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Tablel Results of swallowing measurements for yoghurt gel samples by EMG from suprahyoid
musculatures

11 0/ m? 5X10%/m?
Gelling agent Duration Amplitude Muscle activity Duration Amplitude Muscle activity
s) (uv) (uvs) (s (uv) (1v-s)
A 17406 721343504 223641607 | 20407* 838143433 268241502
B 17+04° 7673+3075° 2649+1920° [ 28+10° 10051+3883° 4497+2657°
G 18£08° 809814063° 298412206° | 37£13° 10333£3784° 5619+3262"

The value represents mean value + standard deviation
ab,c:In this column, the different alphabets havwe significant differences from one another at a risk rate

of 5% or kelow.n= 21
Tabl
1x 10°N/ n?

5% 10°N/ v

5x 103N/ n?




g

/ (R?=099)

(R=0%8)

Muscle actvity (£V-s)

R2=086 (r=098. ,X001)

R2=092 (=096. pX001)

0o
Apprent stress at strain of

90% (X10°N/m?)

Fig.1 Relation between phvsical properties and

10 1005 10 100 200
G’ at strain of 400% (Pa)

Torque at strain of 400% (g-cm)

btained from EMG

@O :eellinzagent A AA:Gellingagent B, M: Gellingagent C

Fi.g

9 0%

9 M

40 %

40 %

9 @

1x 103N/ n?
5x 103N/ m?

5x 108N/ ¥

A



(3
B5x
10°N m}
5x 10°N n} 4 0%
G
5x 10°N M}
1x 10°N m
42) 2
10-106 200
66J5
23206 2080
2008

10 6
Physical Properties of
Gel Type Food, and How the I ntake Quantity
per Mouthful Affectsthe Masticating
Method and Frequency of Swallowing

2008 9 8

60

(1
T A K 8H AM QX

1036148

(2)

(3
(0GDH B

8 006806

2 080



