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Designing a food model to study the impact of food liking on food intake: characterization of isocaloric apple purees varying in texture 

Context of the study

Methodology and Results

Conclusion and perspectives

Reverse processing methodology makes it possible to design range of textures in apple purees which lead to contrasted appreciations for each individual.

This isocaloric food model could be used further to study the influence of palatability on food intake.

Strategy : To develop apple purees only varying in texture

Apple puree is a suspension of particules

Texture was modified by using 3 structural dimensions : pulp content, particle size and apple fragments addition

They are characterized by intrumental measurements:

Example of low (L), medium (M), highly (H) and highly diluted (Hd) ground purees

apple purees designed

The sight is as important as the mouth's sensation to describe texture 

RESULTS

Contrasted hedonic ratings

Relationship between rheological, structural and sensory properties permits us to control the texture (1) . By using reverse processing methodology, we wanted to :

-point out textures and therefore structures that are important to generate large individual differences in palatability -adapt process from laboratory to large-scale production Previous hedonic tests have highlighted textures. Some parameters of the process have been changed.

Results presented concern the range of final products

Statistical analysis : Generalised Procustes Analysis

Products have different patterns of appreciation

*NB : H and Hd

A product with a low apparent viscosity had to be developed according to the hedonic purpose.

Then, H was diluted by 10% with serum (from the centrifugation) to obtain Hd. Only Hd was kept in the range of final products 

Figure 1 :

 1 Figure 1 : Particle size distribution (µm) of the low ground puree (L); the middle ground puree (M) and the highly ground puree (H)

Figure 2 :

 2 Figure 2 : Repartition of the descriptors after the flash profile

Figure 5 :

 5 Figure 5 : Hedonic rating means for the range of final products
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