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Vibrational Gastronomy: How Words, Music, and Visual Cues Affect the Taste of Food 

 

Introduction 

Selecting a topic for this paper was a roller coaster ride, to say the least. As this is a 

fascinating subject, the list of possible topics was longer than the actual paper. While I had many 

ideas, nothing truly grabbed me until a couple of weeks ago when I was at a restaurant in 

Henderson, NV. There I was, sitting in Il Chianti Italian, a place I had visited a little over a year 

ago, hoping they were serving their lobster bisque. The waiter greeted me with good news, and 

as he brought the soup to my table and I took that first bite, I sighed, smiled, and told one of my 

table mates, “You can taste the love in this food.” I can taste it when someone cooks with love 

and passion. It’s as if they are sharing a part of their soul, their home note. In fact, I have been 

known to shed a tear or two when consuming a love-filled meal.  

Earlier that day, my cousin and I had been discussing cymatics, which led us to the work 

of Dr. Masaru Emoto, which reminded me of two of my greatest passions in life: singing and 

cooking. And then it hit me. If pictures, words, and music can change the molecular structure of 

water, what effects might they have on food? I must admit I had to pivot a bit as there is no real 

research out there on the effects of singing to the food you are cooking, which was my original 

idea, but I did find evidence to support that music and vibration can change how we perceive the 

taste of food. And I know from personal experience that singing, talking, and dancing while I 

cook does, in fact, affect the outcome of what I am cooking.   

Personal Examples 

As mentioned above, cooking and singing are two of my greatest passions in life. I 

consider them two of my love languages. When I have the opportunity to tell a story through a 

song and KNOW that I have touched another human, it’s a beautiful thing. There is a difference 
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between someone who sings from their heart, with intention, deeply connecting to the story of a 

song, and someone who sings without intention. I learned this from my father. Throughout my 

life, when I was sad, my dad would sing the song Smile. He would sing, “Smile though your 

heart is breaking, smile even though it’s aching, smile ‘cause I don’t know the rest of the 

words…”  Without fail, I would laugh. His intent was not to shame me or make me feel bad for 

feeling blue but to show he saw me. Today, I both laugh and cry when I hear that song. I laugh 

because of the memories and cry because it was the last song I sang to him in lieu of the 

father/daughter dance at my wedding, as he was too sick to dance with me (another one of our 

favorite pastimes). To this day, whenever I make one of his favorite Greek dishes, I sing that to 

him as I’m cooking. Can I prove that it makes the food taste better? No. But do I know that it 

does? Yes, because cooking a meal that my father once loved while singing our song fills me 

with love, joy, and gratitude, and much like Dr. Emoto’s examples of how water is affected by 

words and music, how could it be different for food? 

The Bible says, “It is hard to remain enemies when you’ve broken bread together.” Both 

music and food bring people together. Much like a song is more than just the music, a meal is 

more than just the ingredients. I first came to the notion that talking or singing to food can help 

produce something delicious many years ago when my niece called me and asked me to make 

Koulouraikia as a thank-you gift for one of her doctors. My first reaction was no! It’s not one of 

the recipes my mom taught me, and they aren’t easy to make. She made the best koulouraikia. In 

fact, no other recipe even came close to hers. I hadn’t had a decent koulouraikia since she passed 

away. And while some might think, “It’s just a cookie; follow a recipe,” with this particular 

cookie, it’s all about the feel of the dough, the temperature, and the dampness of the air. If it’s 

wet outside, you add more flour; if it’s dry, you add less. But after I thought about it, I decided to 
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try. What’s the worst that can happen? So, I found a recipe online, bought the ingredients, and 

told my niece to come over to help. As I began the process, I spoke to my mom. I remembered 

the love she had when she cooked or baked for her family. I kept asking, “What do you think, 

Mom, enough flour? No, you’re right, it needs more.” My niece looked at me like I was losing it, 

but as I worked with the dough and braided each individual cookie to just the right size, I kept 

talking to her, feeling her love, knowing how happy it would make her to watch me do what she 

so loved. When we finished, I sent cookies home with my niece for her to share with her doctor 

and her dad. The next day, my brother called me. He was never one to hand out compliments 

easily. I could hear the emotion in this voice as he simply said, “Lex, these taste just like 

mom’s.” I know in my soul that the love my mom and I shared was in those cookies. You could 

taste it. You could feel it.  

Research 

 Dr. Masaru Emoto premised his research on the idea that everything in the universe, 

including our thoughts and words, is made up of energy. Energy has the power to influence and 

transform matter. Our thoughts and words carry the potential to shape our reality. Using words, 

thoughts, music, and even pictures, Dr. Emoto showed how water molecules are affected both 

positively and negatively by emotions, words, pictures, and music. So again, I ask, if water 

molecules can be affected by these things, why not food? 

As I was researching, I came across several articles that supported the theory that people 

associate certain sounds with specific tastes, i.e., higher-pitched sounds are associated with sweet 

and sour, lower-pitched and dissonance sounds with bitterness, staccato sounds with crunchiness, 

and smooth, legato sounds with creaminess. Knöferle et al., (2012). One study showed that when 

participants listened to higher-frequency music, the chocolate tasted sweeter than when they 
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listened to lower-frequency music. Carvalho et al., (2015). Musical genres, as well as rhythms, 

can influence what we eat and buy and how much money we spend on food and beverages. We 

can be led to buy one country’s wine over another depending on the music playing in the store, 

North et al., (1999) or order paella over Italian food if Spanish music is being played. Zellner et 

al., (2017). How fast or slow we eat can depend on the tempo of the music. And the slower the 

music, the longer we take to eat, which usually leads to purchasing an extra drink or two. 

Millman (1986).  

Dr. Qian Janice Wang, who studies how sound can interact with flavor, says there are 

three main theories that correlate sound to our perception of taste. 

1. Expectation Theory: Sounds can influence how we judge foods as we are 

“evolutionarily primed to make predictions about foods before we eat them.” 

Wang et al., (2020). I liken this to being pregnant and how foods we once loved, 

become intolerable during pregnancy, especially if they are foods that are not 

healthy for the baby. 

2. Attention Capture: This theory states that when foods have complex flavors, 

certain sounds can cause us to notice one flavor over another. Wang et al., (2017). 

3. Emotion Mediation or The Halo Effect: The emotion attached to certain 

music/sounds can affect how we feel about the food we are eating as we are 

listening to music. Kantono et al., (2016). According to Dr. Wang, “This would 

explain why people rate foods as being sweeter when listening to music which 

they like.” (Wood. 2021). 

Dr. Wang and fellow researchers have designed the Sonic Sweetener Mug, creating 

different “taste-corresponding soundtracks to accompany the drinking experience.” Spence et al., 
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(2019). This was designed to show how a beverage can taste different depending on the music 

that is playing at the time of consumption. When the participant picks up the mug, it begins to 

play a soundtrack that stops once the mug is set down. One of the goals of their research was to 

find ways to promote healthier diets; for example, the mug playing a “sweet” soundtrack while 

the person is drinking coffee may change the perception of the consumer to believe the beverage 

tastes sweeter, lessening the desire for added sugar.  

Research is also being done on how music and environment can help increase food intake 

for patients. From an article in the National Library of Medicine Journal: 

“Our results demonstrate that improved acoustics and music playback during lunch meals 

might improve the mealtime atmosphere, the patient well-being, and the social 

interaction, which potentially supports patient food intake and nutritional state.” 

(Mathiesen et al., 2021). 

 In a similar study, music played during mealtime was found to stimulate dementia 

patients to eat more by alleviating negative emotions. Ragneskog et al., (1996).  

 Chefs are joining in on the vibrational bandwagon. Chef Heston Blumenthal elevates his 

food by using a combination of sight and sound. For example, his Sound of the Sea dish creates a 

multisensory experience. Chef Blumenthal takes a wood box and fills it with sand, then tops it 

with a glass lid. On top of the glass is his Sound of the Sea seascape comprised of edible sand, 

seashells, shellfish, and sea foam. But the experience doesn’t stop there. Each diner gets a conch 

shell with an iPod inside it, equipped with headphones, playing the sounds of the sea, like 

crashing waves and seagulls. The experience is designed to elicit powerful emotions aimed at 

elevating the taste of the food. 
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Conclusion 

 I cohost an entertainment industry podcast, and we had Chef Andrew Spurgin on the 

show about a year ago (before I started this certification program). As the interview progressed, I 

asked him if he could taste the difference between food cooked with love and food that was not. 

He answered with a resounding YES! There was no hesitation. My boss, the host of the show, 

was confused by this until we explained what we meant.  It amazed me that it required an 

explanation. I thought everybody could tell the difference. As I read the research that is being 

done on how our perception of food is affected by vibration, how frequency can determine how 

sweet or bitter we believe a piece of chocolate to be, how tempo can cause us to eat faster or 

slower, how the genre of music can gently coax us into having that second cocktail, I am more 

and more convinced that the intention and love we put into the foods we prepare and the scenery 

surrounding the environment where food is served deeply affects the taste and nutritional value 

of what we eat. We digest food better when we are happy, calm, and relaxed. Being in a state of 

enjoyment actually relaxes our parasympathetic nervous system aiding in our digestion. This 

makes perfect sense to me. Recently, I found that my culinary creations were lacking. And 

cooking, one of my greatest loves in my life, had become a bit of a chore. I chalk this up to 

stress, being overworked and overwhelmed. So, I decided to conduct a little experiment. As I 

begrudgingly stopped my work on this paper to help my roommate prepare dinner, I decided to 

take a different approach. I hadn’t eaten all day, so I was hungry, but my OCD (obsessive-

completion disorder) was kicking in big time, and all I wanted to do was finish writing. 

However, I thought, why not make the preparation part of my research? So, I got my computer, 

played my soul note music Awakening in A, and toned while I cooked. As I looked up at the 

picture of my parents that hangs on my kitchen wall, speaking to them with love and gratitude 
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for teaching me the importance of cooking with love, I felt joyful and at peace. My roommate 

and I laughed while we cooked, thoroughly enjoying the experience. All of these things helped to 

elevate my mood, ease my stress, and reignite my love for cooking. Not only was my personal 

vibration raised, but I truly believe that the vibration of the music, sweet words spoken to the 

memory of my parents, and the laughter with a dear friend had an effect on the food, much like 

how sound and words affect the molecular structure of water. Oh…and to be honest, the food 

tasted pretty damn good! 
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