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Effect of changing in bolus properties during mastication of starchy foods on
the kuchidoke sensory characteristics

Nishizu, Takahisa
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We developed a new method for making the artificial boluses by using the

mastication simulator which was newly developed in this project and succeeded to extract the factors
strongly related to the kuchidoke sensory characteristics of rice crackers by adjusting the
conditions of sample preparations and the mastication conditions. The kuchidoke score of samples
became better the higher the decrease rates of the average size of solid particles in the bolus, the
degree of polymerization of starch. The hardness of the bolus of some samples whose kuchidoke
scores were higher decreased after 15 seconds of mastication. In the initial stage of mastication
large pieces are broken into small pieces, and the bolus is cohered in the oral cavity in the next
stage. The principal component analysis of physical properties of the artificial boluses and sensory
evaluations showed that the boluses were not cohered easily for the samples whose kuchidoke scores

were higher.
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