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Equation

Model parameters

1 Newtonian oc=h¥

2 Power law o

3 Bingham

4 Casson 0% = gy +K(§)%°

0=0, + K¢

o = shear stress (Pa)
= Newtonian viscosity (Pa.s) n
§=shear rate (s7)

o = shear stress (Pa)
K = consistency coefficient (Pa.s")
n = flow behavior index
(dimensionless)

§=shear rate (s7)
o = shear stress (Pa)
oo = yield stress (Pa)
K = consistency coefficient (Pa.s")
§=shear rate (s
o = shear stress (Pa)
op = yield stress (Pa)
K = consistency coefficient (Pa.s)
§=shear rate (s7)
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