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pleased to present that: :

* A novel experimental method has beené

established to measure tongue surface tem-§
perature by using an infrared thermal (IRT) -
imager (calibrated with a digital thermome- -
ter). This novel method would not only make
temperature visible, but is also quick and :
accurate. As shown in infrared thermal imag- -
es (Figure.l), physical treatment (rinsingé
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