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Focusing on the Urasenke®s action of preparing matcha (Eowdered green tea),
a motion analysis was conducted to extract the elements necessary for fine frothing. As an
application to industrial processes, we evaluated the mixing performance of a swirling agitator
blade that mimics human stirring motion. Focusing on ice cream freezing, we also tried to control
the internal structure of ice cream by stirring and mixing. Through these studies, we found that a
reciprocating motion that shears the surface of the liquid more is effective for the stirring motion
aimed at creating foam, while a circular motion is effective for mixing the substance uniformly. We
also found that changing the stirring speed in response to changes in the physical properties of
the agitated object is important for controlling the physical properties of the product.
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