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Visual Experience of Culinary Design Based on Eyetracking Testing

ZHOU Min, CHEN Lu-ging, ZHOU Rui
(College of Fine Art and Design, Xihua University, Chengdu 610039, China)

ABSTRACT: On the background of new media time, the food-related Internet platforms have changed from PC to mobile
and all-media, while the visual design of them also occurred in the potential changes, which provides the food design with
a new opportunity for development and also gives a unique cultural experience of food culture. Therefore, we took 16
people who had direct product experience as test users, carried on the experiment test by eye trackers and interviewed
them, then took experiment test and the design analysis to the present popular food application product APP, trying to
draw the visual characteristics of the food pictures on the mobile side. It analyzes and presents the new trend of the use of
food design in the new media. Food design has been influenced by scene, color, synaesthesia and other factors, and im-
proving the relevant factors will help improve food design in the new media visual experience.
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Fig.1 An experimental demonstration of visual experience in food design
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Tab.1 Application of color and taste relationship table
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Fig.2 Food pictures on the App "Enjoy"
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Fig.4 The application of textual information in culinary picture
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