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Multimodal effects of flavor and color of jelly on sweetness intensity
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Abstract
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The objective of this study was to clarify the multimodal effects of color and flavor on the sweetness
intensity. We prepared twelve jellies with the combination of three differently flavor and four differently
color. We conducted a two-factor repeated measured ANOVA on the conditions, and the result showed a
significant difference in the flavor factor : p<0.001. We did not find any significant differences in the
color factor, and the interaction effects. More than 70 % of the subjects imaged the same food as the
flavor added to the jelly. Additionally, there was no change in the percentage due to differences in color.

In conclusion, flavor had a stronger effect than color on sweetness intensity and impression, and there

was no interaction between flavor and color.
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