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A Cooking Log that Records Nutritional Information of Homemade Foods for Nutritional Guidance
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Fig. 1 Schematic diagram of the system.
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Fig. 2 Screenshot of display. The display is cooking log.
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Fig. 3

nutritive value and dietary reference intakes.

Screenshot of display. The display is comment of

Table 1 Calculation result of nutritive value of dishes
(subject A).
Subject A Energy[kcal] | Protein[g] | Fat[g] | Carbohydrate[g] | Salt[g]
Rice 252 3.8 0.5 55.7 0
Miso Soup 94 7.2 7.2 14.8 7.1
Buri Daikon 550 25.1 18 48.1 3.1
Kimpira Gobo 119 1.4 7.1 9.9 1.3
Total 1015 37.5 32.8 128.5 11.5
Table 2 Calculation result of nutritive value of dishes
(subject B).
Subject B Energy[kcal] | Protein[g] | Fat[g] | Carbohydrate[g] | Salt[g]
Rice 252 3.8 0.5 55.7 0
Miso Soup 62 4.4 4.9 7.3 3.1
Buri Daikon 313 19.8 17.2 14.2 1.5
Kimpira Gobo 125 1.4 5.3 14.9 1.2
Total 752 29.4 27.9 92.1 5.8
Table 3 Calculation result of nutritive value of dishes
(subject C).
Subject C Energy[kcal] | Protein[g] | Fat[g] | Carbohydrate[g] | Salt[g]
Rice 252 3.8 0.5 55.7 0
Miso Soup 82 5.7 6.6 10.7 4.7
Buri Daikon 497 22.3 15.1 49.3 4.5
Kimpira Gobo 125 1.1 4.6 16.1 0.5
Total 956 329 26.8 131.8 9.7
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