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SCOPE

This PhD research project aims to design and develop high-functionality soft-solid foods intended for people with
swallowing difficulties. Special attention will be given to the physical parameters affecting oral processing and
flow in the pharyngeal tract. The identified boundary conditions will guide the formulation of a new generation of
soft and moist, nutritionally balanced foods, incorporating appropriate structure modifiers and upcycled
ingredients from food processing losses.
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Review of commercially available dysphagia products

Deeping knowledge of rheology of oral processing

Deepening theoretical basis of tribological analysis

Characterization of the techno-functionality of main ingredients

Characterization of commercially available dysphagia products

Evaluation of different potential formulation

Reformulation or improvement of relevant food products

Rheo-tribological assessment of formulated products

Sensory assesment of formulated products

Identification of best formulated products

Role of saliva in soft solids swallowing

Phenomenological modeling of soft solids swallowing

Mathematical modeling of soft solids swallowing

Transfer knowledge to Healtcare

PhD tesis preparation

Dissemination of results
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