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Cohesiveness = Area 2 / Area 1
Springiness = Distance 2 / Distance 1
Gumminess = Hardness1xCohesiveness

Chewiness = Gumminess x springiness
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O (First bite)

Mechanical

Hardness, Viscosity, Fracturability

¢---——-—-=-===

Mechanical

Ferminess chewiness Adhesiveness

O s (Mastcatory)

(Chewing)

Geometrical

Any, depending upon product structure

¢---——-—-=-===

Geometrical

Any, depending upon product structure

© 55T (Residua

(Change made during mastication)

© 35T (Residual)

(Change made during mastication)

Rate of break down Type of break down
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Texture attributes Intensity range given by food products

Hardness Cream cheese (1) - >

Rock candy (9)

Brittleness Corn muffin (1) - »  Peanut brittle (7)
Chewiness Rye bread (1) - »  Tootsie rolls (7)
Gumminess 40% Flour paste (1) - »  60% Flour paste (5)

Adhesiveness Hydrogenated vegetable Oil (1) - » Peanut butter (5)

Viscosity Water (1) - »  Condensed milk (8)
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