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$ Foodphysicsstudiesthephysicalpropertiesoffoods.Duringthepastdecades,withthe
advancementoffoodscienceandtechnologystudies,aswellasthedevelopmentofevaluation
equipmentanddevices,studiesoffoodphysicalpropertieshavemadegreatprogress.Atthe
meanwhile,thereisatransitioninmethodologicalapproaches.Currently,thefoodphysical
propertiesstudiesareshiftingfromthepreviousfoodtechnology-basedstudiestothe%food-human
interaction& and %consumersensoryexperience&-basedscientificinvestigations.Thisreviewmainly
introducesthehistoryandevolutionoffoodphysicalpropertiesstudiesandthemajorprogressmade
inrecentyears,proposingthepossiblefuturedevelopmentdirectionsoffoodphysicalproperty
research.
8%39-,*(: foodphysicalproperties,texturestudies,sensoryexperience,foodoralprocessing
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