2012 qa o334y
addd 40| (gt A F2] Mt S| o EtAof st A+
A study on the Emotional Relationship
Between Food Color and Taste
gr2e, AeEd
LA O XpQI &t L, KAIST
Key words: Food Color, Color Perception, Taste Intensity
CEFHE & = level: Food Color Palette)’ ‘A3 B A Al E
/\}%}% 2ES X]”Oha dsto] Y F3HtA| A e3let= A (Behavioral level: Food Color and
‘Food’ ‘Sensory  Attributes’ ‘Central Taste)” , ‘A wjde wWE EdT ojuXE
Integration’ ¢} #&2 #4823 AZ} (Cardello, 1994). A qkele= @A (Reflective level: Color Scheme and
AMA  ‘Food WANA A& 1 AARA 7744 Trend) & A3 2z dAE #¥st7] e
AFEE JAAHT. Folo]  FHA ‘Sensory AR ATE AYsln 2 AdE A4H - 4
Attributes”  WAONA AFREES A F] didh 7HzA e Eske] B
2= digt g ¥4dskA " Central H 1. AF ME Mo tHA
Integration (Brain)’ @AM #3878 ot Az M zd 2SS9 AE MEd 2E49|
%d JF 5o ade] AES st 29| 3 A 3 THA| 3 &
EgHor #g3rt o] Al WAE AAH AlEES Visceral
AFo] vpso] HiA ofdAZ Wobale] Tu & Food level Sensational level
Ae 5o WAE sHA Ak 7€ BE w=RelA e Sensory Behavioral
Zyzke] dAE HHE, dEdow A gith Attributes level Behavioral level
gy A Ade 9o RS Al dATE A9 Central Reflective
Aol BgHoz dojs] WEel 0% FUHE  |niegration lovel Reflective level
A7 R Eojof & Zoltk
ofel & ATelMi= Aol AT 3k BY 9] 3 gensational level: Food Color Palette
AEHAE ATl o], AgelA dolrk= 4 Al 3.1, A48 e
GAES Amzrow AwHyA drr gy AFS AFDES Q1A o] AFe] Moga grEH-
dAstHE W dEE gdH S4s AMHOSR aae au 2d Az PRl lvkn Abgekn
dojefulo] 23t gowxn Fyu HA 1 5A4S geA 60 We garow 1 pRe] wWaky ol
clalehs = S ARE JhestnA w qEMoA HEHE BAY FRE sehs] 9@
ARe A, FoARsS EarFstAl wxE
2. 947 HE Sem x3em A7le] Folugl 120 7AX Al
2 AT E AF A8 WY 3 "HAE A9 WA Sof] AEMT wAZAY TR s on
42 Hkgol 3 @ARl 2573 A (Visceral level), NEMoT FEE AASo] thale] ‘HANFTOZ
952 @A (Behavioral leveD, 3ad @ CANE A 3 SRAEOoR A= A o
(Reflective leveDZ  Aa|Ad3te], #2474 AE e Asse

(Sensational level), ¢4 7 (Behavioral level),
34 74 (Reflective level) &2 A A5 H 114} s},

AN dojuh= s 5 M
AL UHSHEAE S Tt Holl A%

Mo AXHE AAET FHsE

e 7} 2

4] (Sensational

19

3.2. H8 #ut

o
&

14 71% B, G, PB Al€2

p
W Qo) AF Ao =ANA

A3 =2
= v =
B ETL FEHAT WA A

A o]

52 7HAe 4%

23)

f

B



2012

Ao 7 YEon E 7|0 % Pale ¥} Very Pale 9
NEs AW AAE 7HAFLE =AAE FALo=R
spetst = Q1S

HUE

R [valvlov]cleslelrel P lRrlN,
|
HET .

TONE

oJor]orforl L Lalvele e ] s ] v]

4, Behavioral level: Food Color and Taste
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