
Electronic devices are beginning to intrude into shared eating spaces.

Research published in the Journal Of 
Consumer Marketing found that the 
act of taking a picture before eating 
can actually make food taste better. 
This is because you're noticing the 
colours and textures and interacting 
with the food for longer than you 
usually would before you taste it. 01
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https://www.stylist.co.uk/life/why-do-we-take-pictures-of-food-millennial-curse/822329

'Social media. just for the sack of 
show off or to show that how much 
expensive food they can afford.'

'Photograph food at restaurants for 
my own collection of memories.'

'Sharing ideas, inspiring people' https://www.quora.com/Why-do-people-take-pictures-of-their-food-before-they-
eat-it-1
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a greater quantity of screen time is 
associated with an increased risk of 
obesity

https://pmc.ncbi.nlm.nih.gov/articles/PMC9317201/#sec4-nutrients-14-02985
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Our results indicate that the use of 
digital devices while eating alone can 
lead to distraction, being unaware of 
the food texture and the amount that 
is eaten. https://www.sciencedirect.com/science/article/pii/S019566632100204X
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'More than three in four families (77%) 
said they eat with their phones at the 
table, and one in four said they don't 
chat at dinner anymore.

https://www.bbc.co.uk/newsround/articles/cvgpy6zxpz0o



The food at this trendy restaurant is 
beautifully presented and tastes rather 
good, but its hygiene rating is very 
low.
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Some people feel that if the food tastes 
good, they won't mind the hygiene 
issues, after all, considering the price, 
everything is so expensive nowadays.
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https://www.dailymotion.com/video/x8pnfke

Desserts/drinks with overly vivid colours

It is difficult to achieve such consistent, vibrant colours using fresh fruit. 
Restaurants tend to favour artificial colourings and flavoured syrups.

Crab meat

Crab sticks (imitation crab meat) are primarily made from minced white fish such 
as cod or pollock, combined with starch, seasonings and colouring agents, 
making them considerably cheaper than genuine crab meat. Many menus 
ambiguously list them as ‘crab salad’, misleading consumers.

Stretched-curd cheese

To achieve a stable, exaggerated stringy effect, many restaurants employ 
“reprocessed cheese” specifically formulated for the catering trade. This product 
typically contains substantial quantities of emulsifiers, stabilisers and thickeners.




