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Risk evaluation of food suffocation from feature analysis of food capturing and
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Understanding the refinement of self-feeding skills is useful for the
assessment of oral functional development in children. To determine normative data on lip closing
during food intake in the development of independent spoon-feeding in normal children, we tested the

hypothesis that lip-closing pressure and spoon operation differ depending on food type. Lip-closing
force and spoon operation varied depending on food type in preschool and early elementary school
children compared to adult. Our findings suggest the need to consider the importance of food
diversity when assessing the development and maturation of lip function.
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1 2 3 4
Yogurt,2 g 148 778 74 =
Yogurt,3 g 16.7 70.0 10.0 33
Yogurt,5g 16.0 80.0 - 40
Cream cheese, 2 g 17.9 821 = =
Cream cheese, 3 g 222 741 - 3.7
Cream cheese, 5 g 148 704 = 148
Total 171 757 29 43
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