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Effects of mastication on texture and flwvor perception of solid foods
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Foods are heterogeneous and non-equilibrium and show significant structural
changes during eating. Novel methods for texture and flavor evaluation are developed. Soft solid
foods such as gels are crushable between the tongue and the hard palate, but hard foods are chewed
with teeth. Instrumental measurements using model tongues suggested that fracture deformation rather

than fracture force determines these eating pattern of humans. A compression test combined with
video observation from the bottom and side was conducted to clearly analyze the fracture phenomenon
of soft gels.
As humangmeasurements, the amount of saliva secreted during oral processing was quantified using
model gels in which the mechanical characteristics and the bite-size were controlled. Furthermore,
the mastication behavior of cooked rice as a real food was evaluated using electromyography of
$@stécgtory muscles. Natural eating behavior was estimated with electromyography parameters of a
ixed bite.
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