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% Todeterminethekeytexturefactorsaffectingthesweetnessofgels,ninegelswith
differenttexturecharacteristicswereestablishedinthisstudy.Theirsweetnessandtexture
characteristicswereevaluatedbydescriptiveanalysisandverifiedbyscanninggelfragmentsformed
duringoralchewing.Accordingtotheresults,fragilityandcohesivenesswerethekeytexturefactors
thatinfluencedthesweetnessofgels.Theresultsofgelfragmentscanningshowedthatthesamples
withstrongerfriabilityandweakercohesivenessproducedmoregelfragmentsandlargertotalsurface
area,whichmightbethereasonforthestrongersweetnessofthesamples.Moreover,thesweetness
ofsampleswithlowerfragilitywasalsoregulatedbythemoisturerelease,whereasthatofsamples
withhigherfragilitywasunaffected.Thehigherhardnessandlowerelasticityofthesamplesledto
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theformationofgelfragmentswithsharperedges,whichrequiredmorechewingbeforeswallowing,
andresultedinmoregelfragments,indirectlyenhancingthesweetnessofthegel.
!"#$%&'()sweetness,texture,gel,fragility,totalsurfaceareaoffragments
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