학부생 연구기회 프로그램 (UROP) 공고
 담당교수 : 김건희

 연구실명 : 시각 및 학습 연구실

 UROP 연구 과제명 : 컴퓨터비전 + 자연어처리 관련 연구
 모집대상 : 컴퓨터비전, 자연어처리 관련 경험이 있는 컴퓨터공학부 학생
 모집기간 : ~ 2021년 12월 말

예) Unsupervised Style-Conditional Captioning
•
•
•

image(video), caption 간 pairing 정보가 없는 unsupervised captioning
레시피, 신문 기사, 자막 등 여러 종류(style)의 캡션이 혼재한 상황
image(video)에 맞는 style의 caption 생성 (style-conditional)
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Abstr act
People enjoy food photography because they appreciate
food. Behind each meal there is a story described in a complex recipe and, unfortunately, by simply looking at a food
image we do not have access to its preparation process.
Therefore, in this paper we introduce an inverse cooking
system that recreates cooking recipes given food images.
Our system predicts ingredients as sets by means of a novel
architecture, modeling their dependencies without imposing any order, and then generates cooking instructions by
attending to both image and its inferred ingredients simultaneously. We extensively evaluate the whole system on the
large-scale Recipe1M dataset and show that (1) weimprove
performance w.r.t. previous baselines for ingredient prediction; (2) we are able to obtain high quality recipes by leveraging both image and ingredients; (3) our system is able to
produce more compelling recipes than retrieval-based approaches according to human judgment. We make code and
models publicly available1.

Style-Conditional Captioning
Style: Recipe

Figure 1: Example of a gener ated recipe, composed of a
title, ingredients and cooking instructions.
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and, as a consequence,
is hard to
know precisely

what we eat. Therefore, we argue that there is a need for
inverse cooking systems, which are able to infer ingredients
and cooking instructions from a prepared meal.
The last few years have witnessed outstanding improvementsin visual recognition taskssuch asnatural image clas1. I ntr oduction
siﬁcation [47, 14], object detection [42, 41] and semantic
Food is fundamental to human existence. Not only does
segmentation [27, 19]. However, when comparing to natuit provide us with energy—it also deﬁnes our identity and
ral image understanding, food recognition poses additional
culture [10, 34]. Astheold saying goes, wearewhat weeat,
challenges, since food and its components have high intraand food related activities such as cooking, eating and talkclass variability and present heavy deformations that occur
ing about it take a signiﬁcant portion of our daily life. Food
during the cooking process. Ingredients are frequently occulture문의
has been spreading more
than ever
in the current
cluded in a cooked dish and
come in a variety of colors,
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digital era, with many people sharing pictures of food they
forms and textures. Further, visual ingredient detection reare eating across social media [31]. Querying Instagram for
quires high level reasoning and prior knowledge (e.g. cake
#food leads to at least 300M posts; similarly, searching for
will likely contain sugar and not salt, while croissant will

이 외에도 컴퓨터비전, 자연어처리 관련 다양한 연구 계획 예정

