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Systematic study on the physical properties of food and bolus behavior in
chewing and swallowing process
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The increase rate in the number of pieces by chewing was higher for agar gel
cube with side length of 15 mm (15-mm gel) than for agar gel cube with side length of 3.5 mm (3.
5-mm gel). The chewing efficiency of the 15-mm gel was higher in the large average size gels in the
early stage of chewing than in the later stage. In the 3.5-mm gel, the masseter activity intensity
in chewing was high, and the time from the end of chewing to swallowing was long. In juice with high
viscosity, the total contact pressure of linguapalatal swallowing pressure was large, and the
maximum speed of the bolus in the pharynx was slow. The elevation of the blood glucose level after
eating cooked rice was suppressed by the addition of a thickener.
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