FEMEA  EEERaET R [EEss
THE INSTITUTE OF ELECTRONICS, TECHNICAL REPORT OF IEICE.
INFORMATION AND COMMUNICATION ENGINEERS

R E R B O3 — BT D ORI O kR BIHEE
mE RET ER BT SEL &R R BT O KR
N
FARKY KBS TR, T 464-8601 BRIGLA b7 5 TR AT

T RS T T 470-0393 B A0 & H i 5 EET PRAZ 101
T A e EAY EHEERIE A T 464-8601 BRIE 4 2 o T-FE X AT

E-mail: tmatsunagah@murase.m.is.nagoya-u.ac.jp, T{ide,murase hirayama}@is.nagoya-u.ac.jp,
ttkdoman@sist.chukyo-u.ac.jp, T1tddeguchi@nagoya-u.jp

HoFEL EE BRVVED LD REMIREL S 1 MAEKRL, Webko)%ﬂrfil/“/lf?ﬁiﬁi’cmé. ZAUTH
LTa—HiE, FREHEOREL SRS BINIZG 5723 D2 REY, EM—HIZEEND L5 8F -7 - FE2HWT
BERLUTHALTWS., Tho AN BOHEERERTDH 2 Ak (Uﬂ%@ﬁﬁ@&t) EXF—U—FELUTHRELLWY
GNH5. UL, 2 ORI Y EIZBAKROERVP G ENTVWARNWD, MSPDHIETHIMT 28E1H 5.
ZTIZTHE~IE, REL Y2022 8T, REOKRZHEL &5 LA TE . ARE T, {ERFEEZEHLR
BRRBINIRIR § A BRI O3 2 R U7z FIEZRET 5. RPN U CiHMEERZ 1T\, RETFIED
ARVERRER U 2.
F—TU—R RBELIVY, GIRHEE, RIELEG, S

Taste and Texture Estimation of Food

Based on Food Image and Ingredients List

Hiroki MATSUNAGAT, Keisuke DOMANTT! Takatsugu HIRAYAMAT, Ichiro IDET,
Daisuke DEGUCHI' "t and Hiroshi MURASE!

raduate School of Information Science, Nagoya University, Japan
Grad School of Inf ion Sci Nagoya Uni ity, J
1T School of Engineering, Chukyo University, Japan
nrormation an ommunications Headquarters, Nagoya University, Japan
Inf i dC icati Head N Uni ity, J
E-mail: matsunagah@murase.m.is.nagoya-u.ac.jp, f{ide,murase,hirayama}@is.nagoya-u.ac.jp,
tTkdoman@sist.chukyo-u.ac.jp, ttddeguchi@nagoya-u.jp

Abstract In recent years, consumer generated cooking recipe Web sites like “Rakuten Recipe” have become pop-
ular, and the number of cooking recipes on the Web is increasing. Users search from a large number of recipe,
that suits their requirments by keywords such as those in the recipe title or list of ingredients. Although taste and
texture are important factors when searching food, since their information is usually not included in a recipe, it is
necessary to supplement information to a recipe. Therefore, we have been attempting to estimate the taste of foods
by analyzing cooking recipes. In this report, we propose a method that improves the image features and classifiers
with the aim of extending the previous method to both taste and texture. Through an experiment, the effectiveness
of the proposed method was confirmed for the estimation of both taste and texture.
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