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Prediction of dynamic food texture sensation by multimodal sensory integration
and dominant model

Nakamoto, Hiroyuki
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This study proposed a multisensory integration model that predicts the
degree of food texture from the senses of tactile and hearing. The model is a Gaussian process
model. Explanatory variables were feature values determined from the force, vibration, and sound
data in food breakage. Objective variables were the sensory evaluation values of food textures such
as saku-saku. This study verified that the model predicted the sensory evaluation values within a 5%

error of the range of evaluation values through experiments. This study also proposed a state space
model to predict a dominant sensation from measurement data and previous sensations. We confirmed
the effectiveness of the model through laboratory experiments.
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