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Abstract

This paper analyzes the production process of the generative Al image series Taste Series to examine how taste images can be
constructed through the organization of surface and space rather than reduced to direct iconography. The work does not represent
sweetness, sourness, umami, and bitterness through food images, but transposes them into soft fibrous surfaces, translucent
membranes with condensation and rupture, moist moss-like accumulation, and charred, flaking textures. Through this process, taste
is reconstructed not as a specific object but as bodily residue and spatial atmosphere. This study identifies surface variables, spatial
conditions, excluded iconography, and sensory residue as key production variables, and presents a human-guided production process
involving reference image setting, taste-specific prompt construction, selection and rejection, refinement, and upscaling. The
perceptual persuasiveness of generative Al images is not completed by prompts alone, but emerges through the maker’s iterative
judgment in selecting, rejecting, refining, and adjusting images for final output.

Keyword : Generative Al Image, Taste Image, Sensory Transposition, Surface-Space Composition, Human-Guided
Workflow
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Haptic Visuality (Marks, 2002)

image-viewer relation

Surface as sensory trigger

Completed Image

A

Sensory Transposition (this study)
design-generation-selection-refinement cycle

1. Design
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A 4

4. Refinement
tone / texture / form
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Viewer’s Body
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Fig. 1. Relation between Haptic Visuality and Sensory Transposition
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121 2. (Taste Series) | U] 7HX| 0|2+ O|0JX|: YIZEE] ciof Alot ZERIDE 0}
Fig. 2. Four taste images from Taste Series: sweetness, sourness, umami, and bitterness from left to right
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Table 1. Variables of Sensory Transposition by Taste Category

Tastt . . " .
aste Surface Variables Spatial Conditions Excluded Iconography Sensory Residue
Category
Sweetness Soft furz fibrous texture, Enveloping density, coziness Candy, cake, pink Fullness, saturation
thick surface sweetness codes
Translucent membrane,
Sourness condensation, rupture, Cold, heightened tension Lemon, sour fruits Tautness, stimulation
viscous flow
. Moss, absorption, . . Broth, soybean paste, Lingering residue,
Umami . " Permeation, persistence .
accumulation, moist surface fermented foods permeation
. Charred bark, flaking, rough Heaviness, severance, Coffee, medicinal herbs, -
Bitterness D Dryness, friction
surface sinking burnt foods
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Table 2. Prompt Components by Taste Category

Taste Category | Surface Prompt Components

Spatial Prompt Components

Negative / Exclusion
Conditions

Target Sensory Effect

soft fur, fibrous texture, thick
Sweetness and enveloping surface,
gentle tactile density

one-person bathroom,
continuous surface across
walls and floor, enclosed
atmosphere

no candy, no cake, no
dessert objects, no
decorative pink sweetness
codes

fullness, softness,
saturation, bodily
enclosure

translucent membrane,
Sourness condensation, rupture,
viscous flow, wet tension

cold bathroom atmosphere,
heightened spatial tension,
reflective wet surfaces

no lemon, no lime, no
fruit, no literal sour food

tautness, stimulation,
acidity-like tension

moss-like accumulation,
Umami absorption, moist surface,
layered growth

humid enclosed bathroom,
permeating surface, persistent
atmosphere

no broth, no fermented
food, no soybean paste,
no food bow

lingering residue,
absorption, slow
permeation

charred bark, flaking texture,
Bitterness rough dry surface, burnt
layers

heavy and sinking bathroom
space, darkened density,
severed atmosphere

no coffee, no medicinal
herbs, no burnt food
objects

dryness, friction,
heaviness, severance
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Table 3. Selection and Rejection Criteria for Generated Images

Criterion Adopted Result Rejected Result Methodological Role
Direct Taste is suggested through surface Food objects or literal taste symbols Maintains sensory transposition
iconography and spatial atmosphere appear rather than direct representation
Spatial One-person bathroom structure Bathroom structure collapses or changes Secures comparability across four
consistency remains recognizable into another scene taste images

Surface-space Surface appears as an environmental Surface appears as a separate object or | Keeps taste as spatial atmosphere

integration condition of walls, floor, and ceiling decoration rather than object depiction
Sensory Image leaves tactile, olfactory, or Image remains visually decorative or Strengthens perceptual
residue bodily association merely symbolic persuasiveness

Image avoids excessive narrative,
figure, or symbolic elements
Errors can be corrected while
preserving sensory direction

People, objects, signs, or dramatic
lighting dominate
Structural distortion or excessive
inconsistency cannot be corrected

Visual restraint Prevents semantic distraction

Post-refinement
potential

Determines whether Photoshop
correction is viable
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Fig. 3. Workflow of Sensory Transposition Image Production

Feedback loop to next cycle

4R AU Aotk o] B4 ZFEE A, AHE A 2ue] SAE BHAT BHY 2HS 7 ojulA
ALAFE, Q7] A8 B9, 0 B4, AF @Ao] o] b eld A4S drh) HHH0E dol & ol B
A9 WA TR, 7] AF) SGgeks A%t el IA gk 28l B g £4 mygol AAR Aeel
T Mg 24 2 AN AR NEebe 228 X A X9 s T2 29717 oA 54 vzl AR
e, Hel2 BIHEAE AEFT ] olFlAE B 1908 §
B RN AR PEES FUT oA NEHO Mol BUR IX F2E FRIAY, 2] B ¥H
2 BA) 91 AAE odua Ytk ANE ALl 24 B AR TE 274 Wud 2978 g4,
AE wael e, 4y 22, A Y, A AFA olul gziel: vz Az st dAAE ol
weh gebd 9] dRolth wed B AN A ohlel WD TN B U2 42 2A0E 1% A
©

1
FsAe A% olvAE FYH BASE o] ok
H

o ks

7k olulA & 7bdel o] WA o2 Al Asly] flal 28 & e A2 WA A A% i, 5 20 W
T, FxolviA 24, ZEIE A A AE B F 33 23, A B, a7 A VIFR o017
A7) 1%, T B AAs BARTE onlalM olsl th ol sl 7t ojuiAlE s E Ao wA Qo]
Hojof gt ohdzh A% AL A2 el AR wpet A 71E

ofefgh #HA (Taste Series) o A2 W& AAY o AT oA kel A ARA FRAHAEAE Ilshe
Al ][R AZE Abg &) AHE BA etk 287 AHE HEd
A8 AlE th9] HolE Aljtels A OE Al
AFAE I wels 7kl radele] ke ek 1. Bk Eoeh 303 ZMs 25
AIE deety, FieA g A4S d71sH, 5
oz xu F7He] Aol FAHES Bt mety oot oA A", A, Alold, AU 22 A =
B QoA AN RS njz} oluXE A mAoz S AESHA Seth tiAl 49 9, e, e FE
$dahA) v, wH T A0 Holay) fjgk o) Hw WA ARE ZHoR ol wtks 54 549 ol
7 W0 E A A ajolch A7t ohdet st FHE % 2

V. Atell 24 dl Jkx] o]zt Z2HHOo|

B Aol = (Taste Series) 2] W] o|u|A| & wuk Aluk



4 3

A

=]

5]

o

.

202613 7¥ (JBE Vol.31, No.4, July 2026)
g

2.,
AT W3} weke] AL 98] ARAA A, w1

S =EA A3Ld A4

s

682

Els

o Sl %

2t

} o
21,

L=t

)

o
AR
jze]

4r
5

)

99 O
o]-’é_

A7} )

e o

o

i

o= ]
=

1

=
AN

]

X
R

Z g ek o] ojnAl=

77

o

&
Eds

[¢}
;___':"

Al

o]
ul
=
=

]

Rt

4

1213

= o0
L

oJm]A]

1

}

Holl ER AA]
Z+A N ZHA o] BA A o|m A= B

hyA
ar

=
i

1715k, 1
=

I3

B o
™ R

HE kA

2ol

o Aol 359}

2=
s

_]

A
[¢]

b A%

o]
i

-

wrtolu} A 574 0)
o & omAE ol
25 A7

-
X

ojmA| el A

\

g ASoR HAEE7|H, o <ol

&

Z.
S A, d@nte] Ard A

i

7=

5T
X

A3l

1

whebd gt o] Ao A 7}

ol

22

AJm

oj

It} ozt

3 WAl

p=

3]

Z(_]

3

o] ol)2} ]

o o] opel,
A

=
BqoE AT

T+
H

o,

boi, A1709]
A

Y
=

[

o 7
o] A7H4 gehe]

2 298" Ao HolA

-

il

ojr
ol
"
ol
o
i}
__OF

-
AJz
i
(& 0

s

jyze]

ol

EEEES R

-
It

1.0

€

stAl FuetE, A

[¢)

=
hl

A= A

Al
=2

=5e

s &

ol 7

JR

7o) ofu]

o

A
a

El

g @A

Hy A7} o)nlA

L
.

ol A



U2 (Taste Series) = FAIOZ 683

(Kyunghee Park et al.: A Generative Al Production Methodology for Sensory Transposition of Taste Images: Focusing on Taste Series)

Al

&

A3 HAE

d

%

"ol ohel, bl A3 sof

22

o}, me

=
o

el
E9] BA} o}

d)

=
VS

=

Sl

s

¥

A

A o olm A= 2 o) 7} A

Q) Aol ohy

A golsh A B9 o

)
An

=

L

A E A& o

e}
i

ole| 7

2424
| Ry Y Y

5. 4| o|O|X|e| H|me}

K

i3

o

ze)
o
i

W Eal Py,

EREEREEE

=]

Hj ]

u}
=

ok oAl A FH W= ©h3

+a, et

3

22
T

ojtt. H
o, ¥

)

s

o

[e)

314

FolLp 42:9] Apole A WAy

A
o

el

g

b

=2
=

=1
R

7] o

7, &4 Ao Aolz ds Bk wekA

T

N

s

A19]

o]
pozel

A(E}\

Yl ojm A=

i3

it

717

o141, AL} ]

3 AA LAt o] HollA (Taste Series) 2

A THOZ olFAR

]

LY

3}

K]
K]

23 #1715

ol A ZebA| AL BUAAI M, dgbate] AlA

£

vz oluAE 249 A

o] F+AOE A AIgTh

R

L

E]O—l

A3}A 02 (Taste Series)
Hol oje} &

84
T3 o2 AES AAE AL olv]A] Azl A w]zt

ool ¥

re) 27k A



L
W

o)

s

S

AT AH

=

=

oJm ]

o]

L

]
3

(Taste Series) ¢ A2+ 3}

w2,
SEREEER

77olel B3

=2

h=1

20264 7€ (JBE Vol.31, No4, July 2026)

3,

}E3 83l =e A A3ld A4

W

684

TR
4-
i

T o]w] ]

5]

23E 97

olJ
)

71,

]

13, %

>

Xl B

&l A

=

Al &

% /\gx

j,}x

}

kel
o

Zith ol

ol
—

EEERE

A7l

Ho

-
It

b1 9

S

739 Al o7
QtelM A3 Al

2 s}

L

R

q

K

3

22 7hE o A2 e} F
2 o]Fofzih A4

F Ao 1 oRE 7|02 (Taste

et

kel

Asshe o)A Aato] ohel, HlAIZ 7H7he
H

35

& 2ol opeh, AMR-ATA A

gl A7, o] oA (Taste Series)

2

o ©°

SLE

Yl ojm| o]
TYo] okt

3]
|

};]

¢}

g

o 2~
< g

al

A

=

=

g

A ALAZ HROIA

A
1 O

=

=

°|

=

A0,

T
S

zre] wj7o] ohvlet B AA 7} wEah

7§44 ), vl

ol vl

ol

%

.?_

&
L

M

Vil

Al o1 =] A]2]= (Taste Series) <]

&4 olmAZ AH A

B = A e e A R I R

F2E 7AW ohle} 44 ol

[e]

o)zl

=
9]

sl 7t7te)

vl 7}

AJm

o A, 917), B 3

5
T

21|

-

7_}7%

s e

=

171



w733 9] 191 wjzt ojujx|e] ZzbAelE 98 A Al A2 HHE: (Taste Series)y & FASE 685
(Kyunghee Park et al.: A Generative Al Production Methodology for Sensory Transposition of Taste Images: Focusing on Taste Series)

SO 2 Au) x| = A 27t ek o3 5% A= & =wolA AT 22t
B AToN 7ol Mg A7 E1ER Welsl Ao WHES 57, £7 A7 5 OE wAZ 179 of
= el ohuel vizke] WIE H2 A, F241 7l vASE SSE o 7198 S+ Aok
o, 374 WES BUT T RACE o BAINE A
Z P20 2 AAF AT} (Taste Series) & o)) sk 747}
Aol9) 7P5Ae o MR HZE pFet $UF 1918 84 % 3 2 # (References)
z2 B3 A 3kt Ald o
TEE T3 FASE At ol [1] L. U. Marks, Touch: Sensuous Theory and Multisensory Media,
B A9 7= A 7HRE AEE 4 dok AA, Jid University of Minnesota Press, Minneapolis, 2002.
R oz HA|ZF 7+7ke] WA Al oA 32 7HzbH o) & [2] V. Sobchack, Carnal Thoughts: Embodiment and Moving Image
B o = Culture, University of California Press, Berkeley and Los Angeles,
Ao A, el A4 Ade dolMe AFEH 2004,
AL Aerstach A, HHEH o nzt H5E FH A [3] J. Pallasmaa, The Eyes of the Skin: Architecture and the Senses,
- Wiley-Academy, Chichester, 2005.
2~ 327 %A n Al 7V7F =) A= B A =3}
T R 24, WAl 2 A7 e 2 ubre) 24 Thed [4] C. Spence, “Crossmodal Correspondences: A Tutorial Review,”
AZ "R AYsIEh AA, AZEZHoZE AAE Al 9 Attention, Perception, & Psychophysics, Vol.73, No.4, pp.971-995,
e 44d dEHo| ZEZE 4 A7} ohz}, A 2011.
. = mA o o N S doi: https://doi.org/10.3758/s13414-010-0073-7
dd AdE aHor A = 7 L HAsk= A2k [5] B.P.LeeandC. Spence, “Crossmodal Correspondences between Basic
x]-g] gk _7,]—7@ of| A ﬁg /\é = -%— ‘éq’t}i l:]- Tastes and Visual Design Features: A Narrative Historical Review,”
- _ - i-Perception, Vol.13, No.5, pp.1-27, 2022.
olZ Ei] MAE AT= 9A olu|x]E =0 2 AAF ! » NO-D, ’
15 53l A4F Al= &4 olvxE Aso2 A4 doi: https://doi.org/10.1177/20416695221127325
= FA7F oY E]‘, ‘:]'ookf:ﬂ' Al 7—}2(%‘ Ho| & Al otsl= A= 3l [6] L. S. Furtado, J. B. Soares, and V. Furtado, “A Task-Oriented
Ao 7 AETL Folatgt) o3l Mol A ZAte] A Framework for Generative Al in Design,” Journal of Creativity,
o R _ N e Vol.34, No.2, Article 100086, 2024.
W3 S AA dRele] HEe R sHEH, HF ol doi: https://doi.org/10.1016/j.yjoc.2024.100086
nR]= o] Ao Axg A =T [71 K.O’Toole and E.-A. Horvét, “Extending Human Creativity with AI,”
- - _ Journal of Creativity, Vol.34, No.2, Article 100080, 2024.
ol B A= gt ZE A o] 7)dEsE A& R Ys > ) ,
o ATE Shube] A At _] [ doi: https://doi.org/10.1016/j.yjoc.2024.100080
/\1, At ‘i}%oﬂ o gt /\a]%‘ HAS A deve o [8] J. Oppenlaender, R. Linder, and J. Silvennoinen, ‘“Prompting Al Art:
AZ =t 5 Al dEA QEH, 77 Ao An Investigation into the Creative Skill of Prompt Engineering,”
_ ~ International Journal of Human-Computer Interaction, Vol.41, No.16,
£ FAHoA o9 N HL AHH=AE A HES doi: https://doi.org/10.1080/10447318.2024.2431761



686 W 3w=EA A31A A4E, 20263 72 (JBE Vol.31, No.4, July 2026)

AN A AW

4 3 3
- 20081 : MECHStw O|&CHSt 0| EstAL
- 20114 : University College London Slade School of Fine Art MFA
- 20134 : University of the Arts London Chelsea Collage of Arts MRes
- 2025 93 ~ BAf : SUCHS W MM ofl&Sst HhAtIE
- ORCID : https://orcid.org/0009-0008-4768-6616
- FUMF0F: BOHOlE, ASAs ofE, OICIo{0LE, ohH0lE, 7|&0

(= i =,

st
al

4 9

ror

- 20134 : School of the Art Institute of Chicago BFA

- 20174 : University of California Los Angeles MFA

- 20251 38 ~ BAY - DA BACYSD HEIHA)sHe

- ORCID : https://orcid.org/0009-0008-5134-5275

- FRIZ0F: QIZXS o=, DICI0{OtE, i0lE, HYAZ




