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Study on the psychological mechanism of food flavor perception
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We investigate the underlying mechanism of consumer choice,
food flavor perception and preference. We apply variety of
scientific  methods, such as psychological experiment,
physiological measurement, and eye-tracking measurement.
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Research Contents in Progress

We are investigating the impact of external factors on the flavor
perception and preference of food and beverages. Specifically,
we are exploring methods to enhance the flavor perception
and preference of food and beverages by manipulating factors
such as the color and weight of packaging and tableware.
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Our research focuses on the brain and psychological
mechanisms involved in the perception of wine aroma and
flavor. Specifically, we are investigating the differences in
perception, strategies employed, and preferences between the
consumers and wine professionals.
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Eye-tracking research on sensory and consumer science: A
review, pitfalls and future directions

Motoki, K., Saito, T., & Onuma, T., Food Research International,
2021,145, DOI: 10.1016/j.foodres.2021.110389

Choosing from an optimal number of options makes curry and
tea more palatable

Onuma, T, & Sakai, N., Foods, 2019, 8(5), 145,

DOI: 10.3390/foods8050145
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Fabric softener fragrances modulate the impression toward
female faces and frontal brain activity

Onuma, T, & Sakai, N., Japanese Psychological Research, 2018, 60
(4), 276-287.

Enhancement of saltiness perception by monosodium
glutamate taste and soy sauce odor: a near-infrared
spectroscopy study

Onuma, T, Maruyama, H., & Sakai, N., Chemical Senses, 2018, 43
(3),151-167.
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