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Study on the psychological mechanism of food flavor perception
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We investigate the underlying mechanism of consumer choice,
food flavor perception and preference. We apply variety of
scientific methods, such as psychological experiment,
physiological measurement, and eye-tracking measurement.
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We are investigating the impact of external factors on the flavor
perception and preference of food and beverages. Specifically,
we are exploring methods to enhance the flavor perception
and preference of food and beverages by manipulating factors
such as the color and weight of packaging and tableware.
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Our research focuses on the brain and psychological
mechanisms involved in the perception of wine aroma and
flavor. Specifically, we are investigating the differences in
perception, strategies employed, and preferences between the
consumers and wine professionals.
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