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A study of effect that realistic sensation concerning food image with smell exerts on memory

Keisuke Tomono*!, Ryuya Yamada*!, Daito Makino*!, Mana Tanaka™!, Akira Tomono™!

Abstract - The purpose of this study was to investigate the influences upon the desire of eating and also the
consideration of memory due to listening to video of food. This examination was performed, adopting a
questionnaire, NIRS and electrocardiogram. The desire to eat was categorized as the feeling-like-eating and the
sense of saliva flow. The measurement and analysis were conducted by the blood flow around the temple, which
had a high correlation with salivary secretion, and the changes in autonomic nervous state. The results of the
experiments indicated that positive correlation was shown between the rise of desire and the increase of salivary
secretion, and between the rise of desire and the activation of the sympathetic nerve system when aroma was
provided with matching visual materials. Further experiments would be proposed to inquire about possibilities to
arise characterized vital reactions where this watching and listening event was transported into long term

memory.
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Fig. 1 Experimental Environment.
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Fig.2 Image content and smell presentation timing.

2.3 FY R

M 1R & 97200 foREE %2 AV, [FEEE
REEEE, KUTEEHIERE, F0REYE, RO, A
7 (SRR SemX EE Im) THEEIND. Kt SR
DHE 7 NInNHRA T O ACAY, i B &S uRE
ORILAZMY D Lo It Ehs. Rk ThHT-
W, HEA~ORAERELIT NS Wk, il HHThH
ZRWTHERR CALEIZR D LR L. #7 b
A OBICE Y HULMBEEZRATHZ LT, O/, &Y
IXRFEIC TR - TR IR SN D, & HEICI
H[E York KZTRHED AL —Ry LI DRI~
NHAE Yy ALV IFRZRHRIERZL O

Image Only M Image with Smell
Mean value of 22 subjects

5.0
* * *
<> «—

4.0 T
- I
8
w2 3.0
a n.s
g T
= 2.0 |
: |
m ‘|'

1.0 1—

0.0 T T T

Mouth  Appetite
Watering

Realistic Incompati-

Black Tea Sensation bility

K3 T7rhr— MR

Fig.3 Results of the questionnaire.
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Fig.4 Example of cerebral blood flow changes when black
tea image was presented (Left brain of subject B).
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Fig.6 Changes in autonomic nervous system by presenting tea
contents.
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Fig.7 Experiment proposal of memory using display of food
with biological reaction.
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