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Cooking optimization by combining neural networks and computer simulation
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In this study, we conducted research with the aim of incorporating the
skills of professional cooks for the optimization of cooking and using neural networks (NN) as its
method. In the optimization by NN, instead of numerous cooking experiments under various conditions,

an NN model was constructed using the results of simulations under various conditions as training
data.

As a specific example, we examined the broiling of meat and fish using a top-heater oven. From the
measurement data of the initial surface temperature, NN was used to derive the conditions for
optimizing the broiling condition of the center of the food and the broiling color of the surface at
the same time. As a result, it became possible to predict the optimum broiling conditions (heater
temperature change and finish time).
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