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READING THE PLATE 2

ABSTRACT

How do diners visually inspect the plate when it is first placed down in front of them? Do any
regularities in the patterns of visual inspection across diners (such as reading from top-left to
bottom-right) provide useful predictions concerning the way in which the element(s) on the
plate should be arranged? In this review, | look at the evidence concerning the
perceptual/interpretational biases that may be elicited by placing various food elements at
different positions on the plate, focusing specifically on their left-right (i.e., lateral)
arrangement. An analogy is drawn both with the patterns of eye-movements that have been
documented in reading (e.g., the menu) and when people visually inspect paintings. Where
relevant, comparisons are also made with the literature on the representation of food on/through
product packaging. Taken together, the evidence suggests that while visual attention is
typically drawn to the single item, or high energy-density item(s), on the plate, when multiple
elements are presented, a left-to-right viewing bias is likely (at least amongst those who read
from left-to-right). Understanding any such biases in ‘reading’, or visually-inspecting, the plate
can presumably be used to help provide guidelines concerning the arrangement/interpretation
of food elements. For instance, it has been reported that people prefer it when the direction of
flow of images coincides with their own reading direction. Viewers also tend to prefer images
when there is a higher density of items on the right than on the left. The question is raised as

to whether a similar bias is also seen in aesthetic plating.

KEYWORDS: ART OF PLATING; SCIENCE OF PLATING; VISUAL ATTENTION; EYE

MOVEMENTS; LATERALITY BIAS.
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Introduction

How do diners ‘read’ the plate when a dish is first placed down in front of them? This would
seem to be an increasingly relevant question as eye appeal, and hence the visual layout of a
dish, becomes ever more important (Dornenburg & Page, 1996; Styler & Lazarus, 2006; see
Spence, Okajima, Cheok, Petit, & Michel, 2016, for a review). Indeed, if the first taste really
is with the eyes, as so many commentators have suggested (e.g., Apicius, 1936; Spence, 2017a;
Van der Laan, de Ridder, Viergever, & Smeets, 2011), then surely it has to make sense to try
and determine any regularities in where the diner’s eyes land first, and where they go thereafter
(see also Martin, 2013). Relevant here, there is a long history as far as the art and science of
plating is concerned (see Deroy, Michel, Piqueras-Fiszman, & Spence, 2014; Spence, Piqueras-
Fiszman, Michel, & Deroy, 2014, for reviews), with scientific approaches increasingly being
applied, both in realistic dining contexts (e.g., see Rowley & Spence, 2018; Zellner, Loss,
Zearfoss, & Remolina, 2014), as well as, oftentimes, online (see Michel, Woods, Neuhduser,
Landgraf, & Spence, 2015).

There is also an intriguing link to painting here too, via the suggestion that the aesthetics of
plating may be similar to those of painting (see Spence, 2017b, in press a).! Paintings, or so it
has been suggested, are ‘read’ from left to right (Gaffron, 1950; Wolfflin, 1941, p. 82). For
instance, according to Gaffron, Westerners scan paintings in a consistent fashion, starting in
the lower left foreground and sweeping up and to the right in the picture space. According to
Gaffron’s influential early report, this typical scan-path might then explain why it is that artists
and critics seem to prefer those paintings whose areas of interest are shifted to the right of
centre (see also Freimuth & Wapner, 1979). Is the same true when a diner first inspects an

aesthetically interesting plate of food, one might ask?

A preference for the ascending to the right ororganization

Knowing how people ‘read the plate’ is important given that it may determine how they
interpret certain elements in a dish. Just take the suggestion that diners/viewers/consumers read

an oblique (i.e., diagonal) line (going from bottom left to top-right) as ‘ascending to the right’

1 El-Khoury (2004, p. 308) captures the idea when he writes: “In the ambigu, the temporal succession of multiple
courses is thus eliminated in favour of the visual effect of a unified tableau. Such meals are composed as a
spectacle for the eyes .... They are modelled after painting, sculpture, and architecture and conform to those arts’
“rules” of visual composition.”
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READING THE PLATE 4

rather than as ‘descending to the left’ (see Arnheim, 1974; Kandinsky, 1925, 1977). Along
similar lines, researchers in marketing argue that product logos that ascend to the right are more
likely to be associated with notions of activity in the mind of consumers than those that ascend
to the left (Schlosser, Rikhi, & Dagogo-Jack, 2016).2 Furthermore, research in which people
indicated their preferred orientation for aesthetically attractive plates of food have documented
a preference for the ascending-to-the-right orientation too (see Youssef, Juravle, Youssef,
Woods, & Spence, 2015). A preference for the ascending to the right orientation has sometimes
also been demonstrated when people view a linear element (such as a piece of pasta) on the
front of product packaging (Velasco, Woods, & Spence, 2015). A striking example of this plate
arrangement is shown in Figure 1, showing a plate of Risotto con Ossobuco alla Milanese, as
created by chef Roberto (Bobo) Cerea at the Carlton Hotel St. Moritz.

INSERT FIGURE 1 ABOUT HERE

Here, though, it is worth noting that according to an alternative account, the ascending to the
right preference might also be explained in terms of embodied mental simulation (see Spence,
in press a). The idea being that our brain tends to simulate the act of consuming the foods we
see (even if we are just staring at a food image on a screen; though see Spence, 2011). Hence
any presentation of food that makes it easier to simulate the act of eating will likely be preferred
(see Elder & Krishna, 2012), and may also benefit from delivering a more ‘fluent’
perceptual/processing experience (see Reber, 2012; Winkielman, Ziembowicz, & Nowak,
2015). The assumption in this case being that the majority of diners are right-handed, and even
regardless of handedness, the knife is typically held in the right hand and the fork in the left, at
least initially. According to a growing body of research, the viewer’s brain is thought to
simulate the act of eating a dish whenever it sees food, even if displayed on an advert, product
package, or computer screen (see Petit, Velasco, & Spence, 2018). What is more, the research
also shows that sensorimotor-fluent actions convey positive affect (Cannon, Hayes, & Tipper,
2010).

How do viewers inspect paintings?

2 On the flip side, though, one might also consider whether there are any situations where the ‘negative’ reading
of the bottom-right to top-left arrangement might help convey, or match a certain desired aesthetic outcome, as,
for example, seen in Caravaggio’s famous painting ‘The_conversion_de_Saint_Paul’.
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There have been several quantitative studies of eye-movements when people view paintings
(e.g., Spinney, 2000; Yarbus, 1967). For instance, intriguing classic research by Yarbus,
demonstrated that the typical pattern of eye-movements is by no means fixed, but rather
depends on the question that the subjects (nowadays participants) had been asked about the
painting (e.g., Waligorska, 2006; see Figure 2). One potentially important difference here
though between plating and painting is that the frame of the plate normally tends to be round,
perhaps immediately focusing interest in the centre of the dish. Indeed, the art critic Arnheim
once described the frame of the painting as a “structural skeleton.” One might therefore
reasonably consider whether the rim of the plate serves much the same function—that is, of
constraining how what falls within that “frame” is evaluated (or inspected visually). As
Arnheim (1988, p. 2) noted some years ago: “The most radical promoters of centric
composition are the round enclosures—circular frames, disks, spherical volumes. Such fully
symmetrical structures are entirely determined by their focus in the middle.” According to such
a view, one might expect that a diner’s visual attention would immediately be focused on
whatever happens to be at the centre of the plate.® Here, it is perhaps worth noting that given
the predominantly white tableware, and white tablecloths, that the centring effect of circular
plate frame is likely to be somewhat less apparent than when a colourful tablecloth, or
plateware, is set against a white plate, or white tablecloth, respectively (the latter arrangement
presumably helping to enhance contrast of a circular frame). However, | am not aware of any
research that has specifically addressed possible interactions at this level on how people

visually inspect the plate.
INSERT FIGURE 2 ABOUT HERE

Perhaps consistent with Arnheim’s (1988) suggestion, in our latest research, we have
repeatedly found that when a simple dominant linear element is placed in the centre of the plate,
viewers prefer a canonical orientation (i.e., horizontal or vertical) for that element (see Spence
et al., submitted). Of course, if there is only a single foreground element on the plate, then the
diner’s attention will presumably be immediately drawn to that, as the only item of interest in
the scene. Under such conditions, a preference for a canonical orientation (i.e., horizontal or

vertical) may reflect the fact that the plate looks balanced/stable in such a configuration (see

% By contrast, the rectangular frame of most paintings does not offer any such centring frame. Intriguingly here,
when the Kandinsky on a plate dish (a salad plated to imitate one of Kandinsky’s paintings; see Michel, Velasco,
Gatti, & Spence, 2014) was rotated by participants into their preferred orientation, a canonical orientation (either
horizontal or vertical) was preferred (over oblique) by the majority of participants (see Spence, Michel, Youssef,
& Woods, submitted).
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also Locher & Nagy, 1996; McManus, Stover, & Kim, 2011). Indeed, according to Latto,
Brain, and Kelly (2000, p. 986), people prefer horizontal and vertical lines “because they are

perceptually more powerful ”, thus facilitating processing.

Under those conditions in which there are multiple discrete elements, however, the relation
between them starts to become more salient/important, and hence a preference for linear
elements ascending to the right may well be observed. This changing preference might perhaps
be attributable to the emergence of what has been referred to as ‘dynamic balance’ (see Wilson
& Chatterjee, 2005). Indeed, as soon as a more complex multi-element food composition is
presented to participants, a preference for an oblique orientation, with the linear element
ascending to the right is often seen (e.g., Youssef et al., 2015). Consistent with this as the
preferred orientation, one also finds ‘Modern pastry and plated desserts techniques’ (n.d.),
suggesting the ascending to the right organization based on flow (i.e., assuming a viewer who

is ‘reading’ the plate from left-to-right).

Is visual attention first captured by the most energy-dense food on the plate?

A reasonably large body of empirical research shows that our attention is drawn to the most
energy-dense foods in a scene (e.g., Harrar, Toepel, Murray, & Spence, 2011; Sawada, Sato,
Toichi, & Fushiki, 2017; Toepel, Knebel, Hudry, Lecoutre, & Murray, 2009). For example,
Sawada et al. recently demonstrated that the fat content of images of fast food and typical food
items from the Japanese diet captured visual attention. Specifically, faster target detection
latencies were reported when the target was a high-fat hamburger (presented in-amongst non-
food distractors) than when it was low-fat food item from Japanese diet (e.g. manju, a bun with
bean-jam filling). On the basis of this literature, one might therefore expect that a diner’s visual
(overt) attention would be directed to that energy-dense food first, should there be multiple
elements on the plate. Of course, having ascertained where visual attention is likely to start off,
the question then becomes one of how many further eye-movements (saccades) and fixations
are made as a diner ‘reads’ their plate. At the same time, one might also wonder how the
observer (or diner) ensures that they do not end-up fixating on a part of the scene (or plate) that
they have already looked at. The phenomenon of inhibition of return would appear to help (see

Posner & Cohen, 1984). The suggestion here being that our brain leaves an inhibitory tag at
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those locations that we have fixated recently, thus biasing our visual scanning behaviour toward
new locations in the visual scene (see Klein & Maclnnes, 1998).*

However, despite the breadth of evidence concerning visual attentional capture when people
are viewing food images (see also Du & MacDonald, 2015; Piqueras-Fiszman, Velasco,
Salgado-Montejo, & Spence, 2013), it is worth noting that the majority of the eye-movement
literature in this area has tended to focus on any differences between normal weight and obese
individuals in terms of where they look when presented with food-related stimuli (see
Castellanos, Charboneau, Dietrich, Park, Bradley, Mogg, et al., 2009; Hummel, Zerweck,
Ehret, Winter, & Stroebele-Benschopa, 2017; Wang, Cakmak, & Peng, 2018; Werthmann,
Jansen, & Roefs, 2016; Werthmann, Roefs, Nederkoorn, Mogg, Bradley, & Jansen, 2011;
Yokum, Ng, & Stice, 2011). It is worth stressing here that the focus of a diner’s visual attention
(no matter whether they happen to be obese or otherwise) is likely to be somewhat different
given that once a plate of food is placed down in front of them it becomes ‘theirs’ — and hence
there is no pressure to decide on what they want (cf. Wang, Volkow, Telang, Jayne, Ma, Rao,
Zhu, Wong, Pappas, Geliebter, et al., 2004; Small, Veldhuizen, Felsted, Mak, & McGlone,
2008, on the difference between anticipatory and consummatory food behaviours, neurally-

speaking).®

Reading the menu

How diners ‘read’ different parts of their dining experience has been the subject of eye-
movement research. The research that has been published to date, though, has mostly tended
to focus on trying to identify any ‘sweet’ spots on the restaurant menu (see Spence & Piqueras-
Fiszman, 2014, for a review). Figure 3 highlights the typical scan-path on a two-page menu
(see Gallup, 1987; Main, 1994; McVety, Ware, & Ware, 2009; Von Keitz, 1988). However,
here it is important to note that there is something of a controversy concerning the results of
eye-tracking studies in this area, with different typical scan-paths being reported by different

researchers. The Gallup Organisation (1987), for instance, published the results of a study in

4 1t is worth noting that there may also be insights to be had from changes in pupil diameter (potentially signalling
changes in arousal state of the viewer; Graham, Hoover, Ceballos, & Komogortsev, 2011; Wang, Cakmak, &
Peng, 2018). It would certainly be interesting to investigate whether pupil changes are observed when guests are
given a gustatory surprise (see Velasco, Michel, Youssef, Gamez, Cheok, & Spence, 2016b), or else experience
an ‘aesthetic aha’ in relation to the dish that they have been served (Spence & Youssef, 2016).

5 And although beyond the purely visual scope of the present study, one might also want to consider how auditory
cues might differentially direct attention within a scene (Knoeferle, Knoeferle, Velasco, & Spence, 2016).



184
185
186
187
188
189
190
191

192

193
194
195
196
197
198
199
200
201
202
203
204
205
206
207

208

209

210
211
212

READING THE PLATE 8

which it was reported that a diner’s scanpath when inspecting a restaurant menu is more like
what is seen when reading a book (i.e., going from top to bottom on the left page, and then
doing the same thing on the right page). Yang (2012) too obtained a book-like pattern of gaze
shifts when using the latest in eye-tracking technology.® That said, it is worth remembering that
highlighting is sometimes used as a means of deliberately drawing the customer’s eye to the
star dishes or other high value items on the menu (see Poundstone, 2010; Spence & Piqueras-
Fiszman, 2014), and this may disrupt or ‘hack’ the visual scan-paths that might typically be

seen when people scan a uniform menu.
INSERT FIGURE 3 ABOUT HERE

Should there be predictable patterns in the scanning of plates then one might use that
information when providing guidelines concerning how to arrange the elements on the plate.
This is certainly the logic that applies as far as optimizing the layout of the menu is concerned.
The intuitive suggestion being that diners, perhaps unsurprisingly, are more likely to order
those items that they have spent more time fixating visually prior to ordering (e.g., Carmin &
Norkus, 1990; Reynolds, Merritt, & Pinckney, 2005). Though, that said, it is worth noting that
there is an interesting empirical question here concerning the precise nature of the link(s)
between gaze behaviour and consumer choice (e.g., Orquin & Mueller Loose, 2013; Shimojo,
Simion, Shimojo, & Scheier, 2003). Bear in mind also that there may be differences based on
whether people are choosing which of several options they want (Onuma, Penwannakul,
Fuchimoto, & Sakai, 2017), or else when deciding the ‘meaning’ of that which they have
already chosen (and hence when they are merely interpreting the meaning, or contents). See
Spence and Youssef (2016) for one such example of a dish where the majority of diners took
some time visually inspecting the dish before the ‘meaning’, or hidden image, emerged from

the plate.

Side effects

We saw earlier how people apparently prefer paintings when the higher number (or density) of
items is on the right rather than on the left (see also Banich, Heller, & Levy, 1989). Researchers

have also looked at side effects in the case of food images on product packaging. There have

® Of course, there is always the worry here that people may ‘look’ differently if they know that their eye-
movements are being monitored.
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also been studies concerning how to arrange the transparent windows in product packaging so
as to optimize the eye appeal and implicit associations that consumers have with a product
(e.g., see Simmonds, Woods, & Spence, 2018). In the case of packaging design, importance is
placed on whether food items are placed on the left or right, top or bottom of the packaging
facade. According to the packaging research published to date (e.g., Clement, 2007), one
should think carefully as to whether a food image (or transparent window) is situated on the
bottom-left versus top-right, say, as it really can convey very different meanings/associations
(e.g., considering the healthiness, weight, or quality of the product; Deng & Kahn, 2009;
Romero & Biswas, 2016; Simmonds, Woods, & Spence, 2018; Westerman, Sutherland,
Gardner, Baig, Critchley, Hickey, Solway, & Zervos, 2013).” Romero and Biswas provided
support for the suggestion that food images on product packaging work better when healthy
foods are placed on the left, while unhealthy foods work better on the right, thus matching a
correspondence/implicit association that people appear to hold between laterality and perceived
healthiness. Elsewhere, Simmonds and his colleagues (2018) demonstrated that online
participants preferred products with transparent windows when the latter was on the top-right
rather than the bottom-left. It currently remains an open question, though, as to whether any
generalizations that emerge from the field of packaging design can be directly extended to
provide meaningful insights into the world of plating. Once again, it should be remembered
that the majority of product packages tend to be rectangular (i.e., like paintings) rather than
round, like the majority of plates, and that as Arnheim (1988) noted, this might have an impact

on the pattern of results that are observed.

Here, though, it is perhaps worth considering the Japanese bento lunchbox, which is
traditionally rectangular, and served with the longer side close to the diner. Intriguingly, the
Japanese chef will typically lay out their compartmentalized kaiseki trays such that the most
desirable or costly food item is placed in the upper left, while the rice will often be located on
bottom right (see Ekuan, 2000; Oshima & Cwiertka, 2006, on the secrets of kaiseki cuisine).
Indeed, it has been suggested that Japanese chefs, along with Japanese landscape gardeners,

believe that the eye goes first to the upper left, then the upper right, followed by the lower left

" The vertical position of images on a plate or product packaging is also important (Dong & Gleim, 2018; Meier &
Robinson, 2004; Van Rompay, Fransen, & Borgelink, 2014; though see also Velasco, Adams, Petit, & Spence,
2019; Simmonds et al., 2018). That said, a detailed discussion of verticality effects falls beyond the scope of the
present study.
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and finally lower right. Once again, one might consider how such organizational principles link
to the direction of reading which in Japan is from top right to bottom left, reading in columns.

Left-right reversal in the visual arts

While those researchers working in the field of packaging design typically move images, or
transparent windows, around the packaging and assess the visual effects on consumers, those
working in the visual arts who are interested in laterality effects, and left-right differences, have
typically presented viewers with paintings (and even, on occasion, movies), that have been left-
right reversed instead, and assessed any differences in people’s responses. Often, the aesthetics
research has demonstrated that people give lower ratings to paintings that have been left-right
reversed. For instance, Swartz and Hewitt (1970) had their participants indicate their preference
for an original masterwork of Western painting or its mirror image. Intriguingly, these
researchers documented a significant preference for the original images, with this bias being
particularly pronounced for those paintings where there was great weight in the upper-right-
hand quadrant of the work (presumably where the eye ends-up following left-to-right scanning
across the image; see also Blount, Holmes, Rodger, Coltheart, & McManus, 1975; Gordon &
Gardner, 1974).

Similarly, Levy (1976) reported that when a group of right-handed individuals preferred one
orientation of an original slide over its mirror image, the centre of interest of the slide was
normally rated as being displaced toward the right (by another group of right-handed
observers). Intriguingly, however, the orientation preferences of left-handers were found to be
unrelated to the asymmetry of picture content. According to Levy (1976, p. 442): “. . . in
viewing pictures, the right visuo-spatially specialized hemisphere is selectively activated
producing a bias of attention toward and a psychological weighting of the left side of space.
Pictures which correct for this imbalance by having their more important content or greater
heaviness on the right are considered [ . . . | to be more pleasing’ (see also Chen & Spence,
2017, for a review of hemispheric asymmetries in spatial attention). Meanwhile, Bertamini,
Bode, and Bruno (2012) reported that the left-right reversal in two of Kurosawa’s movies also
affected people’s interpretation of the movies (even though virtually none of the participants

detected the reversal while viewing it at a screening).
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Does the left-right reversal of aesthetically-plated food impact liking?

One might ask what would happen with photos of dishes? As far as | am aware, no one has
conducted such research to date. It would, though, certainly be interesting to conduct a similar
study with food images uploaded to sites such as Instagram’s ‘The Art of Plating’ (see

http://theartofplating.com/). That is, the idea would be to show large numbers pictures of

aesthetically-plated dishes and their mirror image to participants online, and see whether the
latter show any preference for the original orientation and, if so, whether a discernible cause
for that preference can be ascertained. Similarly, visual inspection of asymmetrically-plated
foods on websites such as the Art of Plating itself might be expected to reveal that when there
is left-right asymmetry then the density of food items tend to be higher on the right than on the
left.

While not the purpose of the underpinning research, it is also worth noting here that we have
published a number of studies in which large numbers of people were asked in which
orientation/arrangement they would prefer the food to be positioned on the plate. As a result,
we have data that might be expected to reveal a preference, should one exist (e.g., Velasco,
Michel, Woods, & Spence, 2016a). However, visual inspection of the results of the latter study,
for instance, certainly does not reveal any such clear preference for there to be a higher density
of food elements on the right of the plate. In one study, comparing balanced (i.e., centred)
plating with unbalanced (i.e., asymmetrical plating), the latter asymmetry could result in the
stimuli being shifted to the right or left on the plate. There was, however, absolutely no
preference for those plates where the food was all positioned on one side rather than on the

other (see Figure 4).
INSERT FIGURE 4 ABOUT HERE

It feels as if one can sometimes discern the handedness of the chef from the way in which a
dish is plated. Hence another potentially relevant open question in this area concerns whether
diners (aesthetically) prefer a plate if it has been created by someone who happens to share
their own handedness. One might also wonder whether one side or the other is easier for
left/right handers to plate. Also open here is the question of whether the diner’s/viewer’s
handedness exerts any impact over people’s appreciation of the plating of food (cf. Nachson,
Argaman, & Luria, 1999). This discussion links back to questions of embodied mental
simulation (Elder & Krishna, 2012). For, as mentioned earlier, diners imagine (or simulate) the

act of consuming a dish prior to eating it (even if only staring at a picture of a dish). However,
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one might wonder whether diners necessarily simulate the act of consumption (as is so often
suggested) or the act of creation (or making) as has sometimes been muted (see also Beaumont,
1985; McLaughlin, 1986; Mead & McLaughlin, 1992, on handedness and visual aesthetic
preferences).® Separately, research from the world of painting reveals that aesthetic
appreciation differs between experts (art critics) and novices (e.g., Lindell & Mueller, 2011).
As such, one might wonder whether there are similar differences between food critics and
regular diners? This is yet one more of the important questions for future research in the visual

inspection of plating.

To what extent does reading direction influence aesthetic (plating) preferences?

Do people always ‘read’ the plate from left to right, for those reading western script? Pushing
the reading metaphor further might lead to the suggestion that Japanese diners might exhibit a
tendency to read the plate from top to bottom and right to left (see Chokron, Kazandjian, & De
Agostini, 2009; see also Abed, 1991).° Certainly, when the aesthetic preferences of Israeli
readers, who read from right to left, have been assessed, they sometimes differ (on occasion,
being left-right reversed) from those observed in left-to-right readers (Chokron & De Agostini,
2000). Chokron and De Agostini reported a study in which 162 participants were shown pairs
of images, one the mirror image of the other. Half the participants were left-to-right readers
(French), and the remainder were Israelis who read from right-to-left. The participants’ normal
reading direction was forced to exert a significant influence over the preferred directionality of
the stimuli displayed in pictures. That is, people preferred those images where the flow matched
the flow of their reading. Should reading direction be found to influence plating preferences
too, then perhaps a different arrangement of the elements on the plate really would make most
sense depending on the viewer’s/diner’s normal reading direction (thus potentially playing into
the personalized dining theme that is so popular these days; Spence, 2017a, Chapter 10). For
instance, the chef might want their guest’s visual attention to start where their first interaction

with the plate will occur. This suggestion is based on the fact that different orderings of

8 As advanced by Denis Dutton, philosopher of aesthetics, the value of a piece of art could be rooted in the
assumption (or simulation) of the human effort underlying its creation (Dutton, 2009, p. 156).

® Tall East Asian paintings that would seem to necessitate, or at the very least to encourage the viewer to scan
vertically rather than horizontally. Chinese rolled scrolls, meanwhile, were to be read from right to left (Oppé,
1944).
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taste/flavour sensations will likely be more or less desirable (see Spence, Wang, & Youssef,
2017, on the temporal order of tasting).

Conclusions

In conclusion, while there are a number of similarities between the way in which people scan
plating, painting, and food packaging, it is important to note that there are also a number of
potentially important differences too. The latter means that any easy translation from one field
of research and/or format to the other is less than straightforward. While text is scanned from
top-left to bottom right while the oft-made suggestion is that paintings (at least narrative
paintings) are scanned from bottom-left to top-right (at least amongst Westerners; Gaffron,
1950; Oppé, 1944; Wolfflin, 1941). It is, though, worth stressing that while paintings and food
product packaging are usually vertically arranged (thus, perhaps, emphasizing verticality; Cian,
2017; van Rompay, de Vries, Bontekoe, & Tanja-Dijkstra, 2012), plates are normally displayed
lying horizontally on the table (where such cues to verticality are less obvious, if present at
all).1® Second, both paintings and packaging typically have a rectangular frame/outline whereas
food is regularly plated on round frame of the plate or bowl.!* And such ‘subtle’ difference
may have important implications as far as the way that the plating of food is read (cf. Arnheim,
1988). And then, there is the fact that patterns of visual fixation, even on paintings may be
determined, at least in part, by whether the viewer believes themselves to be looking at a
narrative painting or not (see Waligorska, 2006). One other question for future research
concerns whether the diner is any more likely to remember the flavour of an aesthetically-
plated dish. This is likely an important issue for future research to address, given the suggestion
that it is our meal memories that may be at least as, if not more, important than the experience

had while actually consuming a meal (see Spence, 2017a, in press b).

19 Though here it is worth noting, and has been noted previously (see Spence, 2017b), that when assessments of
plating are conducted online, it is possible that the orientation in which a viewer rates a plate of food may be
substantially closer to the vertical than is normally the case when food is plated on the table, and hence viewed at
an oblique angle.

11 Though this does raise the intriguing question of why plates are round in the first place? Perhaps it is an
extension of the frame of the trencher plate — namely the stale rounds of bread that would, long ago (i.e., in the
Middle Ages), have constituted the ‘edible’ plateware, before plateware itself was invented (See Spence &
Piqueras-Fiszman, 2014, p. 155). Alternatively, there is a literature suggesting that round forms are liked more
than angular forms, and hence serving from rounder plates might be expected to promote palatability (see also
Gopnik, 2012). That said, when the food in the foreground has a strong form, the shape of the plateware may end
up fading into the background (see Piqueras-Fiszman, Alcaide, Roura, & Spence, 2012).
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Taken together, while the available evidence is currently somewhat limited, there do appear to
be grounds for believing that diners (at least in the West) read the plate from left to right, but
that any simple analogies about what that means for the positioning of the various elements on
the plate (e.g., in order to convey the notion that a dish is healthy; cf. Romero & Biswas, 2016)
is less than clear. The key point to note in closing though is that while details may vary, what
all researchers do seem to agree on is that there are predictable patterns of visual inspection,
and that by understanding these patterns, one can use such insights to better design experiences
(i.e., to make them more intuitive/perceptually fluent; see Reber, 2012; Winkielman et al.,

2015, on the notion of ‘processing fluency’).

REFERENCES

Abed, F. (1991). Cultural influences on visual scanning patterns, Journal of Cultural
Psychology, 22, 525-534.

Apicius (1936). Cooking and dining in Imperial Rome (c. 1% Century; translated by J. D.
Vehling). University of Chicago Press, Chicago.

Arnheim, R. (1974). Art and visual perception: A psychology of the creative eye. Berkeley,
CA: University of California Press.

Arnheim, R. (1988). The power of the center: A study of composition in the visual arts.
Berkeley, CA: University of California Press.

Banich, M. T., Heller, W., & Levy, J. (1989). Aesthetic preference and picture asymmetry.
Cortex, 25, 187-195.

Beaumont, J. G. (1985). Lateral organization and aesthetic preference. The importance of
peripheral visual asymmetries. Neuropsychologia, 23, 103-113.

Bertamini, M., Bode, C., & Bruno, N. (2012). The effect of left-right reversal on film: Watching
Kurosawa reversed. i-Perception, 2, 528-540.

Blount, P., Holmes, J., Rodger, J., Coltheart, M., & McManus, C. (1975). On the ability to
discriminate original from mirror-image reproductions of works of art. Perception, 4, 385-389.

Cannon, P., Hayes, A. E., & Tipper, S. P. (2010). Sensorimotor fluency influences affect:
Evidence from electromyography. Cognition & Emotion, 24, 681-691.

Carmin, J., & Norkus, G. X. (1990). Pricing strategies for menus: Magic or myth? Cornell
Hotel and Restaurant Administration Quarterly, 31, 44.

Castellanos, E. H., Charboneau, E., Dietrich, M. S., Park, S., Bradley, B. P., Mogg, K., et al.
(2009). Obese adults have visual attention bias for food cue images: Evidence for altered
reward system function. International Journal of Obesity, 33, 1063-1073.
https://doi.org/10.1038/ij0.2009.138.

Chen, Y.-C., & Spence, C. (2017). Hemispheric asymmetry: A novel signature of attention’s
role in multisensory integration. Psychonomic Bulletin & Review, 24, 690-707.



https://doi.org/10.1038/ijo.2009.138

393
394

395
396
397
398
399

400
401

402
403

404
405
406

407
408

409
410
411

412

413
414
415

416
417

418

419
420
421

422
423
424

425
426

427

428
429

430
431

432
433
434

READING THE PLATE 15

Chokron, S., & De Agostini, M. (2000). Reading habits influence aesthetic preference. Brain
Research: Cognitive Brain Research, 10, 45-49.

Chokron, S., Kazandjian, S., & De Agostini, F. M. (2009). Effects of reading direction on
visuospatial organization: A critical review. In G. Aikaterini & K. Mylonas (Eds.), Quod Erat
Demonstrandum: From Herodotus’ ethnographic journeys to cross-cultural research:
Proceedings from the 18th International Congress of the International Association for Cross-
Cultural Psychology. https://scholarworks.gvsu.edu/iaccp_papers/55/

Cian, L. (2017). Verticality and conceptual metaphors: A systematic review. Journal of the
Association for Consumer Research, 2(4).

Clement, J. (2007). Visual influence on in-store buying decisions: An eye-track experiment on
the visual influence of packaging design. Journal of Marketing Management, 23, 917-928.

Deng, X., & Kahn, B. E. (2009). Is your product on the right side? The “location effect” on
perceived product heaviness and package evaluation. Journal of Marketing Research, 46, 725-
738.

Deroy, O., Michel, C., Piqueras-Fiszman, B., & Spence, C. (2014). The plating manifesto (1I):
From decoration to creation. Flavour, 3:6.

Dong, R., & Gleim, M. R. (2018). High or low: The impact of brand logo location on
consumers’  product perceptions. Food Quality and Preference, 69, 28-35.
https://doi.org/10.1016/j.foodqual.2018.05.003

Dornenburg, A., & Page, K. (1996). Culinary artistry. New York, NY: John Wiley & Sons.

Du, P., & MacDonald, E. (2015). Eye-tracking aids in understanding consumer product
evaluations. In R., Batra, C., Seifert, & D. Brei, (Eds.). (2015), The psychology of design:
Creating consumer appeal (pp. 301-314). London, UK: Routledge.

Dutton, D. (2009). The art instinct: Beauty, pleasure, & human evolution. Oxford, UK: Oxford
University Press.

Ekuan, K. (2000). The aesthetics of the Japanese lunchbox. Cambridge, MA: The MIT Press.

Elder, R. S., & Krishna, A. (2012). The “visual depiction effect” in advertising: Facilitating
embodied mental simulation through product orientation. Journal of Consumer Research, 38,
988-1003.

El-Khoury, R. (2004). Delectable decoration: Taste and spectacle in Jean-Frangois de Bastide’s
La Petite Maison. In J. Horwitz & P. Singley (Eds.), Eating architecture (pp. 301-311).
Cambridge, MA: MIT Press.

Freimuth, M., & Wapner, S. (1979). The influence of lateral organization on the evaluation of
paintings. British Journal of Psychology, 70, 211-218.

Gaffron, M. (1950). Left and right in pictures. Art Quarterly, 13, 312-331.

Gallup Report (1987). Through the eyes of the customer. The Gallup Monthly Report on Eating
Out, 7(3), 1-9.

Gopnik, A. (2012). The table comes first: Family, France, and the meaning of food. London,
UK: Quercus.

Graham, R., Hoover, A., Ceballos, N. A., & Komogortsev, O. (2011). Body mass index
moderates gaze orienting biases and pupil diameter to high and low calorie food images.
Appetite, 56, 577-586. https://doi.org/10.1016/j.appet.2011.01.029.



https://scholarworks.gvsu.edu/iaccp_papers/55/
https://doi.org/10.1016/j.foodqual.2018.05.003

435
436
437

438
439
440

441

442
443

444
445

446
447
448

449
450

451

452
453
454

455
456

457

458
459

460
461

462
463
464

465
466

467
468

469
470

471
472

473
474
475

READING THE PLATE 16

Harrar, V., Toepel, U., Murray, M., & Spence, C. (2011). Food’s visually-perceived fat content
affects discrimination speed in an orthogonal spatial task. Experimental Brain Research, 214,
351-356.

Hummel, G., Zerweck, I., Ehret, J., Winter, S. S., & Stroebele-Benschopa, N. (2017). The
influence of the arrangement of different food images on participants’ attention: An
experimental eye-tracking study. Food Quality and Preference, 62, 111-1109.

Kandinsky, W. (1925). Point and line to plane. New York, NY: Dover Publications.

Kandinsky, W. (1977). Concerning the spiritual in art, especially in painting (trans. M. T. H.
Sadler). New York, NY: Dover Publications.

Klein, R. M., & Maclnnes, W. J. (1998). Inhibition of return is a foraging facilitator in visual
search. Psychological Science, 10, 346-352.

Knoeferle, K., Knoeferle, P., Velasco, C., & Spence, C. (2016). Multisensory brand search:
How the meaning of sounds guides consumers' visual attention. Journal of Experimental
Psychology: Applied, 22, 196-210.

Latto, R., Brian, D., & Kelly, B. (2000). An oblique effect in aesthetics: Homage to Mondrian
(1872-1944). Perception, 29, 981-987.

Levy, J. (1976). Lateral dominance and aesthetic preference. Neuropsychologia, 14, 431-445.

Lindell, A. K., & Mueller, J. (2011). Can science account for taste? Psychological insights into
art  appreciation.  Journal of Cognitive Psychology, 23, 453-475, DOI:
10.1080/20445911.2011.539556

Locher, P., & Nagy, Y. (1996). Vision spontaneously establishes the percept of pictorial
balance. Empirical Studies of the Arts, 14, 17-31.

Main, B. (1994). Mining the menu. 1D, 30(11), 79.

Martin, N. (2013). Seeing the future through the eyes of your consumers: New perspectives
from consumer and sensory sciences. New Food Magazine, 16(2), 37-42.

McLaughlin, J. P. (1986). Aesthetic preference and lateral preferences, Neuropsychologia, 24,
587-590.

McManus, I. C., Stover, K., & Kim, D. (2011). Arnheim's Gestalt theory of visual balance:
Examining the compositional structure of art photographs and abstract images. i-Perception,
Special issue: Art and Perception.

McVety, P. J., Ware, B. J., & Ware, C. L. (2009). Fundamentals of menu planning (3" Ed.).
Hoboken, NJ: John Wiley and Sons.

Mead, A. M., & McLaughlin, J. (1992). The roles of handedness and stimuli asymmetry in
aesthetic preference. Brain & Cognition, 20, 300-307.

Meier, B. P., & Robinson, M. D. (2004). Why the sunny side is up: Association between affect
and vertical position. Psychological Science, 15, 243-247.

Michel, C., Velasco, C., Gatti, E., & Spence, C. (2014). A taste of Kandinsky: Assessing the
influence of the artistic visual presentation of food on the dining experience. Flavour, 3:7.

Michel, C., Woods, A. T., Neuh&user, M., Landgraf, A., & Spence, C. (2015). Rotating plates:
Online study demonstrates the importance of orientation in the plating of food. Food Quality
& Preference, 44, 194-202.



476
477
478

479
480
481

482
483

484
485

486
487
488

489
490

491
492
493

494
495

496
497
498

499
500
501

502
503
504

505
506

507
508
509

510
511
512

513
514
515

516
517

READING THE PLATE 17

‘Modern pastry and plated desserts techniques’ (n.d.). The B.C. Open Textbook Project.
https://opentextbc.ca/modernpastryandplateddesserts/chapter/design-principles-for-plating-
food/.

Nachson, I., Argaman, E., & Luria, A. (1999). Effects of directional habits and handedness on
aesthetic preference for left and right profiles. Journal of Cross-Cultural Psychology, 30, 106-
114.

Onuma, T., Penwannakul, Y., Fuchimoto, J., & Sakai, N. (2017). The effect of order of dwells
on the first dwell gaze bias for eventually chosen items. PLoS ONE, 12(7):e0181641.

Oppé, A. P. (1944). Right and left in Raphael's cartoons. Journal of the Warburg and Courtauld
Institutes, 7, 82-94. doi:10.2307/750382.

Orquin, J. L., & Mueller Loose, S. (2013). Attention and choice: A review on eye movements
in decision making. Acta Psychologica, 144, 190-206.
https://doi.org/10.1016/j.actpsy.2013.06.003.

Oshima, A., & Cwiertka, K. J. (2006). Yamazato: Kaiseki recipes: Secrets of the Japanese
cuisine. Stichting Kunstboak, West-Vlaanderen.

Palmer, S. E., Gardner, J. S., & Wickens, T. D. (2008). Aesthetic issues in spatial composition:
Effects of position and direction on framing single objects. Spatial Vision, 21, 412-449
d0i:10.1163/156856808784532662

Petit, O., Velasco, C, & Spence, C. (2018). Are large portions always bad? Using the Delboeuf
illusion on food packaging to nudge consumer behaviour. Marketing Letters, 29(4), 435-449.

Piqueras-Fiszman, B., Alcaide, J., Roura, E., & Spence, C. (2012). Is it the plate or is it the
food? Assessing the influence of the color (black or white) and shape of the plate on the
perception of the food placed on it. Food Quality & Preference, 24, 205-208.

Piqueras-Fiszman, B., Velasco, C., Salgado-Montejo, A., & Spence, C. (2013). Combined eye
tracking and word association analysis to evaluate the impact of changing the multisensory
attributes of food packaging. Food Quality & Preference, 28, 328-338.

Posner, M. I., & Cohen, Y. (1984). Components of visual orienting. In H. Bouma & D. G.
Bouwhuis (Eds.), Attention and performance: Control of language processes (Vol. 10, pp. 531-
556). Hillsdale, NJ: Erlbaum.

Poundstone, W. (2010). Priceless: The myth of fair value (and how to take advantage of it).
New York, NY: Hill and Wang.

Reber, R. (2012). Processing fluency, aesthetic pleasure, and culturally shared taste. In A. P.
Shimamura & S. E. Palmer (Eds.), Aesthetic science: Connecting minds, brains, and
experience (pp. 223-249). Oxford, UK: Oxford University Press.

Reynolds, D., Merritt, E. A., & Pinckney, S. (2005) Understanding menu psychology: An
empirical investigation of menu design and consumer response. International Journal of
Hospitality and Tourism Administration, 6(1), 1-10.

Romero, M., & Biswas, D. (2016). Healthy-left, unhealthy-right: Can displaying healthy items
to the left (versus right) of unhealthy items nudge healthier choices? Journal of Consumer
Research, 43, 103-112.

Rowley, J., & Spence, C. (2018). Does the visual composition of a dish influence the perception
of portion size and hedonic preference? Appetite, 128, 79-86.


https://opentextbc.ca/modernpastryandplateddesserts/chapter/design-principles-for-plating-food/
https://opentextbc.ca/modernpastryandplateddesserts/chapter/design-principles-for-plating-food/
https://doi.org/10.1016/j.actpsy.2013.06.003

518
519
520

521
522
523

524
525

526
527

528
529

530
531

532

533
534

535
536

537
538
539

540
541
542

543
544

545
546

547
548

549
550

551
552

553
554

555

556
557

558
559

READING THE PLATE 18

Sawada, R., Sato, W., Toichi, M., & Fushiki, T. (2017). Fat content modulates rapid detection
of food: A visual search study using fast food and Japanese diet. Frontiers in Psychology,
8:1033. doi: 10.3389/fpsyg.2017.01033

Schlosser, A. E., Rikhi, R. R., & Dagogo-Jack, S. W. (2016). The ups and downs of visual
orientation: The effects of diagonal orientation on product judgment. Journal of Consumer
Psychology, 26, 496-509.

Shimojo, S., Simion, C., Shimojo, E., & Scheier, C. (2003). Gaze bias both reflects and
influences preference. Nature Neuroscience, 6, 1317.

Simmonds, G., Woods, A., & Spence, C. (2018). “Seeing what’s left”: The effect of position
of transparent windows on product evaluations. Foods, 7:151; doi:10.3390/foods7090151.

Small, D. M., Veldhuizen, M. G., Felsted, J., Mak, Y. E., & McGlone, F. (2008). Separable
substrates for anticipatory and consummatory food chemosensation. Neuron, 57, 786-797.

Spence, C. (2011). Mouth-watering: The influence of environmental and cognitive factors on
salivation and gustatory/flavour perception. Journal of Texture Studies, 42, 157-171.

Spence, C. (2017a). Gastrophysics: The new science of eating. London, UK: Viking Penguin.

Spence, C. (2017b). The art and science of plating. In N. Levent & I. D. Mihalache (Eds.),
Food and museums (pp. 237-253). London, UK: Bloomsbury Academic.

Spence, C. (in press a). On the empirical aesthetics of plating In M. Nadal & O. Vartanian
(Eds.), The Oxford handbook of empirical aesthetics. Oxford, UK: Oxford University Press.

Spence, C. (in press). What role does memory play in our enjoyment of meals? In B. Forrest &
G. de St. Maurice (Eds.), Food in memory and imagination: Place, space and taste. London,
UK: Bloomsbury.

Spence, C. (submitted). Gastrophysics and the new science of plating. To appear in H. This, R.
Burke, A. Kelly, & C. Lavelle (Eds.), Handbook of molecular gastronomy: Scientific
foundations and culinary applications. Boca Raton, FL: CRC Press.

Spence, C., Michel, C., Youssef, J., & Woods, A. (submitted). Assessing the aesthetic oblique
effect in painting and plating. International Journal of Gastronomy & Food Science.

Spence, C., Okajima, K., Cheok, A. D., Petit, O., & Michel, C. (2016). Eating with our eyes:
From visual hunger to digital satiation. Brain & Cognition, 110, 53-63.

Spence, C., & Piqueras-Fiszman, B. (2014). The perfect meal: The multisensory science of food
and dining. Oxford, UK: Wiley-Blackwell.

Spence, C., Pigueras-Fiszman, B., Michel, C., & Deroy, O. (2014). Plating manifesto (I): The
art and science of plating. Flavour, 3:4.

Spence, C., Wang, (Q.) J., & Youssef, J. (2017). Pairing flavours and the temporal order of
tasting. Flavour, 6:4. DOI 10.1186/s13411-017-0053-0 http://rdcu.be/pStQ

Spence, C., & Youssef, J. (2016). Constructing flavour perception: From destruction to creation
and back again. Flavour, 5:3. http://rdcu.be/wOLI

Spinney, L. (2000). Blind to change. New Scientist, 168, 28-32.

Styler, C., & Lazarus, D. (2006). Working the plate: The art of food presentation. New York,
NY: John Wiley.

Swartz, P., & Hewitt, D. (1970). Lateral organization in pictures and aesthetic preference.
Perceptual and Motor Skills, 30, 991-1007.



http://em.rdcu.be/wf/click?upn=KP7O1RED-2BlD0F9LDqGVeSCpH4YDwA8Xuy-2FmahzOhBTE-3D_l3fs1g-2F466j3y5fD5Q61KV-2BcxyxgERWS5AV6q7l3nxMveLBcG1s85ZJVo9wWZnGdEfi8qTeZGkzjNgXiI4M4g0XYpmYRqfrAPqgbGVZ24TzxUpg1ChI7-2FCGQL0l70VwUkAt0PPL-2BGMIU5rGL3Tpl2rhdoATstPKEdjVfeGHakilmwXSPkmWWZX-2BR6MGoOdZLT4PGOg0kSzOWLSxn6ypBBVEtYSidtkkhnkPVyXaEPlI-3D
http://em.rdcu.be/wf/click?upn=KP7O1RED-2BlD0F9LDqGVeSEjwR-2BKbf8lE-2FyBnjqvzl-2F0-3D_l4EBqhtOCl93zMAzMPzCCswN8H1QHJ5jTCZuKF-2BgensAmYjf3Vn2g2VWMsPB9cFFm1dur-2Fx-2FXSm1HinOXIIv2H3uRbidh21dVywSdC62qfzW8VgdNhrB4iZtUu6BalUxeAygQI8pRyDUBdx1OCjnnK9CQZ01AaCmsg-2FTnEc8PyZe4diTTuaiG874SdslGUnFYuBMf9e8DFN1o7o4OeoEyW5byKCf9gbDehx2JT5VDyQ6XQBRfUrhiBO4vP78eC27Y0-2ByMo-2F3w7tbqJDponJtog-3D-3D

560
561

562
563
564

565
566
567

568
569
570

571
572

573
574

575
576
577

578
579
580

581
582

583
584
585

586
587
588

589
590
591

592
593

594
595
596

597
598
599
600

601
602

READING THE PLATE 19

Toepel, U., Knebel, J., Hudry, J., Lecoutre, J., & Murray, M. (2009). The brain tracks the
energetic value in food images. Neurolmage, 44, 967-974.

Van der Laan, L. N., de Ridder, D. T. D., Viergever, M. A., & Smeets, P. A. M. (2011). The
first taste is always with the eyes: A meta-analysis on the neural correlates of processing visual
food cues. Neurolmage, 55, 296-303.

van Rompay, T. J. L., de Vries, P. W., Bontekoe, F., & Tanja-Dijkstra, K. (2012). Embodied
product perception: Effects of verticality cues in advertising and packaging design on consumer
impressions and price expectations. Psychology & Marketing, 29, 919-928.

Van Rompay, T. J. L., Fransen, M. L., & Borgelink, B. G. (2014). Light as a feather: Effects
of packaging imagery on sensory product impressions and brand evaluation. Marketing Letters,
25(4), 397-407.

Velasco, C., Adams, C., Petit, O., & Spence, C. (2019). On the localization of tastes and tasty
products in 2D space. Food Quality & Preference, 71, 438-446.

Velasco, C., Michel, C., Woods, A., & Spence, C. (2016a). On the importance of balance to
aesthetic plating. International Journal of Gastronomy and Food Science, 5-6, 10-16.

Velasco, C., Michel, C., Youssef, J., Gamez, X., Cheok, A. D., & Spence, C. (2016b). Colour-
taste correspondences: Designing food experiences to meet expectations or to surprise.
International Journal of Food Design, 1, 83-102.

Velasco, C., Woods, A. T., & Spence, C. (2015). Evaluating the orientation of design elements
in product packaging using an online orientation task. Food Quality & Preference, 46, 151-
159.

Von Keitz, B. (1988). Eye movement research: Do consumers use information they are
offered? European Research, 16, 217-223.

Waligorska, A. (2006). The eye and narration: Relations of artistic expertise and mode of
interpretation of narrative and non-narrative paintings. Psychology of Language and
Communication, 10(1), 45-64.

Wang, E., Cakmak, Y. O., & Peng, M. (2018). Eating with eyes: Comparing eye movements
and food choices between overweight and lean individuals in a real-life buffet setting. Appetite,
125, 152-159.

Wang, G.-J., Volkow, N. D., Telang, F., Jayne, M., Ma, J., Rao, M., Zhu, W., Wong, C. T.,
Pappas, N. R., Geliebter, A., et al. (2004). Exposure to appetitive food stimuli markedly
activates the human brain. Neurolmage, 212, 1790-1797.

Werthmann, J., Jansen, A., & Roefs, A. (2016). Make up your mind about food: A healthy
mindset attenuates attention for high-calorie food in restrained eaters. Appetite, 105, 53-59.

Werthmann, J., Roefs, A., Nederkoorn, C., Mogg, K., Bradley, B. P., & Jansen, A. (2011). Can
(not) take my eyes off it: Attention bias for food in overweight participants. Health Psychology,
30, 561.

Westerman, S. J., Sutherland, E. J., Gardner, P. H., Baig, N., Critchley, C., Hickey, C., Solway,
A., & Zervos, Z. (2013). The design of consumer packaging: Effects of manipulations of shape,
orientation, and alignment of graphical forms on consumers’ assessments. Food Quality and
Preference, 27, 8-17.

Wilson, A., & Chatterjee, A. (2005). The assessment of preference for balance: Introducing a
new test. Empirical Studies of the Arts, 23(2), 165-180.



603
604
605

606
607

608
609

610
611

612
613

614
615
616
617

618

619

620

621
622
623

624

625

626
627
628
629
630
631
632
633
634

635

READING THE PLATE 20

Winkielman, P., Ziembowicz, M., & Nowak, A. (2015). The coherent and fluent mind: How
unified consciousness is constructed from cross-modal inputs via integrated processing
experiences Frontiers in Psychology, 6:83. https://doi.org/10.3389/fpsyq.2015.00083

WolIfflin, H. (1941). Uber das Rechts und Links im Bilde. In Gedanken zur Kunstgeschichte.
Basel, Switzerland.

Yang, S. S. (2012) Eye movements on restaurant menus: A revisitation on gaze motion and
consumer scanpaths. International Journal of Hospitality Management, 31, 1021-1029.

Yarbus, A. L. (1967). Eye movements during perception of complex objects. In L. A. Riggs
(Ed.), Eye movements and vision (pp. 171-196). New York, NY: Plenum Press.

Yokum, S., Ng, J., & Stice, E. (2011). Attentional bias to food images associated with elevated
weight and future weight gain: An fMRI study. Obesity, 19, 1775-1783.

Youssef, J., Juravle, G., Youssef, L., Woods, A., & Spence, C. (2015). Aesthetic plating: A
preference for oblique lines ascending to the right. Flavour, 4:27.

Zellner, D. A., Loss, C. R., Zearfoss J., & Remolina S. (2014). It tastes as good as it looks! The
effect of food presentation on liking for the flavor of food. Appetite, 77C, 31-35.

FIGURE LEGENDS

Figure 1. A plate of Risotto con Ossobuco all Milanese, as created by chef Roberto (Bobo)
Cerea at the Carlton Hotel St. Moritz. The plating illustrates a dominant ascending to the right

arrangement._[Photo courtesy of Stephan Floss, for Marmite Magazine.]

Figure 2. A) Typical scan-path as viewer inspects the painting entitled ‘The execution of Lady
Jane Grey’. Is it possible that diners inspecting an aesthetically plated dish also exhibit any
regularities in the way in which they ‘read’ the plate? B) Differing fixation patterns observed
as a function of the different question asked of the viewer: How will the wedding turn out?
(left) vs. random viewing (right). Would similar differences in scan-paths be observed if diners
were asked different questions about a plate of food that had been placed before them (such as,
for example, ‘How much would you pay for this dish?’ versus ‘How creative do you think the

chef is?’)? [Figure reprinted with permission from Spinney, 2000; The New Scientist; see also

http://madamequillotine.co.uk/2013/02/12/the-execution-of-lady-jane-grey/.]


https://doi.org/10.3389/fpsyg.2015.00083
http://madameguillotine.co.uk/2013/02/12/the-execution-of-lady-jane-grey/
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Figure 3. Diagram illustrating what is often reported to be the most common visual scan-path
when it comes to reading a two-page restaurant menu. [Source: Yang (2012).]

Figure 4. Summary of the number of participants choosing between each pair of visual
compositions of the food for the centred versus asymmetric compositions. Contrary to the
general preference for a higher density of items on the right, these results do not show a
preference for either left or right asymmetric plating. [Source: Velasco et al. (2016a).]

Figure 1.
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