CLAIMS

The invention is claimed as follows:

1. A method for predicting an appropriate age at which a child

sheuld-be-provided-with-a-hew-food-productmodifying or preparing a new snack food
product, the method comprising:

(1) evaluating atteast-two texture attributes selected from firmness and

breakdown of each of a plurality of known snack food products to obtain a numerical
value for each texture attribute of each of the plurality of known snack food products,

wherein the evaluating is performed by at least one machine, thereby analyzing a

firmness of the snack food product to obtain a firmness value and analyzing a

breakdown of the snack food product to obtain a breakdown value;

(ii)  characterizing each of the plurality of known snack food products
according to an appropriate age and an appropriate developmental stage for a child to
consume the known snack food products;

(iii)  preparing a collection of information containing the plurality of known
snack food products, the appropriate age for each known snack food product, the

appropriate developmental stage for each known snack food product, and the textural

attribute numerical values for each known snack food product, wherein the collection

of information is a database; and

(iv)  using a computer running appropriate software to perform_a multiple
regression analysis using the collection of information to prediet—calculate thean
appropriate age of the child for the new snack food product, by inserting the firmness

value and the breakdown value into the following formula:
age = 78.5 — 1.4*(firmness value) — 0.4*(breakdown value) + 0.0123*

(firmness value)?:




herein.the collection-of information is a database.

(V) modifying or preparing the new snack food product according to the

calculated appropriate age.

2. The method according to Claim 1 further comprising atleast
one-of the steps of:

b)-performing statistical analysis on a first set of numerical values describing at

least two texture attributes of each of a plurality of known snack food products;
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identifying at least two driving texture attributes selected from firmness and

breakdownthat-s

evaluating the new snack food product to obtain a second set of numerical

values describing the at least two driving texture attributes selected from firmness and

breakdown; and
using a-the computer running appropriate software to perform the regression

analysis using the second set of numerical values to predict the appropriate age;-er
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124. The method according to Claim 1, comprising analyzing-at-least

a firmness of the snack food product;
a breakdown of the snack food product;
combinations-thereof;

wherein the analysis is performed using a Chewing method.

135. The method according to Claim 1, wherein the step of
analyzing a firmness of the snack food product comprises at least two analysis of the
food product to obtain first and second firmness values, and wherein the firmness

value is an average of the first and second firmness values.

146. The method according to Claim 1, wherein the step of
analyzing a breakdown of the snack food product comprises at least two analysis of the
food product to obtain first and second breakdown values, and wherein the breakdown

value is an average of the first and second breakdown values.

157. The method according to Claim 1, further comprising analyzing
a residual mouthcoating of the meal food product to obtain a residual mouthcoating
value;

analyzing a roughness of mass of the meal food product to obtain a roughness
of mass value; and

calculating the appropriate age of the child by inserting the residual
mouthcoating value and the roughness of mass value into a formula, the formula
comprising

age = 2.45 — 0.11*(residual mouthcoating value) + 0.50*(roughness of mass

value).

168. The method according to Claim 157, wherein the step of
analyzing a residual mouthcoating of the meal food product is performed using a

Tongue to Palate method.
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179. The method according to Claim 17, wherein the step of
analyzing a residual mouthcoating of the meal food product comprises at least two
analysis of the food product to obtain first and second residual mouthcoating values,
and wherein the residual mouthcoating value is an average of the first and second

residual mouthcoating values.

1810. The method according to Claim 17, wherein the step of
analyzing a roughness of mass of the meal food product comprises at least two
analysis of the food product to obtain first and second roughness of mass values, and
wherein the roughness of mass value is an average of the first and second roughness of

mass values.

1911. The method according to Claim 7, further comprising:

training an individual to predict an appropriate age for a child to consume a
food product, the method comprising at least one of:

a)—(1) instructing the individual to analyze a residual mouthcoating of the
meal food product to obtain a residual mouthcoating value;

(2) instructing the individual to analyze a roughness of mass of the meal
food product to obtain a roughness of mass value;

(3)  calculating the appropriate age of the child by inserting the residual
mouthcoating value and the roughness of mass value into a formula, the formula
comprising

age = 2.45 — 0.11*(residual mouthcoating value) + 0.50*(roughness of mass
value); and

4) comparing the calculated age to a known age;-.
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