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Predicting food quality using artificial intelligence
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The purpose of this study was to establish an academic method for freely
controlling the quality of processed foods, including the feeling of eating and physiological
functionality, by logically determining the food material, processing method and conditions
according to the processed food. The particularly remarkable results obtained in this study can be
summarized in the following three points: 1) Established a novel technology to measure the internal
structure of food that changes according to processing with high accuracy and high speed. 2) Made it

possible to predict quality such as texture using artificial intelligence based on the structure
measured using the developed technology. 3) Elucidated a part of the mechanism by which structure
controls quality by back-analyzing artificial intelligence.
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