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Conclusion
• Green food coloring leads to foods being

perceived as more disgusting than red coloring
or natural appearance.

• Food disgust sensitivity is a stronger predictor
for green colored food items 

Results II 
Individuals’ level of disgust 
sensitivity (FDS) is predicting 
the perceived disgust 
towards  green food items. 
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Sample & Design
Online survey with 234 participants (176♀/52♂) ∅ 27yrs old
Participants evaluated food items in randomized order:
§ Two 🤮 foods (from the Food Disgust Picture Scale, Ammann et al. 2018)
§ Two 😐/🙂 foods 
à Half of the items were naturally colored, the other half was tinted
à The color of the tinted food was green for participants in the 

green condition (n=120) and red in the red condition (n=114).

Variables
Perceived disgust rated from 
1 (not at all) - 100 (very much)
Food Disgust Sensitivity – FDS 
short version (Hartmann & Siegrist, 2018)

Motivation & Method
Visual appearance of food is a key element in disgust perception. 
In this exploratory study, we investigated the relationship between 
food disgust perception and color. 

Results I 

The green food items were rated as 
significantly more disgusting than the 
red items (Mgreen=68, SD=21; Mred=45, 
SD=22, F = 64, p<.01, ηp2=.22).

Red & green items were both 
perceived as more disgusting than 
the naturally colored food items 
(Mnatural=32, SD=16, both Fs > 27,p<.01).

For questions or comments please contact: 
aberthold@ethz.ch or jeanine.ammann@agroscope.admin.ch


