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Investigation research on plant-based meat
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We investigated differences between plant-based meat humburger and

commercially available humburger in sensory evaluations, creepmeter and taste
sensing system to compare food textures and tastes of them. In the texture test, the
defference was not showed by the evaluation of hardness and fragility. On the other

hand, obtained taste data by taste sensing system was evaluated in bitterness,

astringency and saltiness.
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