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InteractiveCookingSimulator -for understanding the cooking theoritically-

Fumihiro Kato}! Hironori Mitake:? Takafumi Aoki;® and Shoichi Hasegawa*4

Abstract — We propose “Interactive Cooking Simulator” which provides users with
information about physical and chemical reaction state during cooking process. Using
this simulator, users can practice cooking without worrying about failing because users
can literally undo a procedure to accumulate experience. Finally, this system enables
users to theoretically understand cooking efficiently.
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Fig.3 Structure of 3DTexture function
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Fig.4 Transition of moisture amount of food
against heating time and correspond
texture
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Fig.6 (a)leap heated in real cooking and
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