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Effects of the acuity of oral textural sensation on the stability of swallowing
threshold
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Firstly, we developed a novel method to evaluate the acuity of oral texture
sensation, using ager gel, xanthangum solution, and microcrystellin cellulose * ,as the test foods.
Because the discrimination thresholds for these 3 test foods correlated with each other, the
integrated score of the thresholds was used as the acuity index of oral textural sensation.
Secondary, we found the acuity of oral texture sensation showed no statistically significant
correlation with those of oral tactile, two-point discrimination, and roughness sensation
thresholds, which suggested the necessity of evaluating texture sensation. Thirdly, we challenged to

evaluate the swallowing threshold and to analyze its relation with the acuity of texture sensation.
Although the evaluation method was poorly reproducible, we could opened a new avenue for its
development.
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FIGURE3 The relationships of the food texture discrimination threshold between (a) agar gel and xanthan gum solution, (b) agar gel and aqueous
microcrystalline cellulose suspension, and (c) xanthan gum solution and aqueous microcrystalline cellulose suspension. p indicates Spearman's rank
correlation coefficient. Significant correlations were observed between any pairs of these thresholds
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one of the score for tactile, two-point discrimination, or graininess
recognition was “low” (w/ “low”) and subjects none of those score
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Can the acuity of oral texture perception be evaluated using simple oral sensory tests?
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