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Effect of color on sweetness evaluation of jelly
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Abstract
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In this study, we conducted a sensory evaluation with the use of jellies targeted at female university
students, with the aim of clarifying the correlations between sweetness evaluation and color. The
subjects evaluated the sweetness of colored jellies ( achroma, red, yellow, green ) which prepared to have
the same taste and texture. As a result, there was no significant difference in the sweetness intensity
values between the jellies. Then, we compared the sweetness intensity values between the group that
had a specific food association when take in jelly (for example, the taste of apples ) and the group
without associations. Consequently, the sweetness intensity value of the associative group was
significantly higher ( p<<0.05) in the red jelly. This suggests that the recall of the eating experience
triggered by the visual stimulus by color affects the taste.
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