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Following ingestion, food is mixed with saliva while is it being broken down by the mechanical action of teeth and tongue. The purpose of these oral processes is to generate a food bolus that is safe to swallow. Concurrently, flavours are released and mouthfeel perceptions are generated. The interaction between food components goes beyond simple dilution. It may therefore be exploited in the design of foods by changing functional properties through physical interaction or amylase mediated hydrolysis of starches. 

Comparing the rheological properties of guar gum to xanthan gum mixed with saliva or water, it was shown that for rigid rod polymers extensional viscosity increases1. As this observation is of potential interest in the context of designing foods for dysphagia patients, for which increased extensional viscosity assists a safe swallow2 an extension of this study to anther hydrocolloid with predicted rigid rod conformation, and its molecular characterisation, will be presented. Amylase mediated hydrolysis of starches may also be exploited to affect viscosity, but, more interestingly, it can be taken advantage of in the design of emulsion interfaces for oral destabilisation. Recent advances in the stabilisation and breakdown of starch stabilised emulsions, including the use of non-chemically modified starches3, to contribute to salt and sugar reduction targets will be presented. 
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