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TEBROHEEIC DV T, BRI ZETHEL DL
CIKEMELTEHEENSHIZ, K 1(a) DBIDEX 51, fthoZEM
ANDIFEFAFT K D Bz BICHNIC  We D EHGREN AR T
TholbEZO6NS. iz, FIHFHMOZEHICKD, BHX
ZORHFERZ W TED XS ko2, K 1(b) DFID
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£ 1 FHfRER (F D

R ek | ek | Rk | MERR | Rk
gD FH 0.628 | 0.721 | 0.825 | 0.628 | 0.834
FHDOH 0.701 | 0.773 | 0.856 | 0.714 | 0.858
TFNED I 0.652 | 0.710 | 0.823 | 0.704 | 0.761
[EIE = 0.714 | 0.788 | 0.867 | 0.715 | 0.878
B+ TFIIE 0.663 | 0.766 | 0.854 | 0.706 | 0.854
FM+FIE 0.689 | 0.782 | 0.866 | 0.726 | 0.868
Ei{%+- M +TE | 0.692 | 0.799 | 0.868 | 0.718 | 0.881
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HEEOHEEIC DWW TIE, HIKIZFXOMBARKDOT HDHL
HREREDOEMICHT AL > TERESNBCLEH 5B
A, REFETITRMTIEE F4 & OBIHMEIC DN THEERL T
Wi\, MYNCGERIITE kb olzbEZABNS. £z, R
MR OB RS LR 2 BHICEREZRLIZC &
Mo, HRESUCHRMBLIEDS B, FFEOEMOHAGLE
BELTENZBVAL—YHNEVEILEE EDTED, TDkD,
FMEEREH U soRENEd ko e Bbh 3.
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9 5.
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2RI L.
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(1], &, P, HF, B0, A Rk ORI
B ORBOBRKEHEE, » F7H, MVE2014-82, 2015.
[2] S. Mori, T. Sasada, and H. Maeta, “Flow graph corpus from

recipe texts,” Proc. 9th Int. Conf. on Language Resources
and Evaluation, pp.2370-2377,2014.
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