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Development of mass cooking simulator using immersive VR
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The purpose of this research is to develop a large-scale cooking simulator that enables the acquisition of sufficiently
basic skills. In the preliminary research, we developed a mass cooking simulator using Virtual Reality (hereafter
referred to as VR). Then, an experiment was conducted to examine the difference in movement between experts
and beginners. However, no consideration was given to how the ingredients change color, the process of adding
ingredients during cooking, or the cooking time. Therefore, in this study, we change the color of each side of the
ingredients and let the subjects confirm the addition of the ingredients and the completion of cooking by the color
change. Next, we conducted an experiment aimed at clarifying the difference between experts and beginners by
comparing the cooking time and ingredients. As a result, by using this simulator, it was found that there is a
difference in the cooking time and the state of the ingredients between the expert and the beginner. In addition, it

was clarified that the cause was the difference in stirring technique between the expert and the beginner.
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