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Summary

 

Aim

Optimization of food ingredients and their quantities so as to maximize evaluation function with respect to nutrient and cost

Input data
usable food ingredients
upper and lower limits of food ingredients
target value of nutrients
cost of food ingredints

Output data
food ingredients and their quantities
nutritional balance
important nutrients

MODOKI meat with main nutrients of pork (vitamin B1, vitamin B2, protein)

Seasonings to compensate for lack of the nutrients of a pork dish

Genetic algorithm
Nonlinear programming

Seasoning groupMODOKI food group

A recipe design tool, which optimizes food ingredients and their quantities so as to maximize evaluation function with respect to nutrient 
and cost, was used to solve malnutrition caused by instant food and irregular diet. We developed MODOKI foods and seasonings to com-
pensate for lack of the nutrients.
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 Feature

Recipe Design Tool
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