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Laser Cooking: an Automated Cooking Technique
using Laser Cutter

KeNTARO FukucHr ! AkiruMr Tomryamafl
and KAZUHIRO Jo?

‘We propose a novel cooking technology that using laser cutter as a dry-heating
device. Generally a dry-heat cooking heats the whole surface of an ingredient,
but laser-cutter enables to heat a sport of the surface in a very short time. Our
approach employs an automated laser-cutter and video image processing tech-
nique to cook ingredients according to the shape and composition that enables
to add new taste and texture, decoration and unique identifier to the ingredi-
ents. In the future, automated laser cookers using the proposed technology will
help pioneer cooks and high-amateurs to explore a new taste and presentation.
We introduce some examples of laser cooking of novel chocolate texture, healthy
bacon precooking and 2D fiducial marker printing.
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3. Laser Cooking
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1 Laser Cooker DY AT LE&H
Fig.1 System overview of Laser Cooker.
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2 Ji: Laser Cooker DA A i, £i: A ATHEHENSER LIz — by T (—F)) .
Fig.2 Left: an image from Laser Cooker’s camera. Right: a heat map generated from the camera
image (scaled).
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Fig.3 Laser-cooked bacon slice and its close-up.
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Fig.4 Characters embedded in an extracted area.
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Fig.5 Characters are printed on pieces of cheese and white chocolate.
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Fig. 6 Insturuction manul is printed on a ricepaper.
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Fig.7 Printing a 2D fiducial marker onto a rice cracker.
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Fig.8 Laser Cooker is cooking a slice of cheese.
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