&R B

B PITEEFsER Pk i 2

bk 12 I )
EEK, KRk
(1. WL TR R i 54 TR, Wivl s 310018 2. Wil T3T K2 Wil —o% [ £ 5 8 Rl p I A 5
¥as WYL BN 310018)

WE. SR FEAXTRRDERERGAL, L5, IR FRAERRMAF LS T
LA RS ABGEMNE SR ENHE T KRN AN R SR Ea R AT — %
HE RRURFHARATHATRR I LG SHUAR, EEARERI MW AkBL
A KETHEEEREREAHTAR MELZEN BT RERHRPHARTGEE L5 RRFG L
TR RN®ESRYEFT AR LR S T — @i,

KGR : BRWEE R BB R R v e T

FESESTS2073 XEHS:1673-1689(2023)03-0001-11  DOI;10.3969/j.issn. 1673-1689.2023.03.001

Challenges and Prospects of Food Physical Property Research

WANG Xinmiao'?, CHEN Jianshe™*
(1. School of Food Science and Biotechnology, Zhejiang Gongshang University, Hangzhou 310018, China;
2. Zhejiang-UK Joint Laboratory of Food Sensory Science, Zhejiang Gongshang University, Hangzhou 310018, China)

Abstract: Food physics studies the physical properties of foods. During the past decades, with the
advancement of food science and technology studies, as well as the development of evaluation
equipment and devices, studies of food physical properties have made great progress. At the
meanwhile, there is a transition in methodological approaches. Currently, the food physical
properties studies are shifting from the previous food technology-based studies to the ‘food-human
interaction’ and ‘consumer sensory experience’-based scientific investigations. This review mainly
introduces the history and evolution of food physical properties studies and the major progress made
in recent years, proposing the possible future development directions of food physical property
research.
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