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Abstract In recent years, consumer generated cooking recipe portal sites like “Rakuten Recipe” have spread, and
the number of cooking recipes on the Web is increasing. Users search from a large number of recipe, that suits their
requirments by keywords such as recipe title or ingredients. Although taste is an important factor when searching
food, since the information on taste is usually not included in a recipe, it is necessary to add the information on
taste to recipes. Therefore, we have been attempting to estimate the taste of a food by analyzing the information in
a cooking recipe. In this report, we propose a method that focuses on the correlation of taste and both ingredients
and a food image, to estimate its taste from cooking recipes. By learning using as a teacher signal descriptions of
taste in comments regarding each cooking recipe, the proposed method for estimating the taste of food. Through
an experiment, compared with the method based only on ingredients, the effectiveness of the proposed method was

confirmed.
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