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FOOD COLOR & 
APPEARANCE 

Visual structure, color, 
translucency, 

gloss, surface texture 





COLOR PERCEPTION











LATERAL INHIBITION

COLOR 
RECEPTORS RODS

RED GREEN BLUE



CORNSWEET ILLUSION：
ILLUSORY BRIGHTNESS DIFFERENCE

THE GREY COLORS IN THE MIDDLE FIGURE ARE IDENTICAL. 
THE ILLUSION IS TRIGGERED BY THE NARROW DARK AND LIGHT LINES AT THE EDGE.



FOOD 
COLOR

•Red fruits: 

- Go, eat it！

•Green fruits: 

- Uh, better not



Physical form • Shape

• Size

• Surface texture

• Congruency

APPEARANCE



Expectations, 

Halo Effects and Taste

• Visually assessed safety ; 

• Visual identification;

• Visually assessed usefulness;

• Visually assessed pleasantness, 

• Visually assessed satisfaction.



CROSS-CULTURAL 

DISPARITIES:

Matching test between “shapes, surface texture”  

and “bitterness, saltiness, sourness, sweetness, 

umami” across China, India, Malaysia, USA”

11 COLORS: 

black, gray, blue, brown, green, pink, 

orange, red, purple, white, yellow

15 SHAPES, 2 TEXTURES: 



CROSS-CULTURAL 

DISPARITIES:

N=428 (Total) Significant interaction between country and taste matching



IN REAL RESTAURANT



DIFFERENT 

SHAPE?

Different texture & 

flavor perception?

The Wing and Sail shapes were the most delivering 

in high cocoa, caramel notes and aftertaste; 

Round and Rectangle shapes were the highest ones 

in melting and smoothness.

Same batch of chocolate mass was used to make these chocolates



Food Shape



PACKAGE
• LOGO

• COLOR

• FRONT-OF-PACKAGE

（FOP）

• …



Color matching various flavors

➢ Flavors in bold: significant correspondence with the color

➢ Similarties and dissimilarities both existed. 

Flavor matching 
various colors



FRONT-OF-PACKAGE（FOP）



FRONT-OF-PACKAGE（FOP）



THE PEPSI LOGO OVER TIME

THE STARBUCKS LOGO

OVER TIME



PRESENTATION

•Cutlery
•Background light
•…

Color of the plates have significant 
influences while shape does not have: 
dessert on the white plate tasted 
sweeter and more flavorful than on 
the black one



(A) Six glasses (with red wine inside) used.

(A) 



Franco-Colombian chef 
Charles Michel

(A) Plating inspired by Kandinsky’s 

‘‘Painting number 201,’’ hanging 

(the other way up) in the MoMA in 

New York 

(B) Same ingredients now served   

as a regular tossed salad.

(C) The ingredients laid out side  

by side—an effortful presentation,  

but not an especially aesthetically  

pleasing one. 


