnalogy)

®» industry Professionals (RED, QASQC)H

* 8 ¥ ® & ¥ 8 @9

o WHY YOU SHOULD ATTEND |
& Hands-on Instrument Exposure ‘

& Industry-Relevant 55l Development

& Networking with Experts /
& Ressarch-Orlented Leaming

@ Catenr Advancemant Opportunity I

Longowal Chapter

@ PRACTICAL TRAINING (HANDS-ON)

£

Flaws Curve Measunemaent B Interpretatben
Frequency & Amplitude Sweep Tests
Wiold Stress Determanation

Texture Profile Analysis (TPA)

Cazse Studies on Real Food Systems

DAY-WISE SCHEDULE

Fundamentals & Measurement Technigques
Rheological Models & Data Analysis
Viscoelastic Behavior & Structure

Food Applications & Industry Cases

Advanced Tools & Research Integration

y 4

RESOURCE PERSONS

Eminent Faculty from
Leading Institutes

& Indmtqr Expeﬂ.'i-
from Food Processing
Sector

CERTIFICATION
Cantificate of
Complation will be
awarded to all
participants.

REGISTRATION FEES (50% discount for AFSTI Members)

e

CATEGORY FEE (T)
Student T 200/-
Research Schaolar T 500/-
Faculty Mermber £ 1000y

* Fes includes study material, laby access & refreshmants

HOW TO APPLY

#) Fill the Registration Form
iScan OR Code)

) Submat Payment Details !

) Confirmaticn via Emad

SCAN TO REGISTER SCANTO PAYMENT

LAST DATE TO APPLY: °7 JUNE 2026




