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This project was designed to optimize the physical and flavor
characteristics of foods that arouse "appetite" matched to the state of feeding function, and to
establish a method for preparing and designing foods that comprehensively satisfy these
characteristics. Jellies which were added Japanese soup stock "Dashi” were subjected to
viscoelasticity measurement, aroma analysis, and sensory evaluation, and then the
interrelationships among them were analyzed using statistical analysis.

The results found that both its texture and its taste and aroma influenced the evaluation results of
the food"s preference, but that taste and aroma were more important, in particular. In addition, it
was successfully demonstrated quantitatively that the sensory evaluation results of taste and aroma
of a food product is greatly influenced not only by its taste and aroma components, but also by its

texture.
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