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Visual Experience of Food Design Based on Eye Tracking Technology

WANG Jing, FANG Xing
(Wuhan University of Technology, Wuhan 430070, China)

ABSTRACT: The work aims to explore the influencing factors in food design by the eye tracking technology from the
perspective of visual experience and try to propose a visual experience building method for food design. The case pictures
of food design works widely discussed in recent years were selected as test samples and the design experimental tasks
were designed by eye tracking technology to collect the eye movement data such as heat maps and eye movement tracks
when 20 experimental subjects viewed test pictures. Then, the obtained data and results were further analyzed combined
with one-on-one in-depth interviews. Through the analysis on the experimental eye tracker test and interview results, the
color, shape, packaging and decoration of food in food design affected people’s visual center and attention to food design
works and people judged the taste of food by the first impression of vision, which affected people’s psychological needs
for food. Food design is influenced by factors such as color, scene and synaesthesia. By improving related factors, the
visual experience in food design can be enhanced effectively, bringing a more immersive feeling to users.
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Fig.4 Heat map for influence of food decoration on vision
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