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Exploring recipe ~for a new concept of food~
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Food ingredients and their quantities were optimized using a recipe design tool in order to develop chewy solid food recipes

and rice flour recipes that solve wheat allergy. We cooked meals using the results and provided various recipes to get necessary nutrients.
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Optimization of food ingredients and their quantities so as to maximize evaluation function with respect to nutrient and cost.

O/ ANT—4 OHBAhT—4
- REZDBZE ; TN A=
(fzAlE<EOg, mAKIEMOs...) (l,%?\tfj OU%I‘O)/\;E EZ? )
- BEMRERTTY & I~ B

‘ [/ Y/ tni;'l'ij:ﬁ‘/ }l/d)ﬁﬁll_\ - Applications
- BEFIREDREGZEE SADTDDFFRIRDIER

Development of special foods for patients who need to go on a restricted diet.
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Development of supplement food recipes.
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Development of menus to get necessary nutrients.
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Rice flour recipes solving wheat allergy
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A tool to calculate ingredients correlation matrix of existing dishes — Recipes considering their tastes
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Chewy solid food recipes




