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PIMSUPA SAENGSUPAWAT : THE DEVELOPMENT OF A THAI
FOODRECIPE ONTOLOGY FOR  SUPPORTING INGREDIENT
SUBSTITUTION.THESIS ADVISOR : ASST.PROF.JITIMON ANGSKUN,

D.ENG.,347 PP.

FOOD RECIPE/INGREDIENT SUBSTITUTION/ONTOLOGY/SWRL

Cooking is an important activity because food is one of the basic necessities of
life. However, some ingredients are difficult to find in some seasons or some regions,
therefore ingredient substitution is needed for real taste. Moreover, the ingredient
substitution helps support the sustainable economic development because it can
reduce enormous ingredient import from aboard for cooking ethnic food.

This thesis presents the design and development of Thai cuisine ontology to
support the ingredient substitution. The main purpose of this research is to substitute
rare Thai ingredients using existing ingredients in three aspects of food sensory
including flavor, taste and texture. This research applies 10 most famous of Thai
cuisines voted by foreigners as follows: Green Curry with Chicken, Red Curry with
Grilled-Duck, Chicken and Galangal in Coconut Milk Soup, Spicy Prawn Soup, Stir-
Fried Chicken with Cashew Nut, Thai Stir-Fried Noodle with Prawn, Stir-Fried
Chicken with Holy Basil, Thick Red Curry with Beef, Spicy Mixed Salad with Beef
and Chicken Satay. The designed ontology comprises entities and relations among
these entities which are related to ingredient substitution in Thai cuisine recipe. In
addition, a set of rule bases by Semantic Web Rule Language (SWRL) is designedand
embedded into the ontology to apply for knowledge inference, i.c., discovering

the existing ingredients that can substitute the rare Thai ingredients.



The results of inference are assessed by 3 Thai food experts and then the
assessment results are analyzed by standard performance measures which are
precision, recall and F-measure. The experimental results indicate that the developed
ontology could obtain to substitute rare ingredients by using the existing ingredients

with 0.84 of precision, 0.97 of recall and 0.90 of F-measure.
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1) YawazdaInzia (Fish and Seafood)

[ a [ (50’ ] 1 ] Y o dy
'Jﬂﬂﬂ'llﬂﬁmﬂ“ﬂﬂﬁ'II,L’G"Igﬁﬁﬂuulﬂﬁﬂquﬂ@ﬂqﬂﬂﬂu
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y ] ] a
0. 1a1i19a (Freshwater Fish) 11 1/a1wou Jagn dariia

¥ g . . a
. Janiuau (Saltwater Fish) 151 danszuen Uarouns

v o

. daInzia (Seafood) 19 WD HAINNNZIA

] d

o 1
3. daininlaenyisonszaed (Shellfish) 1954 Aanzia NI HoeHINY

a

1 (] 1 < 1
v. ltlan Roe) iru Titlarmnseidia lada
2. 1a111inA8a (Preserved Fish) 11 1/a131 darsuatu arainuiia
X o d
2) 14HA) (Meat)

[ a j’ v d 1 1 1 Y o dy
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v d 1 g @ g g
n. Uadad (Cattle) 15U 11077 1ilowy 1ounz
[ 4 1 ¥ I ¥ 1
v. d931/n (Poultry) 1953 11010 tieila e lnal

v 4
a. daiilnnld91nn3ar (Game Bird) 19 tiiounih

v A Y 1 1 ﬁ '
3. datuni laanmsan (Game Meat) 19U 1Hion21911

- ngesludad (offal) wu 1dwy duln ialany
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j v [} 1< g @
. mo’dmuﬂsgﬂ (Cured Meat and Sausages) LU in Vl’gfjﬂiﬂﬂmﬂ??
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3) ) (Vegetables)
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e
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< o g <
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dulaenuvanazwaansnldlszaouenis laenalyd iy droaneud
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6) N3N (Spices)
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7) JnazHansuNINUN (Dairy and Eggs)
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B P ] ' 2]
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¥. waldildoadou (Tropical) 1y uziles d1le e
] 1A (4
%, Wa 18PV (Drieds and Candies) 19U YzBMALYDN 181l dondy
v Ay v y o+ A . .
9) HEYNT VI WrantastaunLAe (Grain, Rice, Pasta and Noodles)
syl 117 wadagiduieaoanlflszneuening Taena ) wu dhaad
1391 1 du T

10) 31311 ﬁﬁ'fmwjyuazzﬂ%‘mﬂgam (Oil, Vinegar and Flavorings)

Y

v P 4 H g ' 3 o
i ihdumesguazinsolgesanlslszneue s Taena 11 wu iy

@

Y QSI %I
ounaeg idumeyninnnuelila wlan

2.2.2 MIAANATINGAY

a o

v H
Tuduitinandglinuazmsdanasingauneziinnlszneuemis msg

q

v
a Y

1 @ a < ' % A @ a H @ VW a
siinveiagauiludiuvilaiazi@eningdunilizneueImis BnNImsAauAIIngALLUY

a

P
1 o @ o Y a L] 1 (% 1 Y
Wﬂﬂﬂlﬁﬁ]ﬁﬂﬁiﬁm@ﬂ@?ﬁ1iaﬂﬁ}’w mimummqﬂuumlﬂu 2 NQu ﬁ@ mmmmqﬁ%m e

Y
J v A

. 25 a
MIAAUAIUUDTAI AU (N7 T‘W‘ﬁW’ﬁz, 2539)
) T A v Y
1) mmﬂumwwnwa‘lu
A Y Y A U = A 2 Y] ' (Z
WY WD Wallil N;J“]JiN‘V]WﬁWﬂ‘ViaWJ Ao lu nau An wa ¥ 510 vido MsAn

VA o o) o vy v & o = Yya  a A g
LWNW%Wﬂwaulllﬁ'llniﬂﬁﬂll@qqﬂﬂ\iﬂ']iﬁu NITEU NITEDY ijiJmﬂWﬂG]ﬁJ@ﬂaﬂﬁ‘i@Lﬂﬂ

v
Y v A

g £z A A o 4 A o
pan i uBUEn 9 Feisundnuazmsviuiivinea liaed

v
Y A £

) I - A =3 Aa a I A Y o @
A vl udmasyvuiaEan 1-3 Jaawas 1 umsHunNsEn i lsa 145y
anuAd Nz d MU uasen vonlng) 02 Aueds

o < a o

v, W udmaouanuuia 5 Haawas Nz a1mTu 07 aus1oe§

D

woulvig) uaseN

& & 2 A A YA o o
. “ULUURY1U miwuﬂszmwummwuﬂausﬁ“lﬂW%Wﬂ“lummm

]
a4 o

X o o2 Ve & < ' v ' 0o v
dsznounnilodaisulug Anunerunlianyaziunkiuuisez 19sesemsnouinii 11
oU Mz d M5y unson woulua Audens

o Aa A Y I 1 = = = 5]
. Hupvine 2 Jadwas Iiiluglswdmten awmasy 29nay Lagas
2 o o @ o o v A ' <
WNAUIUURANNATY YUANUANHULVOINTAN Mz dmsuason wouIna) Aumons
2. duneIULURAUANYa1eFia Freunausaldermishlsznoun

X o < =2 g J &
edn) Ua view iwmsﬂumuwauwuggmmawaﬁ
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2. Huwiunou 811 2 uAmas ¥ 3 Taamas 0 3 Taawas

Y. FOYHOIU ANNO1D 4 LHUAIAT

[
o @

. woodludos Wumswunsinnisnyazdululdihudwdn

[y X o d
2) MIfauAaaand

g o J % 1 9 < [ é! 1o a g v J o dy
iedaiansoaauas Iavnmsiy msdy Yuegnusiiavouiiodad aail

2 . 2
n. e aziiieny

o I Qy o [ a
* ullusudirsunea A ue1UTTUIY 10-15 IFUAINAT KU1 2.5

CHUAINAT
7

 Shurudmsuner nheenilszana 2.5 wudmes

o

* duazden

v o

o Y Y o 1Y @ 1 l <2 % 1
Y. 7IUN ’mmaaumﬂﬂmmﬂmﬂﬂmmmum ema"lsmmmwmzm

A

Y
datlnanunsosinlaaail

) o o

* vunadatnoonidlu 4 5o 6 W30 8 AIuMBVIAVOITATNILITY

[ Y

o < 2 9 a
* WU UBUFIMTUAA AN YseNuIa 34 LYUALNAT ¥ 0.5

u
(HUAINAT
o 2% o - 1 ' 1 Y o dy
a. dafi maaauasdaiiwsngueos laaeil
o 7o ¥ o [ o 3
* daidman a1 woe anani 16 1dned viedailudiunind
e ng

¥ ow o~ o Y R URE) &
* Jamadr imsainld veanaa daaiun liudeanisng
o 1 I~ @ 1 gi %
* dmdauas umsdauaanaiolainadd
v g 1 o o w a9 o v a 9 [l
* manuiundy Tasmsnuwididl laglinnandiaiaan g
\ & A g ' o o &
* watlawuaesmn Jumsuataimuaial ueniieoanannizgn
\ ¥ g ' o 4 \
* yadawuvdide umsuala v udnyazadsfdadIemMsanIy

MarenndIuraueINInaIdIeen daselidiutesdinanie

v
7

g
Qg £ A & A v vy &
* wulaniusu asnisvularinuanandl

9
urunilszuia 0.5

wuaas uag ludma

2.3 anudnugrudenulszamduiae1riis (Food Sensory)
Uszamduiae1113 (Food Sensory) (Humsilsziiiuganinernis laoliaudnya

A [ A4 A= Y < A o Y a
V9991115 N5 301017998014 9 SUﬂ\?@1ﬁ15ﬂﬂﬂ‘lﬁﬂ\?ﬂﬂlﬂ'ﬂ/‘l@'L!L‘]J'LWIEJ’EI?J‘JUﬂ]ﬂ\?fﬂﬂiiﬂﬂ



17

a ] Y o 1 v \
Uﬁiﬂﬂﬁ’)uiﬁi‘gﬂ@ﬂﬂWi aﬂumzﬂmmwmmmmsum"lmﬂu 2 nauy

e

A
nio

2.

uln

Q.

'
A o < @

anmddunaiunazaivisadald lasauidnnielszamduda

)Y

D AUANYUE

P}

[ v

Y a

saznaanyuzaumMgowduddus Ina liansodannuninldaieaues (ugau yw-

U

o A o [~ o Y 1 I o A o A g Y
wag, 2521) guanvushdunaiuuazialduiisesnilu 3 dnyuzAoanyuz Miiua1oa)
k3 ' v H
anvuzilodudd nazdanyuzvosnausd luauitelisznanguanyuziainisn

o < v Y v ¥ v "y o X o o
dunaiuuazia’la lasanuidnmalszamduda Tasgudummzanvuziloduiauas

ANYAUSVDINAUT AR

2.3.1 anHAUSIHAANNAUDID1HS

Y a v W

y ¥ o o < o A
anvuzilodudauee1is iudatendus Tnaaunsoduda ldaaeiie Un

Y ¥ o o .~ d' ) ) 3K A A o <3
Waenu anvuziloduraiinnuneiulaoassnuanuuneouvesdsimuiue1is ms
<3 A = @ Y A 9 @ tg v @ [l
nuned tazlasun)asasnnyedaunseutlszy deagivesdnvuzileduiaauisouiia

I 1 T @ @ a

ponlaiilu 3 nqulug) 9 Ao anbwzNI9NA (Mechanical Characteristics) ANHUZNIUTUIADIA

. .. @ 4 .. v 4 I
(Geometrical Characteristics) uamﬂymzﬁuq (Other Characteristics) Taeanyuzdu 9 11u
o oo 4y o m 3 \ Qe 4 ,
anpazNlinnuneavesnulSunanuiunes luduawaasluaisien 2.1-2.3 (Szezesniak,

Y = Zan A o X o o PR
1963 91\13\111! UlWIﬁfﬂu 38919, 2545) UDNINANHUSIUDFUNTUDIDIN1TIINNUNNNA

v
@ =2 a ' o

@ @ < = Aaa I
1]WLLE%}’JEN?JﬂﬂBm$ﬂ’ﬂiJiJuLL1J1JL‘lJ‘l!ﬂ5IJ“]N“U’JE]ngﬁmﬁﬁﬂ‘ﬁiﬂﬂ’ﬂﬂ’ﬂwuutmﬂlﬂuﬂ%M

v

=< v Y

(Creamy) Hluanuianvy vur wagdi lusiuguiluauianisuineluin (Civille and

U

Lawless, 1986)

a o ) A o o ) Aa ]
M990 2.1 ﬁ')Uall3‘1/”\1'@ﬂymglu’ﬂﬁuWﬁmWNaﬂBmgﬂﬁl\iﬂaﬂuaifl%

anHMZNIaNa (Mechanical Characteristics)

. M InTzAUNa09 .
v A v % o AAa v
APINISAUVUIN ﬂ1°ﬂ1'!flllal‘]f
(Secondary
(Primary Parameters) (Popular Term)
Parameters)
ALY (Hardness) U (Soft) >> LY (Firm) >> 11414 (Hard)
RN IEREY 37U (Crumby) >> N30V (Crunchy) >>
ANINIZAINY (Brittleness) 1512 (Brittle)
(Cohesiveness) - Llﬂ’e)ﬂléu (Tender) >> mgwﬁu (Chewy)
ANUHUU(Chewiness) -
>> 1MUY (Tough)




d' (Z v g Y (% d' a 9J 1
M5 19N 2.1 andsmeanyazilodunaauanyauznenanou sy (919)
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anyaENIena (Mechanical Characteristics)

v 2e o M Inszauiiaes A ae
APIAILAVUID ﬂ17|1!£|3ﬂ‘]f
(Secondary
(Primary Parameters) (Popular Term)
Parameters)
oL . WIANAUNE (Short) >> 11unila
AIUINIEAINU ANV UYD o S
(Mealy) >> 1Wuuilsidon (Pasty) >>
(Cohesiveness) (Gumminess)

MeInA18819 (Gummy)

A . .
ANWHUA (Viscosity)

9919 (Thin) >> Mgy (Viscous)

= ' ..
ANUEAgU(Elasticity)

a = a .
WUIUNNDUNDTAN (Plastic) >>

gan Eju a (Elastic)

AN T eI

(Adhesiveness)

mTlerAauiu (Sticky) >> daanog 1a

(Tacky) >> IMUDLH UL (Gooey)

v Y H
mseh 2.2 ﬁl’ll!,!,ﬂiﬂ1ﬂﬁﬂ‘]&lﬂl$£ﬁ@ﬁﬂﬁﬁﬁ1uaﬂym$ﬂNLi"'lJW]lel‘]T’IHEJ?JGl"]%}

ANHUTMUTVIANA (Geometrical Characteristics)

o v

a1au (Class)

f30813 (Examples)

YALaz3s19v899YN A (Particle size and

shape)

< . < .
1WaNIIA (Gritty), tAY1U (Grainy),

A
11U (Coarse), AL DU

sUs1vesoymanazmisus lulhn (Particle

shape and orientation)

Fdule (Fibrous), d1uTws 1134

(Cellular), ﬁJuwﬁﬂ (Crystalline), Loy

A
U
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d' (Z v g Y (% d’ d' a 9
M319N 2.3 AulsneanyaziloduRgMuaN YL DU il Nould

ANy 9 (Other Characteristics)

AVINILAULUIN APINITAUNAON
(Primary (Secondary ﬁ]ﬁﬁmﬂ‘ff (Popular Terms)
Parameters) Parameters)
Fi Fi
Saanuru 1414 (Dry) >> U (Moist) >> Alen (Wet)
. < 3
(Moisture content) >> 11 uih (Watery)
o < o
3 AU3Y (Oiliness) Wusiu (Oily)
U lusiu
ANULUNN o %
(Fat content) 1y (Greasy)
(Greasiness)

2.3.2 anHUTVIINAUTE

nNausd (Flavor) Lﬂuﬂmﬂ1wsamaﬁa(Taste) 1azNAY (Smell / Odor) 5IUDY

v

v 4
A andudauazanuianlugungl aAnmrinevesnautazsaamsnesie laaeil
1) 3@a (Taste)

a AW ey | B v oo o 1 o 2 g
s nuene anuiand lasuleasniisa lddudanuaous usauuau san

A o Yy yx g’/ j’ A 4 < o an =
auiug"lﬂumﬂm 4 FANUTIUADITHIU iﬁllﬁiﬂ? JEIAN AL TaUY (UlWTﬁﬂu 938913, 2545)

44 a X 4 A v A o A ' < 2 Vo & &
UAgTANMNIUNAVY ﬂ@ﬁﬁ@jll']u (Fru AUNWIUYNA, 2547) ﬁjuﬁﬁLWﬂuuquuﬂlﬂuﬁﬁwufﬁ1u

L)

-

lumainomansmsemns iesnnifiad uauddniavdeunnasin leFui dudady
07832 luyean @sa a'ml,ﬂ%im, 2551)
2) ﬂa'u (Smell / Odor)
nau mnee anudani RS uilemsiszme 18 g Uvesia I nszdue s

' v 1
A a A

o ¥ ' 1 Y = Y= v 1 A
Suanwianisesnauneglugesayn udrvedennuidnlliaves uaiiesninaiulalums
o 92 A 1 9 = v & 2 a YR 1 9y A 1 9
Suanuidnvesnavunannanuianlusa asiudunannuianilanaunonldse (ugay
yay-nag, 2521) msswunlszinvesnausaluanideiesmsnanneou In Tage1ms Inaile
5935 UMIFAFHIAQAUTUUNA NN NIVBI0IMTT Uszinnveenausaainauaalumsn

11 2.4 (Fisher and Scott, 1997)
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NQNVBINAUIE ngueIoY _
f9819U 901113
(Flavour Class) (Subdivision)
nausannma 1 fwasynaduviomesilu | 1n3U3n (Grapefiuit) #4 (Orange)

(Fruit Flavours)

(Citrus / Terpene)

lilsiwasznadunio
mosilu

(Non-citrus / Non-terpene)

uelitla (Apple) S1aMiUe3

(Raspberry) ndy (Banana)

NAUSANAN WA (Fresh) ANNIAY BN (Lettuce) Auoda
(Vegetable Flavours) (Celery)
AR (Dried) PLAINADVL (Tomato leather)
#1gU (Tobacco)
NAUSARINAS DIUNA 22 1531@N (Aromatic) DUI%® (Cinnamon) 1iilesiiun

(Spice Flavours)

(Peppermint)

=) G
LAFININDT

(Lachrymatory)

nou 1) (Onion) NIzINBY

(Garlic)

Fou (Hot)

win'lne (Pepper) U9 (Ginger)

A A4 A
NAUTTIINIATOIAY

(Beverage Flavours)

A A Ay oo o
lﬂ'i’t]\‘]ﬂiJ'I/l“liJWWHﬂﬁﬁilﬂ

(Unfermented)

vmalal Juices) Wy (Milk)

WIUMTHAD (Fermented)

J . A J S
1717 (Wine) 11le3 (Beer) 1191

(Tea)

a151lsynen (Compounded)

A A %
Lﬂﬁﬂ\iﬂﬂﬂﬁﬁ‘ﬂﬂuﬂaﬂﬂaﬂa

(Soft drinks) WA (Cordials)

1] Fl
nausanledal

(Meat Flavours)

ﬁ”ﬂiﬁymgﬂﬁ’wun Lﬁyeﬁ”a (Beef) Lf‘Immz (Lamb)

(Mammal) Lﬁlﬂﬁw‘. (Pork)

/a1 (Fish) iauoU (Salmon) Uartlu
(Menhaden)

)

anun (Fowl)

1n (Chicken) 1979 (Turkey)




M3199 2.4 UT2NNVDINAUT AT UUANINNLIVDI0IHIT (A1D)

NQNVBINAUIE

ngueIoY _
AMIDYNNVBID KT
(Flavour Class) (Subdivision)
naNTAN sl lousiuiNe (Vegetable) 11uNZNon (Olive oil) H1XUN?
(Fat Flavours) 11804 (Soybean oil)
lsiudas (Animal) ﬁwﬁu‘wyj (Lard) Tasius (Tallow)
1U¥ (Butter)
nausaINMIgagn 5] (Broth) a1)321a (Beef bouollon)
(Cooked Flavours) I?Tﬂ‘ﬂg 39N (Vegetable) 17 (Peas) HUA59 (Potatoes)
s [
DANUALUY (Beans)
Nall‘ﬁj‘ﬂq 390 (Fruit) #a 13n2u (Marmalade)
1waa (Jelly)
nausanmMsw sl naNA I (Smokey) uansuA U (Ham) Jarsuaiu

(Empyreumatic Flavours)

(Kippers)

AAUE1INTBNDA (Broiled,

Fried)

Z
o131 (Processed Meats)

AAUAINT DO

(Roasted, Toasted, Baked)

Al (Coffee) VUV

(Snack Foods)

AAUTAAINNN

(Stench Flavours)

NAUAIINNMTHND

(Fermented)

UQ%KT (Blue cheese)

AAUAIINNMITOONE lad

(Oxidized)

a1l (Spoiled fish)

2.4 IUIAANLINUIVITIA NN

] k4 [ Aa < a X @ [ k4
g0 liaznandaunaaveuna TuTasdumnnununedlseneualeritvesns 111

2.4.1 ANUKINSVDIIWTIANNHING

2 a A < A o v a s A
NUIFIANUKNIY (Semantic  Web) L‘lJ‘l!iJ1@5@11&%%111’1?19%1“3!@@51’159

a o Y F) ' @ a 1 = 9 [ Y v VN
mewam%ummsaufuflwmﬂammuuazmmm@ﬂﬂmmmﬂaﬂumayjaﬂu'lﬂiﬂawium
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o é’ [} a <3 = <3 a = A Y
wmuwumﬂﬂmﬂﬂunaﬂﬂmnmeummmfm (W30) L’J‘]Jl"]f\iﬂ’ﬂu‘l’iiﬂﬂi\lﬂﬁL%@MTEN"’UE]E&

A

] 19 A~ v o Jdou o qYa A Y Aa A a ' ]
SU’ENL'J‘]JLlagLL'H'ﬁ\iall’E)ﬁalj’d’ﬂu'I/Illﬂ’ﬂiJ’ﬁllWH‘ﬁﬂu‘lmGlﬁlﬂﬂ5%‘]J‘]Jﬁ‘]Jﬂu1/13J1]ﬁ8’[3[1/]155]11/‘! Z’NW’dﬁl‘H

IS) 1

Ay g Y < I £ v o o A o
Z‘Tllﬂuellﬂylﬁulﬂﬂﬂ%ﬁ’flmi'f]ua%ﬁiﬂﬂﬁgmuﬂ"l81@]?’131%?(31‘1/‘!11!ﬁﬂlﬂﬂﬂWﬂMﬂ?WNﬁNWﬂﬂﬂﬂuLlag

4 v a 1 4 J
ansaionToe lldoyandesmsdregiuuumsfasedemsdoyaninma Tuladiondion

1199 (Extensible Markup Language, XML) 215 a1 (Resource Description Framework, RDF)

Lmzm’f]’d((Web Ontology Language, OWL) (W3C, www, 2011)

2.4.2 Tassaiaveaiu@annuviang

]
S %

< a = 9 I o w 3}/ [ [ a 9 dy
AuEaaNnurel Inssaandudausu Iaslunaazszavueiune ldaeil
d
1) tongtonmea (XML)
| Aq Ya A g =
Aunwinlagtieanuningveusna1snioveya (Markup) Tagiond1si
9 3w Y A 9 ' ' ' o
ms lswmamuiudivenninnuazisswmnvesdoyaludiuaie o veuenaisedgsany
2 o o 2 o
FeMINUUNIAINT (Metadata) 191 11/ Tueneans vl Iaseadaveuenaissanuaiutazm
1 é’ 1 (-7} =)
Itansalszuanawnas Iaheiunay hideosordouyudlunmsani
d
2) 91501 (RDF)
I A Y a (% @ o = 2 ) a
WunwnlglumseFuisanudunusvesasauwng Imseua1esuIe
v 9 Y 9 3
anyazdoyaals Inssainaazgluunvesniyuenguiea
3) 215ae ani (RDF Schema)
= AQ YA A o P I A a o
Wumunlsteusenviva lnssas vvedersaelifisosulganyazyed
msaumaluzluuuamd (Class) Noguunaiguvesetsamil
4) eoulnlad (Ontology)

o o w v o

I a
WumseSuedoya vouvavesdoya mdaguazanuduiutvostoya
Aq ¥ a A I A A a v o Jda o Y vy Y
M ldeuiveonInTasne orsaendnn NeTureanuduiuindudouszrindoyala
5) FUATINY (Logic Layer)
I [y g’/ d' EY o = =S a o d'd
Wuszausunlelumswauinizieou Inlaga Mg ULoWNAIATUN
ANHULINNIZ
6) TUAIIVAOU (Proof Layer)

I 3’/ a d A 9 1 3’/ = Y A [}
LﬂuﬂluﬂﬁWQ%uﬂiﬂﬁT‘U@’djﬂ’Nl,’t)ﬂﬁﬁuullﬂ’ﬂllgﬂﬁENG]“Jﬂ;]‘Vi‘iE]UbJ
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o VoA A
7) 32aUANNU B0 (Trust Layer)

| 2 Y VoA A A g a @
Lﬂuﬂfuiﬂﬂﬁiﬂuu%ﬂi‘lﬂ Lil’é]l’J‘UiJi3‘1J‘]Jﬂ’)1llﬂﬁ’ﬂﬂﬂﬂﬂmﬂWWﬂJ@ﬂﬁWiﬁumﬁ

A A A
NUNUYDDD
Yy A a o v & < a 1 @
TassaivnduarusuvesmsosnuuuIumFinnuruis luuaaz szauLaag
Tugin 2.1
rules Proof
data \ Logic
. data Ontology Vocabulary
Selfdescryptive

RDF + rdfschema

document \

Unicode

siii 2.1 TA59a 3190 VIFINNNUHY (W3C, www, 2011)

2.5 wananeInueeuInlaé (Ontology)

v 4
wurAaneInUean Inlaglszneudleridedns l1/i

2.5.1 ANuHINgveseaulnlad
pouInTad Ao yadeyaiifilnsead1a imssanguuazioudoya uaaa
AuauiAvesnguioya tazanuduiusszIdeyaudayngu Tastiuuanaluveuvaves
anuaulu@ers (Domain) annseriun1Flmiuazuanalaousuld aauiﬂaﬁxﬂummg”

Y
wugulumsesuiedeyanasmsdududoyaiFnnunung

2.5.2 Tnssadsveseeulnlad
a { g 4
pouInTladdsznoudenuifa (Concept) Munugiulumsadiegiunnug
a v A ' I o v & a U v W A wa '
Taguuaaagniaikssedrailudidudu imsaeneannuduiusuazlinuauiamuz luua
a 9 = 1 I [ g’/ = [} 4
azuuafa InseadveseouInladedruilussausunanslugiin 22 dauesdlsynouves

2
pouInTaslaane 11l
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1) 4uIAA (Concept)

'
=1

a aA = |} &2 =2 =~
HUIAA NY0ITENBNBENHHINANT (Class) Mu18DI WINFITH U TAmUN
aul 15U LUIAAVBANYDINIT LUIAAYDITNYAL
2) AaMaNYME (Property)

A LN a

Aaauia Ao AaANIAYeILUIAA 1HU AR NAY
3) ANUFUWUS (Relationship)
[ v J = 1Y v I Aa d‘ A [ a
ANVFUWUT HU8D ANVTUNUTIFIANNHUNFN 19T HINUUIAN
A [ v J ] Yo dy
nIenae ANUFUWUTIIeen lAnall
v o & ' v o oA wa '
. ANNAUNUTHDUDIEN0A (is-a) Ao ANUFUNUTNTAUANTANITI I8N0
a [} @ a 1 s Y =2 a Y = wa o
purfany lldwuafagn u vzazneo isa wa il 3wesu11a91 vzazne Unuaniiaily
wa 1y
o o o ' A R
Vo ANVTUNUTLUVFINYTZNOU (part-of)  AO ANINTUWUTNIT U
] ] = % & a F2Al v Y Y
auseneY 15U TR part-of AANTZINTY ¥e0T110 1A Hanszims destlsyneuaie
EEARIGEY
. ANVTUHUTIUVTANIHNBIAEINY (syn-of) Ao ANUFUHUTNUAAID
a Ao A a 1 o 1 ) [ 9 <3 = a 2 Y
puIAANIANUMLBUIFIANUNINEARNY 15U 1dU W) syn-of 1dwan Fesuielaa idu
] [ [ I~ [
Ty Tanumnedoanuny dwan aunsalsumunula
v o o . A v o oA = I
3. ANUFUNUTUUUANY (instance-of) AD ANVTUNUTNUFAIDINTITI U
Y A A a 1Y o Y Y o R A Y Y o Y Y
AWNUNTOATNUDIUIAA (HU ANGIN instance-of AN FeoT110'1811 Aud (79) T udy
) &
glszmnnmiia

o

o v o dw v Y o 9 A
11!?3]ﬂﬁ]1ﬂuuﬂ'ﬂiJfﬁJWUﬁﬂQﬁﬂﬂW‘Viuﬂiﬁﬂ@ﬂﬂaﬂQﬂUTﬂwu"lmﬂﬂ@.ﬂfﬂ?“ﬁ"lig

£

4) Y9ANNOTLLUUIAA (Axiom)

9 a a . A A A Y o '
VOANUDTUIULUIAA (Axiom) RO N’f]l!ll"ll‘ﬁﬁﬂsl]’f]ﬂWT‘f‘HSﬂLﬂW"IgG],HLLﬁE‘]g

v
v A

a &2 g o 9 ¥ A 9 Y ' a
mraasuiiuna lndidgnldlumsoyuuanuiimemsasisnnug nuvineeuInlad wu

b2

A

¥ v
UNNIZADILTENOUAIBIATOILN
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Hierarchical relation

Hierarchical relation /
Subclass Subclass
Subclass

Hierarchical relation Hierarchical relation

Hierarchical relation / l / \
Associative
Subclass ] [ Subclass ] [ Subclass ][ Subclass ]

relation

2.5.3 szonvesesulnlad
= I o dy
UszinnveseonInTadauweumavesmslszgnd lFnuiluawlszinndail
(au3e Y5153 1y, 2548)
1) eaulnladuuuas 13 (Generic Ontology)
4
= A a A
pouInTatdszininiugasivvelassadisvesnnus ludande T
I 1 < a [
Wuumsssuaoudega (Abstract) (Juanud ludawnnn eaunsognisenldaugudnyue
a149 9 vosoou InTad la las lidesai1alny (Reuse) oou InTadansisuziiiseisonldnare
anyae 15U 00U INlagszauVY (Upper Ontology) 80U InTadununan (Core Ontology)
a @ [ dy 1 d v 14
29U 1N 10881994 (Reference Ontology) @r9819veseou InTadlsznnil laun lersnles
% a A J I J ] ]
(Cyc-Upper) #9951189909914  nondluszian o ualildussesseazdeades 1y
2) eoulnladd@ M3 UsTVUNUNHIIS 9 (Domain Oriented Ontology)
3 Aado o X a =
WueeuInTagndamaulaslisieazivsansounguanizlussuuay
& ~ Y o = Y1 o L. v oA
Wil g Imssusvguanyuzn e mnsolesunu (Generalization) 53131909NT M
v
A14 9 (Task) Mel@szuuautiy 9
3) eoulnlad@ 113 UNNIIU (Task Oriented Ontology)
< dd‘ @ d%‘ d' o a [l
HueouInTad WAV NOAD LT UDINTHINUYDININTTUEDY ) (Task)

Tagodeauanbuznoou INTadd M UITUVNIUWTN 9 NFIWVTTO0ANHULTIATITUL
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2.5.4 NIZUIUMINAIRUIN] AL
o =1 1 Y I 3’/ [
AszuIuMINavIoauInlad awisoueeen laily 7 Tunoudauanaly
v Y
323 TagnszuIUMIAINa1Ie511e 1891 (Noy and McGuinness, 2003)
(%3 d
1) i:ymammﬂuammqﬂszmﬂ (Determine Scope)
Id ) [ 4 1y dé a 1
Wumsmruaiaglszasdvesnsiannoou InTagdazinansznuaons
panuuY MIlsziiuna uazmsinauinleluiveseenuInTas
2) fosanmsrheauInlagnnauanlylvial (Consider Reuse)
Id o @ v Aa 1 Ao & 4 o '
WHumsItanudrdgiuiowais q asuiludedld iverindrgszunlae
s oaled msuelumsiann
a d
3) NI UATIDIAVDINDH (Enumerate Terms)
] H a = g Ty A = A -
WU HAUNITUITI0aZID8ANIHNAIIABINIT TR UT D0 l5uasd
wa 1Y o =R = 2 v o a wa
auantiaedels Taglidosmiladennuadounivowuian ag auauia
4) YUABUMIMITIUARA T (Define Classes)
" - 4 o 4 A4 , v
AAANIOLUIAA (Concept) NogluiToandula (Domain) Usznovale
dautlsznouan q Taslumsianndduveswnaralidsmsegnaeds uarsnionls laun
o 1 I ) a <
A, MINAULUVVUAIAN (Top — Down) Tagitlumsmvuauulnana q 1
YoaFosnaulaazdnuvowLIRANDY HAINDBLLINNIANLVDIAATE
o 1 g Id ] )
Y. MINAUUVAWNVUVY (Bottom — Up) 1lumsszyaardaiulvanou
Y KX o @ ' 9 a3 a 1
uarvaihndangulnditlunifalvg
] I 1 as o
Al MINAUWVUNFY (Combination) 1T UNTHAUHEIUTEHINITMTWAIUI
1 asy 1 .é’ o a d' o LY ' 1 o %
HUVDUAIALALATMIIUIaNINDY Tasaziuamzuufaidnynon udinesiiniig
NuIANYURINa
5) MmIMruanaNAvaInaa (Define Properties)
msmnualsznnlinuguauidvesnaiadesiansannaaaliguauiia
LUV (Simple Properties) ED) ﬁﬂmauﬂ’azmwﬁ’u«%’au (Complex Properties)
o d‘ Y wAa .
6) nmumaau"lﬂmugmﬂuuﬂ (Define Constraints)

@

Wumsmnuaouly (Facet) InuAuanyae (Attribute 139 Slots) &Iu@

a

o a A A ' o £y a ° A g Y o
ﬂgf’]ﬂlaﬂymgﬂgulqequﬂuﬁﬂﬁq\iﬂu Iﬂﬂﬂ@QW%15ﬂ!1%1u3umlﬂuqﬂ1ﬂm@\1ﬂmaﬂ‘]&lﬂig

(Slot Cardinality) Gosnaula (Domain) Lmzﬁﬁawamméfﬂymz (Slot Range)
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0 a5 1anvnvesnaa (Create Instance)

Id Y Aa A v Y =
Aumsasamnynvesnaranseaiveyaluseunlag

Determine Consider Enumerate Determine Define Define Create
Scope Reuse Terms Scope Properties Constraints Instance

311 2.3 nszuaumiaeenIn1ag (Noy and McGuinness, 2003)

2.5.5 M IFlumsiannsauInlag
Ao Y o ~ a v Y s
mu1nldlumsnanneeuInladlurinseunnuidsznoudis o1aten
(RDF) ®15atonioa (RDFS) taze1ad (OWL) lunuisoiidisodensiannlasldnimena
4 s A o o wa '
o999 1dE T T LA NUAURL LA M aNTTAveIRad Iallaz d11130018N 00
AUAVIA (Inherit) I¥unnaadoonsonatagnla faiun1¥19178398115003U10AWITA
Y ' I A [}
1aunnamiesaevsearsaeioa
¢ y 2 ' a s a
9179 (OWL: Web Ontology Language) a19vu Tagniiguiad e Uy
= I S o @ < a . 1 I
¥o3NeN (W3C) WunwieouInladd msudusanuuIe (Semantic Web) u900niilu

Ja

Y o oA '3 ¢ ] s
3 YR8 UAD 8178 lan (OWL Lite) 8178 a-10a (OWL DL) uaze1na Ya (OWL Full)

Y
av A

. 3 o a A A
(McGuinness and Harmelen, 2004) luaudsetiilumsnauneeu Inlade s Inaiienay
v a v Y X s A
s Inganlunslszneue1nis laglemsoyuiuniug Famwienanianuaiusaly
v VA ¢ a yAq v o ¢ a Ao A .
msldmagwalane 0194 a-uea Tasanuinldlumsanied a-uea Al (Horridge,
] o a A
2011) draulszneuuesealsznouaie au1Fnuesnard (Individuals) AUIauLIA (Propertics)
agAad (Classes) A9
1) FNTNVLINAE (Individuals 130 Instances)

a A A d‘ A d' é 1 =3 @ é A o 9
amngnvesnad Ao aanaulaluGeclaGemils nanomisnilsne ddoya

]
=t

nlaasliuoenInlagiiues MednanFnvesnmanie o uaadlugzili 2.4
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* 19380 * 3l

* unaernule

* azh

4
MRIGRLE ® (9NN

AAEINYDINIS AAARD aman3ea1ly

v

‘]Jﬁ 2.4 AU NAMNTNVOIAATTAN 9

2) Qmi’fmﬁ (Properties)

a v < A
Aaauiia uiseenidu 2 Uszinnne

wa D) . A s g
n. ﬂmﬁnu@ﬂl@\im@ga (Datatype Propertles) ) ﬂmﬁll Vllﬂuﬂ’]sll'ﬂ\iall@llﬂiﬂﬂ

Y

fnvesnuautia bilyansnvesnata i quandas udnianiuduas auaniasiu

a

v
adaA

1 a g
sanANUMIaausarinu

v o J

wa @ wvad g
Y. UANTAVOIIAY (Object  Properties) A0 AMANITANIT UANUTUWUT
A ' a A A [ a A ll Y o Y Aw a
o Tessznanandnluaad wiowonToalUdiamdnvosnaadu q wu dudieiiingay
< Aa
WsanRoerhuzun dalneils Wiagauliseianons nilu

v 1
degnaauANIaealIzMuanifagali 2.5

Y Hingau .
* auding > ¢ uzum
ADEINYDINIS
r T T ==
U U 1 I wa
paNUAveIInNg om0 T gaaiiAvesdeya
! o4

5171 2.5 queanifvesinguaznuauinvedoya
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3) aala (Classes)

S) a

2 A v o w I @ 1

aad Ao FaNNaNIFn dwisadadiauuaaiananrienalauy

(Superclass) NUAAITEBENTBAAIAGN (Subclass) 14 190 AAd “luye1115” HauFndoe fa
v \ o a A A A Yy ! ¥ 2 Y

Inededa uazvionundar aad “Jagav”  HdwFnae idwan darvou idar dudu

A7vg19v0IRMALTAIAIg1N 2.6

<
* Juan

* ia'lnodean

, ¢ aou
* sipvunida

Y
* 9lm

AAEINYDINT AAAINGAY

31 2.6 dednaErE Iz AN TR AL

3 (Y] v A d [y d
2.6 WIAANEINUMBUBaA LTINS Iea (SWRL) Hazwanauiilelsuea
(SQWRL)
uuraaae lduysee i Aoy e ad uline1s 1oa tag tUIAAYDINTHI

Y
PAAIAUTI05 10 Aail

v A d
2.6.1 MyudaavUIDITUDa (SWRL)

v A 4 [} .
MBUDAAVUIDITLDD (SWRL) 8811910 Semantic Web Rule Language ﬁ@ﬂﬁeﬂﬂg

] v
=t A

Yo a4 d A d sq 9 ¥ 12 9y
noonuuuuuie Inuma TuTagd uFsnnunue Wunwn ldeyuuanud luiaelann
guaw] lueeuInlad Taemslsngiemanug nuaudnluamid (Individual)

mueaduiiios uoalunmianiadeunglieglugdunuisy Toaldlas

wonlaioslolingra (Rule Reasoner) 18 lidina guuuvvesms@ioungliidenluglgues

U

= = 1

1%9) (Antecedent) 11z (Consequent) FIUIWA i3 9NDNOY NI AIUAD (Body) dIUNA (50N

o A

P 9 H )
Bn0d1anilen d2u) (Head) fvounguaznaliian usonsz nanuna s oilonniig (Atom)

18unnIMIT a1 (W3C, www, 2004)
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(Y 1 v oA J
G]’JE]?JNﬂaGI,HﬂWHHE)ﬁﬂ‘U‘U'JE)TELLE)ﬁ

Person (?x1) # hasSibling(?x1,7x2) ~ Man(?x2) — hasBrother(?x1,7x2)

nngduuungisduludiuaingilsznoudis 3 niiae Avniiag Peson (2x1),

hasSibling(?x1,7x2) 4ag1438 Man(?x2) a4 IIMH91128A0 hasBrother(?x1,7x2) A ay

nulenoanuvINg laaall

=1
Person (?x1) 1 FRERN
hasSibling(?x1,?x2) NG
=
Man(?x2) 1 FERN
hasBrother(?x1,7x2) N0
A =
ATDINUNY A HUWON
A =
RTOINNEY —> i P\RLIAN]

X1 fuanFnuesnanaynaa (Person)

A A
10 X2

)}

X1

&

X2 ifuamnFnvosnanad e (Man)
X1 fifimens X2
uay

v &
PNUU

9y 9 Y1 A < A
%1ﬂﬂ1E1ﬂaﬂJNﬁluﬂ@ﬂﬂ’ﬂll‘l’ilﬂﬂnlﬂ’ﬂ 1o X1 lﬂu’dh1%ﬂﬂl@ﬂﬂa1’duﬂﬂ’d (Person)

AAA 3 a ) Y o & oA AA A
ag X1 Unao X2 iag X2 Lﬂuﬁﬂ’l%ﬂm@@ﬂa’lﬁﬂ%’]ﬂ (Man) 187 AUUDDI X1 UNB19AD X2

v A J v A A A ) Ia . Y3
fﬂBWL’f]ﬁﬂ‘]J‘]J?lEﬂiLLElaENJJ‘l"JEﬂﬂiﬂ!VILiEJﬂ’JTUa‘V]ﬂL! (SWRL Built-Ins) 193lu

L o A a 4 @ 1 a Ia 1
"],’Zlfﬂﬂiﬂl1Uﬂ1‘§ﬂWLuuﬂﬁﬂNﬂﬂmﬁYdm‘H?iE]ﬂﬁﬂEEJ‘UL“ﬁEJ‘U AIDYNUANDU LFU

swrlb:greaterThan m3fSeumeunIInnI
swrlb:startsWith mIMEsnIEIudY
swrlb:multiply AR utiuMInM

swrlb:add Faduiumsi
swrlb:notEqual msufFeumeuany liminu

swrlb:equal m3fSeumeuaNumnu



31

o ' J a da 9 9 o 9 A Yo
%1ﬂ@]’J?JfJNll’JEﬂﬂ‘iﬂ!!,Lﬁg‘UEW]?JuélJNGlu’c’ﬂllﬁﬂu13111‘11&"’Uﬂuﬂgﬂ1iﬁ)1§u1ullﬂﬂQ

#70819

Person (?x) ” hasJobFunction(?x, ?job) * swrlb:notEqual(?job, "System-Support") —>

hasPosition (?x, "Analyst'")

A UUes I8 minyaaaludauds x - Tanvagnsiiauludans job
(hasJobFunction(?x, ?job)) ' limn “System-Support” (swrlb:notEqual(?job, "System-Support"))

9
ﬂmuaqmuamﬂﬂaummmﬁa “Analyst” (hasPosition (?x, "Analyst"))

A U A d
2.6.2 MyweaRIN U508 (SQWRL)
a v A o 1
MY UDAAINVUIDITLDA (SQWRL) 8911910 Semantic Query Web Rule Language
< Aq YA g v A o A o f ' Y Ay
Aumpnlsaudulumyreaduiiens ueaiiesnnmuiainan luannsalsReumsauay
& dnvaz lhennsalveanwueaaiduiioenseandieiumuueaaea (SQL) (O'Conner and

@ ' a Ja a o a J 1
Das, 2009) A0 NUANDUUDINHUDAAIN VU IDITLOA 1B

aa J

sqwrl:select MIFDNN
I 1 A
sqwrl:max Aumsmamnniga
.. A g 3

sqwrl:selectDistinct msF@nnu laighan

= o w 9
sqwrl:orderBy msisesdanuanios 1l

(Y 1 a o A J
G]’JE]EJNﬂWﬁGLGIQf}ﬂ1H1Lﬂﬁﬂ’§lﬂ‘]J‘]J'Jﬁlﬁl,!,@acluﬂﬁﬁﬁ)ﬂﬂﬁJ

Person(?x) " hasPosition(?x, ?position) —>

sqwrl:select("Employee name", ?x, "has position", ?position) " sqwrl:orderBy(?position)

MIgoUNWAIIDUBTU1871 yanaTudamls x ATid s mauls 2position
.. .. P ..
(hasPosition(?x, ?pos1t10n))sl1’9i}“?f IR RITG ﬂﬂugﬂﬂiziﬂﬂ “Employee name ?x has position
. ya oW (Y .. kY
name ?position” tag 1M T ead A UNaMI AU WMNAIAIT position TasnamsAurwaadlug

N2
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[ ol SawRLGueryTab | = Rule-4 |
[Employes name] | i [ha=z position name] position
Etmployes natme Bk hasz postion name Aralyst
Employee name hary has postion name Administratar
Employee name Steve hasz position name Engineer
| Save as TSV .. | | Rerun ‘ ‘ Close

[ 1

d' v JAy Y Y a o Aa 4
E‘lj‘ﬂ 2.7 G]'J’E]fﬂ\?Wﬁﬁ‘W‘ﬁﬂUlﬂ‘01ﬂﬂTiﬁ@ﬂi‘nilﬂ’)flﬂﬁeﬂ!,@ﬁﬂ')ﬂﬂ‘ﬂ')imiLlﬂﬂ

v Y

av aAa
2.7 NUIVYNINUIVDI

aw A @ = a3 ° g ' @ '
ﬂunmﬂmﬂueauT‘wTaﬂmmimﬂummunmmiuuazmaﬂazmﬁ AIDYIN

Y
v A

AuIeeou Inlagerisnuiauloliaeil
ﬁyjizuazﬂmz (Kimura, Kitamura, Matsuda and Tijerino, 2008) waeou Inladdsy

p1msiieudTyminislszneueimisuiimavessnaiu Tasldiagauin luldlu

a

a Y =

Usema naziimsuuziivingavnaunsnlyld lusiemsingavudae esainmsitesinain

' 4 H ? { o S
wuilyn1an inseadon1dlumsudaniyniu wagasemismidluniwidengulmilu
muau 59 lutilszansamminaas

o ~ 1 a o I
aoIw03 (Lauser, 2004) iteyanodluessn1AsIu (Thesaurus) luwannliilu
= = 2 < Y = v v A o a
pouInlad Taslnsainuuiudoyanernuanuiasansyese1rismiminnessmas Iy
8103790 (AGROVOC) ¥oua¥io 1o (FAO)
a a . , = Y < o = = A
JamiFod (Villarfas, 2004) Anyimsanaaisaumannd lod laslinsdifnuidons

o A < o w A ' <] J S 1 A o ¥
NIvINIT mmmﬂmuﬂtymmmmmmmﬁmqslunu'lcmmq 9 ﬂugﬂgmu'lummuﬂum

A

k) tg o d'tﬁ J I ] [ [ aA J [
Lﬂ"liﬂi\ilu'f]ﬁnmgﬂ"l‘ﬂﬂﬂﬂ'JWIJWIJ"IEJGlHLWIﬂ&’JU LFH UUIINAINTUNUANUUANA NN UAD
A a { a I 9 Av o 1 KR o = o g A
LD ﬂiﬂuﬂa@i ﬂiﬂi]_ﬂ L‘].I'Ll@]u \111!'35]ﬂﬂ\?ﬂa’]'JED\TWﬁlluWE)E]L!I'VITaﬂﬂ’lﬁﬂ’l@’lﬁ’liﬂ]uﬂ’]LW'ﬂ
3| 9 A Yy a
HJ‘L@Thlﬂ'ﬂiJE“l‘Hﬂ"liﬂ‘UﬂuW\‘]ﬂ'J"liJﬂiJVJ
uaUaLasAME (Cantais, Dominguez, GiganteLaera and Tamma, 2005) 2BLATWAIU
pouInTagomsdmsuniuau Isanu Taemildeeisuazlsnuvesssomis
AT AT AME (Batista, Paulo, Mamede, Vaz and Ribeiro, 2006) wauieeuInlad
o 4 A o I~ . A
mshemnsienzih lihilugiuanuivesszunTdaey (Dialog system) Tasunasiuives

AnuineItueITIInmisdenasdumesiie
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V1A MAZAME (Badra et al., 2008) Wiaweou InTadiosossuszvundam lums

20

A
1911 13LUD

=,

@ a Y o v Y o w A ' v o
'JGIQ@‘ITJGI'I?JSUE]‘D'lﬂﬂIﬂEJi"]ﬁjﬂ‘U'ﬂ\W]Tﬁ‘U@1ﬁ15%@Q1u§ﬂﬂlﬂﬁﬁﬂ'ﬂﬂyﬁ

J

2 A A v a (< a I [}
Qﬂi$ﬁﬂﬂﬁuﬂﬂﬂmﬂﬂﬁ‘VWILL‘VI‘Ll'mQﬂ‘]JLW]L‘IJuﬂﬁV]ﬂlmuiﬂfJWiﬂiilﬂmﬂﬂﬁLﬂuﬂGWﬁLw

SQ

=

3 A o E A g 1 o a )
LLa%ﬂﬂWﬁQﬂ “]NLlluiﬂﬁQﬂTﬁ'ﬂW@HH“UHMHW’EIL‘U15'JiJTﬂ5\‘]ﬂT§LL"’lJ\1‘lJuﬂ'l’33JW'JWIE]§°I/I1011/715
(Computer Cooking Contest)

ine lunaazAve (DeMiguel, Plaza and Diaz-Agudo, 2008) ARELATWALITLUL

]
a =

nuzii e nniagauiiiod Iagl935nsoyuIua N5 Gl (Case Base Reasoning) 1azd]
9 A A 9 A L. 2 g &
ms ldmadiamilesdoyarieiinnenaidilszinnuoie1ms (CuisineType) Fuilunatavtialy
~ = X
pouInladveamsanyil
@IS Ias oL d (Herrera and Iglesias, 2008) ﬁﬂmuagﬁmmiwmmzm

]
a S

Wy MITNINIAgAuNTed Ing 14350301 UANNTDl (Case Base Reasoning)
s 9 s o a I o
AUNLOZUFAUOT (Snae and Bruckner, 2008) ¥ioau Inlaglszgnaniiuszuy
o ) @ P Y aa A Y = 9
Manusazuuziie sa 1w ul¥lui1ue111s aatn 1sane1uia wie lutnu U015y
pouInTagomsdnaelumsauniuyge s Idmunz aunudus 1na
AuazAme (Lee, Wang, Li and Chen, 2008) Wainszuunuzihomisdmsugie
o o < g’/
Tsawmnulasmsuuziinuyemisiduainsiemseisnarua uaz ldnalnmseyuu
9
= 1 [ Av a4 [} a3
Wadurgrelunsideneimisldgiae viuideiiimsmiseouInTadiluaeslszianie
=S é ] A =4 d'dy aA =
poulnladermisianizyanadeag luvenaideluiiluazeeulnladdnlszinndoe
pauInTage1ms ldniu
Ia o
yﬁwmmzﬂmz (Fudholi, Maneerat and Varakulsiripunth, 2009) O RITGEA [ATRE R TeT
l ) o w A Y = = A =K I
Frguuznuyemisdsziiumeguninlaglyeeuinlas lasunsadnyuilue1vis
oulatliae
WiaazAMe (Wang, Lee, Hsieh, Hsu and Chang, 2009) ANHIMALHAILIAIMNUT LV
v A A ~ Vg ~ ) Ay v
gansoz lumsnawuemsiogunm IguanuiidusenInlademsyuiludeyailaun
NNPIuTeyamsIemuTNIMans uazdoyasugua N In¥uInIsvee s lan Tui
v a ¢ ) A A ) A & o
launnsumesiiiauaz i uazainde imsldassnzaguiasenniudiueyanuvesdiuny
I A . = o AAA ~ R A o G
5198 (Garcia, 2009) AN AL WALI00U 1N TagNinsalAnYIADMINAILEOYW Inad
psIielsznoumInuzIhgasuazuye11s Innuamsnne Msnuzigasonsaig
@ a d‘d ] 9 o o R =KX 9 o w v ' BId'
Tagauniedla nazmsuuziiuuye1nis Iaediladedodinaa1e uanizyaaaiyu ga

splsemuiaasa Whudu
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@IS AL oL (Herrera and Iglesias, 2009) ANYIATWAITZ VDU
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a A

[ = ' yay IS . =2 dy
LNH@THW‘D1ﬂ’J€>lt‘lﬂ‘]J‘VlN@QIﬂﬂi%?‘ﬁﬂ1i@1§N1uﬁ1ﬂJﬂim (Case Base Reasoning) Tagmsanuil
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Id o A a a
HumsiauiuAnInOUANEUANAD 919197 (JaDaCook)

ufauazAuy (UAdE quay, 113a Ysusy, mnde nSwdis uaz wina walanina,
2553) Wimwoou InladdmivszunIddmuzihmsus Inaemsmu Inyunmsmmzynaa

~ v & 9 o ¥ & Y 99 ¥ A
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NAquazeeinlos (Vadivu and Hopper, 2010) 35oinerfumIdunudannumninei
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aaauauiuiaveelsaEesenis q nunlsannaruiinunnnmsinalnsemaniivesen

= W a A ' Ay
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P o { o
eserneniazi)iuil (Kiryakov and Penev, 2011) Warnszuunlgauuu Insdns

[ a [ a 9
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9 @ A R o

a g a @ @ a [ < J
TnTagiuguanud Taslimswauaidumeon luiaonigasdrsuormisunniulea
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1 [ Y = ) A < A Y
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M5V Toya lnrumsaeniiaeus Ina tazmsmvuasmusuemselsunuduga

a 4 o
Taeuao3aAtazAde (Koenderink et al., 2005) WaunszuIumsasaoouInlas
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Dish(?dish) ~ Carb(?a) ~ interest_all flavor of carb from (?dish, ?a) »
not_interest taste of carb from (?dish, ?a) »
not_interest_texture of carb_from (?dish, ?a) —

require_all flavor of carb from (?dish, ?a) * has_sensory requirement (?dish, ?a)
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Dish(?dish) ~ Seasoning(?a) » interest some flavor of seasoning from(?dish, ?a) *
not_interest taste_of seasoning_from(?dish, ?a) *
not_interest texture of seasoning_from(?dish, ?a) —>
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Ingredient(?a) ~ has_ingredient method(?a, ?met) * Dish(?dish) »

has_dish_method(?dish, ?met) — is_same method as(?dish, ?a)
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Ingredient(?a) ~ available to use as(?a, "Carb") »

has_texture(?a, "Brittleness") —> has_function(?a, "Chewable") » Carb (?a)
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Carb(?a) » Carb(?b)  is_same_all flavor of carb as(?a, ?b) »
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False Negative (FN) ~ f9 suiagauiszouinaueunuin lile uadisziliuaeu

MNNZAUN ¥isomuzanlumsunun
Y

AAIWLNUE (Precision) fip A1NTaawa e lumsvsannuinligndes

pon 'l gasmsmuiuasaunsi 3-3

TP
Precision = m (3-3)

]
@ @

' = A A = P
AIANUIZaN (Recal) AD AN @ﬂ31ﬂﬁ1ﬂ1iﬁﬂlﬂﬂﬁﬂllﬂﬂiuﬂTﬁﬂ\iﬂ?"liJET]

medosoenin Tgasmsduiuaaaunish 3-

1 —TP (3-4)
R — -
T (TP+FN)

' 4 A 1w a a =2 g = '
A% 0S (F-Measure) Ao A1IAlszanTnnlassiusailunamasainai

AMULNUEAZAIANINITZAN TgATMIMUIUAITUNITA 3-5

2PR (3-5)
F-Measure =———— 3-5
(P+R)
Tagn P N AANULLUEN
= 1 =4
R N0 AMANUTZAN

[

a d a < v a K d' a 14 14
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a " < 9 Ay v ' A
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a

Y '
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1) Dish (14y@1M119)
* Dipping (13093%)
*  Fried (N9A)
*  Grilled (T4/619)
*  Roasted (81)
*  Salad (HEFNAQNIAG)
*  Side-dish (:n50UA84)
* Soup (AU /un3)
&
*  Steamed (H3)
*  Stir-fired (W@)
2) Ingredient (’quﬂiL]aU)
*  Fish-Seafood (amazdaingia)
* Fresh-Water-Fish (’lJmﬂﬁﬂ)
Preserved-Water-Fish (Uaminaeq)
Roe (1v1la1)
. y
Salt-Water-Fish (1a1iufy)
Seafood (ﬁ’ﬂ’fmm)
o daa (A A
Shellfish (amwmﬂaﬂﬂmaﬂimm)
* Fruits (Ma'l50)
. 9 o=
* Berries (M 111A52QIU033)
9 A Aa o I '
Bush (Ma linnilyNTanvaiiluny)
Citrus (Wa lifnsznadu)
Dried-Candies (Nallﬁ'é)ﬂu‘lfi}ﬁ)
Orchards (Wﬁllﬁlﬁ M)
Y d
Stone (Wa' ldinTaania)
Sweet-Melon (UANTHHIU)
. Y A Y
Tropical (Ha liftiioadon)
*  Grains-Rice-Pasta-Noodle (Fayiis 117 wigduaziduiieien)
Grains (5 ] Wd“]f)
Noodle (1§UNI81AY7)
Pasta (WWﬁGBﬁ)
Rice ("19111’3)
* Herbs (ayung)
2 o
*  Meats (1HodEH7)
Cattle (‘].]ﬁff? @l’fl{)
A o 2
Cured_meat-Sausages (tHoaul331)
Game_bird (§031/n 140101387
Game_meat (ﬁ}ﬁﬁ’ﬂﬂﬁ‘lﬁ}mﬂmiﬂ'ﬂ
Offal (n303ludn )
o
Poultry (d0121)n)
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2) Ingredient (’quﬂiL]aU)
*  Dairy-Milk-Eggs (liuaznansaainnumy)
Milk (H¥)
Dairy (NaASQ919101UY)
Eggs (1)
o A < S A
*  Nuts-Seeds (Duaonudaazuanany)
< A <
Nuts (u1a0n1a9)
3 A
Seeds (LUAANY) '
*  Oils-Vinegars-Flavorings (Ui ﬁwﬁ’umﬂ@g meﬂ%’mﬂgﬂiﬁ)
Flavorings (Lﬂ%ﬂﬂﬂ;‘ﬂiﬁ)
Oils (ﬁwﬁu)
Vinegars (‘IjﬁsﬁJ My
*  Spices (1AT04INA)
®  Vegetables (Hn) .
*  Brassicas (rfiwﬂ%oWW]ﬂﬂiz“HﬁoW)
Bulbs (Wn#iTluii)
o A g
Flowers (FNN11ADN)
Fruiting (FnNAluna)
Leaves-Leafy_greens (ﬁ'ﬂﬁgﬂuiugnazﬁﬂGlUL%ﬂa)
Mushroom-Fungi (fiauazilalo)
Pods (FinMiludn)
Roots-Tubers (HN11WINTINLALII)
Sea-Vegetables (ﬁf]ﬁmmﬂﬁﬂ
Shoots-Stems (ﬁﬂ‘ﬁl“ﬂuﬁﬁ@)
3) Thai_Ingredient_Group (Yag@aulue1msing)
a 3| 9|
* Carb (U3 Inartluuila)
a I A
* Meat (U3 lnniiluiiio)
*  Seasoning (U3 InaidluinTealy)
*  Vegetable (U?Tﬂﬂﬁd]uﬂuﬂ)

AMENYDIMIT (Dish)
Aalavian: Thing
AaaEew: Dipping, Fried, Grilled, Roasted, Salad, Side-dish, Soup, Steamed, Stir-fired

@ 1

H Y )
Aesue: LuIAnvesAmAye I RTIAmTTufeT0d 18R DY
Y

AoaNDAnIY: taadluainem 4.1

aaEuANadnEn Idanmseynu: naasluaiineh 4.2

AmaNY 1151 5219NIAT093N (Dipping)

AA@van: AANYD1IHIT (Dish)
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\J =
Aanadal:

[ a Aa a A A A ay
A5 UY: ﬂ’Gﬂ’d‘l/lNﬁiJW%ﬂGUENﬂa1ﬁﬂE)Glfﬁ)l,llll‘i011/71511/]8“]}5%!,5]1/]!.?]59\15]11

v ¢ v

AUANTARIAY: AU aNTRAIRUMNAIAIIROAMITINYD NS

q

Y

aaautianadninldoinmseysnu: auanidnadnsildvinmseymuauaaiaiie

AMANYDINT

AMEINYRIM13UIZUNNNOA (Fried)
AAavan: AAMYYLINIT (Dish)
Aaaeo: 11l
Mesue: ananlamnFnvesnarafnosonye1is Inslszinnnea
auaNDANRY: AuduianIduaAaIduADAM ALY 1S
A o day v wa o Ay Y 1A
auandanadwiildoinnseymnu: qauauianadansn ldanmseynumuaaianine

ANHINYDINIT

amauye13UszaNtle / 619 (Grilled)
Aaavan: AAENYLINIT (Dish)
Aanaeoe: 1l
o a d'd a A d' ay A 1
febune: naanlamnFnvenadneFomyeIns Inelszinnilisodns
AENlANIAY: AU ANTARIAUMIUARIAIIADAAIAINYDT11S
wAa [y dd‘ FY A 1% S 9 A
paaniAnadansi Idoinmseyanu: gauauianadnin ldvinmseyuuauaaIauife

AAANYDINT

AMINYDIMI5UIZINNBY (Roasted)
AAavan: AAMNYLINIT (Dish)

\l =
aaagay: 1l
o a d'd a A A’
feBune: nanlanFnvoswnaiafosomyons melsznnoy

v Y

aaaNlAnIAY: AuauiAfIAuAUAMAIIADAAIAILY 1S

wAa (v dd‘ Y wa v Jay ¥ A
paaNUARad s 10 InmseyIny:  Auantanaansn 1aaInmseyuIuAINAAIdINAD

AMANYDINT
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ﬂmamgam151Jszmwwauﬂqmﬂé'1 (Salad)
AAEYAN: AANYD1IHIT (Dish)

aaagoy: 137

= a A

Mesine: ananlamFnvesnaradotomyeing Invlszinnnauagniad

4 9

(4 Y
AUANTARIAY: AU aNRAIRUMINAAIAIIREAITINYD IS

q

v v d wa o A '
puandanadwiildoinmseysnu: quauianadnin ldeinmseyuuaiuaaianife

ANTNYDING

ﬂmamgam151Jszanmﬂ'§maﬁm (Side-dish)
AAY@van: AAINYLINII (Dish)

\J =
Aanadal: il

a A

feBune: AnanlamFnvesnadfedomye1nis Inelsznnasoufos

4 9

(4 v
AUANTARIAY: AU ANRAIR MU IO ITINYD NS

q
v

wa v ¢ wa o oA '
puanlAnaansi ldoinmseysnu:  qauauianadnin ldvinmseymuauaaiauife

ADTNYDINIG

ﬂmamgmmsﬂszmw{?{u / N3 (Soup)
AAavan: AAINYLINIS (Dish)

\J 1=
Aaaeoe: 1l

a A

[ a Aa A Y )
AT U8 ﬂfﬂﬁ‘ﬂiJEﬂJ"Iclfﬂ“ll’f)\iﬂa1ﬁﬂﬂ‘lfﬂmuﬁﬂ1ﬂ1i”L‘ﬂflﬂi%!,ﬂvlﬁw‘ﬂiﬂuﬂ\i

4 9

(4 k4
AUANUARIAY: AU aNRAIRUMINAAIAIIREAITINYD IS

a

Y

aaautianadninldoinmseysnu: guanidnadninldvinmseymuauaaiaife

ANTNYDING

AMENYe 132N (Steamed)

AMIEHAN: AAIALYOINTT (Dish)

Aanaeoe: 1l

o a d'd a A A’ é
feBue: naanlamInvosnmdfeFomye1ns Inelsznnils

v
v v 9

AUANTARIAY: AU ANRAIRUMINAAIAIIREAIAINYD NS
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v v ¢ wa o A '
auandanadwiildoinmseysnu: quauianadnin ldvinmseyuuaiuaaianife

ANTNYDING

AN MISUIZANAA (Stir-Fried)
AAavan: AAMYYLINIT (Dish)

\J =
Aanadal: il

a A

feBune: nmanlamnFnvewnadfofomyems nelszinndia

v v

AUANTARIAY: AU aNRAIRUMINAIAIIROAITINYDIHS

q

wa v ¢ wa o A '
puandanadwiildoinmseymnu: quauianadnin ldenmseyuuaiuaaianife

ANTNYDING

AA1@INQAY (Ingredient)

Aalavian: Thing

Aaago: Fish-Seafood, Fruits, Grains-Rice-Pasta-Noodle, Herbs, Meats, Dairy-Milk-Eggs,
Nuts-Seeds, Oils-Vinegars-Flavourings, Spices,Vegetables

[
a AA v 1

MesLe: LuARvIRMAIanALNTAIL T UG TUeA e DU

a

aaaulfAnIdu: uaaslunisan 4.3

wa o da v ~
ﬂmﬁu‘ﬂﬂﬂaa‘wﬁﬂllﬂ%1ﬂﬂ"|§’t']1;§3~l"lu: Llﬁﬂ\iﬁluﬁniﬂﬂ 4.4

amadawaze1riisnzia (Fish-Seafood)
Aaavian: AAEINYAY (Ingredient)

AaN@eog: Freshwater-F ish, Saltwater-Fish, Seafood, Shellfish, Roe, Preserved-Fish

S o ]

o a a o J A dy < @ a 4
AT U8 LLU’Jﬂ@]"’U’fNﬂﬁWﬁ’IJEﬂllazﬁﬁﬂ‘ﬂgLEWHJGYJ]N“])’LIIu@ﬁ@ﬁﬂmﬁ}?ﬂﬂaiﬂﬁu

4

(4 k4
paENliRfIdy: fuaniafdumuaaIdIAsAaIaIAgAL

a
v

aaautianadninldoinmseysnu: auanidnadnsildvninmseyuiuauaaiaife

AMEINgAL

5 A
amaa1iiag (Freshwater-Fish)
aaavian: Uaaze1visneia (Fish-Seafood)

\J 1=
Aanaeoe: 1l
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oA Aa a A A 3 A
A1DUE: ﬂfﬂﬁﬂNﬁu’]%ﬂm@ﬂﬂa1ﬁﬂ@ﬂf@ﬂa’]u’l‘ﬂﬂ

¥ Y
aaaulinnIdy: AudiAfdumuAaIdLLAsAMIAIAGAL

Y

aaautianadninldoinmseysnu: auanidnadnsnldvinmseyuiuauaaiaiie

AAEIngAL

amadaininau (Saltwater-Fish)
aalavian: daazemisngia (Fish-Seafood)

\l =
aaagay: 1l
o a A a A A 3 g
MoBUIY: AANaNNaVIFRVInaNdAD¥aa1 Ay

v Y

aaauliAnIdy: AuaiadsdumuaaIdIAsAaIaIAgAL

A (9] dd’ % A [ P 9 A
paanARad s IdoInmseysny:  guantanaansn ldeInmseyuIuaIuAaIdINAD

AAAINgAL

v d
A aNINZta (Seafood)
aaarian: UJawaze1risnzia (Fish-Seafood)

| =
aaagay: 1l
o a A a A A v d
MoBLIY: AANANNAVIFNVIRANAADFDAAINIA

¥ Y

aaauliAnIdy: AudiAasdumuAaIdILAsAaIT IAgAL

A (Y] dd’ % A [ P 9 A
paaaUARad s IdoInmseysny:  guantanaansn ldenmseyuIuaIuAaIdLNAo

AAEINgAL

amaanIninlaenyisenszaad (Shellfish)
aalavian: Uaazemisnga (Fish-Seafood)
\l =
aaadoy: 1uT
o A A A A A o fAa (A A
MOBUIE: ANENVANFNVBIRAIAATOaRINNIaenrIenTEADg
aaauliAnedy: nuaiAfsdumuAaIdILAsAAIAIARAL
wAa (v dd‘ Y wa v Ay ¥ A
paaaUARad s Id0InmseyIny:  Auantanaansn 1aaInmsoyuIuAINAAIAINAD

AMEINgAL
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aaalvla (Roe)
aaavian: Uaaze1visneia (Fish-Seafood)

aaagoy: 137

a A

o A A A g '
A1RT U8 ﬂEHE‘T‘VIiJEﬂJ1%ﬂ"’ll’f)x1ﬂﬁ1ﬁﬂﬂ‘lfﬂll"’llﬂﬂwﬂﬂ“”]

4 9

(4 Y
paNUARIAY: Quauiialdumuaduinena1d Inga

q

wa v ¢ wa o Ia '
auandanadwifldoinmseysnu: quauianadnin ldvinmseyuuaiuaaianife

AMEINGAL

amala1niinae (Preserved-Fish)
aaarian: Yawaze1riisngia (Fish-Seafood)

\J =
Aanaeae: 1l

a A

MoBLIE: ANENNaNIFNVInadne¥eUa M NADIA19Y

4 9

(4 v
paNUARIAY: QuaNaldumuaadunena1d nga

q
v

wa v ¢ wa o oA '
paanlAnaansi ldoinmseynu: qauauianadnin ldvinmseymuaiuaaiauife

AMAINGAL

Amaiadnd (Meat)

Aaavian: AAEINYAY (Ingredient)

Aaaeos: Cattle, Poultry, Game Bird, Game Meat, Offal, Cured Meat_and_Sausages
o a a dy o dAN @ z:y 3 @ a 9 A

AL UY: LL‘L!'Jﬂ@]"’U'fNﬂaﬁ’ﬂuﬂEW]’J‘V]ZJG]’J‘]N‘Ifﬂ.]uﬁ’)'ﬂ‘ﬁ‘]ﬂﬂﬂ?ﬂﬂﬁ"lﬁﬂu

4

(4 k4
paEulinfIdy: nuaniafrumuaadIlAsAaIaIngal

a

Y

aaautianadninldoinmseysnu: guanidnadnsildvinmseyuiuauaaaiie

AMEINgAL

o d
amalgand (Cattle)
w j’ v o
AMavian: AMEILBIAI (Meat)
Aanaeoe: 1l
o a d'd a A A' v d
Mesie: AanlauFnvoInaIdnerelgdninieg

v
wa v 9

AR QuaNialdumunadIinenad Inga
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v v ¢ wa o A '
auandanadwiildoinmseysnu: quauianadnin ldvinmseyuuaiuaaianife

AMAINGAL

amadaIln (Poultry)
U tg v d
aoanan: aaatilodns (Meat)

\J =
Aanaeae: 1l

a A

o a d‘d A = 1
AR U8 ﬂfﬂ’d‘ﬂMﬁiﬂ%’ﬂ"’ll’f)ﬂﬂﬁ1ﬁﬂﬂ‘lfﬂﬁﬁ?ﬂﬂ@]N“']

v v

paaNUARIAY: Quauialdumunaduinena1d Inga

q

v v ¢ wa o A '
puandanadwiildoinmseysnu: quauianadnin ldeinmseyuuaiuaaianife

AMEINgAL

amadaInn1da1nmsar (Game Bird)
v dy o d
AaaHan: Anatilodas (Meat)

aaagay: 1l

a A

o A Aa A o & Ay Y '
AL UY: ﬂfnﬁ‘ﬂMﬁuqqfﬂell@\jﬂah|ﬁﬂ’ﬂﬁ]fﬂﬁ@l3ﬂﬂmvl@inﬂfnjﬁﬂ

v v

paNUARIAY: QuaNaliumuAaIdIinena1d ngaL

a

wa v ¢ A o A 1
puanianadwiildoinmseymnu:  quauianaansn ldeinmseyuuaiuaaianife

A INGAL

o d y
AEENIUNN 1AD1NMIA (Game_Meat)
w dy v d
Amavian: aaaiieda’ (Meat)

\J 1=
Aanaeoe: 1l

a A

o a d‘d A v d' 9 ]
ATV ﬂfnf’ﬁ/lMﬁiJ"I“])’ﬂ"’U’fNﬂﬁWﬁTﬂﬂ“]fﬂﬂ@l’JUf‘l‘ﬂulﬂmﬂﬂﬁﬂW

v v

puaNUARIAY: fuauialdumunaduinena1d Inga

a

aaautianadninldoinmseysnu: uanidnadniildvinmseyuiuauaaiaife

AMAINgAL

4‘ v d
aaaAsedludn) (Offal)

Y dy v ¢
Aaaavian: Aa1UaaA (Meat)

\J 1=
Aanaeoe: 1l
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o a A a A A A v d
MBLIY: AT NNaIFNVOIRAIAADYRIAT O IUTA]
aaaulinnIdy: AuaiAfsdumuAaIdILAsAAIAIARAL
wa [ dd‘ % wa o Ay Y 1A
paanlAnadnsi ldoinmseyanu: qauauianadwin ldvinmseyuuauaaiauife

AAEIngAL

amatited@nnlsgil (Cured_Meat_and_Sausages)
U g o d
aaavan: Aaatilodad (Meat)

aanagay: 1l

a =

o a Aa A g v J
A5 UY: ﬂ’cﬂ’ﬁ“l/lll’diJ1%ﬂ%@ﬂﬂﬂ1ﬁﬂ@ﬂ5@&u@ﬁﬂ’3uﬂi31]
L3 F
aaEulinnedy: AuaiafsdumuaaIdItAsAa A IAgAL
A (9] dd’ % A [ P 9 A
@mauummaawﬁﬂ"lﬂmnmsngmu: ﬂm’dumWaaww"lmmnnwmummamume

AMAINYAL

AANERN (Vegetables)
paavan: AA1aINYAY (Ingredient)
Aaaeos: Brassicas, Bulbs, Shoots_and Stems, Fruitings, Leaves and Lafy Greens, Flowers

Mushrooms_and Fungi, Pods, Roots_and Tubers, Sea Vegetables

[l
v AA v 1

oA a = 1 '
AMosU8: Llu?ﬂﬂSUﬂ\i‘ﬂa'lﬁwﬂ‘ﬂllﬁTU\‘l%lllUﬁ’)@ﬁﬂqﬂﬁ"‘]ﬂﬂa1ﬁ§u

4 mgﬂl

paNUARIAY: QuaNiaumuAaIdIinenad IngaL

a
v

aaautianadninldoinmseysnu: auantianadnsnldvinmseymiuauaaiauiie

AAEIngAL

AANFANININATLTHA (Brassicas)
AAEHAN: AAEAN (Vegetables)
Aanaeoe: 1l

AOTLNY: AAANT AU FNUDIAANTADFDHNIININATLHAN

14 9
paEulinfIny: nuanianaumuaadAsAaIaIngal

aaautanadninldoinmseysnu: auanidnadnsildvinmseymiuauaaiaiie

AAEIngAL
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aaarnitiusia (Bulbs)
AAEHAn: AAEAN (Vegetables)

aaagoy: 137

= A A A oA

MoBLUIY: AdNNANITNVOIAAER ‘lfﬂNﬂ‘V]Lﬂi!ﬁ"J

4 9

(4 Y
paaNUARIAY: Quauialdumuaaduinena1d Inga

q

v v ¢ wa o A '
auanianadwiildoinmseysnu: quauianadnin ldeinmseyuuaiuaaianife

AMEINGAL

aaarntduivio (Shoots_and_Stems)
AAEHan: AAEAN (Vegetables)

\J =
Aanaeoe: 1l

'
a A v A

[ a Aa A 1< ]
MesLe: AMANIANFNUoIRaIdAD TN U LD

4 9

(4 v
paNUARIAY: Quaatdumunaduinena1d nga

q
v

wa v ¢ wa o oA '
puanlAnaansi Idonmseysnu:  qauauianadnin ldvinmseymuaiuaaiauife

AMAINGAL

o 4« .
aaranniuwa (Fruitings)
AAEHan: AAEAN (Vegetables)

\] 1=
Aanaeoe: 1l

a dd‘ojd’

MesLIE: AANNAINTFNVInadAoFoRN L UNA

4 9

(4 k4
puaNUARIAY: Quauialdumunaduinena1d Inga

a

Y

aaauanadninldoinmseysnu: uanidnadnsildvinmseyuiuauaaiauiie

AMEINGAL

amarniulunazinluWed (Leaves_and Leafy Greens)
AAEHan: AAEAN (Vegetables)

\J 1=
Aanaeoe: 1l

T
v A

o a A a A A I o
AL U8: aaanNaunFnvesnananeronninduluuazinly

v
wa v 9

puaNUARIAY: QuaNialdumunadIinenad Inga
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v v ¢ wa o A '
auandanadwiildoinmseysnu: quauianadnin ldvinmseyuuaiuaaianife

AMAINGAL

amaviauazWala (Mushrooms and Fungi)
AMaKan: AN (Vegetables)

\J =
Aanadal:

a A

13 a Aa A <
A1V ﬂﬁWﬁVIiJﬁiJW%’ﬂ"’U’fNﬂﬁWﬁﬂﬂ‘lfﬂmﬂllagﬂﬂllﬁl

v v

paaNARIAY: Quauialdumunaduinena1d Inga

q

v v ¢ wa o A '
auandanadwifldoinmseymnu: quauianadnin ldeinmseyuuaiuaaianife

AMEINgAL

aaarnitiludn (Pods)
AAEHAn: AN (Vegetables)

aaagay: 1l

a A

o a d‘d d' & d' I
MOBLIY: AAENNANIFNVINAdADFDHNNL) WD

v v

pENUARIAY: QuaNaldumuAadIinena1d ngaL

a

v v ¢ wa v A l
auandanadwiildoinmseymnu:  quauianaansn ldeinmseyuuaiuaaianife

A INGAL

AMANNIININGINUAZTI (Roots and Tubers)
AEAvan: AAARN (Vegetables)

\J =
Aanaeoe: 1l

a A A o oo o

ABBUIE: AANANUANIFNVDIAAAADFOHNNIININT INUALH

v ¢ v
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Usziangaanii@: Object Properties

sensory_condition

interest_all flavor of carb from

interest all taste of carb from

interest_all texture of carb_from

interest_some_flavor of carb_ from

interest_some_taste of carb_from

interest_some_texture of carb from

not _interest flavor of carb from

not_interest taste of carb from

not _interest texture of carb from

interest_all flavor of meat from

interest_all taste of meat from

interest all texture of meat from

interest_ some_flavor of meat from

interest some_taste of meat from

interest_some_texture of meat from

not_interest_flavor of meat from

not interest taste of meat from

not_interest texture of meat from

interest_all flavor of vegetable from

interest all taste of vegetable from

interest_all texture of vegetable from

interest_ some_flavor of vegetable from

interest_some_taste of vegetable from

interest_some_texture of vegetable from

not _interest flavor of vegetable from

not_interest taste of vegetable from
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Usziangaanii@: Object Properties

not_interest texture of vegetable from

interest_all flavor of seasoning_ from

interest all taste of seasoning from

interest all texture of seasoning from

interest_ some_flavor of seasoning from

interest_some_taste of seasoning_from

interest_some_texture of seasoning_from

not_interest flavor of seasoning from

not_interest taste of seasoning from

not _interest texture of seasoning from

ils smnqmﬁuﬁ'ﬁ : Datatype Properties

has dish method

M3197 4.2 AuantARAT T VeI AAINYO 1T

ﬂizmﬂﬂmﬁu‘ﬁﬁ: Object Properties

require_sensory from

require all flavor and all taste and all texture of carb from

require_all flavor and all taste and some texture of carb from

require all flavor and some taste and all texture of carb from

require_all flavor and some taste and some texture of carb from

require_some_flavor and all taste and all texture of carb from

require_some flavor and all taste and some texture of carb from

require_some_flavor and some taste and all texture of carb from

require_some_flavor and some taste and some texture of carb from

require all flavor and all taste and all texture of meat from

require_all flavor and all taste and some texture of meat from

require all flavor and some taste and all texture of meat from
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M99 4.2 AUTNLANDANTUDIAATNYDINIT (AD)

Usziangaanii@: Object Properties

require all flavor and some taste and some texture of meat from

require_some_flavor and all taste and all texture of meat from

require_some_flavor and all taste and some texture of meat from

require_some_flavor and some taste and all texture of meat from

require_some_flavor and some taste and some texture of meat from

require all flavor and all taste and all texture of seasoning from

require all flavor and all taste and some texture of seasoning from

require all flavor and some taste and all texture of seasoning from

require_all flavor and some taste and some texture of seasoning from

require_some_flavor and all taste and all texture of seasoning from

require_some_flavor and all taste and some texture of seasoning from

require_some flavor and some taste and all texture of seasoning from

require_some _flavor and some taste and some_ texture of seasoning from

require_all flavor and all taste and all texture of vegetable from

require_all flavor and all taste and some texture of vegetable from

require all flavor and some taste and all texture of vegetable from

require_all flavor and some taste and some texture of vegetable from

require_some flavor and all taste and all texture of vegetable from

require_some_flavor and all taste and some texture of vegetable from

require_some_flavor and some taste and all texture of vegetable from

require_some_flavor and some taste and some texture of vegetable from

require_all flavor and all taste of carb from

require_all flavor and all taste of meat from

require all flavor and all taste of seasoning from

require all flavor and all taste of vegetable from

require all flavor and all texture of carb from

require_all flavor and all texture of meat from
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Usziangaanii@: Object Properties

require all flavor and all texture of seasoning from

require_all flavor and all texture of vegetable from

require all flavor and some taste of carb from

require all flavor and some taste of meat from

require_all flavor and some taste of seasoning from

require all flavor and some taste of vegetable from

require all flavor and some texture of carb from

require all flavor and some texture of meat from

require_all flavor and some texture of seasoning from

require all flavor and some texture of vegetable from

require_all flavor of carb from

require_all flavor of meat from

require all flavor of seasoning from

require_all flavor of vegetable from

require_all taste and all texture of carb from

require all taste and all texture of meat from

require_all taste and all texture of seasoning from

require all taste and all texture of vegetable from

require_all taste and some_texture of carb from

require_all taste and some texture of meat from

require all taste and some texture of seasoning from

require_all taste and some texture of vegetable from

require_all taste of carb from

require all taste of meat from

require all taste of seasoning from

require_all taste of vegetable from

require_all texture of carb from
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Usziangaanii@: Object Properties

require_all texture of meat from

require_all texture of seasoning from

require all texture of vegetable from

require_some_flavor and all taste of carb from

require_some_flavor and all taste of meat from

require_some flavor and all taste of seasoning from

require_some flavor and all taste of vegetable from

require_some_flavor and all texture of carb from

require_some_flavor and all texture of meat from

require_some flavor and all texture of seasoning from

require_some flavor and all texture of vegetable from

require_some flavor and some taste of carb from

require_some_flavor and some taste of meat from

require_some_flavor and some taste of carb from

require_some_flavor and some taste of meat from

require_some flavor and some taste of seasoning from

require_some flavor and some taste of vegetable from

require_some_flavor and some texture of carb from

require_some flavor and some_texture of meat from

require_some_flavor and some texture of seasoning from

require_some flavor and some texture of vegetable from

require_some_flavor of carb from

require_some_flavor of meat from

require_some_flavor of seasoning from

require_some_flavor of vegetable from

require_some taste and all texture of carb from

require_some_taste and all texture of meat from
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Usziangaanii@: Object Properties

require_some taste and all texture of seasoning from

require_some_taste and all texture of vegetable from

require_some _taste_and some_texture of carb from

require_some _taste and some_texture of meat from

require_some_taste and some texture of seasoning from

require_some_taste and some_texture of vegetable from

require_some taste of carb from

require_some taste of meat from

require_some_taste of seasoning from

require_some_taste of vegetable from

require_some_texture of carb from

require_some_texture of meat from

require_some_texture of seasoning from

require_some_texture of vegetable from

is_same_method as

)

M13197 4.3 AUATAANUYRINAIA IAD A

Uszangaenia

: Datatype Properties

has_ingredient method

available to use as

has_adaptable particle shape

has_adaptable portion shape

has_adaptable strip_shape

has_original particle_shape

has_original portion_ shape

has original strip shape

has_flavor beverage compounded
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M3191 4.3 AuaNlaaId UV INMIAIAAL (410)

ﬂﬁ:’,!ﬂ"nﬂmﬁ win: Datatype Properties

has_flavor beverage fermented

has taste astringent

has_flavor beverage unfermented

has_flavor _cooked broth

has flavor cooked fruit

has_flavor spice hot

has_flavor cooked vegetable

has_flavor empyreumatic broiled and fried

has flavor fat animal

has_flavor empyreumatic roasted and toasted and baked

has flavor empyreumatic_smoky

has flavor fruit citrus

has_flavor fat vegetable

has flavor fruit noncitrus

has flavor meat fish

has_flavor meat fowl

has flavor meat mammal

has_flavor spice aromatic

has_flavor spice hot

has flavor spice lachrymatory

has_flavor meat mammal

has flavor spice aromatic

has flavor stench fermented

has_flavor stench oxidized

has_flavor vegetable dried

has_flavor vegetable fresh

has taste bitter
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M3191 4.3 AuaNlaaId UV INMIAIAAL (410)

ﬂﬁ:’,!ﬂ"nﬂmﬁ win: Datatype Properties

has_taste capsaicin

has taste hot

has_taste salty

has_taste sour

has taste sweet

has_taste umami

has_texture brittleness

has_texture chewiness

has_texture creaminess

has_texture gumminess

has_texture oiliness

has_texture viscosity

M15199 4.4 AuANTAREANT VDI MATAgAL

ﬂizm‘nﬂmauﬁ'ﬁ: Datatype Properties

has_function

has_flavor

has_flavor

has_taste

has_texture

ﬂizmﬂqmauﬁ’ﬁ: Object Properties

is_same_method as

is_same shape as
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Usziangaanii@: Object Properties

is same all flavor and all taste and all texture of carb as

is_same_all flavor and all Taste and all texture of meat as

is same all flavor and all taste and all texture of seasoning as

is same all flavor and all taste and all texture of vegetable as

is_same_all flavor and all taste and some texture of carb as

is same all flavor and all taste and some texture of meat as

is same all flavor and all taste and some texture of seasoning as

is same all flavor and all taste and some texture of vegetable as

is_same_all flavor and some taste and all texture of carb as

is same all flavor and some taste and all texture of meat as

is same all flavor and some taste and all texture of seasoning as

is same all flavor and some taste and all texture of vegetable as

is same all flavor and some taste and some texture of carb as

is_same_all flavor and some taste and some texture of meat as

is_same_all flavor and some taste and some texture of seasoning as

is same all flavor and some taste and some texture of vegetable as

is_ same some flavor and all taste and all texture of carb as

is same some flavor and all taste and all texture of meat as

is same some flavor and all taste and all texture of vegetable as

is_same_some_flavor and all taste and all texture of seasoning as

is same some flavor and all taste and some texture of carb as

is_same _some_flavor and all taste and some texture of meat as

is_same _some_flavor and all taste and some texture of seasoning as

is same some flavor and all taste and some texture of vegetable as

is same some flavor and some taste and all texture of carb as

is same some flavor and some taste and all texture of meat as

is_same _some_flavor and some taste and all texture of seasoning as
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is same some flavor and some taste and all texture of vegetable as

is_same_some_flavor and some taste and some texture of carb as

is same some flavor and some taste and some texture of meat as

is same some flavor and some taste and some texture of seasoning as

is_same_some_flavor and some taste and some texture of vegetable as

is same all flavor and all taste of carb as

is same all flavor and all taste of meat as

is same all flavor and all taste of seasoning as

is_same_all flavor and all taste of vegetable as

is same all flavor and some taste of carb as

is same all flavor and some taste of meat as

is_same_all flavor and some taste of seasoning as

is same all flavor and some taste of vegetable as

is_same _some_flavor and all taste of carb as

is_same_some flavor and all taste of meat as

is same some flavor and all taste of seasoning as

is_ same some flavor and all taste of vegetable as

is_same _some flavor and some taste of carb as

is same some flavor and some taste of meat as

is_same_some_flavor and some taste of seasoning as

is same some flavor and some taste of vegetable as

is_same_all flavor and all texture of carb as

is_same_all flavor and all texture of meat as

is same all flavor and all texture of seasoning as

is same all flavor and all texture of vegetable as

is same all flavor and some texture of carb as

is_same_all flavor and some texture of meat as




138

Y o o oA o a 1
M319h 4.5 guauianaansn laanmseymuvesnardingaulues ne (ae)

Usziangaanii@: Object Properties

is same all flavor and some texture of seasoning as

is_same_all flavor and some texture of vegetable as

is same some flavor and all texture of carb as

is same some flavor and all texture of meat as

is_same some flavor and all texture of seasoning as

is same some flavor and all texture of vegetable as

is_same some flavor and some texture of carb as

is same some flavor and some texture of meat as

is_same some flavor and some texture of seasoning as

is same some flavor and some texture of vegetable as

is same all taste and all texture of carb as

is_same_all taste and all texture of meat as

is same all taste and all texture of seasoning as

is_same_all taste and all texture of vegetable as

is_same_all taste and some texture of carb as

is same all taste and some texture of meat as

is_same all taste and some texture of seasoning as

is same all taste and some texture of vegetable as

is same some taste and all texture of carb as

is_same some_taste and all texture of meat as

is same some taste and all texture of seasoning as

is_same some taste and all texture of vegetable as

is_same some taste and some texture of carb as

is_same some taste and some texture of meat as

is same some taste and some texture of seasoning as

is same some taste and some texture of vegetable as

is_same _all flavor of carb as
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is same all flavor of meat as

is_same_all flavor of seasoning as

is same all flavor of vegetable as

is same some flavor of carb as

is_same some_flavor of meat as

is_same _some flavor of vegetable as

is_same _some flavor of seasoning_as

is same all taste of carb as

is_same_all taste of meat as

is same all taste of seasoning as

is_same_all taste of vegetable as

is_same some taste of carb as

is same some taste of meat as

is_same _some_taste of seasoning as

is_same some_taste of vegetable as

is same all texture of carb as

is_same_all texture of meat as

is same all texture of seasoning as

is same all texture of vegetable as

is_same some_texture of carb as

is same some texture of meat as

is_same some_texture of seasoning as

is_same some_texture of vegetable as

is_substituted all flavor and all taste and all texture of carb by

is_substituted all flavor and all taste and all texture of meat by

is_substituted all flavor and all taste and all texture of seasoning by

is_substituted all flavor and all taste and all texture of vegetable by
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is_substituted all flavor and all taste and some texture of carb by

is_substituted all flavor and all taste and some texture of meat by

is_substituted all flavor and all taste and some texture of seasoning by

is_substituted all flavor and all taste and some texture of vegetable by

is_substituted all flavor and all taste of carb by

is_substituted all flavor and all taste of meat by

is_substituted all flavor and all taste of seasoning by

is_substituted all flavor and all taste of vegetable by

is_substituted all flavor and all texture of carb by

is_substituted all flavor and all texture of meat by

is_substituted all flavor and all texture of seasoning by

is_substituted all flavor and all texture of vegetable by

is_substituted all flavor and some taste and all texture of carb by

is_substituted all flavor and some taste and all texture of meat by

is_substituted all flavor and some taste and all texture of seasoning by

is_substituted all flavor and some taste and all texture of vegetable by

is_substituted all flavor and some taste and some texture of carb by

is_substituted all flavor and some taste and some texture of meat by

is_substituted all flavor and some taste and some texture of seasoning by

is_substituted all flavor and some taste and some texture of vegetable by

is_substituted all flavor and some taste of carb by

is_substituted all flavor and some taste of meat by

is_substituted all flavor and some taste of seasoning by

is_substituted all flavor and some taste of vegetable by

is_substituted all flavor and some texture of carb by

is_substituted all flavor and some texture of meat by

is_substituted all flavor and some texture of seasoning by
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is_substituted all flavor and some texture of vegetable by

is_substituted all flavor of carb by

is_substituted all flavor of meat by

is_substituted all flavor of seasoning by

is_substituted all flavor of vegetable by

is_substituted all taste and all texture of carb by

is_substituted all taste and all texture of meat by

is_substituted all taste and all texture of seasoning by

is_substituted all taste and all texture of vegetable by

is_substituted all taste and some texture of carb by

is_substituted all taste and some texture of meat by

is_substituted all taste and some texture of seasoning by

is_substituted all taste and some texture of vegetable by

is_substituted all taste of carb by

is_substituted all taste of meat by

is_substituted all taste of secasoning by

is_substituted all taste of vegetable by

is_substituted all texture of carb_by

is_substituted all texture of meat by

is_substituted all texture of seasoning by

is_substituted all texture of vegetable by

is_substituted some flavor and all taste and all texture of carb by

is_substituted some flavor and all taste and all texture of meat by

is_substituted some flavor and all taste and all texture of seasoning by

is_substituted some flavor and all taste and all texture of vegetable by

is_substituted some_flavor and all taste and some texture of carb by

is_substituted some flavor and all taste and some texture of meat by
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is_substituted some flavor and all taste and some texture of seasoning by

is_substituted some flavor and all taste and some texture of vegetable by

is_substituted some_ flavor and all taste of carb by

is_substituted some flavor and all taste of meat by

is_substituted some flavor and all taste of seasoning by

is_substituted some_flavor and all taste of vegetable by

is_substituted some_flavor and all texture of carb by

is_substituted some_ flavor and all texture of meat by

is_substituted some flavor and all texture of seasoning by

is_substituted some_ flavor and all texture of vegetable by

is_substituted some flavor and some taste and all texture of carb by

is_substituted some flavor and some taste and all texture of meat by

is_substituted some flavor and some taste and all texture of seasoning by

is_substituted some flavor and some taste and all texture of vegetable by

is_substituted some flavor and some taste and some texture of carb by

is_substituted some_flavor _and some taste and some texture of meat by

is_substituted some flavor and some taste and some texture of seasoning by

is_substituted some flavor and some taste and some texture of vegetable by

is_substituted some_flavor _and some taste of carb by

is_substituted some flavor and some taste of meat by

is_substituted some_flavor _and some taste of seasoning by

is_substituted some flavor and some taste of vegetable by

is_substituted some flavor and some texture of carb by

is_substituted some_flavor and some texture of meat by

is_substituted some_ flavor _and some texture of seasoning by

is_substituted some flavor _and some texture of vegetable by

is_substituted some_ flavor of carb by
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is_substituted some_flavor of meat by

is_substituted some flavor of seasoning by

is_substituted some_flavor of vegetable by

is_substituted some taste and all texture of carb by

is_substituted some taste and all texture of meat by

is_substituted some taste and all texture of seasoning by

is_substituted some taste and all texture of vegetable by

is_substituted some taste and some texture of carb by

is_substituted some taste and some_texture of meat by

is_substituted some taste and some texture of seasoning by

is_substituted some taste and some texture of vegetable by

is_substituted some taste of carb_ by

is_substituted some taste of meat by

is_substituted some taste of seasoning by

is_substituted some taste of vegetable by

is_substituted some_texture of carb by

is_substituted some texture of meat by

is_substituted some_texture of seasoning by

is_substituted some_texture of vegetable by
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”ﬂqﬁuﬁmmsmau TP | FP | TN | FEN | Precision | Recall | F-Measure
Lﬁlﬂhlf"l (Chicken) 33 10 196 0 0.77 1 0.87
Lﬁm’\hﬂ (Straw Mushroom) 5 1 233 0 0.83 1 0.91
ﬁ'mmmm (Granulated Sugar) 1 0 238 0 1 1 1
ﬁWl]ﬂW (Fish Sauce) 1 0 237 1 1 0.5 0.67
Yifudmdes (Soy Oil) 31 0 | 26| 0 1 1 1
w3 ﬂ%WH (Bird Pepper) 2 0 [ 237 | 0 1 1 1
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deiila (Duck) 230 6 | 210 0] 079 1 0.88
11T1352W1 (Thai Basil Leaf) 2 | 1 | 236 | 0 0.67 1 0.8
lungnga (Kaffirlime Leaf) 1| 0 | 238 |0 1 1 1
Yi1lan (Fish Sauce) 1 0 | 238 | 0 1 1 1
W3n¥71aa (Red Thai Chili) 2| 0 | 237 |0 1 1 1
UIUDINA (Tomato) 171 0 [ 222 ] 0 1 1 1
ULIAIOWI (Thai Pea Aubergine) | 3 | 1 | 235 | 0 0.75 1 0.86
duiesa (Pineapple) 16 1 222 0 0.94 1 0.97
W1NEN (Light Coconut Milk) 210|237 ] 0 1 1 1
84U (Grape) 16 [ 1 |22 |0 0.94 1 0.97

59U 83 | 10 [2,297 | 0 0.89 1 0.94

d‘ a v a Y ' ' a a o a o
119190 4.13 miﬂizummi%m%mq&mGlu@mw (h],ﬂ) auLuIAano U IFUILAT N

myerns: auan (1n)

”ﬂqﬁuﬁmmmau P FP TN | FN | Precision | Recall | F-Measure
114017 (Chicken) 131 0] 226 | 0 1 1 1
I~

a9 (Straw Mushroom) 6 0 | 233 |0 1 1 1
lungnga (Kaffir Lime Leaf) 1| 0 [238 ] 0 1 1 1
WN3 (Coriander Leaf) 1 0 | 238 | 0 1 1 1
W3NINY (Bird Pepper) 2 0 | 237 |0 1 1 1

59U 23| 0 |1L172] 0 1 1 1
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yeIMs: duide

fmqﬁuﬁmmmau TP | FP| TN | FN | Precision | Recall | F-Measure

ot (Beef) 1710 | 22| 0 1 1 1
lua $§$Lmﬂ(Moraccan Mint Leaf) | 10 | 0 229 0 1 1 1
A9 (Spring Onion) 50101 234 |0 1 1 1
ﬁmmmw (Granulated Sugar) 1 0 238 0 1 1 1
vh1lan (Fish Sauce) 1] 0] 237 |1 1 0.5 0.67
FnH3 (Cilantro) 0] 0|29 |0 1 1 1
W3nilu (Chili Powder) 1] 0| 238 |0 1 1 1

39U 45 0 | 1,627 | 1 1 0.98 0.99

d‘ a [ a (4] ' a a @ a -4
19190 4.15 fﬂﬁll5$L3Juﬂ1§ﬂ5ﬂlﬂfﬁl’3@i]ﬂ1jGlut"f%m% (llﬂ) MULUIAAADUTITUINAT NG

myens: azige (1n)

”mqﬁuﬁmmmau TP | FP | TN | FN | Precision | Recall | F-Measure
A )
LAIDNLLNANAT
1102380 1 1 1
(Roasted Chili Curry Paste)
11017 (Chicken) 1910 210 | 0 0.66 1 0.8
8ATNI1 (Fennel Seed) 2102370 | 1 1
11919A21 (Cucumber) 30423210 0.43 1 0.6
YU (Turmeric) 1] 0] 238 |0 1 1 1
U1 (Galangal) 1101|238 |0 1 1 1
az'lnd (Lemongrass) 1 0 238 0 1 1 1
9788977 (Roasted Peanut) 110 ] 238 |0 1 1 1
Wduaey (Vinegar) 2 10| 236 | 1 1 0.67 0.8
W3 NAN4A9 (Red Thai Chili) 210012370 1 1 1
W1NEN (Light Coconut Milk) 2101237 |0 1 1 1
EPLT 35| 14 [ 2579 | 1 0.71 0.97 0.82
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5’ﬂqﬁuﬁmmuﬂau TP | FP N FN | Precision | Recall | F-Measure
Lﬁﬂ‘lf"l (Chicken) 22 7 210 0 0.76 1 0.86
<3 1 a 4
WANLUIHUNIUA
2 0 237 0 1 1 1
(Cashewnut)
(M@19U (Chinese White Rice
1 0 238 0 1 1 1
Vinegar)
%9391 (Chinese Light Soya
1 0 237 1 1 0.5 0.67
Sauce)
Auviow (Spring Onion) 6 7 226 0 0.46 1 0.63
U111aN319 (Granulated
1 0 237 1 1 0.5 0.67
Sugar)
WU a4 (Soy Oil) 300 | 236 | 0 1 1 1
#ou1ia) (Onion) 2 |0 [ 237 |0 1 1 1
U 38 14 1,858 2 0.73 0.95 0.83
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a o a a a v a 4
M99 4.17 mydsziiumsyaeingau lunzuug (1e) munuifanouilIFumas nd

X
INYDIHIT: WU (11D)

”ﬂqﬁuﬁmmuﬂau TP | FP TN | FN | Precision | Recall | F-Measure

g %
11077 (Beef) 17 ] 0 | 222 | 0 1 1 1
lungnga (Kaffirlime Leaf) 1[0 [ 238 ] 0 1 1 1
111an (Fish Sauce) 1 0 | 237 | 1 1 0.5 0.67
N3N 11A9 (Red Thai Chili) 2 1 0 [ 237 ] 0 1 1 1
WNNeN (Light Coconut Milk) | 2 0 | 237 | 0 1 1 1

ERLY 23 | 0 |L171]| 1 1 0.96 0.98
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Aud (f9) 12 50 1177 | 1 071 | 0.92 0.8
upaery (1n) 36 6 1,865 | 5 0.86 0.88 0.87
i Ine (79) 52 | 15 | 3040 | 0 0.78 1 0.88
danszinsi (1) 45 1| 1377 | 1 0.8 0.98 0.88
I I~ ]
unarailagg 83 10 | 2297 | 0 0.89 1 0.94
9 ' 1
duan (1n) 23 0 1172 | 0 | | 1
Silo 45 0 | 1,627 | 1 | 0.98 0.99
[ ]
azay (1n) 35 14 | 2579 | 1 0.71 0.97 0.82
Indamauz i umIue | 38 14 | 1858 | 2 0.73 0.95 0.83
WL (1349) 23 0 | 1,171 | 1 | 0.96 0.98
3% 392 | 75 | 18163 | 12 0.84 0.97 0.90
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# ng
Ingredient(?a) » has_flavor_beverage compounded(?a, ?Flavor) » swrlb:notEqual(?Flavor, "Non-Compounded-Beverage") — has_flavor(?a,
! "Compounded-Beverage") » has_sensory(?a, "Compounded-Beverage")
Ingredient(?a) ~ has_flavor_beverage fermented(?a, ?Flavor) » swrlb:notEqual(?Flavor, "Non-Fermented-Beverage") — has_flavor(?a,
? "Fermented-Beverage") “has_sensory(?a, "Fermented-Beverage")
Ingredient(?a) “has_flavor beverage unfermented(?a, ?Flavor) » swrlb:notEqual(?Flavor, "Non-Unfermented-Beverage") — has_flavor(?a,
’ "Unfermented-Beverage") “has_sensory(?a, "Unfermented-Beverage")
Ingredient(?a) ~ has_flavor_cooked_broth(?a, ?Flavor) » swrlb:notEqual(?Flavor, "Non-Broth-Cooked") — has_flavor(?a, "Broth-Cooked") *
N has_sensory(?a, "Broth-Cooked")
Ingredient(?a) » has_flavor_cooked_fruit(?a, ?Flavor) » swrlb:notEqual(?Flavor, "Non-Fruit-Cooked") — has_flavor(?a, "Fruit-Cooked") *
> has_sensory(?a, "Fruit-Cooked")
Ingredient(?a)  has_flavor_cooked_vegetable(?a, ?Flavor) » swrlb:notEqual(?Flavor, "Non-Vegetable-Cooked") — has_flavor(?a, "Vegetable-
6 Cooked") » has_sensory(?a, "Vegetable-Cooked")
Ingredient(?a) » has_flavor_empyreumatic_broiled_and_fried(?a, ?Flavor) * swrlb:notEqual(?Flavor, "Non-Broiled AndFried-Empyreumatic")
7 — has_flavor(?a, "Broiled AndFried-Empyreumatic") * has_sensory(?a, "Broiled AndFried-Empyreumatic")
Ingredient(?a) » has_flavor_empyreumatic_roasted_and toasted_and_baked(?a, ?Flavor)  swrlb:notEqual(?Flavor, "Non-
8 RoastedAndToasted AndBaked-Empyreumatic") — has_flavor(?a, "Roasted AndToastedAndBaked-Empyreumatic") » has_sensory(?a,
"RoastedAndToasted AndBaked-Empyreumatic")
Ingredient(?a) » has_flavor_empyreumatic_smoky(?a, ?Flavor) * swrlb:notEqual(?Flavor, "Non-Smoky-Empyreumatic") — has_flavor(?a,
’ "Smoky-Empyreumatic") » has_sensory(?a, "Smoky-Empyreumatic")
Ingredient(?a) » has_flavor_fat_animal(?a, ?Flavor) » swrlb:notEqual(?Flavor, "Non-Animal-Fat") — has_flavor(?a, "Animal-Fat") *
10 has_sensory(?a, "Animal-Fat")
Ingredient(?a) » has_flavor_fat vegetable(?a, ?Flavor) » swrlb:notEqual(?Flavor, "Non-Vegetable-Fat") — has_flavor(?a, "Vegetable-Fat") »
! has_sensory(?a, "Vegetable-Fat")
Ingredient(?a) ~ has_flavor_fruit_citrus(?a, ?Flavor) » swrlb:notEqual(?Flavor, "Non-Citrus-Fruit")—>has_flavor(?a, "Citrus-Fruit") *
12 has_sensory(?a, "Citrus-Fruit")
Ingredient(?a) — has_flavor_fruit_noncitrus(?a, ?Flavor) » swrlb:notEqual(?Flavor, "Non-NonCitrus-Fruit") — has_flavor(?a, "Citrus-Fruit") *
B has_sensory(?a, "NonCitrus-Fruit")
Ingredient(?a) A has_flavor_meat_fish(?a, ?Flavor) * swrlb:notEqual(?Flavor, "Non-Fish-Meat") — has_flavor(?a, "Fish-Meat") *
H has_sensory(?a, "Fish-Meat")
Ingredient(?a) » has_flavor_meat_fowl(?a, ?Flavor) » swrlb:notEqual(?Flavor, "Non-Fowl-Meat") — has_flavor(?a, "Fowl-Meat") *
" has_sensory(?a, "Fowl-Meat")
Ingredient(?a) » has_flavor_meat_mammal(?a, ?Flavor) * swrlb:notEqual(?Flavor, "Non-Mammal-Meat") — has_flavor(?a, "Mammal-Meat") *
10 has_sensory(?a, "Mammal-Meat")
Ingredient(?a) * has_flavor_spice_aromatic(?a, ?Flavor) » swrlb:notEqual(?Flavor, "Non-Aromatic-Spice") — has_flavor(?a, "Aromatic-
17 Spice") » has_sensory(?a, "Aromatic-Spice")
Ingredient(?a) * has_flavor_spice_hot(?a, ?Flavor) * swrlb:notEqual(?Flavor, "Non-Hot-Spice") — has_flavor(?a, "Hot-Spice") *
' has_sensory(?a, "Hot-Spice")
Ingredient(?a) ~ has_flavor_spice_lachrymatory(?a, ?Flavor) » swrlb:notEqual(?Flavor, "Non-Lachrymatory-Spice") — has_flavor(?a,
" "Lachrymatory-Spice") » has_sensory(?a, "Lachrymatory-Spice")
Ingredient(?a) ~ has_flavor_stench_fermented(?a, ?Flavor) ~swrlb:notEqual(?Flavor, "Non-Fermented-Stench") — has_flavor(?a, "Fermented-
2 Stench") * has_sensory(?a, "Fermented-Stench")
Ingredient(?a) ~ has_flavor_stench_oxidized(?a, ?Flavor) ~ swrlb:notEqual(?Flavor, "Non-Oxidized-Stench") —>has_flavor(?a, "Oxidized-
’! Stench") / has_sensory(?a, "Oxidized-Stench")
. Ingredient(?a) » has_flavor_vegetable_dried(?a, ?Flavor) » swrlb:notEqual(?Flavor, "Non-Dried-Vegetable") — has_flavor(?a, "Dried-

Vegetable") » has_sensory(?a, "Dried-Vegetable")
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Ingredient(?a) ~ has_flavor_vegetable_fresh(?a, ?Flavor) » swrlb:notEqual(?Flavor, "Non-Fresh-Vegetable") — has_flavor(?a, "Fresh-
. Vegetable") ” has_sensory(?a, "Fresh-Vegetable")
Ingredient(?a)  has_taste_astringent(?a, ?taste) * swrlb:notEqual(?taste, "Non-Astringent") — has_taste(?a, "Astringent") » has_sensory(?a,
# "Astringent")
25 Ingredient(?a)  has_taste_bitter(?a, ?taste) ” swrlb:notEqual(?taste, "Non-Bitter") — has_taste(?a, "Bitter") » has_sensory(?a, "Bitter")
Ingredient(?a) ” has_taste_capsaicin(?a, ?taste) » swrlb:notEqual(?taste, "Non-Capsaicin") — has_taste(?a, "Capsaicin") ” has_sensory(?a,
2 "Capsaicin")
27 Ingredient(?a)  has_taste_hot(?a, ?taste) * swrlb:notEqual(?taste, "Non-Hot") — has_taste(?a, "Hot") ~ has_sensory(?a, "Hot")
28 Ingredient(?a) * has_taste_salty(?a, ?taste) ” swrlb:notEqual(?taste, "Non-Salty") — has_taste(?a, "Salty") “has_sensory(?a, "Salty")
29 Ingredient(?a) * has_taste_sour(?a, ?taste) * swrlb:notEqual(?taste, "Non-Sour") — has_taste(?a, "Sour") * has_sensory(?a, "Sour")
30 Ingredient(?a) * has_taste_sweet(?a, ?taste) * swrlb:notEqual(?taste, "Non-Sweet") —> has_taste(?a, "Sweet") * has_sensory(?a, "Sweet")
31 Ingredient(?a) * has_taste_umami(?a, ?taste) * swrlb:notEqual(?taste, "Non-Umami") — has_taste(?a, "Umami") » has_sensory(?a, "Umami")
Ingredient(?a) * has_texture_brittleness(?a, ?texture) * swrlb:notEqual(?texture, "Non-Brittleness") — has_texture(?a, "Brittleness") *
2 has_sensory(?a, "Brittleness")
Ingredient(?a) » has_texture_chewiness(?a, ?texture) * swrlb:notEqual(?texture, "Non-Chewiness") — has_texture(?a,
3 "Chewiness")"has_sensory(?a, "Chewiness")
Ingredient(?a) “has_texture_creaminess(?a, ?texture) * swrlb:notEqual(?texture, "Non-Creaminess") — has_texture(?a, "Creaminess") *
M has_sensory(?a, "Creaminess")
Ingredient(?a) A has_texture_gumminess(?a, ?texture) * swrlb:notEqual(?texture, "Non-Gumminess") — has_texture(?a, "Gumminess")
. has_sensory(?a, "Gumminess")
Ingredient(?a) ~ has_texture_oiliness(?a, ?texture) * swrlb:notEqual(?texture, "Non-Oiliness") — has_texture(?a, "Oiliness") “has_sensory(?a,
3 "Oiliness")
4 Ingredient(?a) “has_texture_viscosity(?a, ?texture) ” swrlb:notEqual(?texture, "Non-Viscosity") — has_texture(?a, "Viscosity") *

has_sensory(?a, "Viscosity")
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Dish(?dish) ~ Carb(?a) ~ interest_all_flavor_of carb_from(?dish, ?a) * not_interest_taste_of carb_from(?dish, ?a) *

! not_interest_texture_of carb_from(?dish, ?a) — require_all_flavor of carb_from(?dish, ?a) " require_sensory_from(?dish, ?a)
Dish(?dish) » Carb(?a) » interest_some_flavor_of carb_from(?dish, ?a) ” not_interest_taste_of carb_from(?dish, ?a) *

? not_interest_texture_of carb_from(?dish, ?a) — require_some_flavor_of carb_from(?dish, ?a) * require_sensory_from(?dish, ?a)
Dish(?dish) » Carb(?a) » not_interest_flavor_of carb_from(?dish, ?a) » interest_all_taste_of carb_from(?dish, ?a) *

’ not_interest_texture_of carb_from(?dish, ?a) — require_all taste_of carb_from(?dish, ?a) » require_sensory_from(?dish, ?a)
Dish(?dish) ~ Carb(?a) “not_interest_flavor_of carb_from(?dish, ?a) » interest_some_taste_of carb_from(?dish, ?a) *

! not_interest_texture_of carb_from(?dish, ?a) — require_some _taste of carb_from(?dish, ?a) ” require_sensory_from(?dish, ?a)
Dish(?dish) ~ Carb(?a) » not_interest_flavor_of carb_from(?dish, ?a) “not_interest_taste_of carb_from(?dish, ?a) *

’ interest_all_texture of carb_from(?dish, ?a) — require_all_texture_of carb_from(?dish, ?a) “require_sensory_from(?dish, ?a)
Dish(?dish) ~ Carb(?a) » not_interest_flavor_of carb_from(?dish, ?a) ” not_interest_taste_of carb_from(?dish, ?a) *

¥ interest_some_texture_of carb_from(?dish, ?a) — require_some_texture_of carb_from(?dish, ?a) * require_sensory_from(?dish, ?a)

; Dish(?dish) » Carb(?a) ~ interest_all_flavor_of carb_from(?dish, ?a) ” interest_all_taste_of carb_from(?dish, ?a) *

not_interest_texture_of carb_from(?dish, ?a) — require_all_flavor_And_all_taste_of carb_from(?dish, ?a) * require_sensory_from(?dish, ?a)
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Dish(?dish) ~ Carb(?a) ~ interest_all_flavor_of carb_from(?dish, ?a) ” interest_some_taste of carb_from(?dish, ?a) »
not_interest_texture_of carb_from(?dish, ?a) — require_all_flavor_And_some _taste_of carb_from(?dish, ?a) ” require_sensory_from(?dish,

%a)

Dish(?dish) ~ Carb(?a) » interest_some_flavor_of carb_from(?dish, ?a) “interest_all_taste_of carb_from(?dish, ?a) *

not_interest_texture_of carb_from(?dish, ?a) — require_some_flavor_And_all_taste_of carb_from(?dish, ?a) “require_sensory_from(?dish, ?a)

Dish(?dish) » Carb(?a) » interest_some_flavor_of carb_from(?dish, ?a) » interest_some_taste_of carb_from(?dish, ?a) *
not_interest_texture_of carb_from(?dish, ?a) — require_some_flavor_And_some_taste_of carb_from(?dish, ?a) * require_sensory_from(?dish,

2a)

Dish(?dish) » Carb(?a) ~ interest_all_flavor_of carb_from(?dish, ?a) * not_interest_taste_of carb_from(?dish, ?a) *

interest_all_texture_of carb_from(?dish, ?a) —> require_all_flavor_And_all_texture_of carb_from(?dish, ?a) “require_sensory_from(?dish, ?a)

Dish(?dish) ~ Carb(?a) » interest_all flavor of carb_from(?dish, ?a) “not_interest_taste of carb_from(?dish, ?a) »
interest_some_texture_of carb_from(?dish, ?a) — require_all flavor And some_texture_of carb_from(?dish, ?a)

Arequire_sensory_from(?dish, ?a)

Dish(?dish) » Carb(?a) ~ interest_some_flavor_of carb_from(?dish, ?a) “not_interest_taste_of carb_from(?dish, ?a) *
interest_all_texture_of _carb_from(?dish, ?a) —> require_some_flavor_And_all_texture_of carb_from(?dish, ?a) “require_sensory_from(?dish,

2a)

Dish(?dish) ~ Carb(?a) ~ interest_some_flavor_of carb_from(?dish, ?a) “not_interest_taste_of carb_from(?dish, ?a)
Minterest_some_texture_of carb_from(?dish, ?a) — require_some_flavor_And_some_texture_of carb_from(?dish, ?a)

~require_sensory_from(?dish, ?a)

Dish(?dish) ~ Carb(?a) » not_interest_flavor of carb_from(?dish, ?a) “interest_all taste of carb_from(?dish, ?a) *

interest_all_texture of carb_from(?dish, ?a) — require_all taste_And all texture of carb_from(?dish, ?a) “require_sensory_from(?dish, ?a)

Dish(?dish) » Carb(?a) “not_interest_flavor_of carb_from(?dish, ?a) * interest_all taste_of carb_from(?dish, ?a) *
interest_some_texture_of carb_from(?dish, ?a) —> require_all taste And_some_texture of carb_from(?dish, ?a) “require_sensory_from(?dish,

2a)

Dish(?dish) » Carb(?a) “not_interest_flavor_of carb_from(?dish, ?a) “interest_some _taste_of carb_from(?dish, ?a) *
interest_all_texture_of carb_from(?dish, ?a) —> require_some_taste_And_all_texture_of carb_from(?dish, ?a) “require_sensory_from(?dish,

%a)

Dish(?dish) ~ Carb(?a) “not_interest_flavor_of carb_from(?dish, ?a) “interest_some_taste of carb_from(?dish, ?a) »
interest_some_texture_of carb_from(?dish, ?a) — require_some_taste_And_some_texture_of carb_from(?dish, ?a)

~require_sensory_from(?dish, ?a)

Dish(?dish) ~ Carb(?a) “interest_all_flavor of carb_from(?dish, ?a) » interest_all taste_of carb_from(?dish, ?a) *
interest_all_texture_of carb_from(?dish, 7a) — require_all_flavor_And_all_taste_And_all_texture_of carb_from(?dish, ?a)

~require_sensory_from(?dish, ?a)

20

Dish(?dish) » Carb(?a) ~ interest_all_flavor_of carb_from(?dish, ?a) ” interest_all_taste_of carb_from(?dish, ?a) *
interest_some_texture_of carb_from(?dish, ?a) — require_all_flavor_And_all_taste And_some_texture_of carb_from(?dish, ?a) *

require_sensory_from(?dish, ?a)

21

Dish(?dish) » Carb(?a) ~ interest_all_flavor_of carb_from(?dish, ?a) “interest_some_taste_of carb_from(?dish, ?a) *
interest_some_texture_of carb_from(?dish, ?a) — require_all flavor And_some taste_And_some texture of carb_from(?dish, ?a) *

require_sensory_from(?dish, ?a)

22

Dish(?dish) ~ Carb(?a) » interest_some_flavor_of carb_from(?dish, ?a) "interest_some_taste_of carb_from(?dish, ?a) *
interest_some_texture_of carb_from(?dish, ?a) — require_some_flavor And_some taste_ And_some_texture_of carb_from(?dish, ?a) *

require_sensory_from(?dish, ?a)
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23

Dish(?dish) ~ Carb(?a) » interest_some_flavor of carb_from(?dish, ?a) ” interest_some_taste_of carb_from(?dish, ?a) *
interest_all_texture_of carb_from(?dish, 7a) — require_some_flavor_And_some_taste_And_all_texture_of carb_from(?dish, ?a) *

require_sensory_from(?dish, ?a)

24

Dish(?dish) ~ Carb(?a) “interest_some_flavor_of carb_from(?dish, ?a) * interest_all_taste_of carb_from(?dish, ?a) *
interest_all_texture_of carb_from(?dish, 7a) — require_some_flavor_And_all_taste And_all_texture_of carb_from(?dish, ?a) *

require_sensory_from(?dish, ?a)

25

Dish(?dish) » Carb(?a) ~ interest_all_flavor_of carb_from(?dish, ?a) * interest_some_taste_of carb_from(?dish, ?a) *
interest_all_texture_of carb_from(?dish, 7a) — require_all_flavor_And_some_taste And_all_texture_of carb_from(?dish, ?a)

~require_sensory_from(?dish, ?a)

26

Dish(?dish) ~Carb(?a) * interest_some_flavor_of carb_from(?dish, ?a) “interest_all_taste_of carb_from(?dish, ?a) *
interest_some_texture_of carb_from(?dish, ?a) — require_some_flavor And_all taste And_some_ texture of carb_from(?dish, ?a) *

require_sensory_from(?dish, ?a)

27

Dish(?dish) » Vegetable(?a)  interest_all_flavor_of vegetable_from(?dish, ?a) * not_interest_taste_of vegetable_from(?dish, ?a) *

not_interest_texture_of vegetable from(?dish, ?a) — require all flavor of vegetable from(?dish, ?a) » require_sensory_from(?dish, ?a)

28

Dish(?dish) ” Vegetable(?a) / interest_some_flavor_of vegetable from(?dish, ?a) » not_interest_taste_of vegetable_from(?dish, ?a) *

not_interest_texture_of vegetable from(?dish, ?a) — require_some_flavor_of vegetable from(?dish, ?a) * require_sensory_from(?dish, ?a)

29

Dish(?dish) » Vegetable(?a) » not_interest_flavor_of vegetable from(?dish, ?a) » interest_all_taste_of vegetable_from(?dish, ?a) *

not_interest_texture_of vegetable from(?dish, ?a) — require_all_taste_of vegetable from(?dish, ?a) * require_sensory_from(?dish, ?a)

30

Dish(?dish) » Vegetable(?a) “not_interest_flavor of vegetable from(?dish, ?a) * interest_some_taste_of vegetable_from(?dish, ?a) »

not_interest_texture_of vegetable from(?dish, ?a) — require_some _taste of vegetable from(?dish, ?a) " require_sensory_from(?dish, ?a)

31

Dish(?dish)  Vegetable(?a) » not_interest_flavor of vegetable from(?dish, ?a) “not_interest_taste_of vegetable_from(?dish, ?a) »

interest_all_texture_of vegetable_from(?dish, ?a) — require_all_texture_of vegetable_from(?dish, ?a) “require_sensory_from(?dish, ?a)

32

Dish(?dish) * Vegetable(?a) » not_interest_flavor_of vegetable from(?dish, ?a) » not_interest_taste_of vegetable_from(?dish, ?a) *

interest_some_texture_of vegetable from(?dish, ?a) —> require_some_texture of vegetable_from(?dish, ?a) ” require_sensory_from(?dish, ?a)

33

Dish(?dish) * Vegetable(?a)  interest_all_flavor_of vegetable from(?dish, ?a) » interest_all_taste_of vegetable_from(?dish, ?a) *
not_interest_texture_of vegetable from(?dish, ?a) — require_all_flavor And_all taste_of vegetable_from(?dish, ?a)

require_sensory_from(?dish, ?a)

34

Dish(?dish) * Vegetable(?a) * interest_all flavor_of vegetable_from(?dish, ?a) / interest_some_taste_of vegetable from(?dish, ?a) ~
not_interest_texture_of vegetable from(?dish, ?a) — require_all_flavor And_some taste of vegetable from(?dish, ?a)*

require_sensory_from(?dish, ?a)

35

Dish(?dish)  Vegetable(?a) * interest_some_flavor_of vegetable from(?dish, ?a) Minterest_all_taste_of vegetable_from(?dish, ?a) »
not_interest_texture_of vegetable from(?dish, ?a) — require_some_flavor And_all taste of vegetable from(?dish, ?a)

“require_sensory_from(?dish, ?a)

36

Dish(?dish) ” Vegetable(?a) / interest_some_flavor_of vegetable from(?dish, ?a)  interest_some_taste_of vegetable_from(?dish, ?a) *
not_interest_texture_of vegetable from(?dish, ?a) — require_some_flavor And_some_taste_of vegetable from(?dish, ?a) *

require_sensory_from(?dish, ?a)

37

Dish(?dish) ” Vegetable(?a)  interest_all_flavor_of vegetable_from(?dish, ?a) * not_interest_taste_of vegetable_from(?dish, ?a) *
interest_all_texture of vegetable_ from(?dish, ?a) — require_all_flavor And_all texture_of vegetable from(?dish, ?a)

~require_sensory_from(?dish, ?a)

38

Dish(?dish)  Vegetable(?a)  interest_all flavor_of vegetable_from(?dish, ?a) “not_interest_taste_of vegetable from(?dish, ?a) *
interest_some_texture_of vegetable from(?dish, ?a) — require_all_flavor_And_some_texture_of vegetable from(?dish, ?a)

~require_sensory_from(?dish, ?a)
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Dish(?dish) * Vegetable(?a) * interest_some_flavor_of vegetable from(?dish, ?a) “not_interest_taste of vegetable from(?dish, ?a) ~

39 interest_all_texture_of vegetable_from(?dish, ?a) — require_some_flavor_And_all_texture_of vegetable from(?dish, ?a)
~require_sensory_from(?dish, ?a)
Dish(?dish)  Vegetable(?a)  interest_some_flavor_of vegetable from(?dish, ?a) “not_interest_taste of vegetable from(?dish, ?a)

40 Minterest_some_texture_of vegetable from(?dish, ?a) — require_some_flavor_And_some_texture_of vegetable_from(?dish, ?a)
~require_sensory_from(?dish, ?a)
Dish(?dish) * Vegetable(?a) » not_interest_flavor_of_vegetable from(?dish, ?a) “interest_all_taste_of vegetable from(?dish, ?a) *

41 interest_all_texture_of vegetable_from(?dish, ?a) — require_all_taste_And_all_texture_of vegetable_from(?dish, ?a)
Arequire_sensory_from(?dish, ?a)
Dish(?dish) * Vegetable(?a) “not_interest_flavor_of vegetable from(?dish, ?a)  interest_all_taste_of vegetable from(?dish, ?a) *

42 interest_some_texture_of vegetable from(?dish, ?a) — require_all taste And_some_texture of vegetable_ from(?dish, ?a)
“require_sensory_from(?dish, ?a)
Dish(?dish) ” Vegetable(?a) “not_interest_flavor_of vegetable from(?dish, ?a) “interest_some_taste_of vegetable from(?dish, ?a) *

43 interest_all_texture of vegetable from(?dish, ?a) — require_some_taste_And_all texture_of vegetable from(?dish, ?a)
“require_sensory_from(?dish, ?a)
Dish(?dish) ” Vegetable(?a) “not_interest_flavor_of vegetable from(?dish, ?a) “interest_some_taste_of vegetable from(?dish, ?a) *

44 interest_some_texture_of vegetable from(?dish, ?a) — require_some_taste_And_some_texture_of vegetable from(?dish, ?a)
“require_sensory_from(?dish, ?a)
Dish(?dish) » Vegetable(?a) Minterest_all_flavor_of vegetable from(?dish, ?a) ~ interest_all_taste_of vegetable_from(?dish, ?a) »

45 interest_all_texture of vegetable from(?dish, ?a) —> require all flavor And all taste_And_all texture_of vegetable from(?dish, ?a)
~require_sensory_from(?dish, ?a)
Dish(?dish)  Vegetable(?a) * interest_all flavor of vegetable from(?dish, ?a) / interest_all taste_of vegetable from(?dish, ?a) »

46 interest_some_texture_of vegetable from(?dish, ?a) _)rcquirciz\llﬁﬂavorﬁAndﬁz\llﬁtzlstcﬁAndﬁsomcﬁtcxturciofivcgctablcifrom(?dish, 2a) »
require_sensory_from(?dish, ?a)
Dish(?dish) ” Vegetable(?a)  interest_all_flavor_of vegetable from(?dish, ?a) “interest_some_taste_of vegetable from(?dish, ?a) *

47 interest_some_texture_of vegetable from(?dish, ?a) —>require_all_flavor And_some taste And_some_texture_of vegetable_from(?dish, ?a) *
require_sensory_from(?dish, ?a)
Dish(?dish) » Vegetable(?a)  interest_some_flavor_of vegetable from(?dish, ?a) Minterest_some_taste_of vegetable from(?dish, ?a)

48 interest_some_texture_of vegetable from(?dish, ?a) — require_some flavor_ And_some taste And_some_texture of vegetable from(?dish,
?a) ” require_sensory_from(?dish, ?a)
Dish(?dish)  Vegetable(?a)  interest_some_flavor_of vegetable from(?dish, ?a) * interest_some_taste_of vegetable_ from(?dish, ?a) *

49 interest_all_texture_of vegetable_from(?dish, ?a) — require_some_flavor_And_some_taste_And_all_texture_of vegetable_from(?dish, ?a) *
require_sensory_from(?dish, ?a)
Dish(?dish)  Vegetable(?a) Minterest_some_flavor_of vegetable from(?dish, ?a) ” interest_all_taste_of vegetable_from(?dish, ?a) »

50 interest_all_texture_of vegetable_from(?dish, ?a) — require_some_flavor_And_all_taste_ And_all_texture_of vegetable from(?dish, ?a) *
require_sensory_from(?dish, ?a)
Dish(?dish) * Vegetable(?a) * interest_all flavor_of vegetable_from(?dish, ?a) / interest_some_taste_of vegetable from(?dish, ?a) ~

51 interest_all texture of vegetable_ from(?dish, ?a) — require_all_flavor And_some_taste And_all texture of vegetable from(?dish, ?a)
~require_sensory_from(?dish, ?a)
Dish(?dish) “Vegetable(?a) * interest_some_flavor of vegetable from(?dish, ?a) “interest_all taste_of vegetable from(?dish, ?a) *

52 interest_some_texture_of vegetable from(?dish, ?a) — require_some flavor_And_all taste_And some texture of vegetable from(?dish, ?a)

A require_sensory_from(?dish, ?a)
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53

Dish(?dish) ~ Meat(?a) ~ interest_all_flavor_of meat from(?dish, ?a) » not_interest_taste_of meat_from(?dish, ?a) *

not_interest_texture_of meat_from(?dish, ?a) — require_all_flavor_of meat_from(?dish, ?a) * require_sensory_from(?dish, ?a)

54

Dish(?dish) ~ Meat(?a) ~ interest_some_flavor of meat_from(?dish, ?a)  not_interest_taste_of meat_from(?dish, ?a) »

not_interest_texture_of meat_from(?dish, ?a) — require_some_flavor_of meat from(?dish, ?a) * require_sensory_from(?dish, ?a)

55

Dish(?dish) ~ Meat(?a) ” not_interest_flavor of meat_from(?dish, ?a) ” interest_all_taste_of meat_from(?dish, ?a) *

not_interest_texture_of meat_from(?dish, ?a) — require_all_taste_of meat_from(?dish, ?a) * require_sensory_from(?dish, ?a)

56

Dish(?dish) ~ Meat(?a) “not_interest_flavor_of meat_from(?dish, ?a) * interest_some_taste_of _meat_from(?dish, ?a) *

not_interest_texture_of meat_from(?dish, ?a) — require_some_taste of meat_from(?dish, ?a)  require_sensory_from(?dish, ?a)

57

Dish(?dish) ~ Meat(?a) ” not_interest_flavor of meat_from(?dish, ?a) “not_interest_taste_of meat_from(?dish, ?a) *

interest_all_texture_of meat_from(?dish, ?a) — require_all_texture_of meat_from(?dish, ?a) “require_sensory_from(?dish, ?a)

58

Dish(?dish) ~ Meat(?a) ” not_interest_flavor of meat from(?dish, ?a) » not_interest taste_of meat from(?dish, ?a) »

interest_some_texture_of meat_from(?dish, ?a) — require_some_texture_of meat from(?dish, ?a) * require_sensory_from(?dish, ?a)

59

Dish(?dish) ~ Meat(?a) ~ interest_all flavor of meat from(?dish, ?a) ” interest_all taste_of meat_from(?dish, ?a) *

not_interest_texture_of meat_from(?dish, ?a) — require_all_flavor_And_all_taste_of meat_from(?dish, ?a) * require_sensory_from(?dish, ?a)

60

Dish(?dish) ~ Meat(?a) ~ interest_all_flavor_of meat_from(?dish, ?a)  interest_some_taste_of meat_from(?dish, ?a) *
not_interest_texture_of meat_from(?dish, ?a) — require_all_flavor_And_some taste_of meat_from(?dish, ?a) ” require_sensory_from(?dish,

2a)

61

Dish(?dish) ~ Meat(?a) ~ interest_some_flavor of meat_from(?dish, ?a) “interest_all taste of meat from(?dish, ?a) »
not_interest_texture_of meat_from(?dish, ?a) — require_some_flavor_And_all taste_of meat_from(?dish, ?a) “require_sensory_from(?dish,

%a)

62

Dish(?dish) ~ Meat(?a) ~ interest_some_flavor of meat from(?dish, ?a) ” interest_some _taste_of meat_from(?dish, ?a) *
not_interest_texture_of meat_from(?dish, ?a) — require_some_flavor And_some_taste_of meat_from(?dish, ?a) *

require_sensory_from(?dish, ?a)

63

Dish(?dish) ~ Meat(?a) ~ interest_all_flavor_of meat_from(?dish, ?a) » not_interest_taste_of meat_from(?dish, ?a) *

interest_all_texture_of meat_from(?dish, ?a) — require_all flavor And_all_texture_of meat_from(?dish, ?a) “require_sensory _from(?dish, ?a)

64

Dish(?dish) ~ Meat(?a) ~ interest_all_flavor of meat_from(?dish, ?a) “not_interest taste_of meat_from(?dish, ?a) *
interest_some_texture_of meat_from(?dish, ?a) — require_all_flavor And_some_texture_of meat_from(?dish, ?a)

~require_sensory_from(?dish, ?a)

65

Dish(?dish) ~ Meat(?a) ~ interest_some_flavor of meat_from(?dish, ?a) “not_interest_taste_of meat_from(?dish, ?a) *
interest_all_texture_of meat_from(?dish, ?a) — require_some_flavor_And_all_texture_of meat_from(?dish, ?a) “require_sensory_from(?dish,

%a)

66

Dish(?dish) ~ Meat(?a) ~ interest_some_flavor of meat_from(?dish, ?a) “not_interest_taste_of meat_from(?dish, ?a)
Ainterest_some_texture_of meat_from(?dish, ?a) — require_some_flavor_And_some_texture_of meat_from(?dish, ?a)

~require_sensory_from(?dish, ?a)

67

Dish(?dish) ~ Meat(?a) ” not_interest_flavor_of meat_from(?dish, ?a) “interest_all_taste_of meat_from(?dish, ?a) *

interest_all_texture of meat_from(?dish, ?a) — require_all taste_And_all texture_of meat_ from(?dish, ?a) “require_sensory_from(?dish, ?a)

68

Dish(?dish) ~ Meat(?a) “not_interest_flavor_of meat_from(?dish, ?a) ” interest_all_taste_of meat from(?dish, ?a) *
interest_some_texture_of meat_from(?dish, ?a) — require_all_taste_ And_some_texture_of meat_from(?dish, ?a)

~require_sensory_from(?dish, ?a)

69

Dish(?dish) ~ Meat(?a) “not_interest_flavor_of meat_from(?dish, ?a) “interest_some_taste_of meat_from(?dish, ?a) *
interest_all_texture_of meat_from(?dish, ?a) — require_some_taste_And_all_texture_of meat_from(?dish, ?a) “require_sensory_from(?dish,

2a)
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70

Dish(?dish) ~ Meat(?a) “not_interest_flavor_of meat_from(?dish, ?a) “interest_some_taste_of meat_from(?dish, ?a) *
interest_some_texture_of meat_from(?dish, ?a) — require_some_taste_And_some_texture_of meat_from(?dish, ?a)

~require_sensory_from(?dish, ?a)

71

Dish(?dish) ~ Meat(?a) “interest_all flavor of meat_from(?dish, ?a) ” interest_all_taste_of meat_from(?dish, ?a) *
interest_all_texture_of meat_from(?dish, ?a) — require_all_flavor_And_all_taste_And_all_texture_of meat_from(?dish, ?a)

~require_sensory_from(?dish, ?a)

72

Dish(?dish) ~ Meat(?a) ~ interest_all_flavor_of meat_from(?dish, ?a) ~ interest_all_taste_of meat_from(?dish, ?a) *
interest_some_texture_of meat_from(?dish, ?a) — require_all_flavor_And_all_taste_ And_some_texture_of meat_from(?dish, ?a) *

require_sensory_from(?dish, ?a)

73

Dish(?dish) ~ Meat(?a) ~ interest_all_flavor_of meat_from(?dish, ?a) “interest_some_taste_of meat_from(?dish, ?a) *
interest_some_texture_of meat_from(?dish, ?a) — require_all flavor And some taste And_some_texture of meat from(?dish, ?a) *

require_sensory_from(?dish, ?a)

74

Dish(?dish) * Meat(?a) ~ interest_some_flavor_of meat_from(?dish, ?a) “interest_some_taste_of meat_from(?dish, ?a) *
interest_some_texture_of meat_from(?dish, ?a) — require_some_flavor And some_taste_And_some_texture_of meat from(?dish, ?a) *

require_sensory_from(?dish, ?a)

75

Dish(?dish) ~ Meat(?a) ~ interest_some_flavor_of meat_from(?dish, ?a) » interest_some_taste_of meat_from(?dish, ?a) *
interest_all_texture_of meat_from(?dish, ?a) — require_some_flavor_And_some_taste_And_all_texture_of meat_from(?dish, ?a) *

require_sensory_from(?dish, ?a)

76

Dish(?dish) » Meat(?a) interest_some_flavor_of meat_from(?dish, ?a) * interest_all_taste_of meat_from(?dish, ?a)
interest_all_texture of meat_from(?dish, ?a) — require_some flavor_And_all taste And_all texture of meat from(?dish, ?a) *

require_sensory_from(?dish, ?a)

77

Dish(?dish) ~ Meat(?a) ~ interest_all_flavor of meat from(?dish, ?a)  interest_some_taste_of meat from(?dish, ?a) *
interest_all_texture of meat_from(?dish, ?a) —> require_all flavor And_some_taste And_all texture of meat from(?dish, ?a)

~require_sensory_from(?dish, ?a)

78

Dish(?dish) “Meat(?a) * interest_some_flavor_of meat_from(?dish, ?a) “interest_all_taste_of meat_from(?dish, ?a) *
interest_some_texture_of meat_from(?dish, ?a) — require_some_flavor_And_all taste_ And_some_texture_of meat_from(?dish, ?a) *

require_sensory_from(?dish, ?a)

79

Dish(?dish) » Seasoning(?a) * interest_all_flavor_of seasoning_from(?dish, ?a) * not_interest_taste_of seasoning_from(?dish, ?a) *

not_interest_texture_of seasoning_from(?dish, ?a) — require_all_flavor of seasoning from(?dish, ?a) * require_sensory_from(?dish, ?a)

80

Dish(?dish) ” Seasoning(?a) * interest_some_flavor_of seasoning_from(?dish, ?a) * not_interest_taste_of seasoning_from(?dish, ?a) »

not_interest_texture_of seasoning_from(?dish, ?a) — require_some_flavor_of seasoning_from(?dish, ?a) " require_sensory_from(?dish, ?a)

81

Dish(?dish) » Seasoning(?a) ” not_interest_flavor_of seasoning_from(?dish, ?a) ” interest_all_taste_of seasoning_from(?dish, ?a) *

not_interest_texture_of seasoning_from(?dish, ?a) — require_all_taste_of seasoning_from(?dish, ?a) ” require_sensory_from(?dish, ?a)

82

Dish(?dish) » Seasoning(?a) “not_interest_flavor_of seasoning_from(?dish, ?a) » interest_some_taste_of seasoning_from(?dish, ?a) *

not_interest_texture_of seasoning_from(?dish, ?a) — require_some_taste_of seasoning_from(?dish, ?a) * require_sensory_from(?dish, ?a)

83

Dish(?dish) » Seasoning(?a) ” not_interest_flavor_of seasoning_from(?dish, ?a) “not_interest_taste_of seasoning_from(?dish, ?a) *

interest_all_texture_of seasoning_from(?dish, ?a) — require_all_texture_of seasoning_from(?dish, ?a) “require_sensory_from(?dish, ?a)

84

Dish(?dish) ” Seasoning(?a) * not_interest_flavor_of seasoning_from(?dish, ?a) » not_interest_taste_of seasoning_from(?dish, ?a) »

interest_some_texture_of seasoning_from(?dish, ?a) — require_some_texture of seasoning_from(?dish, ?a) ” require_sensory_from(?dish, ?a)

85

Dish(?dish) ” Seasoning(?a) ” interest_all_flavor of seasoning_from(?dish, ?a) ~ interest_all taste_of seasoning_from(?dish, ?a) »
not_interest_texture_of seasoning_from(?dish, ?a) — require_all_flavor_And_all_taste_of seasoning_from(?dish, ?a) *

require_sensory_from(?dish, ?a)
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Dish(?dish) ~ Seasoning(?a) ” interest_all_flavor of seasoning_from(?dish, ?a) » interest_some_taste_of seasoning_from(?dish, ?a) *
86 not_interest_texture_of seasoning_from(?dish, ?a) — require_all_flavor_And_some_taste_of seasoning_from(?dish, ?a) *

require_sensory_from(?dish, ?a)

Dish(?dish) * Seasoning(?a) ” interest_some_flavor of seasoning_from(?dish, ?a) Minterest_all taste of seasoning_from(?dish, ?a) »
87 not_interest_texture_of seasoning_from(?dish, ?a) — require_some_flavor_And_all_taste_of seasoning_from(?dish, ?a)

~require_sensory_from(?dish, ?a)

Dish(?dish) » Seasoning(?a) * interest_some_flavor_of seasoning_from(?dish, ?a) * interest_some_taste_of _seasoning_from(?dish, ?a) *
88 not_interest_texture_of seasoning_from(?dish, ?a) — require_some_flavor_And_some_taste_of seasoning_from(?dish, ?a) *

require_sensory_from(?dish, ?a)

Dish(?dish) » Seasoning(?a) * interest_all_flavor_of seasoning_from(?dish, ?a) ” not_interest_taste_of seasoning_from(?dish, ?a) *
89 interest_all_texture of seasoning_from(?dish, ?a) — require_all flavor And all texture of seasoning_from(?dish, ?a)

~require_sensory_from(?dish, ?a)

Dish(?dish) » Seasoning(?a) * interest_all_flavor_of seasoning_from(?dish, ?a) “not_interest_taste_of seasoning_from(?dish, ?a) *
90 interest_some_texture_of seasoning_from(?dish, ?a) — require_all flavor And _some_texture_of seasoning_from(?dish, ?a)

~require_sensory_from(?dish, ?a)

Dish(?dish) » Seasoning(?a) * interest_some_flavor_of seasoning_from(?dish, ?a) “not_interest_taste_of seasoning_from(?dish, ?a) *
91 interest_all_texture_of seasoning_from(?dish, ?a) — require_some_flavor_And_all_texture_of seasoning_from(?dish, ?a)

~require_sensory_from(?dish, ?a)

Dish(?dish) » Seasoning(?a) ~ interest_some_flavor_of seasoning_from(?dish, ?a) “not_interest_taste_of seasoning_from(?dish, ?a)
92 “interest_some_texture of seasoning_from(?dish, ?a) — require_some flavor And some_texture_of seasoning_from(?dish, ?a)

~require_sensory_from(?dish, ?a)

Dish(?dish) ~ Seasoning(?a) * not_interest flavor of seasoning_from(?dish, ?a) Minterest_all_taste of seasoning_from(?dish, ?a) *
93 interest_all_texture of seasoning_from(?dish, ?a) — require_all taste And_all texture of seasoning from(?dish, ?a)

~require_sensory_from(?dish, ?a)

Dish(?dish) » Seasoning(?a) “not_interest_flavor_of seasoning_from(?dish, ?a) ” interest_all_taste_of seasoning_from(?dish, ?a) *
94 interest_some_texture_of seasoning_from(?dish, ?a) — require_all_taste And some_texture_of seasoning_from(?dish, ?a)

~require_sensory_from(?dish, ?a)

Dish(?dish) » Seasoning(?a) “not_interest_flavor_of seasoning_from(?dish, ?a) “interest_some_taste_of seasoning_from(?dish, ?a) *
95 interest_all_texture of seasoning_from(?dish, ?a) — require_some_taste_ And_all texture_of seasoning_from(?dish, ?a)

~require_sensory_from(?dish, ?a)

Dish(?dish) ” Seasoning(?a) “not_interest _flavor of seasoning_from(?dish, ?a) "interest_some_taste_of seasoning_from(?dish, ?a) *
96 interest_some_texture_of seasoning_from(?dish, ?a) — require_some_taste_And_some_texture_of seasoning_from(?dish, ?a)

~require_sensory_from(?dish, ?a)

Dish(?dish) ” Seasoning(?a) Minterest_all_flavor_of seasoning_from(?dish, ?a) * interest_all taste_of seasoning_from(?dish, ?a) *
97 interest_all_texture_of seasoning_from(?dish, ?a) — require_all_flavor_And_all_taste_And_all_texture_of seasoning_from(?dish, ?a)

~require_sensory_from(?dish, ?a)

Dish(?dish) ” Seasoning(?a) ” interest_all_flavor of seasoning_from(?dish, ?a) ~ interest_all taste_of seasoning_from(?dish, ?a) »
98 interest_some_texture_of seasoning_from(?dish, ?a) — require_all flavor And_all taste And_some_texture of seasoning_from(?dish, ?a) »

require_sensory_from(?dish, ?a)

Dish(?dish) ” Seasoning(?a) * interest_all_flavor of seasoning_from(?dish, ?a) “interest_some_taste of seasoning_from(?dish, ?a) *
99 interest_some_texture_of seasoning_from(?dish, ?a) — require_all_flavor And_some_taste_And_some texture of seasoning from(?dish, ?a)

A require_sensory_from(?dish, ?a)
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Dish(?dish) ~ Seasoning(?a) ” interest_some_flavor of seasoning_from(?dish, ?a) Minterest_some_taste_of seasoning_from(?dish, ?a) *
100 interest_some_texture_of seasoning_from(?dish, ?a) — require_some_flavor_And_some_taste_ And_some_texture_of seasoning_from(?dish,

?a) / require_sensory_from(?dish, ?a)

Dish(?dish) ” Seasoning(?a) ” interest_some_flavor of seasoning_from(?dish, ?a) ” interest_some_taste_of seasoning_from(?dish, ?a) *
101 interest_all_texture_of seasoning_from(?dish, ?a) — require_some_flavor_And_some_taste_And_all_texture_of seasoning_from(?dish, ?a) *

require_sensory_from(?dish, ?a)

Dish(?dish) » Seasoning(?a) “interest_some_flavor_of seasoning_from(?dish, ?a) » interest_all_taste_of seasoning_from(?dish, ?a) *
102 interest_all_texture_of seasoning_from(?dish, ?a) — require_some_flavor_And_all_taste_And_all_texture_of seasoning_from(?dish, ?a) *

require_sensory_from(?dish, ?a)

Dish(?dish) » Seasoning(?a) * interest_all_flavor_of seasoning_from(?dish, ?a) * interest_some_taste_of seasoning_from(?dish, ?a) *
103 interest_all_texture of seasoning_from(?dish, ?a) — require_all flavor And some taste And_all texture of seasoning from(?dish, ?a)

~require_sensory_from(?dish, ?a)

Dish(?dish) “Seasoning(?a) ~ interest_some_flavor_of seasoning_from(?dish, ?a) “interest_all_taste_of seasoning_from(?dish, ?a) *
104 interest_some_texture_of seasoning_from(?dish, ?a) — require_some_flavor And_all taste_ And_some texture of seasoning from(?dish, ?a)

A require_sensory_from(?dish, ?a)
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1 Ingredient(?a) * has_ingredient_method(?a, ?met) ~ Dish(?dish)  has_dish_method(?dish, ?met) — is_same _method_as(?dish, ?a)

a
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1 | Ingredient(?a) ” has_original_shape(?a, ?shapea) ~has_original_shape(?b, ?shapeb) Aswrlb:equal(?shapea, ?shapeb) — is_same_shape_as(?a, ?b)

2 | Ingredient(?a) * has_original_shape(?a, ?shapea) * has_adaptable_shape(?b, ?shapeb) “swrlb:equal(?shapea, ?shapeb) — is_same_shape_as(?a, ?b)

3 | Ingredient(?a) ~ has_adaptable_shape(?a, ?shapea) * has_adaptable_shape(?b, ?shapeb) “swrlb:equal(?shapea, ?shapeb) — is_same_shape_as(?a, ?b)

4 | Ingredient(?a) “has_adaptable_shape(?a, ?shapea) ~ has_original_shape(?b, ?shapeb) “swrlb:equal(?shapea, ?shapeb) — is_same_shape_as(?a, ?b)
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1 Ingredient(?a) * available_to_use_as(?a, "Vegetable")  has_texture(?a, "Brittleness") — has_function(?a, "Chewable") *Vegetable(?a)
2 Ingredient(?a) ~ available_to_use_as(?a, "Vegetable") / has_texture(?a, "Chewiness") — has_function(?a, "Chewable") * Vegetable(?a)
3 Ingredient(?a) * available_to_use_as(?a, "Vegetable")  has_texture(?a, "Gumminess") — has_function(?a, "Chewable") * Vegetable(?a)
4 Ingredient(?a) “available_to_use_as(?a, "Meat") “has_texture(?a, "Brittleness") — has_function(?a, "Chewable") * Meat(?a)
5 Ingredient(?a) “available_to_use_as(?a, "Meat") “has_texture(?a, "Chewiness") — has_function(?a, "Chewable") * Meat(?a)
6 Ingredient(?a) ” available_to_use_as(?a, "Meat") » has_texture(?a, "Gumminess") — has_function(?a, "Chewable") * Meat(?a)
7 Ingredient(?a) * available_to_use_as(?a, "Carb") * has_texture(?a, "Brittleness") — has_function(?a, "Chewable") » Carb(?a)
8 Ingredient(?a) * available_to_use_as(?a, "Carb") » has_texture(?a, "Chewiness") — has_function(?a, "Chewable")  Carb(?a)
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9 Ingredient(?a) “available_to_use_as(?a, "Carb") ” has_texture(?a, "Gumminess") — has_function(?a, "Chewable") * Carb(?a)
Ingredient(?a) “has_flavor_spice(?a, "Strong-Hot-Spice") » available_to_use_as(?a, "Seasoning") — has_function(?a, "Flavouring")
10 Seasoning(?a)
Ingredient(?a) * has_flavor_empyreumatic(?a, "Strong-RoastedAndToastedAndBaked-Empyreumatic")  available to_use_as(?a, "Seasoning")
! — has_function(?a, "Flavouring") ” Seasoning(?a)
Ingredient(?a) » has_flavor_empyreumatic(?a, "Strong-Smoky-Empyreumatic") “available_to_use_as(?a, "Seasoning") — has_function(?a,
2 "Flavouring") * Seasoning(?a)
13 Ingredient(?a) * has_texture(?a, "Creaminess") * available_to_use_as(?a, "Seasoning") — has_function(?a, "Flavouring") * Seasoning(?a)
Ingredient(?a) * has_taste_capsaicin(?a, "Strong-Capsaicin") » available to_use_as(?a, "Seasoning") — has_function(?a, "Flavouring") *
H Seasoning(?a)
15 Ingredient(?a) ~ has_taste_hot(?a, "Strong-Hot") * available_to_use_as(?a, "Seasoning") — has_function(?a, "Flavouring") * Seasoning(?a)
16 Ingredient(?a) “has_taste_salty(?a, "Strong-Salty") * available to_use_as(?a, "Seasoning") — has_function(?a, "Flavouring") * Seasoning(?a)
17 Ingredient(?a) * has_taste_sour(?a, "Strong-Sour") *available_to_use_as(?a, "Seasoning") — has_function(?a, "Flavouring")"Seasoning(?a)
18 Ingredient(?a) * has_taste_sweet(?a, "Strong-Sweet") “available to_use_as(?a, "Seasoning") — has_function(?a, "Flavouring") * Seasoning(?a)
Ingredient(?a) * has_taste_umami(?a, "Strong-Umami") “available to_use_as(?a, "Seasoning") — has_function(?a, "Flavouring") *
" Seasoning(?a)
20 Ingredient(?a) ~ has_texture(?a, "Oiliness") * available to_use_as(?a, "Seasoning")—>has_function(?a, "Flavouring") ~Seasoning(?a)
Ingredient(?a) ~ has_flavor_spice(?a, "Strong-Lachrymatory-Spice") “available_to_use_as(?a, "Seasoning")—>has_function(?a, "Flavouring")
’! ~Seasoning(?a)
Ingredient(?a) ~ has_flavor_spice(?a, "Strong-Aromatic-Spice") * available to_use_as(?a, "Seasoning") — has_function(?a, "Flavouring") *
2 Seasoning(?a)
Ingredient(?a) » has_flavor_beverage(?a, "Strong-Compounded-Beverage") » available_to_use_as(?a, "Seasoning") — has_function(?a,
3 "Flavouring") * Seasoning(?a)
Ingredient(?a) “has_flavor_beverage(?a, "Strong-Fermented-Beverage") / available_to_use_as(?a, "Seasoning") — has_function(?a,
24 "Flavouring") “Seasoning(?a)
Ingredient(?a) ~ has_flavor_beverage(?a, "Strong-Unfermented-Beverage") * available_to_use_as(?a, "Seasoning") —> has_function(?a,
» "Flavouring") * Seasoning(?a)
Ingredient(?a) ~ has_flavor_fruit(?a, "Strong-Citrus-Fruit") *available_to_use_as(?a, "Seasoning") — has_function(?a, "Flavouring") *
2 Seasoning(?a)
Ingredient(?a) » has_flavor_fruit(?a, "Strong-NonCitrus-Fruit") ~available_to_use_as(?a, "Seasoning")—>has_function(?a, "Flavouring") *
7 Seasoning(?a)
2 Ingredient(?a) * has_flavor_empyreumatic(?a, "Strong-BroiledAndFried-Empyreumatic") » available to_use_as(?a, "Seasoning") —

has_function(?a, "Flavouring") * Seasoning(?a)
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Carb(?a) ~ Carb(?b) ” has_flavor_beverage compounded(?a, ?Flavoral) ” has_flavor_beverage fermented(?a, ?Flavora2) »
has_flavor_beverage unfermented(?a, ?Flavora3) “has_flavor_cooked_broth(?a, ?Flavora4) * has_flavor_cooked_fruit(?a, ?Flavora5)
~has_flavor_cooked_vegetable(?a, ?Flavora6) ~ has_flavor_empyreumatic_broiled_and_fried(?a, ?Flavora7) »
has_flavor_empyreumatic_roasted_and_toasted_and_baked(?a, ?Flavora8) “has_flavor_empyreumatic_smoky(?a, ?Flavora9) »
has_flavor_fat_animal(?a, ?Flavoral0) “has_flavor_fat_vegetable(?a, ?Flavoral 1)~ has_flavor_fruit_citrus(?a, ?Flavoral2)
~has_flavor_fruit_noncitrus(?a, ?Flavoral3) ~ has_flavor meat_fish(?a, ?Flavoral4) ~has_flavor_meat_fowl(?a, ?Flavoral5)
~has_flavor_meat_mammal(?a, ?Flavoral6) “has_flavor_spice aromatic(?a, ?Flavoral7) ~ has_flavor_spice_hot(?a, ?Flavoral8)
~has_flavor_spice_lachrymatory(?a, ?Flavoral9) ~ has_flavor_stench_fermented(?a, ?Flavora20) ~has_flavor_stench_oxidized(?a, ?Flavora21) »
has_flavor_vegetable_dried(?a, ?Flavora22) “has_flavor_vegetable_fresh(?a, ?Flavora23)  has_flavor_beverage_compounded(?b, ?Flavorb1)
~has_flavor_beverage fermented(?b, ?Flavorb2) » has_flavor_beverage_unfermented(?b, ?Flavorb3) » has_flavor_cooked_broth(?b, ?Flavorb4) A
has_flavor_cooked_fruit(?b, ?Flavorb5) “has_flavor_cooked_vegetable(?b, ?Flavorb6) “has_flavor_empyreumatic_broiled_and_fried(?b,
?Flavorb7) ~ has_flavor empyreumatic_roasted and_toasted and baked(?b, ?Flavorb8) ~ has_flavor empyreumatic_smoky(?b, ?Flavorb9) »
has_flavor_fat _animal(?b, ?Flavorb10) ~has_flavor_fat vegetable(?b, ?Flavorbl1) » has_flavor fruit_citrus(?b, ?Flavorb12)
~has_flavor_fruit_noncitrus(?b, ?Flavorb13)  has flavor meat_fish(?b, ?Flavorbl4) “has_flavor meat_fowl(?b, ?Flavorbl5) »
has_flavor_meat_mammal(?b, ?Flavorb16) “has_flavor_spice_aromatic(?b, ?Flavorb17) ~ has_flavor_spice_hot(?b, ?Flavorb18) »
has_flavor_spice_lachrymatory(?b, ?Flavorb19) ~ has_flavor_stench_fermented(?b, ?Flavorb20) ~has_flavor_stench_oxidized(?b, ?Flavorb21) »
has_flavor_vegetable_dried(?b, ?Flavorb22) » has_flavor_vegetable_fresh(?b, ?Flavorb23) » swrlb:equal(?Flavoral, ?Flavorb1)
Aswrlb:equal(?Flavora2, ?Flavorb2) ~ swrlb:equal(?Flavora3, ?Flavorb3) “swrlb:equal(?Flavora4, ?Flavorb4) » swrlb:equal(?Flavora5,
?Flavorb5) ~ swrlb:equal(?Flavora6, ?Flavorb6) * swrlb:equal(?Flavora7, ?Flavorb7) » swrlb:equal(?Flavora8, ?Flavorb8) »
swrlb:equal(?Flavora9, ?Flavorb9) ~swrlb:equal(?Flavoral0, ?Flavorb10) » swrlb:equal(?Flavoral 1, ?Flavorbl1) » swrlb:equal(?Flavoral2,
?Flavorb12) » swrlb:equal(?Flavoral3, ?Flavorb13) * swrlb:equal(?Flavoral4, ?Flavorbl4) ~ swrlb:equal(?Flavoral5, ?Flavorb15) »
swrlb:equal(?Flavoral6, ?Flavorb16) “swrlb:equal(?Flavoral7, ?Flavorb17) ~ swrlb:equal(?Flavoral 8, ?Flavorb18) “swrlb:equal(?Flavoral9,
?Flavorb19) » swrlb:equal(?Flavora20, ?Flavorb20) “swrlb:equal(?Flavora21, ?Flavorb21) ~swrlb:equal(?Flavora22, ?Flavorb22) »
swrlb:equal(?Flavora23, ?Flavorb23) ~ has_function(?a, ?funca) ~ has_function(?b, ?funcb) ~swrlb:equal(?funca, ?funcb) —

is_same_all flavor of carb_as(?a, ?b) " is_same_flavor as(?a, ?b)

Carb(?a) » Carb(?b) “has_flavor(?a, ?Flavora) “has_flavor(?b, ?Flavorb) » swrlb:equal(?Flavora, ?Flavorb) * has_function(?a, ?funca)

~has_function(?b, ?funcb) ~swrlb:equal(?funca, ?funcb) = is_same_some_flavor_of carb_as(?a, ?b) " is_same_flavor_as(?a, ?b)

Carb(?a) ~ Carb(?b) / has_taste(?a, ?tastea) ” has_taste(?b, ?tasteb) * swrlb:equal(?tastea, ?tasteb) * has_function(?a, ?funca) * has_function(?b,

?funcb) » swrlb:equal(?funca, ?funcb) —  is_same_some _taste_of carb_as(?a, ?b) * is_same_taste_as(?a, ?b)

Carb(?a) ~ Carb(?b) “has_texture(?a, ?texturea) ” has_texture(?b, ?textureb) » swrlb:equal(?texturea, ?textureb) ~ has_function(?a, ?funca) *

has_function(?b, ?funcb) * swrlb:equal(?funca, ?funcb) — is_same_some_texture_of carb_as(?a, ?b) " is_same_texture_as(?a, ?b)

Carb(?a) "Carb(?b) ~ has_taste_salty(?a, ?tasteal) ~ has_taste_sweet(?a, ?tastea2) " has_taste_bitter(?a, ?tastea3) * has_taste sour(?a, ?tastea4) *
has_taste_umami(?a, ?tastea5)  has_taste_hot(?a, ?tastea6) * has_taste_capsaicin(?a, ?tastea7) ~ has_taste_astringent(?a, ?tastea8) »
has_taste_salty(?b, ?tastebl) ~has_taste_sweet(?b, ?tasteb2) » has_taste_bitter(?b, ?tasteb3) ~ has_taste_sour(?b, ?tasteb4) * has_taste_umami(?b,
?tasteb5) ~ has_taste_hot(?b, ?tasteb6) ~ has_taste_capsaicin(?b, ?tasteb7) ~has_taste_astringent(?b, ?tasteb8) » swrlb:equal(?tasteal, ?tastebl)
~swrlb:equal(?tastea2, ?tasteb2) ~ swrlb:equal(?tastea3, ?tasteb3) ~swrlb:equal(?tastead, ?tasteb4) » swrlb:equal(?tastea5, ?tasteb5) »
swrlb:equal(?tastea6, ?tasteb6) * swrlb:equal(?tastea’, ?tasteb7) » swrlb:equal(?tastea8, ?tasteb8) » has_function(?a, ?funca) “has_function(?b,

?funcb) » swrlb:equal(?funca, ?funcb) — is_same_all_taste_of carb_as(%a, ?b) " is_same_taste_as(?a, ?b)
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Carb(?a) ~Carb(?b) ” has_texture_brittleness(?a, ?textureal) “has_texture_chewiness(?a, ?texturea2) * has_texture_gumminess(?a, ?texturea3)

has_texture_oiliness(?a, ?texturead) ” has_texture_creaminess(?a, ?texturea5) A has_texture viscosity(?a, ?texturea6) “has_texture_brittleness(?b,

2texturebl) ~has_texture_chewiness(?b, ?textureb2) ~ has_texture_gumminess(?b, ?textureb3) ~ has_texture_oiliness(?b, ?textureb4) »

has_texture_creaminess(?b, ?textureb5) A has_texture_viscosity(?b, ?textureb6) “swrlb:equal(?textureal, ?textureb1) * swrlb:equal(?texturea2,

2textureb2) * swrlb:equal(?texturea3, ?textureb3) » swrlb:equal(?texturead, ?textureb4) ~ swrlb:equal(?texturea5, ?textureb3) *
swrlb:equal(?texturea6, ?textureb6) ~ has_function(?a, ?funca) » has_function(?b, ?funcb) "swrlb:equal(?funca, ?funcb) —

is_same_all_texture_of carb_as(?a, ?b) * is_same_texture_as(?a, ?b)

Carb(?a) ~ Carb(?b) * is_same_all flavor of carb_as(?a, ?b) *is_same all taste of carb_as(?a, ?b) * has_function(?a, ?funca)
~has_function(?b, ?funcb) » swrlb:equal(?funca, ?funcb) — is_same all flavor and all taste of carb_as(?a, ?b) *

is_same_flavor and_taste as(?a, ?b)

Carb(?a) ~ Carb(?b)  is_same_all_flavor_of carb_as(?a, ?b) "is_same_some_taste_of carb_as(?a, ?b) * has_function(?a, ?funca)
~has_function(?b, ?funcb) ~swrlb:equal(?funca, ?funcb) — is_same_all_flavor_and_some _taste_of carb_as(?a, ?b) *

is_same_flavor_and_taste_as(?a, ?b)

Carb(?a) ~Carb(?b) * is_same_some_flavor_of carb_as(?a, ?b) "is_same_all_taste_of carb_as(?a, ?b)  has_function(?a, ?funca)
~has_function(?b, ?funcb) » swrlb:equal(?funca, ?funcb) — is_same_some_flavor_and_all_taste_of carb_as(?a, ?b) *

is_same_flavor and_taste as(?a, ?b)

Carb(?a) » Carb(?b) " is_same_some_flavor_of carb_as(?a, ?b) * is_same_some _taste_of carb_as(?a, ?b) * has_function(?a, ?funca)
~has_function(?b, ?funcb) » swrlb:equal(?funca, ?funcb) —> is_same_some_flavor_and_some_taste_of carb_as(?a, ?b) *

is_same_flavor and_taste as(?a, ?b)

Carb(?a) ~ Carb(?b) * is_same_all flavor of carb_as(?a, ?b) ~is_same all texture of carb_as(?a, ?b) * has_function(?a, ?funca) "
has_function(?b, ?funcb) » swrlb:equal(?funca, ?funcb) — is_same _all flavor_and_all_texture_of carb_as(?a, ?b) *

is_same_flavor_and_texture_as(?a, ?b)

Carb(?a) ~ Carb(?b) / is_same_all_flavor_of carb_as(?a, ?b) * is_same_some_texture_of carb_as(?a, ?b) / has_function(?a, ?funca) *
has_function(?b, ?funcb) » swrlb:equal(?funca, ?funcb) —> is_same_all flavor and_some_texture_of carb_as(?a, ?b) *

is_same_flavor_and_texture_as(?a, ?b)

Carb(?a) ~ Carb(?b)  is_same_some_flavor_of carb_as(?a, ?b) "is_same all texture of carb_as(?a, ?b) * has_function(?a, ?funca) *
has_function(?b, ?funcb) » swrlb:equal(?funca, ?funcb) — is_same_some_flavor and_all texture of carb_as(?a, ?b)

Ais_same_ flavor_and_texture_as(?a, ?b)

Carb(?a) » Carb(?b)  is_same_some_flavor_of carb_as(?a, ?b) * is_same_some_texture_of carb_as(?a, ?b) * has_function(?a, ?funca) *
has_function(?b, ?funcb) “swrlb:equal(?funca, ?funcb) _)isisamcﬁsomcﬁﬂavorﬁandﬁsomcﬁtcxmrcioficarbias(?a, ?b)

Ais_same_ flavor_and_texture_as(?a, ?b)

Carb(?a) ~ Carb(?b) * is_same_all_taste_of carb_as(?a, ?b) ” is_same_all_texture_of carb_as(?a, ?b) * has_function(?a, ?funca) *
has_function(?b, ?funcb) » swrlb:equal(?funca, ?funcb) — is_same_all_taste_and_all_texture_of carb_as(?a, ?b) *

is_same_taste_and_texture_as(?a, ?b)

Carb(?a) ~ Carb(?b) * is_same_all taste_of carb_as(?a, ?b) " is_same_some_texture of carb_as(?a, ?b) * has_function(?a, ?funca) *
has_function(?b, ?funcb) » swrlb:equal(?funca, ?funcb) — is_same all taste_and_some_texture of carb_as(?a, ?b) *

is_same_taste_and_texture as(?a, ?b)

Carb(?a) ~ Carb(?b) Mis_same_some_taste_of carb_as(?a, ?b) is_same_all_texture_of carb_as(?a, ?b) * has_function(?a, ?funca) »
has_function(?b, ?funcb) » swrlb:equal(?funca, ?funcb) — is_same some _taste_and_all texture of carb_as(?a, ?b) *

is_same_taste_and_texture_as(?a, ?b)

Carb(?a) ~ Carb(?b) * is_same_some_taste_of carb_as(?a, ?b) * is_same_some_texture_of carb_as(?a, ?b) * has_function(?a, ?funca) *
has_function(?b, ?funcb) » swrlb:equal(?funca, ?funcb) — is_same_some_taste_and_some_texture_of carb_as(?a, ?b) *

is_same_taste_and_texture as(?a, ?b)
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Carb(?a) ~ Carb(?b) " is_same_all flavor_of carb_as(?a, ?b) *is_same _all taste_of carb_as(?a, ?b)  is_same all texture of carb_as(?a, ?b) *
19 has_function(?a, ?funca) » has_function(?b, ?funcb) * swrlb:equal(?funca, ?funcb) — is_same_all_flavor_and_all_taste_and_all_texture_of
carb_as(?a, ?b) ~ is_same_flavor and_taste and_texture_as(?a, ?b)
Carb(?a) ~ Carb(?b) " is_same_all flavor_of carb_as(?a, ?b) * is_same all taste of carb_as(?a, ?b) " is_same_some_texture of carb_as(?a, ?b)
20 ~ has_function(?a, ?funca) » has_function(?b, ?funcb) * swrlb:equal(?funca, ?funcb) — is_same_all_flavor_and_all_taste_and_some_
texture_of carb_as(?a, ?b) * is_same_flavor_and_taste_and_texture as(?a, ?b)
Carb(?a) ~ Carb(?b)  is_same_all_flavor_of carb_as(?a, ?b) ” is_same_some_taste_of carb_as(?a, ?b) * is_same_some_texture_of carb_as(%a,
21 ?b) ~ has_function(?a, ?funca) » has_function(?b, ?funcb) “swrlb:equal(?funca, ?funcb) — is_same_all_flavor_and_some_taste_and_some_
texture_of carb_as(?a, ?b) * is_same_flavor_and_taste_and_texture as(?a, ?b)
Carb(?a) ~ Carb(?b) Nis_same_some_flavor_of carb_as(?a, ?b) * is_same_some_taste_of carb_as(?a, ?b) * is_same_some_texture_of carb_
22 as(?a, ?b) “has_function(?a, ?funca) ~ has_function(?b, ?funcb) ~ swrlb:equal(?funca, ?funcb) — is_same_some_flavor_and_some_taste
and_some_texture_of carb_as(?a, ?b) * is_same flavor and taste and_texture as(?a, ?b)
Carb(?a) ~ Carb(?b) * is_same_some_flavor_of carb_as(?a, ?b) " is_same_some _taste_of carb_as(?a, ?b) * is_same_all_texture_of carb_as(?a,
23 ?b) ~ has_function(?a, ?funca) » has_function(?b, ?funcb) » swrlb:equal(?funca, ?funcb) — is_same_some flavor and_some taste and_all
texture_of carb_as(?a, ?b) Mis_same_flavor and_taste and_texture_as(?a, ?b)
Carb(?a) ~Carb(?b) * is_same_some_flavor_of carb_as(?a, ?b) Mis_same_all_taste_of carb_as(?a, ?b) Mis_same_all_texture_of carb_as(?a, ?b) *
24 has_function(?a, ?funca) * has_function(?b, ?funcb) “swrlb:equal(?funca, ?funcb) —>
is_same_some_flavor_and_all taste_and_all texture of carb_as(?a, ?b) * is_same flavor_and_taste_and_texture_as(?a, ?b)
Carb(?a) ~Carb(?b) " is_same_all_flavor_of carb_as(?a, ?b) ~ is_same_some_taste_of carb_as(?a, ?b) * is_same_all_texture_of carb_as(?a, ?b)
25 ~ has_function(?a, ?funca) » has_function(?b, ?funcb) "swrlb:equal(?funca, ?funcb) — is_same_all flavor and some_taste_and_all texture
of carb_as(?a, ?b) Mis_same_flavor and taste and_texture as(?a, ?b)
Carb(?a) ~ Carb(?b) * is_same_some_flavor of carb_as(?a, ?b) ~ is_same_all taste of carb_as(?a, ?b) * is_same some_texture_of carb_as(?%a,
26 ?b) ~ has_function(?a, ?funca) ” has_function(?b, ?funcb) “swrlb:equal(?funca, ?funcb) —>
is_same_some_flavor_and_all_taste_and_some_texture_of carb_as(?a, ?b) "is_same_flavor_and_taste_and_texture as(?a, ?b)
Meat(?a) » Meat(?b) “has_flavor(?a, ?Flavora) “has_flavor(?b, ?Flavorb) * swrlb:equal(?Flavora, ?Flavorb) * has_function(?a, ?funca)
& ~has_function(?b, ?funcb) ~swrlb:equal(?funca, ?funcb) — is_same_some_flavor_of meat_as(?a, ?b) * is_same_flavor_as(?a, ?b)
- Meat(?a) » Meat(?b) » has_taste(?a, ?tastea) ~ has_ taste(?b, ?tasteb) » swrlb:equal(?tastea, ?tasteb) * has_function(?a, ?funca) ” has_function(?b,

?funcb) » swrlb:equal(?funca, ?funcb) — is_same_some_taste_of meat_as(?a, ?b) " is_same _taste_as(?a, ?b)
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Meat(?a) » Meat(?b) » has_flavor_beverage_compounded(?a, ?Flavoral) ~ has_flavor_beverage fermented(?a, ?Flavora2) »
has_flavor_beverage unfermented(?a, ?Flavora3) ~has_flavor_cooked_broth(?a, ?Flavora4) * has_flavor_cooked_fruit(?a, ?Flavora5)
~has_flavor_cooked_vegetable(?a, ?Flavora6) ~ has_flavor_empyreumatic_broiled_and_fried(?a, ?Flavora7) »
has_flavor_empyreumatic_roasted_and_toasted_and_baked(?a, ?Flavora8) “has_flavor_empyreumatic_smoky(?a, ?Flavora9) *

has_flavor_fat animal(?a, ?Flavoral0) “has_flavor_fat vegetable(?a, ?Flavorall) ~ has_flavor fruit_citrus(?a, ?Flavoral2)
~has_flavor_fruit_noncitrus(?a, ?Flavoral3) » has_flavor meat_fish(?a, ?Flavoral4) ~has_flavor_meat_fowl(?a, ?Flavoral5)
~has_flavor_meat_mammal(?a, ?Flavoral6) “has_flavor_spice_aromatic(?a, ?Flavoral7) ~ has_flavor_spice_hot(?a, ?Flavoral8)
~has_flavor_spice_lachrymatory(?a, ?Flavoral9) ~ has_flavor_stench_fermented(?a, ?Flavora20) ~has_flavor_stench_oxidized(?a, ?Flavora21) »
has_flavor_vegetable dried(?a, ?Flavora22) “has_flavor vegetable fresh(?a, ?Flavora23) ~ has_flavor beverage compounded(?b, ?Flavorbl)
~has_flavor_beverage fermented(?b, ?Flavorb2) » has_flavor_beverage_unfermented(?b, ?Flavorb3) » has_flavor_cooked_broth(?b, ?Flavorb4) A
has_flavor_cooked_fruit(?b, ?Flavorb5) ~has_flavor_cooked_vegetable(?b, ?Flavorb6) “has_flavor_empyreumatic_broiled_and_fried(?b,
?Flavorb7) » has_flavor_empyreumatic_roasted_and_toasted_and_baked(?b, ?Flavorb8) ~ has_flavor_empyreumatic_smoky(?b, ?Flavorb9) *
has_flavor_fat_animal(?b, ?Flavorb10) “has_flavor_fat_vegetable(?b, ?Flavorb11) ~ has_flavor_fruit_citrus(?b, ?Flavorb12)
~has_flavor_fruit_noncitrus(?b, ?Flavorb13) * has_flavor_meat_fish(?b, ?Flavorb14) “has_flavor_meat_fowl(?b, ?Flavorb15) »
has_flavor_meat_mammal(?b, ?Flavorb16) “has_flavor_spice_aromatic(?b, ?Flavorb17) ~ has_flavor_spice_hot(?b, ?Flavorb18) »
has_flavor_spice_lachrymatory(?b, ?Flavorb19) A has_flavor_stench_fermented(?b, ?Flavorb20) ~has_flavor_stench_oxidized(?b, ?Flavorb21) »
has_flavor_vegetable_dried(?b, ?Flavorb22) » has_flavor vegetable fresh(?b, ?Flavorb23)  swrlb:equal(?Flavoral, ?Flavorb1)
~swrlb:equal(?Flavora2, ?Flavorb2) ~ swrlb:equal(?Flavora3, ?Flavorb3) “swrlb:equal(?Flavora4, ?Flavorb4) » swrlb:equal(?Flavora5,
?Flavorb5) » swrlb:equal(?Flavora6, ?Flavorb6) » swrlb:equal(?Flavora7, ?Flavorb7) ~ swrlb:equal(?Flavora8, ?Flavorb8) »
swrlb:equal(?Flavora9, ?Flavorb9) ~swrlb:equal(?Flavoral0, ?Flavorb10) » swrlb:equal(?Flavoral 1, ?Flavorbl1) ~ swrlb:equal(?Flavoral2,
?Flavorb12) » swrlb:equal(?Flavoral3, ?Flavorb13)  swrlb:equal(?Flavoral4, ?Flavorbl4) A swrlb:equal(?Flavoral5, ?Flavorb15) »
swrlb:equal(?Flavoral6, ?Flavorb16) “swrlb:equal(?Flavoral 7, ?Flavorb17) A swrlb:equal(?Flavoral 8, ?Flavorb18) “swrlb:equal(?Flavoral9,
?Flavorb19) » swrlb:equal(?Flavora20, ?Flavorb20) “swrlb:equal(?Flavora21, ?Flavorb21) ~swrlb:equal(?Flavora22, ?Flavorb22) »
swrlb:equal(?Flavora23, ?Flavorb23) ~ has_function(?a, ?funca)  has_function(?b, ?funcb) *swrlb:equal(?funca, ?funcb) —>

is_same_all_flavor_of meat_as(?a, ?b) " is_same_flavor_as(?a, ?b)

30

Meat(?a) “Meat(?b) ~ has_taste_salty(?a, ?tasteal) * has_taste_sweet(?a, ?tastea2) ” has_taste_bitter(?a, ?tastea3) * has_taste_sour(?a, ?tastead)
has_taste_umami(?a, ?tastea5)  has_taste_hot(?a, ?tastea6) * has_taste_capsaicin(?a, ?tastea7) ~ has_taste_astringent(?a, ?tastea8) »
has_taste_salty(?b, ?tastebl) ~has_taste_sweet(?b, ?tasteb2) * has_taste_bitter(?b, ?tasteb3) ~ has_taste_sour(?b, ?tasteb4) * has_taste_umami(?b,
?tasteb5) ~ has_taste_hot(?b, ?tasteb6) ~ has_taste_capsaicin(?b, ?tasteb7) ~has_taste_astringent(?b, ?tasteb8) » swrlb:equal(?tasteal, ?tastebl)
~swrlb:equal(?tastea2, ?tasteb2) ~ swrlb:equal(?tastea3, ?tasteb3) "swrlb:equal(?tastead, ?tasteb4) ~ swrlb:equal(?tastea3, ?tasteb5) »
swrlb:equal(?tastea6, ?tasteb6) * swrlb:equal(?tastea’, ?tasteb7) » swrlb:equal(?tastea8, ?tasteb8) » has_function(?a, ?funca) “has_function(?b,

?funcb) » swrlb:equal(?funca, ?funcb) — is_same_all taste_of meat_as(?a, ?b) * is_same _taste as(?a, ?b)

31

Meat(?a) “Meat(?b) ~ has_texture_brittleness(?a, ?textureal) “has_texture_chewiness(?a, ?texturea2) * has_texture_gumminess(?a, ?texturea3) »
has_texture_oiliness(?a, ?texturead) * has_texture_creaminess(?a, ?texturea5) A has_texture viscosity(?a, ?texturea6) “has_texture_brittleness(?b,
2texturebl) ~has_texture_chewiness(?b, ?textureb2) * has_texture_gumminess(?b, ?textureb3) ~ has_texture_oiliness(?b, ?textureb4) »
has_texture_creaminess(?b, ?textureb5) ” has_texture viscosity(?b, ?textureb6) ~swrlb:equal(?textureal, ?texturebl) ~ swrlb:equal(?texturea2,
2textureb2)  swrlb:equal(?texturea3, ?textureb3) * swrlb:equal(?texturead, ?textureb4) * swrlb:equal(?texturea$, ?textureb5) *
swrlb:equal(?texturea6, ?textureb6) * has_function(?a, ?funca) » has_function(?b, ?funcb) "swrlb:equal(?funca, ?funcb) —>

is_same_all_texture_of meat as(?a, ?b) " is_same_texture_as(?a, ?b)

32

Meat(?a) » Meat(?b) “has_texture(?a, ?texturea) * has_texture(?b, ?textureb) » swrlb:equal(?texturea, ?textureb) ~ has_function(?a, ?funca) *

has_function(?b, ?funcb) * swrlb:equal(?funca, ?funcb) — is_same_some_texture_of meat_as(?a, ?b) * is_same_texture_as(?a, ?b)
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33

Meat(?a) » Meat(?b) * is_same_all_flavor_of meat_as(?a, ?b) * is_same_all_taste_of meat_as(?a, ?b) * has_function(?a, ?funca)
~has_function(?b, ?funcb) » swrlb:equal(?funca, ?funcb) — is_same_all_flavor_and_all_taste_of meat as(?a, ?b) *

is_same_flavor_and_taste_as(?a, ?b)

34

Meat(?a) » Meat(?b) ~ is_same_all_flavor_of meat_as(?a, ?b) Ais_same_some_taste_of meat_as(?a, ?b) * has_function(?a, ?funca)
~has_function(?b, ?funcb) "swrlb:equal(?funca, ?funcb) — is_same_all_flavor and some_taste_of meat as(?a, ?b) *

is_same_flavor and_taste as(?a, ?b)

35

Meat(?a) “"Meat(?b) ~ is_same_some_flavor_of meat as(?a, ?b) *is_same _all taste of meat_as(?a, ?b) ~ has_function(?a, ?funca)
~has_function(?b, ?funcb) » swrlb:equal(?funca, ?funcb) — is_same_some_flavor_and_all_taste_of meat_as(?a, ?b) *

is_same_flavor and_taste as(?a, ?b)

36

Meat(?a) » Meat(?b) » is_same_some_flavor of meat_as(?a, ?b) " is_same_some_taste_of meat_as(?a, ?b) * has_function(?a, ?funca)
~has_function(?b, ?funcb) » swrlb:equal(?funca, ?funcb) — is_same_some_flavor_and_some_taste_of meat_as(?a, ?b) *

is_same_flavor_and_taste_as(?a, ?b)

37

Meat(?a) » Meat(?b) ~ is_same_all_flavor_of meat_as(?a, ?b) * is_same_all_texture_of meat_as(?a, ?b) * has_function(?a, ?funca) *
has_function(?b, ?funcb) » swrlb:equal(?funca, ?funcb) — is_same all flavor and all texture_of meat as(?a, ?b) *

is_same_flavor and_texture as(?a, ?b)

38

Meat(?a) » Meat(?b) ~ is_same_all_flavor_of meat_as(?a, ?b) ~ is_same_some_texture_of meat_as(?a, ?b) * has_function(?a, ?funca) *
has_function(?b, ?funcb) » swrlb:equal(?funca, ?funcb) —> is_same_all flavor_and_some_texture_of meat_as(?a, ?b) *

is_same_flavor and_texture as(?a, ?b)

39

Meat(?a) » Meat(?b) * is_same_some_flavor_of meat_as(?a, ?b) Ais_same_all_texture_of meat_as(?a, ?b) * has_function(?a, ?funca) *
has_function(?b, ?funcb) * swrlb:equal(?funca, ?funcb) — is_same_some_flavor_and_all_texture_of meat_as(?a, ?b)

Ais_same_flavor_and_texture_as(?a, ?b)

40

Meat(?a) » Meat(?b) ~ is_same_some_flavor of meat as(?a, ?b) ~ is_same_some_texture_of meat_as(?a, ?b) * has_function(?a, ?funca) »
has_function(?b, ?funcb) ~swrlb:equal(?funca, ?funcb) — is_same_some_ flavor_and_some_texture_of meat_as(?a, ?b)

~s_same_flavor_and_texture_as(?a, ?b)

41

Meat(?a) » Meat(?b) ~ is_same_all taste_of meat_as(?a, ?b) *is_same all texture of meat_as(?a, ?b) * has_function(?a, ?funca) »
has_function(?b, ?funcb) » swrlb:equal(?funca, ?funcb) —> is_same_all taste_and_all texture_of meat _as(?a, ?b) *

is_same_taste_and_texture_as(?a, ?b)

42

Meat(?a) » Meat(?b) » is_same_all_taste_of meat_as(?a, ?b) * is_same_some_texture_of meat_as(?a, ?b) * has_function(?a, ?funca) *
has_function(?b, ?funcb) » swrlb:equal(?funca, ?funcb) — is_same_all_taste_and_some_texture_of meat_as(%a, ?b) *

is_same_taste_and_texture_as(?a, ?b)

43

Meat(?a) » Meat(?b) Mis_same_some_taste_of meat_as(?a, ?b) Mis_same_all_texture_of meat_as(?a, ?b) » has_function(?a, ?funca) *
has_function(?b, ?funcb) » swrlb:equal(?funca, ?funcb) — is_same some _taste_and_all texture of meat_as(?a, ?b) *

is_same_taste_and_texture as(?a, ?b)

44

Meat(?a) » Meat(?b) » is_same_some _taste_of meat_as(?a, ?b) * is_same_some_texture_of meat_as(?a, ?b) * has_function(?a, ?funca) »
has_function(?b, ?funcb) » swrlb:equal(?funca, ?funcb) — is_same _some _taste_and_some_texture_of meat as(?a, ?b) *

is_same_taste_and_texture as(?a, ?b)

45

Meat(?a) » Meat(?b) » is_same_all_flavor_of meat_as(?a, ?b) * is_same_all_taste_of meat_as(?a, ?b) * is_same_all_texture_of meat_as(?a, ?b)
~ has_function(?a, ?funca) * has_function(?b, ?funcb) * swrlb:equal(?funca, ?funcb) —

is_same_all_flavor_and_all_taste_and_all_texture_of meat_as(?a, ?b) * is_same_flavor_and_taste_and_texture_as(?a, ?b)

46

Meat(?a) » Meat(?b) ~ is_same_all_flavor_of meat as(?a, ?b) * is_same all taste_of meat as(?a, ?b) *is_same_some_texture of meat_as(?a,
?b) ~ has_function(?a, ?funca) * has_function(?b, ?funcb) * swrlb:equal(?funca, ?funcb) —

is_same_all_flavor_and_all_taste_and_some_texture_of meat_as(?a, ?b) ~ is_same_flavor_and_taste_and_texture_as(?a, ?b)
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Meat(?a) » Meat(?b) ~ is_same_all_flavor_of meat as(?a, ?b) * is_same some_taste_of meat_as(?a, ?b) *
is_same_some_texture_of meat_as(?a, ?b) * has_function(?a, ?funca) ~ has_function(?b, ?funcb) “swrlb:equal(?funca, ?funcb) —

is_same_all flavor and_some taste and_some_texture of meat as(?a, ?b) *is_same flavor and_taste and_texture_as(?a, ?b)

48

Meat(?a) » Meat(?b) Mis_same_some_flavor_of meat as(?a, ?b) * is_same some_taste_of meat_as(?a, ?b) *
is_same_some_texture_of meat_as(?a, ?b) “has_function(?a, ?funca) * has_function(?b, ?funcb) * swrlb:equal(?funca, ?funcb) —>

is_same_some_flavor_and_some_taste_and_some_texture_of meat_as(?a, ?b) * is_same_flavor_and_taste_and_texture as(?a, ?b)

49

Meat(?a) » Meat(?b) » is_same_some_flavor_of meat_as(?a, ?b) * is_same_some_taste_of meat_as(?a, ?b) *
is_same_all_texture_of meat_as(?a, ?b) * has_function(?a, ?funca) * has_function(?b, ?funcb) * swrlb:equal(?funca, ?funcb) —>

is_same_some_flavor_and_some_taste_and_all_texture_of meat_as(?a, ?b) "is_same_flavor_and_taste_and_texture_as(?a, ?b)

50

Meat(?a) “Meat(?b) * is_same_some_flavor_of meat_as(?a, ?b) *is_same_all taste_of meat_as(?a, ?b) "is_same_all_texture_of meat_as(?a, ?b)
~ has_function(?a, ?funca) » has_function(?b, ?funcb) "swrlb:equal(?funca, ?funcb) —

is_same_some_flavor_and all taste and all texture of meat as(?a, ?b) " is_same_flavor and_taste and_texture as(?a, ?b)

51

Meat(?a) “Meat(?b) ~ is_same_all_flavor_of meat_as(?a, ?b)  is_same_some_taste_of meat_as(%a, ?b) * is_same_all_texture_of meat_as(?a,
?b) ~ has_function(?a, ?funca) » has_function(?b, ?funcb) “swrlb:equal(?funca, ?funcb) —>

is_same_all flavor and_some taste and all texture of meat as(?a, ?b) "is_same flavor and_taste_and_texture_as(?a, ?b)

52

Meat(?a) » Meat(?b) * is_same_some_flavor_of meat_as(?a, ?b) * is_same_all_taste_of meat_as(?a, ?b) *
is_same_some_texture_of meat_as(?a, ?b) * has_function(?a, ?funca) * has_function(?b, ?funcb) “swrlb:equal(?funca, ?funcb) —

is_same_some_flavor_and_all_taste_and_some_texture of meat as(?a, ?b) *is_same flavor_and_taste_and_texture_as(?a, ?b)

53

Vegetable(?a) » Vegetable(?b) “has_flavor(?a, ?Flavora) ~has_flavor(?b, ?Flavorb) * swrlb:equal(?Flavora, ?Flavorb) ~ has_function(?a, ?funca)

~has_function(?b, ?funcb) "swrlb:equal(?funca, ?funcb) —> is_same some_flavor of vegetable as(?a, ?b) *is_same_flavor as(?a, ?b)

54

Vegetable(?a)  Vegetable(?b) ~ has_taste(?a, ?tastea) * has_taste(?b, ?tasteb) * swrlb:equal(?tastea, ?tasteb) ~ has_function(?a, ?funca) "

has_function(?b, ?funcb) » swrlb:equal(?funca, ?funcb) — is_same_some taste of vegetable as(?a, ?b) *is_same _taste as(?a, ?b)
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Vegetable(?a) » Vegetable(?b) » has_flavor_beverage compounded(?a, ?Flavoral) ~ has_flavor_beverage_fermented(?a, ?Flavora2) »
has_flavor_beverage unfermented(?a, ?Flavora3) ~has_flavor_cooked_broth(?a, ?Flavora4) * has_flavor_cooked_fruit(?a, ?Flavora5)
~has_flavor_cooked_vegetable(?a, ?Flavora6) * has_flavor_empyreumatic_broiled_and_fried(?a, ?Flavora7) »
has_flavor_empyreumatic_roasted_and_toasted_and_baked(?a, ?Flavora8) “has_flavor_empyreumatic_smoky(?a, ?Flavora9) *

has_flavor_fat animal(?a, ?Flavoral0) “has_flavor_fat vegetable(?a, ?Flavorall) ~ has_flavor fruit_citrus(?a, ?Flavoral2)
~has_flavor_fruit_noncitrus(?a, ?Flavoral3) » has_flavor meat_fish(?a, ?Flavoral4) ~has_flavor_meat_fowl(?a, ?Flavoral5)
~has_flavor_meat_mammal(?a, ?Flavoral6) “has_flavor_spice aromatic(?a, ?Flavoral7) ~ has_flavor_spice_hot(?a, ?Flavoral8)
~has_flavor_spice_lachrymatory(?a, ?Flavoral9) ~ has_flavor_stench_fermented(?a, ?Flavora20) ~has_flavor_stench_oxidized(?a, ?Flavora21) »
has_flavor_vegetable dried(?a, ?Flavora22) “has_flavor vegetable fresh(?a, ?Flavora23) ~ has_flavor beverage compounded(?b, ?Flavorbl)
~has_flavor_beverage fermented(?b, ?Flavorb2) » has_flavor_beverage_unfermented(?b, ?Flavorb3) » has_flavor_cooked_broth(?b, ?Flavorb4) A
has_flavor_cooked_fruit(?b, ?Flavorb5) “has_flavor_cooked_vegetable(?b, ?Flavorb6) “has_flavor_empyreumatic_broiled_and_fried(?b,
?Flavorb7) » has_flavor_empyreumatic_roasted_and_toasted_and_baked(?b, ?Flavorb8) ~ has_flavor_empyreumatic_smoky(?b, ?Flavorb9) *
has_flavor_fat_animal(?b, ?Flavorb10) “has_flavor_fat_vegetable(?b, ?Flavorb11)  has_flavor_fruit_citrus(?b, ?Flavorb12)
~has_flavor_fruit_noncitrus(?b, ?Flavorb13) * has_flavor_meat_fish(?b, ?Flavorb14) “has_flavor_meat_fowl(?b, ?Flavorb15) »
has_flavor_meat_mammal(?b, ?Flavorb16) “has_flavor_spice_aromatic(?b, ?Flavorb17) » has_flavor_spice_hot(?b, ?Flavorb18) »
has_flavor_spice_lachrymatory(?b, ?Flavorb19) A has_flavor_stench_fermented(?b, ?Flavorb20) ~has_flavor_stench_oxidized(?b, ?Flavorb21) »
has_flavor_vegetable_dried(?b, ?Flavorb22) » has_flavor vegetable fresh(?b, ?Flavorb23)  swrlb:equal(?Flavoral, ?Flavorb1)
~swrlb:equal(?Flavora2, ?Flavorb2) ~ swrlb:equal(?Flavora3, ?Flavorb3) “swrlb:equal(?Flavora4, ?Flavorb4) » swrlb:equal(?Flavora5,
?Flavorb5) » swrlb:equal(?Flavora6, ?Flavorb6) » swrlb:equal(?Flavora7, ?Flavorb7) » swrlb:equal(?Flavora8, ?Flavorb8) »
swrlb:equal(?Flavora9, ?Flavorb9) ~swrlb:equal(?Flavoral0, ?Flavorb10) » swrlb:equal(?Flavoral 1, ?Flavorbl1) ~ swrlb:equal(?Flavoral2,
?Flavorb12) » swrlb:equal(?Flavoral3, ?Flavorb13) / swrlb:equal(?Flavoral4, ?Flavorbl4) » swrlb:equal(?Flavoral5, ?Flavorb15) »
swrlb:equal(?Flavoral6, ?Flavorb16) “swrlb:equal(?Flavoral 7, ?Flavorb17) A swrlb:equal(?Flavoral 8, ?Flavorb18) “swrlb:equal(?Flavoral9,
?Flavorb19) » swrlb:equal(?Flavora20, ?Flavorb20) “swrlb:equal(?Flavora21, ?Flavorb21) ~swrlb:equal(?Flavora22, ?Flavorb22) »
swrlb:equal(?Flavora23, ?Flavorb23) * has_function(?a, ?funca) / has_function(?b, ?funcb) ~swrlb:equal(?funca, ?funcb) —>

is_same_all_flavor_of vegetable as(?a, ?b) * is_same_flavor_as(?a, ?b)

56

Vegetable(?a) “Vegetable(?b) ~ has_taste_salty(?a, ?tasteal) / has_taste_sweet(?a, ?tastea2) » has_taste_bitter(?a, ?tastea3) * has_taste_sour(?a,
?tastead)  has_taste_umami(?a, ?tastea5) * has_taste_hot(?a, ?tastea6) * has_taste_capsaicin(?a, ?tastea7) * has_taste_astringent(?a, ?tastea8) *
has_taste_salty(?b, ?tastebl) ~has_taste_sweet(?b, ?tasteb2) » has_taste_bitter(?b, ?tasteb3) ~ has_taste_sour(?b, ?tasteb4) * has_taste_umami(?b,
?tasteb5) ~ has_taste_hot(?b, ?tasteb6) ~ has_taste_capsaicin(?b, ?tasteb7) ~has_taste_astringent(?b, ?tasteb8) » swrlb:equal(?tasteal, ?tastebl)
~swrlb:equal(?tastea2, ?tasteb2) ~ swrlb:equal(?tastea3, ?tasteb3) swrlb:equal(?tastead, ?tasteb4) ~ swrlb:equal(?tastea3, ?tasteb5) »
swrlb:equal(?tastea6, ?tasteb6) * swrlb:equal(?tastea7, ?tasteb7) » swrlb:equal(?tastea8, ?tasteb8) » has_function(?a, ?funca) “has_function(?b,

?funcb) ~ swrlb:equal(?funca, ?funcb) — is_same_all taste_of vegetable as(?a, ?b) " is_same _taste as(?a, ?b)

57

Vegetable(?a) “Vegetable(?b) ~ has_texture_brittleness(?a, ?textureal) “has_texture_chewiness(?a, ?texturea2) * has_texture gumminess(?a,
?2texturea3) " has_texture_oiliness(?a, ?texturea4) ~ has_texture_creaminess(?a, ?textureaS) * has_texture_viscosity(?a, ?texturea6)
~has_texture_brittleness(?b, ?texturebl) ~has_texture_chewiness(?b, ?textureb2)  has_texture_gumminess(?b, ?textureb3) *
has_texture_oiliness(?b, ?textureb4) » has_texture_creaminess(?b, ?textureb5) » has_texture_viscosity(?b, ?textureb6) *swrlb:equal(?textureal,
2texturebl) * swrlb:equal(?texturea2, ?textureb2) * swrlb:equal(?texturea3, ?textureb3) * swrlb:equal(?texturead, ?textureb4) »
swrlb:equal(?texturea$, ?textureb5) * swrlb:equal(?texturea6, ?textureb6) ~ has_function(?a, ?funca) * has_function(?b, ?funcb)

~swrlb:equal(?funca, ?funcb) — is_same_all texture of vegetable as(?a, ?b) * is_same_texture_as(?a, ?b)

58

Vegetable(?a) » Vegetable(?b) “has_texture(?a, ?texturea) ” has_texture(?b, ?textureb) * swrlb:equal(?texturea, ?textureb) ~ has_function(?a,
?funca) ” has_function(?b, ?funcb) * swrlb:equal(?funca, ?funcb) — is_same_some_texture_of vegetable as(?a, ?b) * is_same_texture_as(?a,

?b)
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59

Vegetable(?a)  Vegetable(?b) ~ is_same_all flavor_of vegetable_as(?a, ?b) * is_same_all taste_of vegetable as(?a, ?b) * has_function(?a,
?funca) “has_function(?b, ?funcb) * swrlb:equal(?funca, ?funcb) — is_same_all_flavor_and_all_taste_of vegetable as(?a, ?b) *

is_same_flavor and_taste as(?a, ?b)

60

Vegetable(?a)  Vegetable(?b) ~ is_same_all flavor of vegetable as(?a, ?b) "is_same some_taste_of vegetable as(?a, ?b) * has_function(?a,
?funca) “has_function(?b, ?funcb) “swrlb:equal(?funca, ?funcb) — is_same all flavor_and_some_taste_of vegetable_as(?a, ?b) *

is_same_flavor_and_taste_as(?a, ?b)

61

Vegetable(?a) “Vegetable(?b) ~ is_same_some_flavor_of vegetable_as(?a, ?b) "is_same_all_taste_of vegetable_as(?a, ?b) ” has_function(?a,
?funca) “has_function(?b, ?funcb) * swrlb:equal(?funca, ?funcb) — is_same_some_flavor_and_all_taste_of vegetable_as(?a, ?b) *

is_same_flavor_and_taste_as(?a, ?b)

62

Vegetable(?a)  Vegetable(?b) ~ is_same_some_flavor_of vegetable as(?a, ?b) ” is_same_some_taste_of vegetable_as(?a, ?b) *
has_function(?a, ?funca) “has_function(?b, ?funcb) * swrlb:equal(?funca, ?funcb) —>

is_same_some_flavor_and some_taste of vegetable as(?a, ?b) " is_same_flavor and_taste as(?a, ?b)

63

Vegetable(?a)  Vegetable(?b) ~ is_same_all_flavor_of vegetable as(?a, ?b) * is_same_all_texture_of vegetable as(?a, ?b) * has_function(?a,
?funca) ” has_function(?b, ?funcb) » swrlb:equal(?funca, ?funcb) — is_same all flavor_and all texture of vegetable as(?a, ?b) *

is_same_flavor and_texture as(?a, ?b)

64

Vegetable(?a) » Vegetable(?b) ~ is_same_all_flavor_of vegetable as(?a, ?b) * is_same_some_texture_of vegetable as(?a, ?b) * has_function(?a,
?funca) ” has_function(?b, ?funcb) * swrlb:equal(?funca, ?funcb) — is_same all_flavor_and_some_texture_of vegetable as(?a, ?b) *

is_same_flavor and_texture as(?a, ?b)

65

Vegetable(?a) * Vegetable(?b) ~ is_same_some_flavor_of vegetable as(?a, ?b) “is_same_all_texture_of vegetable as(?a, ?b) * has_function(?%a,
?funca) ” has_function(?b, ?funcb) » swrlb:equal(?funca, ?funcb) — is_same some flavor and_all texture of vegetable as(?a, ?b)

Ais_same flavor_and_texture_as(?a, ?b)

66

Vegetable(?a)  Vegetable(?b) ~ is_same_some_flavor of vegetable as(?a, ?b) ” is_same_some_texture_of vegetable_as(?a, ?b) *
has_function(?a, ?funca) ” has_function(?b, ?funcb) "swrlb:equal(?funca, ?funcb) —>

is_same_some_flavor_and_some_texture of vegetable as(?a, ?b) Mis_same_flavor_and_texture_as(?a, ?b)

67

Vegetable(?a) » Vegetable(?b) ~ is_same_all taste_of vegetable as(?a, ?b) * is_same_all_texture_of vegetable_as(?a, ?b) * has_function(?a,
?funca) ” has_function(?b, ?funcb) * swrlb:equal(?funca, ?funcb) — is_same_all_taste_and_all_texture_of vegetable_as(?a, ?b) *

is_same_taste_and_texture_as(?a, ?b)

68

Vegetable(?a)  Vegetable(?b) ~ is_same_all_taste_of vegetable as(?a, ?b) * is_same_some_texture_of vegetable as(?a, ?b) * has_function(?a,
?funca) ” has_function(?b, ?funcb) » swrlb:equal(?funca, ?funcb) — is_same all taste and_some_texture of vegetable as(?a, ?b) *

is_same_taste_and_texture as(?a, ?b)

69

Vegetable(?a) » Vegetable(?b) "is_same_some_taste of vegetable as(?a, ?b) "is_same all texture of vegetable as(?a, ?b) » has_function(?a,
?funca) ” has_function(?b, ?funcb) * swrlb:equal(?funca, ?funcb) — is_same_some_taste_and_all_texture_of vegetable as(?a, ?b) *

is_same_taste_and_texture as(?a, ?b)

70

Vegetable(?a) » Vegetable(?b) ” is_same_some_taste_of vegetable_as(?a, ?b) " is_same_some_texture of vegetable_as(?a, ?b) *
has_function(?a, ?funca) * has_function(?b, ?funcb) * swrlb:equal(?funca, ?funcb) —>

is_same_some_taste_and_some_texture_of vegetable as(?a, ?b) * is_same_taste_and_texture_as(?a, ?b)

71

Vegetable(?a)  Vegetable(?b) ~ is_same_all flavor of vegetable as(?a, ?b) * is_same_all_taste_of vegetable as(?a, ?b) *
is_same_all_texture_of vegetable as(?a, ?b) * has_function(?a, ?funca) ” has_function(?b, ?funcb) » swrlb:equal(?funca, ?funcb) —

is_same_all_flavor_and_all_taste_and_all_texture_of vegetable as(?a, ?b) ~ is_same_flavor_and_taste_and_texture_as(?a, ?b)

72

Vegetable(?a) » Vegetable(?b) ~ is_same_all flavor of vegetable_as(?a, ?b) * is_same_all_taste_of vegetable as(?a, ?b) *
is_same_some_texture of vegetable as(?a, ?b) ~ has_function(?a, ?funca) » has_function(?b, ?funcb) ~ swrlb:equal(?funca, ?funcb) —>

is_same_all_flavor_and_all_taste_and_some_texture_of vegetable as(?a, ?b) * is_same_flavor_and_taste_and_texture as(?a, ?b)
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Vegetable(?a) » Vegetable(?b) ~ is_same_all flavor of vegetable as(?a, ?b) " is_same_some_taste of vegetable_as(?a, ?b) *
is_same_some_texture_of vegetable as(?a, ?b) ~ has_function(?a, ?funca) » has_function(?b, ?funcb) “swrlb:equal(?funca, ?funcb) —

is_same_all flavor and_some taste and_some_texture_of vegetable as(?a, ?b) *is_same_flavor and_taste and_texture_as(?a, ?b)

74

Vegetable(?a) » Vegetable(?b) "is_same_some_flavor_of vegetable_as(?a, ?b) " is_same_some_taste_of vegetable_as(?a, ?b) "
is_same_some_texture_of vegetable as(?a, ?b) ~has_function(?a, ?funca) ” has_function(?b, ?funcb) * swrlb:equal(?funca, ?funcb) —

is_same_some_flavor_and_some_taste_and_some_texture_of vegetable as(?a, ?b) * is_same_flavor_and_taste_and_texture_as(?a, ?b)

75

Vegetable(?a)  Vegetable(?b) » is_same_some_flavor_of vegetable as(?a, ?b) " is_same_some_taste_of vegetable_as(?a, ?b)
is_same_all_texture_of vegetable_as(?a, ?b) ~ has_function(?a, ?funca) » has_function(?b, ?funcb) * swrlb:equal(?funca, ?funcb) —

is_same_some_flavor_and_some_taste_and_all_texture_of vegetable as(?a, ?b) "is_same_flavor_and_taste_and_texture_as(?a, ?b)

76

Vegetable(?a) “Vegetable(?b) ~ is_same_some_flavor_of vegetable as(?a, ?b) "is_same_all_taste_of vegetable_as(?a, ?b)
Ais_same_all texture of vegetable as(?a, ?b) ~ has_function(?a, ?funca) » has_function(?b, ?funcb) "swrlb:equal(?funca, ?funcb) —

is_same_some_flavor_and_all taste_and all texture of vegetable as(?a, ?b) *is_same flavor and taste_and_texture as(?a, ?b)

77

Vegetable(?a) “Vegetable(?b) ~ is_same_all_flavor_of vegetable as(?a, ?b)  is_same_some_taste_of vegetable as(?a, ?b) *
is_same_all_texture_of vegetable as(?a, ?b) * has_function(?a, ?funca) ” has_function(?b, ?funcb) “swrlb:equal(?funca, ?funcb) —>

is_same_all_flavor and_some_taste_and_all texture of vegetable_as(?a, ?b) *is_same flavor_and_taste_and_texture as(?a, ?b)

78

Vegetable(?a)  Vegetable(?b) ” is_same_some_flavor_of vegetable as(?a, ?b) * is_same_all_taste_of vegetable_as(?a, ?b) *
is_same_some_texture_of vegetable as(?a, ?b) » has_function(?a, ?funca) * has_function(?b, ?funcb) swrlb:equal(?funca, ?funcb) —>

is_same_some_flavor_and_all taste_and_some_texture of vegetable as(?a, ?b) “is_same_flavor and_taste_and_texture_as(?a, ?b)

79

Seasoning(?a) * Seasoning(?b) ” has_flavor_beverage_compounded(?a, ?Flavoral) ~ has_flavor_beverage_fermented(?a, ?Flavora2) »
has_flavor_beverage unfermented(?a, ?Flavora3) “has_flavor _cooked_broth(?a, ?Flavora4) ~ has_flavor cooked fruit(?a, ?Flavora5)
~has_flavor_cooked_Seasoning(?a, ?Flavora6) » has_flavor empyreumatic_broiled and fried(?a, ?Flavora7)
has_flavor_empyreumatic_roasted_and_toasted and_baked(?a, ?Flavora8) “has_flavor_empyreumatic_smoky(?a, ?Flavora9) »
has_flavor_fat_animal(?a, ?Flavoral0) “has_flavor_fat_Seasoning(?a, ?Flavorall) * has_flavor_fruit_citrus(?a, ?Flavoral2)
~has_flavor_fruit_noncitrus(?a, ?Flavoral3) * has_flavor_meat fish(?a, ?Flavoral4) ~has_flavor_meat_fowl(?a, ?Flavoral 5)

~has_flavor_meat_mammal(?a, ?Flavoral6) “has_flavor spice aromatic(?a, ?Flavoral7) ~ has_flavor_spice_hot(?a, ?Flavoral8)

~has_flavor_spice_lachrymatory(?a, ?Flavoral9) ~ has_flavor_stench_fermented(?a, ?Flavora20) “has_flavor_stench_oxidized(?a, ?Flavora21) *

has_flavor_vegetable_dried(?a, ?Flavora22) “has_flavor_vegetable_fresh(?a, ?Flavora23)  has_flavor_beverage_compounded(?b, ?Flavorb1)

~has_flavor_beverage fermented(?b, ?Flavorb2) » has_flavor_beverage_unfermented(?b, ?Flavorb3) » has_flavor_cooked broth(?b, ?Flavorb4) »

has_flavor_cooked_fruit(?b, ?Flavorb5) “has_flavor_cooked_Seasoning(?b, ?Flavorb6) “has_flavor_empyreumatic_broiled_and_fried(?b,

?Flavorb7) A has_flavor empyreumatic_roasted_and_toasted_and_baked(?b, ?Flavorb8) ~ has_flavor empyreumatic_smoky(?b, ?Flavorb9) »

has_flavor_fat _animal(?b, ?Flavorb10) ~has_flavor_fat Seasoning(?b, ?Flavorb11) ~ has_flavor_fruit_citrus(?b, ?Flavorb12)
~has_flavor_fruit_noncitrus(?b, ?Flavorb13)  has_flavor meat_fish(?b, ?Flavorbl4) ~has_flavor meat_fowl(?b, ?Flavorbl15) »

has_flavor_meat_mammal(?b, ?Flavorb16) ~has_flavor_spice aromatic(?b, ?Flavorb17) » has_flavor_spice hot(?b, ?Flavorb18) »

has_flavor_spice_lachrymatory(?b, ?Flavorb19) ~ has_flavor_stench_fermented(?b, ?Flavorb20) ~has_flavor_stench_oxidized(?b, ?Flavorb21) »

has_flavor_vegetable_dried(?b, ?Flavorb22) » has_flavor_vegetable_fresh(?b, ?Flavorb23) » swrlb:equal(?Flavoral, ?Flavorb1)
Aswrlb:equal(?Flavora2, ?Flavorb2) ~ swrlb:equal(?Flavora3, ?Flavorb3) ~swrlb:equal(?Flavora4, ?Flavorb4) » swrlb:equal(?Flavora5,

?Flavorb5) » swrlb:equal(?Flavora6, ?Flavorb6) » swrlb:equal(?Flavora7, ?Flavorb7) » swrlb:equal(?Flavora8, ?Flavorb8) »

swrlb:equal(?Flavora9, ?Flavorb9) ~swrlb:equal(?Flavoral0, ?Flavorb10) » swrlb:equal(?Flavoral 1, ?Flavorb11) * swrlb:equal(?Flavoral2,

?Flavorb12) » swrlb:equal(?Flavoral3, ?Flavorb13)  swrlb:equal(?Flavoral4, ?Flavorb14) ~ swrlb:equal(?Flavoral 5, ?Flavorb15) »

swrlb:equal(?Flavoral6, ?Flavorb16) “swrlb:equal(?Flavoral7, ?Flavorb17) ~ swrlb:equal(?Flavoral 8, ?Flavorb18) “swrlb:equal(?Flavoral9,

?Flavorb19) » swrlb:equal(?Flavora20, ?Flavorb20) “swrlb:equal(?Flavora2 1, ?Flavorb21) ~swrlb:equal(?Flavora22, ?Flavorb22) »
swrlb:equal(?Flavora23, ?Flavorb23) ~ has_function(?a, ?funca)  has_function(?b, ?funcb) ~swrlb:equal(?funca, ?funcb) —>

is_same_all_flavor of seasoning_as(?a, ?b) * is_same_flavor_as(?a, ?b)
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Seasoning(?a) " Seasoning(?b) “has_flavor(?a, ?Flavora) “has_flavor(?b, ?Flavorb) * swrlb:equal(?Flavora, ?Flavorb)  has_function(?a, ?funca)

80 ~has_function(?b, ?funcb) ~swrlb:equal(?funca, ?funcb) — is_same_some_flavor_of seasoning_as(?a, ?b) * is_same_flavor_as(?a, ?b)
Seasoning(?a) " Seasoning(?b) ~ has_taste(?a, ?tastea)  has_taste(?b, ?tasteb) ” swrlb:equal(?tastea, ?tasteb) * has_function(?a, ?funca) »

. has_function(?b, ?funcb) » swrlb:equal(?funca, ?funcb) — is_same some_taste_of seasoning as(?a, ?b) " is_same _taste_as(?a, ?b)
Seasoning(?a) “Seasoning(?b) » has_taste_salty(?a, ?tasteal) " has_taste sweet(?a, ?tastea2) * has_taste_bitter(?a, ?tastea3) ~ has_taste_sour(?a,
?tastead)  has_taste_umami(?a, ?tastea5) * has_taste_hot(?a, ?tastea6) * has_taste_capsaicin(?a, %tastea7) * has_taste_astringent(?a, ?tastea8) *
has_taste_salty(?b, ?tastebl) ~has_taste_sweet(?b, ?tasteb2) » has_taste_bitter(?b, ?tasteb3) ~ has_taste_sour(?b, ?tasteb4) * has_taste_umami(?b,

82 ?tasteb5) ~ has_taste_hot(?b, ?tasteb6) ~ has_taste_capsaicin(?b, ?tasteb7) ~has_taste_astringent(?b, ?tasteb8) » swrlb:equal(?tasteal, ?tasteb1)
Aswrlb:equal(?tastea2, ?tasteb2) ~ swrlb:equal(?tastea3, ?tasteb3) “swrlb:equal(?tastead, ?tasteb4) * swrlb:equal(?tasteas, ?tasteb5) »
swrlb:equal(?tastea6, ?tasteb6) * swrlb:equal(?tastea7, ?tasteb7) ” swrlb:equal(?tastea8, ?tasteb8) ~ has_function(?a, ?funca) “has_function(?b,
?funcb) » swrlb:equal(?funca, ?funcb) — is_same_all taste of seasoning as(?a, ?b) " is_same taste as(?a, ?b)

Seasoning(?a) “Seasoning(?b) » has_texture_brittleness(?a, ?textureal) “has_texture chewiness(?a, ?texturea2) * has_texture_gumminess(?a,
?2texturea3) ” has_texture_oiliness(?a, ?texturea4) ” has_texture_creaminess(?a, ?texturea5) * has_texture_viscosity(?a, ?texturea6)
~has_texture_brittleness(?b, ?texturebl) ~has_texture_chewiness(?b, ?textureb2) * has_texture gumminess(?b, ?textureb3) *

83 has_texture_oiliness(?b, ?textureb4) / has_texture_creaminess(?b, ?textureb5) * has_texture viscosity(?b, ?textureb6) ~swrlb:equal(?textureal,
2texturebl) * swrlb:equal(?texturea2, ?textureb2) * swrlb:equal(?texturea3, ?textureb3) * swrlb:equal(?texturead, ?textureb4) »
swrlb:equal(?texturea$, ?textureb5) * swrlb:equal(?texturea6, ?textureb6) » has_function(?a, ?funca) * has_function(?b, ?funcb)
Aswrlb:equal(?funca, ?funcb) — is_same_all_texture_of seasoning_as(%a, ?b)  is_same_texture_as(?a, ?b)

Seasoning(?a) ” Seasoning(?b) “has_texture(?a, ?texturea) ~ has_texture(?b, ?textureb) * swrlb:equal(?texturea, ?textureb) ~ has_function(?a,

84 ?funca) » has_function(?b, ?funcb) » swrlb:equal(?funca, ?funcb) — is_same_some_texture_of seasoning_as(?a, ?b) * is_same_texture_as(?a,
?b)

Seasoning(?a) ” Seasoning(?b) ~ is_same_all flavor of seasoning_as(?a, ?b) *is_same all taste of seasoning_as(?a, ?b) * has_function(?a,

85 ?funca) “has_function(?b, ?funcb) * swrlb:equal(?funca, ?funcb) — is_same_all flavor_and_all_taste of seasoning_as(?a, ?b) *
is_same_flavor and_taste as(?a, ?b)

Seasoning(?a) * Seasoning(?b)  is_same_all_flavor of seasoning_as(?a, ?b) "is_same some_taste_of seasoning_as(?a, ?b) * has_function(?a,

86 ?funca) “has_function(?b, ?funcb) “swrlb:equal(?funca, ?funcb) — is_same_all flavor and_some_taste_of seasoning_as(?a, ?b)
is_same_flavor_and_taste_as(?a, ?b)

Seasoning(?a) “Seasoning(?b) * is_same_some_flavor_of seasoning_as(?a, ?b) "is_same_all_taste_of seasoning_as(?a, ?b) * has_function(?a,

87 ?funca) “has_function(?b, ?funcb) » swrlb:equal(?funca, ?funcb) — is_same_some_flavor and all taste of seasoning_as(?a, ?b) *
is_same_flavor_and_taste_as(?a, ?b)

Seasoning(?a) " Seasoning(?b) ” is_same_some_flavor_of seasoning_as(?a, ?b) " is_same_some_taste_of seasoning_as(?a, ?b)

88 has_function(?a, ?funca) “has_function(?b, ?funcb) » swrlb:equal(?funca, ?funcb) —>
is_same_some_flavor_and_some_taste_of seasoning_as(?a, ?b) * is_same_flavor and_taste as(?a, ?b)

Seasoning(?a) ” Seasoning(?b) ~ is_same_all_flavor_of seasoning_as(?a, ?b) * is_same_all_texture_of seasoning_as(?a, ?b) * has_function(?a,

89 ?funca) ” has_function(?b, ?funcb) * swrlb:equal(?funca, ?funcb) — is_same_all_flavor_and_all_texture of seasoning_as(%a, ?b) *
is_same_flavor_and_texture_as(?a, ?b)

Seasoning(?a) * Seasoning(?b) ~ is_same_all_flavor_of seasoning_as(?a, ?b) " is_same_some_texture_of seasoning_as(?a, ?b) *

90 has_function(?a, ?funca) » has_function(?b, ?funcb) * swrlb:equal(?funca, ?funcb) —>
is_same_all flavor and_some texture of seasoning as(?a, ?b) *is_same flavor and_texture as(?a, ?b)

Seasoning(?a) " Seasoning(?b) ” is_same_some_flavor_of seasoning_as(?a, ?b) "is_same_all_texture_of seasoning_as(?a, ?b) *

91 has_function(?a, ?funca) ” has_function(?b, ?funcb) » swrlb:equal(?funca, ?funcb) —>

is_same_some_flavor_and_all texture of seasoning as(?a, ?b) “is_same_flavor and_texture_as(?a, ?b)
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92

Seasoning(?a) " Seasoning(?b) " is_same_some_flavor_of seasoning_as(?a, ?b) " is_same_some_texture_of seasoning_as(?a, ?b) "
has_function(?a, ?funca) * has_function(?b, ?funcb) *swrlb:equal(?funca, ?funcb) —>

is_same_some_flavor_and_some_texture of seasoning_as(?a, ?b) *is_same flavor and_texture_as(?a, ?b)

93

Seasoning(?a) " Seasoning(?b) " is_same_all taste_of seasoning_as(?a, ?b) *is_same_all texture of seasoning_as(?a, ?b) * has_function(?a,
?funca) ” has_function(?b, ?funcb) * swrlb:equal(?funca, ?funcb) — is_same_all_taste_and_all_texture_of seasoning_as(?a, ?b) *

is_same_taste_and_texture_as(?a, ?b)

94

Seasoning(?a) ” Seasoning(?b) ~ is_same_all_taste_of seasoning_as(?a, ?b) * is_same_some_texture_of seasoning_as(?a, ?b) * has_function(?a,
?funca) ” has_function(?b, ?funcb) * swrlb:equal(?funca, ?funcb) — is_same _all_taste_and_some_texture of seasoning_as(?a, ?b) *

is_same_taste_and_texture_as(?a, ?b)

95

Seasoning(?a) ” Seasoning(?b) "is_same_some _taste_of seasoning_as(?a, ?b) Mis_same_all_texture_of seasoning_as(?a, ?b) * has_function(?a,
?funca) ” has_function(?b, ?funcb) » swrlb:equal(?funca, ?funcb) — is_same some_taste_and_all texture_of seasoning as(?a, ?b) *

is_same_taste_and_texture as(?a, ?b)

96

Seasoning(?a) ” Seasoning(?b) ” is_same_some_taste_of seasoning_as(?a, ?b) * is_same_some_texture_of seasoning_as(?a, ?b) *
has_function(?a, ?funca) * has_function(?b, ?funcb) » swrlb:equal(?funca, ?funcb) —

is_same_some_taste_and_some_texture_of seasoning_as(?a, ?b) " is_same taste and_texture_as(?a, ?b)

97

Seasoning(?a) ” Seasoning(?b) ~ is_same_all_flavor_of seasoning_as(?a, ?b) " is_same_all_taste_of seasoning_as(?a, ?b) *
is_same_all_texture_of seasoning_as(?a, ?b)  has_function(?a, ?funca) * has_function(?b, ?funcb) * swrlb:equal(?funca, ?funcb) —>

is_same_all flavor and_all taste and all texture of seasoning as(?a, ?b) *is_same flavor and_taste and_texture_as(?a, ?b)

98

Seasoning(?a) * Seasoning(?b) * is_same_all_flavor_of seasoning_as(?a, ?b) # is_same_all_taste_of seasoning_as(?a, ?b) *
is_same_some_texture of seasoning_as(?a, ?b) ~ has_function(?a, ?funca) * has_function(?b, ?funcb) ~ swrlb:equal(?funca, ?funcb) —>

is_same_all flavor and_all taste and some texture of seasoning as(?a, ?b) *is_same flavor and taste_and_texture_as(?a, ?b)

99

Seasoning(?a) * Seasoning(?b) * is_same_all_flavor_of seasoning_as(?a, ?b) " is_same_some_taste_of seasoning_as(?a, ?b) *
is_same_some_texture of seasoning_as(?a, ?b) ~ has_function(?a, ?funca) » has_function(?b, ?funcb) “swrlb:equal(?funca, ?funcb) —

is_same_all_flavor_and_some_taste and_some_texture_of seasoning_as(?a, ?b)  is_same_flavor_and_taste_and_texture_as(?a, ?b)

100

Seasoning(?a) * Seasoning(?b) Ais_same_some_flavor_of seasoning_as(?a, ?b) * is_same_some_taste_of seasoning_as(?a, ?b) *
is_same_some_texture_of seasoning_as(?a, ?b) “has_function(?a, ?funca) » has_function(?b, ?funcb) * swrlb:equal(?funca, ?funcb) —>

is_same_some_flavor_and_some_taste_and_some_texture of seasoning as(?a, ?b) * is_same_flavor_and_taste_and_texture as(?a, ?b)

101

Seasoning(?a) ” Seasoning(?b) * is_same_some_flavor_of seasoning_as(?a, ?b) " is_same_some_taste_of seasoning_as(?a, ?b)
is_same_all texture_of seasoning_as(?a, ?b)  has_function(?a, ?funca) * has_function(?b, ?funcb) * swrlb:equal(?funca, ?funcb) —>

is_same_some_flavor_and_some_taste and_all_texture of seasoning_as(?a, ?b) "is_same flavor and taste_and_texture as(?a, ?b)

102

Seasoning(?a) “Seasoning(?b) * is_same_some_flavor of seasoning_as(?a, ?b) "is_same _all_taste of seasoning_as(?a, ?b)
~is_same_all_texture_of seasoning_as(?a, ?b) * has_function(?a, ?funca) * has_function(?b, ?funcb) “swrlb:equal(?funca, ?funcb) —

is_same_some_flavor_and_all taste_and_all texture of seasoning_as(?a, ?b) * is_same flavor and_taste_and_texture_as(?a, ?b)

103

Seasoning(?a) “Seasoning(?b) » is_same_all_flavor_of seasoning_as(?a, ?b) *is_same_some_taste_of seasoning_as(?a, ?b)
is_same_all_texture_of seasoning_as(?a, ?b) * has_function(?a, ?funca) » has_function(?b, ?funcb) ~swrlb:equal(?funca, ?funcb) —>

is_same_all_flavor_and_some_taste_and_all_texture_of seasoning_as(?a, ?b) *is_same_flavor_and_taste_and_texture_as(?a, ?b)

104

Seasoning(?a) " Seasoning(?b) " is_same_some_flavor_of seasoning_as(?a, ?b) ” is_same_all taste_of seasoning_as(?a, ?b) *
is_same_some_texture of seasoning_as(?a, ?b) ~ has_function(?a, ?funca) » has_function(?b, ?funcb) “swrlb:equal(?funca, ?funcb) —

is_same_some_flavor_and_all taste_and_some_texture_of seasoning_as(?a, ?b) "is_same_flavor_and_taste_and_texture_as(?a, ?b)
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Dish(?dish) ” require_all_flavor_of carb_from(?dish, ?a) * is_same all flavor_of carb_as(%a, ?b) * is_same_method_as(?dish, ?b) *

is_same_shape_as(?a, ?b) — is_substituted_all_flavor_of carb_by(?a, ?b) Ais_substituted_by(?a, ?b)

Dish(?dish) ” require_some_flavor_of carb_from(?dish, ?a)  is_same_some_flavor_of carb_as(?a, ?b) * is_same_method_as(?dish, ?b) *

is_same_shape_as(?a, ?b) — is_substituted_some_flavor_of carb_by(?a, ?b) " is_substituted_by(?a, ?b)

Dish(?dish) ~ require_all_taste of carb_from(?dish, ?a) “is_same_all_taste_of carb_as(?a, ?b) * is_same_method_as(?dish, ?b) *

is_same_shape_as(?a, ?b) — is_substituted_all_taste_of carb_by(?a, ?b) » is_substituted_by(?a, ?b)

Dish(?dish) » require_some_taste_of carb_from(?dish, ?a) *is_same_some_taste_of carb_as(?a, ?b)  is_same_method_as(?dish, ?b) *

is_same_shape_as(?a, ?b) — is_substituted_some_taste of carb_by(?a, ?b) * is_substituted_by(?a, ?b)

Dish(?dish) ” require_all_texture of carb_from(?dish, ?a) * is_same all texture of carb_as(?a, ?b) ~ is_same method_as(?dish, ?b) *

is_same_shape_as(?a, ?b) — is_substituted_all_texture_of _carb_by(?a, ?b) * is_substituted_by(?a, ?b)

Dish(?dish) ” require_some_texture_of carb_from(?dish, ?a) * is_same_some_texture of carb_as(?a, ?b) * is_same_method_as(?dish, ?b) *

is_same_shape_as(?a, ?b) — is_substituted_some_texture of carb_by(?a, ?b) * is_substituted_by(?a, ?b)

Dish(?dish) ~ require_all flavor And_all taste_of carb_from(?dish, ?a) » is_same_all flavor and_all taste of carb_as(?a, ?b) *
is_same_method_as(?dish, ?b) * is_same_shape_as(?a, ?b) — is_substituted_all_flavor_And_all_taste_of carb_by(?a, ?b)

Ais_substituted_by(?a, ?b)

Dish(?dish) » require_all_flavor_And_some _taste_of carb_from(?dish, ?a) "is_same_all_flavor_and_some_taste_of carb_as(?a, ?b) *
is_same_method_as(?dish, ?b) * is_same_shape_as(?a, ?b) —> is_substituted_all_flavor_And_some_taste_of carb_by(?a, ?b) *

is_substituted_by(?a, ?b)

Dish(?dish) » require_some_flavor_And_all_taste_of carb_from(?dish, ?a) " is_same_some_flavor_and_all_taste_of carb_as(?a, ?b) *
is_same_method_as(?dish, ?b) * is_same_shape_as(?a, ?b) — is_substituted_some_flavor And_all taste_of carb_by(?a, ?b) »

is_substituted_by(?a, ?b)

Dish(?dish) » require_some_flavor_And_some_taste_of carb_from(?dish, ?a) "is_same_some_flavor_and_some_taste_of carb_as(?a, ?b)
Ais_same_method_as(?dish, ?b) » is_same_shape_as(?a, ?b) — is_substituted_some_flavor_and_some_taste_of carb_by(?a, ?b) *

is_substituted_by(?a, ?b)

Dish(?dish) » require_all_flavor_And_all_texture_of carb_from(?dish, ?a) * is_same_all_flavor_and_all_texture_of carb_as(?a, ?b) *
is_same_method_as(?dish, ?b) * is_same_shape_as(?a, ?b) —> is_substituted all_flavor_and_all_texture_of carb_by(?a, ?b) *

is_substituted_by(?a, ?b)

Dish(?dish) ~ require_all flavor_ And_some texture_of carb_from(?dish, ?a) * is_same all flavor and_some texture of carb_as(?a, ?b) *
is_same_method_as(?dish, ?b) * is_same_shape_as(?a, ?b) —> is_substituted_all flavor And _some texture of carb_by(?a, ?b) *

is_substituted_by(?a, ?b)

Dish(?dish) ” require_some_flavor And_all texture_of carb_from(?dish, ?a) * is_same some_flavor and all texture of carb_as(?a, ?b) *
is_same_method_as(?dish, ?b) * is_same_shape_as(?a, ?b) —> is_substituted_some_flavor And_all texture of carb_by(?a, ?b) *

is_substituted_by(?a, ?b)

Dish(?dish) » require_some_flavor_And_some_texture_of carb_from(?dish, ?a) “is_same_some_flavor_and_some_texture_of carb_as(?a, ?b) *
is_same_method_as(?dish, ?b) "is_same_shape_as(?a, ?b) — is_substituted_some flavor And_some_texture_of carb_by(?a, ?b) *

is_substituted_by(?a, ?b)

Dish(?dish) » require_all_taste_And_all_texture_of carb_from(?dish, ?a) * is_same_all_taste_and_all_texture_of carb_as(?a, ?b) *
is_same_method_as(?dish, ?b) * is_same_shape_as(?a, ?b) —> is_substituted_all taste And_all texture of carb_by(?a, ?b) »

is_substituted_by(?a, ?b)

Dish(?dish) “require_all_taste_And_some_texture of carb_from(?dish, ?a) * is_same_all taste_and_some_texture_of carb_as(?a, ?b) *
is_same_method_as(?dish, ?b) * is_same_shape_as(?a, ?b) —> is_substituted_all_taste_ And_some_texture_of carb_by(?a, ?b)

Ais_substituted_by(?a, ?b)
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Dish(?dish) ” require_some_taste_And_all_texture_of carb_from(?dish, ?a) *is_same some_taste_and_all texture_of carb_as(?a, ?b) *
is_same_method_as(?dish, ?b) "is_same_shape_as(?a, ?b) — is_substituted_some_taste_And_all_texture_of carb_by(?a, ?b)

Ais_substituted_by(?a, ?b)

Dish(?dish) ” require_some_taste_And_some_texture of carb_from(?dish, ?a) "is_same_some_taste and_some texture_of carb_as(?a, ?b)
~is_same_method_as(?dish, ?b) "is_same_shape_as(?a, ?b) —> is_substituted_some_taste_And_some_texture_of carb_by(?a, ?b) *

is_substituted_by(?a, ?b)

Dish(?dish) » require_all_flavor_And_all_taste_And_all_texture_of carb_from(?dish, ?a)
~is_same_all_flavor_and all_taste_and_all_texture_of carb_as(?a, ?b) * is_same_method_as(?dish, ?b)  is_same_shape_as(?a, ?b) —

is_substituted_all_flavor_And_all_taste_And_all_texture_of carb_by(?a, ?b) * is_substituted_by(?a, ?b)

20

Dish(?dish) » require_all_flavor_And_all_taste_And_some_texture_of carb_from(?dish, ?a) *
is_same_all flavor and_all taste and some_ texture of carb as(?a, ?b) *is_same method as(?dish, ?b) ~ is_same shape as(?a, ?b) —

is_substituted_all flavor And_all taste_ And some texture_of carb_by(?a, ?b) "is_substituted_by(?a, ?b)

21

Dish(?dish) ~ require_all_flavor_And_some_taste_ And_some_texture_of carb_from(?dish, ?a)
~is_same all flavor and some taste and_some texture of carb as(?a, ?b) * is_same method_as(?dish, ?b) * is_same_shape_as(?a, ?b) —>

is_substituted_all_flavor And_some taste And_some_texture_of carb_by(?a, ?b) * is_substituted_by(?a, ?b)

22

Dish(?dish) » require_some_flavor_And_some_taste_And_some_texture_of carb_from(?dish, ?a) »
is_same_some_flavor_and_some_taste_and_some_texture_of carb_as(?a, ?b) * is_same_method_as(?dish, ?b) * is_same_shape_as(?a, ?b) —>

is_substituted_some_flavor And_some taste_And_some_texture of carb_by(?a, ?b) * is_substituted_by(?a, ?b)

23

Dish(?dish) “require_some_flavor_And_some _taste_ And_all_texture_of carb_from(?dish, ?a)
is_same_some_flavor_and_some taste and all texture of carb as(?a, ?b) *is_same method as(?dish, ?b) ~ is_same_shape as(?a, ?b) —

is_substituted_some_flavor And_some_taste_ And_all texture of carb_by(?a, ?b) Mis_substituted_by(?a, ?b)

24

Dish(?dish) ” require_some_flavor And all taste And all texture of carb_from(?dish, ?a) *
is_same_some_flavor_and_all_taste_and_all texture of carb_as(?a, ?b) * is_same method_as(?dish, ?b) * is_same_shape_as(?a, ?b) —>

is_substituted_some_flavor_And_all taste And all texture_of carb_by(?a, ?b) ~ is_substituted_by(?a, ?b)

25

Dish(?dish) » require_all_flavor_And_some taste_And_all_texture_of carb_from(?dish, ?a) *
is_same_all_flavor_and_some taste_and_all_texture_of carb_as(?a, ?b) * is_same_method_as(?dish, ?b) * is_same_shape_as(?a, ?b) —>

is_substituted_all_flavor_And_some taste And_all_texture of carb_by(?a, ?b) * is_substituted_by(?a, ?b)

26

Dish(?dish) ” require_some_flavor_And_all_taste_And_some_texture_of carb_from(?dish, ?a) *
is_same_some_flavor_and all taste_and some_texture_of carb_as(?a, ?b) *is_same method as(?dish, ?b) * is_same_shape as(?a, ?b)

—>is_substituted_some_flavor And_all taste And_some_texture of carb_by(?a, ?b) * is_substituted_by(?a, ?b)

27

Dish(?dish) ~ require_all flavor_of meat_from(?dish, ?a) * is_same_all flavor_of meat as(?a, ?b) * is_same_method_as(?dish, ?b) *

is_same_shape_as(?a, ?b) — is_substituted_all_flavor_of meat_by(?a, ?b) Mis_substituted_by(?a, ?b)

28

Dish(?dish) » require_some_flavor_of meat_from(?dish, ?a) ” is_same_some_flavor_of meat_as(?a, ?b) * is_same_method_as(?dish, ?b) *

is_same_shape_as(?a, ?b) — is_substituted_some_flavor of meat by(?a, ?b) * is_substituted_by(?a, ?b)

29

Dish(?dish) » require_all_taste_of meat_from(?dish, ?a) "is_same_all_taste_of meat_as(?a, ?b) * is_same_method_as(?dish, ?b) *

is_same_shape_as(?a, ?b) — is_substituted_all_taste_of meat_by(?a, ?b) " is_substituted_by(?a, ?b)

30

Dish(?dish) ” require_some_taste_of _meat_from(?dish, ?a) "is_same_some_taste_of meat_as(?a, ?b) * is_same_method_as(?dish, ?b)

is_same_shape_as(?a, ?b) — is_substituted_some_taste of meat_by(?a, ?b) * is_substituted_by(?a, ?b)

31

Dish(?dish) ” require_all_texture_of meat from(?dish, ?a) * is_same all texture of meat_as(?a, ?b) * is_same method_as(?dish, ?b) *

is_same_shape_as(?a, ?b) — is_substituted_all_texture_of meat by(?a, ?b) ” is_substituted_by(?a, ?b)

32

Dish(?dish) » require_some_texture_of meat_from(?dish, ?a) * is_same_some_texture_of meat_as(?a, ?b) * is_same_method_as(?dish, ?b) *

is_same_shape_as(?a, ?b) — is_substituted_some_texture of meat by(?a, ?b) * is_substituted_by(?a, ?b)
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33

Dish(?dish) ~ require_all flavor_And_all taste_of meat from(?dish, ?a) » is_same_all flavor and all taste of meat_as(?a, ?b) "
is_same_method_as(?dish, ?b) * is_same_shape_as(?a, ?b) —> is_substituted_all_flavor_And_all_taste_of meat_by(?a, ?b)

Ais_substituted_by(?a, ?b)

34

Dish(?dish) ~ require_all_flavor_And_some taste_of meat from(?dish, ?a) “is_same_all_flavor and some_taste_of meat_as(?a, ?b) *
is_same_method_as(?dish, ?b) * is_same_shape_as(?a, ?b) — is_substituted_all_flavor_And_some_taste_of meat_by(?a, ?b) *

is_substituted_by(?a, ?b)

35

Dish(?dish) » require_some_flavor_And_all_taste_of meat_from(?dish, ?a) ” is_same_some_flavor_and_all_taste_of meat_as(?a, ?b) *
is_same_method_as(?dish, ?b) * is_same_shape_as(?a, ?b) — is_substituted_some_flavor_And_all_taste_of meat_by(?a, ?b) *

is_substituted_by(?a, ?b)

36

Dish(?dish) » require_some_flavor And_some_taste_of meat_from(?dish, ?a) “is_same_some_flavor_and_some_taste_of meat_as(?a, ?b)
~is_same method_as(?dish, ?b) ” is_same_shape_as(?a, ?b) — is_substituted_some_flavor_and_some_taste of meat_by(?a, ?b) *

is_substituted_by(?a, ?b)

37

Dish(?dish) » require_all_flavor_And_all_texture_of meat_from(?dish, ?a) * is_same_all_flavor_and_all_texture_of meat_as(?a, ?b) *
is_same_method_as(?dish, ?b) * is_same_shape_as(?a, ?b) —> is_substituted_all flavor and_all texture of meat by(?a, ?b) *

is_substituted_by(?a, ?b)

38

Dish(?dish) » require_all_flavor_And_some_texture_of meat_from(?dish, ?a)  is_same_all_flavor_and_some_texture_of meat_as(?a, ?b) *
is_same_method_as(?dish, ?b) * is_same_shape_as(?a, ?b) —> is_substituted_all_flavor_And_some_texture_of meat by(?%a, ?b) *

is_substituted_by(?a, ?b)

39

Dish(?dish) ” require_some_flavor And_all texture_of meat from(?dish, ?a) * is_same some_flavor and all texture of meat_as(?a, ?b) *
is_same_method_as(?dish, ?b) * is_same_shape_as(?a, ?b) — is_substituted_some_flavor And_all texture of meat by(?a, ?b) *

is_substituted_by(?a, ?b)

40

Dish(?dish) ~ require_some_flavor And some_texture of meat from(?dish, ?a) Ais_same_some_flavor_and_some_texture of meat_as(?a, ?b) *
is_same_method_as(?dish, ?b) "is_same_shape as(?a, ?b) — is_substituted_some_flavor_And_some_texture of meat by(?a, ?b) *

is_substituted_by(?a, ?b)

41

Dish(?dish) » require_all_taste_And_all_texture_of meat_from(?dish, ?a) * is_same_all_taste_and_all_texture_of meat_as(%a, ?b) *
is_same_method_as(?dish, ?b) * is_same_shape_as(?a, ?b) — is_substituted_all taste And_all_texture_of meat_by(?a, ?b) *

is_substituted_by(?a, ?b)

42

Dish(?dish) “require_all_taste_And_some_texture_of meat_from(?dish, ?a) * is_same _all_taste_and_some_texture_of meat_as(?a, ?b) *
is_same_method_as(?dish, ?b) * is_same_shape_as(?a, ?b) —> is_substituted_all taste_ And_some_texture_of meat by(?a, ?b)

Ais_substituted_by(?a, ?b)

43

Dish(?dish) ” require_some_taste_And_all_texture_of meat_from(?dish, ?a) "is_same some_taste_and_all texture_of meat_as(?a, ?b) *
is_same_method_as(?dish, ?b) Mis_same_shape_as(?a, ?b) — is_substituted_some_taste_And_all_texture_of meat_by(?a, ?b)

Ais_substituted_by(?a, ?b)

44

Dish(?dish) ” require_some_taste_And_some_texture_of meat_from(?dish, ?a) "is_same_some_taste and_some_texture_of meat as(?a, ?b)
Ais_same_method_as(?dish, ?b) is_same_shape_as(?a, ?b) —> is_substituted_some_taste_And_some_texture_of meat_by(?a, ?b) *

is_substituted_by(?a, ?b)

45

Dish(?dish) ” require_all_flavor_And_all taste_And _all texture of meat from(?dish, ?a)
~is_same all flavor and all taste_and all texture of meat as(?a, ?b) " is_same_method_as(?dish, ?b) * is_same_shape_as(?a, ?b)

—>is_substituted_all_flavor_And_all_taste_And_all_texture_of meat_by(?a, ?b) ~ is_substituted_by(?a, ?b)

46

Dish(?dish) ~ require_all flavor_And_all taste_And_some_texture_of meat from(?dish, ?a) *
is_same_all flavor and_all taste and_some_ texture of meat as(?a, ?b) "is_same method_as(?dish, ?b) * is_same_shape as(?a, ?b)

—>is_substituted_all_flavor_And_all_taste_And_some_texture_of meat_by(?a, ?b) Mis_substituted_by(?a, ?b)




190

A [ a 1 Y o A j‘ A
AIWN N.7 ﬂgﬂ?iﬂTJﬂi]ﬂ‘UﬂQiJul]\? W Lﬂi@ﬂﬂ‘gﬂ Uagtue ﬂﬁ?u1iﬂ%ﬂ!%ﬂqmuﬂll‘{®1ﬂ15

A & '
FUANUN ] (719)

v
i ng
Dish(?dish) ” require_all flavor_And_some taste And_some_texture of meat_from(?dish, ?a)
47 ~is_same all flavor and some taste and_some texture of meat as(?a, ?b) ~ is_same_method_as(?dish, ?b) * is_same_shape_as(?a, ?b) —>
is_substituted_all_flavor_And_some_taste_And_some_texture_of meat_by(?a, ?b) * is_substituted_by(?a, ?b)
Dish(?dish) » require_some_flavor_And_some_taste_And_some_texture_of meat_from(?dish, ?a) *
48 is_same_some_flavor_and_some_taste_and_some texture of meat as(?a, ?b) * is_same method_as(?dish, ?b) * is_same_shape_as(?a, ?b) —>
is_substituted_some_flavor_And_some_taste_And_some_texture_of meat_by(?a, ?b) ~ is_substituted_by(?a, ?b)
Dish(?dish) “require_some_flavor_And_some_taste_And_all_texture_of meat_from(?dish, ?a) *
49 is_same_some_flavor_and_some_taste_and_all_texture_of meat as(?a, ?b) ” is_same_method_as(?dish, ?b) * is_same_shape_as(?a, ?b) —
is_substituted_some_flavor And_some taste And_all texture of meat by(?a, ?b) Mis_substituted_by(?a, ?b)
Dish(?dish) ” require_some_flavor And_all taste And_all texture of meat from(?dish, ?a) *
50 is_same_some_flavor_and all taste_and all texture of meat as(?a, ?b) " is_same_method_as(?dish, ?b) * is_same_shape_as(?a, ?b)
—>is_substituted_some_flavor And_all taste And all texture of meat by(?a, ?b) " is_substituted_by(?a, ?b)
Dish(?dish) ~ require_all flavor And_some taste_ And all texture of meat from(?dish, ?a)*
51 is_same_all_flavor_and_some_taste_and_all_texture_of meat_as(?a, ?b) " is_same_method_as(?dish, ?b) * is_same_shape_as(?a, ?b)
—>is_substituted_all_flavor_And_some_taste And_all_texture_of meat by(?a, ?b) * is_substituted_by(?a, ?b)
Dish(?dish) » require_some_flavor_And_all_taste_ And_some_texture_of meat_from(?dish, ?a) »
52 is_same_some_flavor_and_all taste_and_some_texture_of meat as(?a, ?b) * is_same_method_as(?dish, ?b) * is_same_shape_as(?a, 7b) —
is_substituted_some_flavor_And_all taste And_some_texture_of meat_by(?a, ?b) " is_substituted_by(?a, ?b)
Dish(?dish) » require_all_flavor_of vegetable_from(?dish, ?a) * is_same_all_flavor_of vegetable_as(?a, ?b) * is_same_method_as(?dish, ?b) ~
> is_same_shape_as(?a, ?b) — is_substituted all flavor of vegetable by(?a, ?b) “is_substituted_by(?a, ?b)
Dish(?dish) ~ require_some_flavor of vegetable from(?dish, ?a) ~ is_same_some flavor of vegetable as(?a, ?b) * is_same method_as(?dish,
> ?b) ” is_same_shape_as(?a, ?b) — is_substituted_some_flavor_of vegetable by(?a, ?b) * is_substituted_by(?a, ?b)
Dish(?dish) » require_all_taste_of vegetable_from(?dish, ?a) “is_same_all_taste_of vegetable as(?a, ?b) * is_same_method_as(?dish, ?b) *
» is_same_shape_as(?a, ?b) —> is_substituted_all_taste_of vegetable by(?a, ?b) * is_substituted_by(?a, ?b)
Dish(?dish) ” require_some_taste_of vegetable from(?dish, ?a) "is_same some_taste_of vegetable_as(?a, ?b) ~ is_same_method_as(?dish, ?b) *
% is_same_shape_as(?a, ?b) —is_substituted_some_taste_of vegetable by(?a, ?b) * is_substituted_by(?a, ?b)
Dish(?dish) ” require_all_texture_of vegetable_from(?dish, ?a) ” is_same_all_texture_of vegetable as(?a, ?b) * is_same_method_as(?dish, ?b) *
¥ is_same_shape_as(?a, ?b) — is_substituted_all_texture_of vegetable by(?a, ?b) * is_substituted_by(?a, ?b)
Dish(?dish) ” require_some_texture_of vegetable_from(?dish, ?a) * is_same some_texture_of vegetable as(?a, ?b) * is_same method_as(?dish,
% ?b) M is_same_shape as(?a, ?b) —> is_substituted_some_texture_of vegetable by(?a, ?b) * is_substituted_by(?a, ?b)
Dish(?dish) » require_all_flavor_And_all_taste_of vegetable_from(?dish, ?a) * is_same_all_flavor_and_all_taste_of vegetable as(?a, ?b) *
59 is_same_method_as(?dish, ?b) * is_same_shape_as(?a, ?b) — is_substituted_all_flavor And_all taste_of vegetable by(?a, ?b)
Ais_substituted_by(?a, ?b)
Dish(?dish) » require_all_flavor_And_some_taste_of vegetable from(?dish, ?a) *is_same_all_flavor_and_some_taste_of vegetable_as(?a, ?b) *
60 is_same_method_as(?dish, ?b) * is_same_shape_as(?a, ?b) —> is_substituted_all_flavor_And_some_taste_of vegetable by(?a, ?b) *
is_substituted_by(?a, ?b)
Dish(?dish) ” require_some_flavor And_all taste_of vegetable from(?dish, ?a) ~ is_same_some_flavor and _all taste_of vegetable as(?a, ?b) *
61 is_same_method_as(?dish, ?b) * is_same_shape_as(?a, ?b) —> is_substituted_some_flavor And_all taste of vegetable by(?a, ?b) "~
is_substituted_by(?a, ?b)
Dish(?dish) ” require_some_flavor And_some_taste of vegetable_from(?dish, ?a) “is_same_some flavor_and_some_taste of vegetable as(%a,
62 ?b) Mis_same_method_as(?dish, ?b) * is_same_shape_as(?a, ?b) —>is_substituted_some flavor and_some taste of vegetable by(?a, ?b)

is_substituted_by(?a, ?b)
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Dish(?dish) ~ require_all flavor_And_all texture of vegetable_from(?dish, ?a) * is_same all_flavor_and_all texture of vegetable as(?a, ?b) *
63 is_same_method_as(?dish, ?b) * is_same_shape_as(?a, ?b) —> is_substituted_all_flavor_and_all_texture_of vegetable by(?a, ?b) *
is_substituted_by(?a, ?b)
Dish(?dish) ~ require_all flavor And_some texture_of vegetable from(?dish, ?a)~ is_same_all flavor and_some texture of vegetable as(?a,
64 ?b) ~ is_same_method_as(?dish, ?b) * is_same_shape_as(?a, ?b) —> is_substituted_all_flavor_And_some_texture_of vegetable by(?a, ?b) *
is_substituted_by(?a, ?b)
Dish(?dish) » require_some_flavor_And_all_texture_of vegetable from(?dish, ?a) * is_same_some_flavor_and_all_texture_of vegetable as(?a,
65 ?b) ~ is_same_method_as(?dish, ?b) * is_same_shape_as(?a, ?b) —> is_substituted_some_flavor_And_all_texture_of vegetable by(?a, ?b) *
is_substituted_by(?a, ?b)
Dish(?dish) » require_some_flavor_And_some_texture_of vegetable from(?dish, ?a)
66 ~is_same some_flavor and some texture of vegetable as(?a, ?b) ” is_same method _as(?dish, ?b) "is_same_shape_as(?a, ?b) —
is_substituted_some_flavor And_some_texture of vegetable by(?a, ?b)  is_substituted_by(?a, ?b)
Dish(?dish) » require_all_taste_And_all_texture_of vegetable from(?dish, ?a)  is_same all_taste_and_all_texture_of vegetable_as(?a, ?b) *
67 is_same_method_as(?dish, ?b) " is_same_shape_as(?a, ?b) —> is_substituted_all taste And_all texture of vegetable by(?a, ?b) »
is_substituted_by(?a, ?b)
Dish(?dish) “require_all_taste_And_some_texture_of vegetable from(?dish, ?a) ” is_same_all_taste_and_some_texture_of vegetable as(?a, ?b)
68 ~is_same_method_as(?dish, ?b) * is_same_shape_as(?a, ?b) — is_substituted_all_taste_ And_some_texture_of vegetable_by(?a, ?b)
Ais_substituted_by(?a, ?b)
Dish(?dish) * require_some_taste_ And_all_texture_of vegetable_from(?dish, ?a) “is_same_some_taste_and_all_texture_of vegetable_as(?a, ?b)
69 ~is_same_method_as(?dish, ?b) *is_same_shape_as(?a, ?b) —> is_substituted_some_taste_And_all_texture_of vegetable by(?a, ?b)
Ais_substituted_by(?a, ?b)
Dish(?dish) ” require_some_taste_And_some_texture of vegetable from(?dish, ?a)
70 Ais_same some_taste_and_some_texture_of vegetable as(?a, ?b) "is_same method_as(?dish, ?b) *is_same_shape_as(?a, ?b)
—>is_substituted_some_taste_And_some_texture_of vegetable by(?a, ?b) / is_substituted_by(?a, ?b)
Dish(?dish) » require_all_flavor_And_all_taste_And_all_texture of vegetable from(?dish, ?a)
71 Ais_same_all_flavor_and all_taste_and_all texture of vegetable as(?a, ?b) * is_same_method_as(?dish, ?b) " is_same_shape_as(?a, ?b) —>
is_substituted_all_flavor_And_all_taste_And_all_texture of vegetable by(?a, ?b) " is_substituted_by(?a, ?b)
Dish(?dish) » require_all_flavor_And_all_taste_And_some_texture_of vegetable from(?dish, ?a) *
72 is_same_all flavor and_all taste and some_texture of vegetable as(?a, ?b) *is_same method as(?dish, ?b) ~ is_same_shape as(?a, ?b)
—>is_substituted_all_flavor And_all taste_And_some_texture of vegetable by(?a, ?b) "is_substituted_by(?a, ?b)
Dish(?dish) ” require_all_flavor_And_some taste And_some_texture of vegetable_from(?dish, ?a)
73 Ais_same_all_flavor_and_some_taste_and_some_texture_of vegetable as(?a, ?b) * is_same_method_as(?dish, ?b) ~ is_same_shape_as(?a, ?b)
— is_substituted_all flavor And_some taste And_some_texture of vegetable by(?a, ?b) ~ is_substituted_by(?a, ?b)
Dish(?dish) ” require_some_flavor And_some_taste And_some_texture_of vegetable from(?dish, ?a) *
74 is_same_some_flavor_and_some_taste_and_some_texture_of vegetable as(?a, ?b) * is_same_method_as(?dish, ?b) * is_same_shape_as(?a, ?b)
— is_substituted_some_flavor_And_some_taste_And_some_texture_of vegetable_by(?a, ?b) * is_substituted_by(?a, ?b)
Dish(?dish) “require_some_flavor_And_some taste_ And_all texture of vegetable from(?dish, ?a)*
75 is_same_some_flavor_and_some_taste_and_all texture of vegetable as(?a, ?b) ” is_same_method_as(?dish, ?b) * is_same_shape_as(?a, ?b)
— is_substituted_some_flavor_And_some_taste_And_all_texture_of vegetable_by(?a, ?b) is_substituted_by(?a, ?b)
Dish(?dish) ” require_some_flavor And_all taste And_all texture_of vegetable from(?dish, ?a)*
76 is_same_some_flavor_and_all taste_and_all texture of vegetable as(?a, ?b) *is_same method_as(?dish, ?b) * is_same_shape_as(?a, ?b)

—>is_substituted_some_flavor_And_all_taste_ And_all_texture_of vegetable by(?a, ?b) ~ is_substituted_by(?a, ?b)
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Dish(?dish) ” require_all flavor_ And_some taste And_all texture_of vegetable from(?dish, ?a)*
77 is_same_all_flavor_and_some_taste_and_all_texture_of vegetable as(?a, ?b) * is_same method_as(?dish, ?b) * is_same_shape_as(?a, ?b) —
is_substituted_all flavor And_some taste And all texture of vegetable by(?a, ?b) * is_substituted_by(?a, ?b)
Dish(?dish) ~ require_some_flavor And_all taste_And_some_texture of vegetable from(?dish, ?a) *
78 is_same_some_flavor_and_all_taste_and_some_texture_of vegetable as(?a, ?b) ” is_same_method_as(?dish, ?b) * is_same_shape_as(?a, ?b)
— is_substituted_some_flavor_And_all_taste_And_some_texture_of vegetable by(?a, ?b) * is_substituted_by(?a, ?b)
Dish(?dish) » require_all_flavor_of seasoning_from(?dish, ?a) * is_same_all_flavor_of seasoning_as(?a, ?b) * is_same_method_as(?dish, ?b) *
7 is_same_shape_as(?a, ?b) — is_substituted_all_flavor_of seasoning_by(?a, ?b) "is_substituted_by(?a, ?b)
Dish(?dish) » require_some_flavor_of seasoning_from(?dish, ?a) ” is_same_some_flavor_of seasoning_as(?a, ?b) ~ is_same_method_as(?dish,
50 ?b) ~ is_same_shape_as(?a, ?b) — is_substituted_some_flavor_of seasoning_by(?a, ?b) * is_substituted_by(?a, ?b)
Dish(?dish) ~ require_all_taste of seasoning_from(?dish, ?a) "is_same_all taste_of seasoning as(?a, ?b) * is_same_method_as(?dish, ?b) *
. is_same_shape_as(?a, ?b) — is_substituted_all taste_of seasoning by(?a, ?b) " is_substituted_by(?a, ?b)
Dish(?dish) ” require_some_taste_of seasoning_from(?dish, ?a) *is_same some_taste_of seasoning_as(?a, ?b) " is_same_method_as(?dish, ?b)
5 ~is_same_shape_as(?a, 7b) — is_substituted_some_taste_of seasoning_by(?a, ?b) * is_substituted_by(?a, ?b)
Dish(?dish) » require_all_texture_of seasoning_from(?dish, ?a) " is_same_all_texture_of seasoning_as(?a, ?b) * is_same_method_as(?dish, ?b)
. ~is_same_shape_as(?a, ?b) — is_substituted_all_texture_of seasoning_by(?a, ?b) * is_substituted_by(?a, ?b)
Dish(?dish) » require_some_texture_of seasoning_from(?dish, ?a) * is_same_some_texture_of seasoning_as(?a, ?b) *
o is_same_method_as(?dish, ?b) * is_same_shape_as(?a, ?b) —> is_substituted_some_texture_of seasoning_by(?a, ?b) * is_substituted_by(?a, ?b)
Dish(?dish) ~ require_all_flavor_And_all_taste_of seasoning_from(?dish, ?a) * is_same_all_flavor_and_all_taste of seasoning_as(?a, ?b) *
85 is_same_method_as(?dish, ?b) * is_same_shape_as(?a, ?b) —> is_substituted all flavor And_all taste of seasoning_by(?a, ?b)
Ais_substituted_by(?a, ?b)
Dish(?dish) » require_all_flavor_And_some_taste_of seasoning_from(?dish, ?a) "is_same_all_flavor_and_some_taste_of seasoning_as(?a, ?b) *
86 is_same_method_as(?dish, ?b) * is_same_shape_as(?a, ?b) — is_substituted_all_flavor_And_some _taste_of seasoning_by(?a, ?b) *
is_substituted_by(?a, ?b)
Dish(?dish) » require_some_flavor_And_all taste_of seasoning_from(?dish, ?a) ” is_same_some_flavor_and_all_taste_of seasoning_as(?a, ?b)
87 ~is_same_method_as(?dish, ?b) * is_same_shape_as(?a, ?b) — is_substituted_some_flavor_And_all_taste_of seasoning_by(?a, ?b) *
is_substituted_by(?a, ?b)
Dish(?dish) ” require_some_flavor And_some_taste of seasoning_from(?dish, ?a) "is_same_some_flavor_and_some_taste_of seasoning_as(?a,
88 ?b) Nis_same_method_as(?dish, ?b) * is_same_shape_as(?a, ?b) —>is_substituted_some_flavor and_some taste_of seasoning_by(?a, ?b) *
is_substituted_by(?a, ?b)
Dish(?dish) ~ require_all flavor_And_all texture of seasoning_from(?dish, ?a) * is_same all flavor_and_all texture of seasoning as(?a, ?b) *
89 is_same_method_as(?dish, ?b) * is_same_shape_as(?a, ?b) —> is_substituted_all flavor and all texture_of seasoning by(?a, ?b) *
is_substituted_by(?a, ?b)
Dish(?dish) ~ require_all_flavor_And_some_texture_of seasoning_from(?dish, ?a)  is_same_all_flavor_and_some_texture of seasoning_as(?a,
90 ?b) ~is_same_method_as(?dish, ?b) » is_same_shape_as(?a, ?b) —> 1is_substituted_all flavor And_some_texture of seasoning_by(?a, ?b) *
is_substituted_by(?a, ?b)
Dish(?dish) » require_some_flavor_And_all_texture_of seasoning_from(?dish, ?a) * is_same_some_flavor_and_all_texture_of seasoning_as(?a,
91 ?b) ~is_same_method_as(?dish, ?b) » is_same_shape_as(?a, ?b) —>is_substituted_some_flavor_And_all texture_of seasoning_by(?a, ?b) *
is_substituted_by(?a, ?b)
Dish(?dish) ” require_some_flavor And_some_texture of seasoning_from(?dish, ?a)
92 Ais_same_some_flavor_and_some_texture_of seasoning_as(?a, ?b)  is_same_method_as(?dish, ?b) "is_same_shape_as(?a, ?b)

—>is_substituted_some_flavor And_some_texture_of seasoning_by(?a, ?b) * is_substituted_by(?a, ?b)
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93

Dish(?dish) ” require_all taste And_all texture of seasoning_from(?dish, ?a) * is_same all taste and_all texture of seasoning as(?a, ?b)
is_same_method_as(?dish, ?b) * is_same_shape_as(?a, ?b) — is_substituted_all_taste_And_all_texture_of seasoning_by(?a, ?b) *

is_substituted_by(?a, ?b)

94

Dish(?dish) “require_all_taste_ And_some_texture of seasoning_from(?dish, ?a) * is_same _all taste_and _some_texture_of seasoning_as(?a, ?b)
~is_same_method_as(?dish, ?b) * is_same_shape_as(?a, ?b) — is_substituted_all_taste_ And_some_texture_of seasoning_by(?a, ?b)

Ais_substituted_by(?a, ?b)

95

Dish(?dish) » require_some_taste_And_all_texture_of seasoning_from(?dish, ?a) "is_same_some_taste_and_all_texture_of seasoning_as(?a, ?b)
~is_same_method_as(?dish, ?b) Mis_same_shape_as(?a, ?b) — is_substituted_some_taste_And_all_texture_of seasoning_by(?a, ?b)

Ais_substituted_by(?a, ?b)

96

Dish(?dish) » require_some_taste_And_some_texture_of seasoning_from(?dish, ?a)
Ais_same some_taste_and_some_texture_of seasoning as(?a, ?b) “is_same method_as(?dish, ?b) Mis_same_shape_as(?a, ?b) —

is_substituted_some_taste_And_some_texture of seasoning by(?a, ?b) / is_substituted_by(?a, ?b)

97

Dish(?dish) ~ require_all_flavor_And_all_taste_And_all_texture_of seasoning_from(?dish, ?a)
~is_same all flavor and all taste and all texture of seasoning as(?a, ?b) *is_same method_as(?dish, ?b) ” is_same_shape as(?a, ?b) —

is_substituted_all_flavor And_all_taste And all texture of seasoning_by(?a, ?b) *is_substituted_by(?a, ?b)

98

Dish(?dish) » require_all_flavor_And_all_taste_And_some_texture_of seasoning_from(?dish, ?a) »
is_same_all_flavor_and_all_taste_and_some_texture of seasoning_as(?a, ?b) *is_same _method_as(?dish, ?b) * is_same_shape_as(?a, ?b)

—>is_substituted_all_flavor_And _all_taste_ And_some_texture_of seasoning_by(?a, ?b) "is_substituted_by(?a, ?b)

99

Dish(?dish) ” require_all_flavor And_some taste And_some_texture of seasoning_from(?dish, ?a)
Ais_same all flavor and some taste and some texture of seasoning as(?a, ?b) *is_same method as(?dish, ?b) * is_same_shape_as(?a, ?b)

— is_substituted_all_flavor And_some_taste_And_some_texture_of seasoning_by(?a, ?b) ~ is_substituted_by(?a, ?b)

100

Dish(?dish) ” require_some_flavor And some taste And some texture of seasoning from(?dish, ?a) »
is_same_some_flavor_and_some taste and_some_texture_of seasoning as(?a, ?b) " is_same_method_as(?dish, ?b) ~ is_same_shape_as(?a, ?b)

— is_substituted_some_flavor_And_some_taste And_some_texture_of seasoning_by(?a, ?b) * is_substituted_by(?a, ?b)

101

Dish(?dish) “require_some_flavor_And_some taste_And all texture of seasoning_from(?dish, ?a) *
is_same_some_flavor_and_some_taste_and _all_texture_of seasoning_as(?a, ?b) ~ is_same_method_as(?dish, ?b) * is_same_shape_as(?a, ?b)

— is_substituted_some_flavor And_some_taste And_all texture of seasoning_by(?a, ?b) Mis_substituted_by(?a, ?b)

102

Dish(?dish) » require_some_flavor_And_all_taste_And_all_texture_of seasoning_from(?dish, ?a) *
is_same_some_flavor_and all taste_and_ all texture of seasoning_as(?a, ?b) * is_same method_as(?dish, ?b) * is_same_shape_as(?a, ?b) —>

is_substituted_some_flavor And_all taste And_all texture_of seasoning by(?a, ?b) ~ is_substituted_by(?a, ?b)

103

Dish(?dish) ~ require_all flavor_And_some taste And_all texture_of seasoning from(?dish, ?a) »
is_same_all_flavor_and_some_taste_and_all_texture_of seasoning_as(?a, ?b) * is_same_method_as(?dish, ?b) * is_same_shape_as(?a, ?b) —>

is_substituted_all_flavor And_some taste And all texture of seasoning by(?a, ?b) ~ is_substituted_by(?a, ?b)

104

Dish(?dish) ~ require_some_flavor And_all taste_And_some_texture of seasoning_from(?dish, ?a) *
is_same_some_flavor_and_all_taste_and_some_texture_of seasoning_as(?a, ?b) ” is_same_method_as(?dish, ?b) * is_same_shape_as(?a, ?b)

— is_substituted_some_flavor_And_all_taste_And_some_texture_of seasoning_by(?a, ?b) " is_substituted_by(?a, ?b)
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require_all_flavor_of carb_from(?dish, ?a) * is_substituted_all_flavor_of carb_by(?a, ?b) — sqwrl:select("Substitute", ?a, "in", ?dish,
! "by", ?b)
require_some_flavor of carb_from(?dish, ?a) Mis_substituted_some_flavor of carb_by(?%a, ?b) —> sqwrl:select("Substitute", ?a, "in", ?dish,
: "by", ?b)
require_all_taste_of carb_from(?dish, ?a) » is_substituted_all taste of carb_by(?a, ?b) —> sqwrl:select("Substitute", ?a, "in", ?dish, "by",
’ ?b)
require_some_taste_of carb_from(?dish, ?a) ” is_substituted_some _taste_of carb_by(?a, ?b) —> sqwrl:select("Substitute", ?a, "in", ?dish,
! "by", ?b)
require_all_texture_of carb_from(?dish, ?a) ” is_substituted_all_texture_of carb_by(?a, ?b) —> sqwrl:select("Substitute", ?a, "in", ?dish,
: "by", ?b)
require_some_texture_of carb_from(?dish, ?a) ” is_substituted_some_texture_of carb_by(?a, ?b) —> sqwrl:select("Substitute", ?a, "in",
° ?2dish, "by", ?b)
require_all_flavor_And_all_taste of carb_from(?dish, ?a) ~ is_substituted_all_flavor And_all_taste_of carb_by(?a, ?b) —
7 sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)
require_all_flavor And some taste of carb_from(?dish, ?a) * is_substituted all flavor And_some taste of carb_by(?a, ?b) —
$ sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)
require_some_flavor_And_all_taste_of carb_from(?dish, ?a) A is_substituted_some_flavor_And_all_taste_of carb_by(?a, ?b) —
’ sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)
require_some_flavor_And_some_taste_of carb_from(?dish, ?a) * is_substituted_some_flavor_and_some_taste_of carb_by(?a, ?b) —>
10 sqwrl:select("Substitute", ?a, "in", ?dish, "by", 7b)
require_all_flavor_And_all_texture_of carb_from(?dish, ?a) * is_substituted_all flavor_and_all_texture_of carb_by(?a, ?b) —>
a sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)
require_all_flavor And some texture of carb_from(?dish, ?a) * is_substituted_all flavor And_some_texture_of carb_by(?a, ?b) —>
2 sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)
require_some_flavor And_all texture of carb_from(?dish, ?a) » is_substituted_some_flavor_And_all_texture_of carb_by(?a, ?b) —>
" sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)
require_some_flavor_And_some_texture of carb_from(?dish, ?a) * is_substituted_some_flavor_And_some_texture_of carb_by(?a, ?b) —
H sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)
require_all_taste_And_all_texture_of carb_from(?dish, ?a) "is_substituted_all_taste_And_all_texture_of carb_by(?a, ?b) —
" sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)
require_all _taste_And_some_texture of carb_from(?dish, ?a) ~ is_substituted_all taste_And_some texture of carb_by(?a, ?b) —
o sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)
require_some_taste And_all texture of carb_from(?dish, ?a) * is_substituted_some taste And_all texture of carb_by(?a, ?b) —
v sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)
require_some_taste_And_some_texture_of carb_from(?dish, ?a) ~ is_substituted_some_taste_And_some_texture_of carb_by(?a, ?b) —
8 sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)
require_all_flavor And all taste_ And_all texture_of carb_from(?dish, ?a) *
" is_substituted_all_flavor_And_all_taste_And_all_texture_of carb_by(?a, ?b) —> sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)
require_all_flavor_And_all_taste And_some_texture_of carb_from(?dish, ?a) *
20 is_substituted_all flavor And_all taste_And some_texture_of carb_by(?a, ?b) —> sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)
require_all_flavor And_some taste And_some_texture of carb_from(?dish, ?a) »
2 is_substituted_all_flavor And_some taste And_some_texture of carb_by(?a, ?2b) —> sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)
require_some_flavor And_some_taste_ And_some_texture_of carb_from(?dish, ?a) *
22 is_substituted_some_flavor_And_some_taste_And_some_texture_of carb_by(?a, ?b) —>  sqwrl:select("Substitute", ?a, "in", ?dish, "by",
?b)
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require_some_flavor_And_some_taste_ And_all_texture_of carb_from(?dish, ?a)

» is_substituted_some_flavor And_some_taste_And_all_texture of carb_by(?a, ?b) —> sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)
require_some_flavor And_all taste And_all texture of carb_from(?dish, ?a) *

24 is_substituted_some_flavor_And_all_taste_And_all_texture_of carb_by(?a, ?b) — sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)
require_all_flavor And_some taste And_all texture of carb_from(?dish, ?a) *

* is_substituted_all_flavor And_some taste And_all texture_of carb_by(?a, ?b) —> sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)
require_some_flavor And_all taste And_some_texture of carb_from(?dish, ?a) »

2 is_substituted_some_flavor_And_all_taste_And_some_texture_of carb_by(?%a, ?b) —> sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)

27 require_all_flavor_of meat_from(?dish, ?a) * is_substituted_all_flavor_of meat_by(?a, ?b) —> sqwrl:select("Substitute", ?a, "in", ?dish,
"by", ?b)

28 require_some_flavor of meat from(?dish, ?a) Mis_substituted_some_flavor of meat by(%a, ?b) —> sqwrl:select("Substitute", ?a, "in",
?2dish, "by", ?b)

29 require_all_taste_of meat_from(?dish, ?a) * is_substituted_all_taste_of meat_by(?a, ?b) — sqwrl:select("Substitute", ?a, "in", ?dish, "by",
?b)

30 require_some_taste_of meat_from(?dish, ?a) * is_substituted_some taste_of meat by(?a, ?b) —> sqwrl:select("Substitute", ?a, "in", ?dish,
"by", ?b)

31 require_all_texture_of meat_from(?dish, ?a) * is_substituted_all_texture_of meat_by(?a, ?b) —> sqwrl:select("Substitute", ?a, "in", ?dish,
"by", ?b)

32 require_some_texture_of meat_from(?dish, ?a) ~ is_substituted_some_texture_of meat_by(?a, ?b) —> sqwrl:select("Substitute", ?a, "in",
?2dish, "by", ?b)

33 require_all_flavor_And_all_taste_of meat_from(?dish, ?a) * is_substituted_all flavor_And_all_taste_of meat_by(?a, ?b) —
sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)

34 require_all_flavor And some taste of meat from(?dish, ?a) * is_substituted all flavor And some_taste of meat_by(?a, ?b) —>
sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)

35 require_some_flavor And_all taste of meat from(?dish, ?a) * is_substituted_some_flavor_And_all taste of meat_by(?a, ?b) —>
sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)

36 require_some_flavor_And_some_taste_of meat_from(?dish, ?a) * is_substituted_some_flavor_and_some_taste_of meat_by(?a, ?b) —>
sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)

37 require_all_flavor_And_all_texture_of meat_from(?dish, ?a) * is_substituted_all_flavor_and_all_texture_of meat_by(?a, ?b) —>
sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)

38 require_all_flavor And_some texture of meat from(?dish, ?a) ~ is_substituted_all flavor And_some_texture of meat_by(?a, ?b) —>
sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)

39 require_some_flavor And_all texture of meat from(?dish, ?a) * is_substituted_some_flavor And_all texture of meat_by(?a, ?b) —>
sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)

40 require_some_flavor_And_some_texture_of meat_from(?dish, ?a) * is_substituted_some_flavor_And_some_texture_of meat_by(?a, ?b)
—>  sqwrl:select("Substitute”, ?a, "in", ?dish, "by", ?b)

41 require_all_taste_And_all_texture of meat from(?dish, ?a) "is_substituted_all taste_And_all texture of meat_by(?a, ?b) —>
sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)

42 require_all_taste_ And_some_texture_of meat_from(?dish, ?a) * is_substituted_all_taste_And_some_texture_of meat_by(?a, ?b) —>
sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)

43 require_some_taste And_all texture_of meat from(?dish, ?a) * is_substituted_some taste And_all texture_of meat by(?a, ?b) —
sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)

44 require_some_taste_And_some_texture_of meat_from(?dish, ?a)  is_substituted_some_taste_And_some_texture_of meat_by(?a, ?b) —>
sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)
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45 require_all_flavor_And_all_taste And_all_texture_of meat_from(?dish, ?a) *
is_substituted_all flavor And_all taste_And_all texture of meat by(?a, ?b) —> sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)

46 require_all_flavor And _all taste And_some_texture_of meat from(?dish, ?a)
is_substituted_all_flavor_And_all_taste_And_some_texture_of meat_by(?a, ?b) — sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)

47 require_all_flavor And_some taste And_some_texture_of meat from(?dish, ?a) *
is_substituted_all_flavor And_some taste And_some_texture of meat by(?a, ?b) —> sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)

48 require_some_flavor And_some_taste_And_some_texture_of meat from(?dish, ?a) *
is_substituted_some_flavor_And_some_taste_And_some_texture_of meat_by(?a, ?b) —> sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)

49 require_some_flavor_And_some_taste_And_all_texture_of meat_from(?dish, ?a) *
is_substituted_some_flavor_And_some_taste_And_all_texture_of meat_by(?a, ?b) —> sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)

50 require_some_flavor And_all taste And_all texture of meat from(?dish, ?a) "
is_substituted_some_flavor_And_all taste And_all texture_of meat by(?a, ?b) — sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)

51 require_all_flavor_And_some _taste_And_all_texture_of meat_from(?dish, ?a) *
is_substituted_all_flavor And some taste And all texture of meat by(?a, ?b) — sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)

52 require_some_flavor And_all taste And some_texture of meat from(?dish, ?a) *
is_substituted_some_flavor And_all taste And_some_texture of meat by(?a, ?b) —>  sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)

53 require_all_flavor_of vegetable_from(?dish, ?a) ~ is_substituted_all_flavor_of vegetable by(?a, ?b) —>  sqwrl:select("Substitute", ?a, "in",
?2dish, "by", ?b)

54 require_some_flavor_of vegetable_from(?dish, ?a) “is_substituted_some_flavor_of vegetable_by(?a, ?b) —>  sqwrl:select("Substitute", ?a,
"in", ?dish, "by", ?b)

55 require_all_taste_of vegetable from(?dish, ?a) / is_substituted_all_taste_of vegetable by(?a, ?b) —>  sqwrl:select("Substitute", ?a, "in",
?2dish, "by", ?b)

56 require_some_taste_of vegetable from(?dish, ?a) ” is_substituted_some_taste_of vegetable by(?a, ?b) —> sqwrl:select("Substitute", ?a,
"in", ?2dish, "by", ?b)

57 require_all_texture of vegetable from(?dish, ?a) * is_substituted_all texture of vegetable by(?a, ?b) —>  sqwrl:select("Substitute", ?a,
"in", ?dish, "by", ?b)

58 require_some_texture_of vegetable_from(?dish, ?a) * is_substituted_some_texture_of vegetable by(?a, ?b) —  sqwrl:select("Substitute",
?a, "in", ?dish, "by", ?b)

59 require_all_flavor_And_all_taste_of vegetable_from(?dish, ?a) ” is_substituted_all_flavor_And_all_taste_of vegetable_by(?a, ?b) —>
sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)

60 require_all_flavor And_some taste of vegetable from(?dish, ?a) ” is_substituted_all_flavor And_some taste of vegetable by(?%a, ?b) —
sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)

61 require_some_flavor And_all taste of vegetable from(?dish, ?a) ~ is_substituted_some flavor _And_all taste_of vegetable by(?a, ?b) —>
sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)

62 require_some_flavor_And_some_taste_of vegetable from(?dish, ?a) * is_substituted_some_flavor_and_some_taste_of vegetable_by(?a, ?b)
—>  sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)

63 require_all_flavor And _all texture_of vegetable from(?dish, ?a) » is_substituted_all flavor_and all texture_of vegetable by(?a, ?b) —>
sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)

64 require_all_flavor_And_some_texture_of vegetable_from(?dish, ?a) * is_substituted_all_flavor_And_some_texture_of vegetable_by(?a, ?b)
—> sqwrl:select("Substitute”, ?a, "in", ?dish, "by", ?b)

65 require_some_flavor And_all texture of vegetable from(?dish, ?a)~ is_substituted_some flavor And_all texture of vegetable by(?a, ?b)
—> sqwrl:select("Substitute”, ?a, "in", ?dish, "by", ?b)

66 require_some_flavor_And_some_texture_of vegetable from(?dish, ?a) *
is_substituted_some_flavor_And_some_texture_of vegetable by(?a, ?b) —  sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)
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67 require_all_taste_And_all_texture_of vegetable from(?dish, ?a) "is_substituted_all_taste_And_all_texture_of vegetable by(?a, ?b) —>
sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)

68 require_all taste_And_some_texture of vegetable from(?dish, ?a) » is_substituted_all taste And_some_texture_of vegetable_by(?a, ?b)
—> sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)

69 require_some_taste And_all texture_of vegetable from(?dish, ?a) » is_substituted_some taste_And_all_texture_of vegetable by(?a, ?b)
—> sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)

70 require_some_taste And_some_texture_of vegetable from(?dish, ?a) * is_substituted_some_taste_And_some_texture_of vegetable by(?a,
?b) — sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)

71 require_all_flavor_And_all_taste_And_all_texture_of vegetable_from(?dish, ?a) *
is_substituted_all_flavor_And_all_taste_And_all_texture_of vegetable_by(?a, ?2b) —  sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)

72 require_all_flavor And_all taste And_some texture of vegetable from(?dish, ?a)*
is_substituted_all_flavor_And_all_taste_And_some_texture_of vegetable by(?a, ?b) —>  sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)

73 require_all_flavor_And_some taste_And_some_texture_of vegetable from(?dish, ?a)
is_substituted_all_flavor And some taste And some_texture of vegetable by(?a, ?b) —> sqwrl:select("Substitute", ?a, "in", ?dish, "by",
?b)

74 require_some_flavor And_some taste And_some texture of vegetable from(?dish, ?a)*
is_substituted_some_flavor_And_some_taste_And_some_texture_of vegetable by(?a, ?b) —>  sqwrl:select("Substitute", ?a, "in", ?dish,
"by", ?b)

75 require_some_flavor_And_some_taste_ And_all_texture_of vegetable from(?dish, ?a) *
is_substituted_some_flavor_And_some_taste_And_all_texture of vegetable by(?a, ?b) —  sqwrl:select("Substitute", ?a, "in", ?dish, "by",
?b)

76 require_some_flavor And_all taste And all texture of vegetable from(?dish, ?a)*
is_substituted_some_flavor And_all taste And all texture of vegetable by(?a, ?b) —> sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)

77 require_all_flavor And_some taste And_all texture of vegetable from(?dish, ?a)*
is_substituted_all_flavor And some taste And all texture_of vegetable by(?a, ?b) —> sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)

78 require_some_flavor And_all taste And_some_texture of vegetable from(?dish, ?a) *
is_substituted_some_flavor_And_all taste And_some_texture of vegetable by(?a, ?b) —>  sqwrl:select("Substitute", ?a, "in", ?dish, "by",
?b)

79 require_all_flavor_of seasoning_from(?dish, ?a)  is_substituted_all_flavor_of_seasoning_by(?a, ?b) —  sqwrl:select("Substitute", ?a,
"in", ?dish, "by", ?b)

80 require_some_flavor of seasoning_from(?dish, ?a) Mis_substituted_some_flavor_of seasoning by(?a, ?b) —  sqwrl:select("Substitute", ?a,
"in", ?dish, "by", ?b)

81 require_all_taste_of seasoning_from(?dish, ?a) * is_substituted_all_taste_of seasoning_by(?a, ?b) —> sqwrl:select("Substitute", ?a, "in"
?2dish, "by", ?b)

82 require_some_taste_of seasoning_from(?dish, ?a) " is_substituted_some_taste_of seasoning_by(?a, ?b) —>  sqwrl:select("Substitute", ?a,
"in", ?dish, "by", ?b)

83 require_all_texture_of seasoning_from(?dish, ?a) ~ is_substituted_all_texture_of seasoning_by(?a, ?b) —>  sqwrl:select("Substitute", ?a,
"in", ?dish, "by", ?b)

84 require_some_texture_of seasoning_ from(?dish, ?a) * is_substituted_some_texture_of seasoning_by(?a, ?b) _)sqwrlzselect("Substitute",
?a, "in", ?dish, "by", ?b)

85 require_all_flavor And _all taste of seasoning from(?dish, ?a) * is_substituted_all flavor And_all taste of seasoning_by(?%a, ?b) —
sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)

86 require_all_flavor And_some taste of seasoning_from(?dish, ?a) ” is_substituted_all_flavor And_some taste of seasoning_ by(?a, ?b) —
sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)
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87 require_some_flavor_And_all_taste_of seasoning_from(?dish, ?a) * is_substituted_some_flavor_And_all_taste_of seasoning_by(?a, ?b) —>
sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)

88 require_some_flavor And_some_taste_of seasoning from(?dish, ?a) * is_substituted_some_flavor and_some_taste_of seasoning by(?a,
?b) — sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)

89 require_all_flavor And_all texture_of seasoning from(?dish, ?a) » is_substituted_all flavor and_all texture_of seasoning_by(?a, ?b) —>
sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)

90 require_all_flavor And_some_texture of seasoning from(?dish, ?a) * is_substituted_all_flavor And_some texture of seasoning by(?a,
?b) —  sqwrl:select("Substitute”, ?a, "in", ?dish, "by", ?b)

91 require_some_flavor_And_all_texture_of seasoning_from(?dish, ?a) * is_substituted_some_flavor_And_all_texture_of seasoning_by(?a,
?b) —  sqwrl:select("Substitute”, ?a, "in", ?dish, "by", ?b)

92 require_some_flavor And_some_texture_of seasoning_from(?dish, ?a) *
is_substituted_some_flavor_And_some_texture of seasoning_by(?a, ?b) —>  sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)

93 require_all_taste_And_all_texture of seasoning_from(?dish, ?a) "is_substituted_all taste_And_all_texture_of seasoning_by(?a, ?b) -
sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)

94 require_all _taste_And_some texture of seasoning from(?dish, ?a)  is_substituted_all taste And_some_texture_of seasoning_by(?a, ?b)
—>  sqwrl:select("Substitute”, ?a, "in", ?dish, "by", ?b)

95 require_some_taste_And_all_texture_of seasoning_from(?dish, ?a) * is_substituted_some_taste_And_all_texture_of seasoning_by(?a, ?b)
—>  sqwrl:select("Substitute”, ?a, "in", ?dish, "by", ?b)

96 require_some_taste_And_some_texture_of seasoning_from(?dish, ?a) ~ is_substituted_some_taste_ And_some_texture_of seasoning_by(?%a,
?b) —  sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)

97 require_all_flavor_And_all_taste_ And_all_texture of seasoning_from(?dish, ?a) *
is_substituted_all_flavor And all taste_ And all texture of seasoning_by(?a, ?2b) —> sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)

98 require_all_flavor And all taste And some texture of seasoning from(?dish, ?a) *
is_substituted_all_flavor And_all taste_ And some texture of seasoning by(?a, ?b) — sqwrl:select("Substitute", ?a, "in", ?dish, "by",
?b)

99 require_all_flavor_And_some taste_And_some_texture_of seasoning_from(?dish, ?a) *
is_substituted_all_flavor_And_some_taste_And_some_texture_of_seasoning_by(?a, ?b) —  sqwrl:select("Substitute", ?a, "in", ?dish, "by",
?b)

100 require_some_flavor_And_some_taste_ And_some_texture_of seasoning_from(?dish, ?a) *
is_substituted_some_flavor_And_some_taste_And_some_texture_of seasoning_by(?a, ?b) —> sqwrl:select("Substitute", ?a, "in", ?dish,
"by", ?b)

101 require_some_flavor And_some_taste_And_all texture of seasoning_from(?dish, ?a) »
is_substituted_some_flavor And_some_taste_And_all_texture of seasoning_by(?a, ?b) —> sqwrl:select("Substitute", ?a, "in", ?dish, "by",
?b)

102 require_some_flavor And_all taste And_all texture of seasoning_ from(?dish, ?a) *
is_substituted_some_flavor_And_all_taste_And_all_texture_of seasoning_by(?a, ?b) —> sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)

103 require_all_flavor_And_some taste_And_all_texture_of seasoning_from(?dish, ?a) *
is_substituted_all_flavor_And_some_taste_And_all_texture_of seasoning_by(?a, ?b) —> sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)

104 require_some_flavor And_all taste And_some_texture of seasoning_from(?dish, ?a) »
is_substituted_some_flavor And_all taste And_some_texture of seasoning by(?a, ?b) —> sqwrl:select("Substitute", ?a, "in", ?dish, "by",
?b)
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nau (Flavor)
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Strong-Fermented-Beverage ~ Wu1894 TinaumsosAumin luszausy
Strong-Broth-Cooked GOLGR fnaugnuuuihanlussdudy
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2 Y. o
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A% A (Taste)

Slightly-Astringent RGN Tsadsluszauseu
. =2 = 1 % 9
Strong-Astringent HUWI Nsadsrluszauy
Slightly-Bitter IO Tsavuluszdueou
Strong-Bitter NIBD savuluszauy
. .. =~ <3 [
Slightly-Capsaicin RGN Nsaialuszavuoou
.. = < o
Strong-Capsaicin RGN Nyendialuszauy
. =2 =) Y @ 1
Slightly-Hot RGN Usadouluszauoou
= 2 Y v Y
Strong-Hot N0 Nsaseuluszaudy
= < [ 1
Slightly-Salty N0 Nsaanluszaveou
= = I @ 9
Strong-Salty N9 Nseauluszaum
. =2 5 { v '
Slightly-Sour N0 Nsalsonluseavoou
=< = { (Y Y
Strong-Sour VRN Nsenlsenluseauu
Slightly-Sweet WO Tsannulusedveeu
Strong-Sweet IO Hsavnuluszaudy
Strong-Umami TG Tsaesesluszaumy
N/A ROIGH liifisanunmvua
‘&’ w U
tHoauWe (Texture)
= 4" A o d' ]
Tender N804 elanyaz)osy
= dy A o v
Chewy RGN iolany UL HY UK
Tough RGN ellanyuzimilen
, ~ .
Brittle RGN ielianyueiiy
Crunchy RGN HellanyunIoy
4
Short Mo HelanyuUZUIAINMIAUNY
4
@ I
Mealy Wnena ielianpasiiuudle
Gummy RGN HelianyazAdee
. = dy = I o
Oily LN ielianyaetuiy
= X Ao A 2
Creamy GIGN iellanyuzimiloutium
. = X Ao < =
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YngAu qaiiEhig maithA§ nau sa1A saduia
(Ingredient) (Shape) (Using Purpose) (Flavor) (Taste) (Texture)
141¢ (Rambutan) Round, Chunk, Coarse | Vegetable Strong-NonCitrus- Strong-Sweet Chewy
Fruit
L‘mﬁliﬂﬁ( 111 (Barbados Round, Coarse Vegetable Strong-NonCitrus- Slightly-Sweet, Tender
Cherry) Fruit Strong-Sour
uAsanN (Carrot) Baton, Chunk, Coarse, | Vegetable Strong-Fresh- Slightly-Sweet Crunchy
Dice, Sheet Vegetable
113N (Cucumber) Round, Baton, Chunk, Vegetable Slightly-Fresh- Slightly-Sweet Crunchy
Coarse, Dice, Vegetable
LongStrip, Sheet,
Shred
umbﬁﬁ (Zucchini) Baton, Chunk, Coarse, | Vegetable Slightly-Fresh- N/A Chewy
Dice, LongStrip, Vegetable
Sheet, Shred
umé”ufiaa (Honeydew Round, Baton, Chunk, Vegetable Strong-NonCitrus- Strong-Sweet Chewy
Melon) Coarse, Dice, Shred Fruit
uwﬁumﬁ (Shinseiki Asian Round, Baton, Chunk, Vegetable Strong-NonCitrus- Strong-Sweet Crunchy
Pear) Coarse, Dice, Sheet, Fruit
Shred
uaﬂﬁﬁaﬁm (GrannySmith Round, Baton, Chunk, Vegetable Strong-NonCitrus- Slightly-Sweet, Crunchy
Apple) Coarse, Dice, Sheet, Fruit Strong-Sour
Shred
uﬁﬂﬁﬁamaﬁ (Gala Apple) Round, Baton, Chunk, Vegetable Strong-NonCitrus- Strong-Sweet Crunchy
Coarse, Dice, Sheet, Fruit
Shred, Strip
udi3Aensedaardy Round, Chunk, Coarse | Vegetable Strong-NonCitrus- Slightly-Sour, Strong- Chewy
(Royal Blenheim Apricot) Fruit Sweet
Tanon (Loquat) Round, Chunk, Vegetable Strong-NonCitrus- Slightly-Sour, Strong- Chewy
Coarse, Dice Fruit Sweet
luweasw (Sueda Maritima ) LongStrip, Coarse, Vegetable Slightly-Fresh- Strong-Salty Brittle
Shred Vegetable
U174 (Garcinia Cowa) Sheet, Coarse, Shred Vegetable Slightly-Fresh- Slightly-Sour Brittle
Vegetable
“1“1_|ﬂ1m§13a (Sorrel Leaf) Sheet, Coarse, Shred Vegetable Slightly-Citrus-Fruit, Slightly-Bitter, Brittle
Slightly-Fresh- Strong-Astringent,
Vegetable Strong-Sour
ludas (Ivy Gourd Leaf) Sheet, Coarse, Shred Vegetable Slightly-Fresh- N/A Brittle
Vegetable
Tviaafa (Water Lily) Baton, Chunk, Coarse, Vegetable N/A N/A Crunchy
LongStrip, Shred
N328ULAY (Roselle Sheet, Coarse, Shred Vegetable N/A Strong-Sour Crunchy
Flower)
ﬂizt%ﬂ‘i_lilﬂmu (Okra) Baton, Chunk, Coarse, Vegetable Slightly-Fresh- Slightly-Sweet Crunchy

Dice, LongStrip,
Shred

Vegetable
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YngAu qaiiEhig maithA§ nau sa1A saduia
(Ingredient) (Shape) (Using Purpose) (Flavor) (Taste) (Texture)
nszHoU (Santol) Round, Chunk, Vegetable Strong-NonCitrus- Slightly-Sour, Strong- Chewy
Coarse, Dice, Shred Fruit Sweet
ﬂixﬁi%‘lﬂﬂ (Brussel Sprout) Sheet, Coarse, Shred Vegetable Strong-Fresh- Slightly-Sweet Crunchy
Vegetable
N3 xﬁi’%‘lﬂil (Kohlrabi) Round, Baton, Coarse, | Vegetable Slightly-Fresh- Slightly-Sweet Crunchy
Dice, Sheet, Shred, Vegetable
Steak
713704 (Gold Kiwi) Round, Chunk, Vegetable Strong-NonCitrus- Slightly-Sour, Strong- Chewy
Coarse, Dice, Sheet Fruit Sweet
ABNWIYNY (Coral Vine Sheet, Coarse Vegetable N/A Slightly-Bitter Brittle
Flower)
wuﬁu (Green Jackfruit) Round, Chunk, Vegetable Slightly-Fresh- N/A Chewy
Coarse, Dice, Shred Vegetable
QEJ“]}‘IEJ (Chinese Chive) LongStrip, Coarse, Vegetable Slightly- Slightly-Hot Brittle
Shred Lachrymatory-Spice,
Strong-Fresh-
Vegetable
Azih (Kale) Sheet, Coarse, Shred Vegetable Strong-Fresh- Slightly-Bitter Brittle
Vegetable
AONLA (Agasta Flower) Sheet, Coarse, Shred Vegetable N/A Strong-Bitter Brittle
ABNN5ZI987 (Flower Ginger) | LongStrip, Coarse, Vegetable Slightly-Hot-Spice Slightly-Astringent, Brittle
Dice, Shred Slightly-Hot
ﬂﬂﬂ%mgﬂ (Siamese Cassia Sheet, Coarse, Shred Vegetable Strong-Fresh- Strong-Bitter Brittle
Flower) Vegetable
ABNNHAI (Flower Rose) Sheet, Coarse, Shred Vegetable N/A Slightly-Bitter, Brittle
Slightly-Sweet
duseudalaal (Alfafa Shred, Coarse Vegetable Slightly-Fresh- N/A Crunchy
Sprout) Vegetable
fl'“’;uﬂu (Lablab Bean) Baton, Chunk, Coarse, | Vegetable Slightly-Fresh- Slightly-Sweet Crunchy
Shred Vegetable
ﬁL’Nﬂﬂ (Mung Bean Sprout) Shred, Coarse Vegetable Slightly-Fresh- N/A Crunchy
Vegetable
5“’;14';114 (Sugarsnap Pea) Baton, Chunk, Coarse, | Vegetable Slightly-Fresh- Slightly-Sweet Crunchy
Shred Vegetable
vg(%auﬁu (Young Durian) Round, Baton, Chunk, Vegetable Slightly-NonCitrus- N/A Chewy, Mealy
Coarse, Dice, Sheet, Fruit
Shred
WeNANABIS® (Victoria Plum) | Round, Chunk, Coarse Vegetable Strong-NonCitrus- Slightly-Sour, Strong- Chewy
Fruit Sweet
Amwn (Indian Trumpet Baton, Chunk, Coarse, | Vegetable Slightly-Fresh- Strong-Bitter Tough
Fruit) Dice, Shred Vegetable
VI (Angled Gourd) Baton, Baton, Chunk, Vegetable Slightly-Fresh- N/A Chewy

Coarse, Dice,

ongStrip, Sheet, Shred

Vegetable
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YngAu qaiiEhig maithA§ nau sa1A saduia
(Ingredient) (Shape) (Using Purpose) (Flavor) (Taste) (Texture)
ﬁ‘ﬁ‘hmé (RichLady Peach) Round, Chunk, Coarse | Vegetable Strong-NonCitrus- Slightly-Sour, Strong- Chewy
Fruit Sweet
NN (Jujube) Round, Chunk, Coarse | Vegetable Slightly-NonCitrus- Slightly-Sour, Strong- Crunchy
Fruit Sweet
Wnush (Chayote) Round, Baton, Chunk, Vegetable Slightly-Fresh- Slightly-Sweet Crunchy
Coarse, Dice, Vegetable
LongStrip, Sheet,
Shred
uziomea (Tomato) Round, Chunk, Vegetable Strong-NonCitrus- Slightly-Sweet, Chewy
Coarse, Dice Fruit Strong-Sour
ulene (Thai Pea Round, Coarse, Dice Vegetable Slightly-Fresh- Slightly-Bitter Crunchy
Aubergine) Vegetable
SAIERN (Marian Plum) Round, Chunk, Vegetable Strong-NonCitrus- Slightly-Sour, Strong- Chewy
Coarse, Dice Fruit Sweet
wziilog (Star Fruit) Round, Chunk, Vegetable Slightly-NonCitrus- Slightly-Sour, Strong- Chewy
Coarse, Dice, Sheet, Fruit Sweet
Shred
wziiioen) (Long Green Baton, Chunk, Coarse, | Vegetable Slightly-Fresh- N/A Chewy
Eggplant) Dice, LongStrip, Vegetable
Sheet, Shred
ﬂﬂﬂﬁﬂgﬂ (Vegetable Fern) LongStrip, Coarse, Vegetable Slightly-Fresh- Slightly-Bitter Brittle
Shred Vegetable
23U (Drumstick Pod) Baton, Chunk, Coarse Vegetable Slightly-Fresh- Slightly-Sweet Brittle
Vegetable
uzaznoay (Green Papaya) Round, Baton, Chunk, Vegetable N/A N/A Crunchy
Coarse, Dice,
LongStrip, Sheet,
Shred
oAl (Agasta Leaf) LongStrip, Coarse, Vegetable Slightly-Fresh- Slightly-Bitter Brittle
Shred Vegetable
goANTE O LongStrip, Coarse, Vegetable Strong-Fresh- N/A Brittle
( White Popinac Young Leaf ) | Shred Vegetable
125¥3U ( Bitter Gourd) Baton, Baton, Chunk, Vegetable Slightly-Fresh- Strong-Bitter Crunchy
Coarse, Dice, Vegetable
ongStrip, Sheet, Shred
#9ANLNDN (Hog Plum Leaf) LongStrip, Coarse, Vegetable Slightly-Fresh- Slightly-Astringent, Brittle
Shred Vegetable Slightly-Sour
¥9ANY Y (Balsam Pear Leaf) LongStrip, Coarse, Vegetable Slightly-Fresh- Strong-Bitter Brittle
Shred Vegetable
¥9ATLIAT (neem leaf) LongStrip, Coarse, Vegetable Slightly-Fresh- Strong-Bitter Brittle

Shred

Vegetable
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YngAu qaiiEhig maithA§ nau sa1A saduia
(Ingredient) (Shape) (Using Purpose) (Flavor) (Taste) (Texture)
317157 (Lotus Root) Baton, Chunk, Coarse, | Vegetable N/A Slightly-Sweet Mealy
Dice
éu?; (Lychee) Round, Chunk, Coarse | Vegetable Strong-NonCitrus- Slightly-Sour, Strong- Chewy
Fruit Sweet
28518 (Swiss Chard) Sheet, Chunk, Coarse, Vegetable Slightly-Fresh- Slightly-Sour Brittle
Shred Vegetable
J01AR3 AT (Watercress) Sheet, Coarse, Shred Vegetable Slightly-Fresh- Slightly-Hot Brittle
Vegetable, Slightly-
Hot-Spice
gﬂﬁnﬁd (Ivy Gourd Fruit) Round, Chunk, Vegetable Slightly-Fresh- Strong-Bitter Chewy
Coarse, Dice, Shred Vegetable
ﬁmaiuaﬁ'muﬁma{ Chunk, Coarse, Dice Vegetable Strong-NonCitrus- Slightly-Sour, Strong- Chewy
(Chandler Strawberry) Fruit Sweet
290 (Petai Pod) Round, Baton, Chunk, Vegetable Strong-Fresh- N/A Chewy, Mealy
Coarse, Dice Vegetable
duizsa (Pineapple) Round, Chunk, Vegetable Strong-NonCitrus- Slightly-Sour, Strong- Chewy
Coarse, Sheet Fruit Sweet
e la¥ (Bamboo Shoot) Baton, Chunk, Coarse, Vegetable Slightly-Fresh- Slightly-Bitter, Crunchy
Dice, LongStrip, Vegetable Strong-Sweet
Shred
wﬁa"lﬂp]é’q (Asparagus) Baton, Chunk, Coarse, | Vegetable Slightly-Fresh- Slightly-Sweet Crunchy
Dice, Shred Vegetable
Wa'lani (Radish) Baton, Baton, Chunk, Vegetable Slightly-Fresh- Slightly-Hot, Slightly- Crunchy
Coarse, Dice, Vegetable Sweet
LongStrip, Sheet,
Shred
aaseu Round, Chunk, Vegetable N/A Strong-Sweet Crunchy
(Toddy Palm Young Fruit) Coarse, Dice, Shred
ﬁa"wg 9 (Beetroot) Baton, Chunk, Coarse, | Vegetable Slightly-Fresh- Slightly-Astringent, Crunchy
Dice, Sheet, Shred Vegetable Slightly-Sweet
il (Banana Flower) Round, Coarse, Sheet, Vegetable Slightly-Fresh- Slightly-Astringent Crunchy
Shred Vegetable
IRNAIA (Turnip) Round, Baton, Chunk, Vegetable Slightly-Fresh- Slightly-Hot, Slightly- | Crunchy
Coarse, Dice, Sheet, Vegetable Sweet
Shred
ag’u (Grape) Round, Chunk, Coarse | Vegetable Slightly-NonCitrus- Slightly-Sour, Strong- Chewy
Fruit Sweet
Wersaldn (Artichoke) Round, Baton, Chunk, Vegetable Slightly-Fresh- Slightly-Sweet Crunchy
Coarse, Dice, Shred Vegetable
Lﬂﬁ'ﬂﬂ?ﬂ (Grapefruit) Round, Chunk, Coarse | Vegetable, Strong-Citrus-Fruit Slightly-Sour, Strong- Brittle, Chewy
Seasoning Sweet
Li.lﬁﬂ?/\ll‘gﬂdiﬂ (Fenugreek Sheet, Coarse, Shred Vegetable, Strong-Fresh- Strong-Astringent, N/A
Seed) Seasoning Vegetable, Strong- Strong-Bitter

Hot-Spice
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YngAu qaiiEhig maithA§ nau sa1A saduia
(Ingredient) (Shape) (Using Purpose) (Flavor) (Taste) (Texture)
luTans (Lovage Leaf) Sheet, Coarse Vegetable, Slightly-Citrus-Fruit, Slightly-Bitter, Brittle
Seasoning Slightly-Fresh- Slightly-Hot
Vegetable, Strong-
Aromatic-Spice
TuTnszm (Thai Basil Leaf) Sheet, Coarse Vegetable, Strong-Aromatic- Slightly-Bitter, Brittle
Seasoning Spice Slightly-Hot, Slightly-
Sour
1‘1_I1/I'I§i1ﬂ€u (Tarragon Shred, Coarse Vegetable, Strong-Aromatic- Slightly-Bitter, Brittle
Leaf) Seasoning Spice Slightly-Hot, Slightly-
Sweet
lungameou (Tamarind LongStrip, Coarse, Vegetable, Slightly-Fresh- Slightly-Sour Brittle
YoungLeaf) Shred Seasoning Vegetable
luazszunu (Moraccan Mint | Sheet, Coarse Vegetable, Strong-Aromatic- Slightly-Astringent, Brittle
Leaf) Seasoning Spice Slightly-Hot
luazszunieauiy Sheet, Coarse Vegetable, Strong-Citrus-Fruit Strong-Sour Brittle
(Vietnamesebalm) Seasoning
lueesmiu (Oregano Leaf) Sheet, Coarse Vegetable, Slightly-Fresh- Slightly-Bitter, Brittle
Seasoning Vegetable, Strong- Slightly-Hot
Aromatic-Spice
luezTinla (Avocado Leaf) Sheet, Coarse, Shred Vegetable, Strong-Aromatic- Slightly-Bitter, Brittle
Seasoning Spice Slightly-Sweet
V100U (Young Galangal) Chunk, Coarse, Dice, Vegetable, Slightly-Citrus-Fruit, Slightly-Astringent, Crunchy
Shred Seasoning Strong-Hot-Spice Slightly-Hot, Slightly-
Sour
fuvew (Spring Onion) LongStrip, Coarse, Vegetable, Strong-Fresh- Slightly-Astringent, Brittle
Shred Seasoning Vegetable, Strong- Slightly-Hot
Lachrymatory-Spice
duTo (Pomelo) Round, Chunk, Coarse | Vegetable, Strong-Citrus-Fruit Slightly-Sour, Strong- Brittle, Chewy
Seasoning Sweet
&Tﬂ%l}]%d (Cilantro) Sheet, Coarse Vegetable, Slightly-Citrus-Fruit, Slightly-Bitter, Brittle
Seasoning Strong-Aromatic- Slightly-Hot, Strong-
Spice, Strong-Fresh- Astringent
Vegetable
w?mi'mma (Red Bell Round, Baton, Chunk, Vegetable, Slightly-Hot-Spice Slightly-Capsaicin, Chewy
Pepper) Coarse, Dice, Shred Seasoning Slightly-Hot
WZAU (Garcinia) Round, Chunk, Vegetable, Slightly-NonCitrus- Strong-Sour Crunchy
Coarse, Shred Seasoning Fruit
infeilu (Table Salt) Grain, Powder Seasoning N/A Strong-Salty N/A
LﬁI‘IL%EJ’J ( Salted Soya Bean) N/A Seasoning Strong-Fermented- Strong-Salty Tender, Viscous
Stench
Wﬂlﬂﬁiy’ (Onion) Round, Chunk, Vegetable, Strong- Slightly-Hot, Slightly- | Crunchy
Coarse, Dice, Seasoning Lachrymatory-Spice Sweet

LongStrip, Shred
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Lﬂémumﬁmmm Chunk, Coarse Seasoning Strong-Hot-Spice Strong-Capsaicin, Tender
(Green Curry Paste) Strong-Hot, Strong-
Salty
Sheet, Coarse Vegetable, Slightly-Citrus-Fruit, Slightly-Hot Brittle
AN (Coriander Lea) Seasoning Strong-Aromatic-
Spice, Strong-Fresh-
Vegetable
Lﬂ%ﬂnlmﬁ.”s Chunk, Coarse Seasoning Strong-Hot-Spice Strong-Capsaicin, Tender
(Roasted Chili Curry Paste) Strong-Hot, Strong-
Salty
Lﬂémumwwm (Savory Chunk, Coarse Seasoning Strong-Hot-Spice Slightly-Capsaicin, Tender
Curry Paste) Slightly-Salty, Strong-
Hot
Lﬂ%ﬂulmﬁ’ﬂﬁu Chunk, Coarse Seasoning Strong- Slightly-Capsaicin, Oily, Tender
(Mussaman Curry Paste) BroiledAndFried- Strong-Hot
Empyreumatic,
Strong-Hot-Spice
i :é (Pickled Bean Curd) Chunk, Coarse Seasoning Strong-Fermented- Strong-Salty Chewy, Viscous
Stench
1l5121i01 (Sand Ginger) Chunk, Coarse, Shred Seasoning Slightly-Citrus-Fruit, Strong-Hot N/A
Strong-Hot-Spice
mﬁﬂﬁwﬁw (Celery Seed) Grain, Coarse, Powder Seasoning Strong-Aromatic- Slightly-Bitter, N/A
Spice Slightly-Hot
wiaansueonns ladily Powder Seasoning Slightly-NonCitrus- Slightly-Bitter, N/A
(Ground Grains of Paradise) Fruit, Strong- Slightly-Capsaicin,
Aromatic-Spice Strong-Hot
mﬁﬂﬁma atlu Powder Seasoning Strong-Aromatic- Slightly-Bitter, N/A
(Ground Annatto Seed) Spice Slightly-Hot
Lﬁﬂﬁﬂ% (Coriander Seed) Grain, Coarse, Powder | Seasoning Slightly-Citrus-Fruit, Slightly-Hot, Slightly- N/A
Strong-Aromatic- Sweet
Spice
Lilaﬂ?hﬂ (Linseed) Grain, Coarse, Powder Seasoning N/A Slightly-Sweet Crunchy, Oily
mﬁﬂ?lu (Poppy Seed) Grain, Powder Seasoning Strong- N/A Brittle
RoastedAndToasted
AndBaked-
Empyreumatic
mﬁﬂﬁ'wh (Fennel Seced) Grain, Coarse, Powder Seasoning Strong-Aromatic- Slightly-Bitter, N/A
Spice Slightly-Sweet
Lilaﬂ?:lﬁi"lﬂg'l (Caraway Seed) Grain, Coarse, Powder Seasoning Slightly-Citrus-Fruit, Slightly-Bitter, N/A

Slightly-Hot-Spice,
Strong-Aromatic-

Spice

Slightly-Hot, Slightly-

Sour, Slightly-Sweet
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(Ingredient) (Shape) (Using Purpose) (Flavor) (Taste) (Texture)
157 (Bustard Cardamom) Chunk, Coarse Seasoning Slightly-Citrus-Fruit, Strong-Hot N/A
Strong-Hot-Spice
anouluiiatlu Coarse, Powder Seasoning Slightly-Citrus-Fruit, Slightly-Hot, Slightly- N/A
(Ground Lemon Myrtle) Strong-Aromatic- Sour
Spice
undunu (Condensed N/A Seasoning Slightly-Animal-Fat Strong-Sweet Creamy, Viscous
Milk)
Tﬂﬂfg{ﬂﬂu (Ground Star Powder Seasoning Strong-Aromatic- Slightly-Bitter, N/A
Anise) Spice Slightly-Sweet
lunsgms (Holy Basil Leaf) Sheet, Coarse Seasoning Slightly-Hot-Spice, Slightly-Astringent, Brittle
Strong-Aromatic- Slightly-Hot
Spice
1uu:n;ﬂ (Kaffirlime Leaf) Sheet, Coarse, Shred Seasoning Slightly-Citrus-Fruit, Slightly-Bitter, Brittle
Slightly-Fresh- Slightly-Hot, Slightly-
Vegetable, Strong- Sour
Aromatic-Spice
ul’JII‘U'I? (White Wine N/A Seasoning Strong-Fermented- Strong-Sour, Strong- Thin
Vinegar) Beverage, Strong- Sweet
NonCitrus-Fruit
nszifion (Garlic) Chunk, Coarse Seasoning Slightly- Strong-Hot Crunchy
Lachrymatory-Spice,
Strong-Hot-Spice
32918 (Fingerroot) LongStrip, Coarse, Seasoning Slightly-Citrus-Fruit, Strong-Hot Tough
Shred Strong-Hot-Spice
nizile (Shampoo Ginger) Chunk, Coarse, Shred Seasoning Slightly-Citrus-Fruit, Slightly-Astringent, Tough
Slightly-Hot-Spice Slightly-Bitter,
Slightly-Hot
nz1l (Asian Shrimp Paste) Chunk, Coarse Seasoning Strong-Fermented- Strong-Salty Tender
Stench, Strong-Fish-
Meat
ATNFTTUA (Single Cream) N/A Seasoning Strong-Animal-Fat N/A Creamy, Thin
NUNgG (Clove) Baton, Coarse, Seasoning Slightly-Hot-Spice, Slightly-Bitter, N/A
Powder Strong-Aromatic- Slightly-Hot, Slightly-
Spice Sour
ﬂlfj/u (Turmeric) Chunk, Coarse, Dice, Seasoning Slightly-Citrus-Fruit, Slightly-Sour, Strong- Tough
Shred Strong-Hot-Spice Hot
) (Galangal) Chunk, Coarse, Dice, Seasoning Slightly-Citrus-Fruit, Slightly-Sour, Strong- Tough
Sheet, Shred Strong-Hot-Spice Hot
ﬂ?ﬂﬁbﬂ (Roasted Rice) Coarse, Powder Seasoning Strong- N/A Brittle
RoastedAndToasted
AndBaked-
Empyreumatic
133/1 ﬁyllﬁ'lﬂ‘y (Vinegar) N/A Seasoning N/A Strong-Sour Thin
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WU (Piper Ribesoides Chunk, Coarse Seasoning Strong-Hot-Spice Strong-Astringent, N/A
Wall) Strong-Hot
Foamdnilo (XO Sauce) N/A Seasoning Slightly- Strong-Capsaicin, Oily, Viscous
BroiledAndFried- Strong-Hot, Strong-
Empyreumatic, Salty
Strong-Fermented-
Stench, Strong-Hot-
Spice
YOANOYUWIN (Oyster N/A Seasoning Slightly-Fish-Meat, Slightly-Sweet, Viscous
Sauce) Strong-Fermented- Strong-Salty
Stench
%gamn (Chinese Light Soya N/A Seasoning Strong-Fermented- Strong-Salty Thin
Sauce) Stench
T lufudnddn (Full Fat N/A Seasoning Strong-Animal-Fat N/A Creamy, Oily, Thin
Cow Milk)
azlad (Lemongrass) Baton, Coarse, Shred Seasoning Slightly-Citrus-Fruit, Slightly-Hot, Slightly- Tough
Strong-Aromatic- Sour
Spice
. N/A Seasoning Slightly-NonCitrus- Slightly-Bitter, Viscous
mmiaa (Blackstrap Fruit, Slightly- Strong-Sweet
Molasses) RoastedAndToasted
AndBaked-
Empyreumatic
aonTUNing (Mace) Coarse Seasoning Slightly-Citrus-Fruit, Slightly-Bitter, N/A
Strong-Aromatic- Slightly-Hot, Slightly-
Spice Sour, Slightly-Sweet
undanides (Soy Milk) N/A Seasoning Slightly-Vegetable- N/A Creamy, Thin
Cooked, Slightly-
Vegetable-Fat
ﬁﬁ}aﬂﬂmﬁ'u“lm%”ﬂ N/A Seasoning Slightly- Strong-Sweet Viscous
(Golden Syrup) RoastedAndToasted
AndBaked-
Empyreumatic
ﬁuéaugﬂ'ﬂiww (Corn Syrup) N/A Seasoning N/A Strong-Sweet Thin
131“]11] (Broth) N/A Seasoning Strong-Broth-Cooked | Strong-Umami Thin
&Mmﬂﬂﬂ (Rock Sugar) Grain, Powder Seasoning Slightly-NonCitrus- Strong-Sweet N/A
Fruit
N/A Seasoning Slightly-NonCitrus- Strong-Sour, Strong- Thin
M@1U (Chinese White Rice Fruit, Strong- Sweet
Vinegar) Fermented-Beverage
ﬁwmamw (Granulated Grain, Powder Seasoning N/A Strong-Sweet N/A
Sugar)
ﬁmmmw%n (Coconut N/A Seasoning Slightly-NonCitrus- Slightly-Sour, Strong- Tender

Sugar)

Fruit

Sweet
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1?11]@1 (Fish Sauce) N/A Seasoning Slightly-Fish-Meat, Strong-Salty Thin
Strong-Fermented-
Stench
ﬁmwn (Lime Juice) N/A Seasoning Strong-Citrus-Fruit Strong-Sour Thin
ﬁnfu'lri (Chicken Fat) N/A Seasoning Slightly-Animal-Fat N/A Oily, Thin
&HTH%HIWﬂ (Corn Oil) N/A Seasoning Slightly-Vegetable- N/A Oily, Thin
Fat
ﬁuj"uﬂﬂuaﬁ (Canola Oil) N/A Seasoning Slightly-Vegetable- N/A Oily, Thin
Fat
ﬁwﬁuﬁ“ﬂmé‘m (Soy Oil) N/A Seasoning Slightly-Vegetable- N/A Oily, Thin
Fat
&1ﬁuﬂ1§1ﬂ8u (Tarragon N/A Seasoning Strong-Hot-Spice Slightly-Hot Oily, Thin
Oil)
ﬁwﬁuﬂﬁn (Palm Oil) N/A Seasoning Slightly-Vegetable- N/A Oily, Thin
Fat
131 fuuzni (Coconut Oil) N/A Seasoning Strong-Vegetable-Fat N/A Oily, Thin
ﬁﬂuﬁg (Lard) N/A Seasoning Strong-Animal-Fat N/A Oily, Thin
1}}%11@8’;14’311& (Tangerine N/A Seasoning Strong-Citrus-Fruit Slightly-Sour, Strong- Thin
Juice) Sweet
131 ﬁuﬁ'lfl‘yﬁijlﬂﬂ nealsl N/A Seasoning Slightly-Fermented- Strong-Sour Thin
(Fruit Vinegar) Beverage, Strong-
NonCitrus-Fruit
ﬁamngﬂ (Kaffirlime Rind) Sheet, Coarse, Shred Seasoning Strong-Aromatic- Slightly-Astringent, Tough
Spice, Strong-Citrus- Slightly-Hot, Strong-
Fruit Bitter
w?mmaﬁ'uauﬂ%’mm Round, Coarse, Shred Seasoning Strong-Hot-Spice Strong-Capsaicin, Chewy
(Red Cherry Bomb Chilli) Strong-Hot
wa ﬂ%ﬂl"} (Bird Pepper) Baton, Coarse, Shred Seasoning Strong-Hot-Spice Strong-Capsaicin, Chewy
Strong-Hot
W?ﬂvl‘lllﬂ!ﬁﬂ (White Grain, Coarse, Powder Seasoning Strong-Dried- Strong-Hot N/A
Peppercorn) Vegetable, Strong-
Hot-Spice
vinlnolu (Gound White Powder Seasoning Slightly-Dried- Strong-Hot N/A
Pepper) Vegetable, Strong-
Hot-Spice
winlnoan (Green Grain, Coarse Seasoning Slightly-Fresh- Strong-Hot Crunchy
Peppercorn) Vegetable, Strong-
Hot-Spice
WInua (Dried Thai Chilli) Baton, Coarse, Seasoning Strong-Dried- Strong-Capsaicin, Tough

Powder

Vegetable, Strong-

Hot-Spice

Strong-Hot
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s ﬂ%ﬁk&@ﬂ’s (Green Bird Baton, Coarse Seasoning Strong-Fresh- Strong-Capsaicin, Crunchy
Pepper) Vegetable, Strong- Strong-Hot
Hot-Spice
s néﬂﬁm (Green Thai Baton, Coarse Seasoning Strong-Fresh- Strong-Capsaicin, Crunchy
Chilli) Vegetable, Strong- Strong-Hot
Hot-Spice
s n“%‘?/’hum (Red Thai Baton, Coarse Seasoning Strong-Hot-Spice Strong-Capsaicin, Chewy
Chilli) Strong-Hot
W3 n1)u (Chili Powder) Powder Seasoning Strong-Hot-Spice Strong-Capsaicin, N/A
Strong-Hot
winilhafsm (Paprika) Powder Seasoning Strong-Hot-Spice Strong-Capsaicin, N/A
Strong-Hot
W3N4020 (Banana Pepper) Baton, Chunk, Coarse, | Seasoning Slightly-Hot-Spice Slightly-Capsaicin, Chewy
Shred Slightly-Hot
ugvmitlon (Tamarind Paste) N/A Seasoning Slightly-Dried- Strong-Sour Viscous
Vegetable, Strong-
NonCitrus-Fruit
UUHA (Dried Lime Round, Coarse, Shred Seasoning Strong-Citrus-Fruit, Slightly-Bitter, Tough
Citrus) Strong-Dried- Strong-Sour
Vegetable
WTUNFAT04 (Citron Round, Coarse, Dice, Seasoning Strong-Citrus-Fruit Slightly-Bitter, Chewy
Lemon) Shred Strong-Sour
ugdn (Solanum) Round, Chunk, Coarse Seasoning Strong-NonCitrus- Strong-Sour Chewy
Fruit
ﬁiﬁmm‘ﬂ'ﬂmﬂdﬂﬂm:ﬁ% Chunk, Coarse Seasoning Strong-Fermented- Strong-Salty Tender
1194 (Barley and Soy Miso) Stench
30N (Coriander Root) LongStrip, Coarse Seasoning Slightly-Citrus-Fruit, Slightly-Astringent, Tough
Slightly-Hot-Spice, Strong-Hot
Strong-Aromatic-
Spice
Qﬂlﬂl'ﬂﬂgﬂﬂﬂ (Salted Caper Round, Coarse, Shred Seasoning Slightly-Citrus-Fruit, Slightly-Salty, Chewy
Berry) Slightly-Fermented- Slightly-Sour,
Stench Slightly-Sweet
gnnN3£I1U (Cardamom Seed) Grain, Coarse, Powder | Seasoning Strong-Hot-Spice Slightly-Hot N/A
gﬂﬂ”uwﬁmﬁ (Nutmeg) Coarse, Powder Seasoning Strong-Aromatic- Slightly-Bitter, N/A
Spice Slightly-Hot, Slightly-
Sweet
v (Bitter Orange) Round, Coarse, Dice, Seasoning Strong-Citrus-Fruit Slightly-Bitter, Chewy
Shred Slightly-Sweet,
Strong-Sour
‘Hﬂ'llayﬂ‘u (Salted Black Round, Coarse, Shred Seasoning Slightly-NonCitrus- Strong-Salty Chewy
Olive) Fruit, Strong-
Fermented-Stench
HoULAY (Shallot) Round, Chunk, Seasoning Strong- Slightly-Sweet, Crunchy

Coarse, Dice, Shred

Lachrymatory-Spice

Strong-Hot
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(Ingredient) (Shape) (Using Purpose) (Flavor) (Taste) (Texture)

W ly1Hufu (Salted Turnip) Shred, Coarse Seasoning Slightly-Fermented- Slightly-Sweet, Chewy
Stench Strong-Salty

'lwa (Zingiber Chunk, Coarse, Shred Seasoning Strong-Hot-Spice Strong-Hot Tough
Cassumunar)
#2nz 7 (Cream Coconut N/A Seasoning Strong-Vegetable-Fat N/A Creamy, Oily,
Milk) Viscous
wunzi (Light Coconut N/A Seasoning Slightly-Vegetable- N/A Creamy, Thin
Milk) Fat
U1l (Ground Baton, Coarse, Seasoning Slightly-Citrus-Fruit, Slightly-Hot, Slightly- N/A

Cinnamon)

Powder

Slightly-Hot-Spice,

Strong-Aromatic-

Sweet

Spice

Lﬁﬂﬂix@ﬂ (Button Chunk, Coarse, Dice, Meat, Vegetable Slightly-Fresh- N/A Chewy
Mushroom) Shred Vegetable
Lﬁﬂ%mmz (Shiitake Chunk, Coarse, Dice, Meat, Vegetable Slightly-Fresh- N/A Chewy
Mushroom) Shred Vegetable
LﬁﬂﬂN (Straw Mushroom) Chunk, Coarse, Dice, Meat, Vegetable Slightly-Fresh- N/A Chewy

Shred Vegetable
Lﬁﬂn:ﬁaaﬁuwmﬁ Chunk, Coarse, Meat, Seasoning N/A Slightly-Sweet Crunchy, Mealy,
(Cashewnut) Powder Oily
fSI"JafNﬁI' 7 (Roasted Peanut) Chunk, Coarse, Meat, Seasoning Slightly-Vegetable- N/A Crunchy, Mealy,

Powder Fat Oily
ﬁagauauﬁau Chunk, Coarse, Meat, Seasoning Slightly-Vegetable- Slightly-Sweet Crunchy, Mealy,
(Roasted Sweet Almond) Powder Fat Oily
Léﬂﬂiwﬁﬂ (Rabbit) Chunk, Coarse Meat Strong-Mammal- N/A Chewy

Meat

Lﬁl‘lﬁml‘u‘ (Egg Tofu) Chunk, Coarse, Dice Meat N/A N/A Tender
Lﬁﬁﬁ'miu (Bean Curd) Chunk, Baton, Coarse, Meat Slightly-Vegetable- N/A Tender

Dice, LongStrip, Cooked

Sheet, Shred, Steak
Lﬁmmz (Goat) Chunk, Coarse, Dice, Meat Strong-Mammal- N/A Chewy

Sheet, Shred Meat
Léi}vlfi (Chicken) Chunk, Coarse, Dice, Meat Slightly-Fowl-Meat N/A Chewy

Sheet, Shred
L“ﬁmﬂﬂ (Duck) Chunk, Coarse, Dice, Meat Strong-Fowl-Meat N/A Chewy

Sheet, Shred
Léi}ﬂ’ﬂd (Venison) Chunk, Coarse, Dice, Meat Strong-Mammal- N/A Chewy

Sheet, Shred Meat
Lﬁﬂﬂ’;ﬁiﬂﬂi’u (Smoked Sheet, Coarse, Shred Meat Slightly-Hot-Spice, Slightly-Hot, Slightly- | Chewy

Venison)

Slightly-Mammal-
Meat, Strong-Smoky-

Empyreumatic

Salty
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(Ingredient) (Shape) (Using Purpose) (Flavor) (Taste) (Texture)
Léi}uﬂﬁi‘m (Pigeon) Chunk, Coarse Meat Strong-Fowl-Meat N/A Chewy
L’flagmm: (Lamb) Chunk, Coarse, Dice, Meat Strong-Mammal- N/A Chewy
Sheet, Shred Meat
Léﬂqﬂﬁlﬁ (Veal) Chunk, Coarse, Dice, Meat Strong-Mammal- N/A Chewy
Sheet, Shred Meat
Lﬁi} 7 (Beef) Chunk, Coarse, Dice, Meat Strong-Mammal- N/A Chewy
Sheet, Shred Meat
L“f!ﬂ‘l"i'lu (Goose) Chunk, Coarse, Dice, Meat Strong-Fowl-Meat N/A Chewy
Sheet, Shred
wADUIUATY Sheet, Coarse, Shred Meat Slightly-Animal-Fat, Slightly-Salty Chewy
(Smoked Streaky Bacon) Slightly-Mammal-
Meat, Strong-Smoky-
Empyreumatic
uudnoadiey (Black Sheet, Coarse, Shred Meat Slightly-Mammal- Slightly-Salty Chewy
Forest Ham) Meat, Slightly-
Smoky-
Empyreumatic
TAae (Turkey) Chunk, Coarse, Dice, Meat Slightly-Fowl-Meat N/A Chewy
Sheet, Shred
Ta'ln (Chicken Egg) Chunk, Coarse, Dice Meat Slightly-Fowl-Meat N/A Creamy, Tender
Tdunnszm (Quail Egg) Chunk, Coarse, Dice Meat Slightly-Fowl-Meat N/A Creamy, Tender
liiananssa (Herring Roe) Coarse Meat Strong-Fish-Meat Slightly-Salty Mealy, Tender
f?]li (Shrimp) Chunk, Coarse Meat Slightly-Fish-Meat N/A Tender
ul’ﬁﬂﬁﬂﬂﬁy‘ (Pork Sausage) Chunk, Coarse, Dice, Meat Slightly-Hot-Spice, Slightly-Hot, Slightly- Tender
Shred Slightly-Mammal- Salty
Meat
qﬁ’ﬂiﬂﬂqaﬁWﬂéi Chunk, Coarse, Dice, Meat Slightly-Animal-Fat, Slightly-Hot, Slightly- Short, Tender
(White Pudding Sausage) Sheet, Shred Slightly-Hot-Spice, Salty
Slightly-Mammal-
Meat
leimfi’i (Dried Shrimp) Chunk, Coarse Meat Slightly-Fish-Meat Slightly-Salty Chewy, Short
ﬂmnmmﬂmsmﬁu (Salted Chunk, Coarse, Dice, Meat Slightly-Fish-Meat, Strong-Salty Chewy, Short
Mackerel) Sheet Slightly-Smoky-
Empyreumatic
Yaufin (Thai Salted Fish) Chunk, Coarse Meat Strong-Fermented- Strong-Salty Short, Tender
Stench, Strong-Fish-
Meat
AULNE (Lamb Liver) Chunk, Coarse, Dice, Meat Slightly-Animal-Fat, N/A Mealy, Tender
Sheet, Shred Strong-Mammal-
Meat
ﬁaLwﬁaq (Soybean) Grain, Coarse, Powder | Meat N/A N/A Mealy, Tender
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Jamennn (Haddock) Chunk, Chunk, Coarse | Meat Slightly-Fish-Meat N/A Tender
ﬂﬁﬂﬁaﬂmmﬂ{(Congcr Chunk, Coarse, Dice Meat Slightly-Fish-Meat N/A Tender
Eel)
Janiia (Tilapia) Chunk, Chunk, Coarse | Meat Strong-Fish-Meat N/A Tender
amiin (Squid) Chunk, Coarse, Dice, Meat Slightly-Fish-Meat N/A Chewy, Gummy
Sheet, Shred
Yaerindnfien (Arctic Chunk, Coarse, Dice Meat Slightly-Fish-Meat N/A Tender
Cod)
ﬂﬁlgﬂlmﬂ (York Ham) Sheet, Coarse, Shred Meat Slightly-Mammal- Slightly-Salty Tender
Meat, Slightly-
Smoky-
Empyreumatic
Syuj”a (Beef Tongue) Chunk, Coarse, Dice, Meat Strong-Mammal- N/A Gummy, Tough
Sheet, Shred Meat
vovwauRg (Dried Scallop) Chunk, Coarse Meat Slightly-Fish-Meat Slightly-Salty Chewy, Short
wammm;jﬁmfu (Smoked Chunk, Coarse Meat Slightly-Fish-Meat, Slightly-Salty Chewy, Short
Mussel) Slightly-Smoky-
Empyreumatic
1ogUN (Periwinkle) Chunk, Coarse Meat Slightly-Fish-Meat N/A Chewy, Gummy
1o8n03 (Pickled Mussel) Chunk, Coarse Meat Slightly-Fish-Meat, Strong-Salty Short, Tender
Strong-Fermented-
Stench
Sheet, Coarse, Shred Meat Slightly-Hot-Spice, Slightly-Hot, Slightly- Chewy
MR (Bakwa Pork) Slightly-Mammal- Salty, Slightly-Sweet
Meat, Strong-
BroiledAndFried-
Empyreumatic
oui3fudevmaod Chunk, Coarse Meat Slightly-Fish-Meat N/A Tender
(American Lobster)
won (Taro) Round, Baton, Chunk, Carb, Vegetable N/A N/A Mealy, Tender
Coarse, Dice, Sheet,
Shred
ﬁml%” 4 (Potato) Round, Baton, Coarse, Carb, Vegetable N/A N/A Mealy, Tender
Dice, Sheet, Shred
1Jn (Konjac) Chunk, Baton, Coarse, Carb, Meat N/A N/A Chewy, Gummy
Dice, LongStrip,
Sheet, Shred
gz 15l (Penne LongStrip Carb N/A N/A Short, Tender
Macaroni)
dulasug (Soba) LongStrip Carb N/A N/A Short, Tender
uwznelsil (Macaroni) LongStrip Carb N/A N/A Short, Tender
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Lﬁ'uqm (Udon) LongStrip Carb N/A N/A Short, Tender
Menendudn (Fine Rice LongStrip Carb NA N/A Chewy, Short
Noodle)

Mo ndumnil LongStrip, Coarse Carb N/A N/A Short, Tender
(Rice Vermicelli Noodle)

Frmiieon (Sticky Rice) Grain, Coarse, Powder | Carb N/A N/A Chewy, Short
Tn'lsd (Rolled Rye) Grain, Coarse Carb N/A N/A Tough

F1nd m'EJ,(Bar]ey) Grain, Coarse Carb N/A N/A Short, Tender
a9 (Sago) Powder Carb N/A N/A Gummy, Tender
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require_some_texture_of meat_from Object Properties - Meat uaruduiuiig AWBNIUNYDIMNT AN Tdlodurang
Lﬁeﬁhﬁhﬂ1ﬂ?ﬁqﬁuﬁxﬂuﬁu1%ﬂ1uﬂa1ﬁ€mqﬁu1ua1w1a
Tnonguitle
require_some_texture_of seasoning_from Object Properties - Seasoning ﬁJumw'ﬁu ﬁuﬁﬁﬁwaniwummaﬁu lefl’ﬂ’ﬁil WeEUN
Lﬁeﬁhﬁhﬂ1ﬂ?ﬁqﬁuﬁxﬂuﬁu1%ﬂ1uﬂa1ﬁ€mqﬁu1ua1w1a
Inonquirsestlys
require_some_texture_of vegetable_from Object Properties - Vegetable ﬁJuﬂaw'ﬁuﬁuﬁﬁu'weﬂiwygmmaﬁu“lmﬁeﬁuﬁaun

A oo o A A a o A
Luﬂﬁi]Nﬁﬁﬂﬂ]ﬁi]ﬂ1J‘Vlﬂdjuﬁlﬂ‘]fﬂ1uﬂa1ﬁ3ﬂqﬂﬂ1u81ﬁ1§

Inenquein
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is same method_as Object Properties - Ingredient Aumdmiusiiaeniuyemnsiismslseaeui
wilouduiuiagay
' P
= v v 9 o a
ATNN 1.3 AUTUUANIAUVDINANTIN]AU
o v o o
AdANUA 1lsziom TAMNDUYIA Masue
has_ingredient_method Datatype Properties | - Stir-Fry Wusnefiriindenm (String) tiipsyyiandnlunana
-Fry JagAuliatnslszneufeds "StirFry" Wie "Fry" Wio
. g I
- Mix "Mix" 190 "Boil" #1370
- Boil "Raweaten" %30 "Grill" %30 "Roast” %30 "Steam"
- Raweaten
- Grill
- Roast
- Steam
available_to_use_as Datatype Properties - Carb iusnefiriindenm (String) tiipsyyiandnlunana
o a Y a < A A
- Meat Jagauawnsa 1905 Taailu “Carb” W50 “Meat” 50
- Seasoning “Seasoning” LEL) “Vegetable”
- Vegetable
. 4 T A a 9 . & ] oA
has_adaptable_particle_shape Datatype Properties - Powder lumnsistiadenny (String) LWﬂixu31§ﬂi1Qﬂ auilas
- Coarse I8ugiuuveynnvesaudnlunaraiagauie “Powder
- Grain 130 “Coarse” 130 “Grain”
. : q S, 1 4 a o . A ' VoA o
has_adaptable_portion_shape Datatype Properties - Dice umasistiadonan (String) LWﬂixua1§ﬂiNﬂﬂﬂnLﬂm
- Steak Iduzdmmidudniudeuvesaindnlunaraingiv
- Chunk 9 “Dice” 30 “Steak” 130 “Chunk” %30 “Round” 130
- Round “Sheet”
- Sheet
. . S A a 9 . & ] 1A
has_adaptable_strip_shape Datatype Propertics - Shred Wy nansiadendu (Sting) thieszyinglsnidanila
- Baton Iduzduidluduvesannlunaraiagavie “Shred”
- LongStrip 130 “Baton” %30 “LongStrip”
: 7 3
has_original_particle_shape Datatype Properties - Powder Wuansiviiatonin (String) Lﬁaiwﬂgﬂsnﬁmu’lu
- Coarse sUnveymavesandnlunaraingdvie “Powder” vise
- Grain “Coarse” 30 “Grain”
: 7 3
has_original_portion_shape Datatype Properties - Chunk Wuansiviiatoni (String) Lﬁaiwﬂgﬂsnﬁmu’lu
R = o o a
- Round suudliauiludenvesandnTuaaraingavde
- Sheet “Chunk” %38 “Round” %30 “Sheet”
has_flavor_beverage_compounded Datatype Properties - Strong- Wuansiviiatoni (String) Lﬁﬂixufj1ﬂh1‘?ﬂ1uﬂa1ﬂ
Compounded- i“mqﬁuﬁﬁwmﬂﬁuﬁa “Strong-Compounded-Beverage” DEL)
Beverage “Slightly-Compounded-Beverage” LED) “Non-Compounded-
- Slightly- Beverage”
Compounded-
Beverage
- Non-Compounded-
Beverage
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.. . . Qv A a 9 . A ] TS
has_original_strip_shape Datatype Properties - Shred Wumasistiadonan (String) Lwaixmqﬂsnmmniu
- Baton siuihuduvesau¥nluaaaingAvie “Shred” ¥io
- LongStrip “Baton” 13 © “LongStrip”

has_flavor_beverage_fermented

Datatype Properties

- Strong-Fermented-
Beverage

- Slightly-Fermented-
Beverage

- Non-Fermented-

Beverage

< ' A a 9 . A ' a
Wlumasisiiadonan (String) LWﬂiSu31ﬂh1‘hﬂ1uﬂﬁ1ﬂ
Wﬂqaﬂﬂﬁ‘lgﬂﬂiﬂauﬁﬂ “Strong-Fermented-Beverage” Wi
“Slightly-Fermented-Beverage

”4i59 “Non-F ermented-Beverage”

has_taste_astringent

Datatype Properties

- Strong-Astringent
- Slightly-Astringent

- Non-Astringent

< ] A a 9 . A ] a
Wumasfistiadonan (String) LWﬂiZu')1ﬂ1]1‘]1ﬂ1uﬂﬁ1ﬂ

2¢

nAuTiA1vessaAne “Strong-Astringent” %30 “Slightly-

Astringent” Wi “Non-Astringent”

has_flavor_cooked_broth

Datatype Properties

- Strong-Broth-
Cooked

- Slightly-Broth-
Cooked

- Non-Broth-Cooked

)

Ea

2 - ) ; .
umAenriadenIw (Sting) Woszyandnluaate

anAuia1veanaufe “Strong-Broth-Cooked” 30

“Slightly-Broth-Cooked” %30 “Non-Broth-Cooked”

has_flavor_beverage_unfermented

Datatype Properties

- Strong-Unfermented-
Beverage

- Slightly-
Unfermented-
Beverage

- Non-Unfermented-

Beverage

< ' A a 9 . A ] a
Wumasistiadonan (String) LWﬂ53H31ﬁM1‘hﬂ1uﬂﬁ1ﬂ
mqﬁuﬂﬂ'wmnﬁuﬁa “Strong-Unfermented-Beverage” W30
“Slightly-Unfermented-Beverage™ 130 “Non-Unfermented-

Beverage”

has_flavor_cooked_fruit

Datatype Properties

- Strong-Fruit-Cooked
- Slightly-Fruit-
Cooked

- Non-Fruit-Cooked

< ' A a 9 . A ' a
Wumnefiaiindenu (Sting) tiloszyiamdnlunand
anALiA1veINaufe “Strong-Fruit-Cooked ” 30

“Slightly-Fruit-Cooked” 130 “Non-Fruit-Cooked”

has_flavor_spice_hot Datatype Properties - Strong-Hot-Spice Lﬂu?}lmﬂﬁﬂ!ﬁﬂ{l’tﬁﬂlm (String) Lﬁai:m‘mm%ﬂiuﬂmﬁ
- Slightly-Hot-Spice Wﬂqaﬂﬂﬁ‘lgﬂﬂiﬂauﬁﬂ “Strong-Hot-Spice” Wio “Slightly-
- Non-Hot-Spice Hot-Spice Wio “Non-Hot-Spice”

has_flavor_cooked_vegetable Datatype Properties - Strong-Vegetable- ﬁlummﬁmﬁﬂ%’amm (String) Lﬁai:m‘mm%ﬂiuﬂmﬁ

Cooked
- Slightly-Vegetable-
Cooked

- Non-Vegetable-

qaﬂﬂﬂ“ﬂlﬂiﬂauﬁﬂ “Strong-Vegetable-Cooked™ LED)

2¢

“Slightly-Vegetable-Cooked” EL) “Non-Vegetable-Cooked”

Cooked
has_flavor_empyreumatic_broiled Datatype Properties - Strong- Lﬂummﬁ%ﬁﬂﬂ?ﬂﬂﬁm (String) Lﬁi}ixi.qlfj‘lﬂiﬁ?ﬂillﬂﬁ‘lﬂ
and_fried BroiledAndFried- ”mqﬁuﬁﬁ1sumﬂ§uﬁa “Strong-Broiled AndFried-
Empyreumatic Empyreumatic ” LED) “Slightly-BroiledAndFried-
- Slightly- Empyreumatic” Wio “Non-Broiled AndFried-Empyreumatic”
Broiled AndFried-
Empyreumatic

-Non-BroiledAndFried

Empyreumatic
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has_flavor_fat_animal

Datatype Properties

- Strong-Animal-Fat
- Slightly-Animal-Fat

- Non-Animal-Fat

< ' A a 9 . A ' a
Wumasistiadonan (String) Lwaixmmmmn’luﬂmﬂ

AnAuiA1veINaufe “Strong-Animal-Fat” #50 “Slightly-

Animal-Fat” 139 “Non-Animal-Fat”

has_flavor_empyreumatic_roasted_

and_toasted_and_baked

Datatype Properties

- Strong-
RoastedAndToaste
dAndBaked-
Empyreumatic

- Slightly-
RoastedAndToaste
dAndBaked-
Empyreumatic

- Non-
RoastedAndToaste
dAndBaked-

Empyreumatic

Wlusnsfiaiiatoning (String) Lﬁaixu'jmm‘?niuﬂmﬂ
ingAvuTiA1voenaufio “Strong-

RoastedAndToasted AndBaked-Empyreumatic™ Wio
“Slightly-Roasted AndToasted AndBaked-Empyreumatic” LED)

“Non-RoastedAndToasted AndBaked-Empyreumatic™

has_flavor_empyreumatic_smoky

Datatype Properties

- Strong-Smoky-
Empyreumatic
- Slightly-Smoky-
Empyreumatic
- Non-Smoky-

Empyreumatic

< ' A a 9 . A ' a
Humneatiadonin (String) L‘Wf]iﬁlql';'lﬂiﬂ‘]mcluﬂﬁ'lﬂ
mqﬁuﬁﬂ'wmnﬁuﬁa “Strong-Smoky-Empyreumatic LED)
“Slightly-Smoky-Empyreumatic” Wio “Non-Smoky-

Empyreumatic”

has_flavor_fruit_citrus

Datatype Properties

- Strong-Citrus-Fruit
- Slightly-Citrus-Fruit

- Non-Citrus-Fruit

< ' A a 9 . A ] a
umasistiadonan (String) Lwaixmmmmn’luﬂmﬂ

anAuiiA1veInanfe “Strong-Citrus-Fruit” w50 “Slightly-

Citrus-Fruit” %30 “Non-Citrus-Fruit”

has_flavor_fat_vegetable

Datatype Properties

- Strong-Vegetable-Fat
- Slightly-Vegetable-
Fat

- Non-Vegetable-Fat

Sa

2~ ) ; .
umAenriadenIw (Sting) Woszyandnluaate

anALTiA1veINaALAD “Strong-Vegetable-Fat” 130

“Slightly-Vegetable-Fat” Wi “Non-Vegetable-Fat”

has_flavor_fruit_noncitrus

Datatype Properties

- Strong-NonCitrus-
Fruit

- Slightly-NonCitrus-
Fruit

- Non-NonCitrus-Fruit

< ' A a 9 . A ' a
Hurmaniaiintonaw (Sting) iloszyiamnlunard
anAuia1veInaufe “Strong-NonCitrus-Fruit” %30

“Slightly-NonCitrus-Fruit” %30 “Non-NonCitrus-Fruit”

has_flavor_meat_fish

Datatype Properties

- Strong-Fish-Meat
- Slightly-Fish-Meat
- Non-Fish-Meat

< ' A a 9 . A ' a
Wlumasistiadonan (String) Lwaixmmmmn’luﬂmﬂ

gAvTin1vesnaufe “Strong-Fish-Meat” #30 “Slightly-

2¢

Fish-Meat” %30 “Non-Fish-Meat”

has_flavor_meat_fowl

Datatype Properties

- Strong-Fowl-Meat
- Slightly-Fowl-Meat
- Non-Fowl-Meat

< ' A a 9 . A ' a
Wlumasfistiadonan (String) Lwaixmmmmn’luﬂmﬂ

anAuiiaA1veInaufe “Strong-Fowl-Meat” 150 “Slightly-

Fowl-Meat” 30 “Non-Fowl-Meat”

has_flavor_meat_mammal

Datatype Properties

- Strong-Mammal-
Meat

- Slightly-Mammal-
Meat

- Non-Mammal-Meat

< ' A a 9 . A ' a
Wlumasfistiadonan (String) Lwaixmmmmn’luﬂmﬂ

anAuiia1veanaufe “Strong-Mammal-Meat” #30

“Slightly-Mammal-Meat™ 130 “Non-Mammal-Meat”
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has_flavor_spice_aromatic

Datatype Properties

- Strong-Aromatic-
Spice

- Slightly-Aromatic-
Spice

- Non-Aromatic-Spice

< ' A a 9 . A ' a
Wumasistiadonan (String) LWﬂixu31ﬂM1‘hﬂ1uﬂﬁ1ﬂ

Qaﬂﬂﬂ“lgﬂﬂiﬂauﬁﬂ “Strong-Aromatic-Spice” Wio

2¢

“Slightly-Aromatic-Spice” L) “Non-Aromatic-Spice”

has_flavor_spice_hot

Datatype Properties

- Strong-Hot-Spice
- Slightly-Hot-Spice

- Non-Hot-Spice

< ' A a 9 . A ' a
Wlumasistiadonan (String) LWﬂixu31ﬂM1‘hﬂ1uﬂﬁ1ﬂ

gavTin1vesnaufe “Strong-Hot-Spice” 30 “Slightly-

2¢

Hot-Spice Wio “Non-Hot-Spice”

has_flavor_spice_lachrymatory

Datatype Properties

- Strong-
Lachrymatory-
Spice

- Slightly-
Lachrymatory-
Spice

- Non-Lachrymatory-

Spice

< ' A a 9 . A ' a

Wumasistiadonan (String) LWﬂixu31ﬂh1‘hﬂ1uﬂﬁ1ﬂ
Wﬂqaﬂﬂﬁ‘lgﬂﬂiﬂauﬁﬂ “Strong-Lachrymatory-Spice” Wio
“Slightly-Lachrymatory-Spice” LED) “Non-Lachrymatory-

Spice”

has_flavor_meat_mammal

Datatype Properties

- Strong-Mammal-
Meat

- Slightly-Mammal-
Meat

- Non-Mammal-Meat

< ' A a 9 . A ' a
Humneiatiadonin (String) LWﬂixu31ﬂM1‘hﬂ1uﬂﬁ1ﬂ

nAviin1vesnaude “Strong-Mammal-Meat” 130

2¢

“Slightly-Mammal-Meat™ 130 “Non-Mammal-Meat”

has_flavor_spice_aromatic

Datatype Properties

- Strong-Aromatic-
Spice

- Slightly-Aromatic-
Spice

- Non-Aromatic-Spice

< ' A a 9 . A ' a
Humneiatiadonin (String) LWﬂixu31ﬂM1‘hﬂ1uﬂﬁ1ﬂ

3¢

qﬁuﬂﬂ'wmnﬁuﬁa “Strong-Aromatic-Spice” Wio

“Slightly-Aromatic-Spice” Wio “Non-Aromatic-Spice”

has_flavor_stench_fermented

Datatype Properties

- Strong-Fermented-
Stench

- Slightly-Fermented-
Stench

- Non-Fermented-

Stench

< ' A a 9 . A ' a
Wlumnsistiadonan (String) LWﬂixu31ﬂM1‘hﬂ1uﬂﬁ1ﬂ

qﬁuﬂﬂ'wmnﬁuﬁa “Strong-Fermented-Stench” Wi

2¢

“Slightly-Fermented-Stench” %30 “Non-Fermented-Stench”

has_flavor_stench_oxidized

Datatype Properties

- Strong-Oxidized-
Stench

- Slightly-Oxidized-
Stench

- Non-Oxidized-

Stench

< ' A a 9 . A ' a
LﬂuﬂTﬂ\WI“]fuﬂﬂlﬂﬂ'ﬂil (Strmg) LWﬂi%u31ﬂM1‘hﬂ1uﬂﬁ1ﬂ
”mq“uﬂfiwmﬂﬁuﬁa “Strong-Oxidized-Stench

» 4150 “Slightly-Oxidized-Stench” #3® “Non-Oxidized-

Stench”

has_flavor_vegetable_dried

Datatype Properties

- Strong-Dried-
Vegetable

- Slightly-Dried-
Vegetable

- Non-Dried-

Vegetable

S A a g . A ] a
Wlumnsatiadoniny (String) LWBis‘i'i_j’J'lﬁiﬂ‘]Jﬂnluﬂﬁ'lﬁ

2¢

Qaﬂﬂﬂ“lgﬂﬂiﬂauﬁﬂ “Strong-Dried-Vegetable” Wio

“Slightly-Dried-Vegetable” EL) “Non-Dried-Vegetable”
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has_flavor_vegetable_fresh

Datatype Properties

- Strong-Fresh-
Vegetable

- Slightly-Fresh-
Vegetable

- Non-Fresh-Vegetable

< ' A a 9 . A ' a
Wumasistiadonan (String) Lwaixmmmmn’luﬂmﬂ

qauﬁﬂ'wmnﬁuﬁa “Strong-Fresh-Vegetable” Wio

2¢

“Slightly-Fresh-Vegetable” VEL) “Non-Fresh-Vegetable”

has_taste_bitter

Datatype Properties

- Strong-Bitter
- Slightly-Bitter - Non-

Bitter

< ' A a 9 . A ' a
Wlumasistiadonan (String) Lwaixmmmmn’luﬂmﬂ

2¢

gAvTiA1vessaAne “Strong-Bitter” 130 “Slightly-

Bitter” %30 “Non-Bitter”

has_taste_capsaicin

Datatype Properties

- Strong-Capsaicin
- Slightly-Capsaicin

- Non-Capsaicin

< ' A a 9 . A ' a
Wumasistiadonan (String) Lwaixmmmmn’luﬂmﬂ

AnALTlA 1095 dMARe “Strong-Capsaicin” #5 “Slightly-

Capsaicin” Wi “Non-Capsaicin”

has_taste_hot

Datatype Properties

- Strong-Hot
- Slightly-Hot

- Non-Hot

masiriiadenriioszyaudnlunmatagauiinves
FAMAfe “Strong-Hot ” Wio “Slightly- Hot” %30 “Non-

Hot”

has_taste_salty

Datatype Properties

- Strong-Salty
- Slightly-Salty

- Non-Salty

< ' A a 9 . A ' a
Humnenatiadoninm (String) Lwaixmmmmn’luﬂmﬂ

AnALlA 1D AMARe “Strong-Salty” 130 “Slightly-

Salty” Wi “Non-Salty”

has_taste_sour

Datatype Properties

- Strong-Sour
- Slightly-Sour

- Non-Sour

< ' A a 9 . A ' a
Wumasistiadonan (String) Lwaixmmmmn’luﬂmﬂ

AnALTlA 1D A ARe “Strong-Sour” #3® “Slightly- Sour”

130 “Non- Sour”

has_taste_sweet

Datatype Properties

- Strong-Sweet
- Slightly-Sweet

- Non-Sweet

< ' A a 9 . A ' a
Wumasistiadonan (String) Lwaixmmmmn’luﬂmﬂ

JAgALTA1YD93T AN “Strong-Sweet” 130 “Slightly-
u

Sweet” ¥30 “Non-Sweet”

has_taste_umami

Datatype Properties

- Strong-Umami
- Slightly-Umami

- Non-Umami

< ' A a 9 . A ' a
umasistiadonan (String) Lwaixmmmmn’luﬂmﬂ

JAgAUTA1veeI AR “Strong-Umami” 130 “Slightly-

Umami” #30 “Non-Umami”

has_texture_brittleness

Datatype Properties

- Crumby
- Crunchy
- Brittle

- Non-Brittleness

< ' A a 9 . A ' a
Wuminsiaiindonin (Sting) tieszydrenndnluaand
NP A

JanauTiaweuiledudafe “Crumby” #3e “Crunchy” 130

“Brittle” #30 “Non-Brittleness”

has_texture_chewiness

Datatype Properties

- Tender
- Chewy
- Tough

- Non-Chewiness

< ' A a 9 . A ' a
Wlumnsistiadonan (String) Lwaixmmmmn’luﬂmﬁ

a A S A a
ARAVUAIVOUUDAUNAAND “Tender” 130 “Chewy” 130

“Tough” 1139 “Non- Chewiness”

has_texture_creaminess Datatype Properties - Creamy ﬁluﬁmaﬁﬂvﬁﬂ%’emw (String) Lﬁai:m‘mm%niuﬂmﬁ
- Non-Creaminess ”mqﬁuﬁﬁwmxﬁeﬁm?ﬁﬁa “Creamy” %30 “Non-
Creaminess”
has_texture_gumminess Datatype Properties - Short ﬁluﬁmaﬁﬂvﬁﬂ%’emw (String) Lﬁai:m‘mm%niuﬂmﬁ
- Mealy ”mqﬁuﬁﬁwmxﬁeﬁuﬁﬁﬁa “Short” H3® “Mealy” 30
- Pastry “Pastry” VL) “Gummy” 130 “Non-Gumminess”
- Gummy

- Non-Gumminess
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has_texture_oiliness Datatype Properties - Oily Wusnsiriiadenim (String) Lﬁﬂixu31ﬂh1‘hﬂ1uﬂa1ﬂ
v _a ' L o o
- Non-Oiliness Sagduiinweuiledudaio “Oily” 130 “Non- Oiliness”
v N 4 ] a
has_texture_viscosity Datatype Properties - Thin Wusnsiriiadenim (String) Lﬁﬂixu31ﬂh1‘hﬂ1uﬂa1ﬂ
) o o Z o oo A "
- Viscous ARAVUAIVOUUDAUNAAD “Thin” 1130 “Viscous” 130
- Non-Viscosity “Non-Viscosity”

M3190 2.4 quanianaantvesnaraingau

AN dszian Faemiioyan Medue

has_function Datatype Properties - Flavouring ﬁluﬁmaﬁmﬁﬂ‘ﬁ'ﬂmm (String) Lﬁﬂizuﬁ'lﬁiﬂ‘?ﬂiu

- Chewable amaiagauinifivdnde “Flavouring” wie
“Chewable” Tuinyomis

has_flavor Datatype Propertics - Citrus-Fruit fludnafaiiadonu (String) Lﬁei:uﬁmmﬂ?ﬂiu
- NonCitrus-Fruit AaariagauiinauluseduTassawfie “Citrus-Fruit”
- Dried-Vegetable 1130 “NonCitrus-Fruit” 139 “Dried-Vegetable” LEL)
- Fresh-Vegetable “Fresh-Vegetable” EL) “Aromatic-Spice” Wio
- Aromatic-Spice “Lachrymatory-Spice” W30« ¥ “Hot-Spice” ED)
- Lachrymatory-Spice “Unfermented-Beverage” EL) “Fermented-Beverage”
- Hot-Spice Wio “Compounded-Beverage” 130 “Mammal-Meat”
- Unfermented-Beverage 130 “Fish-Meat” H3® “Fowl-Meat” 130 “Vegetable-
- Fermented-Beverage Fat” 13 © “Animal-Fat” 113 ® “Broth-Cooked” ¥30
- Compounded-Beverage “Vegetable-Cooked” %30 “Fruit-Cooked” 30
- Mammal-Meat “Smoky-Empyreumatic” 130 “”BroiledAndFried-
- Fish-Meat Empyreumatic 130 “Roasted AndToasted AndBaked-
- Fowl-Meat Empyreumatic” 130 “Fermented-Stench” H3®
- Vegetable-Fat “Oxidized-Stench”
- Animal-Fat

has_flavor Datatype Properties - Broth-Cooked Lﬂumﬂiﬁ%ﬁﬂ%ﬂﬂ'}m (String) Lﬁﬂixu’i1ﬂh1‘?ﬂ1u

- Vegetable-Cooked

- Fruit-Cooked

- Smoky-Empyreumatic
-BroiledAndFried-

Empyreumatic

RoastedAndToasted AndBa
ked-Empyreumatic
- Fermented-Stench

- Oxidized-Stench

aanariagauiinauluseduTassawde “Citrus-Fruit”
130 “NonCitrus-Fruit” #30 “Dried-Vegetable” Wi
“Fresh-Vegetable” EL) “Aromatic-Spice” EL)
“Lachrymatory-Spice” W30 Hio “Hot-Spice” VEL)
“Unfermented-Beverage” VEL) “Fermented-Beverage”
LEL) “Compounded-Beverage” 130 “Mammal-Meat”
130 “Fish-Meat” %30 “Fowl-Meat” %30 “Vegetable-
Fat” ¥3® “Animal-Fat” 38 “Broth-Cooked” 139
“Vegetable-Cooked” %30 “Fruit-Cooked” 130
“Smoky-Empyreumatic” 130 “”BroiledAndFried-
Empyreumatic 1130 “RoastedAndToasted AndBaked-
Empyreumatic” 130 “Fermented-Stench” H3®

“Oxidized-Stench”
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has_taste Datatype Properties - Astringent Wumasistiadonin (String) Lwaixmmmmniu
- Bitter amaingaulisadluszdn Taosaufe “Astringent”
- Capsaicin 130 “Bitter” 30 “Capsaicin” 130 “Hot” #30 “Salty”
A A = ..
- Hot 130 “Sour” ¥30 “Sweet” H30 “Umami”
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