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Original Paper, Technical Paper, Review, Note, Short Communication, Letter

Title
A clear and concise description of the content of the article. An abbreviated running title no longer than 70 letters should be provided on the Title Page.
Italic, upper-, and lower-case letters are correctly used. 
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Effects of head density of cabbages (Brassica oleracea var. Capitata) on mechanical properties
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Abstract:
Provide a clear and concise (100–150 words) one-paragraph summary of the purpose, methods, and results.
Example
This study aimed to quantify effects of food mouthful size on eating effort while masticating solid foods represented by five hydrocolloid gels varying in texture by means of electromyography (EMG). Eleven subjects ate 3 (S) and 6 (L) mL mouthfuls of five gel samples in their normal way without any designated conditions. Differences in EMG variables were analyzed separately before the first swallow and during the entire oral processing until the last swallow. When food size was halved from L to S, entire time of oral processing, the number of chews, and the number of swallows were approximately 0.7 times more than those for L gels. The mastication effort for L gels was 1.4 times greater than that of S gels; however, it was never greater than 2 times the S gels.

Keywords:
Provide 3–7 keywords that will be used for indexing purposes.
[bookmark: _Hlk101272143]Start with lower-case letters if the word is not a proper noun. Use of italics if necessary.
Examples
Pangasianodon hypophthalmus, microbial, D-fructose, LED irradiation

Introduction
Provide a clear introductory statement of the objective of the research with a review of relevant previous studies. If a recent article has already summarized relevant studies on the subject in detail, cite the article but do not repeat it.
Examples
Food texture is perceived during oral processing and can change with every chew (Chen, 2009). In the mouth, food texture dynamically changes by structural breakdown during oral processing, incorporation of saliva, and melting at oral temperature. Wilkinson et al. (2000) stated that texture of food was studied by three different approaches: the instrumental measurements based on physics and/or chemistry, human physiological measurements, and sensory evaluation based on psychology. The physiological methods have been recently introduced in food texture studies and are expected to integrate the physicochemical and psychophysical approaches (Boyar and Kilcast, 1986; Wilkinson et al., 2000; ….

Materials and Methods
Describe the method in sufficient detail to allow the work to be reproduced. Well-known procedures do not need to be described in detail. List any special reagents and apparatus used with their sources (manufacturer, location). Do not describe routinely used reagents and apparatus. If a recent article has already described these in detail, cite the article.
Sub-headings in Materials and Methods and Results (and Discussion) are written in italics.
Headings are not numbered.
Physical quantities are written in italics and units in Roman letters.
Names of the manufacturer and location (e.g. city, prefecture, and nation) are indicated for devices and materials. 
Abbreviations without definition are not used.
Chemicals are not abbreviated (ex. MeOH). Full name is used at first.
Biological names and Latin words (such as et al., in vitro, via, etc.) are written in italics.
Probability is described using p.
Numbers more than 3 digits are inserted a space as 2 000 or 12 345 678.
In accordance with International System of Units (SI), insert a space before % and °C.
Use the per (/) not the superscript of “−1”. (e.g. mg/mL not mg•mL−1)
If human and/or animal studies are involved, the ethical issues with approval number by relevant committee(s) must be mentioned. 
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Sample gels  Five kinds of hydrocolloid gels (G04, G06, G12, G14, and G16) with a wide range of food textures were used. Table 1 shows the ingredients, mechanical properties, and sensory texture characteristics of the five samples (Hayakawa et al., 2014). The five gels were selected from twenty hydrocolloid gels after a discussion with gel texture experts to represent each cluster obtained by cluster analysis of sensory scores of six textural attributes, i.e., firmness, cutting effort, elasticity, extensibility, adhesiveness, and oral melting rate (Kohyama et al., 2014). Table 1

Electromyography (EMG)  This study was approved by the National Food Research Institute Ethics Committee (No. 29NFRI-00XX). EMG measurements were conducted at 20 ± 2 ℃ consistent with the mechanical testing and sensory evaluation conditions (Kohyama et al., 2014). Five kinds of gels were prepared using the same ingredients but on a different day from the previous sensory study. The mechanical properties were confirmed to be similar to those of previous preparations using the puncture test. The sample gels were prepared using glass molds with an inner diameter of 20 mm and a height of 10 mm or 20 mm, and stored in a refrigerator. Specimens were placed in a test room maintained at 20 ℃ for 1 h before EMG recording.…..

Results
Results and Discussion may be presented in separate sections or as a combined section. Describe the results concisely and clearly using table(s) and/or figure(s). Do not use both tables and figures for the same set of results.
Examples
Main Text  Text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text.

Discussion
Text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text.

Conclusion(s)
Text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text, text.
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