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Control of mechanical and interfacial properties of bolus for the creation of puffed
solid foods adaptable to dysphagia

MIURA, Makoto
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The objective of this research was to create a puffed solid food adaptable to dysp
hagia by adjusting the wetting and absorption behavior for saliva, cohesiveness and collapse characteristi
cs, and adhesion, friction, deformation and flow on oral mucosa by emulsifiers. Cake muffin-like solid puf
fed model foods were prepared with 0.25 and 1.00% (w/w) on the basis of wheat flour formulation. The physi
cal properties of the model food and artificial bolus prepared form the model food were measured. The requ
irements of the bolus was easy to be swallowed were the appropriate adhesion, cohesiveness, and softness.
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Flour basis [% (w/w)]
Ingredient
Control Emulsifier-added
Soft wheat flour 100.0 100.0
Sucrose 100.0 100.0
Shortening 100.0 100.0
Egg plup 100.0 100.0
Baking powder 2.0 2.0
Emulsifier 0 0.25/1.0
Water 10.5 10.5
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72-10
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37
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c Concentration
omponent [mg/100mi]
Sodium chloride 0.844
Potassium chloride 1.200
Calcium chloride 0.146
Potassium phosphate dibasic 0.340
70%(w/w) sorbitol aqueous
solution 60.000
Methyl paraben 2.000

Hydroxyethyl cellulose 3.500
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