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Abstract We propose a method to analyze the typicality of a food within its food category based on its appearance
for supporting cooking recipe search. A typical food is a food which shares common features of a food category such
as ingredients and cooking methods. The appearance of a food is one of the important factors to analyze typicality,
since it is affected by its ingredients and cooking methods. Therefore, in this research, we analyze the typicality
of a food by referring to the appearance of a large number of food photos assuming that most of them are typical
ones. Under the assumption, the proposed method first extracts image features from food photos, and then builds
a subspace for each food category. Given a food photo, the method calculates the typicality of its appearance by
projecting it on to the corresponding subspace. Evaluation results showed the effectiveness of using color features
for the typicality analysis.
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