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Query Image True ingrs. Retrieved ingrs. Retrieved Image S
1 [cooked white rice | ['sushirice | ] tonf e
sglt salmog ./ —
shrimp avocado / E T
Broccolini cream cheese ~
mayonnaise nori ,
hon Ingredients X S
« 3 lbs salmon
= 1 teaspoon cajun seasoning | - —-- T
« 1 tablespoon olive oil 4
mayonnaise yellow onion _
onion coarse salt H i H ¢
cider vinegar ground pepper Cooking instructions "
su?ar round chuck 1. Rinse off salmon and pat dry with paper towel. ]
celery seeds ns 2. Drizzle cookle sheet with olive oil. joint
green cabbage €ggs 3. Place salmon (skin side down) on cookie sheet embeddding
carrot ketchu and drizzle more oil on top. -
salt & freshly groun canned beets 4. Shake Cajun seasoning on salmon to taste.
ground chuck lettuce leaves 5. Broil 15-20 minutes or until center of salmon is
daone.
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MRE-GAN(Mask-based Recipe Embedding GAN)
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Ingredients: honey, water,
ground ginger, lime zest, fresh
lime juice, sugar, orange zest

Instructions: Combine first 6
ingredients in a small saucepan.
Bring to a boil over medium heat;
cook 5 minutes, whisking
constantly. Remove from heat...
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1. Whusk together vinegar, oil, sugar ‘102 M 0’.“ \

garhic, oregano, and basil 1n large bowl lngredlent
2. Stir in black and pinto beass, cor. bell e ‘ [o' o]

pepper, cmca, chiles, and cilantro CIaSS|f|er

nce vigegar, vegetable oil: garhic cloves.
dned oregano, drned basil, black beans.

3. Season with salt and pepper
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Total loss

® Loss functions

—TFRANEEGROBEET7 54 AV Lyma = Eivpipag. 108(Dp (Ev(0)))]
Modality Alignment Loss + Erprecipe [108(1 = Dpg(ER(r)))] (2)
— IRy T 1 VJRITOEMFE: Lrri= Y [d(Va.Rp) = d(Va, Ry) + ],
Triplet Loss 4
+Z[d(Ra,Vp) — d(Ra,Vn) + ]+ (3)
—GANDZFE':
Adversarial Loss, Feature matching Loss, Perceptual Loss LG,y = ((ngl%iz Z LGAN) +71 Z Lrm +v2Llpercept)
k=1,2 k=1,2
S N, I\ (4)
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Ltotal = A1LTri + A2lpga + A3Lg,,, + A4l Class (1)

BNA IN—/XTF A—4A(FA;=1.0, 2, =0.005, A5 = 0.002, A, =0.002& § % .
13




® MRE-GANDMEEEEIFEIT 27=0IZ. 4DDEBEIT- 1=
& R—RAIF7(Y
—ACME
—RDE-GAN
o FETF—4
RecipeIMT — 2ty MIBL3HHFDOL ¥ ELERORT ZER
ThENFE: 238,999 #REE: 51,119 TR b: 51,303
AR < A 7 [ERecipe IMDERT — 2 IZXF L T, EEDEIZ1TO C & TIER
(1) UECFoodPix Complete T — & v k THFEiF#DeeplabV3+(Z & 248D E|
(2)UECFoodPix CompleteT— 4 +2 v b TEHEF#HZero-shot + Few-shot Segmentation(= & % 4&1555E|

[44.2

'—-f/TbKYO




. )
F—Rtvy NDOVERK

® Zero-shot + Few-shot Segmentation(3
PFENet[TPAMI 2021] (CEM DBREEZREZMA S & T, BEEHICFHLSE
f=Few-shot, Zero-shot T JL T& % wPFE, zPFE ZIBZE L =F&

® ESPEMHETE TRecipelMD T X4 Z1{ERL

= Zero-shot Pred

(1)

Input data :

. Zero-shot

Word Model .
Hamburger

B

= Query Images == Support Set

S

-~ Few-shot Pred ..

v

(2)
Word
Hamburger

Few-shot
Model
r Query !mages —I

(& Yuma Honbu and Keiji Yanai: Few-Shot and Zero-Shot Semantic Segmentation for Food Images, _
Proc. of ICMR WS on Multimedia for Cooking and Eating Activities (CEA), (2021/08).1Z & Y 5| 4.2

4.1




=68 1 UEC

ERER D HEE % FID TR

® FIDIXEREEZEOREE. TTHIREEREGOEHEED S HREIDIER TRl %
INEWFZEET—2ITEWEEREERTE S
® NELRLVERET =02, IBEFILICKDEKEZROBREEE256x256 = 128x128IZ 1) 4 X

#< 4.1 TR ERF TR FID g
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ACME 183.8 182.9

RDE-CAN 158.9 158.6

Ours(Maskpeepr.asys+ ) 165.1 166.9

Ours(MaskpewShot) 1262 127.8 .
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