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12 Individual Differences in Chemosensory Perception Amongst Cancer Patients Undergoing
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14 The tongue map and the spatial modulation of taste perception. Current Research in Food Science,
2022, 5, 598-610. 5.8 11
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18 Consumer Consciousness in Multisensory Extended Reality. Frontiers in Psychology, 2022, 13, 851753. 2.1 9
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19 Coloured hearing, colour music, colour organs, and the search for perceptually meaningful
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20 Visual communication via the design of food and beverage packaging. Cognitive Research: Principles
and Implications, 2022, 7, 42. 2.0 9

21 From the fairground sensorium to the digitalization of bodily entertainment: commercializing
multisensory entertainments involving the bodily senses. Senses and Society, 2022, 17, 153-169. 0.5 7

22 Self-prioritization with unisensory and multisensory stimuli in a matching task. Attention, Perception,
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of Experimental Psychology: Human Perception and Performance, 2022, 48, 953-971. 0.9 0

28 Factors influencing the visual deliciousness / eye-appeal of food. Food Quality and Preference, 2022,
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30 Extending the study of visual attention to a multisensory world (Charles W. Eriksen Special Issue).
Attention, Perception, and Psychophysics, 2021, 83, 763-775. 1.3 7

31 When irrelevant information helps: Extending the Eriksen-flanker task into a multisensory world.
Attention, Perception, and Psychophysics, 2021, 83, 776-789. 1.3 8
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evaluation. Psychology and Marketing, 2021, 38, 7-20. 8.2 9

33 A sound brand name: The role of voiced consonants in pharmaceutical branding. Food Quality and
Preference, 2021, 90, 104104. 4.6 11

34 Do metallic-coated cups affect the perception of specialty coffees? An exploratory study.
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35 Searching for the sound of premium beer. Food Quality and Preference, 2021, 88, 104088. 4.6 5

36 Topâ€“down task-specific determinants of multisensory motor reaction time enhancements and sensory
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39 Multisensory Perceptual Biases for Social and Reward Associations. Frontiers in Psychology, 2021, 12,
640684. 2.1 4

40 Global shape perception contributes to crossmodal correspondences.. Journal of Experimental
Psychology: Human Perception and Performance, 2021, 47, 357-371. 0.9 2

41 Sonic Seasoning and Other Multisensory Influences on the Coffee Drinking Experience. Frontiers in
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Cognitive Research: Principles and Implications, 2021, 6, 46. 2.0 17
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Quality and Preference, 2021, 94, 104315. 4.6 15

64 Aging and the (Chemical) Senses: Implications for Food Behaviour Amongst Elderly Consumers. Foods,
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65 Scent in the Context of Live Performance. I-Perception, 2021, 12, 204166952098553. 1.4 8

66 Analysing stereotypical food consumption behaviours: â€˜This way up?â€™ Is there really a â€˜rightâ€™ way to eat
a biscuit?. International Journal of Food Design, 2021, 6, 213-231. 0.8 6

67 Gastrophysics: Current approaches and future directions. International Journal of Food Design, 2021,
6, 137-152. 0.8 4

68 Editorial: Perspectives on Multisensory Human-Food Interaction. Frontiers in Computer Science, 2021,
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69 Responding to sounds from unseen locations: crossmodal attentional orienting in response to
sounds presented from the rear. European Journal of Neuroscience, 2020, 51, 1137-1150. 2.6 17

70 The influence of training and expertise on the multisensory perception of beer: A review. Food Quality
and Preference, 2020, 79, 103778. 4.6 14
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Quality and Preference, 2020, 80, 103802. 4.6 51

72 Influence of teaware on subjective ratings of, and taste expectations concerning, tea. Food Quality
and Preference, 2020, 80, 103834. 4.6 3
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76 Tasting names: Systematic investigations of taste-speech sounds associations. Food Quality and
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78 Audiovisual crossmodal correspondences. , 2020, , 239-258. 9

79 Cup texture influences taste and tactile judgments in the evaluation of specialty coffee. Food Quality
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80 Multisensory flavor perception. , 2020, , 221-237. 5

81 The sound of branding: An analysis of the initial phonemes of popular brand names. Journal of Brand
Management, 2020, 27, 339-354. 3.5 14
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Implications, 2020, 5, 46. 2.0 77
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85 Receptacle interacts with consumersâ€™ need for touch to influence tea-drinking experience. British
Food Journal, 2020, 122, 2981-2992. 2.9 2
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389-399.

10.2 37

98 Factors influencing the choice of beer: A review. Food Research International, 2020, 137, 109367. 6.2 66
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119 Multisensory experiential wine marketing. Food Quality and Preference, 2019, 71, 106-116. 4.6 57
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Psychonomic Bulletin and Review, 2019, 26, 261-268. 2.8 9
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Food Quality and Preference, 2019, 78, 103742. 4.6 13

122 Assessing the aesthetic oblique effect in painting and plating. International Journal of Gastronomy
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123 Background soundscapes influence the perception of ice-cream as indexed by electrophysiological
measures. Food Research International, 2019, 125, 108564. 6.2 27
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125 Synaesthesia: The multisensory dining experience. International Journal of Gastronomy and Food
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127 The visual appearance of beer: A review concerning visually-determined expectations and their
consequences for perception. Food Research International, 2019, 126, 108661. 6.2 23
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141 A Critical Analysis of Colourâ€“Shape Correspondences: Examining the Replicability of Colourâ€“Shape
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143 â€˜Shaping perceptionsâ€™: Exploring how the shape of transparent windows in packaging designs affects
product evaluation. Food Quality and Preference, 2019, 75, 15-22. 4.6 19
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Science, 2019, 16, 100141. 3.0 27
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149 Not Just Another Pint! The Role of Emotion Induced by Music on the Consumerâ€™s Tasting Experience.
Multisensory Research, 2019, 32, 367-400. 1.1 54
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154 Modulations of event-related potentials by tactile negative priming. NeuroReport, 2019, 30, 227-231. 1.2 2
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Quality and Preference, 2019, 74, 21-29. 4.6 31
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176 On the Relationship(s) Between Color and Taste/Flavor. Experimental Psychology, 2019, 66, 99-111. 0.7 77
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189 Multisensory enhancement elicited by unconscious visual stimuli. Experimental Brain Research, 2018,
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On the multiple effects of packaging colour on consumer behaviour and product experience in the
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289 Transfer of tactile perceptual learning to untrained neighboring fingers reflects natural use
relationships. Journal of Neurophysiology, 2016, 115, 1088-1097. 1.8 28
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316 Haptic exploration of plateware alters the perceived texture and taste of food. Food Quality and
Preference, 2016, 50, 129-134. 4.6 74

317 The influence of soundscapes on the perception and evaluation of beers. Food Quality and Preference,
2016, 52, 32-41. 4.6 61

318 The Crucial Role of Color in the Perception of Beverages. , 2016, , 305-316. 4

319 The Complex Interplay Between Multisensory Integration and Perceptual Awareness. Multisensory
Research, 2016, 29, 585-606. 1.1 29

320 Neural correlates of tactile perception during pre-, peri-, and post-movement. Experimental Brain
Research, 2016, 234, 1293-1305. 1.5 13

321 Crossmodal Correspondences: Four Challenges. Multisensory Research, 2016, 29, 29-48. 1.1 35

322 â€˜Striking a Sour Noteâ€™: Assessing the Influence of Consonant and Dissonant Music on Taste Perception.
Multisensory Research, 2016, 29, 195-208. 1.1 37

323 Eating with our eyes: From visual hunger to digital satiation. Brain and Cognition, 2016, 110, 53-63. 1.8 280

324 Emotional priming of digital images through mobile telesmell and virtual food. International Journal
of Food Design, 2016, 1, 29-45. 0.8 20



20

Charles Spence

# Article IF Citations

325 Lessons of synaesthesia for consciousness: Learning from the exception, rather than the general.
Neuropsychologia, 2016, 88, 49-57. 1.6 13

326 Combined effects of motor response, sensory modality, and stimulus intensity on temporal
reproduction. Experimental Brain Research, 2016, 234, 1189-1198. 1.5 10

327 Tactile Gap Detection Deteriorates during Bimanual Symmetrical Movements under Mirror Visual
Feedback. PLoS ONE, 2016, 11, e0146077. 2.5 14

328 Health and Pleasure in Consumers' Dietary Food Choices: Individual Differences in the Brain's Value
System. PLoS ONE, 2016, 11, e0156333. 2.5 31

329 Odd versus even: a scientific study of the â€˜rulesâ€™ of plating. PeerJ, 2016, 4, e1526. 2.0 13

330 Sensory marketing in light of new technologies. , 2015, , . 16

331 Assessing the Effect of Musical Congruency on Wine Tasting in a Live Performance Setting.
I-Perception, 2015, 6, 204166951559302. 1.4 32

332 Music from the kitchen. Flavour, 2015, 4, . 2.3 14

333 Eating with our ears: assessing the importance of the sounds of consumption on our perception and
enjoyment of multisensory flavour experiences. Flavour, 2015, 4, . 2.3 108

334 Aesthetic plating: a preference for oblique lines ascending to the right. Flavour, 2015, 4, . 2.3 23

335 Where are all the synaesthetic chefs?. Flavour, 2015, 4, . 2.3 5

336 The Taste of Typeface. I-Perception, 2015, 6, 204166951559304. 1.4 56

337 â€œWhatâ€™s Your Taste in Music?â€• A Comparison of the Effectiveness of Various Soundscapes in Evoking
Specific Tastes. I-Perception, 2015, 6, 204166951562200. 1.4 45

338 Just how much of what we taste derives from the sense of smell?. Flavour, 2015, 4, . 2.3 116
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