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A systematic study on the aBplicability of foam foods as an easy-feeding /
aspiration-preventing meal by gas injection method

Moritaka, Hatsue
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The soy milk foam (espuma) produced by the siphon method had a smaller
bubble diameter and a larger number of bubbles. The apparent viscosity at a shear rate of 1 s-1 and
yield stress, the storage modulus at an angular frequency of 1 rad/s, and the initial modulus and
adhesion measured at large deformation increased, suggesting that the nitrogen dioxide gas bubbles
act as active fillers in the matrix and strengthen the structure. The maximum movement speed of the
foam bolus in the pharynx was unfoamed soy milk liquid > mixer foam > espuma, indicating that espuma

is safer than the others when swallowed.
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