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Effect of Color on Taste of Foods
1. Effect of Color on Flavor Identification of Candies

Ji-Won Shin, Sang-Bong Baek and Kyu-Soon Rhee
Haitai Food Research Institute
(Received November 2, 1990)

Abstract

Three sensory evaluations were conducted to assess the effect of food color on flavor identification. Elemen-
tary students and women university students served as subjects for three evaluations of hard candies, in
order to assess color preference, to examine the effect of atypical color on flavor identification and to examine
the acceptability of harmony between the color and the perceived flavor.

Results showed that inappropriate coloring of the three flavored hard candies induced flavor responses
that are normally associated with that color and decreased the acceptability. In addition, the acceptability
of colorless candies is lower than that of colored candies. It is suggested from it that when there is no color
on the product, even atypical color, it’s harder to identify the flavor and to get a high grade in its preference.
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Table 1. Sensory evaluation of color preference in candies (mean)

Red Yellow Orange Green Colorless F-value
Boys Orange 364° 384° 404° 4.16° 2.32° 13.01 **
Lemon 320 372 372 384 3.16 181 NS.
Strawberry 3922 3722 3.88°* 4327 2.72% 8.32%*
Girls Orange 4.10° 3802 435° 4.25* 260° 11.08 **
Lemon 375 390 3.50 3.90 3.20 1.08 N.S.
Strawberry 3.70 3.70 3.70 4.00 315 177 NS
Adult Orange 3.00 2.80 320 295 2.70 043 N.S.
women Lemon 325 300~ 355 400° 215 5.79%
Strawberry 3.156* 3552 2.30% 3.10° 220 3.08 *

** _ Significantly different(p =0.01), * : Significantly different(» =0.05), N.S. : No Significant
a5 < Results from Duncan’s multiple range test(If each one has the same word, it isn't different.)
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Table 2 Sensory evaluation of correction of real flavor identification(number of Panel)

Red Yellow Orange Green Colorless X?
Correct Orange 20 60 22 6 1
Lemon 28 31 8 1 12
Strawberry 48 2 2 1 0 91.25 **
Incorrect Orange 45 59 43 59 64
Lemon 37 34 57 64 53
Strawberry 17 63 63 64 65 25.83 **

** . Significantly different(p =0.01)

Table 3 Sensory evaluation of correction of each flavor identification(number of Panel)

Red Yellow Orange Green Colorless X?
Orange Correct 20 6 22 6 1
Incorrect 45 59 43 59 64 3852 **
Lemon Correct 28 31 8 1 12
Incorrect 37 34 57 64 53 55.88 **
Strawberry Correct 48 2 2 1 0
Incorrect 17 63 63 64 65 19740 **

¢ : Significantly different(p=0.01)
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Table 4 Sensory evaluation of correction of real flavor identification according to each color(number of Panel)

Orange Lemon Strawberry ).
Red Correct 20 28 48
Incorrect 45 37 17 2561 **
Yellow Correct 6 31 2
Incorrect 43 57 63 4750 **
Orange Correct 22 8 2
Incorrect 43 57 63 2363 **
Green Correct 9 3 4
Incorrect 56 62 61 422 NS,
Colorless Correct 5 12 3
Incorrect 60 53 62 747 *

Table 5 Sensory evaluation of correction of flavor identification according to each panel group(% of correct

responses)
Red Yellow Orange Green Colorless X?
Boys Orange 333 148 22.2 37 0.0
N=25 Lemon 59.3 370 222 0.0 11.1
Strawberry 86.7 0.0 0.0 00 0.0 6.12 N.S.
Girls Orange 458 83 125 0.0 0.0
N=20 Lemon 615 423 0.0 39 39
Strawberry 727 46 0.0 0.0 0.0 0.89 N.S.
Adult Orange 118 74 83.3 278 59
wome Lemon 0.0 111 0.0 3.7 0.0
N=20 Strawberry 333 0.0 0.0 0.0 0.0 14.89 *

* : Signficantly different(p=0.01), N.S. : No significant
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Table 6 Sensory evaluation of harmony preference between color and perceived flavor(mesn)

Red Yellow Orange Green Colorless F-value
Boys Orange 344° 412 3362 352° 236" 6.89 **
Lemon 328~ 4327 3.56 = 2.60 b 2.60 > 691 **
Strawberry 4.68° 352°® 336" 3.68° 3.20° 543 **
Girls Orange 365 4252 380 4.00° 245° 6.60 **
Lemon 325% 4.30° 365> 265" 3.15= 416 **
Strawberry 445° 365" 3.50 b 380 325% 297 *
Adult Orange 350 2.58 * 3552 2453 2200 416 *
women Lemon 3.70 4.05 3.30 2.80 285 245 N.S.
Strawberry 350 265 245 2.70 240 245 NS.

** . Significantly different(p=0.99), * : Significantly different(p=0.95), N.S. : No Significant
2 b c: Results from Duncan’s multiple range test(If each one has the same word, it isn’t different.)
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