
Chemical composition of the test foods

The moisture content of the test foods and the chewed expectorated test samples was 
determined by a two-step gravimetrical method (AACC 44-15.02)1. For all other chemical 
analyses, test foods were freeze dried and milled on a laboratory mill (Retsch, Model 
ZM100). The nutrient composition per fresh weight was calculated by using the water content 
of the test foods and the residual moisture in the freeze dried samples, which was determined 
using an IR-dryer (Satorius Moisture Analyser YTC01L, Satorius AG, Goettingen, Germany) 
prior to each chemical analysis. Protein was determined by the Kjeldahl method2 using a 
factor of N x 6.25. Fat was determined gravimetrically following acid hydrolysis, extraction 
into diethyl ether and petroleum ether and evaporation3. Total dietary fiber was determined 
gravimetrically by AOAC 985.28 4 and total beta-glucan was determined by the enzymatic 
method (AOAC 995.16)5 based on a cereal mixed-linkage β-glucan kit from Megazyme 
(Megazyme International, Bray, Ireland). Available and resistant starch were determined 
according to AOAC 2002.02 using a resistant starch assay kit from Megazyme6. Ash (total 
mineral content) was determined as residue after heating to 550°C7.
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