Relations among mastication variables, mechanical properties, and sensory scores of some cheese samples with various textures.
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Food texture is perceived during mastication and can change with each chew. Texture characterisation by mechanical testings is often difficult because it is normally conducted for food before being eaten. Human mastication measurements involving electromyography (EMG) are better methods for detecting dynamic changes of food texture that occur in-mouth process.  

Surface EMG was recorded from both sides of the masseter muscles and the suprahyoid muscle for young adults who ate a mouthful (5 g) of cheese sample in their normal way.1, 2 Simple compression test and two-bite texture analysis were conducted using an Instron-type instrument. Sensory evaluation on hardness, brittleness, adhesiveness, springiness, meltingness, and chewiness was performed by trained panel. 

As the masseter muscles acted to close the mandible, the masseter EMG activities per chew were greater for harder cheeses. Longer chewing period and greater number of chewing strokes before swallowing were found in harder samples. The masseter activities decreased  at the late stage of chewing process. The suprahyoid muscle alternately worked in the jaw-opening phases in the early stage. The rhythmical pattern of the masseter and suprahyoid muscles disappeared and the suprahyoid activities became more significant than those of masseters at the late stage of oral processing.  
Results on several cheese samples are discussed to relate the EMG variables taken from each mastication stage, mechanical properties and sensory evaluated textural characteristics. 
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