1TH4 : ARV A n U—%% - SERB L OR Yt st I - —
(55 41 FIOMZE B S 2 FKi D)

T - —RAEFEAN B AR LA e U= - pBCRE KOS m e
Hefie : TR AL AW TERT L RRIA - itf?ﬁﬁ LR
W - AARAEEVE N AARRSAE TR - B ST

vIF—HFA b

Oral Sensation and Processing of Foods: Relation to Rheological Properties

2!

i

RS 2z, mW-WTﬁ%%%®ﬁ%A@% T2 R L TEY
9, Fo, BEORMEBIZENTE, WRICEE LWRKST 7 AT v —
IR G- TE 5005, O %| ’é‘f“ofb\ékb\o‘f%a_a TiEdY FHA,
ﬁmiﬁﬁéMék FTOMENTHEZ SNET, BELWPEEZ ORI
%%%#5t i, AEERNICBWTESAONCHR SN D D0, F-HIE

[Z RS &@ia&WM#iuéwﬁ%Eﬁ’E%#é%%ﬁ%@iﬁo%
@t@@77m~% Ik A e FEPHOWONET N, KIS —TiE, B
OYFME 2 HFT 2 M Lo A o—&2hn b L, A% R/
ERF ., S OIZITHEBIZEY) 71— "= J =22 BI2oN T, FRENE—
MCIERE SN TWA A TiHEEZBBEVV W - LE L, 4 A0 AEFIT, 4
OB COEBERE B, HOWVIIEREEE SN L, EEMICHEL
M SN TE LN FIENY T, ZOoEoRAEN &2 M5 & E/REST
HY, BoTEMNEEET L), TALSBEVHL EFET, 228, iF
HITRFETIThIVE T,

S8 TERFALE TR K R —=
HEf: 9H12H (H) 1 3F~1 7K

Taz 7k
13:00 Opening remarks

13:05 Rheology, texture, and flavour release in food
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14:45

15:10

16:00

Katsuyoshi Nishinari (Hubei University of Technology, China)

Food texture sensations: rheological and “oral” tribological
approaches and interpretations

Jianshe Chen (Zhejiang Gongshang University, China)

Intermission

The influence of emulsifier type on the rheology and sensory
perception of food emulsions
Peter Wilde (Institute of Food Research, Norwich, UK)

Mechanical and physiological properties of food during oral
processing
Kaoru Kohyama (Food Research Institute, NARO, Japan)

16:50 Closing remarks
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