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AF AFAAE FFE A= FEF 9902 TA 4
o] 37 (eating environment)¥} 2] &7 (food environ-
ment) 2.2 FEEHT4). Ho] AL AF HdF e} -

1

gout AE SYHA T 2202 A4 B9

(eating atmospheres), EFQ17}o] 2] Alol A B ZEH AL3] &

Environmental factors

Eating environment ( Food environment

He 8902 13 43 E%(portion size), A1 ZH3 &
(food salience), oY A ¥ =(energy density), 159 =
719} el (size and shape of bowl), 2]F<] AT 12
(variety and structure of food) 5 24 A&7 AH 4%
o] 9 1:].(45 olgst A AA QAEL A AEAF
TS F71% atx, AFFl sl Fof 2 #EE
u]3l= A% 2 YE H (consumption monitoring) ey &
22 gask ARl 524 A3 £3F9 71E(con-
sumption norm)& F3l 24o] Y5 237 % 3
Aol o] 374 @Q1Eo] BHon ALk e T
et ez AF dHel 4 v oh(Fig. DG).
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Fig. 2. Pictures of illusion diet bowl for consumption norm’s study.
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