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The effect on strength of taste of changes in luminance of colored water solutions
Kokore Kanai (Graduate School of Arts, Rikkyo University), and
Yoshihisa Osada (College of Arts, Rikkyo University)
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One way we judge our environment is through color. The ability to judge by color plays a key role in
relation to our response to food. Maga (1974) suggested that colored (red, yellow and green) water
solutions clearly influenced perception of sweetness, but had little effect on that of saltiness. We
hypothesized that the effect of color can be subdivided into individual factors that influence perception
of taste, such as hue and luminance. Specifically we tested whether the luminance of water solutions
affects taste sensitivity. In this experiment, the luminance and density of a sucrose solution and of a
sodium chloride solute solution were gradually manipulated. 10 untrained students evaluated the strength
of sweetness or saltiness of the solutions using a visual analog scale. . Luminance had a significant effect
(p<.05) in perception of saltiness, but only at a particular density condition,at particular density
conditions. These results suggest that luminance of solutions easily affects perception of saltiness, and
that hue affects perception of sweetness. Therefore, we presume that Maga (1974) only examined the

effect on taste sensitivity of color.
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