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Study on food oral processing of the elderly by fragment-size analysis
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The results of this research project are as follows:
(1) We conducted food mastication experiments using 15mm and 3mm square agarose gels with different
molecular weights, and investigated the relationship between these parameters and the mathematical
properties of the fragment-size distribution and the texture properties given by texture profile
analysis (TPA), which is commonly used in this field. (2) In order to experimentally investigate the
physical properties of food bolus produced in the oral cavity and transported to the esophagus, we
created simulated food bolus and measured the cohesion when they were dropped using a laser.
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