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Abstract

The taste of the food is appreciated and enjoyed through taste, vision and olfactory senses. Although
among them, the taste sense and olfactory sense are the factor-sensing the taste directly, the vision is the

factor enjoyed the taste indirectly. Therefore, the purpose of this article is to suggest measures on how to

process the information by standardizing the three factors.
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[Table 1] Data Structure of Taste expression
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[Table 2] Nineteen Elements for Taste Data
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[Table 3] Data structure of smell expression
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[Table 4] Emotion measure for type and preference of smell
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