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Approach to food taste with meta food physics
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Abstract

The evaluation of food taste is one of the important activ-
ities of human consciousness and it is practiced by sensory
analysis using 5 terminal sensorial consciousness among
many other functions. These consciousness activities may
be conducted by 3 way branching transformation (3-WBT)
logic, which choose one out of 3 options under the multi-
layered consciousness decision making system. On the
basis of this logic, cognitive sensory evaluation (CSE)
method was developed to carry out questionnaire survey
covering objective and subjective issues during consump-
tion of food for pregnant women. The results of the CSE
for several food items was presented with the Table-pattern
called CSET covering consciousness factors and their ef-

fects on the food consumers.

*Corresponding author: Jae Kun Chun

Keyword: food taste, sensory, cognitive evaluation, pat-

tern analysis, virtual food, pregnancy

He

i 2L AL Telu 12l 7ol T S4l)
uF RS ST Bk Bl AEoE WAz
SR 249 olehs AL o omstel B A
s obujel wli A, 8, AkS] ek o] ety
REE WHTh SA19) U AR 77 ) AR A
S0 WolSolx| 1 HARA R AL o] 417
Aelst, Wkt Hobs Eake 2 HoplA ATl

o

%] 11 9JtHGreen, 2003; Rozin and Tuorila, 1993a, Bell and
Meiselman; 1995, Eertmans et al., 2001; Truninger, 2007).
e WSt ok AETSEAOIA Pol o

oz 1L Qo S H HEQ 9] 57t 9

Department of Food and Animal Biotechnology, College of Agriculture and Life Sciences,

Seoul National University, 1, Gwank-ro, Gwanak-go, Seoul, Korea

Tel: +82-2-880-4850

Fax: +82-2-873-5095

E-mail : chunjae@snu.ac.kr

Received March 9, 2018; revised March 19, 2018; accepted March 19, 2018

61
" Food Science and Industry (Vol.51 No.1)




Lok WS 230 Q=] B7EARY] =4 sl 9

zgrog wo BEAAS Wxstal QtH(Ennis, 1998;

Amerine et al., 1965; Lawless and Heymann, 1998). &+

U 23p18g B4 342 45 BOH BER

AHTE B FAlo] 94 = —?—4’“74]01]*1 o] 5o]
1o o

A7) W zoll 7L 714k ofsigtths A o] wAlo]
tHGundlach, 2002).

| ISR E2 H 7} kS Q1ASHAL H ek e A Y
5= AHfskar g17] wize] Bt 719
(judgment), $H4H(imagination) %2]4d (creativity) ¥} H 7
& 2} Slek #gel sl ok B4 the 3}
g}o] oJ - HolA HEEA ut(mind) o] FH A tf
FOU0F BEKE 98 L 31 Aol Shepherd
1989). AtARE]OflA] mhZo] F& 341 mood food,
thought food, mental food %Ei Hay 9= Ar o]y
Sk v kAL Sl

HEjgtol A oAl ofn) dAE AA 47, 244, 3
5 uHEo] Wiz ¢l o (Bargh et al. 1996; Williams et

al. 2009) A2 B A5l A= FLoJAlS o] Al (awareness) S}
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AAAl(software) 2] Aol = HAlS -2 Ho|tH(Koch,
2004).

nhS-(mind)> 8202 9] ] (consciousness)©| 2}l
&t Shepherd (1994)= 9A1ZFol2tal sh3ict. 94
S oA} Fo]A](unconsciousness) 2 ZFAH 2] A (sub-
consciousness) 0. & B2 &7 sl=t] SHLEofmlt} 9

219] Ao|7} 24] QTHE 1),

)

94/“94 Z]—Q.oﬂ .{15.{5]“:_ ,Q_o-]
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(5-sensory)o]| A 3H= Ao| 1 gro] ‘Et}, ‘Ymry 2 B
Hols A2 Hop =2 oA SAA w4

Consciousness type Definition

Notes

Block (1998)

Self-cons* Self and medical awareness

Human cons Higher—order awareness

P-cons Raw experience (moving, colors, sounds, etc)

A-cons Verbal report, control of behavior, perception, introspection, remember

Content—cons Experience, qualia

Sub—cons Uncons, deep cons., loss of cons.

Hohwy (2009)

Organism cons Animal cons.

Burghardt (1985)

Control cons Decision making

State/event cons Experiences (state and event)

Introspective cons Information about thoughts

Bargh et al. (1996)
Lycan (1996)

Subjective cons Focusing on myself

Medical cons Sleeping, awake, healthy,

Core cons Level of awareness, neural structures

Damasio (1999)

Consciousness—only Yoga practice

Jones (2005)

Artificial cons Machine cons.

Aleksander (1995)

* CONs: consciousness
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8th Layer of Consciousness
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B 2, ZMQIAMmE | a2 = 24 (Chun 2002, Lim et al, 2004)

7= A LHE
o Environment Brightness, temperature, humidity, audio—factor, visual—factor
Objective Issue
Product property ~ Taste, flavor, shape, color, chewing sound, texture.
S—CL Gender, age, weight, height, hunger, health (eye, ear, nose, tongue, mouth, stomach),
sensitivity of sense organs.
6-CL Schema, knowledge of product information, family education, education, concentration.
Age of first eat, frequency of eating, cooking experience, ability and direction of association,
Subjective Issue 7-CL preference of family, hobby, first impression, demand of unconsciousness state, ideology,
feeling after eating, faith, rationality, religious teaching, frequency of dreaming, similarity of
eating habit.
8=CL Eating while pregnancy, given digestibility, willingness, awareness of mind, frequency of

meditation.

T Qo] HEGS ARl ARRARE oM He=
g 77 Y&-& 3 29} ZtH(Chun, 2002; Lim et al., 2004).
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Score of 5th consciousness layer
Score of 6th consciousness layer
= Score of 7th consciousness layer
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(w) (Lim et al, 2008)

Number ol births

Number of births
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