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Abstract Rheobg cal p opertes ofCamelna satva gun was mnvestgated by NDJ- 1 mary vecosmeier and
ARS550 theometer. The pmopertes wer affected by is concentaton tempemure, pH shearng acton
ekctiolyie and none kctw} e added. The rsuls showed hatCamelna satva gun solton n bw concentaton
exhbied hgh apparent vicos iy and & whose apparent vscosily exhb ied shear thinning behavbr bebnged to
pseudop hste fhid. Apparent vicosity ncreased w ih the ncrase of concentmaton and decreased with the
ncrease of empemure. pH affected apparentvicosiy ofCamelna satva gum remaikably. ApparmentvEcosiy
decreased obsewab lywih additon ofcerain concentatonofe kctw} e and none kctwlyie. Cam e lna sativa gunm
solitbns exhb ted typ cal“weak ge?” popertes by smallstain oscilhbiym easuremens.
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