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Interim Meeting of the International Color Association
AIC 2010 "Color and Food: From the Farm to the Table"
Oct. 12 - 15, Mar del Plata, Argentina
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AIC 2010 color and food: From the farm to the table: Interim meeting of the
International Color Association, Proceedings. (2010) J. L. Caivano & M. A. Lépez (Eds).

Buenos Aries: Grupo Argentino del Color and Nobuko.
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Liao, H. I., Shimojo, S., Huang, S. C., & Yeh, S. L. (2010). What you see affects

how you feel on food.
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