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Evaluation of Realistic Sensation Concerning Food Image Using Measurement of Biological
Reaction

Akira Tomono™!, Yoshito Tkahashi*! and Keisuke Tomono

Abstract - In this paper, the possibility of the objective evaluation method of the realistic sensation of food image
contents using the measurement of biological reaction was discussed. The images of taking two kinds of
“Sukiyaki” were used for the content and viewers’ changes of gaze points, brain blood flow, amount of saliva,
cardiac electrogram and skin surface temperature were measured while they were viewing the images. As a result,
it was clarified that their realistic sensation was promoted by smell being added, and that when their sensation of
wanting to eat was promoted, the concentration of oxyhemoglobin in the neighborhood of the temple and the
amount of saliva increased. It was also clarified by the measurement of autonomic nerves that the parasympathetic
nerve became dominant in the condition where a food image was displayed, especially, smell was added.
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Fig.2 Sukiyaki video content A and B
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Fig.6 Measurement of amount of saliva increase.
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Fig.7 Autonomic nervous system by viewing of content C.
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a) Example of changes in autonomic nervous system
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Fig.8 Autonomic nervous system by viewing of content B.
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