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Study on overall construction scheme of intelligent kitchen system
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Abstract; This paper located and planned the construction of the
smart kitchen from the global and systematic levels, and put for-
ward the overall functional framework of the construction of the
smart kitchen system. Relying on the development status of ex-
isting kitchen equipment and from the aspects of basic selection
principle, intelligent grade division and intelligent selection prin-
ciple, the overall scheme of selection and upgrading of kitchen e-
quipment was given in order to give full play to the functions of
kitchen and effectively solve the pain points of traditional kitchen.
Finally, the hot issues in the future development of intelligent
kitchen system were prospected.

Keywords: intelligent kitchen; functional architecture; intelligent

level; selection principle

AR B R R IE T8 AR R YRR AR FE
KRB R BRI RS B LB LR RE L DX B BE
S BEOR L SE I B AR AL B R R AL R
B AL B 32 PR T IR 55 o Ak s R A A A AR
B R GUE H T WG R TR R S AR 23 21 .
HH A JEE A D AR AR AL TR B R R

EeWmB: E NG % B W HEH (%K 5
CXC2021C6003)

EFER N ML ERR B R LRI R B LR AR
FEI LA 1

BREIEE XK (1969—) Lo, ERB¥BE RS LR R K ER
TR AR FE I o L LAR I B L
E-mail: jxslyx@yeah.net

Yr#s H HA :2021-09-07

BX115B011,

IEPNIN PN INGE CONGINE YN N 8- DN V4
MRERZER S RE—FA TR RFE ZA
5 T8 S92 SR T 4L 107 A0 A~ P A 3 3R R B 19 5 o R K AT
HAWRBEANEEZ 2 T ARENRSFERZLENZO
K. AR, B B B R G A R R B A A
I OG5

HAME S & FEAAMEE NI R BOR T B R
PR 259 i A5 B 0 R 15 DL R T EOR B A )
B, Ut FEEAT R BT A R I, R N 42 R AR
G 1 2 T Sk B A B AE L 4 R AR BT AR 11 [R) B
H A R oA G 8t 5 1 R e s ),
1 AR RSEDRERW
1.1 2EzEs

BEBREH AR FEDRETERW. M. LR
N R ki I o AT DS QSR = VR R - = i)
RGN AR I F RGN B )G 5 E R LR
Ay, Hoas k2 kg an g 1 iR . SACk UL, F R RS E
BERE A U A BLEE AR S LM O AR R A R W IE R
2 M0 0 W s 5 A LA RS A Ul A A R A S A B R A
2 AR IR T Rk AL 5 At 25 28 35 4% 18] 19 1 J5T 5 A U
AR EEHRR.
1.2 BeUESERS

Brefbt s Ao FE B ALK F LI R S e
FWMERG BRRMEERHAZULERLL2EER
EnUth S Al

(D Rtk RENMAEL . EEM T8 RAR ML
WAk RGBS TAE . W RORE S E U R A
KRR R, FR BTSN E L EER
FREE N T AR 3R, RIS 43R o B A 3 L
TR JC it 1 38 2 32 R A 2 T Ak 3 L 4 L R O Ab L
R4 b AL AR R B T

(2) FHEERME % RS, TENTEII S AJG B
BEH . — 7 A TEK VIR B L N2 IRDRL 4 R 2k



r&M | Vol.38, No.3

JECRE R B4 SR A P AR 5 TE 4 R A B L SR Wl 8 i 2
5 5 75— J7 TSR BT ¥ SR B Tk A IR v B TNC K T AR L 52 A
X B A R A OB R Y 3t R o BE AT TR N B R
HEFC IR 44
(3) FRem ER RS . ETEMATE D&
Z OJERERE S BT B8 5 W B8 1 AR . 5 3Rl
4 T R A SR e 2 AT AT I A 38 W O A S R b
WURAS A U5 45 52 B I A A8 B 7 (5 S W1 A B .

I G BERERAZRGREAR

UC T BIAL B A A 24 5 B 4 1R A 3 56 IS0 S R

R S R SR RS . B S R A A B AT
S A BA AR AN, 5 B L T AR A B RN S SR A T . T I
B i P B AR R A T A A L R o b R A 4

D BReZ 2 WE RS, é‘ﬁ%x%ﬁﬁﬁu%{%ﬁ%

TR J It 0 SRR T R AT A AR L A T AT A AL
EAEIEE NS AV SRR (N IPNE- - P 0]
175 Je S5 AT ALAG M 4 R A IR B A AR A M B

|”E££%”_"{ ............. ST — -

! ]| (R RS h

| |1 PE-CERIE KRS ) X

! [lEn R B R 1

I SR 2 ) |

! 1

| PATAR b\$/\*l i

! . : .______________________%aléjzﬁiﬁd

e ! P AR AR |

1|1k e o o e K

/T’ = e w1 fe I oo oo T T T T T T e ~ I

SRR A Jeng Ui WNia T SR YN TN !

Vg | e i (S 1 R it 6 P T R ) bl

| AR e AR T 0 7 P AR ) PUTAR: BN

i — ~ I \:,'__.'__.'__.'__.'__.'__.'__.'__.'__.'__.'__.'__.'__.'__.'__.'__.'__.'__.'__.‘__.'__.'__.‘__.'__.':.'__"__.'__.‘__,'__.'__.'__.'__.'__.':-’ i

i | i )

. e | — - ; |

N NI HE TAERE W)

| i TR VU T3 DL R R ) ;
sl
CInk
% .
G
|
!
I
!
|

| i 1 |

i \Tfiigﬁézﬁ‘ oS a%xﬁzgiuﬁmh

| __'.:'.:'.:'.:'.:'.:'.:'.:'.:'.:'.:'.:'.:'.:'.:'.:'.:'.:'.:i:'.:'.:'.:'.:'.:'.:'.:'.:‘.:'.:'.:'.:'.:'.’- |

I s DL KRG RE. R z%mgﬁmq

| B ,,___________________________________________________________________ . |

LR AR (BRI 7 . e . b R _ IR

I e %L uﬁﬁu i \;&?Eﬁ gﬁfm&g) b, wF R

, — | ;(ﬁﬁmé%ﬁ%ﬁh %ﬁ%ﬂ%%ﬁ%%ﬁ) x

BTy I ",.__.'__.'__.'__.'__.'__.'__.'__.'__.'__,'__.'__.'__.'__.;_.'__.'__.;_.'__,;_.'__.'__.'__.;_.;_.;_.;_.;_,;_.;_.;_.;_.;_.:’_;. .

' el S TV U EY Il ) LI AN

I 75 1 || FHL% P 3 K

| | (B BB o i 2 T S B PR 0 % 2 5 %) 8-

.,k_@t:T::t:T:ﬁ::?;:i:T:ﬁ::f::t:?::::?:ﬁ)
Bl BEEHAALKARERE

Figure 1 Overall frame diagram of intelligent kitchen system
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Figure 2 Main kitchen equipment
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Figure 3 General classification of cooking machinery
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Figure 4 Block diagram of intelligent grade evaluation of intelligent kitchen equipment system
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