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,Summary

"Food Kansei Engmeenng has been proposed as
a,new_ academic research field. Since the
_Japanese word ‘kansei’ has multiple
_interpretations, mcludmg there is no exact
equuvalent in European languages. Thus in this
_paper it is briefly defmed as: 1) sensing abilities of
'“sensory organs ‘which involve perception in
response to external stimuli; 2) dynamics of
_emotions elicited by senses; and 3) sensory
desires that are considered to be controlled by
_reason and the mind. Thus kansei can be
_proposed for adoption into the English language.
In Japan, Kansei has become a keyword in
research by professional societies in various
fields.
'Fiecentiy. a number of attempts are being made to
_take into consideration the kansei of human
beings in designing and producing not only food,
but also musical instruments and cars. Since
kansei bears a close relation to lifestyle and
amenities, we can expect rapid growth in this
area, in both academ:c and industrial terms.
“kanseiv ‘r’e{ated to food, measures are
.neededit grade food preference and dislikes.
'Thus n ss ,,e‘suahte to develop a system for

mnovatwe stlmulx
d velo ment

to new food
praduct management and
' food industry. In order
,the physicochemical
_must be related to
rding eating habits. The

former include the appearance, taste, flavor,
texture, temperature, and the sounds generated
when being consumed. We should clarify the inter-
relations between such phyStcal attributes and
psychological factors, and thus finally quantify the
kansei of human beings towards foods.
Quantification of food preference is considered
difficult, and while various sensory evaluation
methods have been applied to psychological
reactions, the results have frequently lacked
reproducibility and credibility, and the
methodology needs further subjectwe }udgment»
after appropriate investigation.

Non-destructive measurement and evaluation
technologies for foods and human preferenoes are
desirable for R&D in food kansei engmeerxng
Since electromagnet:c waves are recogmzed to
provide an ideal mformatzon-transformmg medium
they are wxdety used in visual sensing
technologies. In sortmg fresh fruxts and
vegetables, a typzcal optzcal sensing system is the
Color GraderZO based on the combmatmn of
CCD color camera and_ e processing
technologies. Optlcal sugar an d- .content
sensors for frmts are a!so used 8
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Identification of these wavelengths thus allows

non-destructive measurement of sugar content,
_acmty and hardness accordmg to reftected and

has been deveioped for measurmg the three-

b;ologncal matenats and used to assess the
:structure and distribution of ice crystais formed in
frozen foods t has functlon__s_ _to reconstruct 3D
ag ] or age data for exposed Cross-
sections obtained “multt-shcsng of a frozen
sample with the minimum thickness of 1, m and
display the mtema :tfucture as well as arbltrary

cross-sections by choosmg observation angles.
The size and distribution of ice crystals can be
determined from the 2-dimensional quantitative
information such as the perlphery and area of the

'from observat:ons of Jraw béef stamed wnth”a
fluorescent mdlcator :
The ZOR:ce Taste Meterzo evaiuates the content

of taste- determmmg _constituents such as

moisture, amyiase and fatty acids, as well as

_proteins, by NIR spectrometry and displays
scores of sensory evaluat:on An artificial neural,

taste sncres from the ,_,e parameiers Thls system
is mnovatxve in allowmg prediction of a taste index
of cooked nce by analyzmg the constnuents of

[FU®IC

W BRICERS 55 - AEE L & 0BG - 4RI

detects frequency change caused by odorant
absorption. An electric resistance odor sensor
s:multaneous}ly measures electric resistances of
many belt-shaped high polymer membranes, and

v 'ZC§U;SIBT'3:F¥:E§!YS§S 'is;zcatri;ed. outon c;hanges in
_ resistance with"ela_pﬁsed._tﬁime in order to
ﬂdtmensnonal {(3-D) mtemal structure of foods and

d:scnmmate odors. Order change in Camemberz,
cheese durmg the npenmg process can be
momtored wnth thissensor.

The olfactory mduced electroencephalogram
(EEG) and magneto encephalography (MEG)
edors such as that of amyl acetate whlch has the
fragrance of banana. In these measurements the
dipole tracing method was applied to specify the

source of signals. As a result, it was revealed that
olfactory center parts are located in the two
fissures on both 'sidgs_ of the frontal lobe orbital
area. _.
Concemmg the deveiopmentv of su '

' echnical:‘ _‘

:mposssble o eval_uate food preference and to
establish an academic field that can support

_ product development and marketing strategies.

The basic concept of food kansei engmeenng is

~ 'kansei modeling' of food~related mformatton and

its use by product management The connotations
are food-re!aied mformanon sensing, elucidation
physnologncai reaction mechamsms ,

o transformat:on of measuredjdata mto kansez

or syv_stematxc,
m sensing
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