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Abstract

Face emotion recognition is an important ability in people’s daily social interactions. Synesthesia, a
concept in sensory transmission theory, refers to the phenomenon where one stimulus not only
triggers a sensation in the corresponding sensory modality but also evokes sensations in other mo-
dalities. While the recognition of faces is commonly believed to be based on visual information, sen-
sory inputs from taste, smell, and hearing may also influence face emotion recognition. Previous
studies have shown that odors can affect the processing of facial information and emotion recognition,
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with pleasant smells being associated with positive emotions and unpleasant smells with negative
emotions. Compared to research on other sensory cross-modal interactions, studies on taste are
relatively new and limited, primarily focusing on behavioral and brain imaging aspects. Therefore,
further research is needed to explore cross-modal interactions involving taste. This paper discusses
the connection between visual, olfactory, auditory, and taste information in face emotion recogni-
tion, and then examines the influence of taste on emotion face recognition, followed by a discussion
of the limitations of current research and future directions.
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