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Results: Stress vs Strain response
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clusion & Perspectives

studied food products:
the stiffening term was an effective way to de
pression behavior up to the densification stage.
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ith a limited number of mechanical parameters.

t is next?

odelling of mechanical response of the two foods
om the 3D cellular structure

lude physiology criteria

account for viscous effects

wards a more accurate description of the
hanges that occur during chewing i
foods.






