-+ Bgd ﬁt?j‘ﬂ’? Ff;;w vée et e 3;3
40942012 riiéf 3
2022/05/07

2 o
‘ﬂf’

= HEr

2 REAER
LIRS

X

SRS

e
G4 A AR B R ALY P R e SR E R o AT P eh
LH ey + S HE T OREZ G § F etk BARR 0 B E G 457

7% :‘E‘J'fﬁ

\\\?{r

1 Z BRERL - o FFgEd (h AR foeriRliE dlf e
RE R (TR FF) 2B FHEBM %o @ e il S s (44 o
Bod s F ek d ) Jod A b S8/ b Rt (T F o ¥ ) REPFS X R
EOpe st o R AT GRFAT B/ AR BanEe o XRIFE AR PHZ
PG+ R R AR ) o RS A R B B A deets 3 AR R
B E W RITEA o« AT RSHT  HF g M ok SEHR SR
RSP RFRF - FHR-ERHR - F S IHBEAT N %

B - REHARET B4 F Dot d S S F R R Pl A

Ji

:f; R &«ﬁ—%"‘»’ N 7 S ] f'*g g &Ff"-gf fgﬁn‘«c\ﬂ%;ﬁ’!}é —'Fr"fr';i"] Br o

N R TS TN L



54

Ares, G., & Deliza, R. (2010). Studying the influence of package shape and colour on
consumer expectations of milk desserts using word association and conjoint analysis.
Food Quality and Preference 21, 930-937.

Carvalho, J. M., Paiva, E. L., & Vieira, L. M. (2016). Quality attributes of a
highspecification product: Evidences from the speciality coffee business. British Food
Journal 118(1), 132-149.

Dichter, E. (1964). Handbook of consumer motivations. New York,NY:McGraw-Hill.
Delwiche, J. F. (2012). You eat with your eyes first. Physiology & Behavior 107(4),
502-504

Carvalho, F. M., Spence, C. (2019). Cup colour influences consumers’ expectations
and experience on tasting specialty coffee. Food Quality and Preference 75, 157-169.
Harrar, V., & Spence, C. (2013). The taste of cutlery: How the taste of food is affected
by the weight, size, shape, and colour of the cutlery used to eat it. Flavour 2(1):21.
Piqueras-Fiszman, B., & Spence, C. (2012). The influence of the color of the cup on
consumers' perception of a hot beverage. Journal of Sensory Studies 27(5), 324-331.
Maga, J.A. (1974). Influence of color on taste thresholds. Chem Senses 1(1),115-119.
Saluja, S., & Stevenson, R. J. (2018). Cross-modal associations between real tastes
and colors. Chemical Senses 43, 475-480.

Shankar, M. U., Levitan, C., & Spence, C. (2010). Grape expectations: The role of
cognitive influences in color—flavor interactions. Consciousness and Cognition 19(1),
380-390.

Spence, C. (2018). Background colour & its impact on food perception & behaviour.
Food Quality and Preference 68, 156-166.

Spence, C., Okajima, K., Cheok, A.D., Petit, O., Michel, C. (2016). Eating with our
eyes: From visual hunger to digital satiation. Brain and Cognition 110, 53-63.

Spence, C., Wan, X., Woods, A., Velasco, C., Deng, J., Youssef , J., Deroy, O. (2015).
On tasty colours and colourful tastes? Assessing, explaining, and utilizing crossmodal
correspondences between colours and basic tastes. Flavour 4, 23.

Wan, X., Velasco, C., Michel, C., Mu, B., Woods, A. T., & Spence, C. (2014). Does
the shape of the glass influence the crossmodal association between colour and
flavour? A crosscultural comparison. Flavour 3(1):3.

Yeomans, M. R., Chambers, L., Blumenthal, H., & Blake, A. (2008). The role of
expectancy in sensory and hedonic evaluation: The case of smoked salmon ice-cream.
Food Quality and Preference 19(6), 565-573.



