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Using computer sensing technology to monitor the cooking 
state of ingredients, to achieve just right intelligent one-click 
cooking
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11. Recipe research: Develop perception algorithms 
according to recipe categories to cover the range of 
recipes users use the oven.

2. Preference research: Users' demand for taste, smell 
and maturity is biased.

3. Behavioral research: the interactive behavior of users 
when using the oven, and the interaction between them
System impact

用户研究

11、、食食谱谱研研究究：：按照食谱类别开发感知算法，覆盖用户使用

烤箱的食谱范围

22、、偏偏好好研研究究：：用户对口味、气味、熟度的需求偏

好范围及颗粒度研究

33、、行行为为研研究究：：用户使用烤箱时的交互行为，以及对

系统的影响
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应用案例：以烤箱为烹饪器具的案例
1. Oven cooking does not require complex stir-frying process, simplifies user participation, and can truly achieve "one-click cooking".

2, Ovens have a relatively closed environment, and the state of the ingredients is less affected by external interference. The 
perception technology is also less affected by the outside world. Similar cooking equipment: air fryer, steam oven, microwave oven, 
integrated stove.
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3、前序研究：基于电子鼻的焦焦糊糊味味识别系统，仅仅通通过过气气味味，在四种菜谱上实现了

轻度焦糊-重度焦糊的探测。
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应用案例：以烤箱为烹饪器具的案例
最佳烹饪点

Raw Crispy Unable to eatColored Ready to eat
Safe

BurntFragrant Juicy

本课题研究

精准烹饪的目标1

前序研究

焦糊检测、杜绝危险

食品安全 恰到好处：色香味俱全 个性偏好：嫩/焦香

最佳烹饪点

未熟 逐渐上色 产生焦香 严重焦糊熟：达到可
食用标准

轻度焦糊散发香气 汁水充盈

本课题研究

精准烹饪的目标1

前序研究

焦糊检测、杜绝危险

 Technical Solution




