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Construction of the Cooking Recommendation System
Considering the amount of ingredients on hand

YUYA NAKAMURAT'  SEIJI TSUCHIYA™? HIROKAZU WATABE

Abstract: A meal is essential for human life. So, we must decide a meal every day when we eat in a house. In the way to decide
of the meal, there is a method in consideration of likes and dislikes, or the amount of ingredients on hand. Therefore, there is a
need for a system that recommends dishes that take into consideration tastes for food and foods that they have. In this paper, we
aim at the recommendation of the meal in consideration of taste and quantity of ingredients using the Cooking Concept-Base.
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