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Adapting tribology for use in sensory studies on
The Application of Oral Tribology in Food Oral Processing

Lin Shunshun', Shi Jiaqi', Zhao Jie'?, Zhang Jian', Sun Fucai®, Ma Bingtuan®, Li Mengqin”
("College of Food Science and Technology, Henan Agricultural University, Zhengzhou 450002
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*Henan Tongchang Industrial Co. Ltd., Zhengzhou 450000)

Abstract Oral processing is not only a dietary process, but also a pleasure seeking process. The texture of food per-
ceived by people is a multidimensional sensory characteristic. At present, rheology is no longer able to characterize this
complex sensory perception. Tribology objectively characterizes the sensory properties of food in oral processing by simu-
lating the processing process of food in the mouth and the lubrication behavior of food when pressed onto the surface of
the mouth by the tongue. Oral tribology has become an important tool for characterizing the lubrication behavior in food
oral processing. This article reviews the application of oral tribology in food processing and research and development,
focusing on the sensory perception and lubrication mechanism of food in oral processing, such as astringency and lubri-
cation, with the aim of providing reference for future food design.

Keywords oral processing; tribology; rheology; lubrication; acerbity



