2022 5 1 B 4 1
https://jer.oajrc.org/

TREFERE A
Journal of Engineering Research

ZIENERUHFUEESREEE
I CRABFREBAR R T RIEI

[BEYI'ERARAHR", BFHERAREG RS, LLERRE I A REEEINLSRAAS T E £ 2 4ok,
B b A0 45 G T AL s S R IF 5| T BT MM K GG £02, AXLAKEFT B ETEEE)a4 8
WA Al A BAHA, ALK fefb T4 B A AR S 505, 12135 feb 242 B AL & B4R b An
FFAl, FERTAGEAR R, AR R LR A F @ & G fefdla e s, MIER TR
M—F A EXOHEFHINBEETARERTH.

[X8EiR) 34, FACE 5, REE

Intelligent digitization of cooking and life and health management
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Shenzhen Feisai Precision Sheet Metal Technology Co., LTD., Shenzhen, Guangdong

[ Abstract] "Food is the day of the people", the kitchen is the focus of the home, especially in the food
culture and home life concept is deeply rooted in the Chinese people is more so. So cooking intelligent and digital
in recent years has received great attention, this paper combined with diet health management of simple induction
of intelligent cooking equipment concept, optimize intelligent cooking equipment modular design and so on, make
intelligent cooking equipment design more specific and scientific, obtained from modeling design, modular design
and interactive design three aspects of systematic and standardized conclusion, believe that intelligent cooking

equipment will have huge consumption potential in the future consumer market.
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