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Why are we organizing this tutorial?

[JoldEakd

Dietary assessment Automatic settlement Food quality detection Smart kitchen Food recommendation

—
Food Computing

Food data processing, analysis and modeling
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Why are we organizing this tutorial?
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Food computing is emerging as one important topic in multimedia

Many works in multimedia

»> food recognition

» cross-modal recipe retrieval

» multimodal recipe analysis

» health systems and applications

Workshops & Competitions

» MADiMa

» HealthMedia

» iFood 2019 at FGVC6

» Alcrowd-Food Recognition Challenge

We need to take action to let more researchers know

more about food computing
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Part 1 Food Computing
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Food data acquisition =—» Food data analysis =% Tasks =% Applications
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Part 2 Food Recognition
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(Ruihan Xu, et al. TMM’15)
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Incorporating context and knowledge for food recognition
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(Welqmg Mln et al. ACM MM’ 19)
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Few-shot food recognition
(Shuqgiang ]iang et al. ACM TOMM’20 )
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(Weiqing Min et al ACM MM’19

Dataset construction
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Part 3 Food Retrieval &Recommendation
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Context and Knowledge Incorporation

Personal Modal Construction Heterogeneous Food Analysis




Part 4 Multimodal Recipe Analysis
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Multimodal multi-attribute

recipe modeling for

recognition and retrieval

(Weiqing Min, et al. TMM’17)

Traditional recipe-oriented problems
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Extended recipe-oriented problems
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(Weiqing Min, et al. ACM MM’17, TMM'18)

Data Input and Visualization
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(1) Favor analysis and comparison

summary (3) ibute oriented recipe
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Part 5 Cooking Action Understanding

Egocentric Cooking Action Anticipation
(Tianyu Zhang, et al. ACM MM’20)
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Tutorial Agenda

Event Speaker Time
Opening Remarks Shugiang Jiang 5minutes
Part 1. Food Computing Shugiang Jiang 10minutes
Part 2. Food Recognition Weliqging Min 35minutes
Part 3. Food Retrieval & Recommendation Weiqging Min 15minutes
Part 4: Multimodal Recipe Analysis Welqging Min 35minutes
Part 5. Cooking Action Understanding Shugiang Jiang 15minutes
Summary and Future Works Shugiang Jiang 5minutes

Tutorial website: http://123.57.42.89 /FoodComputing Tutorial ACMMMZ2020.html
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