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A Study on the Customized Food Menu Recommendation System Based
on ICT and Big Data
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ABSTRACT

In this paper, we implemented an interface that provides a better food ordering mechanism and enables real-time
selection of recipe ingredient ratios for customized food orders from global customers. Providing appropriate food to
global customers by arranging a selection of menu on the order system screen that shows the basic ratio of each
recipe ingredient and provides a customized recipe ingredient composition ratio by configuring a recipe graph without a
system for simply selecting and ordering food menus. By enabling interaction, it allows users to provide customized
services through the ratio adjustment of various recipe ingredients in the food menu ordering device
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Table 2. The Characteristics of food order for customer

label model parameter
Sex Men / Women
Age Child /Young age / Middle
User Basic Label age/ Old age

MNationality
Consumption Capacity

China/USA/UC/Korea/ Japan
High/ Medium/ low

Favorite style
Favorite taste Sweet/ Spicy/ Sour /Salty
Favorite Recipe for Cooking  Bake/ Detonate/ Boil
Favorite Vegetables
Favorite Meat

China/USA/UC/Korea/ Japan

User Preference Label
Bean/Temato/ Broccoli
Beef/Fish/Pork/ Chicken.

Providing food menus

Providing cooking methods for selected
food menu

Select a customized cooking

Providing options with set selectable
values

l

Based on the established database,
Providinga recommended ratio between
ingredients calculated in response to a
combination of values selected from the
selected food menu and the provided
selection items

That can be changed by finely adjusting the
ratio between ingredients
provide additional items

|

Based on the values entered in the additional
field, Ingredients required for the selected food
menu, the proportion of ingredients changed
Determined by ratio

Provides selectable values as set options

End
=] o (=) = S=
T8 6 ¥R "BV SAFE SER

Fig. 6 Food ordering flow with ingredients ratio
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Table 3. Menu's detailed ingredients and configuration

process
Main Menu
Search Your
Favourite Food -
oil
Meat
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Selection f Adjusting Menu
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Table 4. Menu's detailed ingredients and characteristics
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