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Characterization of "nebari texture" unique to Japanese diet and its application
to dietary education
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"Nebari texture" is one of the important sensory property in traditional
Japanese diet. It seemed to be related to viscosity, extensibility and/or stickiness, however, due
to its multidimensionality and complexity, even food texture researchers/technologists often deal it
without definition. In this study, "nebari texture" is characterized by analyzing texture
vocabulary.
One hundred and five texture terms were listed as descriptors of "nebari texture" and were
classified into two superordinate clusters and seven subordinate clusters. The lexicon of "nebari
texture” was developed based on the classification, including the data concerning food associated
with each term.
Consumer survey regarding to "nebari texture" vocabulary showed that younger consumers had a smaller
vocabulary for "nebari texture"™ compared to middle-aged and elderly groups. It was considered that
several factors such as eating experience, food"s boom, popular expressions could explain these
differences.
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