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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 in the artificial oral cavity that predicts the evaluation of the texture of the consumer, and the other is the
development of the design support technology for food packaging/packaging in 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 measurement mainly on
pressure distribution, and perform scale and modeling of food texture evaluation of consumers. After that, we aim to develop a
texture measurement system for artificial oral cavity that predicts the texture of various people based on them. Innovations are
evaluation methods related to texture, development of measurement technology of physical properties related to texture evaluation,
development of artificial mouth texture measurement system, feedback of texture prediction results to food production conditions.

Evaluation Artificial mouth texture Feedback of texture
measurement system , prediction results

.51 S

[ ﬁ%w”é” e - MR 5T ]

O'BHE « BMERHMI 1L DOFNT (8 g AT B
OH%EYJ @Jé/jn:l:'ﬁlﬂ‘/xTA fﬁ.fiﬁﬁ Q*‘c‘ﬂ&gﬁ;-\’ﬁﬁgﬁﬂ>d> IELY, KELY,
> EYOHEM A R L) e

[ N AR B 7’%;%};‘ . 61/_“{:] () | AL, am‘m\, cLs:o,s:. EHLL

Establishment of sensory/sensitivity evaluation methods
Static/dynamic evaluation system
= New food evaluation technology (scale)
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Focusing on the mechanism by which humans judge a good texture, and then we clarified the Nommalized time
physical characteristics related to the texture and taste = Basic technology of the texture FAYFEAH(TDS: Temporal
measurement system for artificial oral cavity that evaluates (predicts) the texture of consumers Dominance of Sensations)
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We clarify scale and model of the evaluation of food packaging based on the relationship between the results of preference/kansei
evaluation of food packaging and the measurement 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 (addition of kansei-value) to the

kansei favorable impression of food. Innovation is a proposal for design support technology (sales strategy) that adds kansei-value
to food.

Food packaging Preference/kansei evaluation Design elements
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Packaging color/texture,
shape/size, etc.

[BR] &MDAEE - Ry r—V DT YA X BREA

Food packaging design support technology
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OVegetable packaging design support technology (Consideration of color/position/shape/size/visual
characteristics, etc.)

= Food presence support technology that adds kansei-value (Sales strategy)

ﬂfﬁﬁ I8 H (Evaluation item)
i B=UE Ak (Willingness to buy)
”% I} (Preference)
A 2737 b (Impact)
R (Luxury)
7T A VE (Design)

= Food presence support technology that adds kansei-value (Sales strategy)
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