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Abstract Nowadays, there are a lot of researches on the recommendation technique for cooking recipe. We have
already proposed the cooking recipe recommender system based on considering users = preferences since we believe
that it is important for developing such technique to consider user ~ s preference. However, our previous work
can consider only existence or non-existence of each ingredient in the cooking recipe but not the quantity of each
ingredient. Therefore, the quantity of the ingredient has no influence on the recipe score for the recipe recommen-
dation. Thus, we propose the recipe recommender system that can calculate the recipe score matching with user’
s preference by considering quantity of ingredient. In this paper, we discuss the influence of quantity of ingredient
labeled like or dislike on recipe score and propose a new recipe scoring method.
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