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Abstract Recently, user-posted cooking recipe sites such as “Rakuten recipe” has become popular, and there is
a large number of recipes on the Web. It is difficult to search a recipe that matches the purpose of users, so recipe
recommendation according to the user’s preference or cooking skill is studied. However, they do not consider the
taste that is an important aspect of food. Meanwhile, with the progress of sensor technology, we can measure the
taste of food, but it is not ready for daily use, yet. In this report, we describe a method for estimating tastes of
cooking recipes based on training using comments on cooking recipes as supervisory signals.
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