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Food texture quantification using food texture sensor with characteristics of
receptors in the periodontal membrane
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3,600,000

This study aimed to develop a food texture measurement system. The key
device is a food texture sensor which has force and vibration measurement elements. The design of
the food texture sensor improved accuracy and sensitivity. The sensor was attached to a multi-axis
mastication system. This study also proposed a novel method to quantify food texture using neural
network and logistic regression model. The method calculated a degree of food texture based on
measurement data by the sensor.
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