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Analysis of Key Texture Factors Affecting Gel Sweetness

PAN Shuliang', SONG Jiahui'*?®, XIA Yixun'***, XU Feifei***, ZHONG Fang'***
(1. School of Food Science and Technology, Jiangnan University, Wuxi 214122, China; 2. Science
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214122, China;4. Jiaxing Institute of Future Food, Jiaxing 314015, China)

Abstract: To determine the key texture factors affecting the sweetness of gels, nine gels with
different texture characteristics were established in this study. Their sweetness and texture
characteristics were evaluated by descriptive analysis and verified by scanning gel fragments formed
during oral chewing. According to the results, fragility and cohesiveness were the key texture factors
that influenced the sweetness of gels. The results of gel fragment scanning showed that the samples
with stronger friability and weaker cohesiveness produced more gel fragments and larger total surface
area, which might be the reason for the stronger sweetness of the samples. Moreover, the sweetness
of samples with lower fragility was also regulated by the moisture release, whereas that of samples
with higher fragility was unaffected. The higher hardness and lower elasticity of the samples led to
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the formation of gel fragments with sharper edges, which required more chewing before swallowing,

and resulted in more gel fragments, indirectly enhancing the sweetness of the gel.

Keywords: sweetness, texture, gel, fragility, total surface area of fragments
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Fig. 8 Screenshots of the maximum area of fragments obtained after chewing for different times (x0.8)
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