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?paaysis of the mechanisms underlying the effects of color on taste using LED
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We use visual cues from color to judge the taste what we eat. This study
focused on a sensory interaction between color and taste, and aimed to explore effects of color on
out taste for sweetness, saltiness sourness, and bitterness. In the experiment, the solutions were
colored using the LED light cup system and the color of solutions was changed by adjusting RGB
values. We investigated taste thresholds for the sweetness and saltiness (Experiment 1 and 2), and
taste intensity for the sweetness, sourness, and bitterness (Experiment 3). The results showed that
the sweetness threshold colored with pink was the lowest, and that the effects of color on taste
threshold depending on the color and taste. We implied that an enhancement of taste intensity
derives from a familiar taste-color combination.
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