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This project focus on our mouthfeel and how it is related to emotions.

It is a set of emotional outlet eating tools 
for not only eating but exploring with your 
mouth. This is something more than normal 
cutlery that shoveling food into your mouth. 
I aim to let out the emotions, that you are 
hiding, with these tools. In addition, riching 
the dining experience and encouraging 
people to be mindful with every bite. 
Providing with five different emotions such 
as fear, surprised, kinda sexy, annoyed, 
and worried that you can explore with your 
mouth.

This project started from our journey 
to Mars with NASA and focused on food 
specific area.  On long duration missions, 
food becomes more important from 
a psychological perspective. Eating is 
sometimes to reward ourselves, to soothe 
or manage our emotions. However, people 
nowadays only feed their hunger but feed 
their mind. There is the simple pleasure 
of having had enough to eat and the more 
refined pleasures of experimenting with 
our senses. (Kaufmann, 2010) I think we 
are losing the sensational experience. 

When we deny our strong emotions, 
they grow even stronger. As they gain 

strength, they also seek outlets. Denied 
emotions manifest themselves in many 
unpleasant ways, including food cravings, 
physical aches or illnesses, depression, 
anxiety, phobias, and sleep disorders. 
As unpleasant as it is to face a negative 
emotion, the alternative is even more 
unpleasant. You can’t suffocate your 
emotion and not to deal with them. 
Sometimes, you need you get it out, 
otherwise it could suffocate you. In fact, 
the only question about these emotions is 
whether we choose to deal with them now 
or later. 

The 5 emotions that I tried to approach 
are fear, surprised, kinda sexy, annoyed, 
and worried. These emotions are based on 
my imagination of what astronauts would 
try to hide because they have to be high 
performance on board and not allow the 
emotional disturbance. They are combing 
mouthfeels with different eating gestures. 
Each of these features is subtle, they 
harmonize into enhanced tasty effects. 
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