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The Effect of Bouba- and Kiki-Like Surface Shapes on Perceived Drinking Experessions

Nana Urakawa*!, Kouyou Otsu*?, Mai Kamihori*!, Ryota Ozaki*!, and Yuichi Itoh*?

Abstract — This study investigates how shape features related to the Kiki-Bouba effect influence
the drinking experience when presented on cup surfaces. The Kiki-Bouba effect describes a correspon-
dence between visual shapes and speech sounds. Previous studies have reported associations between
taste and shape features related to the Kiki-Bouba effect when such features are incorporated into
food. However, it remains unclear how these shape features influence the drinking experience when
they are presented as visual cues on the surface of a beverage container rather than as part of the
food or beverage itself. We designed multiple cups with Kiki-like and Bouba-like surface shapes and
conducted an evaluation experiment using several beverages to examine their effects on taste percep-
tion and other aspects of the drinking experience. The results showed that some Bouba-like conditions
were associated with higher ratings of sweetness and liking, whereas some Kiki-like conditions were

associated with higher ratings of bitterness, perceived strength, and intensity.
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Table 1 Selection rate of "Kiki” and ”Bouba” (%)
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Fig.2 VAS scores of "Kiki” and ”Bouba”.
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Fig.5 Drinking-experience ratings across different cup conditions.

R3 Hy TEOEOENFICET R

Table 3 Main effects of cup conditions.
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