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The Food Oral Processing (FOP) 



Food Bolus Trajectory 

D’après Hutchings et Lillford (1988) 
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50 subjects: 
- Repeatable 
- Variables 
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- 2 levels of fat 
- 3 levels of firmness 
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Saliva composition – 100 subjects 
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Food bolus trajectory: solid food – 50 subjects 



Food bolus trajectory: solid food – 50 subjects 
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Yven et al, J.Text. Stud. 2012 



Food bolus trajectory: solid food – 50 subjects 
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Food bolus trajectory: solid food – 50 subjects 



0

10

20

30

Ultra-Light Light Spread Butter

a 

b 
b 

a 

0

10

20

30

40

50

60

34 35 26 29 27 36 24 23 31 25 28 39 37 32 33

0

10

20

30

40

36 29 34 23 27 33 35 37 39 25 31 24 26 28 32

Product effect 

7  

groups  

1  

group  

a 
b 

c 

e 
d 

f 
g 

a 

Subject effect 

%
 o

f 
s

a
li

v
a

 i
n

c
o

rp
o

ra
te

d
 

%
 o

f 
s

a
li

v
e

a
 i
n

c
o

rp
o

ra
te

d
 Subject (N°) 

Subject (N°) 

%
 o

f 
s

a
li

v
a

 i
n

c
o

rp
o

rt
a

e
d

 

Food bolus trajectory: semi-solid/liquid food 



Food bolus trajectory: semi-solid/liquid food 
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APCI-MS 

In vivo aroma release – 50 subjects 
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2 aroma compounds: 
- Ethyl-propanoate 
- Nonan-2-one 



In vivo aroma release: subject (50) effect for nonan-2-one 

Repoux et al.,  
Flav. Frag. J, 2012 
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Relationship between release and perception: 
nonan-2-one – 16 subjects 
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Taste perception (sodium) 
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Conclusions 

These works point out: 

• Complexity of FOP related physiological phenomenon 
involved during in-mouth aroma and taste releases and 
perceptions 

• These phenomena are product dependant but also subject 
dependant. There is a real necessity to consider this last 
aspect on the different studies conducting on the field >>> 
large panel or inclusion criteria. 

• Changes of FOP during life  (infancy and elderly) ? How the 
product can influence FOP evolution ? What are the 
consequences on the evolution of flavour and taste 
perception ?  
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