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Abstract

The reason for eating in a dimly lit environment is generally said to create a visually calm atmosphere. In addition, this study
assumed that behaviors during eating might change unconsciously. Experiments using light meals did not fully confirm the
prediction that eating and drinking slows down in a dimly lit environment. However, it was confirmed that depending on the food,
the mastication time was prolonged, the mastication sound was reduced, and the smell was more easily perceived. Furthermore,
the voice was low, the speed of conversation slowed down, and the posture tended to lean forward a little. It is thought that in a

dim environment, the combination of visual atmosphere and behavioral changes may lead to close interpersonal relationships.
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