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Evaluation and control of physical properties and flavor of
foods using human sensing systems
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MFZERC AL OBEEE (F230) : Human sensing systems were constructed by attaching sensors for
detecting chemical components and sensing mechanical properties to nasal and oral
cavities, respectively. These human sensing systems enabled quantitative sensory
evaluation of aroma and physical properties of foods. Ordinary chemical analyses and
rheological measurements were carried out using the same foods that were evaluated by
the human sensing systems. The relationship between results of human sensing systems
and ordinary instrumental analyses clearly showed several factors determining aroma and
physical properties of foods.
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