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Abstract

[Purpose] A food permission standard for swallow difficult persons (as follows, say a permission standard) is reported as the
standard of the food physical properties suitable for a swallow difficult person. Many problems have been pointed out with
respect to the measurement conditions indicated in a food permission standard for swallow difficult persons (as follows, say a
permission standard). We examined the problems pointed out using the same sample as the permission standard.

[method] We analyzed the influence of plunger the difference heights, speeds, filling amount of dish on physical property value
using tea jelly and milk jelly used for formulation of permission standard in the range of physical properties at each stage of
permission standard at each concentration.

[Result] The plungers with the difference heights did not affect the measured value of sample hardness, adhesion and cohesion.
But, the differences speeds and filling amount of dish indicated influence the measured value of hardness, adhesion and
cohesion by sample of each concentration.

[Conclusion] To summarize the previous reports and the results of this research, the measurement condition of the permission
standard is considered that it is necessary to prepare the sample in consideration of the difference of the components of the
sample to be measured and to prepare and measure for each sample for to be measured for the plunger the difference heights,

speeds, filling amount of dish.
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