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Development of technology to evaluate and predict consumer’s texture and preference for agricultural products
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We are aiming to develop technology that can predict in advance the texture of consumers when they eat food and the evaluation of preferences such as likes/dislikes of food.
Specifically, the following are new innovations. One is the development of the texture measurement system 1n the artificial oral cavity that predicts the evaluation of the
texture of the consumer, and the other 1s the development of the design support technology for food packaging/packaging in consideration of the taste of the consumer.
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Texture measurement system in the artificial oral cavity that Design support technology for food packaging in
predicts the evaluation of the texture of the consumer consideration of the taste of the consumer
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We clarify the relationship between sensory/kansei evaluation related to food texture and physical property /]/ INN—=3 | ;" ﬁfw_] (C }l(j' 3_ 5 =Y EEI’\] { ﬂﬂ'ﬂE%'ﬁr}]ﬂ L 7?: j
measurement mainly on pressure distribution, and perform scale and modeling of food texture evaluation of = A2 Er
consumers. After that, we aim to develop a texture measurement system for artificial oral cavity that predicts the I/t /Ziig EI:SIZT’T\] ('& J0 L’éjzﬂ] ) d)} *_C @ D. . .
texture of various people based on them. Innovations are evaluation methods related to texture, development of We clarify scale and model of the evalug‘uon of .fOOd packaging bas.ed on the relationship
measurement technology of physical properties related to texture evaluation, development of artificial mouth between the results.of preference/ kansg evaluaﬁon.of. food packaging and the measurefment
texture measurement system, feedback of texture prediction results to food production conditions. results of those design elements: physical characteristics such as color/texture, shape/size,
etc. Then, we aim to develop new technologies such as assistance and enhancement
. food — / Evaluation \ Artificial mouth texture Feedback of texture (addition of kansei-value) to the kansei favorable impression of food. Innovation is a
measurement system e prediction results \

proposal for design support technology (sales strategy) that adds kansei-value to food.
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artificial oral cavity that evaluates (predicts) the texture of consumers
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