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Abstract: We all need to manage our diets to lead healthy lives. Therefore, we focused on the temperature difference between the oral
cavity and the food to improve the food experience and change the taste perception. In this paper, we investigated the changes in food
experience and taste perception caused by the different temperatures of the spoon and food. The result of the study revealed that the
"throat feeling" was improved, and the "deliciousness" and "comfort" increased when participants tasted the food with a spoon of the
same temperature as that preferred for each food. In addition, we found that the combination of spoon and food temperature extended
the food experience, and the perception of "sweetness" varied depending on the temperature of the spoon.
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AT = DREERIET D2 & T, EBRZITA—TOIREN
R TH-TH, REORRBAEERZ LERLTND.

43 AEZR—T

AT = RBHITHZET, ToL#BL] nEL Ry, TH

6

W) BT Z EN o7z, L L, B A—TIC, mid
A—TTIIRER L WREA~DOEEN L noT-. BRIA—T
DOEBRIZBWTOHBERZ T, A=A WIE S BB
L<, MTEWA—TIEZBWLL n ol L DREIZERH - T
Z D, WRA—T %4 E R WEBRBINE NERL T
WL, ATV OREEBLSETYH, BREROEILI/NE
Mol EEZBND.

44 FmELEEY—

KA LI, AT —r EBRABOREENRITIE, A7 —
CORBIZED LT, BROREICE > T, TDHE] [#)
(OEEL TBWLE X &) LWV o =BRBRSELd
L ENbhols. A= ERMOBEENRH LSS, TR
R TR ToXEL) TBWLE) Ttk &) oZsnd
PRVMEINC 3 o 7.

B —Tl%, AROEEIZI-T oL TBhL &)
LD &) BREAELT2ED, BEIRA S = THEE Y —%
RAETDE, BHREEE U, ZOMmTIX, 27— OIEE
X DEN TR T,

FWARL LY —I2BNT, AF = OREIC X D8R
Diphoc Bl & LT, FEBORMITEEZ LS 2, F
DBV S FE U DMHEMERCIE, OEENDD AT — 358
RICHENTEY, OEATIEEHOBEDOLZFKL TVl
OTHDLEEZLND. —F, A—T DX RIEREOETIT
I Z LR 2D, A7 — 2 DIREEIC L DA KB IC fE)N
boletBZBzbnbd.

45 KKE

WA= LB Y —DFEMTIE, A=V DREICE-T
[0k ODRRUENET D2 ENao7z. LavL, HE
NEZIED L0, oM THREEZZELIEDZ &%
TER»-oTz. ZOBEE LT, WRERET HREDKHES
DREIZHY, TRIESEVHFELRN L0, mER
BT D LIRS =R EIMNADRHAENZ ENRBEZS
N5, SATHIZETH 5 “Thermal Taste Machine” [25] Tl
T 150 BREINET S Z LlIck v kREE (LT Tn5. L
ML, AT —UBNHEICY LRI 0T, R OR
R RIC L DR OZITH Z Vi< WEEBZ HND.

5. fEi

AT, OEN~ORERR & BHOREDOE NI
LZREBRON EOHWREOE(LERET LI EHNLEL,
BRa FEf L7z,

FEBRTIE, AT — 3R - WA - HIRO 3 REAIRR L
o B, R -7, A -7, KRk L, BU—%f
L, BRA—7 L A& LIINE - iR, BV —:mfx—
TIREH FIRORE TR Lz, EBROFEENS, IEA 7
— IR ERDO X I, BRI LI ENDIRE &R CEE
DAT—TREBT DL, OLHL] NELS Y, TBWL
&) DMk &) T e nbhrolz. 20X oI, OEN

X
ES
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~OMRESRRIZ L > TRIERNRELT D22 &N mhoiz. &
7o, WIEORMTH->TH, NEN~OIREFRRIZE ST,
T RBRMOBENET D ERNbhrotz. FETEOR M
1%, BREN~OIRERROZEIT D72, RLOIREIZE -
T IomE) T#E] TolL) Tl bl s) &n
STREBRNENT D Z ENbhotz. — 5T, REOEL
WZOWTHE, HRA—T LB —TlE, A7 —rDiREICK
ST THER] O CFICENH 7208, HOWTIZoONT
I, 4 FEEORMICEWT, OENA~ORE &/ OEIZ X
LEACIT otz B, B T U —RREE AV COEN
~ORERTRT 2HAE, DHENICE X DREIAE VI,
BEBRSCHREICHEL RIET Z & Nbh ol

A, BRBOMEEZELL, OPEN~ORERT L B

DOBREIZEDIEEBLERTEOBBREHLDICTHETETHD.

Fo, —EORETIT/ARL, DEN~OEEIRREBINICE
(LEET, BFERERE~OREELHHETS.

FERINICIE, REL EMICHIE TR R T — 72 L, RE
e N7V —0REEFHEYT. ZhEfEHTLIZLET, &
mEOEHL LI, BOLL, DL EBRT S Z LN TE,
EFRRMTHOBVWILLAERDZENTEELEEZLND.
T, WROBMEHE LWVREICKLSEDLZET, KE
Ki7p &, FRELFEOR S DRI F COMER L HIFTE 5.
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