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• In a study conducted by Wansink (2005) it turned out that 
students poured 88% more alcohol in short, wide glasses 
and, even more surprisingly, bartenders were fooled by this 
trick as well and served 20-30% more. 

GLASS

COLOR
• It was found that people eat less when the food is 

presented on a red plate (Spence, 2018). Possibly due to the 
fact that the color red can be a sign of danger and is 
typically used as a ‘stop’ sign. 

SHAPE

• Piqueras-Fiszman et al. (2012) compared the taste of a 
strawberry-flavored mousse served on a black or a white 
plate. Interestingly, the same mousse served from a white 
plate was perceived as being 15% more intense, 10% sweeter, 
and was liked 10% more than from the black plate.

WEIGHT

• In a study conducted by Stewart and Goss (2013) they 
studied shape. Subjects were asked to eat a cheesecake 
from a white or a black plate that could be either round or 
square. In this case, they found that the dessert from a 
round white plate was rated as 20% sweeter and 30% more 
flavour intense than any of the other plates.

SIZE

• In a conducted experiment by Richardson (2021) with round 
and oval plates the food waste per plate was 20 gram less 
on an oval plate.

• DO: To maximize profit it is better to use tall 
narrow glasses than short wide ones. Or make 
sure that you mark the glass based on the 
proper quantity that you would prefer to serve.

• DO: Either serving food on a red or blue plate 
can ensure a reduction of the food 
consumed while still making sure that your 
guests are satisfied with their portion. In this 
way unintentional overeating can be avoided. 

• DO: Use oval plates as an effective waste 
reduction strategy especially in all-you-can-
eat contexts.

• DON’T: Choose plates that are too light. At 
least, not if you want to achieve a high 
quality perception. As there exists a 
correlation between weight and price it can 
be expected that a heavier bowls or plate 
will give a good clue to the quality of the 
food offering. The heavier the better or, 
rather, the heavier the more expensive.

• A blue plate serves another purpose. Restaurant owners 
found that diners were satisfied with smaller portions of 
food if it was served on blue plates (Spence, 2021). 

• DO: Use round white plates when serving 
desserts as the dish will then be perceived as 
sweeter, more intense, and liked more. 
Furthermore, this provides interesting 
implications for possible reductions of sugar 
in food while still maintaining the same 
perceived sweetness. 

• Piqueras-Fiszman et al. (2011) studied whether the weight of 
the bowl from which people consumed yoghurt exerted 
any influence on their flavour perception. In their study 
participants ate the same amount of yogurt from three 
bowls varying in weight while holding the bowl in their 
hand. The food from the heaviest bowl was rated as 13% 
more intense in flavour, 25% denser, 25% more expensive, 
and was liked 13% more than from the lightest bowl.

• DO: As tableware serves as a cue to determine 
whether one is done eating, providing smaller 
tableware can can prevent your guests from 
overeating. Yet, in a fine dining environment it 
might be desirable to choose a bigger plate as 
the portion then looks smaller and in turn 
more exquisite. 

• In a study by Wansink et al. (2006) they examined different 
bowls sizes on food consumption. When subjects in their 
study were given a larger bowl, they served themselves 50% 
more than those with a smaller bowl. And, since people 
almost always finish their food, those eating from a larger 
bowl ended up eating more ice cream overall. 

• People comply to consumption norms, these suggest a 
quantity (or a range) that is acceptable to consume. F.e. 
when you are served a plate in a restaurant you 
unconsciously consider this as the norm to finish that plate. 
You use cues (such as an empty plate) as rules-of-thumb to 
determine whether you have finished eating. 

OVERALL
• DO: Choose the right tableware for your 

concept and know the implications of your 
choice. By changing the properties of 
tableware people can be nudged to eat less 
and perceive food in a more intense manner.

At Conceptional we develop concepts from concept plan to implementation. Throughout this process we guide 
our clients in making the right choices in line with brand promise,  brand positioning, and brand goals, amongst 
them the choice for the right table ware. Choosing the right tableware helps from a brand delivery point of view, 
but can also play a role in achieving sustainability & health goals. 
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