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Remort seasoning support using salt-sensor

Megumi Murakami, Saori Hayahi *'Yu Suzuki, Shuji Sato *4chiro Siio *Kazuo Misue, and Jiro Tanaka **

Abstract — This paper describes a remote seasoning system using a salt sensor. The
system supports people in a distant place to cook foods of the same taste. We have been
developing a computer augmented kitchen system, Kitchen of the Future. The appli-
cations developed for the kitchen include remote cooking instruction system using TV
conference facilities. One of the problem of the system is that it is difficult to explain
seasoning by conventional audio or video devices. To solve the problem, we have devel-
oped a salinity sensor that measures electrical resistance and temperature of foods such
as soup. Sensed salinity of foods in a distant is transfered to a server in the Internet.
People in a remote kitchen can see the difference of salinity each other, and can season

their foods in the same taste.
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Fig.1 Relation between temperature, electri-
cal resistance and concentration of salt
in pure water.
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Fig.2 Graphical display of salinity of foods
in distant kitchens.
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Fig.3 Overview of the remote seasoning sup-
port system.
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Fig.4 Actual example of the display. Live
view and salinity bar-graph.
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Fig.5 Remote seasoning between distant
kitchens with cooking instractor (up-
per) and learnner (lower).
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Fig.6 Measuring salinity of soup in a pot.
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