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WFZER R OB (J53C) : The relation between the released sucrose and the sweetness
intensity determined by sensory evaluation was examined using agar gels containing
sucrose as a food model. Breaking stress of agar gels showed the maximum, and sucrose
release ratio showed the lowest value at 55wt% sucrose for gels of agar (0.5-3. 0wt%).
Both the maximum intensity of sweetness and the time at which intensity became maximum
and the area under the time—intensity curve increased with increasing concentration of
sucrose. The release of sucrose accompanying the exudation of water induced by compression
was shown more important than that induced by diffusion within the gel for the flavor
release during mastication.
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