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13:00 Opening remarks
13:05 Rheology, texture, and flavour release in food
Katsuyoshi Nishinari (Hubei University of Technology, China)
13:55 Food texture sensations: rheological and “oral” tribological approaches and interpretations
Jianshe Chen (Zhejiang Gongshang University, China)
14:45 Intermission
15:10 The influence of emulsifier type on the rheology and sensory perception of food emulsions
Peter Wilde (Institute of Food Research, Norwich, UK)
16:00 Mechanical and physiological properties of food during oral processing
Kaoru Kohyama (Food Research Institute, NARO, Japan)
16:50 Closing remarks
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