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Physical properties and chewing / swallowing characteristics of the gel foods
contained a fibrous texture
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I studied the addition density to three phases using native tyﬁe gellan gum
as a gelling agent and prepared the fiber form food addition air bubbles mixture gel which added the
burdock by enclosing nitrous oxide gas. The initial coefficient of elasticity of the air bubbles
mixture gel was significantly smaller than basic gel, and, also, the stress in the break point
became small, too. In comparison with basic gel, the air bubbles mixture gel showed a tendency to
become small at bolus formation time in the oral cavity, line activity time as a result of
electromyography. It was suggested that was enabled to deglutition food of the air bubbles mixture
gel which including air bubbles to gellan gum gel .
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