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Abstract:  
Food tribology gains increasing interest in the field of food oral processing. The concept 
behind food tribology is to study the tongue-palate tribopair at a model level, gaining for a 
deeper understanding of sensory perception during oral food intake. The presentation 
covers experimental methods, case studies with chocolate, cheese and wine and also 
showcases how one can correlate tribological data and mouthfeel attributes. The role of 
saliva is also discussed within the presentation. 
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