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Abstract: Twin-screw extrusion of plant proteins for meat
analogue production has gained significant attention.
However, understanding the underlying mechanisms
remains challenging due to the complex flow behavior of
protein doughs and limited measurement techniques. This
study investigates the temperature-dependent flow behavior
of a soy protein isolate dough (55 wt% water) under extru-
sion-relevant conditions. Apparent shear viscosity was mea-
sured between 95 and 140°C using a capillary rheometer and,
for the first time in protein doughs, by performing a ramp test
in a closed cavity rheometer (CCR). The Bagley correction was
applied, and the resulting correction factors were analyzed
and discussed. Flow curves from both methods were fitted
with a power-law model. The ramp test resulted in higher
consistency indices (K = 3,412-32,237Pas™) and lower flow
behavior indices (n = 0-0.43) at all temperatures than
the uncorrected data from the capillary rheometer
(K = 708-13,013Pas”, n = 0.1-048). Visual analysis of
extruded strands and CCR samples revealed ongoing reac-
tions, stick-slip-like surface patterns, and melt-fracture-like
appearances in the extruded strands. In the CCR samples,
bulk fracture was evident at 95 and 110°C. At 125°C, deforma-
tions of the sample were visible, which could be attributed to
partial flow, limited relaxation, or rearrangements within the
protein network. Both methods were affected by protein reac-
tions and water evaporation at 140°C, which partially falsified
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the measurements. Thus, this publication presents two
methods for examining viscosity under extrusion-relevant
conditions, demonstrating their potential and challenges,
and discusses how they contribute to understanding high
moisture extrusion for meat analogue production.

Keywords: meat analogues, rheology, bulk fracture, plant
protein, flow instabilities

1 Introduction

High moisture extrusion of plant proteins to produce meat
analogues is considered a promising technology for pro-
viding alternatives to meat. The growing demand for sus-
tainable and animal-free meat analogues is driving
research in this area. While the products available on the
market are satisfactory to a degree, many lack the textural
variability that meat products offer. Flavor also remains a
major challenge, especially when it comes to meeting con-
sumer demand for less processed or locally available pro-
tein sources. Therefore, a more detailed understanding of
the high moisture extrusion process is crucial to achieve
improved control and targeted enhancements, both in the
technology and the products. A recent review summarizing
the current understanding of the mechanism of formation
of fiber-like structures and related hypotheses can be
found in the work of van der Sman and van der Goot [1].

During the production of meat analogues via high
moisture extrusion, protein-rich powder formulations are
mixed with water, and the resulting protein dough is sub-
jected to thermomechanical treatment in the screw section,
before being pushed through a cooling die, where the pro-
tein dough is structured and cooled. Protein doughs used
for manufacturing meat analogues can be viewed as bio-
polymer gels [2]. Thus, depending on the milieu (tempera-
ture, pH, water content, shear rate, and others), these sys-
tems behave somewhere between solid and liquid-like. To
complicate matters, the protein doughs are heterogeneous,
leading to multiphase systems that include filled networks
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(lipid droplets, fibers, and others), phase-separated networks
(different protein types, water-rich, and water-pour phases),
and co-gelled networks [2-7]. Consequently, the heterogeneity
of the protein dough can be regarded as a multiphase system,
composed of domains with varying degrees of compatibility,
which ultimately influence the overall flow behavior. In gen-
eral for gels, depending on the applied shear stress and tem-
perature, bulk fracture can occur, leading to separated gel
pieces that slide past each other [8,9]. Van der Sman and van
der Goot hypothesize that the protein dough, depending on the
temperature and shear stress, can be described as a transient
network in which intermolecular bonds can break and rear-
range [1]. Thus, understanding the structuring mechanisms of
the protein doughs during high moisture extrusion remains
challenging. Nevertheless, extensive experimental [3,10-12]
and numerical [13-16] studies have significantly improved pro-
cess-level understanding. However, despite these advances, the
flow behavior of protein doughs under extrusion-relevant con-
ditions (steady shear, 25-150°C, 40-70 wt% water, 5-40 bar)
remains insufficiently characterized, which limits experi-
mental control and predictive modeling.

While changes in the flow behavior can be influenced
by complex biopolymer interactions, this study does not
seek to resolve the underlying molecular mechanisms.
Instead, the focus is on evaluating and comparing rheolo-
gical methods that are suitable for measuring shear visc-
osity under extrusion-relevant conditions, in order to
assess the flow behavior within an extruder. A soy protein
isolate (SPI) dough was used as the model protein system,
as itis assumed to behave as a physical gel [17] (no covalent
bonds formed) with a transient network structure as
described by van der Sman and van der Goot [1]. As it is
unclear how the transient network responds to steady
shear, the terms apparent shear viscosity and apparent
flow behavior are used throughout this study.

In general, conventional rotational rheometers are not
particularly suitable for investigating protein doughs under
extrusion-relevant conditions, as the required torque is often
insufficient to quantify these highly viscous systems at rele-
vant shear rates. Additionally, issues such as water loss, pres-
sure effects, wall slippage, edge fracture, and sample loss may
complicate the measurements. Nevertheless, such rheometers
are used to obtain information about doughs for meat analo-
gues, for example, they can be used to measure at lower
temperatures [18], to measure at higher water contents and
then extrapolate to relevant extrusion conditions [19], or to
measure by using pressure cells [20].

Closed cavity rheometers (CCR), also known as rubber
process analyzers (RPA), are made for such challenging mea-
surements. They are designed with a sealed, pressurized mea-
suring chamber (preventing water evaporation, edge
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fracture, and sample loss), grooved geometries (preventing
slippage), and a motor capable of providing high torque.
This enables the measurement of protein doughs closer to
extrusion-like conditions, which is why the instrument is
widely used by researchers in the field of meat analogues
[4,21-23]. However, due to inherent construction limitations,
the maximum strain of many of these instruments is
restricted to a single rotation, and thereby precluding the
performance of steady-rotational tests. Furthermore, the
potential impact of the grooves on a steady flow is not
accounted for in their theoretical framework. Recently,
researchers have demonstrated that a start-up shear test of
CCRs up to one rotation (referred to as ramp test) is sufficient
to achieve a steady-state for the flow of polyolefin polymers
and rubber compounds, thereby enabling the reliable acqui-
sition of data for shear viscosity [24-27].

In addition to rotational rheometers, capillary rhe-
ometers provide the capability to assess shear viscosity
under conditions relevant to extrusion. Such rheometers
may be attached inline to the extruder or used as offline
instruments. To obtain true shear viscosity data, correc-
tions for entrance effects [28], non-Newtonian flow profiles
[29], and wall slippage [30] must be made. An additional
challenge is that the temperature control is less precise and
slower than in rotational rheometers, which makes it more
difficult to examine reactive protein doughs accurately.

SPI is commonly used to produce meat analogues.
Compared to other protein sources, such as wheat gluten,
SPI is expected to have a lower reactivity [17]. Depending
on the processing conditions, the effects of time and tempera-
ture on the properties of SPI may appear negligible [3]. How-
ever, at temperatures of 140°C, it has been demonstrated that
the time-temperature history influences SPI doughs, poten-
tially due to thermal degradation [31]. As the measurement
of the apparent flow behavior is challenging, only limited
data on shear viscosity are available in the literature. In addi-
tion, protein isolates and concentrates from different manu-
facturers [32], and even different batches from the same man-
ufacturer, can vary in composition and functionality, further
complicating the comparability of rheological data. In the
early 1990s, Fujio et al. and Hayashi et al. used a customized
capillary rheometer to investigate SPI doughs with water con-
tents between 17 and 70 wt% at a temperature of 140°C
[33-35]. The data may be described with the Herschel-Bulkley
model, and it was found that with decreasing water content,
the yield stress, the consistency coefficient, and the flow beha-
vior index decrease. The visual appearance of the samples is
not provided in this study, meaning that no conclusions can
be drawn regarding flow instabilities and wall slip phe-
nomena, which can be of significant importance and repre-
sent a research gap.
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In this study, we investigate the apparent flow beha-
vior, with a specific focus on the apparent shear viscosity
of a SPI dough containing 55 wt% water at temperatures
ranging from 95 to 140°C. We compare data obtained from
a conventional capillary rheometer and the ramp test,
applied for the first time to protein doughs, using a CCR.
Additionally, samples collected during rheological mea-
surements are visualized for the first time to identify
potential volume instabilities. Observed flow irregularities
are examined and discussed, with speculative insights into
their possible relevance for structure formation in meat
analogues. This work aims to provide a methodological
contribution by evaluating and contrasting rheological
techniques suitable for extrusion-relevant conditions.

2 Material and methods

2.1 Materials

SPI Supro ST from Solae LLC (St. Louis, Mo, USA) was used
for this study. According to the manufacturer, the protein
content of SPI was >90%, the fat content <1%, and the ash
content <5%. The water content was determined gravime-
trically and was 3%.

2.2 Sample preparation

In order to produce homogeneous protein doughs that are
easy to handle (insertable, no air pockets) for the capillary
rheometer and CCR, a twin screw extruder (Brabender
TwinLab F 20/40, Duisburg, Germany) with an attached
13mm diameter cylindrical die was used. An SPI dough
with a gravimetrically determined water content of 55 wt%
was produced at a set barrel temperature of 30°C and a total
mass flow of 4kg/h. The extruded samples with an average
length of 20 cm were vacuum-sealed and kept at —32°C until
further usage. To thaw the sample, the material was removed
from the freezer and allowed to thaw in its sealed form at
20°C room temperature.

2.3 Capillary rheometry

To investigate the apparent flow behavior, a Gottfert RG 20
capillary rheometer (Buchen, Germany) was used. The
apparent shear viscosity 1,,, can be calculated from
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the pressure signal obtained for the set apparent shear
rate Y,

Oapp . AP . 320
Napp = > With Oapp = 4_£ and ), = o3 @
app )

where gy, is the apparent shear stress, AP is the measured
pressure, L and D are the length and diameter of the used
die, respectively, and Q is the volumetric flow rate. To
correct the pressure for possible entrance effects, the
Bagley correction can be applied [28]. In order to use this
correction, three capillary dies with the same diameter and
different length/diameter ratios of 40/1, 20/1, and 10/1 were
used. Drawing the so-called Bagley plot, a shear-rate
dependent end pressure correction factor B4 can be found
to further calculate the true wall shear stress gy, according
to equation (2)

_ AP - Pyq

Oy = . . 2

SIS

Thus, the Bagley corrected apparent shear viscosity

Napp,Bagley AN be calculated

Ow

&)

Napp,Bagley = fpp‘

The prepared doughs were inserted into the rhe-
ometers reservoir and compressed by the piston as fast
as possible to a pressure of 5bar to minimize potential
water loss/drying effects. Subsequently, the sample was
held 300s at the investigation temperature (95, 110, 125,
and 140°C), to ensure uniform material temperature. We
note that all three temperature zones of the capillary rhe-
ometer were set at the same temperature. The doughs were
extruded from apparent shear rates of 1,000-10s* in 11
steps with 120 s for 1,000 s and 60s for the other shear
rates. The pressure to calculate the shear stress was deter-
mined as last 15s of each shear rate step. To investigate
possible time-temperature effects, a measurement was per-
formed with a 300 s preheating step, a 120 s and 1,000 s "
step, followed by a 480 s step at a constant shear rate of
15057

The time-temperature effect was investigated once
using the 20/1 die, whereas all other measurements were
performed in triplicate, and the deviation of the average
value was calculated and is shown in the figures.

2.4 Ramp test in CCR

To perform the ramp test (in literature, well-known as step
shear rate test [36]) a rubber process analyzer (RPA flex, TA
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Instruments, Inc., New Castle, DE, USA), also called CCR was
used. To obtain the apparent shear viscosity, the lower
cone of the CCR deflects by a maximum of y = 5,000%
(almost 1 rotation) at a constant rotational speed while
the torque is measured at the upper cone. More informa-
tion about the ramp test can be found in our previous
publication, where the method was validated for polyolefin
polymers [24]. For each deflection and thus each individual
shear rate, a new sample piece weighing approximately
5 g was taken for measurement. After the dough was
inserted into the rheometer, the measurement was started
as fast as possible. Before the actual ramp starts, the dough
is held for 90 s at the selected temperature (95, 110, 125, and
140°C) in the basic position to ensure uniform material
temperature.

All measurements were performed in triplicate, and
the deviation of the average value was calculated and is
shown in the figures.

2.5 Sample optical visualization

To visualize the surface of the extrudate strands and the
samples from the CCR, a visualization system consisting of
a Canon EOS 90D DSLR camera (Tokyo, Japan) equipped
with a Canon L-series 100 mm macro lens and an LED
(Kaiser slimlite plano 5000K, Buchen, Germany) was
used. Before visualization, the extrudates and CCR samples
were air dried at room temperature.

3 Results

3.1 Capillary rheometry measurements

The effect of time-temperature history in the capillary rhe-
ometer reservoir on the stability of SPI doughs is shown in
Figure 1, where measured pressure is plotted against time
at different temperatures under constant shear rate in iso-
thermal conditions. The pressure fluctuates at 95, 110, 125,
and 140°C, but the fluctuation decreases as the temperature
increases. The pressure decreases as the temperature rises
between 110 and 140°C. However, at 95°C, the pressure lies
between the values for 110 and 125°C. At 140°C, the pressure
decreases with increasing time.

Figure 2 shows the apparent viscosity for different dies at
various temperatures. At all temperatures, shear thinning
behavior is found and the apparent viscosity increases as
die length decreases. The apparent viscosity values at a
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temperature of 95°C are within the same range as at a tem-
perature of 110°C (also refer Figure 9a). With further increase
in the temperature, the apparent viscosity decreases. After
applying the Bagley correction [28] (Figure 3), the Bagley-cor-
rected apparent viscosities for each temperature largely
overlap; however, there are a few exceptions. The shear thin-
ning behavior is observed at all temperatures; however, at
140°C, it only occurs between 250 and 1,000 s™L while at lower
shear rates, it appears as a plateau.

The found (Bagley) pressure correction factors are
plotted in Figure 4 over apparent shear rates for different
temperatures. At 95°C, the factor remains constant at
approximately 17 bar across all apparent shear rates. At
110°C, it stays constant at around 27 bar up to 100s™,
then rises to 39 bar. At 125°C, it rises across the entire
apparent shear rate range, increasing from 6bar to
20 bar, while at 140°C, it remains constant at 3 bar, except
for a slight increase at 1,000 s™.

Samples were taken during the capillary rheometer
measurements to visually examine whether flow instabil-
ities or wall slip phenomena could be observed. Figure 5
shows the capillary extruded strands produced at different
temperatures and subsequently air-dried. For tempera-
tures of 95, 110, and 125°C across all shear rates, no smooth
surfaces over the entire strand length are observed.
Instead, the shapes are mainly random and discontinuous,
appearing most similar to melt fracture or spurt in syn-
thetic polymers [37,38]. At 125°C, a stick-slip-like behavior is
evident at apparent shear rates of 10 and 155", as detailed
in Figure 6 for an apparent shear rate of 10s™ [39]. At
140°C, the strand is not smooth at higher apparent shear

100 T T T
Pgp) = 45 Wt%
L=20mm,D=1mm
80 17,pp = 150 5™ 1
95°C 125°C
o 110 °C——140"°C
®© 60 E
o
o
< 40-
20 b
s Y
O T T T T
500 600 700 800 900
t/s

Figure 1: Measured pressure at constant apparent shear rate of p =150 5™
for 480 s at temperatures of T = 95, 110, 125, and 140°C as function of time.
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Figure 2: Apparent viscosity plotted over apparent shear rate for dies with the same diameter and different lengths for a temperature of 95°C (a),

110°C (b), 125°C (c), and 140°C (d).

rates, but it appears partially smooth at a shear rate of
150 s, At lower shear rates, bubble formation at the sur-
face is clearly visible. A browning of the extruded strands
with decreasing apparent shear rate (and increasing resi-
dence time in the reservoir) at 140°C is also observed.

3.2 Ramp test method

The apparent shear viscosity measured during a full rotation
with the CCR is shown in Figure 7 for different apparent shear
rates at all temperatures. The apparent viscosity increases up
to an overshoot, which can be seen as yielding point of a fluid,
after which it decreases toward a lower “post-yield” value
[40,41]. The overshoot slightly shifts toward higher strains
with increasing shear rate and temperature.

At all temperatures, shear-thinning behavior is evident,
except for the measurement at 140°C and 1s™ At 95 and 110°C,
the apparent viscosity tends to stabilize to an almost steady value
in the post-yield area. As already observed in the capillary rhe-
ometer measurements, the apparent viscosity values at 95 and
110°C are within the same range (also refer Figure 9c). At 125°C, the
apparent viscosity decreases compared to lower temperatures
and reaches a steady state, though it oscillates around this value.
Similarly, at 140°C, apparent viscosity decreases further, with oscil-
lations still present, while showing a slight decline with increasing
strain. Comparing the number of oscillations to the number of
grooves in the cone of the CCR reveals a match.

The visualization of the CCR samples after performing
the ramp tests is shown in Figure 8. The bottom view dis-
plays the CCRs rotating cone while the top view reveals the
surface of the CCRs fixed cone.
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Figure 3: Bagley-corrected apparent shear viscosity plotted over apparent shear rate for dies with the same diameter and different length for a

temperature of 95°C (a), 110°C (b), 125°C (c), and 140°C (d).

At 95°C, the bottom view reveals bulk fracture. It looks
like fracture is happening near the grooves, causing some
gel pieces to remain stuck in the instrument and therefore
not being visualized. The top view of the samples reflects
the grooved surface of the fixed cone.

Irregular, deformed samples are presented at 110°C. The
bottom view shows that the gel that was previously in the
grooves appears to have detached from the surrounding sample
matrix, but no gel pieces have adhered to the grooves of the
instrument. The top view shows that the gel that was in the
grooves still adheres to the sample but is partially deformed.

At 125°C, it does not appear as if bulk fracture was hap-
pening, but the samples are deformed. At apparent shear
rates of 50, 25, and 10 s, the material that was in the grooves
is deformed. At apparent shear rates of 5, 2.5, and 1s7% the

view from below shows that the material in the grooves has
been pressed flat.

At 140°C, the shape of the sample reflects the intact
shape of the grooved measuring geometry, but holes and
bubbles due to water expansion are visible on the surface.

4 Discussion

To further compare and discuss the differences in viscosity
measurements, the results from the different techniques
were compiled and plotted in Figure 9. The measured visc-
osity data at various temperatures were fitted using a
power law model, and the corresponding fitting para-
meters, including the consistency index and flow behavior
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Figure 4: Pressure (Bagley) correction factor plotted over apparent shear
rate for temperatures of 95, 110, 125, and 140°C.

index, are provided in Table 1. However, these flow curves
and fits should be interpreted with caution, as the pre-
viously presented results indicate significant influences
of ongoing reactions, bulk fracture, and potential flow
instabilities on the measurements.
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4.1 Method-specific observations

Both rheometers confirmed shear-thinning behavior across
the temperature range (95-140°C); however, substantial dif-
ferences in the resulting flow curves and fitted parameters
were observed depending on the measurement technique.
Capillary rheometry data indicated lower apparent
viscosity values at higher temperatures but also exhibited
strong signs of flow instabilities, including melt fracture
and stick-slip patterns (Figures 5 and 6). These instabilities
complicate data interpretation and may arise from inter-
actions between the protein matrix and capillary wall,
potentially intensified by water evaporation or bulk frac-
ture near the die entrance. Further, the Bagley correction
(Figure 4) revealed atypical behavior at 95, 110, and 140°C.
While the nearly constant correction factors at 140°C may
be attributed to proximity to the water vapor pressure, the
trends at 95°C (approximately constant correction factors)
and 110°C (approximately constant up to a shear rate of
100 s™) remain difficult to explain. It is particularly unclear
why the apparent viscosity data before Bagley correction
partly overlap at these two temperatures, while the Bagley
correction factor at 110°C is noticeably higher. One possible
contributing factor could be temperature-dependent

25s' 15s' 10s*

1000 s 600 s 400 s 250 s 150 s 1

00s' 60s"
3 =

%

2 H pescc

15s1 10s”
\ 125 °C

)

1mm

1000 s 600 s 400 s 250 s 150 s 100s 60s' 40s?' 25s' 15s?' 10s"

L

1 mm

Figure 5: Offline visualization of the extrudate strands extruded at different apparent shear rates using the L = 40 mm, D =1mm die at a temperature

of 95°C (a), 110°C (b), 125°C (c), and 140°C (d).
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Figure 6: Offline visualization of the possible stick-slip effect at an
apparent shear rate of 10s™" at a temperature of 125°C.
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changes in network formation or intermolecular bonding,
though this remains speculative and requires further
investigation.

In contrast, the CCR method yielded higher apparent
viscosity values and displayed a yield-like overshoot fol-
lowed by viscosity decay, consistent with stress-induced
bulk fracture. This overshoot could indicate a structural
transition, possibly related to bond breakage in the protein
network, as has been observed in other complex bio-
polymer systems [41,42]. Notably, at 95 and 110°C, bulk
fracture was observed in CCR samples, as evidenced by
detachment from the groove structures (Figure 8). Once
bulk fracture has occurred, it is conceivable that the lower
cone will simply slip down the rest of the sample. This
would result in a slipping measurement between the two
surfaces rather than a measurement of stationary flow.

At 125 and 140°C, an oscillating torque signal was
observed, the origin of which remains unclear. One pos-
sible explanation is that the material within the grooves
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10* 4 E
»
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©
fod
Ogp =45 Wt%, T=110 °C
107+ Start shear experiment
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v/! %
105 T T T T T
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Figure 7: Apparent viscosity plotted over strain while performing the ramp test (start shear experiment) with a CCR at a temperature of 95°C (a), 110°C

(b), 125°C (c), and 140°C (d).
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Figure 8: Offline visualization of the CCR pellets at different apparent shear rates using the ramp test at a temperature of 95°C (a), 110°C (b), 125°C (c),

and 140°C (d).

does not fracture under stress; instead, the cone may slip
over the sample surface. This would be consistent with the
fact that the number of oscillations matches the number of
grooves in the geometry.

The discrepancies between the capillary and CCR
methods are not merely methodological artifacts but
reflect the inherent challenges of measuring how SPI
dough responds to thermomechanical stress. While capil-
lary rheometry approximates extrusion flow more directly,
it is prone to water evaporation, entrance effects, and flow
instabilities, even when applying Bagley corrections. CCR,
on the other hand, offers better control over evaporation
but is limited by its strain range and the potential for
geometry-induced flow distortions.

4.2 Influence of temperature on flow
behavior

Investigation of the influence of temperature on the stability
of SPI doughs (Figure 1) revealed that between 95 and 125°C,
the pressure signal remained relatively stable over time, with
fluctuations decreasing as temperature increased. This reduc-
tion in fluctuations could also be related to changes in the
transient network structure, which was suggested by the

atypical trends seen in the Bagley correction factors. However,
at 140°C, a clear decrease in pressure over time was observed,
indicating ongoing reactions. These reactions were also
visually evident through the browning of the samples. These
findings align with previously reported results, demonstrating
that SPI remains stable up to 120°C but becomes unstable at
140°C [3,31].

The temperature dependence of material behavior
became clearly evident in both measurement methods. At
95 and 110°C, the transient protein network responded to
shear stress more like a solid, as evidenced by the bulk
fracture observed in the CCR measurements.

At 125°C, transitional behavior was observed, with
capillary data suggesting emerging wall slip and stick-slip
effects. CCR measurements revealed that the material
reaches a state where bond breaking and rearranging
could play a crucial role, as evidenced by the deformed
and flattened appearance of the samples, indicating partial
flow but limited relaxation. This temperature range may
represent a critical processing window for fine-tuning
meat-like structure formation during extrusion.

Notably, signs of water expansion were only observed at
a temperature of 140°C, despite the expectation that expan-
sion would occur at temperatures above 100°C. This may be
because the water is bound in the protein network and is
therefore not freely available in the sample. The formation of
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Figure 9: Comparison and power law fitting of the measured viscosities at different temperatures for (a) the apparent viscosity measured with the
capillary, (b) the Bagley corrected apparent viscosity measured with the capillary, and (c) the apparent viscosity measured with the closed cavity.

Table 1: Consistency index and flow behavior index of the fitted viscosity data obtained with different methods at different temperatures

— -n-1 - -n-1
Mapp = K *Vapp » Mapp,Bagley = K *Vapp

95°C 110°C 125°C 140°C
K/Pa s" nl/- R K/Pa s" n/- R K/Pa s" nl/- R K/Pa s" n/- R
Capillary
Mapp 13,013 0.19 0.98 7,303 0.32 0.98 1,794 0.48 0.99 708 0.48 0.97
NappBagley 6,985 0.2 0.99 890 0.55 0.98 752 0.54 0.99 70 0.88 0.57
CCR

Napp 32,337 0 0.88 27,928 0.12 0.99 8,441 0.39 0.95 3,412 0.43 0.88
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bubbles and sample browning at 140°C indicate chemical and
physical transformations that likely alter the network struc-
ture and thus the flow behavior.

Interestingly, the flow behavior index at 125 and 140°C
changes only slightly between the apparent viscosities
obtained by the capillary method without Bagley correction
(n=0.48 at 125 and 140°C) and the CCR ramp test (n = 0.39 at
125°C and n = 0.43 at 140°C). Additionally, the relative decrease

K at140°C
K at125°C

methods (0.39 for capillary measurement, 0.4 for ramp test).
This indicates that, despite their different limitations, both
methods capture a similar temperature-dependent change
in the material behavior between 125 and 140°C.

in the consistency index is comparable for both

4.3 Potential for meat analogues structuring

Flow instabilities such as intermittent slippage and bulk
fracture were observed across both methods and tempera-
ture ranges. Notably, these instabilities occurred within the
same temperature range (95-140°C) in which the SPI used
here has previously been shown to form fibrous structures
at comparable moisture contents [13,17]. While these phe-
nomena are typically regarded as undesirable artifacts in
polymer processing, they may provide important insights
into the mechanisms underlying fibrous structure forma-
tion during high moisture extrusion of meat analogues.
The interplay between localized stress, shear deformation,
and transient network structure (breaking and rearran-
ging) could be a prerequisite for the development of aniso-
tropic structures in meat analogues.

Moreover, Guan et al. recently proposed that flow
instabilities, including sharkskin and melt fracture, may
actually facilitate fiber formation [43]. In our study, we
observed sharkskin-like surface patterns in the capillary
rheometer and signs of bulk fracture in the CCR, lending
support to this hypothesis even though a different protein
dough was used.

Finally, the overshoot observed in the CCR ramp test,
which may be interpreted as the fracturing point of the
protein network, could serve as a useful marker for the
onset of structural transitions. It could potentially act as a
fingerprint for predicting fibrous structure formation or be
used for material screening.

4.4 Future directions

Future work should focus on understanding the presented
artefacts and minimizing measurement inaccuracies by

Apparent flow behavior of a soy protein isolate dough used in meat analogues
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adapting rheological measurement techniques. This could
enable flow instabilities and bulk fracture to be linked
more directly to structure formation mechanisms in meat
analogues, and set these in correlation with the underlying
biopolymer mechanics and the multiphase nature of
the system. Particular attention should be given to identi-
fying the relaxation dynamics and critical shear rates
that determine whether the material undergoes bulk frac-
ture. Additionally, understanding how thermomechanical
history influences rheological behavior and protein confor-
mation will be essential for optimizing processing condi-
tions. Another key area is the identification of viscosity
measures that are most relevant for experimental control,
prediction of product characteristics, and improvement of
predictive modeling.

5 Conclusion

This study examined the apparent flow behavior of SPI
dough (55 wt% water) between 95 and 140°C using a capillary
rheometer and by performing a ramp test in a CCR. The two
methods showed clear differences, mainly due to flow
instabilities, and material-specific behavior like bulk fracture
and protein reactions, which were not analyzed in detail.
Visual inspection of the samples helped to interpret the mea-
surement results. The capillary extrudates showed irregular
surface patterns resembling melt fracture, stick-slip-like beha-
vior at 125°C and low shear rates (10 and 155 ) and signs of
browning reactions and water evaporation at 140°C. Bagley
correction factors showed atypical behavior at 95, 110, and
140°C, possibly linked to the transient network and vapor
pressure, but yet could not be fully explained. In the CCR,
bulk fracture occurred at 95 and 110°C, while at 125°C,
deformed and flattened samples pointed to bond breaking
and rearrangement in the protein network.

While both rheological methods have limitations, they
provide complementary insights into the apparent flow
behavior of protein doughs under extrusion-relevant con-
ditions. The capillary rheometer better mimics flow in the
extrusion process, while the CCR ramp test may serve as a
useful tool for material screening and potentially offer a
fingerprinting approach for structuring protein doughs.
Future work should aim to link these flow behaviors to
structure formation and improve methods for predicting
extrusion outcomes.
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