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Creating a multilingual dictionary for Japanese texture expressions

Odake, Sachiko

13,900,000

Japanese and foreign words, English and Chinese, for expressing of texture
during actual eating were collected from native speakers of each language. The food samples, 5 rice
crackers and 6 gummy, showed various physical properties (breakdown and viscosity/elasticity). It
was confirmed that the Japanese panel, English panel, and Chinese panel differed in the degree of
identification of sample physical properties. Between Japanese and English of the rice cracker
samples, the Japanese panel identified the hardness of 5 samples, that is, the hardness of 5 grades
was expressed, whereas the English panel only identified 3 grades of hardness. In addition, among
Japanese-Chinese gummy samples, there were samples with more vocabulary in the Chinese panel. It was
found that the correspondence between Japanese and foreign languages is not 1:1 but needs to be
organized by word groups that represent a specific range of food property values.
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