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Objectives  

 Understanding of Rheology and tribology 

with Real life examples 

 Characterization of dairy based products 

through rheology and tribology 

 Test methodologies – Rotational, 

Oscillatory, and Stribeck tests 

 Application examples 

 

Note- 

• There is no participation fee.  

• Participants need to login with their 

actual names.  

• Login at least 10 minutes before the 

start.  

• E- Certificate will be issued to the 

attending participants only 

 Webinar jam meeting link for attending 

webinar will be communicated to 

registered participants. 

 

Registration Link: 

https://event.webinarjam.com/

register/16/lp9r5bv  
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