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Development of design methods for delicious food texture
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The purpose of this research is to develop a two-dimensional texture
mapping, which is a basic method for designing a delicious food texture. In the specific procedure,
the texture was divided into a perceptual texture expressed by hardness and stickiness, and a
cognitive texture such as "good mouthfeel™ expressing attractive acceptability. These were
correlated by sensory evaluation conscious of the time axis and the oral site. Furthermore, an
objective instrumental analysis was performed in artificial saliva to analyze changes in mechanical
properties (rheology), lubrication (tribology), and structure (morphology) during the food fractural

process. | created a two-dimensional texture mapping method for designing a palatable food texture
as an instrumental analysis result corresponding to the change in the perceived texture during
mastication.
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http://www.isc.meiji.ac.jp/~Foodeng/




