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Abstract

First, the actual situation of university students using convenience store foods was investigated. It was confirmed that the
convenience store lunch was frequently eaten in the classroom, and that unpleasant odors and noises occurred during the meal.
Next, the possibility of reducing discomfort by changing the environmental conditions in the classroom was examined. As a
result, it was found that positive effects on eating and drinking can be easily obtained by changing the factors of lighting, sound
and smell simultaneously instead of individually. From the results of the experiments, it was suggested to lower the illuminance
and color temperature, play a forest-like sound, and fill with the aroma of coffee in the lunch break classroom. The flexible
system for controlling the environment could be used not only for lunch but also for various purposes such as school festivals and
exhibitions.
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