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1 Structure of food texture sensor.

2 Food texture sensor.
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3 System configuration diagram.
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(a) Abekawa mochi (rice
cake coated with sweetened
soybean flour.)

(d) White bread.

(g) Jelly.

(b) Warabi mochi
(bracken-starch dumping.)

(e) Baguette.

(h) Marshmallow.

(¢) Dango (rice dumpling.)

S

(f) Donut.

(i) Kamaboko
(boiled fish paste.)

4 Foods used for experiments.
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(a) Abekawa mochi (rice cake coated with

sweetened soybean flour.)
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Warabi mochi (bracken-starch dumping.)
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(d) White bread.
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(h) Marshmallow.
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(i) Kamaboko (boiled fish paste.)
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6 Averaged time-series data of “Mochimochi”
and “Mocchiri”
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7 Relationship between “mochimochi” and “mocchiri”
DTW distances for nine foods.
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