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Integrative research on factorial analysis of the emotional impacts of Japanese
cuisine
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The purpose of this study is to investigate the nature of Japanese food that
strongly appeals to human emotions. It was evaluated by autonomic nervous system activity, salivary
gland blood flow and palm sweating as an objective index, and a subjective questionnaire. The
relevance of each evaluation index was examined. It was confirmed that the smell of food greatly

contributes to the subjective sensation of deliciousness of food and the emotion that leads to the
behavior of wanting to eat. On the other hand, there was no significant change in salivary gland
activity depending on the presence or absence of odor, suggesting that it may be related to eating
motivation and behavior rather than feeling delicious. In addition, a weak correlation was shown
between palms sweating and mental state before and after eating.
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The evaluation of the characteristics in Washoku by using the food model SAT nutrition-education system.
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