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Development of a predictive method for digestion kinetics of food nutrients
using a gastrointestinal digestion simulator

Ichikawa, Sosaku
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The digestion behaviors of the nutrients in solid foods were systematically
evaluated using a gastrointestinal digestion simulator, including a human gastric digestion
simulator. It was revealed that the texture of solid foods and the present states of starch or
protein contained in solid foods affect their digestion kinetics. In vitro gastrointestinal
digestion experiments using a continuous-type gastric digestion simulator have also revealed that
the structure of solid foods affects the digestion kinetics of nutrients. Based on these research
findings, a fundamental technology for evaluating and predicting the digestion kinetics of food
nutrients contained in solid foods has been developed.
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