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ABSTRACT
In three studies, we examined food as an elicitor of nostalgia. Study 1 participants
visualised eating either a nostalgic or regularly consumed food. Study 2
participants visualised consuming 12 foods. Study 3 participants consumed 12
flavour samples. Following their food experiences, all participants responded to
questions regarding the profile of food-evoked nostalgia (i.e. autobiographical
relevance, arousal, familiarity, positive and negative emotions) and several
psychological functions (i.e. positive affect, self-esteem, social connectedness,
meaning in life). Study 2 and 3 participants also reported their state nostalgia.
Results revealed that food is a powerful elicitor of nostalgia. Food-evoked nostalgia
has a similar contextual profile to previously examined elicitors, but is a
predominantly positive emotional experience. Food-evoked nostalgia served
multiple psychological functions and predicted greater state nostalgia.
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Ambrosio had a memory of eating his family’s cheese as
a child, and even now could conjure up its sharp tang
and the images associated with it: his mother’s kitchen,
with its gas fires and simmering pots of milk, and the
bodega shelves, where it was stored – in each case, sur-
rounded by people, warmth, the past. –Michael Paterniti,
The Telling Room (2013, p. 53)

Nostalgia, a sentimental longing for one’s past (The
New Oxford Dictionary of English, 1998), is a self-rel-
evant and social emotion that spans the lifespan and
cultures (Hepper et al., 2021; Sedikides & Wildschut,
2022). Nostalgizing frequently entails reflecting on
memories of valued relationships (e.g. family,
friends, romantic partners), momentous events
involving close others (e.g. holidays, anniversaries,
cultural rituals), and objects (e.g. keepsakes;
Abeyta et al., 2015; Batcho, 1995; Wildschut et al.,
2006). Although the yearning involved in nostalgia
can create a bittersweet experience (Wildschut &
Sedikides, 2022a), the memories reflected upon
and the emotions elicited are predominantly posi-
tive (Leunissen et al., 2021; Van Tilburg et al., 2019;
Wildschut et al., 2006).

In addition to increasing positive affect (Hepper et al.,
2012; Zhou et al., 2022), nostalgia confers a variety of
benefits that fall within three vital intrapersonal and
interpersonal functions: self-orientation (e.g. self-
esteem), existentialism (e.g. meaning in life), and social-
ity (e.g. social connectedness; Sedikides, Wildschut, Rou-
tledge, Arndt, Hepper, et al., 2015; Wildschut &
Sedikides, 2022a). For example, nostalgia leads to
greater accessibility of positive attributes about the
self (Vess et al., 2012), more optimism (Cheung et al.,
2013), stronger perceptions of life as meaningful (Rou-
tledge et al., 2012), lower attachment anxiety and avoid-
ance (Wildschut et al., 2006), and higher perceived social
support (Zhou et al., 2008). Put simply, nostalgia is a
resource for the self that serves to improve andmaintain
psychological well-being (Hepper et al., 2021; Kelley
et al., 2022; Layous et al., 2021; Routledge et al., 2013).

Elicitors of nostalgia

Although negative internal experiences (e.g. mean-
inglessness, self-discontinuity, loneliness) are natural
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elicitors of nostalgia, which then serves to buffer
against and recover from these threats (Routledge
et al., 2011; Sedikides, Wildschut, Routledge, and
Arndt, 2015; Wildschut & Sedikides, in press; Zhou
et al., 2022), individuals can also benefit from nostal-
gia when the emotion is induced by external elicitors.
Unpleasant environmental conditions, such as cold
temperature (Zhou et al., 2012) and adverse weather
(Van Tilburg, Sedikides, et al., 2018), elicit nostalgia,
which then serves a comforting function. Songs or
music (Barrett et al., 2010; Cheung et al., 2013;
Michels-Ratliff & Ennis, 2016; Routledge et al., 2011),
familiar television shows and movies (Wulf et al.,
2019), and scents (Reid et al., 2015) also elicit nostalgic
reverie. Some of this literature (Cheung et al., 2013;
Routledge et al., 2011; Van Tilburg, Sedikides, et al.,
2018; Wulf et al., 2019; Zhou et al., 2012) used
stimuli to induce nostalgia and examine its outcomes,
but the pertinent research questions did not centre
on the potency of these elicitors, the contextual and
emotional profile of nostalgia experienced through
these elicitors, and whether the elicitors predicted
all three core nostalgia functions (i.e. self-orientation,
existential, sociality). Research on music or songs
(Barrett et al., 2010; Michels-Ratliff & Ennis, 2016)
and scents (Reid et al., 2015) has addressed these
questions in more detail. For example, Michels-Ratliff
and Ennis (2016) instructed participants to indicate
three songs that made them feel nostalgic, and sub-
sequently these researchers used these songs to gen-
erate a personalised playlist of seven similar songs
chosen by an internet music site. Fifty-nine percent
of the internet-site-selected songs were rated as mod-
erately to highly evocative of nostalgia, and songs
evoking greater nostalgia were rated as more auto-
biographically salient, familiar, arousing, meaningful,
and laden with mostly positive but also negative
affect.

Our work extends literature on music-evoked
(Barrett et al., 2010) and scent-evoked (Reid et al.,
2015) nostalgia. Barrett et al. (2010) asked participants
to respond to a variety of song excerpts. Twenty-six
percent of 6720 brief musical excerpts presented
across participants evoked nostalgia (i.e. were rated at
least “somewhat nostalgic” in response to the question
“How nostalgic does this song make you feel?”). Music
evoked greater nostalgia to the extent that the
excerpt was more arousing, familiar, autobiographically
relevant, and laden with both positive and negative
emotions. Music-evoked nostalgia was characterised
by positive, negative, and mixed emotions.

Reid et al. (2015) instructed participants to respond
to a variety of scented oils. Fifty-three percent of the
1906 scent presentations were rated as at least some-
what nostalgic on the same item used by Barrett et al.
(2010). Similar to Barrett et al., scents evoked greater
nostalgia to the extent that they were more arousing,
familiar, autobiographically relevant, and laden with
both positive and negative (but not mixed) emotions.
Also, scent-evoked nostalgia both predicted in-the-
moment or state nostalgia and vital psychological
functions (i.e. self-esteem, social connectedness,
meaning in life).

Food as an elicitor of nostalgia

We extended this literature by examining food as an
elicitor of nostalgia. Food is a necessity in daily life,
and many individuals have more choice over which
foods they consume than ever before. Indeed, food
experiences skew more positive due to a hedonic
asymmetry in which individuals generally select to
“only taste or eat those products that they expect to
have a pleasant emotional impact” (Desmet &
Schifferstein, 2008, p. 299). If food can powerfully
elicit nostalgia, then individuals may be able to
harness food’s potency in order to reap nostalgia’s
psychological benefits.

Food consumption is closely tied to memory.
Proust (1922/1960) described the experience of
being jolted back to his childhood upon smelling
and tasting a tea-soaked cake (madeleine); this
sensory experience culminated in a cascade of vivid
and specific recollections about his aunt’s bedroom,
house, garden, and the entire village of Combray
and its citizens (Baudry, 2020). Since Proust’s writing,
research has demonstrated a close link between
eating behaviour and memory processes (Seitz et al.,
2021). Similar neural architecture and neuroendocrine
signals underlie these processes. Eating behaviour
and memory both rely heavily on hippocampal func-
tion (Stevenson & Francis, 2017), and are influenced
by ghrelin and leptin (Hsu et al., 2016; Kanoski &
Grill, 2017). Memory can affect eating behaviour and
vice versa (Higgs & Spetter, 2018). The first demon-
stration of this relation occurred in the behaviour of
the famous patient H. M., who suffered from
amnesia and consumed an entire meal immediately
after having just consumed the exact same meal but
without recollection of having done so (Hebben
et al., 1985). Uncontrolled-eating behaviours have
also been linked to deficits in episodic memory
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among healthy adults (Martin et al., 2018), and
glucose consumption enhance the episodic memory
of healthy adolescents (Smith & Foster, 2008).

Also, past research on food experiences has gener-
ated findings that map well onto nostalgia. Like nos-
talgia, individuals use food as a resource to cope
with adversity (i.e. stress; Stammer et al., 2020). For
example, they sought relaxation and familiarity in
foods during the early stages of the COVID-19 pan-
demic (Shen et al., 2020). The emotional profile of
food consumption also appears similar to that of nos-
talgia. Individuals report positive emotions most fre-
quently and negative emotions least frequently in
response to memories of food experiences and food
consumption, particularly for self-selected foods
(Desmet & Schifferstein, 2008).

More importantly, nostalgia and food experiences
share links to social connection. Nostalgia is interper-
sonal, in the sense that it typically revolves around
close others (Wildschut et al., 2006). Similarly,
“eating is both a personal and social act. The
sensual pleasure of eating is subjectively experienced,
but it is often undertaken in groups” (Brown et al.,
2010, p. 206). Sociality is the core function of nostalgia
(Sedikides & Wildschut, 2019; Sedikides, Wildschut,
Routledge, Arndt, Hepper, et al., 2015), and food is
central to fostering collective and personal identities
(Fischler, 1988). Food selection provides individuals
with an opportunity to identify with their social
groups. When presented with a list of foods, partici-
pants prefer foods that are symbolically representa-
tive of their culture (Cantarero et al., 2013). Social
identity also influences enjoyment of food. Specifi-
cally, participants who identify more strongly with a
group (e.g. Southern, Canadian), report greater plea-
santness of foods associated with their social identi-
ties (e.g. fried catfish, maple syrup) compared to
alternative foods (e.g. pizza, honey; Hackel et al.,
2018). Food is a resource for social connection when
belongingness is under threat. For example, nurses
and family members of patients diagnosed with
dementia report that patients experienced greater
joy, belongingness, being respected and cared for,
and an awakening of pleasant memories when
served traditional foods (i.e. those associated with cel-
ebrations/seasons, associated with certain geographic
locations, or prepared according to heritage; Hanssen
& Kuven, 2016). Children seeking asylum describe
food as providing a sense of sanctuary, belonging-
ness, and feeling of “home” in their new land (Kohli
et al., 2010). International students prefer to eat

mostly home-cooked national dishes, because home
culture foods are perceived as comforting and as
objects of nostalgia. Mealtimes also provide opportu-
nity for bonding and social connection for the inter-
national students, who report that it gives them the
opportunity to express their cultural identity and
pride (Brown et al., 2010).

In addition to potentially powerful links to social
connection, nostalgia evoked by foods may also con-
stitute a more complex experience for individuals
compared to other triggers (e.g. music, scents),
because consumption of food integrates multiple
sensory modalities (e.g. sight, scents, texture). Taste
and olfaction are inseparably linked, as the experience
of flavour arises from “volatiles released from foods
and beverages [that] are forces up behind the palate
and into the nasal cavity” (Bartoshuk et al., 2019,
p. 1003). Olfactory and gustatory flavour signals are
automatically integrated to create the perception of
flavour, and this integration occurs early in sensory
processing (Veldhuizen et al., 2010). Visual cues that
accompany food can also enhance food experiences.
When consuming foods (e.g. fruit snacks, cookies),
seeing the food before (compared to after) smelling
the food enhances taste perception, volume con-
sumed, product recommendation, and choice
(Biswas et al., 2021). Multisensory engagement is
impactful in the formation of autobiographical mem-
ories. After visual content (e.g. building seen), a com-
bination of gustatory and olfactory perceptions (e.g.
sampling Spanish ham, spices displayed in market)
is the second most important theme to emerge in
memory recall (Buzova et al., 2020).

Although we are the first to specifically examine
the potency, profile, and psychological functions of
food-evoked nostalgia, we are not the first to
suggest a link between food and nostalgia. In a quali-
tative examination of nostalgic product consumption,
approximately half of interviewees mentioned nostal-
gic food experiences, which were characterised by
foods from childhood, yearning, or special occasions
(Vignolles & Pichon, 2014). Also, descriptions of nos-
talgic foods frequently included memories from child-
hood, of being cared for by another, and of preparing
or sharing foods with close others during special
events (Locher et al., 2005). Furthermore, quantitative
research indicates that nostalgia is linked to consumer
food preferences and behaviours. Individuals intend
to revisit restaurants for which they felt nostalgic
(Hwang & Hyun, 2013), and nostalgic labels applied
to food products increase purchase intentions (Zhou
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et al., 2019). Additionally, Japanese who are more sea-
sonally-oriented in purchasing vegetables (i.e. Japa-
nese culture emphasises seasonality) feet nostalgic
for a greater number of vegetables and bring to
mind more autobiographical memories (Gotow
et al., 2022). Finally, nostalgia increases the selection
of indulgent over healthy foods, particularly when
dining with friends compared to alone or with stran-
gers (Wang et al., 2018).

Overview and hypotheses

Our research focuses on the evocation of nostalgia
through exposure to food experiences. We examined
the potency of food as a nostalgia elicitor, the contex-
tual and emotional profile of food-evoked nostalgia,
and the ensuing psychological functions. We tested
several hypotheses across three studies. Study 1 par-
ticipants visualised eating either a self-identified nos-
talgic or regularly consumed food, and they provided
ratings regarding the contextual and emotional
profile of the food (i.e. autobiographical relevance,
arousal, familiarity, positive and negative emotions)
as well as several psychological functions (i.e. positive
affect, self-esteem, social connectedness, meaning in
life). Study 2 participants visualised consuming 12
foods, whereas Study 3 participants consumed 12
flavour samples. Following each food experience, par-
ticipants in Studies 2–3 provided ratings of each
food’s contextual and emotional profile and reported
on several psychological functions. Study 2–3 partici-
pants also reported their state nostalgia.

In Studies 2–3, we expected that food experiences
would evoke nostalgia. Food provides a complex
intrapersonal sensory experience (Bartoshuk et al.,
2019; Biswas et al., 2021) with a strong social function
(Cantarero et al., 2013; Hackel et al., 2018). Therefore,
we hypothesised that foods would elicit nostalgia at a
level similar to or greater than previously examined
elicitors of nostalgia (e.g. songs, scents; Barrett et al.,
2010; Reid et al., 2015). In Studies 1–3, we expected
food-evoked nostalgia to be similar in contextual
and emotional profile to previously examined
sensory elicitors. We hypothesised that foods that
are familiar, autobiographically relevant, arousing,
and laden with positive emotions would be rated as
more evocative of nostalgia. Given that negative
emotions are less prominent than positive emotions
in nostalgic (Leunissen et al., 2021; Sedikides & Wild-
schut, 2016) and food (Desmet & Schifferstein, 2008)
experiences, we expected positive emotions to play

a larger role in predicting food-evoked nostalgia. In
Studies 1–3, we hypothesised that food-evoked nos-
talgia would serve core psychological functions
associated with nostalgia more broadly (Hepper
et al., 2012, 2014; Sedikides, Wildschut, Routledge,
Arndt, Hepper, et al., 2015), and with music-evoked
(Barrett et al., 2010) and scent-evoked (Reid et al.,
2015) nostalgia more specifically. We hypothesised
that food-evoked nostalgia would predict positive
affect, self-esteem, meaning in life, and social con-
nectedness. All participants were introductory psy-
chology students (receiving extra credit) at the same
U.S. public university.

Study 1

In Study 1, we used an experimental design to test
whether food-evoked nostalgia has a similar contex-
tual profile, emotional signature, and impact on
psychological functions as previously examined elici-
tors of nostalgia (i.e. music, scents; Barrett et al.,
2010; Reid et al., 2015).

Method

Participants
We tested 118 undergraduate students (97 women,
21 men; Mage = 18.73, SDage = 1.52). Their ethnicity
varied: White/Caucasian = 79.7%, Black/African Amer-
ican = 9.3%, Asian/Asian American = 3.4%, Latino/His-
panic = 3.4%, Other = 4.2%.

Procedure and measures
Participants accessed an online survey in which they
were randomly assigned to identify, visualise, and
write about eating either a personally nostalgic food
or a food they ate regularly. Examples of foods ident-
ified in nostalgic-food condition included pizza, ice
cream, spaghetti, banana bread, and burgers,
whereas examples of foods identified in the regular-
food condition included bagels, potatoes, apples,
pizza, and tacos. Participants then indicated (1 = not
at all, 7 = very much) the extent to which the food
was nostalgia-evoking (“According to the Oxford Dic-
tionary, ‘nostalgia’ is defined as a ‘sentimental longing
or wistful affection for the past’. How nostalgic did this
food make your feel?”), arousing (i.e. “How exciting/
arousing do you find this food?”), familiar (i.e. “How
familiar is this food?”), and autobiographically rel-
evant (i.e. “Please describe your autobiographical
association with this food. In other words, how
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personally relevant is this food?”). We adapted these
questions from Barrett et al. (2010) and Reid et al.
(2015). Subsequently, participants reported (1 =
strongly disagree, 6 = strongly agree) their experience
of four psychological functions using the State Func-
tions of Nostalgia Scale (Hepper et al., 2012, Appendix
B): positive affect (4 items; α = .73; e.g. “The food that I
wrote about makes me feel happy”), self-esteem (4
items; α = .95; e.g. “The food that I wrote about
makes me feel good about myself”), social connected-
ness (4 items; α = .90; e.g. “The food that I wrote about
makes me feel connected to loved ones”), and
meaning in life (4 items; α = .95; e.g. “The food that I
wrote about makes me feel life has purpose”).
Finally, participants indicated (0 = not at all, 4 = very
strong) how they felt on nine positive (α = .89; e.g.
“awe”, “love”, “pride”) and nine negative (α = .93; e.g.
“guilt”, “shame”, “contempt”) emotions (Quoidbach
et al., 2014). We also calculated a score of mixed
emotions according to a formula used in past nostal-
gia research (Wildschut et al., 2006): mixed emotions
= positive emotions + negative emotions – |positive
emotions – negative emotions.

Results

We provide descriptive and inferential statistics in Table
1. First, we carried out amanipulation check. Participants
who visualised a personally nostalgic food reported
greater nostalgia than those who visualised a regularly
consumed food. Our manipulation was effective.

Next, we conducted independent-samples t-tests
to examine the experienced contextual and
emotional profile of food nostalgia and to assess the
impact of nostalgic food on psychological functions.
Participants reported greater arousal and autobiogra-
phical relevance, but not greater familiarity, for nostal-
gic compared to regularly consumed foods. Also,

visualising a nostalgic food compared to a regularly
consumed food resulted in greater positive, but not
negative, emotions. Lastly, visualising a nostalgic
food compared to a regular food increased positive
affect, social connectedness, and meaning in life
(albeit marginally), but not self-esteem.

Discussion

Study 1 builds on prior research by providing initial
evidence that nostalgia associated with food has a
contextual profile and impact on psychological func-
tions similar to other previously examined external eli-
citors of nostalgia (e.g. music, scents; Barrett et al.,
2010; Reid et al., 2015). Although negative emotions
are linked to nostalgia, albeit less prominently than
positive emotions (Reid et al., 2015; Sedikides, Wild-
schut, Routledge, Arndt, Hepper, et al., 2015; Van
Tilburg, Wildschut, et al., 2018), food-evoked nostalgia
did not significantly increase negative or mixed
emotions. The absence of statistically significant
differences on some outcomes (e.g. familiarity, self-
esteem) may be due to study design. For example,
familiarity may not have been rated higher for nostal-
gic foods compared to the control group, because our
control group visualised a food they ate regularly and
such foods are likely highly familiar. Furthermore,
Barrett et al. (2010) and Reid et al. (2015) provided par-
ticipants with samples of numerous stimuli and asked
them to respond to questions about each sample.
Although our Study 1 has the strength of an exper-
imental design, participants only visualised single
and idiographic (i.e. personal) food experiences.

Study 2

Whereas Study 1 relied upon a visualised experience
of a single food in an experimental manipulation,

Table 1. Effect of nostalgic versus regular foods in Study 1.

t df p Cohen’s d M nostalgic food SD nostalgic food M regular food SD regular food

Nostalgia 5.24 116 <.001 .97 5.97 1.13 4.49 1.84
Arousal 2.45 116 .016 .47 5.89 1.37 5.20 1.55
Autobiographical relevance 2.29 116 .024 .42 6.03 1.17 5.42 1.67
Familiarity 0.30 116 .761 .05 6.61 0.87 6.56 0.95
Positive affect 2.18 116 .031 .40 4.99 0.62 4.65 1.02
Social connectedness 3.22 116 .002 .59 4.45 1.19 3.66 1.46
Meaning in life 1.88 116 .063 .43 4.31 1.13 3.73 1.51
Self-esteem 1.47 116 .144 .27 3.90 1.22 3.54 1.46
Positive emotions 3.49 116 .001 .64 3.77 0.74 3.18 1.07
Negative emotions 0.47 116 .644 .08 1.50 0.80 1.44 0.74
Mixed emotions 0.99 116 .320 .18 2.95 1.49 2.71 1.15
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Study 2 more closely aligns with the methodology of
prior research (Barrett et al., 2010; Reid et al., 2015) by
asking participants to rate experiences with a variety
of foods.

Method

Stimuli
First, we conducted a pilot study to identify the most
appropriate foods to use for nostalgia evocation in
the main study. Undergraduate students (N = 107; 69
women, 31 men, 7 unreported; Mage = 19.18, SDage =
1.42) accessed an online survey in which they recalled
and wrote about, in a random sequence, experiences
with 33 foods (e.g. spaghetti with meatballs, chicken
noodle soup, orange slices). For each food, partici-
pants indicated how nostalgic it made them feel (1
= not at all, 7 = very much).

Out of a possible 3,531 (107 participants × 33
foods) ratings, 3,343 ratings were completed, and
we included 3,141 of those ratings in the analysis.
We excluded ratings when participants indicated
that they had never eaten the food, as strong nos-
talgic memories are unlikely to be formed for foods
that a participant has never consumed. Indeed,
when participants indicated that they had never
eaten a food, they expressed very little nostalgia
for it (M = 1.35, SD = 1.00; 92.96% of never-con-
sumed foods were rated as a 1 or 2 on the 1–7 nos-
talgia scale).

Of the 3,141 food ratings, 1,406 (44.76%) ratings
were above the scale midpoint (i.e. > 4), 491
(15.63%) ratings were at the scale midpoint (i.e. 4),
and 1,244 (39.61%) ratings were below the scale mid-
point (i.e. < 4). We retained for use in the main study
the 12 foods (out of 33) with the highest corrected
item-total correlations, treating foods as items.
These selected foods were: ice cream (.82), popcorn
(.78), bacon (.77), homemade cookies (.76), burger
(.75), hot dogs (.75), girl scout cookies (.74), macaroni
and cheese (.72), French fries (.70), peanut butter and
jelly sandwich (.70), watermelon (.68), grilled cheese
(.67). (Numbers in parentheses are corrected item-
total correlations in the pilot study.) For each of the
12 selected foods, 96%–100% of participants indi-
cated they had eaten it. The selected foods were not
necessarily the ones with the highest mean level of
nostalgia evocation. In fact, four of the 10 foods
with the highest level of nostalgia evocation (i.e.
s’mores, hot chocolate, pancakes, mashed potatoes)
were not selected.1

Participants
We tested 176 undergraduates (140 women, 36 men;
Mage = 19.13, SDage = 1.64). Their ethnicity was: White/
Caucasian = 80.7%, Black/African American = 9.1%,
Asian/Asian American = 2.8%, Latino/ Hispanic =
1.7%, Other = 5.7%. The 12 foods (i.e. level 1 units)
were nested within 176 participants (i.e. level 2
units), meeting sample size recommendations for
multilevel models (Maas & Hox, 2005).

Procedure and measures
Participants completed an online survey on “reactions
to food experiences”. Participants viewed, in random
order, instructions for 12 foods selected from the
pilot study. For each food, they indicated if they had
ever eaten it. If they had not, they moved on to the
next food without visualising or providing ratings
for it. As demonstrated by the pilot study, participants
generally do not experience nostalgia for food they
have never consumed. For consumed foods, partici-
pants visualised the experience of eating (i.e. taking
a bite of, chewing, tasting) the food and wrote
about the imagined experience. Then, they provided
ratings of the food’s nostalgia evocation, arousal, fam-
iliarity, and autobiographical relevance on the items
described in Study 1. Participants also completed
the State Functions of Nostalgia Scale as in Study 1:
positive affect (α = .92), self-esteem (α = .99), social
connectedness (α = .97), meaning in life (α = .99). Sub-
sequently, they indicated the extent to which they
experienced the positive (α = .96) and negative (α
= .95) emotions, as in Study 1. We proceeded to calcu-
lated a score of mixed emotions.

Finally, participants completed measures of state
nostalgia. One measure (Wildschut et al., 2006)
assessed general state nostalgia with three items
(e.g. “Right now, I am having nostalgic feelings”; 1 =
strongly disagree, 6 = strongly agree; α = .97), and
another one assessed nostalgia for 20 specific
“objects” from childhood (e.g. “vacations I went on”,
“my family house”, “my friends”; 1 = not at all nostal-
gic, 5 = very nostalgic; α = .92; Batcho, 1995). Demo-
graphic questions concluded the study.

Results

Do foods evoke nostalgia?
Out of a possible 2,112 (176 participants × 12 foods)
ratings, 1,812 ratings were completed. We present in
Table 2 a rank-ordering of foods based on the
number of times each food was rated at or above
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the nostalgia scale midpoint (“How nostalgic did [food
name] make you feel?”; 1 = not at all, 7 = very much).
Of the 1,812 food presentations, 1,297 (71.58%)
were rated at or above the midpoint. This value is
higher than the 26% of musical excerpts in Barrett
et al. (2010) and the 54% of scents in Reid et al.
(2015). This high level of food-evoked nostalgia
cannot be attributed exclusively to selection of
highly nostalgia-evoking foods (see Stimuli section
above.) Thus, foods, relative to songs and scents,
appear to be potent elicitors of nostalgia.

We tested whether food-evoked nostalgia pre-
dicted general and object-specific state nostalgia.
Given that we measured both general and object-
specific state nostalgia at the person-level, we
created a person-level index of food-evoked nostalgia
by calculating the average nostalgia rating across all
12 foods (“How nostalgic did [food name] make you
feel?”; 1 = not at all, 7 = very much; α = .89). We then
conducted regression analyses predicting general
and object-specific state nostalgia from this index.
Participants who experienced greater food-evoked
nostalgia reported higher general, β = .75, t(72) =
9.58, p < .001, and object-specific, β = .59, t(71) =
6.11, p < .001, state nostalgia.

What is the profile of food-evoked nostalgia?
Due to the multilevel nature of the data (ratings per-
taining to each of 12 foods nested within participants)
and the likelihood that responses to food-level
measures may not be independent within partici-
pants, we used mixed effects multilevel models (Rau-
denbush & Bryk, 2002). We centred the food-level
measures within participants (Singer, 1998). We con-
ducted multilevel model analyses within SAS PROC
MIXED using restricted maximum likelihood esti-
mation and an unstructured variance/covariance
structure. First, we partitioned the variance in food-
evoked nostalgia into between-subjects and within-
subjects components by estimating an intercept-
only model (Singer, 1998). We obtained an intraclass
correlation of .40, z = 8.12, p < .001. Thus, 40% of the
total variance in food-evoked nostalgia ratings
occurred between participants, thereby confirming
that the use of multilevel models to analyze the
data is appropriate.

We regressed food-evoked nostalgia on the follow-
ing food-level predictors: arousal, familiarity, autobio-
graphical relevance, positive emotions, negative
emotions, mixed emotions. We controlled for depen-
dence in the data by modelling the intercept as both a
fixed and random effect. We developed the multilevel
model by taking the following steps. First, we esti-
mated a baseline model in which we treated all
context-level predictors as fixed effects only. We
then added one context-level predictor at a time as
a random effect. We compared each new model to
the previous model for a significant decrease in the
−2 log likelihood to indicate improved model fit.
This resulted in a final model where the context-
level predictors of arousal, familiarity, and autobiogra-
phical relevance were estimated as both fixed and
random effects, whereas positive, negative, and
mixed emotions were estimated as fixed effects
only. We compared this final model to the original
baseline model in which all context-level predictors
were treated as fixed-effects only and found an
improved model fit based on a significant decrease
in the −2 log likelihood, χ²(9) = 113.63, p < .001.
Given that this new model showed that the associ-
ation of food familiarity and food-evoked nostalgia
did not vary significantly within participants (p
= .11), we tested a modified model in which we mod-
elled familiarity as a fixed effect only. This modifi-
cation did not result in a significant decrease in the
−2 log likelihood, χ²(4) = 3.08, p > .05, indicating that

Table 2. Rank order of foods in terms of capacity to evoke nostalgia
in Study 2.

Food
Total

presentations

Presentations
rated as
nostalgic

Percentage of
presentations

rated as
nostalgic

Homemade
cookies

154 125 81.17

Watermelon 153 117 76.47
Peanut butter
& jelly
sandwich

136 102 75.00

Ice cream 159 119 74.84
Grilled
cheese

155 116 74.84

Macaroni &
cheese

155 112 72.26

Burger 154 109 70.78
Popcorn 159 110 69.18
Hot dogs 136 93 68.38
Bacon 145 95 65.52
French fries 167 109 65.27
Girl scout
cookies

139 90 64.75

Total 1,812 1,297 71.58

Note: Following Barrett et al. (2010) and Reid et al. (2015), we scored
food presentations as evoking nostalgia when participants
assigned a rating equal to or greater than the midpoint (i.e. 4–7)
on the nostalgia scale (“How nostalgic did [food name] make you
feel?”; 1 = not at all, 7 = very much).
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model fit did not improve when the association
between familiarity and food-evoked nostalgia was
not allowed to vary between participants. Therefore,
we retained our model without this modification.
We present results of the final in Table 3. Participants
reported more food-evoked nostalgia when imagin-
ing foods that they found arousing, familiar (albeit
marginally), and autobiographically relevant. They
also reported more nostalgia when imagining foods
that elicited stronger positive, but not negative or
mixed, emotions.

Does food-evoked nostalgia predict
psychological functions?
Next, we examined whether nostalgia elicited by food
experiences serves similar psychological functions as
nostalgia evoked by other external elicitors like
music (Barrett et al., 2010) or scents (Reid et al.,
2015). Specifically, we used SAS PROC MIXED to run
a series of models testing whether food-evoked nos-
talgia predicted each of four psychological functions:
positive affect, self-esteem, social connectedness,
meaning in life. We controlled for dependence in
the data by modelling the intercepts as both fixed
and random effects (Singer, 1998). Higher levels of
food-evoked nostalgia predicted significantly greater
positive affect, self-esteem, social connectedness,
and meaning in life (all ps < .001; Table 4).

Discussion

Study 2 demonstrated that food is a potent elicitor of
nostalgia. Indeed, our findings suggest that food is a

more powerful elicitor of nostalgia than music or
scents. Study 2 also provided evidence that foods
evoke nostalgia to a greater extent when they are
arousing, familiar (albeit marginally), autobiographi-
cally relevant, and laden with positive (but not nega-
tive or mixed) emotions. Importantly, we showed that
food-evoked nostalgia is associated with higher posi-
tive affect, self-esteem, social connectedness, and
meaning in life.

We observed in Study 2 a notable deviation from
the results of previous research on nostalgia elicitors:
familiar foods did not evoke more nostalgia. This null
finding may be an artifact of the visualisation method-
ology; that is, participants may find it difficult to fully
immerse themselves in imagined food experiences.
Additionally, it was necessary for Study 2 participants
to be made aware of the stimuli names (i.e. foods) in
order for them to visualise the experience, whereas
past research on nostalgia elicitors (i.e. scents; Reid
et al., 2015) did not identify the stimuli names (i.e.
scents) to participants. We sought to account for
these limitations in Study 3 by using actual foods.

Study 3

Study 3 constitutes our closest approximation to the
methods of past research on elicitors of nostalgia
(Barrett et al., 2010; Reid et al., 2015). Here, we used
a variety of jelly bean flavours as food stimuli.

Method

Stimuli
In a pilot study, we aimed to identify the most appro-
priate stimuli for nostalgia evocation in the main
study. To provide participants with a variety of
flavours while maintaining a high level of control
and consistency in samples (e.g. portion size,
texture, appearance), we used Jelly Belly jelly beans.
Undergraduate students (N = 83; 66 women, 17 men;
Mage = 18.80, SDage = 1.07) attended laboratory ses-
sions in which they sampled and wrote about, in a
random sequence, 25 jelly beans (e.g. pumpkin pie,
cappuccino, toasted marshmallow). For each jelly
bean, participants indicated how nostalgic it made
them feel (1 = not at all, 7 = very much). Participants
received water and crackers as palate cleansers, and
received dietary and food handling information
about the stimuli prior to participation.

Out of a possible 2,075 (83 participants × 25 jelly
beans) ratings, 2,062 ratings were completed. Of the

Table 3. Food-evoked nostalgia as a function of food-level measures
in Study 2.

Effect b df t p

Intercept 3.07 174 30.57 <.001
Food arousal 0.34 1629 9.94 <.001
Food familiarity 0.05 1629 1.79 .073
Food autobiographical relevance 0.30 1629 8.04 <.001
Positive emotions 0.28 1629 6.28 <.001
Negative emotions 0.12 1629 1.09 .275
Mixed emotions −0.03 1629 −0.44 .656

Note: Parameter estimates are unstandardised.

Table 4. Psychological functions as predicted by food-evoked
nostalgia in Study 2.

Function b df t p

Positive affect 0.41 1635 31.02 <.001
Self-esteem 0.33 1635 21.70 <.001
Social connectedness 0.38 1635 26.82 <.001
Meaning in life 0.30 1635 20.71 <.001
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2,062 jelly bean ratings, 885 (42.71%) were above the
scale midpoint, 252 (12.16%) were at the midpoint,
and 952 (45.95%) were below the midpoint. We
retained for the main study the 12 jelly beans (out
of 25) with the highest corrected item-total corre-
lations, treating jelly beans as items. The selected
flavours were: lemon drop (.52), peach (.51), cinnamon
(.50), buttered popcorn (.47), lemon lime (.46), water-
melon (.46), Dr. Pepper (.45), sizzling cinnamon (.45),
coconut (.44), caramel corn (.44), mixed berry
smoothie (.42), and top banana (.41). (Numbers in par-
entheses are corrected item-total correlations in the
pilot study.) The selected flavours were not necessarily
the flavours with the highest mean level of nostalgia
evocation: five of the 10 flavours with the highest
level of nostalgia evocation (i.e. tutti-frutti, bubble
gum, cotton candy, A&W root beer, and pina colada)
were not selected.2

Participants
We tested 106 undergraduates (80 women, 26 men;
Mage = 18.63, SDage = 0.87). Their ethnicity varied:
White/Caucasian = 82.1%, Black/African American =
7.5%, Asian/Asian American = 3.8%, Latino/ Hispanic
= 3.8%, Other/Mixed Race = 2.8%. Participation was
restricted to those who were neither diabetic nor
allergic to food colouring. The 12 foods (i.e. level 1
units) were nested within 106 participants (i.e. level
2 units), meeting sample size recommendations for
multilevel models (Maas & Hox, 2005).

Procedure and measures
Participants arrived at a laboratory for a study on
“experiences with food”. As in the Pilot Study, they
received water and crackers as palate cleansers
along with dietary and food handling information.
Next, participants sampled, in a random order, the
12 jelly beans selected from the Pilot Study. For
each jelly bean, they provided responses via an
online survey on laboratory computers. Although par-
ticipants were not informed of the flavour name, they
thought about what the sample tasted like to them,
and wrote about their thoughts and feelings associ-
ated with the flavour. Then, they responded to the
items assessed in Studies 1–2, rating the flavour’s evo-
cation of nostalgia, arousal, familiarity, and autobio-
graphical relevance. Afterward, they completed the
State Functions of Nostalgia Scale: positive affect (α
= .95), self-esteem (α = .99), social connectedness (α
= .98), meaning in life (α = .99). They also indicated
the extent to which they experienced positive

emotions (α = .96) and negative emotions (α = .94)
while sampling the flavour. We calculated a score of
mixed emotions. Finally, participants reported their
general state nostalgia (α = .96) and object-specific
state nostalgia (α = .91), as in Study 2.

Results

Do foods evoke nostalgia?
We present in Table 5 a rank-ordering of flavours
based on the number of times each flavour was
rated at or above the scale midpoint (“How nostalgic
does this flavor make you feel”; 1 = not at all, 7 = very
much). Of the 1,272 flavour presentations, 849
(66.75%) were rated at or above the midpoint. This
value is higher than the 26% of musical excerpts in
Barrett et al. (2010) and the 54% of scents in Reid
et al. (2015). The overall high level of food-evoked
nostalgia cannot be attributed exclusively to selection
of highly nostalgia-evoking flavours (see Stimuli
section above). We again conclude that foods are a
potent elicitor of nostalgia.

We tested whether food-evoked nostalgia pre-
dicted general and object-specific state nostalgia.
We formed a person-level index of food-evoked nos-
talgia by calculating the average nostalgia rating
across all 12 foods (“How nostalgic did this flavor
make you feel?”; 1 = not at all, 7 = very much; α

Table 5. Rank order of flavours in terms of capacity to evoke
nostalgia in Study 3.

Flavour
Total

presentations

Presentations
rated as
nostalgic

Percentage of
presentations

rated as
nostalgic

Coconut 106 79 74.53
Cinnamon 106 78 73.59
Lemon lime 106 77 72.64
Sizzling
cinnamon

106 77 72.64

Watermelon 106 76 71.70
Mixed berry
smoothie

106 74 69.81

Dr. Pepper 106 69 65.09
Lemon drop 106 69 65.09
Top banana 106 66 62.26
Caramel corn 106 63 59.43
Peach 106 61 57.55
Buttered
popcorn

106 60 56.60

Total 1,272 849 66.75

Note: Following Barrett et al. (2010) and Reid et al. (2015), we scored
flavour presentations as evoking nostalgia when participants
assigned a rating equal to or greater than the midpoint (i.e. 4–7)
on the nostalgia scale (“How nostalgic does this flavor make you
feel?”; 1 = not at all, 7 = very much).
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= .80). We then conducted regression analyses pre-
dicting general and object-specific state nostalgia
from this index. Participants who experienced
greater food-evoked nostalgia reported more
general, β = .53, t(104) = 6.39, p < .001, and object-
specific, β = .62, t(97) = 7.71, p < .001, state nostalgia.

What is the profile of food-evoked nostalgia?
Following the same analysis plan as in Study 2, we col-
lected multilevel data (ratings pertaining to each of 12
jelly beans were nested within participants), and used
mixed effects multilevel models. We centred the food-
level measures within participants. We conducted
multilevel model analyses within SAS PROC MIXED
using restricted maximum likelihood estimation and
an unstructured variance/covariance structure. We
partitioned the variance in food-evoked nostalgia
into between-subjects and within-subjects com-
ponents by estimating an intercept-only model. We
obtained an intraclass correlation of .25, z = 5.78, p
< .001. Thus, 25% of the total variance in food-
evoked nostalgia ratings occurred between partici-
pants, thereby confirming that the use of multilevel
models to analyze the data is appropriate.

We regressed food-evoked nostalgia on the follow-
ing food-level predictors: arousal, familiarity, autobio-
graphical relevance, positive emotions, negative
emotions, mixed emotions. We controlled for depen-
dence in the data by modelling the intercept as both a
fixed and random effect. As in Study 2, we developed
the multilevel model by taking the following steps.
First, we estimated a baseline model where we
treated all context-level predictors as fixed effects
only. We then took a build-up approach in which we
added one context-level predictor at a time as a
random effect. We compared each new model to
the previous model for a significant decrease in the
−2 log likelihood to indicate improved model fit.
This practice produced a model in which the
context-level predictors of arousal, familiarity, and
autobiographical relevance were estimated as both
fixed and random effects, but positive, negative, and
mixed emotions were estimated as fixed effects
only. We compared this current model to the original
baseline model where all context-level predictors
were treated as fixed-effects only and found an
improved model fit based on a significant decrease
in the −2 log likelihood, χ²(9) = 189.07, p < .001.
Hence, we retained this model. We present results of
the model in Table 6. Participants reported more
food-evoked nostalgia when imagining foods that

they found arousing, familiar, and autobiographically
relevant. They also reported more nostalgia when
imagining foods that elicited stronger positive and
negative, but not mixed, emotions.

Does food-evoked nostalgia predict
psychological functions?
We examined whether nostalgia evoked by food
experiences fulfils similar psychological functions as
nostalgia evoked by other elicitors. We used SAS
PROC MIXED to run a series of models testing
whether food-evoked nostalgia predicted positive
affect, self-esteem, social connectedness, and
meaning in life. We controlled for dependence in
the data by modelling the intercepts as both fixed
and random effects. Greater food-evoked nostalgia
predicted higher positive affect, self-esteem, social
connectedness, and meaning in life (all ps < .001;
Table 7).

Discussion

Study 3’s methodology involving multiple tasting
opportunities allows for the closest comparison
between food-evoked nostalgia and nostalgia elicited
by previously examined stimuli, such as music and
scents. Accordingly, Study 3 provides the strongest
evidence yet that, relative to music and scents, food
is a particularly powerful elicitor of nostalgia. Flavours
were rated as more evocative of nostalgia to the
extent that they were familiar, arousing, autobiogra-
phically relevant, and laden with positive and nega-
tive (but not mixed) emotions. Food-evoked

Table 7. Psychological functions as predicted by food-evoked
nostalgia in Study 3.

Function b df t p

Positive affect 0.40 1165 23.14 <.001
Self-esteem 0.30 1165 18.19 <.001
Social connectedness 0.38 1165 23.03 <.001
Meaning in life 0.30 1165 18.65 <.001

Table 6. Food-evoked nostalgia as a function of food-level measures
in Study 3.

Effect b df t p

Intercept 4.74 105 49.38 <.001
Food arousal 0.26 1160 7.20 <.001
Food familiarity 0.19 1160 4.94 <.001
Food autobiographical relevance 0.40 1160 8.36 <.001
Positive emotions 0.19 1160 3.73 <.001
Negative emotions 0.27 1160 3.96 <.001
Mixed emotions −0.06 1160 −1.03 .302

Note: Parameter estimates are unstandardised.
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nostalgia also predicted higher positive affect, self-
esteem, social connectedness, and meaning in life.

General discussion

Across three studies, we provided evidence that food
is a potent source of nostalgic reverie. Our research
indicates that a majority of food experiences (i.e.
72% Study 2; 67% Study 3) elicited nostalgia, a per-
centage greater than that of musical excerpts (i.e.
26%, Barrett et al., 2010) and scents (i.e. 54%, Reid
et al., 2015) which received similar ratings in past
research. Additionally, food-evoked nostalgia predicts
both general and object-specific state nostalgia.

Consistent with our expectations, and similar to
the findings of prior research, food experiences
rated as more arousing (Studies 1–3), autobiographi-
cally relevant (Studies 1–3), and familiar (Study 3
and marginally in Study 2) elicited more nostalgia.
The emotional signature of food-evoked nostalgia
appears somewhat distinct from previously examined
elicitors in that food-evoked nostalgia is more posi-
tive. Positive emotions play a more prominent role
in nostalgia than negative emotions, although nostal-
gia is framed as a bittersweet experience (Franken-
bach et al., 2021; Leunissen et al., 2021; Sedikides,
Wildschut, Routledge, Arndt, Hepper, et al., 2015;
Wildschut & Sedikides, 2022a). Music-evoked nostal-
gia was characterised by positive, negative, and
mixed emotions (Barrett et al., 2010), and scent-
evoked nostalgia was characterised by positive and
negative (but not mixed) emotions (Reid et al.,
2015). In our research, positive emotions were consist-
ently associated with nostalgic food experiences
(Studies 1–3), but negative emotions were only associ-
ated with food-evoked nostalgia in Study 3, and
mixed emotions were unassociated with food-
evoked nostalgia (Studies 1–3). Reid et al. (2015)
suggested that emotional response patterns may par-
tially depend upon the mode of nostalgia evocation,
though method of calculating mixed emotions
could also impact outcomes (Leunissen et al., 2021).
Indeed, individuals find comfort in food (Troisi &
Gabriel, 2011) and may only eat foods that they
expect to have a pleasant emotional impact
(Desmet & Schifferstein, 2008), but individuals experi-
ence relaxation with sad songs (Yoon & Rottenberg,
2021) and at times (i.e. when sad) actively avoid listen-
ing to happy songs (Friedman et al., 2012).

Importantly, nostalgia evoked by foods increased
positive affect (Studies 1–3) and strengthened three

core psychological functions identified in prior
research: self-esteem (Studies 2–3), social connected-
ness (Studies 1–3), and meaning in life (Studies 2–3,
marginal in Study 1). Thus, the findings reinforced
the characterisation of nostalgia as an active, adaptive
psychological resource (Sedikides, Wildschut, Routle-
dge, Arndt, Hepper, et al., 2015; Wildschut & Sedikides,
2022a). Individuals naturally seek out food as a source
of relaxation and familiarity during times of stress
(Friedman et al., 2012), and in nostalgia-evoking
foods they are likely to find the benefits they seek.

Implications and future research

Our findings help to explain why some individuals
prefer to consume comforting foods when faced
with adversity (e.g. isolation; Troisi et al., 2015).
Foods that are comforting can help alleviate loneli-
ness (Troisi & Gabriel, 2011), and individuals described
their comforting foods as ones that were linked with
“a family tradition, a cultural tradition, something
eaten for a holiday, something eaten for a significant
family event, a part of a participant’s past, or a remin-
der of home” (Troisi & Gabriel, p. 750). This description
is notably similar to the content of nostalgic memories
more broadly (Abeyta et al., 2015; Wildschut et al.,
2006). Put simply, comforting foods are nostalgia-
evoking foods. Indeed, applying nostalgic labels to
foods engenders more food comfort (Zhou et al.,
2019).

Nostalgia is a resource; the emotion often occurs
naturally in response to psychological threats (e.g.
loneliness, boredom, grief) and then plays a regulat-
ory role by enhancing psychological well-being (e.g.
increasing social connectedness; Reid et al., 2021;
Sedikides & Wildschut, 2019; Wildschut & Sedikides,
2022b; Wildschut & Sedikides, in press). Our results
indicate that food is a particularly powerful tool that
can be implemented to cope with challenging circum-
stances and should be studied in interventions
seeking to help those experiencing adversity. Nostal-
gic foods may be especially useful in helping individ-
uals to cope with threats to belongingness (e.g.
attending school or residing in a foreign country;
Brown et al., 2010). Interventions will need to
balance the benefits of nostalgic foods with the
potential drawbacks of indulging – even overindul-
ging – in unhealthy foods (Wang et al., 2018). As
Studies 1–2 suggest, benefits may be reaped simply
by imagining the food experiences. Alternatively,
interventions could implicate nostalgic foods that
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are not necessarily indulgent or indulgent foods that
arouse nostalgia but are consumed in moderation.
Such a practice could provide individuals with an
avenue to benefit from the positive affect and psycho-
logical impact of food-evoked nostalgic reverie
without the unfavourable health consequences
associated with negative emotional eating (Devon-
port et al., 2019).

Admittedly, many of our food stimuli were ones
that could be considered indulgent or unhealthy
(e.g. homemade cookies, ice cream). Though nostalgia
has been linked to a preference for indulgent com-
pared to healthy foods (Wang et al., 2018), the indul-
gent foods (e.g. fried potato chips; a rice Krispie-style
treat) used by Wang et al. appear inherently more
nostalgic compared to the healthy options (e.g.
mixed nuts, oatmeal high-fiber biscuits) that partici-
pants were likely to have had as children. According
to Zhou et al. (2019), foods that are more closely con-
nected to one’s childhood, family members, or home-
towns are more nostalgic. Thus, whether healthy or
indulgent foods elicit nostalgia will depend on
whether they are closely connected to one’s child-
hood, close others, or momentous occasions. This
rationale is consistent with the notion that foods indi-
viduals consider to be tasty and healthy are shaped by
socio-cultural influences (Shen et al., 2020). For
example, our sample of predominantly White, Ameri-
can undergraduate students rated a “burger” as at
least somewhat nostalgic in approximately 70% of
presentations in our Study 2, but hamburgers were
considered among the foods least evocative of nostal-
gia in a sample of Chinese participants in Zhou et al.
(2019). Watermelon, a less indulgent food option,
ranked second in nostalgia-evocation among our
Study 2 foods, whereas a tofu dish was used as an
inherently nostalgic food by Zhou et al.. Our partici-
pants would likely attribute little significance to a
tofu dish, whereas watermelon may remind them of
their childhood summer cookouts. Similarly, a seaso-
nal orientation is linked to greater nostalgia for veg-
etables (Gotow et al., 2022).

We note that the foods identified (Study 1) and
selected (Studies 2–3) may not elicit nostalgia for all
individuals regardless of demographics. Our samples
consisted primarily of White, female undergraduate
students in the southeast United States. For
example, one of the nostalgic foods identified in
Study 1 was boiled peanuts, a dish unique to this geo-
graphical area. We doubt that this food would elicit
nostalgia from an individual in another culture.

Study 1 participants were asked to identify their
own personally nostalgic food, and foods selected
for Studies 2–3 were based on responses from pilot
data collected from the same population. We rec-
ommend that future researchers and practitioners
identify appropriate stimuli based on their specific
populations.

Although our research provides compelling evi-
dence that food is an effective elicitor of nostalgia,
our choice of food experiences may have suppressed
some effects. Studies 1–2 involved visualisations of
food consumption. Visual, gustatory, and olfactory
factors are all linked in the vividness of an imagined
food experience (Tiggerman & Kemps, 2005). Partici-
pants in Studies 1–2 were instructed to think about
taking a bite of the food, chewing it, tasting it, and con-
sidering what the food tasted like. Although these
instructions would allow participants to integrate fea-
tures of the food beyond taste, the difficulty of creat-
ing a vivid mental image may have resulted in a less
impactful experience. Study 3 involved the physical
consumption of jelly beans to allow for a variety of
food flavours while maintaining a high level of
stimuli control. However, consuming actual buttered
popcorn, for example, may elicit a stronger response
than consuming a buttered-popcorn flavoured jelly
bean. Although our stimuli evoked high levels of nos-
talgia, the emotion was likely attenuated by an
inability to see, smell, feel, and experience the food
texture. Thus, incorporating multiple sensory experi-
ences may help individuals to become more fully
immersed in nostalgic reverie (Buzova et al., 2020).
Incorporating multiple sensory experiences may also
be beneficial for individuals who have lower capacity
for mental imagery (Marks, 1989). However, general
abilities to construct mental imagery are unrelated to
mental imagery elicited by music (Küssner & Eerola,
2019). Future research may benefit from more
complex, direct comparisons of various nostalgic elici-
tors and examine whether individual or cultural differ-
ences exist in preferred modality of eliciting nostalgia.

Conclusion

Our opening quote suggests that individuals can
conjure treasured moments from their past with the
taste of watermelon, homemade cookies, or other
personally relevant foods, and conjure the loved
ones and positive affect associated with their mem-
ories. Our studies documented that food is a potent
elicitor of nostalgia, which serves vital psychological
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functions. These findings provide further insight into
the character of nostalgia and expand upon past
research on elicitors of the emotion.

Notes

1. In the Pilot Study (N nostalgia ratings = 3,141), the mean
level of food-evoked nostalgia across all 33 foods was
3.96 (SD = 1.89). In the main study (N nostalgia ratings
= 1,812), the mean level of food-evoked nostalgia
across the 12 selected foods was 4.62 (SD = 2.03).
Although foods for the main study were not selected
based on their average nostalgia evoked, the smaller
selection of 12 foods used in the main study (N = 176)
evoked more nostalgia, on average, than the more com-
prehensive set of 33 foods used in the Pilot Study (N =
107), t(4,951) = 11.52, p < .001.

2. In the Pilot Study (N nostalgia ratings = 2,062), the mean
level of food-evoked nostalgia across all 25 jelly beans
was 3.84 (SD = 2.10). In the main study (N nostalgia
ratings = 1,272), the mean level of food-evoked nostalgia
across the 12 selected jelly beans was 4.44 (SD = 2.23).
Although foods for the main study were not selected
based on their average nostalgia evoked, the smaller
selection of 12 jelly beans used in the main study (N =
80) evoked more nostalgia, on average, than the more
comprehensive set of 25 jelly beans used in the Pilot
Study (N = 83), t(3,332) = 7.83, p < .001.

Acknowledgement

We thank Mary Welch, Jazmine Hasty, Maisy Deans, Aliza Woolf,
and Teja Vyavahare for their assistance in data collection. We
thank Ashley O’Brien [Russell] and Katie Hancock for their assist-
ance in proofing materials. Declarations of interest: none.
Authors listed in order of contribution. Materials and data are
available upon request. The authors report there are no compet-
ing interests to declare.

Disclosure statement

No potential conflict of interest was reported by the author(s).

Funding

The author(s) reported there is no funding associated with the
work featured in this article.

ORCID

Jeffrey D. Green http://orcid.org/0000-0002-9070-3361
Tim Wildschut http://orcid.org/0000-0002-6499-5487
Constantine Sedikides http://orcid.org/0000-0003-4036-889X

References

Abeyta, A. A., Routledge, C., Roylance, C., Wildschut, T., &
Sedikides, C. (2015). Attachment-related avoidance and the

social and agentic content of nostalgic memories. Journal
of Social and Personal Relationships, 32(3), 406–413. https://
doi.org/10.1177/0265407514533770

Barrett, F. S., Grimm, K. J., Robins, R. W., Wildschut, T., Sedikides,
C., & Janata, P. (2010). Music-evoked nostalgia: Affect,
memory, and personality. Emotion, 10(3), 390–403. https://
doi.org/10.1037/a0019006

Bartoshuk, L. M., Sims, C. A., Colquhoun, T. A., & Snyder, D. J. (2019).
What Aristotle didn’t know about flavor. American Psychologist,
74(9), 1003–1011. https://doi.org/10.1037/amp0000577

Batcho, K. I. (1995). Nostalgia: A psychological perspective.
Perceptual and Motor Skills, 80(1), 131–143. https://doi.org/
10.2466/pms.1995.80.1.131

Baudry, M. (2020). Did Proust predict the existence of episodic
memory? Neurobiology of Learning and Memory, 171,
107191. https://doi.org/10.1016/j.nlm.2020.107191

Biswas, D., Labrecque, L. I., & Lehmann, D. R. (2021). Effects of
sequential sensory cues on food taste perception: Cross-
model interplay between visual and olfactory stimuli.
Journal of Consumer Psychology, 31(4), 746–764. https://doi.
org/10.1002/jcpy.1231

Brown, L., Edwards, J., & Hartwell, H. (2010). A taste of the unfa-
miliar. Understanding the meanings attached to food by
international postgraduate students in England. Appetite, 54
(1), 202–207. https://doi.org/10.1002/jcpy.1231

Buzova, D., Cervera-Taulet, A., & Sanz-Blas, S. (2020). Exploring
multisensory place experiences through cruise blog analysis.
Psychology and Marketing, 37(1), 131–140. https://doi.org/10.
1002/mar.21286

Cantarero, L., Espeitx, E., Gil Lacruz, M., & Martín, P. (2013).
Human food preferences and cultural identity: The case of
Aragόn (Spain). International Journal of Psychology, 48(5),
881–890. https://doi.org/10.1080/00207594.2012.692792

Cheung, W.-Y., Wildschut, T., Sedikides, C., Hepper, E. G., Arndt, J., &
Vingerhoets, A. J. J. M. (2013). Back to the future: Nostalgia
increases optimism. Personality and Social Psychology Bulletin,
39(11), 1484–1496. https://doi.org/10.1177/0146167213499187

Desmet, P. M. A., & Schifferstein, H. N. J. (2008). Sources of posi-
tive and negative emotions in food experience. Appetite, 50
(2-3), 290–301. https://doi.org/10.1016/j.appet.2007.08.003

Devonport, T. J., Nicholls, W., & Fullerton, C. (2019). A systematic
review of the association between emotions and eating
behaviour in normal and overweight adult populations.
Journal of Health Psychology, 24(1), 3–24. https://doi.org/10.
1177/1359105317697813

Fischler, C. (1988). Food, self and identity. Social Science
Information, 27(2), 275–292. https://doi.org/10.1177/
053901888027002005

Frankenbach, J., Wildschut, T., Juhl, J., & Sedikides, C. (2021).
Does neuroticism disrupt the psychological benefits of nos-
talgia? A meta-analytic test. European Journal of Personality,
35(2), 249–266. https://doi.org/10.1080/10.1002/per.2276

Friedman, R. S., Gordis, E., & Förster, J. (2012). Re-exploring the
influence of sad mood on music preference. Media
Psychology, 15(3), 249–266. https://doi.org/10.1080/
15213269.2012.693812

Gotow, N., Nagai, Y., Taguchi, T., Kino, Y., Ogino, H., &
Kobayakawa, T. (2022). Nostalgia evocation through season-
ality-conscious purchasing behaviour revealed by online
survey using vegetable names. Scientific Reports, 12(1),
5568. https://doi.org/10.1038/s41598-022-09485-2

46 C. A. REID ET AL.

http://orcid.org/0000-0002-9070-3361
http://orcid.org/0000-0002-6499-5487
http://orcid.org/0000-0003-4036-889X
https://doi.org/10.1177/0265407514533770
https://doi.org/10.1177/0265407514533770
https://doi.org/10.1037/a0019006
https://doi.org/10.1037/a0019006
https://doi.org/10.1037/amp0000577
https://doi.org/10.2466/pms.1995.80.1.131
https://doi.org/10.2466/pms.1995.80.1.131
https://doi.org/10.1016/j.nlm.2020.107191
https://doi.org/10.1002/jcpy.1231
https://doi.org/10.1002/jcpy.1231
https://doi.org/10.1002/jcpy.1231
https://doi.org/10.1002/mar.21286
https://doi.org/10.1002/mar.21286
https://doi.org/10.1080/00207594.2012.692792
https://doi.org/10.1177/0146167213499187
https://doi.org/10.1016/j.appet.2007.08.003
https://doi.org/10.1177/1359105317697813
https://doi.org/10.1177/1359105317697813
https://doi.org/10.1177/053901888027002005
https://doi.org/10.1177/053901888027002005
https://doi.org/10.1080/10.1002/per.2276
https://doi.org/10.1080/15213269.2012.693812
https://doi.org/10.1080/15213269.2012.693812
https://doi.org/10.1038/s41598-022-09485-2


Hackel, L. M., Coppin, G., Wohl, M. J. A., & Van Bavel, J. J. (2018).
From groups to grits: Social identity shapes evaluations of
food pleasantness. Journal of Experimental Social
Psychology, 74, 270–280. https://doi.org/10.1016/j.jesp.2017.
09.007

Hanssen, I., & Kuven, B. M. (2016). Moments of joy and delight:
The meaning of traditional food in dementia care. Journal
of Clinical Nursing, 25(5-6), 866–874. https://doi.org/10.
1093/chemse/bjp089

Hebben, N., Corkin, S., Eichenbaum, H., & Shedlack, K. (1985).
Diminished ability to interpret and report internal states
after bilateral medial temporal resection: Case H.M.
Behavioral Neuroscience, 99(6), 1031–1039. https://doi.org/
10.1037/0735-7044.99.6.1031

Hepper, E. G., Ritchie, T. D., Sedikides, C., & Wildschut, T. (2012).
Odyssey’s end: Lay conceptions of nostalgia reflect its orig-
inal Homeric meaning. Emotion, 12(1), 102–119. https://doi.
org/10.1037/a0025167

Hepper, E. G., Wildschut, T., Sedikides, C., Ritchie, T. D., Yung, Y.-
F., Hansen, N., Abakoumkin, G., Arikan, G., Cisek, S. Z.,
Demassosso, D. B., Gebauer, J. E., Gerber, J. P., González, R.,
Kusumi, T., Misra, G., Rusu, M., Ryan, O., Stephan, E.,
Vingerhoets, A. J. J. M., & Zhou, X. (2014). Pancultural nostal-
gia: Prototypical conceptions across cultures. Emotion, 14(4),
733–747. https://doi.org/10.1037/a0036790

Hepper, E. G., Wildschut, T., Sedikides, C., Robertson, S., &
Routledge, C. (2021). Time capsule: Nostalgia shields well-
being from limited time horizons. Emotion, 21(3), 644–664.
https://doi.org/10.1037/emo0000728

Higgs, S., & Spetter, M. S. (2018). Cognitive control of eating: The
role of memory in appetite and weight gain. Current Obesity
Reports, 7(1), 50–59. https://doi.org/10.1007/s13679-018-0296-9

Hsu, T. M., Suarez, A., & Kanoski, S. E. (2016). Ghrelin: A link
between memory and ingestive behavior. Physiology &
Behavior, 162, 10–17. https://doi.org/10.1016/j.physbeh.
2016.03.039

Hwang, J., & Hyun, S. S. (2013). The impact of nostalgia triggers
on emotional responses and revisit intentions in luxury res-
taurants: The moderating role of hiatus. International
Journal of Hospitality Management, 33, 250–262. https://doi.
org/10.1016/j.ijhm.2012.09.001

Kanoski, S. E., & Grill, H. J. (2017). Hippocampus contributions to
food intake control: Mnemonic, neuroanatomical, and endo-
crine mechanisms. Biological Psychiatry, 81(1), 748–756.
https://doi.org/10.1016/j.biopsych.2015.09.011

Kelley, N. J., Davis, W. E., Dang, J., Liu, L., Wildschut, T., &
Sedikides, C. (2022). Nostalgia confers psychological well-
being by increasing authenticity. Journal of Experimental
Social Psychology, 102, 104379. Advance online publication.
https://doi.org/10.1016/j.jesp.2022.104379

Kohli, R. K. S., Connolly, H., & Warman, A. (2010). Food and its
meaning for asylum seeking children and young people in
foster care. Children’s Geographics, 8(3), 233–245. https://
doi.org/10.1080/14733285.2010.494862

Küssner, M. B., & Eerola, T. (2019). The content and functions of
vivid and soothing visual imagery during music listening:
Findings from a survey study. Psychomusicology: Music,
Mind, and Brain, 29(2-3), 90–99. https://doi.org/10.1037/
pmu0000238

Layous, K., Kurtz, J. L., Wildschut, T., & Sedikides, C. (2021). The
effect of a multi-week nostalgia intervention on well-being:

Mechanisms and moderation. Emotion. Advance online pub-
lication. https://doi.org/10.1037/emo0000817

Leunissen, J., Wildshut, T., Sedikides, C., & Routledge, C. (2021).
The hedonic character of nostalgia: An integrative data analy-
sis. Emotion Review, 13(2), 139–156. https://doi.org/10.1177/
1754073920950455

Locher, J. L., Yoels, W. C., Maurer, D., & Van Ells, J. (2005). Comfort
foods: An exploratory journey into the social and emotional
significance of food. Food & Foodways, 13(4), 273–297.
https://doi.org/10.1080/07409710500334509

Maas, C. J., & Hox, J. J. (2005). Sufficient sample sizes for multile-
vel modeling. Methodology: European Journal of Research
Methods for the Behavioral and Social Sciences, 1(3), 86–92.
https://doi.org/10.1027/1614-2241.1.3.86

Marks, D. F. (1989). Construct validity of the vividness of the
visual imagery questionnaire. Perceptual and Motor Skills, 69
(2), 459–465. https://doi.org/10.2466/pms.1989.69.2.459

Martin, A. A., Davidson, T. L., & McCrory, M. A. (2018). Deficits in
episodic memory are related to uncontrolled eating in a
sample of healthy adults. Appetite, 124, 33–42. https://doi.
org/10.1016/j.appet.2017.05.011

Michels-Ratliff, E., & Ennis,M. (2016). This is your song:Usingpartici-
pants’music selections to evoke nostalgia and autobiographi-
cal memories efficiently. Psychomusicology: Music, Mind, and
Brain, 26(4), 379–384. https://doi.org/10.1037/pmu0000167

Paterniti, M. (2013). The telling room: A tale of love, betrayal,
revenge, and the world’s greatest piece of cheese. Dial Press.

Proust, M. (1922/1960). Swann’s way (C. K. Scott Moncreiff,
Trans). Chatto & Windus.

Quoidbach, J., Gruber, J., Mikolajczak, M., Kogan, A., Kotsou, I., &
Norton, M. I. (2014). Emodiversity and the emotional ecosys-
tem. Journal of Experimental Psychology: General, 143(6),
2057–2066. https://doi.org/10.1037/a0038025

Raudenbush, S. W., & Bryk, A. S. (2002). Hierarchical linear models:
Applications and data analysis methods (2nd ed.). Sage.

Reid, C. A., Green, J. D., Short, S. D., Willis, K. D., Moloney, J.
M., Collison, E. A., Wildschut, T., Sedikides, C., & Gramling,
S. (2021). The past as a resource for the bereaved:
Nostalgia predicts declines in distress. Cognition and
Emotion, 35(2), 256–268. https://doi.org/10.1080/
02699931.2020.1825339

Reid, C. A., Green, J. D., Wildschut, T., & Sedikides, C. (2015).
Scent-evoked nostalgia. Memory (Hove, England), 23(2),
157–166. https://doi.org/10.1080/09658211.2013.876048

Routledge, C., Arndt, J., Wildschut, T., Sedikides, C., Hart, C. M.,
Juhl, J., Vingerhoets, A. J. J. M., & Schlotz, W. (2011). The
past makes the present meaningful: Nostalgia as an existen-
tial resource. Journal of Personality and Social Psychology, 101
(3), 638–652. https://doi.org/10.1037/a0024292

Routledge, C., Wildschut, T., Sedikides, C., & Juhl, J. (2013).
Nostalgia as a resource for psychological health and well-
being. Social and Personality Psychology Compass, 7(11),
808–818. https://doi.org/10.1111/spc3.12070

Routledge, C., Wildschut, T., Sedikides, C., Juhl, J., & Arndt, J.
(2012). The power of the past: Nostalgia as a meaning-
making resource. Memory (Hove, England), 20(5), 452–460.
https://doi.org/10.1080/09658211.2012.677452

Sedikides, C., & Wildschut, T. (2016). Nostalgia: A bittersweet
emotion that confers psychological health benefits. In A. M.
Wood & J. Johnson (Eds.), Wiley handbook of positive clinical
psychology (pp. 25–36). Wiley Blackwell.

COGNITION AND EMOTION 47

https://doi.org/10.1016/j.jesp.2017.09.007
https://doi.org/10.1016/j.jesp.2017.09.007
https://doi.org/10.1093/chemse/bjp089
https://doi.org/10.1093/chemse/bjp089
https://doi.org/10.1037/0735-7044.99.6.1031
https://doi.org/10.1037/0735-7044.99.6.1031
https://doi.org/10.1037/a0025167
https://doi.org/10.1037/a0025167
https://doi.org/10.1037/a0036790
https://doi.org/10.1037/emo0000728
https://doi.org/10.1007/s13679-018-0296-9
https://doi.org/10.1016/j.physbeh.2016.03.039
https://doi.org/10.1016/j.physbeh.2016.03.039
https://doi.org/10.1016/j.ijhm.2012.09.001
https://doi.org/10.1016/j.ijhm.2012.09.001
https://doi.org/10.1016/j.biopsych.2015.09.011
https://doi.org/10.1016/j.jesp.2022.104379
https://doi.org/10.1080/14733285.2010.494862
https://doi.org/10.1080/14733285.2010.494862
https://doi.org/10.1037/pmu0000238
https://doi.org/10.1037/pmu0000238
https://doi.org/10.1037/emo0000817
https://doi.org/10.1177/1754073920950455
https://doi.org/10.1177/1754073920950455
https://doi.org/10.1080/07409710500334509
https://doi.org/10.1027/1614-2241.1.3.86
https://doi.org/10.2466/pms.1989.69.2.459
https://doi.org/10.1016/j.appet.2017.05.011
https://doi.org/10.1016/j.appet.2017.05.011
https://doi.org/10.1037/pmu0000167
https://doi.org/10.1037/a0038025
https://doi.org/10.1080/02699931.2020.1825339
https://doi.org/10.1080/02699931.2020.1825339
https://doi.org/10.1080/09658211.2013.876048
https://doi.org/10.1037/a0024292
https://doi.org/10.1111/spc3.12070
https://doi.org/10.1080/09658211.2012.677452


Sedikides, C., & Wildschut, T. (2019). The sociality of personal and
collective nostalgia. European Review of Social Psychology,
30(1), 123–173. https://doi.org/10.1080/10463283.2019.1630098

Sedikides, C., & Wildschut, T. (2022). Nostalgia across cultures.
Journal of Pacific Rim Psychology, 16, 183449092210916.
Advance online publication. https://doi.org/10.1177/
18344909221091649

Sedikides, C., Wildschut, T., Routledge, C., & Arndt, J. (2015).
Nostalgia counteracts self-discontinuity and restores self-
continuity. European Journal of Social Psychology, 45(1), 52–
61. https://doi.org/10.1002/ejsp.2073

Sedikides, C., Wildschut, T., Routledge, C., Arndt, J., Hepper, E. G.,
& Zhou, X. (2015). To nostalgize: Mixing memory with affect
and desire. Advances in Experimental Social Psychology, 51,
189–273. https://doi.org/10.1016/bs.aesp.2014.10.001

Seitz, B. M., Tomiyama, A. J., & Blaisdell, A. P. (2021). Eating
behavior as a new frontier in memory research.
Neuroscience and Biobehavioral Reviews, 127, 795–807.
https://doi.org/10.1016/j.neubiorev.2021.05.024

Shen, W., Long, L. M., Shih, C.-H., & Ludy, M.-J. (2020). A huma-
nities-based explanation of the effects of emotional eating
and perceived stress on food choice motives during the
COVID-19 pandemic. Nutrients, 12(9), 2712. https://doi.org/
10.3390/nu12092712

Singer, J. (1998). Using SAS PROC MIXED to fit multilevel models,
hierarchical models, and individual growth models. Journal of
Educational and Behavioral Statistics, 23(4), 323–355. https://
doi.org/10.3102/10769986023004323

Smith, M. A., & Foster, J. K. (2008). Glucoregulatory and order
effects on verbal episodic memory in health adolescents
after oral glucose administration. Biological Psychology, 79(2),
209–215. https://doi.org/10.1016/j.biopsycho.2008.05.001

Stammer, L., Wong, L., Brown, R., Price, S., Ekinci, E., & Sumithran,
P. (2020). Identifying stress-related eating in behavioural
research: A review. Hormones & Behavior, 124, 104752.
https://doi.org/10.1016/j.yhbeh.2020.104752

Stevenson, R. J., & Francis, H. M. (2017). The hippocampus and
the regulation of human food intake. Psychological Bulletin,
143(10), 1011–1032. https://doi.org/10.1037/bul0000109

The New Oxford Dictionary of English. (1998). (J. Pearsall, Ed.).
Oxford University Press.

Tiggerman, M., & Kemps, E. (2005). The phenomenology of food
cravings: The role of mental imagery. Appetite, 45(3), 305–
313. https://doi.org/10.1016/j.appet.2005.06.004

Troisi, J. D., & Gabriel, S. (2011). Chicken soup really is good for
the soul: “Comfort food” fulfills the need to belong.
Psychological Science, 22(6), 747–753. https://doi.org/10.
1177/0956797611407931

Troisi, J. D., Gabriel, S., Derrick, J. L., & Geisler, A. (2015).
Threatened belonging and preference for comfort food
among the securely attached. Appetite, 90, 58–64. https://
doi.org/10.1016/j.appet.2015.02.029

Van Tilburg, W. A. P., Bruder, M., Wildschut, T., Sedikides, C., &
Göritz, A. S. (2019). An appraisal profile of nostalgia.
Emotion, 19(1), 21–36. https://doi.org/10.1037/emo0000417

Van Tilburg, W. A. P., Sedikides, C., & Wildschut, T. (2018).
Adverse weather evokes nostalgia. Personality and Social
Psychology Bulletin, 44(7), 984–995. https://doi.org/10.1177/
0146167218756030

Van Tilburg, W. A. P., Wildschut, T., & Sedikides, C. (2018).
Nostalgia’s place among the self-relevant emotions.

Cognition and Emotion, 32(4), 742–759. https://doi.org/10.
1080/02699931.2017.1351331

Veldhuizen, M. G., Shepard, T. G., Wang, M.-F., & Marks, L. E.
(2010). Coactivation of gustatory and olfactory signals in
flavor perception. Chemical Senses, 35(2), 121–133. https://
doi.org/10.1093/chemse/bjp089

Vess, M., Arndt, J., Routledge, C., Sedikides, C., & Wildschut, T.
(2012). Nostalgia as a resource for the self. Self and Identity,
11(3), 273–284. https://doi.org/10.1080/15298868.2010.
521452

Vignolles, A., & Pichon, P.-E. (2014). A taste of nostalgia: Links
between nostalgia and food consumption. Qualitative
Market Research: An International Journal, 17(3), 225–238.
https://doi.org/10.1108/QMR-06-2012-0027

Wang, X., Keh, H. T., & Chao, C.-H. (2018). Nostalgia and consu-
mer preference for indulgent foods: The role of social con-
nectedness. International Journal of Consumer Studies, 42(3),
316–326. https://doi.org/10.1111/ijcs.12419

Wildschut, T., & Sedikides, C. (2022a). Psychology and nos-
talgia: Towards a functional approach. In M. H. Jacobsen
(Ed.), Intimations of nostalgia: Multidisciplinary explora-
tions of an enduring emotion (pp. 110–128). Bristol
University Press.

Wildschut, T., & Sedikides, C. (2022b). Benefits of nostalgia in vul-
nerable populations. European Review of Social Psychology, 1–
48. Advance online publication. https://doi.org/10.1080/
10463283.2022.2036005

Wildschut, T., Sedikides, C., Arndt, J., & Routledge, C. (2006).
Nostalgia: Content, triggers, functions. Journal of Personality
and Social Psychology, 91(5), 975–993. https://doi.org/10.
1037/0022-3514.91.5.975

Wildschut, T., & Sedikides, C. (in press). Water from the lake of
memory: The regulatory model of nostalgia. Current
Directions in Psychological Science.

Wulf, T., Bonus, J. A., & Riefer, D. (2019). The inspired time trave-
ler: Examining the implications of nostalgic entertainment
experiences for two-factor models of entertainment. Media
Psychology, 22(5), 795–817. https://doi.org/10.1080/
15213269.2018.1532299

Yoon, S., & Rottenberg, J. (2021). Listening to the blues: An eco-
logical momentary assessment of music choice in depression.
Emotion, 21(6), 1177–1187. https://doi.org/10.1037/
emo0000911

Zhou, X., Sedikides, C., Mo, T., Li, W., Hong, E., & Wildschut, T.
(2022). The restorative power of nostalgia: Thwarting loneli-
ness by raising happiness during the COVID-19 pandemic.
Social Psychological and Personality Science, 13(4), 803–815.
https://doi.org/10.17605/OSF.IO/U5RJB

Zhou, X., Sedikides, C., Wildschut, T., & Gao, D. G. (2008).
Counteracting loneliness: On the restorative function of nos-
talgia. Psychological Science, 19(10), 1023–1029. https://doi.
org/10.1111/j.1467-9280.2008.02194.x

Zhou, X., Van Tilburg, W. A. P., Mei, D., Wildschut, T., & Sedikides,
C. (2019). Hungering for the past: Nostalgic food labels
increase purchase intentions and actual consumption.
Appetite, 140, 151–158. https://doi.org/10.1016/j.appet.2019.
05.007

Zhou, X., Wildschut, T., Sedikides, C., Chen, X., & Vingerhoets,
A. J. J. M. (2012). Heartwarming memories: Nostalgia main-
tains physiological comfort. Emotion, 12(4), 678–684.
https://doi.org/10.1037/a0027236

48 C. A. REID ET AL.

https://doi.org/10.1080/10463283.2019.1630098
https://doi.org/10.1177/18344909221091649
https://doi.org/10.1177/18344909221091649
https://doi.org/10.1002/ejsp.2073
https://doi.org/10.1016/bs.aesp.2014.10.001
https://doi.org/10.1016/j.neubiorev.2021.05.024
https://doi.org/10.3390/nu12092712
https://doi.org/10.3390/nu12092712
https://doi.org/10.3102/10769986023004323
https://doi.org/10.3102/10769986023004323
https://doi.org/10.1016/j.biopsycho.2008.05.001
https://doi.org/10.1016/j.yhbeh.2020.104752
https://doi.org/10.1037/bul0000109
https://doi.org/10.1016/j.appet.2005.06.004
https://doi.org/10.1177/0956797611407931
https://doi.org/10.1177/0956797611407931
https://doi.org/10.1016/j.appet.2015.02.029
https://doi.org/10.1016/j.appet.2015.02.029
https://doi.org/10.1037/emo0000417
https://doi.org/10.1177/0146167218756030
https://doi.org/10.1177/0146167218756030
https://doi.org/10.1080/02699931.2017.1351331
https://doi.org/10.1080/02699931.2017.1351331
https://doi.org/10.1093/chemse/bjp089
https://doi.org/10.1093/chemse/bjp089
https://doi.org/10.1080/15298868.2010.521452
https://doi.org/10.1080/15298868.2010.521452
https://doi.org/10.1108/QMR-06-2012-0027
https://doi.org/10.1111/ijcs.12419
https://doi.org/10.1080/10463283.2022.2036005
https://doi.org/10.1080/10463283.2022.2036005
https://doi.org/10.1037/0022-3514.91.5.975
https://doi.org/10.1037/0022-3514.91.5.975
https://doi.org/10.1080/15213269.2018.1532299
https://doi.org/10.1080/15213269.2018.1532299
https://doi.org/10.1037/emo0000911
https://doi.org/10.1037/emo0000911
https://doi.org/10.17605/OSF.IO/U5RJB
https://doi.org/10.1111/j.1467-9280.2008.02194.x
https://doi.org/10.1111/j.1467-9280.2008.02194.x
https://doi.org/10.1016/j.appet.2019.05.007
https://doi.org/10.1016/j.appet.2019.05.007
https://doi.org/10.1037/a0027236

	Abstract
	Elicitors of nostalgia
	Food as an elicitor of nostalgia
	Overview and hypotheses

	Study 1
	Method
	Participants
	Procedure and measures

	Results
	Discussion

	Study 2
	Method
	Stimuli
	Participants
	Procedure and measures

	Results
	Do foods evoke nostalgia?
	What is the profile of food-evoked nostalgia?
	Does food-evoked nostalgia predict psychological functions?

	Discussion

	Study 3
	Method
	Stimuli
	Participants
	Procedure and measures

	Results
	Do foods evoke nostalgia?
	What is the profile of food-evoked nostalgia?
	Does food-evoked nostalgia predict psychological functions?

	Discussion

	General discussion
	Implications and future research
	Conclusion

	Notes
	Acknowledgement
	Disclosure statement
	ORCID
	References


<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles false
  /AutoRotatePages /PageByPage
  /Binding /Left
  /CalGrayProfile ()
  /CalRGBProfile (Adobe RGB \0501998\051)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Error
  /CompatibilityLevel 1.3
  /CompressObjects /Off
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages false
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.1000
  /ColorConversionStrategy /sRGB
  /DoThumbnails true
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 524288
  /LockDistillerParams true
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments false
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo false
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings false
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Remove
  /UCRandBGInfo /Remove
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 150
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages false
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.90
    /HSamples [2 1 1 2] /VSamples [2 1 1 2]
  >>
  /ColorImageDict <<
    /QFactor 0.40
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 15
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 15
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 150
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages false
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.90
    /HSamples [2 1 1 2] /VSamples [2 1 1 2]
  >>
  /GrayImageDict <<
    /QFactor 0.40
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 15
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 15
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Average
  /MonoImageResolution 300
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects true
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile (None)
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /Description <<
    /ENU ()
  >>
>> setdistillerparams
<<
  /HWResolution [600 600]
  /PageSize [595.245 841.846]
>> setpagedevice


