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Relationships between rheological and tribological properties of food and
mastication behavior
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The dynamic friction coefficient of the bolus of food suggested possibility
to relate to bindability of the bolus of food, and reflected that fish meat gel, which scattered in
oral cavity, was not suitable for persons with difficulty in digestion or swallowing. The friction

properties of the bolus of food did not contribute to a mastication behavior. It was suggested that

t?e bolus of food was swallowed when the coefficients of static friction was less than a certain
value.

Water content, breaking strength, and breaking energy of the spongiform food influenced a
mastication behavior. It was caused by three-dimensional network structure of the protein and by
change of the volume and the density of food by the compression when masticating.

In the case of rice cake, adhesiveness, gumminess, chewiness, elongation strain, and Young®s
modulus influenced the number of chewing times, but it was suggested that there was the threshold.
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https://www2.kpu.ac. jp/life_environ/food_sci/index.html
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