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http://www.ha.xinhuanet.com/fuwu/yinshi/2005-09/12/content_5102324.htm
http://www.17979.com/ReadNews.asp?NewsID=819



http://www.zjol.com.cn/gb/node2/node13984/node13987/userobject15ai4247719.html
http://www.hdxxfbw.com/hyxx/shownews-newsid-286.html
http://www.dwsp.cn/Html/xxnews/20055/200558132419.html
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United Stares’ Japan® Austria’
Crisp Hard Crisp
Ciry Soft Hard
Juicy Juicy Soft
Soft Chewy Crunchy
Crearmy Greasy Juicy
Crunchy Viscous Sncky
Chewy Slippery Creamy
Smuooth Creamy Farry
Scringy Crisp Watery
Hard Crunchy Tough
78 words 406 words 105 words

‘In descending order of frequency.



Liquids—Viscosity
Gels—Elasticity

Fibrous Foods—Muscle

mass behavior

Agglomerates of turgid
cells—Whole cell
properties

Unctuous food—Fatty
substances
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Friable Structures—
Crispiness

Glassy Foods—
Graininess

Agglomerates of gas-
filled vesicles—Foams
and Sponges

Combinations of the
preceding structures—
no one structural
element predominating
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ZWPEHT Objective
— direct - fundamental, empirical, imitative
— Indirect - chemical, optical, acoustical, other

EWMPEHT Subjective

— oral - mechanical, geometrical, chemical
— nonoral - fingers, hand, other
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R, o IRTBY UIMARRR R & S yHAA B viscosity
Young's modulus , shear modulus, bulk
modulus, and poisson's ratio
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Imitative tests
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the TPA — B4 A U RH G Dy g CRHIE AT
Farinograph# &R 1% - imitates the handling and
working of bread dough

Bostwick Consistometer## & 11- measures the
flow of semifluid foods across the plate, and
butter spread
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Ideal Texture measuring Apparatus
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Puncture Testing ' opices

e measures the force
required to push a
punch or probe into a
food

e characterized by: a
force, penetration of the
probe into food causing
crushing, depth of
penetration Is constant







Initial rapid rise over short
distance (there is no
puncturing of the tissues)

punch begins to penetrate into
food -yield point or bio-yield
point

direction of the force changes
-A=Increases; B= constant;
C=decreases

slope changes: A=+; B=0; C=-

iR n oA AR

Force

0

distance

0
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* D curve is a special case of A
curve -obtained from starch D
paste or whipped cream -
Intersection of the two lines Is
yield point

e curve E Is obtained from
starch pastes -has no yield
point and iIs unsuitable for

Force

puncturing test 0 0

distance
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Compression - Extrusion Testing

 applying force until it BACK EXTRUSION RIG
Code ARBE

flows through the outlet

e maximum force to extrude
the food Is an index of
texture quality

o used for viscous liquids,
gels, fats, fresh and
processed fruits and
vegetable
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A to B = product is deformec
and compressed “ C

C the product starts to
rupture and flow up through
the annulus -it gives the
force needed to begin
extrusion

D compression is reversed A

Force
o

B the pack is solid M/WD

and force falls to zero -CD :
force needed to continue distance
extrusion




H AR M Tensile Tests

L]
1

e assumes that the sample ROLLER GRIPS Cose AToT
fractures almost |
Instantaneously

e the maximum force Is the
tensile strength of the
material
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Bending and Snapping

 used to food that is In
the shape of bar or
sheet

 the compression bar
moves down between
the two supports
bending the food until
It snaps




contains 5 s
sample hold

IRIERE

a well established tool for
evaluating the composite flow
of particulate foods

near blades
er 1s filled with

samples anc

the shear blades

are forced into the material

force on the

ram holding the

blades are measured over time
and correlated to product

firmness

KRAMER SHEAR CELL
HOP/KS10 HDP/KSS

Codes




AT
Simple Compression

e |-1I: straight line up to the
linear limit (I1)- Young's By )
modulus (the firmness of ‘ LY
product) can be calculated by ,ﬁ\
from this linear portion - < Al (
slope of stress/strain

e |1l —bioyield & il &5 is
related to failure in the
microstructure of the /e o
sample /

 [V-rupture pointir%d 5 of y
the sample is related to the 1 LA | Y

Stress(c)

,-I -
.
(7 '

macroscopic failure of the Strain)
mataerial



R, MF

o K J-F
H5EE VRO

]

S
HH M1

. PSR

X
R

MEL WS S5 A) 73 A
Texture Profile Analysis (TPA)
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TPA Test

Hardnessfi# £ -peak force on hardness
the 1st compression circle

Fracturability (brittlenesshfi f)
-force of the significant break
In the curve

Cohesiveness#t 2 |'E -A2/Al
AdhesivenessZfi i 4 -A3
Springiness (or elasticityfi{4)
-distance BC |
Gumminessii it ¥ = A = 1st compression
hardness x cohesiveness B = 2nd compression

1 ey —_
ChewinessiH i f E = A1, A2 and A3 = areas under the curves
gumminess x springiness

Force

Timg ——



FORCE

Generalized TPA

1st bite _ Z2nd bite

fracturability

hardness 1 hardness 2

siringiness

-

springiness

adhesive ~” TIME "

force
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Force

—

Force

GTPA Obtained From different

materials

M apple

Time

frankfurter y: = i 4575 1%
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