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'FOOD COLOR &
APPEARANCE

Visual structure, color,
translucency,

gloss, surface texturé
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The three types of cones in the retina

—q “Red” is perceived.
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Three sensors corresponding
to the cones of the human eye.

Numerical values

The tristimulus values X, Y, and
Z are calculated by the
microcomputer and can be
converted to other color
spaces.
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Receptor section

Microcomputer
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I 1— Spectral sensor

(multiple sensors, each sensitive
to a particular wavelength)

Numerical values

The tristimulus values X, Y, and Z
are calculated by the
microcomputer and can be
converted to other color spaces
as well as be used by the
instrument’s various functions.
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COLOR PERCEPTION

DEFINITIONS

SATURATION deepness of color

RED is more saturated
than PINK pastel colors

HUE actual color
RED versus BLUE

INTENSITY brightness of color
Cannot describe hues (colors) precisely.

So use color charts.
Match the color to a color plate on the chart.

Figure 5: Color solid
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If we lock for the color of the apple on the color
solid, we can see that its hue, lightness, and
saturation intersect in the red area.















LATERAL INHIBITION

COLOR
RECEPTORS RODS

RED GREEN BLUE

GREY SURROUNDED BY YELLOW
LOOKS SLIGHTLY BLUE

GREY SURROUNDED BY BLUE

LOOKS SLIGHTLY YELLOW




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 itl
* Green fruits:
- Uh, better not

relative luminosity

500 60

wavelength of hight (m




APPEARANCE

Physical form

Shape

Size

Surface texture
Congruency




Expectations,
Halo Effects and laste

* Visually assessed safety ;
* Visual identification;

* Visually assessed usefulness;

* Visually assessed pleasantness,
* Visually assessed satistaction.




11 COLORS:

CROSS'CULTU RAL black, blue, broer, green, ,
D'SPAR'T' ES: orange, red, purple, white,

O’'Mahony (1983) Tomasik-Krotki Koch and The present study 15 SHAPES’ 2 TEXTU RES:

and Strojny (2008) Koch (2003)

Shapes

Number of participants 51 519 45 452 Asvmmetrical : ‘
Origin of participants California, USA 17 countries/areas Oregon, USA 4 countries Amrow AT Blob Circle Cloud
Black Bitter Bitter
Blue Salty * ‘
Green Bitter Sour Sour Sour
Orange Sweet Sweet
Pink - - - Sweet Cross Diamond Drop Ellipse Heart
Red Sweet Sweet Sweet
Violet Bitter/Umami = -
White Salty Salty Salty
Yellow Sour Sour Sour

Moon Rectangle Square Star Trangle

Note: — denotes that this color was not tested in this study.

Matching test between “shapes, surface texture” V) - - * A

and “bitterness, saltiness, sourness, sweetness, I
umami” across China, India, Malaysia, USA”

Smooth Rough
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IN REAL RESTAURANT




Same batch of chocolate mass was used to make these chocolates

Sample name Sample picture Sample name Sample picture I fre E
Rectangle Trapezoid ‘
| SHAPE?
Triangle Round -
Wing Ellipsoid ’
Different texture &
Sail Catstongue 1 l flavor perception?
Oval Catstongue 2
LWT - Food Science and Technology

Volume 51, Issue 2, May 2013, Pages 545-552

The Wing and Sail shapes were the most delivering

Impact of the shape on sensory properties of’

in high cocoa, caramel notes and aftertaste; individual dark chocolate pieces

Francine Lenfant®, Christoph Hartmann, Brigitte Watzke, Olivier Breton, Chrystel Loret, Nathalie Martin 2 &

Round and Rectangle shapes were the highest ones
In melting and smoothness.




Food Shape

n'

fres 3 |:|
.tl»

ik Mﬁ




I VOkos®

yOKOS . BANANA
PLAIN | FLAVOURED
CULTURED | CULTURED
OAT | COCONUT
= NSWEETENED 500g

P —————

PACKAGE * €9R

FRONT-OF-PACKAGE
(FOP)
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Color matching various flavor

Flavor matching »
various colors

§
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Country Colour Flavours 7 p
Colombia Blue Natural (75.9%) 149.93 <.001
Orange Chicken (81%) 173.31 <.001
Fuchsia Original (36.2%) 48.69 <.001
Red Meat (55.2%), BBQ (36.2%) 69.07 <.001
Burgundy BBQ (89.7%) 36.48 <.001
Yellow Original (48.3%) 66.07 <.001
Green Lemon (91.4%) 39.72 <.001
China Blue Cheese and bacon (24.1%) 13.93 030
Orange Lemon (29.3%) 24.07 001
Fuchsia Chicken (24.1%) 15.62 016
Red BBQ (50%) 54.55 <.001
Burgundy BBQ (34.5%) 22.69 <.001
Yellow Lemon (51.7%) 70.17 <.001
Green Cucumber (70.7%) 126.55 <.001
UK Elue Cheese and onion (72.4%) 101.48 <.001
Orange Chicken (60.3%) 105.41 <.001
Fuchsia Meat (41.4%), BBQ (29.3%) . 58.35 <.001
Red Meat (62.1%) 68.55 <.001
Burgundy BBQ (65.5%) 78.38 <.001
Yellow Lemon (77.6%) 87.79 <.001
Green Cucumber (75.9%) 114.57 <.001

> Similarties and dissimilarities both existed.

» Flavors in bold: significant correspondence with the color



D I:' Petit

T - . T Y - - p—
Petit % *WeaTVale7, >~ 2
(S E BRE BN .
B, L .3 o 2
. ) 1 B B ’

FRONT-OF-PACKAGE




Zitnil SHA3E

%, 100% &

0’77VE 085

JUGO DE NARANJA JUGO DE NARANJA D

e

. Pcfjl, -




THE STARBUCKS LOGO

™

OVER TIME
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THE PEPSI 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) (B) B Beer mug O Highball glass O Rocks glass
B Beer mug 0O Highball glass O Rocks glass B Narrow wine glass B Stemless wine glass B Wide wine glass
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Baijiu Beer Red wine Whisky White wine
Chinese participants
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(A) Six glasses (with red wine inside) used. g5 2]
z , |
‘_Y Food Quality and Preference

Baijiu Beer Red wine Whisky White wine
North American participants

% Volume 39, January 2015, Pages 109-116
ELSEVIER

When the shape of the glass influences the flavour
associated with a coloured beverage: Evidence
from consumers in three countries

Xiacang Wan * ko =, Andy T. Woods ©, Kyoung-Hwan Seoul ?, Natalie Butcher 9, Charles Spence N



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.




