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Abstract: The active integration of artistic practices, gastronomy, and visual
communication forms opens new opportunities for presenting cultural events and
engaging audiences. One such phenomenon is food floristry and the creation of
edible art objects from fruits and vegetables. Within the context of cultural events,
these objects serve not only an aesthetic function but also become a means of
conveying symbolic meanings and shaping emotional experience. The purpose of
this study is to determine the didactic potential of edible art objects and to
substantiate their role in developing cultural event branding strategies as a tool of
visual communication. The study employs a set of methods. Analysis and synthesis
of scholarly sources allowed the identification of the characteristics of food art and
its place in the contemporary cultural environment. Cultural analysis was applied
to interpret the symbolic content of edible sculptures. Case analysis facilitated the
examination of the practical use of fruit art objects in international exhibition and

commercial events. Observation enabled the delineation of the specific features of
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audiences’ emotional reception of the fusion of gastronomy and art. The findings
establish that edible art objects possess significant didactic and communicative
potential in the context of cultural events. Fruits and vegetables constitute an artistic
medium with distinctive properties: natural texture, a diverse color palette, and a
limited lifespan. The ephemeral nature of such objects intensifies emotional
perception and generates a unique experience of engagement with the event. The
combination of a gastronomic element and an artistic image creates a strong visual
accent that is easily memorable and encourages further dissemination in the digital
environment. Practical examples of fruit sculptures used at international exhibition
and commercial events demonstrate their capacity to attract visitors’ attention,
promote photography and the sharing of visual content, and foster positive
associations with the event or brand. The conclusions indicate that edible art objects
can be regarded as an effective tool of visual communication in cultural events,
integrating art, gastronomy, and the emotional experience of the audience. Their
use contributes to building a recognizable event identity, strengthening audience
engagement, and expanding the creative representation of cultural meanings.
Keywords: food floristry, edible sculpture, gastronomic art, visual

communication, cultural events, ephemeral art, creative industries.
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KYIbMYpHUX HnoOiti ma 63aemoolii 3 ayoumopieto. OOHUM i3 MAKUX A8UU, €
@dyogropucmuxa ma cmeoperHs icmisHUx apm-o06’e€xmie i3 ¢ppykmie i osouis. YV
MedxHcax KylbmypHux 3axoo0ié nooiOHi 00 €Kmu SUKOHYIOMb He Juule eCmemudHy
@yHKYit0, a ti cmarms 3ac000M nepeoasaHts CUMBOIIYHUX 3MICMIE | (hOPMYBAHHS
eMoyitino2o 0oceidy. Mema 00cnioxceHHs Nojseac y 8UHAUEHHI OUOAKMUYHO20
nomeHyiany icmigHux apm-o0 €kmieé ma oOIpyHmMYBAHHI iIXHbOI poai Y hopmyeaHHi
cmpamezii OpeHOUH2y KYAbMYPHUX NOOIU SIK 3ac00)y 8i3yalbHOI KOMYHIKayii. V
00CTIOIHCEHHI 3ACMOCOBAHO KOMNJIEKC Memooie. Aunaniz i y3az2aibHeHHs HAYKOBUX
0ofcepenl 003801UNU BUSHAYUMU 0COOIUBOCMI (yO-apmy ma 1o2o micye y Cy4acHoMy
KYIbmypHoMYy cepedosuwyi. KynbmyponociuHuti aumaniz 6uKopucmosyeascs O0is
inmepnpemayii cuMeoniyHo20 3micmy icmignux ckyavnmyp. Ketic-ananiz cnpusg
BUBYEHHIO NPAKMUYHO20 BUKOPUCIAHHS (DPYKMOBUX apm-00 '€KMi8 y MIHCHAPOOHUX
BUCMABKOBUX ma Komepyiunux nodisx. CnocmepexceHus 003807UN0 OKpeCIumu
ocobausocmi emMoyiiiH020 CHPUUHAMMS 2110a4aMU NOEOHAHHS 2ACMPOHOMII ma
Mucmeymea. Y pesynabmami 8CmMAaHOSIEHO, WO ICMIBHI apm-00’€Kmu Maromo
3HAYHUU OUOAKMUYHUL [ KOMYHIKAMUBHUU NOMEHYIAN Y KOHMEKCmI KYJIbMypPHUX
nooiu. @Opykmu ma 0804l € XYOOdCHIM Mmamepianom 3i chneyuiuHumu
BIACMUBOCHAMU:  NPUPOOHOI) — MEKCMYPOl0,  PIZHOMAHIMHOW — KOJIbOPOBOH)
nanimpolo ma oomedxHceHuM mepminom icHysanus. Egemepnicme maxux 06’ ckmig
RIOCUNIOE eMOoYiliHe CHPULHAMMS Ma CMBOPIOE VHIKAIbHUL 00C8I0 83AEMOOII 3
nooiero. lloeOnanns 2acmpoHoMiuH020 eleMenma ma Xy004cHb020 00pa3zy hopmye
CUTbHULL GI3VATbHUU AKYEHM, AKUU J1e2KO 3anam smo8yeEmvcsi ma CMUMYIoE
nooanvuie nowlupeHHs 8 yugposomy cepedosuwi. Ilpaxmuuni npuxiaou
BUKOPUCAHHSL (DPYKMOBUX CKYIbNMYP HI0 YAC MINCHAPOOHUX BUCNABKOBUX |
KOMEpPYItHUX 3axo0i8 O0eMOHCMPYIOMb IXHIO 30AMHICMb NPUGEPMAmu  yeazy
8i0sidysauie, cnpuamu pomocpaghyeanHio ma NOUUPEHHIO 8i3)YAbHO20 KOHMEHmY,
a makodic popmysamu no3umusHi acoyiayii 3 nooicro abo openoom. Y eucHosxkax
3a3HayeHo, wo icmieHi apm-00’€Kmu MOJCHA pOo32Na0amu  SIK e@deKmugHull
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IHCmMpyMeHm  GI3VanbHOI KOMYHIKAYII 8 KYIbMYPHUX NOOISAX, WO HNOEOHYE
MUCmeymaeo, 2acmpoHOMII0 ma eMOYItHUNL 00C8i0 ayOumopii. Ix euxopucmanus
cnpusie  (opmMy8aHHIO 6NI3HABAHO20 00pa3y NoOii, NOCUNEHHIO B63AEMOOIi 3
ena0ayamy  ma  PO3UUPEHHIO  MONCAUBOCHEU  MBOPHUO20  NPeOCmABIeHH s
KYAbMYPHUX CMUCTIB.

Knwwuoei cnoea: ¢yogropucmuxa, icmiena cxyrenmypa, 2acmpoHOMIiYHe
MuUcmeymaeo, 6i3yaibHa KOMYHIKAYifA, KYIbMYpHI noodii, epemepre Mucmeymeo,

KpeamusHi iHOycmpii.

Introduction. The growing role of visual imagery in cultural events drives
the search for new communication tools capable of combining aesthetic impact,
symbolic meaning, and emotional audience engagement. In this context, artistic
practices that employ natural materials and interactive forms of audience
engagement acquire particular significance. One such form is the creation of edible
art objects from fruits and vegetables, which integrate artistic expression, a
gastronomic component, and an element of direct experiential interaction.

Edible sculpture is gradually gaining prominence in the space of cultural and
commercial events not merely as a decorative element but also as a means of shaping
the image of an event or brand. By combining visual appeal, symbolic forms, and a
limited lifespan, such objects produce a strong emotional effect and foster active
audience engagement. A particularly important role is played by the fact that food
materials possess natural plasticity, a diverse color palette, and cultural associations,
which makes them effective for conveying specific meanings and imagery.

Despite growing interest in food art within event management practice, its
potential as a tool of visual communication and an instrument for shaping the
branding of cultural events remains insufficiently examined in the scholarly
literature. In particular, the didactic potential of edible art objects, their capacity to
transmit cultural symbols, shape the emotional experience of audiences, and enhance
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event recognition warrants detailed analysis. Accordingly, examining the specific
features of edible sculptures as a medium of artistic communication and an element
of visual identity formation in cultural events represents a relevant and timely
research undertaking.

Literature Review. The use of fruit and vegetable compositions as a tool of
visual communication and a didactic resource at international cultural and
commercial events is the subject of active scholarly discussion. Researchers note the
potential of edible art installations in generating a comprehensive sensory
experience, increasing audience engagement, and integrating cultural and branded
elements.

A. Rakhmanova examines project-based learning through the creation of
original pasta forms in a STEM context, demonstrating the practical effectiveness of
incorporating food compositions into educational and creative processes [1].
A. Iutkina investigates the impact of omnichannel distribution on profitability
indicators and booking value in independent hotels, highlighting the importance of
sensory and visual components for commercial audience engagement [2].
S. Rusakov studies the influence of immersive technologies on art perception and
the transformation of the contemporary art market, emphasizing the significance of
sensory and interactive experience for enhancing cultural communication [3].
O. Chepelyk examines the use of VR and AR in contemporary Ukrainian art,
demonstrating the effectiveness of interactive technologies for audience engagement
and the development of creative perception [4]. O. Shpak and D. Muzychenko
underscore the role of infographics and visual communication in popular science
publications, a finding that correlates with the use of fruit and vegetable
compositions for conveying brand and cultural messages [5]. M. Borsato analyzes
the boundaries between confectionery art and art installations, showing that food
compositions can function as a fully legitimate artistic medium [6]. C. Michel et al.
demonstrate the influence of artistic food presentation on gastronomic experience,
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attesting to the effectiveness of combining visual and sensory characteristics [7].
A. Viljoen and M. Kruger classify types of creative food experimentation,
emphasizing their role in generating interactive and aesthetic experience [8].
F. Brocker investigates the dialogue between chefs and artists, highlighting the use
of food as a sensory and conceptual medium [9]. D. Koczanowicz examines
gustatory memory in installations, pointing to the potential of edible compositions
in developing cognitive and emotional associations [10]. A.-L.Zhou analyzes
interfaces and bodily interaction in interactive art, a perspective relevant to sensory
art objects [11]. J.-F.Jégo and M. Meneghini present methods for stimulating
improvisation and creativity in digital interactive art, which finds expression in the
practice of creating interactive food installations [12]. F. Semeraro et al. investigate
the influence of technological prototypes on audience perception, confirming that
interactive exhibits establish new associative and emotional connections [13].
R. Kumar presents examples of curatorial experimental and immersive works at
student biennials, underscoring the role of creative and sensory objects in shaping
cultural experience [14]. The Vortic platform provides examples of digital
collections and interactive exhibitions that demonstrate the potential of combining
visual and sensory elements [15].

The experience of Edible Art Fair, the International Edible Book Festival, and
Edible Exhibits at the Food and Wine Festival confirms the effectiveness of edible
installations in international cultural and commercial contexts, where the integration
of local motifs, branded elements, and sensory characteristics stimulates
photography, content sharing, and enhanced brand recognition [16—18].

Taken together, the studies reviewed above form a scholarly and practical
foundation for the use of fruit and vegetable compositions as an effective tool of
visual communication and a didactic resource in cultural and branded events.

Identification of Previously Unresolved Aspects of the Problem. Despite
existing research in the field of food art and visual communication, certain aspects
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require further investigation. In particular, the didactic potential of edible art objects
remains insufficiently explored, specifically their role in developing creative
thinking, transmitting cultural meanings, and generating learning experiences within
cultural events and brand presentations.

The emotional impact of such works on visitors and the mechanisms through
which lasting associations with events or commercial brands are formed have
received limited scholarly attention. Although practice confirms the capacity of fruit
and vegetable compositions to attract attention, stimulate interaction, and promote
the sharing of visual content, scientifically grounded approaches to evaluating
audience perception and behavioral responses are absent.

Furthermore, particular attention should be directed to the temporary character
and uniqueness of food compositions, properties that amplify their artistic value and
communicative effect. The application of these properties in cultural event branding
strategies requires systematic investigation and empirical substantiation.

The scholarly contribution of this study lies in a comprehensive analysis of
edible compositions as a tool of visual communication and a didactic resource
capable of shaping the emotional experience of visitors, conveying cultural
meanings, and enhancing the recognition of events and brands.

Statement of the Study Objectives. The purpose of this study is to
substantiate the didactic and communicative potential of edible art objects in
developing cultural event branding strategies and to determine their influence on the
emotional experience of audiences, the perception of cultural symbols, and the
enhancement of event and brand recognition.

To achieve this purpose, the following objectives are formulated:

1)  to identify the educational and communicative possibilities of using
edible installations within cultural events and to assess their influence on the

formation of emotional experience and cultural meanings;
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2)  to analyze practical examples of the application of fruit and vegetable
compositions at international exhibitions and commercial events in order to
determine the effectiveness of their impact on audiences and their integration into
branding strategies;

3)  to formulate recommendations for the use of edible art installations as
a tool of visual communication and a didactic resource in cultural and branded
events.

Research Results. Fruit and vegetable compositions function as a tool of
visual communication at cultural and commercial events. The combination of
aesthetic characteristics, symbolic content, and sensory perception ensures active
audience engagement and the formation of lasting brand associations. The plasticity
of the material, the diversity of the color palette, and the temporary nature of the
compositions generate a unique and irreproducible experience, emphasizing the
individuality of each installation [3, p. 128].

The temporary character of each composition simultaneously intensifies
emotional perception and promotes active visitor engagement. As a result, these
objects become an effective communicative medium, conveying information about
brand identity and event concept through artistic design, compositional detail, and
color accents [4, p. 30]. The author’s practical experience demonstrates that the use
of fruit and vegetable sculptures increases visitor attention, stimulates photography
and content sharing, and enhances event memorability.

A practical example illustrating the effectiveness of fruit and vegetable
compositions was provided during an international exhibition Fruit Attraction in
Madrid, where the author participated in a live fruit sculpture performance for the
brand Glamur, a fruit importer and exporter. The installation attracted continuous
attention from visitors, who engaged visually and sensorily with the creations,
documenting the experience through photography and social media sharing. The
performative nature of the composition, combined with its ephemeral character,
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created a unique “here and now” experience, enhancing emotional response and
reinforcing brand identity.

Among more than 250 exhibition stands, the installation achieved 2nd place,
demonstrating the strong communicative and aesthetic impact of edible art within a
competitive international context. This case exemplifies how fruit and vegetable
compositions can transform abstract brand values into tangible, multisensory
experiences that foster lasting associative connections and increase memorability of
cultural and branded events.

Empirical observation during an international exhibition in Madrid confirms
the capacity of edible installations to create immersive audience experiences. As part
of a live performative process for a fruit import and export brand, fruit sculptures
attracted continuous attention and served as a focal point within the exhibition space.
The visual expressiveness and dynamic creation process heightened the perception
of authenticity and craftsmanship, directly influencing audience engagement and
emotional response [5, p. 244].

The ephemeral nature of these compositions amplified their perceptual and
emotional value. Awareness of the limited existence of the sculptures encouraged
immediate interaction, photography, and social media sharing, reflecting strong
cognitive and affective engagement. The exhibition stand achieved one of the
leading positions among over 250 participants, demonstrating the effectiveness of
edible art in attracting and retaining audience attention.

Similarly, customized fruit sculptures designed to reflect the visual identity of
specific brands facilitated a direct associative link between artistic objects and brand
imagery. Incorporation of recognizable stylistic elements, including form, color, and
decorative details, transformed abstract brand values into tangible and emotionally
perceived forms, enhancing memorability and recognition [6].

Audience interaction with the compositions showed that edible sculptures
function as multi-sensory communicative tools. Integration of visual aesthetics,
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tactile qualities, and symbolic references generated a holistic experience, reinforcing
the brand’s presence in both cultural and commercial contexts. The installations
enabled a comprehensive engagement, combining aesthetic appreciation, sensory
stimulation, and interpretation of cultural symbols, which simultaneously fulfills
educational, artistic, and communicative functions [7].

Overall, these practical cases confirm that fruit and vegetable compositions
operate not only as decorative elements but also as instruments of experiential
communication. They promote analytical engagement with artistic techniques while
eliciting emotional and sensory responses, thereby enhancing the effectiveness of
branding strategies at cultural events.

Figure 1 presents the principal elements and methods of integrating edible
installations into events, as validated through the author’s practical experience.

Figure 1

Practical aspects of using fruit and vegetable creations in branding and

cultural communication strategies

Artistic detailing — creating shapes with maximum precision and working on
color accents;

C) Sensory integration — combining visual, tactile, and taste perception;

Symbolic meaning — the use of cultural motifs and local codes in form
and detail;

Communication effect — stimulating the dissemination of visual content
and engaging the audience;

and creativity in the audience.

> Educational potential — development of observation skills, critical analysis,

Source: created by the author
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Fruit and vegetable compositions at cultural and commercial events
demonstrate a comprehensive educational and communicative effect. The precision
of shapes and color accents attracts audience attention and enables visitors to
appreciate fine details, such as figures reproducing logos and brand design motifs.
The simultaneous engagement of visual, tactile, and gustatory perception creates a
complete sensory experience that stimulates attention and interest as participants
analyze form, texture, and color combinations. The installations convey cultural and
brand codes through shape, proportion, and compositional solutions, contributing to
a deeper understanding of the event concept and fostering cognitive and emotional
associations. For instance, the incorporation of local symbols or brand elements into
compositional details enhances brand recognition and reinforces cultural themes.
Interactive works encourage photography and the dissemination of visual content on
social media platforms, increasing communicative effectiveness and strengthening
associative connections with the audience. Engaging with the material promotes the
development of observational skills, creativity, and critical thinking, as participants
evaluate shapes, color combinations, and symbolic details, compare design
solutions, and analyze the effectiveness of artistic decisions. The integration of
sensory, cognitive, and symbolic perception generates lasting associations, amplifies
audience impact, and provides a unique interactive experience that cannot be
replicated under other conditions, uniting aesthetic, cultural, and communicative
elements into a single coherent process.

Drawing on observations of international events, this study identifies key
examples of the use of edible installations that illustrate their role in audience
interaction and integration into branding strategies. The data summarized in Table 1
allows for an evaluation of composition types, their influence on visitor attention
and activity, and the integration of aesthetic, sensory, and branded components into

communication processes.
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Table 1
Fruit and vegetable installations as a tool for brand and cultural communication at

international events

Type of Integration into
Event Venue . yp . Effect g .
installation branding
Three- .
dimensional Activates sensory
Art Basel i and aesthetic Increases brand
. ) compositions . .
Edible Art Switzerland P . perception, forms recognition and
: made of citrus . . .
Fair . associations with visitor engagement
fruits and other
. cultural symbols
fruits
) Stimulates
. "Edible books" . Strengthens brand
International . . emotional .
. . with gastronomic communication
Edible Book | International i response, content
. and visual ) through cultural
Festival sharing, .
elements . .. and literary codes
mteractivity
Activates Integrates cultural
Food of War | Europe Themed vegetable ) .. 8
. . reflection, critical and branded
/ Clouded (Berlin, and fruit . ) .
) ) thinking socio- messages into
Lands London) installations .. . .
historical narratives | event presentations
Enhances the
Promotes o
Int i hot h communication
. . nteractive otography,
Food & Wine | San Antonio, P graphy effect of brands
) artworks made engagement, and a
Festival USA i and the
from food comprehensive . ..
) interactivity of the
sensory experience
event
Constructions . Ensures the
Southern Stimulates . .
Candy and . made of : . integration of
Hemisphere ) interaction and the .
Food confectionery and | . . artistic concepts
. (temporary : . dissemination of .
Installations . fruit helium . and branding
galleries) ) visual content
materials elements

Source: created by the author based on [14—18]

Analysis of these practical cases demonstrates that edible installations
influence audiences through multiple complementary mechanisms. At the Edible Art
Fair in Hong Kong, interactive compositions combined visual, tactile, and gustatory

experiences, increasing attention and forming associative brand connections. The
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International Edible Book Festival illustrates the integration of literary and visual
codes, which fosters emotional engagement and encourages content dissemination
in digital environments, amplifying communicative reach. Art Basel Edible Art Fair
exemplifies how the synthesis of traditional art and food-based sculpture expands
perceptual boundaries, stimulating cognitive activity and emotional response
through careful manipulation of form, texture, and color. At the Food & Wine
Festival, edible exhibits enhanced audience interest, encouraged photography, and
facilitated the integration of aesthetic and branded elements into the event’s
communicative strategy. Additionally, works by contemporary artists such as Janice
Wong and Tom Wolfe highlight the potential of edible materials to produce
unconventional sensory experiences that simultaneously convey aesthetic, symbolic,
and branded meanings.

The collected examples confirm that fruit and vegetable compositions
operate as multi-sensory communicative tools, merging artistic, cultural, and
branding objectives. Their capacity to engage audiences across visual, tactile, and
gustatory channels ensures effective integration into branding strategies, while their
ephemeral and interactive qualities create unique experiences that enhance
memorability and strengthen emotional and cognitive associations with the event
and the associated brand.

An overall assessment of practical cases confirms the high effectiveness of
fruit and vegetable compositions in generating cultural and branded content,
activating audience interaction, reinforcing cognitive and emotional impact, and
establishing lasting associative connections, thereby highlighting their role in visual
communication strategies at international events.

Analysis of international cases demonstrates that fruit and vegetable
compositions produce a multidimensional impact on event participants by
combining aesthetic perception, sensory experience, and symbolic interpretation.
High levels of detail in forms, color combinations, and compositional solutions
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stimulate audience attentiveness and engagement, foster creative thinking, and
enhance the capacity for critical analysis of presented imagery. Simultaneous
engagement with the material through visual, tactile, and gustatory perception
generates a comprehensive sensory and cognitive experience that strengthens event
memorability and supports the effectiveness of communication and branding
strategies [8—13].

During international exhibitions and commercial events, integration of local
symbols, design motifs, and logos into the design of fruit and vegetable objects
demonstrates their practical capacity to establish strong associative connections
between audiences and brands. The use of temporary installations further enhances
the emotional value of the experience, making interaction unique to each event. The
communicative effect is reinforced by opportunities for photography, social media
content sharing, and active visitor participation in evaluating artistic and sensory
characteristics, facilitating dissemination of cultural and branded messages in digital
environments [16—18].

Effective planning of fruit and vegetable creations for cultural and branded
events requires consideration of material properties, including texture, density, and
duration of freshness. Color combinations and forms must be selected for aesthetic
expressiveness and alignment with the event concept, ensuring a significant sensory
and emotional impact. Integration of symbolic elements, such as local motifs,
cultural signs, or corporate identity details, enhances communicative value,
promotes brand recognition, and shapes audience perceptions of brand values and
cultural context.

Creation of interaction zones around edible installations intensifies
perception of compositional details and encourages photography and content sharing
in digital media. Each object is designed to provide a holistic sensory experience,
combining visual, tactile, and gustatory engagement to strengthen event
memorability and enable participants to consciously evaluate artistic solutions.
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The integration of aesthetic, sensory, and symbolic characteristics forms a
cohesive interaction that promotes the development of creativity, observational
skills, critical thinking, and cultural literacy among the audience. Edible installations
function as a didactic resource, allowing participants to analyze proportions, color
accents, and symbolic details, compare design alternatives, and evaluate artistic
effectiveness, thus facilitating assimilation of cultural and branded messages.

Adherence to these principles allows event organizers to merge artistic and
communicative components, creating distinctive sensory and cognitive experiences
that simultaneously strengthen emotional impact, reinforce associative brand
connections, and ensure long-term memorability of cultural and branded identities.

Practical recommendations for organizers include selecting fruits and
vegetables based on color harmony, form, and texture to align with event concepts
and corporate identity; integrating local symbols and cultural motifs to establish
associative connections; and designing interactive zones to encourage tactile
engagement, manipulation, and photography, thereby enhancing attention and
emotional response. Sensory integration should combine visual, tactile, and
gustatory experiences, incorporating diverse textures, aromas, and tasting
opportunities where possible to create a unique, memorable interaction.

Consideration of material freshness and durability is critical. For longer
events, combining natural products with decorative or partially artificial elements
preserves aesthetic integrity. Strategic placement within event spaces should
facilitate organic audience interaction and encourage social media sharing, while
logos and symbolic details must be integrated seamlessly without compromising
artistic quality. Collecting participant feedback on aesthetic and sensory perception
post-event enables evaluation of installation effectiveness and informs optimization
of branding and cultural communication strategies for future projects.

In summary, the integrated combination of aesthetic, sensory, and symbolic
characteristics in edible art objects empowers organizers to craft distinctive cultural
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experiences, strengthen emotional engagement, reinforce associative brand
connections, and provide practical tools to enhance audience interaction, creativity,
and memorability.

Conclusions. The study demonstrated that the use of fruit and vegetable
compositions within cultural and branded events increases the effectiveness of visual
communication and contributes to the formation of emotional and cognitive
audience perception. Such installations combine aesthetic expressiveness, sensory
experience, and symbolic content, which activates participants’ attention,
encourages photography and content dissemination, and strengthens brand
recognition. The analysis of practical cases from international exhibitions and
commercial events indicates that the effect of interaction with edible creations
depends on the precision of forms, the expressiveness of color, and the integration
of cultural or branded elements, which enables the creation of stable associative
connections.

The application of such installations contributes to the development of
observational skills, creativity, and critical analysis, as participants evaluate
compositional solutions, texture, and symbolic details, compare design alternatives,
and interpret cultural codes. The integrated combination of sensory, cognitive, and
symbolic experiences creates a distinctive interaction effect that cannot be
reproduced under standard conditions while simultaneously enhancing the
educational and communicative potential of the event.

At the same time, questions remain regarding the long-term influence of fruit
and vegetable creations on the perception of brand and cultural context, as well as
the development of methodologies for the systematic integration of sensory and
symbolic experiences across different formats of international events.

Future research may focus on comparing the effectiveness of edible
installations in exhibition, commercial, and educational environments, assessing the
impact of interactivity, and analyzing the relationship between visual
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communication and the formation of long-term associative connections among

audiences.
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