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A Study of Cooking Behavior Recognition based on Top-Down using
Egocentric Vision
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Abstract. The behavior recognition using a wearable camera is studied by several researchers. The wearable camera can get
behavior data a person. So, the data can be used to life care and life log. We focused a cooking needed for daily living. And, we
studied a single cooking behavior recognition based on egocentric vision. In this paper, we aim to improve recognition accuracy
of cooking behavior using top-down data. Specifically, we recognize the cooking behavior suing a method of top-down data. The
top-down data is gotten from knowledge of recipe. The cooking behavior can separate to 3 steps. They are preparation behavior,
main behavior and dishing behavior. We propose recognition method included 3 steps structure. For example, “cut” is used only
for preparation behavior. So, we think to improve accuracy of cooking behavior. In this research, the cooking behavior is 4
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behaviors. They are “cut”, “beat”, “stir” and “peel”.

Keywords: wearable camera, cooking behavior recognition
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Table 1. The classification of cooking behavior
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Figure 1. The state chart of cooking procedure
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Figure 2. Example of recipe form
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Figure 3. Example of recipe flow

0|
0 OH]

=
[]
L]
1 0 P PP E PR E PR EeEe RN nerecosssscosaocnsoccosnccnanccsanccscnascase

AFHETHD. £, BT L Y RECREATD
ZliF v M2 RLERE LR bER LT r—
777 %K 3IRT. HEFIEE UTITAM Z LIignHd
HZENARETHD. EOBRMMPOIEELIT->TH LWy,
BM T L OFIET—FaorLnbd. 2F0, K3ITRL
TR IREIZBWNT, V¥ AT =Py« X<wFF
DEDEMMNO FEMATTHRWR, L3 ENDIRIZIT S
VERDHD. e 2, WY TAEEZWED | — V¥ A
TR =20 P EaEI |12 FE2R< >0
[(Z~XxX&)5H] &0 FIRHTZERTELR, Vv A
EEWED | =D RG5 ) T2 X2W S | > -
= [O¥ TAEZED] &0 TRIFZETE 2. Ih
iZ, =P w815 EWH TR =002y &



TR 22T RS
IPSJ SIG Technical Report

FTRTEATWVEWMES TARTRERDOTUENEE  $RTYYKboTLVELY

=

PR

SH

A

E B I e
o— > L o L me R @

@@ = Pr VX HAEDAT— b Fr— |

FTRTRHERDOTLAMEE  FRTYYRbH o TV

HNA

: BLET [ 2 ] FIERT [ 9% ]U]é%%? C

b)) ¥¥RXFXFDOAT—FFx— |
K4 FILLAZDAT—FFr—Fh

Figure 4. The state chart of preparation behavior
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Table 3. The table of work management
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