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Attempt to classify “Chef Typing” by the cooking behavior of individuals for the purpose of

nutritional guidance.
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Abstract: To assist nutritional guidance, this study attempts to classify individuals based on their cooking behaviour. We
developed a system that automatically measures the amount of food used while cooking. This system has multiple
electronic scales connected to a PC via USB to automatically log the date and the actual amount of raw materials used
including spices for whatever dishes that the individual cooked. As the result of repeated trials, regardless of whether the
individual weighed the food or not, the types of food were recorded and the details of the actual amount of food used was
confirmed. If we further analyze the principal components of the food being cooked, we may be able to categorize the
individuals into much smaller groups based on their cooking behaviour with the eventual goal of being able to provide

nutritional advice.
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Fig. 1 Schematic diagram of the system
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Fig. 2 Result of measurements
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Fig. 3 Scatter plot of the first two eigenvectors
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Principal Component 1

Fig. 4 Scatter plot of the principal component scores
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