©
2019 2022

Empirical research for the development of thickened foods as a swallowing diet.

Iwamori, Hajime
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Formation of a bolus in the oral cavity is important in the swallowing
control diet. We examined the interrelationship between physical measurements, sensory evaluations
by oral sensations, and physiological measurements of oral processes when using ~“thickness™" in
various meal offerings.

When used as a food for adjusting swallowing, thickening the seasoning liquid enhanced the
lubrication in the oral cavity, the softness and adhesiveness of the thickening, and facilitated the
mastication movement. Furthermore, the taste stimulation and mechanical stimulation caused by the
thickened liquid greatly changed the oral and pharyngeal sensations peculiar to the thickened
liquid. From the above, it was suggested that the use of "thickness™ in the swallowing control diet
had a favorable effect on texture and stimulation, and facilitated mastication and swallowing,
suggesting its usefulness.
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