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ViVi-EAT: Augmentation of swallowing sensation by tactile flow
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Abstract: Eating is an entertainment where we enjoy each food through their texture, taste, scent, appearance
and sound. We focus on the tactile flow sensation in throat resulting from swallowing foods, which is one of
the important factors in eating experience. However, this sensation is hard to detect after swallowing.

Therefore, we propose a novel tactile device called “ViVi-EAT” which provides the sensation of foods going
down from the esophagus to the stomach and their movements in the stomach. First, the system identifies the
type of foods and detects the swallowing moments. And then, it provides a tactile flow to indicate the
movements of the food via a jacket with vibrators. We believe that this device augment the experience of

eating and provides new enjoyment of eating.
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