Develop and test a reformulation model for in-mouth lubrication by emulsion based foods, based on time dependent rheology and tribology
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There is considerable industrial interest in reformulating foods to be healthier whilst maintaining the mouth-feel attributes of their counterparts. Recent studies have shown that both the microstructure and rheological properties of a food can relate to in-mouth sensory perception, and therefore consumer response. The present study investigates the dynamics of food properties as a function of time; mimicking late breakdown parameters such as mechanical deformations incurred by chewing, heating/ cooling to mouth temperature and mixing with saliva (dilution and reactions with amylase) are continually advancing relations to in-mouth attributes. Results will be presented on rheometry and continuous-flow soft-tribometry data obtained on multiple biopolymer systems under various process conditions. These findings are used as building blocks to generate design rules in formulating foods with desired in-mouth properties. 
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