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ABSTRACT

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 research 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.e.,
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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5) 1NIDIALSLUASUDIIUN

'
a

A = 3 ' A 0 o Y ' 2
NFpURaz Yo UY HuorsHIaasusa ludsulvusanaynasueavy
29 yan Y ' = 9 A&
M3sznoueIm1sdszani eIy aaNA1g ) 19U U FOY NoA ANLAZAIN HUNHITDUY
% 1 cg‘ 1 d’ 1 L= |
§1961990991M13 Metlsziantl (i ameansunses veorunilal luRed
=
6) ®1H15UIAED
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prisnu@sniuomsilideswadd W lidlud sy dsuade Idlunar du
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o

2 9y < < ' = 1 ~ Y o 9 @
9 ’i‘]J‘]Jig‘I/nu"lﬂﬁgﬂ’Jﬂ‘i?ﬂli’J AIDYINDTIMITNIURAYD LFU VYHUIUUIYT V1Y VTIRNA

o

2.2 Jagaviianldlumsisznevermslaeiali

v
[ 1 a a A

E4 4
N1UA ﬂﬁgﬂlﬁuﬂﬁ%ﬂl%ﬂ’mi‘lﬂ‘]ﬂuﬂﬁﬂi”ﬂ@ﬂ@1ﬂ1‘§“l1/]ﬂ17l‘ll1ﬂllﬂﬁu ﬁ?ﬂ?ﬁﬂﬂﬂ‘ﬂﬁ?

Q Q

[ a

Y < d = a °
TaTaena 11 dnivudedimsnanteiagaviiunldlumsilse ﬂaummiﬂumﬂmwmma@u
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9 2 H '
Tuoms Inemniv luarutisznandalsznnvesiagaunldnulasn lduaz3smsdauas

E4
3 [ =

AAY Agll

a

[l
a

2.2.1 YszomvaaTnaauninanl¥lumsdsznevermiisiaeiialyl

o

plZ

Q

pavd g lunsidsznovemis Taena lainnisuianguaiu The Cook’s Book

4
of Ingredients walaeenidly 10 Ussnnaadl (MacMillan, 2010)

v d
1) dawazd@nInta (Fish and Seafood)

2)

3)

o a A ' ' l Y v dy
Tagavdsznniawazdaiiungudos laasl

Y 1 ) a
n. Janida (Freshwater Fish) 15 dawou Jagn aniia

U

fl

.

3,’ < ] a =
. 1JaniuAu (Saltwater Fish) 151 1ainszuen daiouns
4 ]
. dainzia (Seafood) 11 WD LAINNIA

o o 1 2.’;
dnininlaenyisonszaAna (Shellfish) 131 ffwz!,a N4 HOEHINU

1. Tida (Roe) ru Tidannszidia Tade

!

. daminaea (Preserved Fish) 191 a3 Uarsuatu darainusia

tg v d
1Hoan (Meat)

[ a g v o ] 1 1 Y o L:B{I
Tagavdszianiiedadutingudos laaail

.

.

9.

a.

o J 1 dy @ dy tg’
erdad (Cattle) 134 111077 1UpHY 1HOLNE

o

D A 2 4y
ot (Poultry) 1 111010 1ieid)a 1ite 1naaq

o

o A 1 ] c@’ U
. dadtlnn'lda1nnsan (Game Bird) 1954 ilounih

o o d‘ k) J (] &' 1
. ﬁﬁ')l]ﬂ‘ﬂ“ﬂi]"lﬂﬂ"liﬂ? (Game Meat) 191 Hon9th

w3eeludad (offal) 1wy 1dwy du'ln walany

¥ v d [} < ¥ [
iilodainalsgi) (Cured Meat and Sausages) 15U vyian ldnsoniilot

NN (Vegetables)

[% a C% ] U ] Y o dy
TmgAvdszinndnulngudes 1aaail

N

V.

LY

. ANNINATLHAN (Brassicas) 19U n3zHa1la nszvaian

o

d‘ I ] ] [ =
ANNTIU (Bulbs) 13U vouLal vou vl nazimew

€

{ g 1 ] < [ Y]
AMTIUMUD (Shoots and Stems) 135U 92900 Wi 'lll Tvaif

e
=D

S .. ' A 2
Wuwa (Fruitings) 5 L§9NI1 UUBDYTI NSTSUUN

o

{ o v
Anidluluuazinluied (Leaves and Lafy Greens) 141 finija aziil

5 1 < 1<
. wiavaziale (Mushrooms and Fungi) i%U YA a1

]
@

Antludn (Pods) 1wy oadnen aaulu daduadn
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@

%, FNTININTINUALH (Roots and Tubers) 15U 1HON LLATON TNgN

v A

H ¥ 1 1 1 g
al. ANNNIIAUT (Sea Vegetables) 1U BHTIGHNUI @115181199
4) ayyulns (Herbs)
ayu'lnsnldnulaeialdlunmsdsznove s wu s1ndnT dzszund
4 a 1
10597 TuessmTu
NI < & A
5) palasnutaazinaany (Nuts and Seeds)
& A ] 3 A Aqy & ' d o s M
dulaenuvanazwaanynlylsznovenis Taena i (9 ar1daveud 09
a <3 1 a 4
A AN UIIUA
6) 1NIINA (Spices)
4 $ o ] 3 [ I~ Y 1 a
wspananlFlumsdszaeveng lasna 1 wu Thennilu waasns  wsn
1)u
a (Y] d
7) Tainaznanfauaioinia (Dairy and Eggs)
] a [ 4 $ < " [ 1 [
Tdnazwaasasnnuunlslumsisznoueinis Taena 1 wu 1a'la uus)
Y] I 1 =l
Tusiuduaiu ¥a
8) walal (Fruits)

o [

a 9 1 1 ] F) dy
Tagavilsznnwa liutanguees laasil

2

9 & . ' s P ] o o
. waliasenaods (Berries) 15U AAT0 U053 HUAAIDTT 15AIU0SS
iAo 3 ' ' & o
. wa linniwnlanyuzdluny Bush) 1y Tnunedss isamorsus
a. wa'ldnsznadu (Citrus) 15y 5 U§e duuuuaisu dule
A v
3. wa'lifeau (Orchard) 19y ueitaen @Jmm‘f a1a
YA g < ' 5
9. Wa lininaauds (Stone) 19U WU 11odn

. UAN TN (Sweet melon) 15U uaa 1y uAUAIl URFUTIA?

=)

¥. wa'liiieadou (Tropical) 1wy weiled a1 le e

. waldouue (Drieds and Candies) 19U zAMALSdY 1781a0nd

v Ay v Yy o+ A . .
9) HEYNT VI WiarmuastaHunILALI (Grain, Rice, Pasta and Noodles)
Fyiiy 917 wiadwaziduiofednlslsznoue s Taena T wu d1aa1a
7 1 Fu o

10) 4ifu ihdnmegIazin3e91395a (Oil, Vinegar and Flavorings)

4 4
% o

4 { 3 v % £ o
Wi ihdueeguazinselyssanldlsgneuens Taena T wu iniug,

y 22
waes ihdumeyninanuethila wlan
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2.2.2 MIAANAIINRAY

Q

1 @ 1

Y v
Tugauiinandegdiuazmsdanasingauiozihunlsznoue s mae

1 [ a I J & A A o a = g @ 1w a d a
21_]iN"U’EN’JGIQ@‘]JL‘]JUZ’f’Ju‘VTL!\11/1i]ZLﬁE]ﬂ’J@]Qﬂ‘]JﬁJTLIigﬂ@‘JJEﬂWWi BNTMINITAALAIINNAVUUUY

q

Y
1 v o o Y a LI 1 v 1 Y
Naﬁ@Lﬁ@ﬁllWﬁ*U@ﬂ@Wﬂﬁaﬂ@%}’Jﬂ mimummqﬂmmmﬂu 2N ﬁ@ ﬂﬁ@lﬂll@ﬂﬁ%wﬂ a1y
g ' zﬁl v o dy = a
aauauiladald aall (7 Insway, 2539)

% v A v Y
1) ﬂ"l‘iﬂﬂ!!ﬂ\‘]W‘UNﬂNﬁnlN

'
J a A

A Y 9 A = @ 1 @ 1
WY WD N’ﬁqll H5Us1nvianviate Ao Gl‘]_l nay Pujﬂ WA 119 31D YTUBD N1TAALEN

U

A o P o R EA < o = YA a A g S
‘W“])'Nﬂwﬁvlﬂﬁ1ﬂ"Iiﬂﬂmlﬁﬂvlﬂ‘ﬂ\iﬂ"liﬁu NITEU NITHDY iaummﬂwaﬂaﬂmmmaanm;ﬂu

= A o s A o Yo A
¥uan o yeisenanvurmIviunisinma litaail
s QA A < A a 3 & A o Aq Yo @ '
A, HuluamasuvwiaEn 1-3 Jaawas iumsvunsini lgda1msuanuag

v A

M@ MTY uason vionlna 01 AUIIAI

@ 4 A

I { { < a a o 1 1 <
v, vudummasudanuinag 5 Jaamas muzd vy 09 AUy vow
vy unson
3 3 T YA o <
. WUy msnulsganisiemunausaliiyrnlueiisnilseney

' v
C v

i‘ [ !Qy ] aa I 1 9 ' o 9
nnledairulvg Anunoruilansazdluniuineg 195ose1mrsneuiind llou mang
a5 uason voulna AUTIBHTS

o Aa A Y 3 [ ~ A = &
4. HuuNe 2 Jaawas Tidlugilsem@mmasy eumasy 19nay 1azas
g Q/ % U o % 1 4 1 Q‘J
WNANUVUHAUNEIY YUNUANHULVDINSAN iz dmsuunson voulva AUTIoAT
9. FUNUHVUNANENVa18%a Feiunausaliernisnlsznouan
i’ v J =® d 1 j’
edad dat wes swduiludunauiugIuvo o
o 3 1 a a a a a
2. vudlunen 817 2 FUAINAT MU 3 Haawas N1 3 Taamas
¥, ¥DIHEI AN 4 IHUANAT
3 3 < v Ao < 3 3
%, soodluros Wumsnunyinnanvazdlululithedudn
[y v tg v d
2) MsAauAIUDaA)
[ Jd o

¥ 3 U 1 Q'I 3 g 1 o a 4 L4
iiedaieuisadauadldnnmariu midu Yuegiuriiaveuilodad Aail

£ o &
n. 1Uaas UL

v
o

I 2 o [ a
* Yulusud1vsunon aue1UsEu 10-15 EUALINAT WU 2.5
IEUAINAT
g £ 4 o A v a
o Wusudmsuned neelszum 2.5 suamas

* duazoen
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o o A ' o ' ' < o '
v. dadiln mnsarhunleneda ld Tas ludeadanas a1 lsnaunmsdanaa
o o o Y o cg’
dastlnenusarildaail
o 1 o o I A A 1 o oA )
* yunadaitlneaniilu 4 50 6 W30 8 AIUMBVUNIAVDITAINILHU

<

v v
* AuurudmSuRe ANNENIUTINY 34 IFUAAT WU 0.5 IHUALLAS

o

o %’ (% 1" o %’ ] 1 1 Y o cg’
a. dafi msaauasdatiwsnqudes laaail
o o v o Y o v & '
* dadtman 79y vees awrsou 114 1dMdn nSedaidludiunind
via g
Y o a o 9 I3 o 1 AN oy 2
* Yo Imsainld veamnan daarunlidesnsng
@ 1 I Y] [ g’; o
* dadauas tlumsdaunasndielanagd
R ] ) o w a9 A '
* Menudundy Tasmsnuena1d laslinenaa1dIaan 19eg
1 I = I 1 o w J
* yallaudluaesrn Wlumsuallaawaids ueniiepeninnizgn
\ ¥ g ' o d \
* yatawvuiae Wumsualar i idnvazadisiidoslenisuaniy
o w [ [ Y @ 1 1 v A [ 1
fdmemnndiuraueInenandleen ldeslidauiesdiaanieg
o I Qy o $ 1 I ay a
* yudanduzu AemsnudarnuaudnduFunihlszana 0.5 wudag

a9
waz lidime

2.3 AU PN sz @R @0 1M13 (Food Sensory)
Uszanduiae1ms (Food Sensory) tHunssziiiuganine1s lnsliquanyazued

~ v 1 A dyd v Q A [ Y Aa [l [
'C]Tl’ﬂi‘Vlﬁ'JiJLﬂWﬂﬁ]’ﬂﬂ@ﬂ\‘] 9 "’U'C]\1'f]"lﬁ"li‘Vl’]J\‘]‘]fﬂ\iﬂﬂlﬂTWﬂuLﬂu‘V]ﬂﬂiJiﬂﬂlﬂ\‘]ﬂﬂiiﬂﬂ ﬁauslmg

A @

A Y a 1 L) [ 1 Y I 1
Wi@@ﬂiiﬂﬂﬁ’)ulﬂmﬁ@ﬂﬂ'ﬁ ﬁﬂ‘lﬁ!ﬂ!%ﬂﬂ!ﬂ1WﬂJ@\1’ﬂ11’iT§LL‘]J\111ﬂLﬂu 2NNAB AUANHUS

q

e

A o <

AumwAdunaruazamsoiala lneanuianmelszamduiauazguanyuzaunn

=h.

Y a

1 9 é [} (% 1 Yy [ d‘
cmmiwmwuﬂﬂﬂ'laJﬁmWimﬂmﬂmmw'lﬂmwmm (UHAN Y-Hag, 2521) AMANHUZN

% < Y Y I o A o A3 9 @ X o o o
ﬁ\uﬂﬁLﬁuuazjﬂllﬂllﬂﬂﬂ@ﬂlﬂu 3ANHUSADANHUSNIHUAIYAT ANHUSIUDTAUND LIASONHUS
A ao & "= o = o < oy Y V=
YDINAUTE GL‘LNTL!'JFI]ﬂu%gﬂa1jﬂ\iﬂmaﬂym31’]a"|311§ﬂﬁ\uﬂ@n’iuuagflﬂUlﬂiﬂﬂﬂ31ugﬁﬂw1\1

v W , o K o o o 2 o &
ﬂizﬁmﬁmwﬂﬂmgmﬁ’umwwzaﬂumzm@ﬁuwmmxaﬂ‘ymzmmﬂauiﬁmﬁ

2.3.1 anHAUZI U FNNaUDI01HS

o WQT ¥ W

o A o o 3 A Yy A A
anbuzilodudavesorms Wulaendus Inaawnsadudalaseiio Unnio

v
S o

[ j’ ¥ o A d‘ o [ 1 2 I <
Wu dnazilodudalianuneaiulagassnuanuunseuyesdaminiuenis msny
1 1 4
e uazn)asuulasnasnnauniondszl deaglvesansuzilodudaaunsoutsoon 1d

I 1 1 @ @ a
1w 3 ﬂquiwmu | Ao an¥AUTNIING (Mechanical Characteristics) @NH M NIUTUIAD Q)
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o 4 o 4 <
(Geometrical Characteristics) LaZanNH U Y U 6] (Other Characteristics) Taganyazdu i 13l u

[ A~ = Y o D c@’ o W ~ .
aﬂymzmummmmmmﬂuﬂimmmnwuuaz'lmuumuﬁﬂﬂumﬂm 2.1-2.3 (Szczesniak,

=

9 Jd ana =) [ j’ v W S J
1963 mmﬂu ll‘lNIii]u 58917, 2545) UBNNANHUSIUDFTUNTUDIDIHITIINUNUNNNA

v A o

PWMAIFIWSNH U ANVT UL

I ] o
(Creamy) 1 unuianyy vur nagd lasin

Lawless, 1986)

@

=

HL

I = = aAa a 1 o I =
Junsuapadlauazanada U191 NN ULV U UAT Y

2 Ao

<
PYunnuidnnsuinreluiin (Civille and

= o o & o o ) Aa ]
A N9N 2.1 WPJLL‘]_ITVHQEIﬂymgluﬂﬁnﬂﬁﬁwuﬁﬂymgmﬂl\iﬂﬁ‘V]uﬂilsh)'

anyazMena (Mechanical Characteristics)

. Y InsTaUNaes :
v AN v % o AAa 4
W IAsTAULSA MmnHenly
(Secondary
(Primary Parameters) (Popular Term)
Parameters)
ALY (Hardness) U (Soft) >> 111U (Firm) >> 1414 (Hard)
anulsg 59U (Crumby) >> N501U (Crunchy) >>
(Brittleness) RIER (Brittle)
- ilou1n (Tender) >> HYUN (Chewy)
ANUNUU(Chewiness) -
>> MUY (Tough)
. Y1290 1410 (Short) >> 15wl
. AUV UYD < -
ANUIMZHINU (Mealy) >> Wuudadlen (Pasty) >>
(Gumminess) - v
(Cohesiveness) IHUHIINANYYTIN (Gummy)
(39914 (Thin) >> MU (Viscous)
= A a .
MUY U UNAIE A N (Plastic) >>
ﬁﬂmjﬂﬁ' (Elastic)
= a 1 . =2 a " 9
M gIAn LU (Sticky) >> Gannog1d
(Tacky) >> 1MUBLH UL (Gooey)




19

M Y '
MI1an 2.2 muﬂi‘maaﬂymmﬁaﬁuNamuaﬂymzmmﬂnﬂmwﬁuaﬂ%’

ANHMUSMATVINNA (Geometrical Characteristics)

Ay (Class) M29e4 (Examples)

' < <
Yu1anaz3Ui19ue301Yn1n (Particle size and | 1IANTIA (Gritty), 1A% 81D (Grainy),

shape) W1 (Coarse), LAZdU)

, L. Wudule (Fibrous), 15w TwsaT1s
31U919v030Un1ALAENI55 VS 1u)1n (Particle o
(Cellular), W uwan (Crystalline), s g
shape and orientation) 4

U

d’ (3 (g dy [T (2 A Aa 9
M319N 2.3 audsneanyuziloduRamuanyu U 9 Nouly

anHZdU 9 (Other Characteristics)
ABIAISAVLUIN ABINICAUNADI
(Primary (Secondary mntenly (Popular Terms)
Parameters) Parameters)
Fl FJ
3anuauy U449 (Dry) >> % (Moist) >> 3lan (Wet)
< 3
(Moisture content) >> 13 (Watery)
@ I @
5 AU (Oiliness) iy (Oily)
Y3 lvaiu
ANNNUN y 3
(Fat content) 1911130 (Greasy)
(Greasiness)

2.3.2 anyMzvoINaUIE

A I A =<
NAaUIA (Flavor) LﬂuﬂmﬂWWi’JiJ“Uﬂdi’d (Taste) taznau (Smell / Odor) 5NN

v

' E4
anuiandudanazanuianluguugil aAnuvingvesnauuazsaaunsnos g lanail

1) 9& (Taste)
= Y= Ay Yo A A v o @ 1 o 2L 42
T HUYD ﬂ’ﬂiJgﬁﬂ‘Vlvl@ﬁlllll'ﬂf’nﬁ‘ﬂNiﬁllﬂﬁNWﬁﬂ‘UﬁﬂllilliﬁUUﬁu TaNau

9

v Y Y o & A { <} d an =
‘Ugulﬂllﬂﬂﬁllﬂ 4 JANUIIUADIAVIU 5ﬁl1r§ﬂ’) JHIAN LASITUY (“lWIZi‘Du 78913, 2545) LA

A A a d%’ A A v A o a J < S [ zgl
salmana iy Aosaguil (Fil Ammwitivna, 2547) dasmAaiu hidudusanugiulumg
A o A 3 J 9= ] A doy o o Y
INYIFTATNITDINIG mmmmwmﬂummgﬁmmmaumﬂmimﬂ“lcwumauwﬁﬂ‘ummﬂu

¥oauhn 5al ef3eg, 2551)



2) nau (Smell / Odor)

NAY HINBDI ANWF NN 1A

Y=L A
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I8suiieansnszmeldlugivesiia lnseduedoag

’i‘].lﬂ’n&liﬁﬂli@ﬂﬂﬁuﬂ@ﬂiu%ﬂﬂ%ﬂﬂ ia ’J%Qﬁﬂﬂ??ﬂiﬁﬂllﬂlﬁﬁuﬂﬂ memmﬂmm”lﬂumﬁu

anwddnvesnaumnninnuddnlusa ﬁ’aﬁummﬂﬂamgﬁmﬂﬂﬂauﬂau"lmﬁ (U9AN Yoy-

o 2 ao A& o 3 a 4 @
nay, 2521) ﬂ"li’l]"ILLHﬂ’IJiZLﬂ“VI"U?Nﬂﬁuiﬁcll!ﬂl!'ﬁ]ﬂgaﬂﬂﬁw{m‘L!H'.J‘]JL%\‘Iﬂ’JHJ‘HZJ1EJL‘ﬁ'E]§'f]Q§‘lIﬂ"Ii

aweingauludisue s Inesuunaunrasiinue s Ussmnvoinausaainauaad

11915199 2.4 (Fisher and Scott, 1997)

Mmsah 2.4 Y5ANUBINAUTATUUNAIUNUIVOI0INIS

NNVBINAUT naueRY o
f120819UD901H15
(Flavour Class) (Subdivision)
nausannHaly fivasznaduniemoesilu | insunfa (Grapefruit) 1 (Orange)

(Fruit Flavours)

(Citrus / Terpene)

lilsiwaszpadunse
moesiu

(Non-citrus / Non-terpene)

uoiia (Apple) s1aWiu053

(Raspberry) A (Banana)

NAUTHIINHD

(Vegetable Flavours)

WNaa (Fresh)

) A ' <
ANR1AYEN (Lettuce) AUBIOH T

(Celery)

AL (Dried)

PLIADINADULUIY (Tomato leather)

8191 (Tobacco)

AAUTAIINIATOUNA

(Spice Flavours)

22 1511An (Aromatic)

J

DUI¥® (Cinnamon) 1JUilo5iumn

(Peppermint)
HAYFTUINDT #oulna (Onion) NN o
(Lachrymatory) (Garlic)
Fou (Hot) W3n lne (Pepper) U9 (Ginger)

4 A4 A
NAUTTIININTDIAY

(Beverage Flavours)

A A Ay oo o
Lﬂ‘i@\iﬂll“l/lllllINWL!ﬂWfiﬁiJﬂ

(Unfermented)

vwa 1 (Juices) 1Y (Milk)

AIUASHND (Fermented)

J . A J ¥
1910 (Wine) 185 (Beer) 1191

(Tea)

@15152noU (Compounded)

A A 7
Lﬂﬁ@ﬂﬂﬂﬂi?ﬁ%?ﬂu’ﬂﬁﬂ@a@ﬁ

(Soft drinks) IM&1%1211 (Cordials)
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NANVBINAUT

ngueey L
AIDE19IVDID 1T
(Flavour Class) (Subdivision)

2 A o o2 ) S &
naUsaINLodN ) dadieegnaleun U979 (Beef) toUng (Lamb)
(Meat Flavours) (Mammal) Lﬁﬂﬂy (Pork)

/a1 (Fish) iy aneou (Salmon) Yaiilw

(Menhaden)

o G]”ﬁ]ﬂ (Fowl) 1 (Chicken) TR (Turkey)
nausann vy lousiuiNeg (Vegetable) 1137 uNNeN (Olive oil) H1371D7
(Fat Flavours) NGER (Soybean oil)

h],"llﬂ/uﬁ/ﬁ’j (Animal) ﬁwﬁuwg (Lard) Tasiu (Tallow)

118 (Butter)

nausTINMIgagn 1191 (Broth) a1/371a (Beef bouollon)

(Cooked Flavours) ﬁﬂﬂfgﬂ’cjﬂ (Vegetable) 99 (Peas) W U R ( Potatoes)
J <
DANALLUN (Beans)

ma l1j)59gn (Fruit) wa 15in 71 (Marmalade)

waa (Jelly)

AausanAMIen s AAUA I (Smokey) waNsHATY (Ham) Yarsundu

(Empyreumatic Flavours)

(Kippers)

NANEIINIBNOA (Broiled,

Fried)

Fl
iouals 3 1 (Processed Meats)

AAUAINI DD

(Roasted, Toasted, Baked)

Fl
AW (Coffee) YUYV IAYI

(Snack Foods)

NAUTANINND

(Stench Flavours)

AAUAINANITHIN

(Fermented)

’UQ%G’ (Blue cheese)

AAUAIINNMITRONT lad

(Oxidized)

amiin (Spoiled fish)
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2.4 IAANINUIVTIA NN

1 g 1 = a a g a é k) v 9 1 Lg
ﬁﬂ‘lﬂuﬁwﬂﬁTJﬂQLL‘H’Jﬂﬂ"’U’ENWIﬂTHT@EJL'J'UWQ?YJHJWMWﬂ‘*ﬁﬂﬂi%ﬂ’ﬂﬂﬂ?ﬂﬂ?‘ﬂﬂﬁﬂqﬂu

2.4.1 ANURMNGVDIIVTINNINKINEY

Y a

< a . I A o J A
AULFINIUK NG (Semantic Web) 1T un1asgiunilvnoun1moingo

a o 9 9y J @ a 1 = 9 [ Y v A
uawwmﬂﬁvummmwﬂwagamuﬂuuazmmmmﬂmuamﬂaﬂumeyaﬂuqﬂiﬂaeﬂium

a J

o 2 : s 7 2 a a A v
‘wmmmumﬂwmmmna@"lammﬂau%imau (W3C) L'J‘]JW\‘lﬂ'ﬂll‘HiJ"lfJiJﬂ1§L“])'ﬂiJTfJ\i"ll@Eﬁ

D-

< 9 d’d o v Jo o Y a A F) d‘d a A 1 Y
o dutazunastoyaduninnuduwusiuiliinaszuudodunllsz@nsam dawald
A Y9 Y < < Y v o 7 o Aa "o
dududeyaldednsiaswazasalszmumeldnnuduiuivesdininnuruiesasnuuaz

4 @ { a 1 4 J
ansoenToe lidideyandensaiegluuumsaasedodistoyaninma TuTadondion

1499 (Extensible Markup Language, XML) 1501 (Resource Description Framework, RDF)

uazenﬁ(Web Ontology Language, OWL) (W3C, www, 2011)

2.4.2 Jasaa313v9 I UIBIN NN
< a = Y A d o @ g’; 1 o a 9 o dy
AU NUrel Inssainduasusu Tasluuaazszauesiune ldaatl
d
1) enadNea (XML)
I Aq Ya Ay A
WunmnlFiewanunieveuena1snedoya (Markup) Tastonaisinig
I Y] { [ [ [l Y]
Tdmamiiudvennihiuazlsznnvesdoyaludiuaie q vesendisedestanualsns
v Y
INNINNIAINT (Metadata) 19111 Tueneans il TaseadvvesenarsFanuvunazyinld
Y 4‘1‘ 19 [ o =
awnsolszanaonas maedunas lidewideuybdlumsann
d
2) 9150 (RDF)
I Aq Y a o v = =t ° a
WunwnlslunisesursanudunusvesaIsaume Inseua185 U1
[ 9 Y 9 S 3
anyauzdeyadlalnssailuazgluunvesn v uendouea
d
3) 215ael ahan (RDF Schema)
3 AqQ Ya A o 9 s A a o
Wunmwnlsiaunsismvualasea’nvesersaenineasuisdnyazyod
= ] I
asaunalugduuuama (Class) NOGUUNATFIUVDIDITADN
4) eaulnlag (Ontology)

(Y o

I a °o_go @
WunseSuredeya veuavestoya mdAguazaNnuduusvetoya

5]

I o 9 1

d' Y Aa aA [ ~ A a [ o 9 2
ﬂTHW‘VIEl“]f’rJ‘ﬁUWfJ@’EJ‘L!T‘VIIafJﬂﬂ o153t Vl’f]fﬁUWEJﬂ'ﬂiJﬁMWHﬁW“KU“ﬁﬂuizﬂ’JNﬂlﬂy’ﬁqﬂ

5) TUAIING (Logic Layer)
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9
IS o ¥ A o

9 o Sy a a A A
Wuszaurunlglunswauiniyieou Inladaremslsuusnnan¥uni
ANHUZRNI
6) TuAN3I0a0U (Proof Layer)
I 3‘/ a d A 9 1 3‘/ =1 9 A [
Wurumsigniniemdeagiinendisiulanugndesmungvie T
U |} d' A
7) SLAUANNU TS (Trust Layer)

<) 3 Y oA A A g~ 1Y A
Lﬂuﬁvuiﬁmmmwaaa mm:mmzum'nmJaaﬂﬂﬂﬂmmwmmmiaumﬂw

A A
HUBDNO
¥y A3 o o & 2 a ! o
Tﬂiﬁf’fi'l\i‘l’lll]uﬁ'lﬂ1]“11‘1!"’1]fNﬂ'I'if]’E]ﬂLHJ‘]JL’J‘]JLGINﬂ’J'IJJﬁiJ'Iﬂiutmﬂzi%ﬂﬂuﬁﬂﬂu
3N 2.1

rules \ Proof
data Logic

Ontology Vocabulary

data

Selfdescryptive

document \

RDF + rdfschema

Unicode

s 2.1 TA59e319U0 A3 VTR NUHY (W3C, www, 2011)

2.5 wnaneInuesulnlad (Ontology)

v Y
wuRamenueeuInTagiszneualeridveas 11/

2.5.1 ANNHINveRaUIN A
poulnlad Ao yadeyaiin Tnseadre Inmssanguiaziowtoya uannaduiia
Yoanguieya tazaNuduTsznIndeyaudaznay Tastiuuanaluveuavesnnuauls
@81 (Domain) 11501131 1F iuazuanlaouiu e @auTmTaﬁﬁJummiﬁu@uiuﬂﬁ

aBUNeYeyaIa M3 TUAUTOYATIAINNINY

2.5.2 Inssa319veseaulnlas
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a { g ¥
pouInTladdsznoudionuifa (Concept) Miuiugiulumsadruguaiugiag
a @ ' I o v & J v v 7 wa 1
HuIAAgNIAT eI ud ATy UMsnigneanNuduNusuasIguaniammnz luudas
a 9 = 1 I o g’; A 1 J
wudfa Tassainvesesu Inlagedruiluszausuuaaslugln 2.2 diuesnlsznevves sau
2
TnTadiiasae i
1) uuIAA (Concept)
a AA A = 1 & J = A
HUIAA UFBIETINDNOYINHUIIAAE (Class) ¥N18D9 WIwETTU U Tawun
auly 13U 1UINAVBANYLINIT LUIRAYDITNYA
2) AandMe (Property)
AuANA Ao ANANTAVPIUIAA 1T TANA naY
v v d
3) ANNANNUT (Relationship)
@ 4 =< @ v da A A 1 a
ANUAURUT ¥1D9 ANUFUHUTITIANUHIeNFoN To9T1HINIUIAA
A o v J ] Y v dy
visonad anuduwusuiesn ldaedl
o o 1 o o A A 1
n. ANNFUHUSIUDDIeNDA (is-a) 1D ANVTNNUTNTAUAUTANITD 1NN
A ' o a ' y YR A PR A en J 9
wuafau Tdduunfagn 1wu uzazne is-a walil Feesute 1d uzazne Nauautimilu wa'ld
@ @ 4 1 A @ @ A o
vaNudNWusuuudIulsenou (partof) Ao AN FUWUTNLT U
' 1 a o L A Y1 @ 9 9
dauilsgnou 1y nszifey part-of AANTZINGT F905110'1401 HAnT2IN 1Y Avellsznauaie
A
NIINoN
o 4 ~ = [ A v o IA =2
A, ANUANRUSHULNANINHUYASINY (syn-of) AD ANWTUWUTNLAAID
A Ao A a 1w [} 9 1 P 3 = a Y1 9 [l
nuaRaRlinNumis B NurINeaenu 15U 1du Ing) syn-of iIdwian Feesuelai dulva
= = v W 9y < Y (S Y
lanuvuno@ernuny dwan gwnsalsununula
v o @ . A v o Ia = g
4. ANUAUWUTUUUAMNY (instance-of) AD ANUANWUTNLAAIDINITIT U
o A a a 1Y o Y Y o R A Y Y o Y & Y o
AMUNUNTOAWITNUDIUIAA 13U AVEINT instance-of ANE FaaTue 111 Aud (79) 11ludué
szinnnile

v Jdo

g o o ] Y o ¥ 9
HONIINUUANNUANUNUD Qgﬂﬂ1ﬁuﬂiﬁﬁ@ﬂﬂaf’]\1ﬂﬂImlluulﬂiﬂEJQWEJ’JGHWQJ,

4) YOANNDTLNEUUIAA (Axiom)
P a a . A A A Y o '
Y9ANUBTUIBUUIAA (Axiom) AD (AoU lunTovemnuammizluuaas
A &2 0w  Aq U ¥ A 9 9 ' a
wurdadaiunalndrdgnlFlumseymuniuiimensadeanuiluianeeuInTad iwu

9 ) A
LLﬂ\iﬂ$@ﬂﬂﬂ§$ﬂﬂﬂﬂﬁﬂlﬂiﬂ\‘lllﬂ\1
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Hierarchical relation

Hierarchical relation
Subclass Subclass
Subclass
I I

Hierarchical relation Hierarchical relation
Hierarchical relation l

Subclass ] [ Subclass ] [ Subclass ][ Subclass ]

‘

Associative

relation

Subclass

2.5.3 Uszanveseoulnlat
& & o &
UszinnuesoonInladamwveuwaveinsdszynd lsamiluaulszinnasil
(@u31e 151131931y, 2548)
1) eouInladnuUMNTITUL (Generic Ontology)
= dy Id 9 9 a k) =l
pauInlavdsznindugasauvealasadiaueannug Ik ande iany
<3| ' 9 | 9 a = Y Y
WAunusssuasud1age (Abstract) UMW IFwWH W ansagnsonlsnugudanyus
9 1
a3 voseouInladldlae lidesasaln (Reuse) oouInladansisucilyoison lavae
anyug 15U 90U INnTagszALUY (Upper Ontology) 89U In ladinuian (Core Ontology) 991
Y
TnTa881984 (Reference Ontology) fioenavadesu InTaddsziant 1dun ladoiilos (Cye-
v a A 1 I~ 1 ] = (]
Upper) 9aBuneaa4a14 9 uenidudszian q ua lilausseeneazideades'’ld
2) @UINIABH NS USTVUNIUTHA 9 (Domain Oriented Ontology)
I Ado o 5 = = =&
HuoouInTagniamunlesliseazPoansoungumnizlussuuanu il
q inssausauguanyuzn lfd o l959unu (Generalization) 521 319NINTTN A1 9
9
(Task) Meldszvuanuiy o

3) eouInladdnSuNaNIIN (Task Oriented Ontology)

v
=Y

I =% é} A o a [l
WuoouInTagnWauvumono Ud UoINITHINIUYDININTINGDY 9 (Task)
Tagodonaanyuz1neou InTaddMsUTzULIUKHTN 9 INFIBVTTOOANHULTIENTITUY
%3 IS
2.5.4 D3zUIUMIHAUINlaE
o = 1 Y g @
nszuaUMIRAeou TnTad dwisoutieenlaiiu 7 vuaoudwaaddu g1l

v Y
2.3 Tagnszuiumsnenadesuelaaatl (Noy and McGuinness, 2003)
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v J
1) s:ymemmmmmﬂqﬂszmﬂ (Determine Scope)
S ° o ¢ o s a '
AumsmruaiaglszasavesmsiauioauInlagdazinansznuaons
ponuuy Mydszitiuna wagmsihnauinldlwiveseonInlad
2) fimsanmsreauInlagnnavuinl¥lviy (Consider Reuse)
< 0o ¥ w A ' {o & 4 ) 1 o
Wums Idanuddagiuiiewsie q Asuiludesls orinirgszuulaseds
A = 9 [ ' 3
el InTUrIeTUMIHANN
a J
3) W9131318a1DYAVDINDY (Enumerate Terms)
I ) a = H ] A = A ~
AuduaouiionsuisigaziBeaniuaiifednisaeduseses lsuazl
a1 'Y o R = ¥y v a o
Auauiinenls Tasludesmiladennusidounuvownnfa tas quauiia
4) YUABUMINYUANAA (Define Classes)
A a A l A A . Y
ARIANIUUIAA (Concept) NOYIUITDINAUTY (Domain) Y35z no vy
danlszneuas q Taslumsimundiduvesnaraiiismsednaieds uassnienls laun
o ' <3 o a o
n. MINAUWVVVUAIAN (Top — Down) Taaiilumstimuanuifani q 1i
yousoinaulaazdnuvesuIAaneY LAIABELIMNIANYYBIAE
Y
o 1 I 1 [
¥, MINAUWVVAVUDY (Bottom — Up) Wlumsszyaaradinlugneuud?
) o ' Y < a i
valndanguliihiuuine ng
@ I 1 a o
. MINAVWMVUNEY (Combination) 1T UMTHANHTIUIEHINITNINAIU
1 ad \ g o a d' o v J \ o v
HUVDUAIENHAZIBNTHUUA NI NUY Tasaziumnizuuifandngynou 1aAeeR1n1sia
NUIAKYVOIRA
5) MIMruagMaNLAveInaIa (Define Properties)
msmualsznnlnnuguanifvesnaradesinsainaaialiguania
WU (Simple Properties) 130 ﬁﬂmﬁuﬁ&mwfwff@u (Complex Properties)
o d' Y WA N
6) ﬂ]ﬂHﬂ!&ﬂH‘lﬂﬂnUﬂmﬁNUﬂ (Define Constraints)

< o 4 @ o . % 1
Wunisimuaiouly (Facet) Ifnugmanyag (Attribute ¥ Slots) Fauaaz

1
v

~ A - 1 @ Y a ° A Y o
AuanvazaziiNou lviuanaanu Tasdesiorsandwauiidlulyldvesudnyme  (Slot
Cardinality) (50471au 19 (Domain) 1ag319v0IRMUANYMUE (Slot Range)

7 a3 anFnvesnand (Create Instance)

< a @
WumsaduaunFnvesnaansonrtoyaluoouInlag
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Determine Consider Enumerate Determine Define Define Create
Scope Reuse Terms Scope Properties Constraints Instance

311 2.3 nszuaumswaesy n1ag (Noy and McGuinness, 2003)

2.5.5 menlFlumsianneeuinlag
4 ] a o,
mulFlumsimueouInTadludinsouanuidsznoudie 015at0 (RDF)
P 2 co S yne a o v s A
p15ateod (RDFS) azo11d (OWL) Tuanuideigiduaeniaiu laslyniyie1ddiiesain
a ] Y4 wAa 1 A
MureMaaIIIesueANNduTusuazuanTAvesnad IdiagamInneneanuauiia
. ¥ ' A v o ¥ g2 a P '
(Inherit) TR UNARI@dDENTOAAIEN 1A AIUUATBIOIAIAWITDOTUIIANUITI IaNINNI
=) A [ =)
mMuosavsoosaeioa
P gy X ' a o o4
8179 (OWL: Web Ontology Language) ai19vuTagvilreanudan N UAeY
= I A o [ <] a . ' I
go5Hey (W3C) WuniwieeuInladdmsudUmIn1IUKHN1Y (Semantic Web) uii900niilu
Yy o oA ¢ o . s a s
319297 UAD 8194 a1 (OWL Lite) 9198 A-itoa (OWL DL) #az017a ¥a (OWL Full)

=Y

. ao A g o A A
(McGuinness and Harmelen, 2004) 119113 381iun1swavieou InTage111s Inaienag
o a Y 9y & I A
raseingat lumsidsznouemis Tasldmseymuanug Fanwienanianuamnsalums
s H > 7 o v
Itmqua'lade 0178 A-uoa Tasanuinldlunsnau1e1d a-uoa Haail (Horridge, 2011)
[ 4 a A
dausznouveeo1alsznoudls auIFnyeenaid (Individuals) AMANA (Propertics) 1Az
% ds’
A (Classes) AU
1) FINTHVOINAE (Individuals 130 Instances)
a A A A A A & 1 = Y & A v 9 A
anFnvesnald Ao aanauleluieslaiseniia nandnisniisne arveyan

laasl)lusoulnladiiues Aedudnsnvesnaaas q uaalugli 2.4
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* 4R * dnem

* azih

* unadernuln

® 163NN

ORGSR (] AMENN ﬂﬁ1ﬁ!ﬂ‘§€ldﬂ§ﬂ

@

31N 2.4 AredEINTNVR AR 9

2) qmﬁuﬁ’ﬁ (Properties)

o ' I A
Aaeruiia tieamily 2 1lsznnae

I

n. AUaNLAUDUDYA (Datatype Properties) A0 AmanaN U 1votoya lay
A waly 1q 1 a ' va Y adar g
Vlﬂ']éll@\iﬂﬂ!ﬁllﬂﬁqllsl%ﬁu']%ﬂ‘ll@\iﬂa']ﬁ U AMANUAATUTNY ']lf]_]u [I12N ﬂﬂlﬁil‘]_l@lﬂ']uﬁﬁﬂf']ﬁ

AU A

va @ { & o o J
U, AU AVUAVDITAY (Object Properties) N0 YAV AN uANUTUWUS

Y A o

4 : - a 4 'y 4 " y
FouTesszninamsnlunaa niewen Toalldsansnvesamadn 9 iwu dudifadi dngaul

1 ¥ Y [ a < a U
sanfiennetimzun daneliingauldsafanonsnilu

9 1
GI’JfJEJNﬂmﬁhﬂﬂﬂﬂﬁ@ﬂﬂ’i&ﬂﬂuﬁﬂﬁﬂﬂg1]171 2.5

* Y o 9 - ¥
ANEIMN > ¢ heun

ANTNYDINIT

U U ! 1 I U
AuaNlRvedIng roosafinn ] T paandifvesdoya
1

31 25 quanidvesinguaznaduinveadoya

q
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3) Aaa (Classes)
A 2 Aa a v o o & ) A '
AR AD IEANTANIFA @150l unaadvanrsenala iy
(Superclass) NUAAAGOYYIOAAIAGN (Subclass) 14 151 Aad “wyoIMs” UeuFnao falne
Y ] o a = Aa A 9 < 1 %‘ Id 9 1Y 1
e uazvenunilal aand “Iagau” DamFndae idwan Yarwou hlar ifudu dredreves

AAAUAAIRIFUN 2.6

<
* Juidn

o 9
* s lnedean

, * Javou
* viarunilan

v
* qilm

AMANYDINIT AMaIngay

v L]

517 2.6 ArednmEFeRIMIAZAMAIAR AL

G

a 3 [y v A d A v A d
2.6 !!H'Jﬂﬂ!ﬁﬂ?ﬂ'lJﬂTH'I!f’)iTﬂ‘lJ‘lJ')ﬂ]i!!ﬂﬁ (SWRL) uagtaaninuuioliusa (SQWRL)
mnaaae liiuseeniluunfavoImeIeaa U113 108 LA LUIAAYDINIET 1o

a o Aa 4 [ e
fAAuIesIea Aall

U A dJ
2.6.1 My PAALIIIFHEA (SWRL)
v oA J 1 A
NMBUDTAVVIDITLUDA (SWRL) 8811910 Semantic Web Rule Language ﬁamymgw
A qyo ad A 3 sq 9 ¥ 1%y Y
ponuuuN e 19 uma TuTadudsnnunue Wunwinldeyumanuiluiadddnn
gawg lueou TnTad TaomslFngrivernianug Idnuaundnlunand (individual)

mureaduilosueaiiunmiannsadounglieglugdunuszToaldTay

@

@onldniesiolimgma (Rule Reasoner) 18 lisina jilunvuvesmsiieung i eulugigues

U

%) (Antecedent) L8 A (Consequent) AIUINE [T8NDNOYIIINIII TIUAT (Body) dIUHA 80BN

a

' 1
J

1 é 1 1 v 1 dyd A 1 v A A 1 9
DU19M U AIUNI (Head) UDUNALASHAUNAUFONTZHINNAUNTIWITAUTOUNUIY (Atom) 14

INANNUUINUIY (W3C, www, 2004)
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dedung luneaduiiieniiea
Person (?x1) ” hasSibling(?x1,?x2) ~ Man(?x2) — hasBrother(?x1,7x2)

vingUnuungdreduludiudingilszneudie 3 wiite Avtitiig Person (?x1),

hasSibling(?x1,2x2) 1121138 Man(?x2) 1@ auri0i1Han1efe hasBrother(?x1,2x2) LAWY

Y o dy
ﬂ@ﬂﬂ’ﬂu‘l’i‘lﬂﬂllﬂﬂ\iu
= I a
Person (?x1) HUWBYDY X1 Lﬂuﬁm%ﬂﬂl@dﬂmﬁuﬂﬂa (Person)
o = A
hasSibling(?x1,?x2) HUWD3 X1 UNao X2
=< I a Y
Man(?x2) RGN X2 WuaN¥nNuesnaIarse (Man)
= A A
hasBrother(?x1,7x2) P ERN X1 UNB1AD X2
A =
RGN FNES PRGN 113}
1 9
IA3 DININY —> NIUBD 3111

) Y1 A < a
i]”lﬂﬂ1y1ﬂi;]6111\1ﬁuﬂ@ﬂﬂ'J"IN‘HN'IEJII@]'N o X1 Lﬂuﬁm%ﬂ"umﬂmﬁuﬂﬂa (Person)
AAA 3 A Y] Y o & oA A A
1oy X1 UNAo X2 Las X2 Lﬂuﬁm%ﬂﬁumﬂmﬁmﬂﬂ (Man) 487 ANUUDDI X1 UNFIAD X2
v A 4 v A A A 1T A Ja . Y I
m‘HWmﬁﬂ‘uuammﬂaﬂm%mﬂim NnEBYNINUaNo U (SWRL Bullt-hls) 616]5!,1_]1«!

o o A A J @ ] a Ja 1
ll’JEJ"Iﬂiil!Gluﬂﬁﬂ%uMﬂ15ﬂ1\1ﬂm§]ﬁ1ﬁﬁi1’i‘§ﬂﬂﬁllﬁEJ’]JLﬁEJ‘]J AIDINUANDY LB

swrlb:greaterThanm 3T e uA NN

swrlb:startsWith mImEsnYIEIudY
swrlb:multiply A UIUMIA

swrlb:add R TATRER T
swrlb:notEqual MsnfFeumeuani laminug

swrlbzequal myfSeuneuanumnu
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Y ¢ A da Yy g 0 Y = Yo
ﬁﬂﬂﬁ’J’rJEJNhl’JfﬂﬂimLLE’I%‘UEWI'f]u"llNﬁuﬁ"liﬂiﬂHWNﬂGIﬂ"Uﬂuﬂg]ﬂﬁﬂ’lgiﬂullﬂﬂﬂ

A0

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

hasPosition (?x, "Analyst")

NYAIUDUBT U871 HInyAnalua s x Banvaznsiiauludus job
(hasJobFunction(?x, ?job)) Ay “System-Support” (swrlb:notEqual(?job, "System-Support"))

v
muueummmﬂﬂaﬁﬁnmmﬁa “Analyst” (hasPosition (?x, "Analyst"))

2.6.2 MYULARINTUTIVI51A (SQWRL)
AMPUBAAIAUTI015119@ (SQWRL) 8911910 Semantic Query Web Rule Language
SumuiilFdudulumuueasuiiteiueaiiewinnwidanan iaunsa 9@ oums dudulg
dnvaz henssivean ¥ eanIaUIe15 Leand i U E e aAILea (SQL) (O'Conner and Das,

o v a Ia a o a 4 ]
2009) DY NUANDUUDNNTHUDAAIAVUIDITLOR (FU

S a

sqwrl:select MIFHANN
I ' A

sqwrl:max Aumsmamnninga

a g v 3o
sqwrl:selectDistinct msaaniuuylyghan

= o w Y
sqwrl:orderBy msisssdndunnesliinun

fo81ams g eaaIdutIe3s tealumsdouny

Person(?x) ~ hasPosition(?x, ?position) —>
sqwrl:select("Employee name", ?x, "has position", ?position) * sqwrl:orderBy(?position)
Y a ' (2 Aa o ' @ ..
MIAOUNNAIUVUBTUII YAnaluals x NUAmMIIn @ 1als 2position
s o2
(hasPosition(?x, ?position))cl‘}?i)%la ARYUNEAd 3 1l1l52Ton “Employee name ?x has position name

. . Yy o w @ .. Y A
Iposition waz G s unamsaoumuMNA s position Tﬂﬂwamiﬂumuﬁﬂﬂugﬂw 2.7



32

[ 130l SehvRLQueryTalh | = Rule-4
‘ [Employee name] | e | [has position name] | Tposition
IEmplc-\,fee T Boh hasz postion name Aralyst
!Employee TIETE Maty haz position name Administrator
!Employee Mame Stewe has position name Engineer
|

| Save as CSY .. ‘ ‘ Retun | | Cloze

@

‘]Jﬁ 2.7 &5]’Ji’]fJNNaﬁW‘ﬁ‘Vlhlﬂmﬂﬂﬁt’f’f)1]E]HJ@]’JEJXH‘HWL’f]ﬁﬂ’JﬂUU’J’E]ﬁLL’E)a

vy
Ay A A

2.7 IeNNEIV

Ao A @ = S o g ' J ' aw
QTH’J%ﬂLﬂﬂ’JﬂU@@uTVIIﬂU@1W’]51]!,1]u%’]u’Juu’lﬂﬂ\ﬂuuagﬁ1\11]5$l1/]ﬁ AIDYINITUIVY

@

v 9
oouInTlagewsniaulaaail

AYyszuayAMe (Kimura, Kitamura, Matsuda and Tijerino, 2008) @190 TnTagd1351
paeuddyminislsy ﬂaummimuwmmawnmﬂu Taglingaunm lu'ldlulszmer

Q

a

wazdnmsuuzihfagauiiamsn 1918 lusoms Sagaudae iesninmsisedendamudaym

a

v

a g

1 inseaiien 1 luntsudan iy utlagasemsiilunwdangulfiflungilu &4

sz@nsmwmIngIs

9 =

4 o ' a o I
avI%03 (Lauser, 2004) 11993 aNeg 114955917 511 (Thesaurus) Twanntiidly  eeu

QU

]
S

Id [ [ { o a

TnTad Taelinsdidnyuiludeyanernuanulasansyeseisniunnessnnsue Ins
299 (AGROVOC) vodewio 1o (FAO)

a = . p = [ ] J = ~ K A

Jaanidea (Villardas, 2004) Anyimsanaasaumanndvlesd laglinsdifnyinenis
o A 3 o @ ~ ] <3 1 A [] A o g’; Y
eing ilesnnmuilymvesiisueishedludu ledais o adigiluun Tumieununaud

zgl o d‘d‘ 1 < ] [l [ zi'd J v A d‘
Tasutiemuaziindennunue IuLAagdU 1FU HHIENAINUNTANUULANANAUAD LIABDS
a A a I 9 aAav o 1 2 o = o :g A I
nlaunaes flaga uduy MulTgasnanvaiauIoouInlagn1siie1isvuu ety
9 A Y A

FIUANNF UM AVAUFIA MUY

AU ALaZAM (Cantais, Dominguez, GiganteLaera and Tamma, 2005) YA WA U

= o o o R =X

pou InTage1sd s undugu Tsanyy TagmiedieImstazls navedasoIns

VIAaA Az AMY (Batista, Paulo, Mamede, Vaz and Ribeiro, 2006) Wal 109U 1n lagnis
o A A ° < P Y . oA P
wemnsienazii luitlugiuaiuivesizuu Idnou (Dialog system) Tasuvasnunveiniwg
A o v A a s d
NEINVOIHITUINNHINToLAZDUNOSTITA

V1A AZAMY (Badra et al., 2008) Warneou Inladiesessuszuuuntam luns

el ingaunudesiialaslFyavesmsuennsiieglugdvesdasnys Taguszead
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&£ A A v a 1 a I ] 2
‘WHQﬂ@!‘W'f]fﬂi1/]ﬂLL‘VI‘H'N]Qﬂ‘].llml‘l]uﬂ1i‘1/lﬂlﬂ’luiﬂfJWiﬂim"lﬁ]1ﬂﬂ1§Lﬂl!ﬂﬁ1ﬁlLiJLm%ﬂ?ﬂﬁ'@ﬂ KN
I A o é’ A Y % a ) .
WuTlasamsAnan U uned15Iu IA5IMSHUIIHABN NN DT 1101113 (Computer Cooking
Contest)

e lunaLasAMY (DeMiguel, Plaza and Diaz-Agudo, 2008) ANMILATWAIUITSUY
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Ingredient(?a) * has_flavor fat animal (?a, ?Flavor) "
swrlb:notEqual(?Flavor, "Non-Animal-Fat") —

has_flavor(?a, "Animal-Fat") ~ has_sensory(?a, "Animal-Fat")

o a ' w a { < a @ a A
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Ingredient(?a) " has_taste capsaicin(?a, ?taste) »
swrlb:notEqual(?taste, "Non-Capsaicin") —>

has_taste(?a, "Capsaicin") " has_sensory(?a, "Capsaicin")
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Ingredient(?a) ” has_texture brittleness(?a, ?texture) »
swrlb:notEqual(?texture, "Non-Brittleness") —>

has_texture(?a, "Brittleness") ~ has_sensory(?a, "Brittleness")
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has flavor fat Datatype - Strong-Animal-Fat MY 1A Sg/ A ‘171 381 f1
animal properties - Slightly-Animal-Fat | 3¢ AVVDIIN f) AuNn 8 U
- Non-Animal-Fat dulviunndainielu
izl luszanla
has_flavor Datatype Animal-Fat AUaU Wanadnivenan
properties sumﬂ?iummﬁ“mqﬁu
has_taste capsaicin | Datatype - Strong-Capsaicin AUTY i@ G%’J du 17] ¥ A1
properties - Slightly-Capsaicin JLAVUDIIN f) Aulsa
- Non-Capsaicin wanuunsnvse ludtiy
Hluszaula
has_taste Datatype Capsaicin AUaY Wanadnivenan
properties VYBITAVDIINYAL
has_texture Datatype - Crumby AUTY i@ G%’J du 17] ¥ A1
brittleness properties - Crunchy FLAVVDIIN f) Ayl l“éllﬂ
- Brittle dudastanuiline
- Non-Brittleness vse ludiaeliluszanla
has_sensory Datatype - Citrus-Fruit MUY farnadnivena
properties - NonCitrus-Fruit voulszamduianana
- Dried-Vegetable
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AunaznuauaRadnsveINguNYaIAUN 1 (A0)

AMaNUA dsztan 19O UYIN Aesue
has_sensory Datatype - Unfermented-Beverage AUTY Hanaansuen
properties - Fermented-Beverage Avesdszandune
- Compounded-Beverage ﬁljﬂﬂuﬂ

- Mammal-Meat

- Fish-Meat

- Fowl-Meat

- Vegetable-Fat

- Animal-Fat

- Broth-Cooked

- Vegetable-Cooked

- Fruit-Cooked

- Smoky-Empyreumatic

- BroiledAndFried-
Empyreumatic

- RoastedAndToastedAnd
Baked-Empyreumatic

- Fermented-Stench

- Oxidized-Stench

- Astringent

- Bitter

- Capsaicin

- Hot

- Salty

- Sour

- Sweet

- Umami

- Brittleness

- Chewines
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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)

fesue : (dish) Aeadanlsumumndnvesnatalaeii (2dish) Humndnluaaiamyens uas
() AemdunlsunuamFnvesnara Tasi (2a) fuainnvosnaiaiagaunguuis uag (dish)
aulandunnnaun (2a) uag (2dish) liaulasayidan (2a) uaz (2dish) Bimuluifeduianin (a)
fafu Toyuud (2dish) Fo9mINANAUYBITARAL (7) Az (2dish) Aoamsdszamduiaenis
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Dish(?dish) » Vegetable(?a) ~ interest some_flavor of vegetable from(?dish, ?a) *
interest_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)
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AeBuie: (2dish) Ae AdaulsumuduBnvesnardlaed (2dish) iWuamndnluaaimuyemis uaz
A ' w a ~ < a o a 4 o .
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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) —

require_some_flavor of seasoning_from(?dish, ?a)  require_sensory from(?dish, ?a)

° . VW a { . 3 a
A1eB11e : (2dish) Ao AdansumuduBnvesnard Taef (2dish) iWuamdnluamiauyomis uaz
A Vo a py 3 a v a ' A
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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)
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carb_from properties mmﬁu%ﬂﬁunﬂﬂﬁumﬂ
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not_interest taste of carb | Object Carb ANUTUNY iﬁ’é{/ AU 171 Uan
_from properties anuliaulesayifoin
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not_interest_texture of | Object Carb anuduRusaaduiven
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interest_all taste of carb | Object Carb ANUFUIRUTHAdW fﬁ Uen
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interest some flavor of | Object Vegetable ANUTUNY iﬁ’g{/ AU 171 Uan
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AaaNUf Uszian Faamiioyann Aes1N
require_some flavor and | Object Vegetable ANUFUIRUTHASWT ‘ﬁ‘U’e)ﬂ
all taste of vegetable properties ANUA E]Qﬂﬁﬂéu‘UNﬂau
from wagsannsaninganlu

91115 Inengquin
interest some flavor of | Object Seasoning ANNTURUT G?ill ARy ‘171 Uan
seasoning_from properties audaulan S UUNN 8 Uu

vndagaulue1isine

nquATel e
not_interest taste of Object Seasoning ANNTURUT Sg/ adu ‘171 Uan
seasoning_from properties anyluaulasarifonn

iagaulueinis lnenqu

DECRMER
not_interest texture of Object Seasoning ANNTURUT G?ill adu ‘171 Uan
seasoning_from properties auliauls L‘f}lﬂ qduia

nningavulueinising

nquATel e
require_some flavor of | Object Seasoning ANUFUIRUTHASNT ‘ﬁ‘U’e)ﬂ
seasoning_from properties AUABINITVINN S UIIN

agaulueinis lnenqu

DECTMER
interest all flavor of Object Meat ANUTURY ‘ﬁ‘ﬁ UDNAIY
meat_from properties dulan S UNNN S UIN
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interest some taste of Object Meat ANNTURUT Sg/ AR U ‘171 Uan
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A U \ d‘ o a
AMaNLA ‘I.Iiglﬂ‘ﬂ BN UNIA ADHUE
v o & !
interest_all texture of Object Meat ANuFURUTAIdUN o
g v 4
meat from properties anuaduludodudann

q

4
Wodudgainiaganlu

013 Inenguife
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Ingredient(?a) ~ has_ingredient_method(?a, ?7met) ~ 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) " has_texture_brittleness(?a, ?textureal) »
has_texture chewiness(?a, ?texturea2) " has_texture_gumminess(?a, ?texturea3) »
has_texture oiliness(?a, ?texturea4) ~ has_texture creaminess(?a, ?texturea5) "
has_texture viscosity(?a, ?texturea6) " has_texture_brittleness(?b, ?texturebl) »
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Carb(?a) » Carb(?b) ” has_texture(?a, ?texturea) ” has_texture(?b, ?textureb) A
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) A is_same texture as(?a, ?b)
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al 3-D
n= —— 3-1
1+Ne?
T n o VUAVDINGUAIDENNADINT
A
N Ao Vaveslszang
A 2 1w 1 ~ [ Y
e Ao ANUAMIANADUYDINGNA01 NN 14
UNUAT N =232
e = 0.1
e 232
NGUAIDEN = ———— = 69.87

1+232 (0.1)?

9
[ (Z 1

Wungqualedsvesinganlue s Inelisuau 70 wiia

a @ [}

fuuiagavualesnvesingauluers InniwfFeuieumaidadiu

Q

HENAUINALIAAL UTTNNUAAIAINIT 1N 3.24
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d' = [ 1 o [ a % ] d’
13190 3.24 mmﬁﬂ’umﬂuﬁﬂmummmmﬁqﬂumamwiﬁummﬂm

Uszianvesingdy | . Snnudlefgudadiuiy P
. v | dadludesns | | _ | teawau
s Ing NYNAIBENIIUIU 70 sHA
A
ATOUNSA 10 4.33 3.031 4
GERNIER 25 10.82 7.574 8
i 11 4.76 3332 4
Anuazpall 122 52.81 36.967 37
ayulns 31 13.42 9.394 10
GAVREIISIR 11 4.76 3332 4
9113 Tlsdu 22 9.52 6.664 7
ER1Y 232 100.43 70.294 74

a (2 !

A I o 1 o 1 Aq Y
NATTINN 3.24 ﬁ‘éﬂlﬂut’fﬂﬁ’)um@ﬂ’)ﬂﬂﬂﬂﬂ’)@ﬂ]ﬂllﬂﬁgﬂﬁglﬂﬂﬂiﬁﬂlufﬂﬁ

q

ﬂizﬂ’ﬂﬂ’ﬂﬁfiﬁ%’lEJ’tﬂﬂGhﬂ’f]TﬁWillﬂﬂllﬁﬂﬂﬁlﬂﬂ'liNﬁ 3.25

as19h 3.25 agUdwauiagAunndiserns InehlalueouInTag

UszanvesingAvaindisnersing Snnuiagiudeaildlueoninlad

InTOUNS 4
seatya 8
i 4
Anuazpa li 37
ayu'lwg 10
GRUREITIK! 4
GRICACAVIPERY, 7

39U 74

2) ngueheisvesIngavilylumsiszneverriislaaiali

[l
a =

frurungualed1svesingaunle Tagnal1U91n “The Cook’s Book of
2

a

Ingredients” (MacMillan, ed., 2010) Y3 1UIUNIHUA 1,563 ¥HUA 1M 1dadIUv03InnAL

a
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v } Aq ¥ o o Yy ' o l
a1 I9)sznove1nis Taena ldanmsduiadlegasninguaioe19uean1 1s o1

a

i) Y v
(Yamane, 1967) Taggausuanuaaiamasu'ldsssas 10 910U mIudI0e1aingay

q

¥ &

H v v )
18R suisudadiuvesingauild laem lunmuaiensmiluilszinneis q dnasanil

9

1 ' ' v
msmamngualedvesiagaunls Taen luuaadluaunis 3-2 Jngavdtedraniouns

9
ﬂﬂ!’dll‘].lﬁ“l/l\iﬁMﬂuﬁﬂﬂuﬂWﬂwu’Jﬂ ?

.- (3-2)
= 32
1+Ne?
T n 9. VUIAVDINGUAIDENTNADINS
=)
N Av VAYRlIzTINg
A A R [l A 12 Y
e Ao anuamandouveInguAled 1 noni 1
UNUAT N = 1,563
e = 0.1
Coa 1,563
NQUAIDYI = =93.98

1+1,563 (0.1)2

Y 4
v o (3 a A

wiunguAegsvesingaun 1y laena lilis1uou 94 wiia

Q

a (3 1

o [ [ a A Y o ]
ﬂ?u?u?ﬁﬂﬂﬂﬁ’)@ﬂ1ﬂﬂ]@ﬂ’)ﬁi}ﬂ‘U“I/lolslﬁ_]‘Jgﬂ’ﬂ‘]JEﬂW'lﬁIﬂEWl'Jll’]Ju1ll1

a

nffsumsumamdaaiuuenmuiagaunaaz sz nuaaInanisnem 3.26
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a g ' =

M15199 3.26 MsnfSeumeudaaiumisiuiuiagaudiedranlylunisisznousinis

Q

Taoi'l1l

lauazwanda
40 2.56 2.4064 3
NUY
Yawazemnza | 190 12.16 11.4304 12
wa'lsl 218 13.95 13.113 14
v A 9 Y
‘ﬁflJuW"]f U1 WIFAN
v e 4 110 7.04 6.6176 7
LA UNNYD
ayulns 104 6.65 6.251 7
edas 269 17.21 16.1774 17
Sulaenuda
‘o 27 1.73 1.6262 2
LLAZLNaN WY
Wiy hdueey
4 146 9.34 8.7796 9
wazin3olgase
TN 138 8.83 8.3002 9
W 321 20.54 19.3076 20
3 1,563 100.00 94.00 100
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Usznavue11m13 Iaena 11910 “The Cook’s Book of Ingredients” 3015147 3.27
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Uszanvesingauililaeialy Muingavdeesilaluesunlad
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awazemsngia 12

w13y 14

v A Y Y Y + L:

ity 17 waduasiduinefe 7

ayulns 7

X o

iieadad 17
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aulaenudaaziuaaiy 2

? o 3y A

i ihduaey naziasolyesd 9

A

1ATOUNA 9
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39U 100

Y
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1) 1N309NBNNAABSMHS VWA IZUD
A a o A = A o 49'
IATDIABUNUABITIUIU 1 1ATDI UM aIAAIN
ArUlelsrylamanaia: Intel(R)Core(TM)2 Duo processor T6400 @
2.00GHz
V. HUIEANUIE1599: 2 GB DDR2
fl. ¥UgANUIMAN: 250 GB
< A 1A L= Y] .
1. gUnsaliounodumositial3ae: 802.1Q/1pVLAN Tagging
¢ a A ' o a ¢ A a 3 v
v. gunssliaudu 9 wu and uduiiun nTeeniumn dudu
a wa d o [y [y
2) szuvlgiamsuazldsunsulszgnndmsumswannszuy
fl. 3¢U Uﬂf] 1JAN3: Microsoft Windows XP Version 2002 Service Pack 3
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@

[ d‘ [ a <3 9 a R ~ a 9 [} Y A
3) daud 3 dawuanuaariuvesglszludsaugningau ldsawelila i

Y I o a) .
anvazuuugouomumoimdaiatla (Open-ended Question)

1 A Y @ a Ay a < ) 9 @ a A
4) 94IUN 4 mmﬁummqﬂuwQﬂizmumumiumﬂ%wL%mqﬂumnmmau
a A

Taglifidenainsremstagaunuuy lnieusuuvuuaeuain dred19vestosiaunanaly

a

A
AT NN 3.31

1]
e 9 @ a

Mmsah 3.28 ﬂmﬁuﬁauazizﬁumsﬂﬁmﬁummmmz’dmaaﬂmﬁummmmsmmmﬂ

AaNtAnNITeN szaumalsziiiv
sudluann (Al
A o < 9
naU (Flavor) utuanios (Some)
Taiguiu
sudluann (al)
5@ (Taste) ﬁfuﬂméﬂﬁjﬂﬂ (Some)
Taigutlu
$uiluann (Al
j’ v @ o & < Y
IUDAUNE (Texture) sutluwanios (Some)
Taiguiu
WA (Vegetable)
Z
v 1U® (Meat)
ms l¥u (Using Purpose)
il (Carb)
m‘%mﬂq 3 (Seasoning)
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A 9 [ a

51971 3.29 odmsszluanurzauvoIuaUTANABIN1T N INYAUADIMITH I

0819

W A% (Coriander| ¥ v v
Leaf)

Tuuwegngal ¥ v v
(Kaffirlime Leaf)

WInAw y (Bird| ¥ v v v
Pepper)

a1 (Straw| ¥ v v 4

Mushroom)

A4 (Shrimp) v | v v v

~ @ [l Y o N A Y 9
M15190 3.30 AIDYNVIADIUNITADUAUDIADNITHUAUUDYA

WNA (Coriander Leaf)

ﬁﬂ%ﬁ% 3 (Cilantro)

lungnga

(Kaffirlime Leaf)

TuTane (Lovage Leaf)

Fl
W3NINY (Bird Pepper)

Fd
W3NFMAQ (Red Thai Chili)

a ot I
WINLYDITUDNUFLUA

(Red Cherry Bomb Chilli)
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3 @ 1 o @ a { Aa < o o a {
M99 3.31 dedndemnmderaueingauidlssduiuasiunyaseingauinauaau

Q

Taglhiaenainsemsiagauiuunlinwdeoununuudeuny

1 a 1 v a A a o v a Y o Y A
mufaingavoy q aumsisnsasaingaiviinalunsdszneu dud (f9) e
o A A o A
AN fFanasinnsaene
luwenga Fanasiunsaren
~ & A A o A
WINUNY fanasinnsaene

< Y
3.4 MIUNUIIVIINVOYA

[

9 a ci Y = o k) an
Voya agaunl¥lusouInlags1usund13191%13 1ne (AoVUA WAL, 2542)

q

° ] <
1ag 131 The Cook’s Book of Ingredients (MacMillan, ed., 2010) #3UNITINVIIVIIY

o 1

vuvaeuaw1Fsihdwnulsziiulddlsziiiudreauea
a Jd Y
3.5 MIAATITHIvRYa

a d a 14 =)
3.5.1 mydnnznnanslsziiiuanugniesveseeulnlad
a 9 [ 4 = 9 a a o a 4
nsisziinanugndesvewaanioou Inladlguuiaane uiigumasng
. . A a A ° 9 A o = ° Yy v
(Confusion Matrix) Aeu¥admas ne s asnagiindeyanduuuiimssuunldgndes
T Y o 9 9o o a a o
uaz lugnde (Powers, 2007) awsaiiweyalumselldgmuainlssaninmve sy
v a, 1 1 o . 1 1
TumseyanuHadNEA183TMInIAIANULNUE (Precision) A1AINIZAN (Recall) HazAo vy

4 a a 7 a 4 A
1¥99 (F-Measure) unaneuiFuwaTnFuaalua1519N 3.32

H a a Y a J
M3199 3.32 LA UNIFUNAT NG (Confusion Matrix)

AIMMNEINAIVY (Predicted)

\ a Y a
mmmmamngﬂsxmu

[ a z:' 1 9 [ a z:' 1 ] 9
agaufeyuuIsawe 1@ | Tagauieyunyameli’la
(Actual)
(Positive) (Negative)
1% a z:' 1 Y
agAuNeyIU Ty 19
True Positive (TP) False Negative (FN)
(Positive)
TAYAUNO YN UNTAIYY
"y False Positive (FP) True Negative (TN)
Tl (Negative)
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. A ° v a a o ' Ay v Y a
True Positive (TP) o mmumaﬂumzuummumnmuw"lﬂ meﬂixmumu

Q

NmzavnIomuzay lumsunun

'
a a

False Positive (FP) Ap sudagauiszuuiiaue unun s uadiszitiuaey

Q

Nlumnzanlumsunui

'
a a

. A o o 0 ' = " vy Y a
True Negative (TN) 0 uuiagaunszuuhaueunuin luld uaggﬂizmu

Q

aouN lumngaylumsunun

]
a aS

False Negative (FN) Ao swaudagaudszuuiiuaueumui luld uaddsziiivaeu

Q

NIMANNIN WS oz anIumsunui

]
T A

AINNUUNUE (Precision) Ao AN Taauamsalumsvsannuin lugndes

pon 1 gasmsmuiaudeaunsi 3-3

TP
Precision = m (3-3)

1 [ (Z

1 =2 A A = P
A1NNVITZAN (Recall) AD AN ﬂﬂ'ﬂiJ’d'lll'lii‘lﬂJ’O\W]’Jl.L‘]J‘UGluﬂ'lﬁﬂxiﬂ’Jan]“ﬂ

MeI000NNT UFATMIMUINAIAUNTN 3-4

1l —TP (3-4)
R = -
T (TP+FN)

] 4 A 1" W a a é I d‘ [
AU NINIYDT (F-Measure) Ao A1IAYszanTn1nlagsinauilumamasanal

AnuiuderAANNIZan Jgasmsfnnuasaumsi 3-5

2P (3:5)
F-Measure =———— 3-5
(P+R)
Tagn P N0 AANVLNUE
=1 1 =1
R EREAR ANNTZAN

a d a o v a = Ao a v v
3.5.2 mamnzrnnRarivvesszifivdsawnaidngavlFvaelaila

a 4 < ) Sy v 1A
Anszd lnemsvssoedjliszaunndeyan ldannuuuaeuoiwluaiui 3
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1) Dish (INYOIN13)

* Dipping (!,ﬂdilm%yil)

*  Fried (noQ)

* Grilled (1 /619)

*  Roasted (81)

*  Salad (RAUAGMARY)

*  Side-dish (A3 0ufeq)

* Soup (@¥ /1Y)

*  Steamed (‘ﬁﬂ)

*  Stir-fired (@)

2) Ingredient (EJJﬂqau)
*  Fish-Seafood (Uauazdningia)
*  Fresh-Water-Fish (ﬂa]ﬁﬁﬂ)

Preserved-Water-Fish (Ua113inae)
Roe (VlGIJ"]Jm)
Salt-Water-Fish (a1 ufta)
Seafood (6% 51/]3!?:1)
Shellfish (§aiRTinldonrionszaeq)

*  Fruits (wa'lﬁ')
Berries (Wa lfsznainess)
Bush (wa I nfiad fidnumzumu)
Citrus (wa lfinsznadu)
Dried-Candies (wa'lﬂ’auuﬁ'@)
Orchards (Nablfl'ﬁ M)
Stone (Ha I ATaaud)
Sweet-Melon (LT AYIIT1U)
Tropical (wa'lﬁ'xﬁm%'ﬂu) .

*  Grains-Rice-Pasta-Noodle (5qyiis 417 wiadwaziduniomen)
Grains (fﬂluﬁﬁlf) .
Noodle (Funieife)
Pasta (WWﬁgﬁ)
Rice (517171)

*  Herbs (er};uvlwa")

*  Meats (Lﬁflﬁ'@]’j')
Cattle (Ugdnd) )
Cured meat-Sausages (!ﬁﬂﬁ f 5&1]53 ‘]_])
Game_bird (§a7iln#i1801nn1581)
Game_meat (Fafundi1§9nn1sa)
Offal (19303 luda?)
Poultry (e ﬂﬁjﬂ)
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2) Ingredient (’?ﬂqau)
*  Dairy-Milk-Eggs (ltagnansasininu)
Milk (H¥)
Dairy (HAASYUHNNIAU)
Eggs (1)
*  Nuts-Seeds (d/enufaazindaiin)
Nuts (d01/donud)
Seeds (ngﬂﬁsﬁ) '
*  Oils-Vinegars-Flavorings (ﬂ?wﬁu ﬁ’wﬁuﬁng uamﬂ?mﬂgﬁﬁ)
Flavorings (1n5031)§932)
Oils (1)
Vinegars (13/15{}1161815)
*  Spices (1ATIUNA)
*  Vegetables (Wn) .
" Brassicas (A3 1WIANTEHAD)
Bulbs (ﬁﬂﬁ!ﬂuﬁ’a)
Flowers (ﬁ’ﬂﬁ;ﬂuﬂaﬂ)
Fruiting (AnMiiluma)
Leaves-Leafy greens (ﬁﬂﬁsﬂuimmxﬁﬂiu@m)
Mushroom-Fungi (Lﬁﬂuﬁ%ﬂﬂ‘ﬂ)
Pods (Finiiduiln)
Roots-Tubers (AN$1IN5 1NL1AZ 1)
Sea-Vegetables (ﬁ’f]ﬁmmnﬁ )
Shoots-Stems (FnMEluM1ie)
3) Thai_Ingredient_Group (EJJﬂigaflJﬂlumﬁﬁllﬂU)
* Carb (W3 Tnauule)
* Meat (U3 Tnaidluiiie)
*  Seasoning (U3 Inmfluinsoalgq)
* Vegetable (13 Tnniilurin)

AAENYeIi1S (Dish)

AAavian: Thing

Aanacog: Dipping, Fried, Grilled, Roasted, Salad, Side-dish, Soup, Steamed, Stir-fired

Y
(3 =S

oA a { ' I o A 4

AosU8: LLu?ﬂﬂﬂJ@Qﬂﬁ?ﬁlNH@1ﬂ1iﬁﬁﬂﬂ]‘ll\i"]ﬂﬂuﬁ’Jﬁ)ﬁ'iﬂﬂﬁlﬂﬂﬂﬁ'lﬁau
wA :’, Y A

AUTNUANINU: LLﬁﬂQGlHGITiNVI 4.1

v o dal k4 A
ﬂ’mﬁNUﬂWﬁﬁWﬁﬂl’lﬂﬂ1ﬂﬂ1§9ENTH: Llﬁﬂﬂiu@'ﬁmw'l 4.2

AmaNye 155z NA3093) (Dipping)
AEavian: AAANYINIT (Dish)

\l =
Aanagoy: 131
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a A

o A Ao A 4 &
ANOSUY: ﬂa1ﬁ‘ﬂilﬁ11"l°]fﬂmﬂ\‘iﬂﬁWﬁﬂﬂGﬁ'ﬂLMHﬂ1ﬁ"Iillﬂﬂﬂﬁﬂﬂ‘mﬂiﬂxﬁln
14 9
ﬂmaumnmc?iu: ﬂmﬁﬁﬂ@]@]ﬂﬁuﬁ]llﬂiﬂﬁlma@ﬂ'[3”?(!,111“!@11’?15
wAa [y dd’ Y v v Ay ¥ (=
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ﬂizmﬂqmﬁuﬁﬁ: 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




131

d v

MM319N 4.1 AUANTAAIAUYDINA VY DINT (410)

ﬂizmﬂqmﬁuﬁﬁ: 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

ﬂizmﬂqmﬁuﬁﬁ: Datatype Properties

has_dish_method

M990 4.2 AuaulARAdNE Ve IRAIAINYRINS

Usziangmaniia: 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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ﬂizmﬂqmﬁuﬁﬁ: 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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ﬂizmﬂqmﬁuﬁﬁ: 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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ﬂizmﬂqmﬁuﬁﬁ: 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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ﬂizmﬂqmﬁuﬁﬁ: 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

v

M319N 4.3 AuaNAIdUYIRAIETIAgAL

ﬂizmnﬂmauﬁ’ﬁ: 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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M319N 4.3 AUANIARIAUYINAIAINYAL (A10)
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ﬂizmﬂﬂmﬂuﬁﬁ: 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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M319N 4.3 AUANIARIAUYINAIAINYAL (A10)
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ﬂizmﬂqmﬁuﬁﬁ: 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

M543 4.4 AuavAnaanTveInaIaTngAL

ﬂizmnqmauﬁ’ﬁ: Datatype Properties

has_function

has flavor

has_flavor

has taste

has_texture

Uszianguaniia: Object Properties

is_same_method as

is_same_shape as
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ﬂizmﬂqmﬁuﬁﬁ: 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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ﬂizmﬂqmﬁuﬁﬁ: Object Properties

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
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ﬂizmﬂqmﬁuﬁﬁ: 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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ﬂizmﬂqmﬁuﬁﬁ: Object Properties

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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ﬂizmﬂqmﬁuﬁﬁ: Object Properties

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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ﬂizmﬂqmﬁuﬁﬁ: Object Properties

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 seasoning 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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ﬂizmﬂqmﬁuﬁﬁ: Object Properties

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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Uszanguaniia: Object Properties

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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%llﬂt;la‘i.lﬁ‘lﬂﬂ!!ﬂi’m TP FP N FN | Precision | Recall | F-Measure
Lﬁm/‘hﬂ (Straw Mushroom) 2 4 233 0 0.33 1 0.5
lungnga (Kaffirlime Leaf) | 1 0 | 238 | 0 1 1 1
fijﬂ (Shrimp) 6 1 232 0 0.86 1 0.92
WY (Coriander Leaf) 1 0 237 1 1 0.5 0.67
w’%n%m (Bird Pepper) 2 0 | 237 0 1 1 1

33U 12 5 1,177 1 0.71 0.92 0.8

4‘ a @ a = 1 a a o a L4
3197 4.9 Mmsdszidiumsvawe Jagaulunnadennau (In) muuufaaeuihsumas nd

Wy 1¥13: unade vy (In)
”ﬂgﬁﬂﬁmmuﬂau TP | FP | TN | FN | Precision | Recall | F-Measure
Lﬂéﬂﬂuﬂ\‘]ﬁ] YININU
1| 0| 237 | 1 1 0.5 0.67
(Green Curry Paste)
oA (Chicken) 23| 6 | 210 | 0 0.79 1 0.88
1uTH52N1 (Thai Basil Leaf) 300|236 | 0 1 1 1
lungnga (Kaffirlime Leaf) 1| 0| 238 ] 0 1 1 1
1h1/a1 (Fish Sauce) 1| 0] 237 | 1 1 0.5 0.67
Winahuag (Red Thai Chili) 2 10 | 236 | 1 1 0.67 0.8
LIV (Thai Pea Aubergine) | 3 0 235 1 1 0.75 0.86
1NN (Light Coconut Milk) 2 | 0| 236 | 1 1 0.67 0.8
3 36 | 6 | 1,865 5 0.86 0.88 0.87
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”ﬂqauﬁmmuﬂau TP | FP | TN | FN | Precision | Recall | F-Measure

1A 1UHY (Bean Curd) 304|220 | 043 1 0.6
1417 (Chicken Egg) 1o | 23810 1 1 1
oo ndudn (Fine Rice Noodle) | 6 | 0 | 233 | 0 1 1 1
A4 (Shrimp) 200 7 | 211 |0 0.75 1 0.86
AU (Dried Shrimp) 210|237 |0 1 1 1
18319 (Chinese Chive) 7131290 0.7 1 0.82
fl{l’NﬁJﬂ (Mung Bean Sprout) 4 0 235 0 1 1 1
§18a9A7 (Roasted Peanut) 1 1o 2380 1 1 1
ﬁwna‘m 18 (Granulated Sugar) 1 0 238 0 1 1 1
vilan (Fish Sauce) 10| 238 |0 1 1 1
Yafudamaes (Soy Oil) 310 236 | 0 I 1 1
W3n1u (Chili Powder) 110|238 |0 1 1 1
#11a (Banana Flower) 111237 |0 0.5 1 0.67

5 52| 15 | 3,040 | 0 0.78 1 0.88

H a [ a &% 1 a a @ a 4
M9 4.1 mydsziiumsyaeingauludanszing (1n) auuifaneuddumwasnd

ye11i13: Aansziws (In)
“’mqﬁuﬁmmuﬂau P | FP TN | FN | Precision | Recall | F-Measure

o ln (Chicken) 33 | 10 | 196 | 0 0.77 1 0.87
(#iavh1a (Straw Mushroom) 5 1 | 233 |0 0.83 ] 0.91
ﬁlwmam 18 (Granulated Sugar) 1 0 238 0 1 1 1
Y1lan (Fish Sauce) 1 0 | 237 | 1 1 0.5 0.67
Y maea (Soy Oil) 3 0 | 236 | 0 1 1 1
‘w?ﬂf‘ﬁ‘wks (Bird Pepper) 2 0 | 237 ] 0 1 1 1

33U 45 | 11 [1,377 ] 1 0.8 0.98 0.88
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”mqau?'mmmau TP | FP TN | FN | Precision | Recall | F-Measure
Hoiila (Duck) 23 1 6 | 210 | 0 0.79 1 0.88
101521 (Thai Basil Leaf) 2 1 | 236 | 0 0.67 1 0.8
luwznga (Kaffirlime Leaf) 1| 0 [238]0 1 1 1
vhian (Fish Sauce) 1| 0 | 2380 1 1 1
W33 1Aa (Red Thai Chili) 210 | 237 |0 1 1 1
UoINA (Tomato) 171 0 | 222 ] 0 1 1 1
LIV (Thai Pea Aubergine) | 3 1 235 0 0.75 1 0.86
du1lz3@ (Pineapple) 16| 1 | 2220 0.94 1 0.97
WNNZN (Light Coconut Milk) 21 0 | 237 ] 0 1 1 1
89U (Grape) 16 1 |22 |0 0.94 1 0.97

39U 83 | 10 | 2297 0 0.89 1 0.94
M1 4.13 malsziliumssareiagauluduil (1n) aaunufaneuilFumaind
myos: an (1n)

“’mqﬁuﬁmmuﬂau P | FP TN | FN | Precision | Recall | F-Measure
#1017 (Chicken) 13 0 |26 |0 1 1 1
wianhg (Straw Mushroom) 6 0 233 0 1 1 1
lungnga (Kaffir Lime Leaf) 1 | 0 | 238 | 0 1 1 1
N (Coriander Leaf) 1 0 | 238 | 0 1 1 1
w%nf‘ﬁwka (Bird Pepper) 2 0 | 237 ]| 0 1 ] 1

39U 23 | 0 (1172 0 1 1 1
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YD INS: duilo
”ﬂqﬁuﬁmmnmau TP | FP | TN | FN | Precision | Recall | F-Measure

et (Beef) 171022 ] 0 1 1 1
ludeszuni(Moraccan Mint Leaf) | 10 | 0 | 229 | 0 1 1 1
Ao (Spring Onion) 510 (23 |0 1 1 1
ﬁwmam 18 (Granulated Sugar) 1 0 238 0 1 1 1
vhilan (Fish Sauce) 10237 |1 1 0.5 0.67
inFWS3 (Cilantro) 100|209 |0 1 1 1
W3n1u (Chili Powder) 110|230 1 1 1

379 45| 0 [ 1,627 | 1 1 0.98 0.99

cs' a o a 4] ' a a Y a J
MA1919N 4.15 fﬂﬁ‘]Ji3&111!ﬂ15ﬂ5ﬂl%8’3§]i]ﬂﬂ1uﬁ3m3 (llﬂ) AMULUINAADUNITUINAT NS

myoms: azidz (1n)
“ﬂq“u‘ﬁmmuﬂnu TP | FP | TN | FN | Precision | Recall | F-Measure
Lﬂ%ﬂ\illﬂ\‘l u'/’J
110|238 |0 1 1 1

(Roasted Chili Curry Paste)
017 (Chicken) 1910 210 | 0 0.66 1 0.8
WaAEMI (Fennel Seed) 200|237 | 0 1 1 1
194NN (Cucumber) 304|220 0.43 1 0.6
Vi1 (Turmeric) 10| 238 |0 1 1 1
U1 (Galangal) 10| 2380 1 1 1
az'ln3 (Lemongrass) 110|238 |0 1 1 1
§18e977 (Roasted Peanut) 1 1o | 2380 1 1 1
whdweney (Vinegar) 2101 236 | 1 1 0.67 0.8
W3n¥71Aq (Red Thai Chili) 20012370 1 1 1
WNNZN (Light Coconut Milk) 210|237 ]0 1 1 1

59 35 | 14 | 2579 | 1 0.71 0.97 0.82
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3197 4.16 Mmsdszdiumsaweingaulu lndadanzdrsumudauuuinano uiisu

a 4
AT N
e 1vs: Tndaianzalefiumiug
5’ﬂqﬁﬂﬁﬂnﬂ!!ﬂnu TP | FP TN | FN | Precision | Recall | F-Measure
c&’ [
ie'ln (Chicken) 22 7 210 0 0.76 1 0.86
< ] a 4
WANTUIINUNIYUA
2 0 237 0 1 1 1
(Cashewnut)
IM@19U (Chinese White Rice
1 0 238 0 1 1 1
Vinegar)
%9291 (Chinese Light Soya
1 0 237 1 1 0.5 0.67
Sauce)
funew (Spring Onion) 6 7 226 0 0.46 1 0.63
11912 N 318 (Granulated
1 0 237 1 1 0.5 0.67
Sugar)
WU Anane (Soy Oil) 31 0 |23 | 0 1 1 1
nou1¥n (Onion) 21 0 | 237 | 0 1 1 1
33U 38 14 | 1,858 2 0.73 0.95 0.83

H a [ a aﬁ' a a &Y a 4
msnﬁ 4.17 ﬂTi‘]J53LiJUﬂTJGﬁﬂL‘]fEJ’WIQﬂUG],uWZLLUQ (tuo) AULUINANDUNIFUINAT NY

mgmms: NTUU (!‘ﬁﬁ))

”ﬂqﬁuﬁmmnmau P | FP TN | FN | Precision | Recall | F-Measure
ot (Beef) 17 | 0 | 22 | 0 1 1 1
luwznga (Kaffirlime Leaf) 1| 0o 2380 1 1 1
vilan (Fish Sauce) 1 0 | 237 | 1 ] 0.5 0.67
W3n¥71Aq (Red Thai Chili) 2 10 | 2370 1 1 1
WNNZN (Light Coconut Milk) 2 0 | 237 | 0 1 1 1

32U 23| 0 |[1L171| 1 1 0.96 0.98
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YIS P FP TN FN | Precision | Recall | F-Measure
Aud (M) 12 501177 | 1 071 | 092 0.8
unav ey () 36 6 1,865 | 5 0.86 0.88 0.87
i lne (9) 52 15 | 3,040 | O 0.78 1 0.88
danszms (1n) 45 1| 1377 | 1 0.8 0.98 0.88
< I ]
A agng 83 10 | 2297 | 0 0.89 1 0.94
9 ] 1
du (1n) 23 0 L172 | o 1 1 1
i
gilo 45 0 1,627 | 1 1 0.98 0.99
(3] 1
azae (1) 35 14 | 2579 | 1 0.71 0.97 0.82
Inadianzaaiumiug | 38 14 | 1858 | 2 0.73 0.95 0.83
P
WL (o) 23 0 1,171 1 1 0.96 0.98
39 392 | 75 | 18,163 | 12 0.84 0.97 0.90
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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")
! — has_flavor(?a, "BroiledAndFried-Empyreumatic") * has_sensory(?a, "Broiled AndFried-Empyreumatic')

Ingredient(?7a) ~  has_flavor_empyreumatic_roasted_and_toasted_and_baked(?a, ~ ?Flavor) * swrlb:notEqual(?Flavor, ~ "Non-
8 RoastedAndToastedAndBaked-Empyreumatic") —> has_flavor(?a, "RoastedAndToastedAndBaked-Empyreumatic”) ~ has_sensory(?a,

"Roasted AndToasted 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) ~ has_flavor meat fish(?a, ?Flavor) ” swrlb:notEqual(?Flavor, "Non-Fish-Meat") —> has flavor(?a, "Fish-Meat") *
1 has_sensory(?a, "Fish-Meat")

Ingredient(?a) ~ has_flavor meat_fowl(?a, ?Flavor) ” swrlb:notEqual(?Flavor, "Non-Fowl-Meat") —>  has flavor(?a, "Fowl-Meat")
N 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-
v 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-
20 Stench") # has_sensory(?a, "Fermented-Stench")

Ingredient(?a) ~ has_flavor_stench_oxidized(?a, ?Flavor) ~ swrlb:notEqual(?Flavor, "Non-Oxidized-Stench") —>has_flavor(?a, "Oxidized-
2 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-
23 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,
24 "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") "
3 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")
* has_sensory(?a, "Creaminess")

Ingredient(?a) ~ has_texture_gumminess(?a, 2texture) ” 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,
% "Qiliness")

Ingredient(?a) “has_texture viscosity(?a, ?texture) ~ swrlb:notEqual(?texture, "Non-Viscosity") —> has_texture(?a, "Viscosity") *
¥ has_sensory(?a, "Viscosity")

a
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# ng

Dish(?dish) A  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) *
N 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) *
6 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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# ng

Dish(?dish) ~ Carb(?a) ~ interest all flavor of carb_from(?dish, ?a) ~ interest some_taste_of carb_from(?dish, ?a) *
8 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) *
10 not_interest_texture_of carb_from(?dish, ?a) — require_some_flavor_And_some _taste 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_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) *
12 interest_some_texture_of carb_from(?dish, 2a) — require_all_flavor_And_some_texture_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) *
13 interest_all_texture_of carb_from(?dish, ?a) — require_some_flavor And_all texture_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)
14 Ainterest_some_texture_of carb_from(?dish, 2a) — 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) A Carb(?a) “not_interest flavor_of carb_from(?dish, 2a) LS interest_all_taste_of carb_from(?dish, %a) A
16 interest_some_texture_of carb_from(?dish, ?a) — require_all_taste 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_some_taste_of carb_from(?dish, %a) ~
17 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) "
18 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) ~ A Carb(?a)  “interest_all flavor_of carb_from(?dish,  ?a)  * interest_all_taste_of carb_from(?dish, %) A
19 interest_all_texture_of carb_from(?dish, %a) — require_all_flavor_And_all_taste_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) ~  interest all taste of carb_from(?dish, ?a) *
20 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)

Dish(?dish) ~~  Carb(?a) ~  interest all flavor of carb_from(?dish,  ?a)  “interest_some taste of carb_from(?dish, ?a) *
21 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)

Dish(?dish) ~  Carb(?a) ~ interest some_flavor_of carb_from(?dish, ~?a)  “interest some_taste_of carb_from(?dish, ?a) *
22 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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Dish(?dish) ~ Carb(?a) ~ interest some flavor of carb_from(?dish, ?a) ~ interest_some taste of carb_from(?dish, ?a) *
23 interest_all_texture_of carb_from(?dish, ?a) —> require_some_flavor And_some_taste_And_all texture 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) *
24 interest_all_texture_of carb_from(?dish, ?a) — require_some_flavor_And_all_taste_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) ~ interest some_taste_of carb_from(?dish, ?a) *
25 interest_all_texture_of carb_from(?dish, ?a) — require_all_flavor_And_some_taste_And_all_texture_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, 2a) A
26 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)

Dish(?dish) ~ Vegetable(?a) ~ interest_all flavor of vegetable from(?dish, ?a) ” not_ interest taste of vegetable from(?dish, ?a) *
27 not_interest_texture_of vegetable_from(?dish, ?a) —> require_all_flavor_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) *
% not_interest_texture_of vegetable_from(?dish, ?a) — require_some_flavor_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) *
» not_interest_texture_of vegetable_from(?dish, ?a) —> require_all_taste 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) *
0 not_interest_texture_of vegetable_from(?dish, ?a) — require_some_taste of vegetable_from(?dish, ?a) * require_sensory_from(?dish, ?a)

Dish(?dish) ~ Vegetable(?a) ~ not_interest_flavor_of vegetable from(?dish, ?a) “not_interest taste_of vegetable from(?dish, ?a) *
o interest_all_texture_of vegetable from(?dish, ?a) — require_all_texture_of vegetable from(?dish, ?a) “require_sensory_from(?dish, ?a)

Dish(?dish) ~ Vegetable(?a) ~ not interest flavor_of vegetable from(?dish, ?a) ~ not_interest taste_of vegetable from(?dish, ?a) *
2 interest_some_texture_of vegetable_from(?dish, ?a) — require_some_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) *
33 not_interest_texture_of vegetable from(?dish, 9a) i require_all flavor And_all_taste_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) *
34 not_interest_texture_of vegetable from(?dish,  ?a) — require_all_flavor_And_some_taste 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) *
35 not_interest_texture_of vegetable from(?dish, %a) g require_some_flavor_And_all_taste_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) *
36 not_interest_texture_of vegetable from(?dish, ?a) —> require_some_flavor And_some_taste of vegetable from(?dish, ?a) ~

require_sensory_from(?dish, ?a)

Dish(?dish) " Vegetable(?a) ~ interest_all flavor of vegetable from(?dish, ?a) ~ not interest taste of vegetable from(?dish, ?a) *
37 interest_all texture_of vegetable from(?dish, ?a) g require_all flavor_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) “not_interest taste_of vegetable from(?dish, ?a) *
38 interest_some_texture_of vegetable_from(?dish, 2a) — require_all_flavor_And_some_texture_of vegetable from(?dish, 7a)

“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) g 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 Ainterest_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) —4 require_all_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 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) “interest 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) — require_all_flavor And_all taste_And_some_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) *
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) “interest 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) A 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) “interest 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)

~ require_sensory_from(?dish, ?a)
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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)

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)

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)

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)

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)

Dish(?dish) ~ Meat(?7a) ~ 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)

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)

Dish(?dish) ~ Meat(?a) ~ interest all flavor_of meat from(?dish, ?a) ~ interest some_taste_of meat from(?dish, ?a) *
60 not_interest_texture_of meat_from(?dish, ?a) —> require_all_flavor And_some_taste_of meat_from(?dish, ?a)  require_sensory_from(?dish,

%a)

Dish(?dish) ~  Meat(?a) ~ interest some_flavor of meat from(?dish,  ?a)  “interest all_taste of meat from(?dish, ?a) *
61 not_interest_texture_of meat_from(?dish, ?a) —> require_some_flavor_And_all_taste_of meat_from(?dish, ?a) “require_sensory_from(?dish,

%a)

Dish(?dish) ~ Meat(?a) ~ interest some_flavor of meat from(?dish, ?a) ~ interest_some taste_of meat from(?dish, ?a) *
62 not_interest_texture_of meat_from(?dish, 2a) —=% require_some_flavor And_some_taste_of meat_from(?dish, %a) ~

require_sensory_from(?dish, ?a)

Dish(?dish) ~ Meat(?a) ~ interest all flavor of meat from(?dish, ~?a) ~ not_interest taste of meat from(?dish, ?a) *
o interest_all_texture_of meat_from(?dish, ?a) — require_all_flavor_And_all_texture_of meat_from(?dish, ?a) “require_sensory_from(?dish, ?a)

Dish(?dish) ~  Meat(?a) ~ interest all flavor of meat from(?dish,  ?a)  “not_interest taste of meat from(?dish, ?a) *
64 interest_some_texture_of meat from(?dish, ?a) — require_all_flavor And_some texture of meat from(?dish, ?a)

“require_sensory_from(?dish, ?a)

Dish(?dish) ~  Meat(?a) ~  interest some flavor of meat from(?dish, ?a)  “not_interest taste_of meat from(?dish, ?a) *
65 interest_all_texture_of meat_from(?dish, ?a) — require_some_flavor_And_all texture_of meat from(?dish, ?a) “require_sensory_from(?dish,

%a)

Dish(?dish)  » Meat(?a) A interest_some_flavor_of meat_from(?dish, %a) “not_interest_taste_of meat_from(?dish, 2a)
66 “interest_some_texture_of meat_from(?dish, 2a) — require_some_flavor_And_some_texture_of meat_from(?dish, ?a)

“require_sensory_from(?dish, ?a)

Dish(?dish) ~  Meat(?a) ~  not_interest_flavor of meat from(?dish,  ?a)  “interest_all taste of meat from(?dish, ?a) *
o interest_all_texture_of meat_from(?dish, ?a) — require_all taste_And_all texture of meat from(?dish, ?a) “require_sensory_from(?dish, ?a)

Dish(?dish) ~  Meat(?a)  “not_interest_flavor_of meat from(?dish, ~ ?a) ~  interest_all_taste_of meat from(?dish, ?a) *
68 interest_some_texture_of meat_from(?dish, %a) g require_all taste And_some_texture of meat from(?dish, ?a)

“require_sensory_from(?dish, ?a)

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

%a)
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Dish(?dish) ~ ~  Meat(?a)  “not_interest_flavor_of meat from(?dish, ~ ?a)  “interest_some_taste_of meat from(?dish,  ?a)  *
70 interest_some_texture_of meat_from(?dish, ?a) g require_some_taste And_some_texture_of meat_from(?dish, ?a)

“require_sensory_from(?dish, ?a)

Dish(?dish) ~ ~  Meat(?a)  “interest_all_flavor_of meat from(?dish, ~ ?a)  ~ interest_all_taste_of meat from(?dish,  ?a) *
71 interest_all_texture_of meat_from(?dish, 2a) — require_all_flavor_And_all_taste_And_all_texture_of meat_from(?dish, %a)

“require_sensory_from(?dish, ?a)

Dish(?dish) ~ Meat(?a) ~ interest all flavor of meat from(?dish, ?a) ~ interest all taste of meat from(?dish, ?a) *
72 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)

Dish(?dish) ~  Meat(?a) ~ interest_all flavor of meat from(?dish, ?a)  “interest some_taste of meat from(?dish, ?a) *
73 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)

Dish(?dish) ~ Meat(?a) ~ interest_some flavor of meat from(?dish, ?a)  “interest some taste_of meat from(?dish, ?a) *
74 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)

Dish(?dish) ~ Meat(?a) ~ interest some_flavor_of meat from(?dish, ?a) ~ interest_some taste_of meat from(?dish, ?a) *
75 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)

Dish(?dish) ~  Meat(?a)  “interest_some_flavor of meat from(?dish, ?a) ~ interest all_taste of meat from(?dish, ?a) *
76 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)

Dish(?dish) "~ Meat(?a) ~ interest_all flavor of meat from(?dish, ?a) ~ interest some taste_of meat from(?dish, ?a) *
77 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)

Dish(?dish) ~ ~Meat(?a) A interest_some_flavor of meat from(?dish, %a)  “interest_all_taste of meat_from(?dish, ?a) ”
78 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)

Dish(?dish) ~ Seasoning(?a) ~ interest_all flavor_of seasoning_from(?dish, ?a) ~ not interest taste_of seasoning_from(?dish, ?a) *
7 not_interest_texture_of seasoning_from(?dish, ?a) — require_all flavor_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) *
50 not_interest_texture_of seasoning_from(?dish, ?a) — require_some_flavor_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) *
. not_interest_texture_of seasoning_from(?dish, ?a) —> require_all_taste_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) *
" not_interest_texture_of seasoning_from(?dish, ?a) — require_some_taste_of seasoning_from(?dish, ?a) * require_sensory_from(?dish, ?a)

Dish(?dish) ~ Seasoning(?a) ” not_interest flavor of seasoning_from(?dish, ?a) “not_interest_taste_of seasoning_from(?dish, ?a) *
5 interest_all texture_of seasoning_from(?dish, ?a) — require_all_texture_of seasoning_from(?dish, ?a) “require_sensory_from(?dish, ?a)

Dish(?dish) ~ Seasoning(?a) ~ not_interest flavor of seasoning_from(?dish, ?a) ~ not_interest taste of seasoning_from(?dish, ?a) *
5 interest_some_texture_of seasoning_from(?dish, 7a) —> require_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 all taste of seasoning_from(?dish, ?a) *
85 not_interest_texture_of seasoning_from(?dish, ?a) g require_all_flavor_And_all_taste_of seasoning_from(?dish, %a) n

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) “interest all taste_of seasoning_from(?dish, ?a) *
87 not_interest_texture_of seasoning_from(?dish, 2a) g require_some_flavor_And_all_taste_of seasoning_from(?dish, 2a)

“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) g 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 Ainterest_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) “interest all taste_of seasoning_from(?dish, ?a) *
93 interest_all_texture_of seasoning_from(?dish, 7a) - 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) Ainterest some_taste of seasoning_from(?dish, ?a) *
95 interest_all_texture_of seasoning_from(?dish, ?a) T 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) “interest 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)

~ require_sensory_from(?dish, ?a)
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Dish(?dish) ~ Seasoning(?a) ~ interest some flavor of seasoning_from(?dish, ?a) “interest 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)

~ require_sensory_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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1 | Ingredient(?a) ~ has_original shape(?a, ?shapea) “has_original shape(?b, ?shapeb) ~swrlb: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-Roasted AndToasted AndBaked-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") *
1 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") *
v 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")
2 ~Seasoning(?a)

Ingredient(?a) * has_flavor_spice(?a, "Strong-Aromatic-Spice") A 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,
23 "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") "
i 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) A
has_flavor_empyreumatic_roasted_and_toasted_and_baked(?%a, ?Flavora8) ~has_flavor_empyreumatic_smoky(?a, ?Flavora9) n

A has_flavor_fruit_citrus(?a, ~ ?Flavoral2)

has_flavor_fat_animal(?a,  ?Flavoral0)  “has_flavor_fat vegetable(?a,  ?Flavoral )
“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, ?Flavoralg)
“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) »
has_flavor_cooked_fruit(?b, ?Flavorb5) “has_flavor cooked vegetable(?b, ?Flavorb6) “has flavor empyreumatic_broiled_and_fried(?b,
9Flavorb7) ~ has_flavor empyreumatic_roasted_and_toasted and_baked(?b, ?Flavorb8) » has_flavor empyreumatic_smoky(?b, ?Flavorb9)
1 has_flavor_fat_animal(?b,  ?Flavorbl0)  “has_flavor_fat vegetable(?b, ~ ?Flavorbll) ~ 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, ?Flavorbl6) “has_flavor_spice aromatic(?b, ?Flavorbl7) ~ 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)

~swrlb:equal(?Flavora2, ?Flavorb2) ~  swrlb:equal(?Flavora3, ?Flavorb3) “swrlb:equal(?Flavorad4, ?Flavorb4) ~ swrlb:equal(?Flavora5,
PFlavorb5) ~ swrlb:equal(?Flavora6, ?Flavorb6) ~ swrlb:equal(?Flavora7, ?Flavorb7) * swrlb:equal(?Flavora8, ?Flavorb8) *
swrlb:equal(?Flavora9, ?Flavorb9) “swrlb:equal(?Flavoral0, ?Flavorbl0) ~ swrlb:equal(?Flavorall, ?Flavorbl1l) ~ swrlb:equal(?Flavoral2,
9Flavorbl2) ~ swrlb:equal(?Flavoral3, ?Flavorbl3) ~ swrlb:equal(?Flavoral4, ?Flavorbl4) ~  swrlb:equal(?Flavoral5, ?Flavorbl5) »
swrlb:equal(?Flavoral6, ?Flavorb16) “swrlb:equal(?Flavoral7, ?Flavorb17) ~ swrlb:equal(?Flavoral8, ?Flavorb18) “swrlb:equal(?Flavoral9,
9Flavorbl9) ~ swrlb:equal(?Flavora20, ?Flavorb20) “swrlb:equal(?Flavora2l, ?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, ?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,
5 ?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(?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 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, ?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) ~ has_texture_oiliness(?b, ?textureb4) ~
6 has_texture_creaminess(?b, ?textureb5) ~ has_texture viscosity(?b, ?textureb6) “swrlb:equal(?textureal, ?texturebl) ~ swrlb:equal(?texturea2,

textureb2) swrlb:equal(?texturea3, ?textureb3) ~ swrlb:equal(?texturead, ?textureb4) ~ swrlb:equal(?texturea5, ?textureb5) *

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)
7 “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)
8 “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)
9 “has_function(?b, ~ ?funcb) ~  swrlbequal(?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)
10 “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) "
11 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) "
12 has_function(?b, ?funcb) ~  swrlbiequal(?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) "
13 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) *
14 has_function(?b,  ?funcb)  “swrlb:equal(?funca,  ?funcb) —> is_same_some_flavor_and_some_texture_of carb_as(?a,  ?b)

Ais_same_flavor_and_texture_as(?a, ?b)

Carb(?a) 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) "
15 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) "
16 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) “is_same_some_taste_of carb_as(?a, ?b) "is_same_all_texture_of carb_as(?a, ?b) ~ has_function(?a, ?funca) "
17 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) *
18 has_function(?b, ?funcb) ~ swrlbequal(?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) "is_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) "is_same_all_taste_of carb_as(?a, ?b) "is_same_all_texture_of carb_as(?a, ?b) *
24 has_function(?a, ?funca) n 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) A has_function(?a, ?funca) [ has_function(?b, 2funcb) ~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)
27 “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) A
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, ?Flavoralg)
“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) »
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)
29 has_flavor_fat_animal(?b, ~ ?Flavorbl0)  “has_flavor_fat vegetable(?b, ~ ?Flavorbll) ~ 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, ?Flavorbl6) “has_flavor_spice aromatic(?b, ?Flavorbl7) ~ has_flavor_spice hot(?b, ?Flavorbl18) *
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, ~?Flavorbl)
~swrlb:equal(?Flavora2, ?Flavorb2) ~  swrlb:equal(?Flavora3, ?Flavorb3) “swrlb:equal(?Flavorad4, ?Flavorb4) ~ swrlb:equal(?Flavoras,
9Flavorb5) ~ swrlb:equal(?Flavora6, ?Flavorb6) ~ swrlb:equal(?Flavora7, ?Flavorb7) * swrlb:equal(?Flavora8, ?Flavorb8) *
swrlb:equal(?Flavora9, ?Flavorb9) “swrlb:equal(?Flavoral0, ?Flavorbl0) ~ swrlb:equal(?Flavorall, ?Flavorbl1) ~ swrlb:equal(?Flavoral2,
9Flavorb12) ~ swrlb:equal(?Flavoral3, ?Flavorbl3) A swrlb:equal(?Flavoral4, ?Flavorbl4) ~  swrlb:equal(?Flavoral5, ?Flavorb15) ~
swrlb:equal(?Flavoral6, ?Flavorb16) “swrlb:equal(?Flavoral 7, ?Flavorb17) ~ swrlb:equal(?Flavoral8, ?Flavorb18) “swrlb:equal(?Flavoral9,
PFlavorbl9) ~ swrlb:equal(?Flavora20, ?Flavorb20) “swrlb:equal(?Flavora2l, ?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)

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,
30 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(?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 meat_as(?a, ?b) " is_same _taste_as(?a, ?b)

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,
texturebl) “has_texture chewiness(?b, ?textureb2) ~ has_texture_gumminess(?b, ?textureb3) ~ has_texture_oiliness(?b, ?textureb4) *
31 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(?texturea5, ?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)

Meat(?a) » Meat(?b) “has_texture(?a, ?texturea) * has_texture(?b, ?textureb) » swrlb:equal(?texturea, ?textureb) ~ has_function(?a, ?funca) *
32

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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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)
33 “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)

Meat(?a) » Meat(?b) ~ is_same_all flavor of meat as(?a, ?b) "is_same some taste of meat as(?a, ?b) ~  has_function(?a, ?funca)
34 “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)

A has_function(?a, ?funca)

Meat(?a) “Meat(?b) ~ is_same_some_flavor of meat as(?a, ?b) "is_same_all taste_of meat_as(?a, ?b)
35 “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)

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)
36 “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)

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)
37 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)

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)
38 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)

Meat(?a) ~ Meat(?b) ~ is_same_some flavor of meat as(?a, ?b) "is_same_all_texture of meat as(?a, ?b) ~ has_function(?a, ?funca) "
39 has_function(?b,  ?funcb) ~  swrlbiequal(?funca, ?funcb) —> is_same_some_flavor and_all_texture of meat_as(?a, ?b)

~is_same flavor and_texture as(?a, ?b)

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) »
40 has_function(?b,  ?funcb)  “swrlbequal(?funca,  ?funcb) —> is_same_some_flavor and_some_texture_of meat_as(?a, ?b)

~is_same_flavor_and_texture_as(?a, ?b)

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) "
41 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)

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) *
42 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)

Meat(?a) ~ Meat(?b) "is_same some_taste of meat as(?a, ?b) “is_same all_texture_of meat as(?a, ?b) ~ has_function(?a, ?funca) "
43 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)

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)
44 has_function(?b, ?funcb) ~ swrlbiequal(?funca, ?funcb) —> is_same_some taste_and_some_texture_of meat as(?a, ?b) *

is_same_taste_and_texture_as(?a, ?b)

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)
45 n has_function(?a, ?funca) n has_function(?b, 2funcb) n swrlb:equal(?funca, 2funcb) -

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)

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,

46 ) " has_function(?a, 2funca) n has_function(?b, ?funcb) n swrlb:equal(?funca, 2funcb) -

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) A Meat(?b) A is_same_all_flavor_of meat_as(?a, ?b) " is_same_some_taste_of meat_as(?a, 7b) A
47 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)
Meat(?a) A Meat(?b) ~is_same_some_flavor_of meat_as(?a, 7b) ~ is_same_some_taste_of meat_as(?a, ?b) A
48 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)
Meat(?a) " Meat(?b) n is_same_some_flavor of meat as(?a, ?b) A is_same_some_taste of meat_as(?a, 7b) A
49 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)
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)
50 n has_function(?a, ?funca) n has_function(?b, 2funcb) ~swrlb:equal(?funca, 2funcb) —
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)
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,
51 ?b) A has_function(?a, ?funca) A has_function(?b, 2funcb) ~swrlb:equal(?funca, ?funcb) —
is_same_all_flavor_and_some_taste_and_all_texture_of meat_as(?a, ?b) Ais_same flavor_and_taste_and_texture_as(?a, ?b)
Meat(?a) A Meat(?b) A is_same_some_flavor_of meat_as(?a, ?b) ~ is_same_all_taste_of meat_as(?a, 7b) "
52 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)
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)
“ 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) A
has_flavor_empyreumatic_roasted_and_toasted_and_baked(?%a, ?Flavora8) ~has_flavor_empyreumatic_smoky(?a, ?Flavora9) n

A has_flavor_fruit_citrus(?a, ~ ?Flavoral2)

has_flavor_fat_animal(?a,  ?Flavoral0)  “has_flavor_fat vegetable(?a,  ?Flavoral )
“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,  ?Flavoralg)
“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) »
has_flavor_cooked_fruit(?b, ?Flavorb5) “has_flavor cooked vegetable(?b, ?Flavorb6) “has flavor empyreumatic_broiled_and_fried(?b,
9Flavorb7) ~ has_flavor empyreumatic_roasted_and_toasted and_baked(?b, ?Flavorb8) » has_flavor empyreumatic_smoky(?b, ?Flavorb9)
55 has_flavor_fat_animal(?b,  ?Flavorbl0)  “has_flavor_fat vegetable(?b, ~ ?Flavorbll) ~ 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, ?Flavorbl6) “has_flavor_spice aromatic(?b, ?Flavorbl7) ~ 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, ?Flavorbl)
~swrlb:equal(?Flavora2, ?Flavorb2) ~  swrlb:equal(?Flavora3, ?Flavorb3) “swrlb:equal(?Flavorad4, ?Flavorb4) ~ swrlb:equal(?Flavora5,
PFlavorb5) ~ swrlb:equal(?Flavora6, ?Flavorb6) ~ swrlb:equal(?Flavora7, ?Flavorb7) * swrlb:equal(?Flavora8, ?Flavorb8) *
swrlb:equal(?Flavora9, ?Flavorb9) “swrlb:equal(?Flavoral0, ?Flavorbl0) ~ swrlb:equal(?Flavorall, ?Flavorbl1l) ~ swrlb:equal(?Flavoral2,
9Flavorbl2) ~ swrlb:equal(?Flavoral3, ?Flavorbl3) ~ swrlb:equal(?Flavoral4, ?Flavorbl4) ~  swrlb:equal(?Flavoral5, ?Flavorbl5) »
swrlb:equal(?Flavoral6, ?Flavorb16) “swrlb:equal(?Flavoral7, ?Flavorb17) ~ swrlb:equal(?Flavoral8, ?Flavorb18) “swrlb:equal(?Flavoral9,
9Flavorbl9) ~ swrlb:equal(?Flavora20, ?Flavorb20) “swrlb:equal(?Flavora2l, ?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)

Vegetable(?a) “Vegetable(?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,
56 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(?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)

Vegetable(?a) “Vegetable(?b) ~ has_texture_brittleness(?a, ?textureal) “has_texture_chewiness(?a, ?texturea2) ~ has_texture_gumminess(?a,

A has_texture_viscosity(?a, ?texturea6)

Ztexturea3) ~ has_texture_oiliness(?a, ?texturea4) ~ has_texture creaminess(?a, ?textureaS)
“has_texture_brittleness(?b,  ?texturebl) “has_texture chewiness(?b, ?textureb2) A has_texture_gumminess(?b,  ?textureb3)
57 has_texture_oiliness(?b, ?textureb4) * has_texture_creaminess(?b, ?textureb5) ~ has_texture_viscosity(?b, ?textureb6) “swrlb:equal(?textureal,

A N

Ztexturebl) ~  swrlb:equal(?texturea2, ?textureb2) * swrlb:equal(?texturea3, ?textureb3) swrlb:equal(?texturead, ?textureb4)
swrlb:equal(?textureaS, %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)

Vegetable(?a) » Vegetable(?b) “has_texture(?a, ?texturea) * has_texture(?b, ?textureb) * swrlb:equal(?texturea, ?textureb) ~ has_function(?a,
58 ?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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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,
59 ?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)

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,
60 ?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)

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,
61 ?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)

Vegetable(?a) ~ Vegetable(?b) ~ is_same some_flavor of vegetable as(?a, ?b) ~ is same some_taste of vegetable as(?a, ?b) *
62 has_function(?a, ?funca) ~has_function(?b, 2funcb) " swrlb:equal(?funca, 2funcb) -

is_same_some_flavor_and_some_taste_of vegetable_as(?a, ?b) * is_same_flavor_and_taste_as(?a, ?b)

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,
63 ?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)

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,
64 ?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)

Vegetable(?a) » Vegetable(?b) ~ is_same_some_flavor_of vegetable_as(?a, ?b) Mis_same_all_texture_of vegetable_as(?a, ?b) * has_function(?a,
65 ?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)

Vegetable(?a) ~ Vegetable(?b) ~ is_same some_flavor of vegetable as(?a, ?b) ~ is_same some_texture_of vegetable as(?a, ?b) *
66 has_function(?a, ?unca) A has_function(?b, ?uncb) ~swrlb:equal(?funca, 2funcb) —

is_same_some_flavor_and_some_texture_of vegetable as(?a, ?b) “is_same_flavor_and_texture as(?a, ?b)

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,
67 ?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)

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,
68 ?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)

Vegetable(?a) A Vegetable(?b) "is_same_some_taste_of vegetable as(?a, ?b) "is_same_all_texture_of vegetable as(?a, ?b) » has_function(?a,
69 ?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)

Vegetable(?a) ~ Vegetable(?b) » is same_some_taste of vegetable as(?a, ?b) ~ is_same some_texture of vegetable as(?a, ?b) *
70 has_function(?a, ?funca) A has_function(?b, 2funcb) A swrlb:equal(?funca, ?funcb) —

is_same_some taste_and_some_texture_of vegetable as(?a, ?b) " is_same_taste_and_texture_as(?a, ?b)

Vegetable(?a) ~  Vegetable(?b) ~ is_same_all flavor of vegetable as(?a, ?b) ~ is same all taste of vegetable as(?a, ?b) *
71 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)

Vegetable(?a) ~  Vegetable(?b) ~ is_same_all flavor of vegetable as(?a, ?b) ~ is same all taste of vegetable as(?a, ?b) *
72 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) *
73 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)

Vegetable(?a) ~  Vegetable(?b) “is_same_some_flavor_of vegetable as(?a, ?b) ~ is_same_some taste_of vegetable as(?a, ?b) *
74 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)

Vegetable(?a) ~ Vegetable(?b) ~ is_same some_flavor of vegetable as(?a, ?b) ~ is same some_taste of vegetable as(?a, ?b) *
75 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)

Vegetable(?a) ~ “Vegetable(?b)  ~  is_same_some_flavor of vegetable as(?a,  ?b)  “is_same_all taste of vegetable as(?a,  ?b)
76 ~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_taste_and_all texture_of vegetable as(?a, ?b) * is_same_flavor_and_taste_and_texture_as(?a, ?b)

Vegetable(?a)  “Vegetable(?b) ~ is_same all flavor_of vegetable as(?a, ?b) ~ is_same some_taste_of vegetable as(?a, ?b) *
77 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)

Vegetable(?a) ~ Vegetable(?b) ~ is_same some_flavor of vegetable as(?a, ?b) * is_same_all_taste of vegetable as(?a, ?b) *
78 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)

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, ?Flavorad) * has_flavor_cooked_fruit(?a, ?Flavora5)
~has_flavor_cooked_Seasoning(?a, ?Flavora6) n has_flavor_empyreumatic_broiled_and_fried(?a, ?Flavora7) n
has_flavor_empyreumatic_roasted_and_toasted_and_baked(?%a, ?Flavora8) “has_flavor_empyreumatic_smoky(?a, ?Flavora9) n
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, ?Flavoral5)
“has_flavor_meat_mammal(?a, ?Flavoral6) “has_flavor_spice aromatic(?a, ?Flavoral7) ~ has_flavor_spice_hot(?a, ?Flavoralg)
~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) »
has_flavor_cooked_fruit(?b, ?Flavorb5) “has_flavor cooked Seasoning(?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) *
79 has_flavor_fat animal(?b,  ?Flavorb10)  “has_flavor_fat_Seasoning(?b,  ?Flavorbll) * 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, ?Flavorbl7) ~  has flavor spice_hot(?b, ?Flavorbl8) ~
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, ?Flavorbl)
~swrlb:equal(?Flavora2, ?Flavorb2) ~  swrlb:equal(?Flavora3, ?Flavorb3) “swrlb:equal(?Flavorad4, ?Flavorb4) ~ swrlb:equal(?Flavora5,
PFlavorb5) ~ swrlb:equal(?Flavora6, ?Flavorb6) ~  swrlb:equal(?Flavora7, ?Flavorb7) * swrlb:equal(?Flavora8, ?Flavorb8) *
swrlb:equal(?Flavora9, ?Flavorb9) “swrlb:equal(?Flavoral0, ?Flavorbl0) ~ swrlb:equal(?Flavorall, ?Flavorbl1l) ~ swrlb:equal(?Flavoral2,
9Flavorbl2) ~ swrlb:equal(?Flavoral3, ?Flavorbl3) ~ swrlb:equal(?Flavoral4, ?Flavorbl4) ~  swrlb:equal(?Flavoral5, ?Flavorbl5) »
swrlb:equal(?Flavoral6, ?Flavorb16) “swrlb:equal(?Flavoral7, ?Flavorb17) ~ swrlb:equal(?Flavoral8, ?Flavorb18) “swrlb:equal(?Flavoral9,
9Flavorbl9) ~ swrlb:equal(?Flavora20, ?Flavorb20) “swrlb:equal(?Flavora2l, ?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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80

Seasoning(?a) * Seasoning(?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 seasoning_as(?a, ?b) * is_same_flavor_as(?a, ?b)

81

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)

82

Seasoning(?a) ~Seasoning(?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(?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)

83

Seasoning(?a) *Seasoning(?b) " has_texture_brittleness(?a, ?textureal) “has_texture_chewiness(?a, ?texturea2) ~ has_texture_gumminess(?a,

texturea3) ~ 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) A has_texture_viscosity(?b, ?textureb6) “swrlb:equal(?textureal,
texturebl) ~ swrlb:equal(?texturea2, ?textureb2) » swrlb:equal(?texturea3, ?textureb3) ~ swrlb:equal(?texturead, ?texturebd) *

swrlb:equal(?texturea5, ?textureb5) ~ swrlb:equal(?texturea6, ?textureb6) ~ has function(?a, ?funca) ~ has function(?b, ?funcb)

~swrlb:equal(?funca, ?funcb) — is_same_all_texture_of seasoning_as(?a, ?b) " is_same_texture_as(?a, ?b)

84

Seasoning(?a) » Seasoning(?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 seasoning_as(?a, ?b) ” is_same_texture_as(?a,

7b)

85

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,
?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)

86

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,
?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)

87

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,
?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)

88

Seasoning(?a) ”~ Seasoning(?b) ~ is_same_some_flavor of seasoning as(?a, ?b) ~ is_same some_taste_of seasoning_as(?a, ?b) ~
has_function(?a, ?unca) “has_function(?b, 2funcb) A swrlb:equal(?funca, 2funcb) —

is_same_some_flavor_and_some taste of seasoning_as(?a, ?b) * is_same_flavor_and_taste_as(?a, ?b)

89

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,
?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)

90

Seasoning(?a) ~ Seasoning(?b) ~ is_same_all_flavor_of seasoning_as(?a, ?b) ~ is_same some_texture_of seasoning_as(?a, ?b)

has_function(?a, ?funca) n has_function(?b, 2funcb) n swrlb:equal(?funca, ?funcb) -

is_same_all flavor and_some_texture_of seasoning_as(?a, ?b) *is_same_flavor and_texture as(?a, ?b)

91

N A

Seasoning(?a) Seasoning(?b) ~ is_same_some_flavor_of seasoning_as(?a, ?b) “is_same_all_texture_of seasoning_as(?a, ?b)
has_function(?a, ?funca) A has_function(?b, 2funcb) A swrlb:equal(?funca, 2funcb) —

is_same_some_ flavor and_all texture_of seasoning_as(?a, ?b) is_same_flavor_and_texture_as(?a, ?b)
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Seasoning(?a) ~ Seasoning(?b) ~ is_same some_flavor_of seasoning_as(?a, ?b) * is_same_some_texture_of seasoning_as(?a, ?b)
92 has_function(?a, ?funca) n has_function(?b, 2funcb) ~swrlb:equal(?funca, 2funcb) -

is_same_some_ flavor and_some_texture of seasoning_as(?a, ?b) "is_same flavor and_texture as(?a, ?b)

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,
93 ?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)

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,
94 ?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)

Seasoning(?a) * Seasoning(?b) "is_same_some _taste_of seasoning_as(?a, ?b) "is_same_all texture of seasoning_as(?a, ?b) ” has_function(?a,
95 ?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)

Seasoning(?a) ” Seasoning(?b) ~ is_same_some taste_of seasoning_as(?a, ?b) * is_same some_texture_of seasoning_as(?a, ?b) *
96 has_function(?a, ?funca) A has_function(?b, 2funcb) A swrlb:equal(?funca, ?funcb) —

is_same_some_taste_and_some_texture_of seasoning_as(?a, ?b) A is_same taste_and_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)
97 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)

Seasoning(?a) ~  Seasoning(?b) ~ is_same_all flavor of seasoning_as(?a, ?b) ~ is_same_all taste of seasoning as(?a, ?b) ~
98 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)

Seasoning(?a) ~ Seasoning(?b) ~ is_same all flavor of seasoning as(?a, ?b) ~ is_same_some_taste_of seasoning as(?a, ?b) ~
99 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)

Seasoning(?a) ~ Seasoning(?b) “is_same_some_flavor of seasoning as(?a, ?b) ~ is_same some_taste_of seasoning_as(?a, ?b) ~
100 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)

Seasoning(?a) ~ Seasoning(?b) ~ is_same some_flavor of seasoning as(?a, ?b) ~ is_same some_taste_of seasoning_as(?a, ?b) ~
101 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) Ais_same flavor_and_taste_and_texture_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)
102 Ais_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)

Seasoning(?a) “Seasoning(?b)  ~ is same_all flavor_of seasoning_as(?a, ?b) ~ is_same_some taste of seasoning_as(?a, ?b) *
103 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)

Seasoning(?a) " Seasoning(?b) ~ is_same_some flavor of seasoning as(?a, ?b) ~ is same all taste_of seasoning_as(?a, ?b)
104 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) "is_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) *
7 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) *
8 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) *
9 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)
10 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) *
11 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) *
12 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) "
13 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) *
14 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) *
15 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) *
16 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) *
17 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)
18 Ais_same_method_as(?dish, ?b) 7is_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)
19 Ais_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)

Dish(?dish) " require_all flavor_And all taste And some_texture of carb_from(?dish, ?a) ~
20 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) Mis_substituted_by(?a, ?b)

Dish(?dish) ~ require_all_flavor_And_some_taste_And_some_texture_of carb_from(?dish, 2a)
21 Ais_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)

Dish(?dish) A require_some_flavor_And_some_taste_And_some_texture_of carb_from(?dish, 2a) ~
22 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, 7b) —>

is_substituted_some_flavor And_some taste_ And_some_texture_of carb_by(?a, ?b) * is_substituted_by(?a, ?b)

Dish(?dish) “require_some_flavor_And_some _taste And_all_texture_of carb_from(?dish, ?a) n
23 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) "is_substituted_by(?a, ?b)

Dish(?dish) n require_some_flavor And_all_taste_And_all_texture of carb_from(?dish, ?a) "
24 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)

Dish(?dish) " require_all flavor_And_some_taste_And_all_texture_of carb_from(?dish, ?a) ~
25 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)

Dish(?dish) ” require_some_flavor_And _all taste_ And_some_texture_of carb_from(?dish, %a) ~
26 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)

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) *
27 is_same_shape_as(?a, ?b) — is_substituted_all_flavor_of meat_by(?a, ?b) "is_substituted_by(?a, ?b)

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)

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)

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)

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) *
3 is_same_shape_as(?a, ?b) — is_substituted_all_texture_of meat_by(?a, ?b) * is_substituted_by(?a, ?b)

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) »
2 is_same_shape_as(?a, ?b) — is_substituted_some_texture_of meat_by(?a, ?b) ” is_substituted_by(?a, ?b)
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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) *
33 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)

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) *
34 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)

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) *
35 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)

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)
36 Ais_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)

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) "
37 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)

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) "
38 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)

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) *
39 is_same_method_as(?dish, ?b) ~ is_same shape_as(?a, ?b) —> s substituted_some flavor And_all texture of meat by(?a, ?b) *

is_substituted_by(?a, ?b)

Dish(?dish) * require_some_flavor And_some_texture_of meat_from(?dish, ?a) "is_same_some_flavor_and_some_texture_of meat_as(?a, ?b) *
40 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)

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) *
41 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)

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) *
42 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)

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) *
43 is_same_method_as(?dish, ?b) “is_same_shape as(?a, ?b) —> is_substituted_some_taste_And_all_texture_of meat_by(?a, ?b)

Ais_substituted_by(?a, ?b)

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)
44 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)

Dish(?dish) ~ require_all flavor_ And_all taste And all texture of meat from(?dish, ?a)
45 Ais_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)

Dish(?dish) ~ require_all flavor_And_all taste_And some_texture_of meat from(?dish, 7a) A
46 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) "is_substituted_by(?a, ?b)
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Dish(?dish) ~ require_all_flavor And_some taste And_some_texture of meat_from(?dish, ?a)
47 Ais_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) 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) "is_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) 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, ?b) —>

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) ~ 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) "is_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) A 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 A 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 A 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 ~is_same_some_taste_and_some_texture_of vegetable as(?a, ?b) Ais_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 ~is_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) A 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) A 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, 2a) 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) A 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) A 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) *
o 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)
¥ ~is_same_shape_as(?a, ?b) — 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)
5 ~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 A 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) ~is_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) — is_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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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) *
93 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)

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)
94 A 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)

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)
95 A is_same_method_as(?dish, ?b) ~is_same shape as(?a, ?b) —> is_substituted_some taste_And_all_texture_of seasoning_by(?a, ?b)

Ais_substituted_by(?a, ?b)

Dish(?dish) ” require_some_taste_And_some_texture_of seasoning_from(?dish, ?a)
96 Ais_same 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_taste_And_some_texture_of seasoning_by(?a, ?b) * is_substituted_by(?a, ?b)

Dish(?dish) A require_all_flavor_And_all_taste_ And_all_texture_of seasoning_from(?dish, 2a)
97 Ais_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)

Dish(?dish) ~ require_all_flavor_And_all_taste_And_some_texture of seasoning_from(?dish, ?a) "
98 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)

Dish(?dish) n require_all_flavor_And_some_taste_And_some_texture_of seasoning_from(?dish, ?a)
99 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)

Dish(?dish) ~ require_some_flavor And some taste And_some_texture of seasoning_from(?dish, ?a) ”
100 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)

Dish(?dish) ~require_some_flavor And some_taste_And_all texture of seasoning_from(?dish, ?a) n
101 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) "is_substituted_by(?a, ?b)

Dish(?dish) A require_some_flavor_And_all taste And_all texture of seasoning_from(?dish, ?a) n
102 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, 7b) —>

is_substituted_some_flavor_And_all_taste_And_all_texture_of seasoning_by(?a, ?b) * is_substituted_by(?a, ?b)

Dish(?dish) ~ require_all_flavor_And_some_taste_And_all_texture of seasoning_from(?dish, ?a) ~
103 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)

Dish(?dish) A require_some_flavor_And_all taste And_some_texture of seasoning_from(?dish, ?a) "
104 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) "is_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",
’ 7b)

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) —>
! 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, %) —>
’ sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)

require_some_flavor_And_all_taste_of carb_from(?dish, ?a) ~ is_substituted_some flavor_And_all_taste of carb_by(?a, %) —>
’ 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", ?b)

require_all flavor_And_all texture of carb_from(?dish, ?a) * is_substituted_all flavor_and_all texture_of carb_by(?a, ?b) —>
! 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) —>
14 sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)

require_all taste And_all texture of carb_from(?dish, ?a) Ais_substituted all taste And_all texture of carb_by(?a, 7b) —
' 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) —>
10 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) —>
7 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, 7a) ~
Y 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) n
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) A
2 is_substituted_all_flavor_And_some_taste_And_some_texture_of carb_by(?a, ?b) —  sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)

require_some_flavor_And_some_taste_And_some_texture_of carb_from(?dish, 2a) "
22 is_substituted_some_flavor And_some_taste And_some_texture_of carb_by(?a, ?7b) —>  sqwrl:select("Substitute”, ?a, "in", ?dish, "by",

7b)
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require_some_flavor And_some_taste_And_all_texture of carb_from(?dish, ?a) n

. 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) n

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) n

. 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) ~

% 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) "is_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, ?) —>
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)
—>  sqwrliselect("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, %) —>
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, 2a) n
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, 7a) n
is_substituted_all_flavor_And_some_taste_And_some_texture_of meat_by(?a, ?b) —> sqwrl:select("Substitute", ?a, "in", 2dish, "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, 7a) n
is_substituted_some_flavor And_some_taste And_all_texture_of meat by(?a, ?2b) —> sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)

50 require_some_flavor And_all taste And_all texture_of meat from(?dish, ?a) n
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, 7b) —>  sqwrl:select("Substitute", ?a,
"in", ?dish, "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, 7b) —>
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)
—>  sqwrliselect("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)
—>  sqwrliselect("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, 2a) 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, ?b) —> sqwrl:select("Substitute", ?a, "in", ?dish, "by", ?b)

72 require_all_flavor_And_all taste And some_texture of vegetable from(?dish, ?a) n
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) n
is_substituted_all_flavor_And_some_taste_And_some_texture_of vegetable by(?a, ?b) —>  sqwrl:select("Substitute", ?a, "in", ?dish, "by",
7b)

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, 2a) "
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)

71 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, 2a) "
is_substituted_some_flavor_And_all_taste_ And_some_texture_of vegetable by(?a, ?2b) —>  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) —> sqwrl:select("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) A is_substituted_some taste_And_all_texture_of seasoning_by(?a, ?b)
—>  sqwrliselect("Substitute", ?a, "in", ?dish, "by", ?b)

96 require_some_taste_And_some_texture_of seasoning_from(?dish, ?a) 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, ?b) —> 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",
7b)

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",
7b)

100 require_some_flavor And_some_taste And_some_texture_of seasoning_from(?dish, ?a) n
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, 2a) ~
is_substituted_some_flavor_And_some_taste_And_all_texture_of seasoning_by(?a, ?b) —> sqwrl:select("Substitute", ?a, "in", ?dish, "by",
7b)

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) n
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) n
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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(Turmeric)
% 9 o
Wauaeynin
g 90a 197 (Fruit v v v N Y
Wdueey
Vinegar)
(Vinegar) 7
UIUZUI (Lime
v v v IMUZ Y
Juice)
p) < p)
IAIDIAULNIAD GERNN
(Roasted Chili | 1W&3%211 (Green v v v REREL £V
Curry Paste) Curry Paste)
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Y
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v v v 7 VR EAs bV
Tongue)
<3
tHANT LAV (Button
v v v 75 R EAG 6V
Mushroom)
Uamaann ,
7 v v Tumunzay
(Haddock)
Yamiin (Squid) v v v R EREoEY
EZ2 L R
2 1A 1 (Bgg .
iio'ln v v v lumunzay
Tofu)
(Chicken) Y,
119n719
v v v 75 R EAa 6V
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aov o
T AUADY
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Lobster)
I
LBUANTIV
v v v MUY
(Pigeon)
4 A
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(Quail Egg)
‘gl 1
1HaNILAY
v v v WMNZ TN
(Rabbit)
Tl (Chicken ,
7 v v Tumunzay
Egg)
ilaiia (Tilapia) v v v EVREAa bV
4’ % 1 (%}
. 11977 (Beef) R4 v aou lamieuny
iwe'ln -
a1 lvaneanes
(Chicken) v v v EVREAs 6V
(Conger Eel)
Z
(HegnIng DA
VIV v ao limilouny
(Lamb)
&I 1
1191 (Goose) vV v
1 (Konjac) 4 v v MUy
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v v v MUEEy
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1HUY ,
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1A 11HY (Bean ,
v v v Tumunzay
Curd)
A4 (Shrimp) V| v v aou limilouny
9 Fi
io'ln 1iognia (Veal) ViV v aou lumieuny
. <3 Aa
(Chicken) IHATAUNY
(Shiitake v v v MUz EY
Mushroom)
AULLNE (Lamb
v v v RVREAs bV
Liver)
Fl
3
sidoila (Duck) v v v AN
NPELALR
oA v 4 v Mz AN
IANZUWNNY (Roasted Peanut)
4 J o
WA fAoaNoUAL
(Cashewnut) (Roasted Sweet v v v Muzauy
Almond)
GRRURE! y
y11lan (Fish
(Chinese Light v v v IMugay
Sauce)
Soya Sauce)
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YGRERT] ,
1215917 (White
(Chinese White v v v Mg ay
Wine Vinegar)
Rice Vinegar)
Y
1191aN3Y y
11a1ansIa
(Granulated v v v R VREAs bV
(Rock Sugar)
Sugar)
QEJ“IhEJ (Chinese
' v v v MUEEY
noulngy Chive)
Y
(Onion) AUNDY (Spring
v v v MUz EY
Onion)
%I U 1
a1 Tuan
v v v MUIE Ty
(Canola Oil)
%I @ < A g % 9
Wiuourans | Wi lne
v v v WMNZTY
(Soy Oil) (Corn Oil)
Y
1Miuau (Palm
v v v Wz ay
0il)
lusesisa (Sorrel
, v v v WMNZ TN
AUriou Leaf)
(Spring Onion) luTae (Lovage
v v v MUIE Ty
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lusosmiu
v v v WMNZ TN
(Oregano Leaf)
om0 AT
v v v MUEEY
(Watercress)
QEJ“IhEJ (Chinese ,
v v v Timangaw
Chive)
An¥elSe (Cilantro) v v v Timangaw
2l (Radish) v v v Taimiangaw
Y WaHnma ,
AuUNON v v v Tumunzay
(Turnip)
(Spring Onion)
goANZNon (Hog ,
v v v Tumunzay
Plum Leaf)
AN (Coriander
v v v MUEEy
Leaf)
wila (Banana :
v v v lumunzay
Flower)
v A
WIUNgn ,
v v v Tumunzay
(Beetroot)
#ou149) (Onion) v v v R ETRE £V
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9
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Fd
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(NYDINIS AgAUNNIAIAAY )
aurelé
9 o Y v A . Y . .
Auen (N9) WNY (Coriander Leaf) AUYIDN (Spring Onion)

unav e (1)

oe

111)a1 (Fish Sauce)

1na01)3 (Table Salt)

n19nZN (Light Coconut Milk)

wyd lviiuduau

(Full Fat Cow Milk)

W3naM A (Red Thai Chili)

W3N1e2N (Banana Pepper)

A
USLUBNN

(Thai Pea Aubergine)

LEIYN (Zucchini)

A a
INTOULNUVIINITU

(Green Curry Paste)

IATDAULNIAT

(Roasted Chili Curry Paste)

fin Ine (79)

9

lutidagaulueouTnlasndusziiviauonus

U

o
WALNA

J 1
(unszmsaziiio 1n)

1l (Fish Sauce)

inaniu (Table Salt)

<3 I~ ]
unaRatlaga

a

TuidngaulueeuInTasndissmmansnus

a

U

duan (1n)

a

Y

lutidagauluoeu InTasndszmmauonus

a

o &
gD

F4
o

1111)a1 (Fish Sauce)

1ndo1)y (Table Salt)

azidy (1n)

oy

AN 8% (Vinegar)

zauilen (Tamarind Paste)

AR
< ] a J
(IHANZU NN IUALDE

Lﬁfe"lfi)

af
FDIUT

(Chinese Light Soya Sauce)

inao1)y (Table Salt)

4
HINANIY

(Granulated Sugar)

2 ¥
HIAAUENIN

(Coconut Sugar)

Fi
WLUUA (1119)

il (Fish Sauce)

inaniu (Table Salt)
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3035 UNMIvAEIngal TaenNunHNIBVoIRUaNITAA 199 NAT

U1eRThIg (Shape)

Round N Udnvaznaw
= ~ ¥
Baton MWD Nanvazuunadieliidu
= A o I 1
Sheet NUHD Hanvaztluunug
% I
Shred NUHD Nanvazithududes
= I Ay
Chunk VIVALGR Ndnvazdurunionou
. = A o I <
Grain N0 Nanvazithuianey
= = I
Powder WU Hany il uma
= =%
Coarse N Nanuazilunaaney
. = A o I +
Dice NUBD Nanwuzilugnd
= A o I
Steak N0 Hanwaztludunin
. = A o I 9 g’;
Strip LGN vanvazihuauay
. = A o Id Y
LongStrip P IRLR Nanvaziihuduen

M3 115 ue1vi19Ine (Using Purpose)

Vegetable RGN 1415 Tnailuin

Meat NG 19413 Tnauiluite
Seasoning WD 1915 Tnmunsealye
Carb EREGE 1503 Taaduuds

nau (F lavor)

Slightly-Fermented-Beverage ~ H31894 Tinawndesduminlusedusou
Strong-Fermented-Beverage ERIGN! Tinauinsesauminluszsud
Strong-Broth-Cooked GRUGR fnaugnuuuihalusedudy
Slightly-Vegetable-Cooked RIGN ﬂ?iuqﬂLLuuﬁ’ﬂiuﬁzﬁ’uéau

y 1
Slightly-BroiledAndFried-Empyreumatic  ¥1e8a  Hnaunealuiiniulussauseu

] Y
Strong-BroiledAndFried-Empyreumatic ~ #31#94  Inaunealuiniulusyaudy

'
a A

Slightly-Roasted AndToasted AndBaked-Empyreumatic 11 g9 Unantlaaluszdueeu
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v v
Strong-RoastedAndToastedAndBaked-Empyreumatic 431894 dinautlaaalusedudy

Slightly-Smoky-Empyreumatic
Strong-Smoky-Empyreumatic
Slightly-Animal-Fat
Strong-Animal-Fat
Slightly-Vegetable-Fat
Strong-Vegetable-Fat
Slightly-Citrus-Fruit
Strong-Citrus-Fruit
Slightly-NonCitrus-Fruit
Strong-NonCitrus-Fruit
Slightly-Fish-Meat
Strong-Fish-Meat
Slightly-Fowl-Meat
Strong-Fowl-Meat
Slightly-Mammal-Meat
Strong-Mammal-Meat
Strong-Aromatic-Spice
Slightly-Hot-Spice
Strong-Hot-Spice
Slightly-Lachrymatory-Spice
Strong-Lachrymatory-Spice
Slightly-Fermented-Stench
Strong-Fermented-Stench
Slightly-Dried-Vegetable
Strong-Dried-Vegetable
Slightly-Fresh-Vegetable
Strong-Fresh-Vegetable

N/A
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=
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%A (Taste)

Slightly-Astringent NG Hsatsluszaueeu
. =< = 1 (% 9
Strong-Astringent HUWO Nsadsluszaueiu
Slightly-Bitter NUUD Hsavnluszaueeu
Strong-Bitter TRTGN Nsavuluszauy
. .. ~ [ [
Slightly-Capsaicin TGN Nsaaluszavoou
.. = <] o
Strong-Capsaicin NG Nsafialuseaudy
. =2 =) Y [ '
Slightly-Hot LG Nsadouluszavoou
= =\ 9 [ 9
Strong-Hot GREGH Nsadouluszaudu
. =~ 1< [
Slightly-Salty IO Hsanuluszaveeu
=< = <3 o Y
Strong-Salty NINoD4 Nsanuluszauy
Slightly-Sour NG Hsafsenluseavoon
= = ¥ (Y 9
Strong-Sour ERLGN Nsefsenluszauu
Slightly-Sweet HINED sannuluszauseu
Strong-Sweet RIGN Nsannuluszauy
Strong-Umami ERIGN! Nsaesesluszaumy
N/A IO liifisanuiivua
&’ U U
1O NA e (Texture)
= ‘g/ A o d‘ '
Tender N804 telanvaziloeny
4 TR o
Chewy ALY HoNaNULHYUNI
g A o =
Tough NG Wellanyauzinilen
. g falgl
Brittle ALY Wellanyazise
g =Y
Crunchy WD ellanyauznsoy
;1
Short RGN HellanHULIIANINMTAUIY
= X Ao 3
Mealy NINYD tetianyaziluuile
=< j’ A o Y
Gummy LG Wellanyazaaioe
. = g A o I @
Oily NUNEDe Wellanyaitluliu
= A Ao A S
Creamy ALY olanyazriouiium
. = X Ao < A
Thin ALY Wollanyaziuveuraiiodg
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1472 (Rambutan) Round, Chunk, Coarse Vegetable Strong-NonCitrus- Strong-Sweet Chewy
Fruit
!‘hﬂ%‘uﬁuﬂﬂﬁ (Barbados Round, Coarse Vegetable Strong-NonCitrus- Slightly-Sweet, Tender
Cherry) Fruit Strong-Sour
1AI9N (Carrot) Baton, Chunk, Coarse, Vegetable Strong-Fresh- Slightly-Sweet Crunchy
Dice, Sheet Vegetable
1$9NI1 (Cucumber) Round, Baton, Chunk, Vegetable Slightly-Fresh- Slightly-Sweet Crunchy
Coarse, Dice, Vegetable
LongStrip, Sheet,
Shred
um«yﬁﬁ (Zucchini) Baton, Chunk, Coarse, Vegetable Slightly-Fresh- N/A Chewy
Dice, LongStrip, Vegetable
Sheet, Shred
AU ﬂﬁ 7 (Honeydew Round, Baton, Chunk, Vegetable Strong-NonCitrus- Strong-Sweet Chewy
Melon) Coarse, Dice, Shred Fruit
WS FUEA (Shinseiki Asian Round, Baton, Chunk, Vegetable Strong-NonCitrus- Strong-Sweet Crunchy
Pear) Coarse, Dice, Sheet, Fruit
Shred
uaﬂﬁ]aﬁjm (GrannySmith Round, Baton, Chunk, Vegetable Strong-NonCitrus- Slightly-Sweet, Crunchy
Apple) Coarse, Dice, Sheet, Fruit Strong-Sour
Shred
ud ﬂ!ﬁﬁmtﬁ (Gala Apple) Round, Baton, Chunk, Vegetable Strong-NonCitrus- Strong-Sweet Crunchy
Coarse, Dice, Sheet, Fruit
Shred, Strip
udlSAensedawandu Round, Chunk, Coarse Vegetable Strong-NonCitrus- Slightly-Sour, Strong- Chewy
(Royal Blenheim Apricot) Fruit Sweet
Tamion (Loquat) Round, Chunk, Coarse, | Vegetable Strong-NonCitrus- Slightly-Sour, Strong- Chewy
Dice Fruit Sweet
luvgasm (Sueda Maritima ) LongStrip, Coarse, Vegetable Slightly-Fresh- Strong-Salty Brittle
Shred Vegetable
1u¥21729 (Garcinia Cowa) Sheet, Coarse, Shred Vegetable Slightly-Fresh- Slightly-Sour Brittle
Vegetable
luwoiisa (Sorrel Leaf) Sheet, Coarse, Shred Vegetable Slightly-Citrus-Fruit, Slightly-Bitter, Strong- | Brittle
Slightly-Fresh- Astringent, Strong-
Vegetable Sour
ludiaa (Ivy Gourd Leaf) Sheet, Coarse, Shred Vegetable Slightly-Fresh- N/A Brittle
Vegetable
Tvath (Water Lily) Baton, Chunk, Coarse, Vegetable N/A N/A Crunchy
LongStrip, Shred
N3 zx'%tmum (Roselle Flower) Sheet, Coarse, Shred Vegetable N/A Strong-Sour Crunchy
N3 zL‘d:l,tJ VoY (Okra) Baton, Chunk, Coarse, Vegetable Slightly-Fresh- Slightly-Sweet Crunchy
Dice, LongStrip, Shred Vegetable
nizﬁ'ﬂu (Santol) Round, Chunk, Coarse, Vegetable Strong-NonCitrus- Slightly-Sour, Strong- Chewy

Dice, Shred

Fruit

Sweet
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niwa;mn (Brussel Sprout) Sheet, Coarse, Shred Vegetable Strong-Fresh- Slightly-Sweet Crunchy
Vegetable
nIgH ﬁ‘lﬂ 1 (Kohlrabi) Round, Baton, Coarse, Vegetable Slightly-Fresh- Slightly-Sweet Crunchy
Dice, Sheet, Shred, Vegetable
Steak
7704 (Gold Kiwi) Round, Chunk, Coarse, | Vegetable Strong-NonCitrus- Slightly-Sour, Strong- Chewy
Dice, Sheet Fruit Sweet
ABANNYNY (Coral Vine Sheet, Coarse Vegetable N/A Slightly-Bitter Brittle
Flower)
wuﬁu (Green Jackfruit) Round, Chunk, Coarse, | Vegetable Slightly-Fresh- N/A Chewy
Dice, Shred Vegetable
Qtﬂhﬂ (Chinese Chive) LongStrip, Coarse, Vegetable Slightly- Slightly-Hot Brittle
Shred Lachrymatory-Spice,
Strong-Fresh-
Vegetable
azth (Kale) Sheet, Coarse, Shred Vegetable Strong-Fresh- Slightly-Bitter Brittle
Vegetable
AoNLUA (Agasta Flower) Sheet, Coarse, Shred Vegetable N/A Strong-Bitter Brittle
ABNNIZIREN (Flower Ginger) LongStrip, Coarse, Vegetable Slightly-Hot-Spice Slightly-Astringent, Brittle
Dice, Shred Slightly-Hot
ﬂﬂﬂ?:llmaﬂ (Siamese Cassia Sheet, Coarse, Shred Vegetable Strong-Fresh- Strong-Bitter Brittle
Flower) Vegetable
ABNNNATY (Flower Rose) Sheet, Coarse, Shred Vegetable N/A Slightly-Bitter, Brittle
Slightly-Sweet
Ausousailaa (Alfafa Shred, Coarse Vegetable Slightly-Fresh- N/A Crunchy
Sprout) Vegetable
ﬁ'"mﬂu (Lablab Bean) Baton, Chunk, Coarse, Vegetable Slightly-Fresh- Slightly-Sweet Crunchy
Shred Vegetable
ﬁbﬂﬂﬂ (Mung Bean Sprout) Shred, Coarse Vegetable Slightly-Fresh- N/A Crunchy
Vegetable
ﬁ'"wrinu (Sugarsnap Pea) Baton, Chunk, Coarse, Vegetable Slightly-Fresh- Slightly-Sweet Crunchy
Shred Vegetable
nﬁﬂuﬁu (Young Durian) Round, Baton, Chunk, Vegetable Slightly-NonCitrus- N/A Chewy, Mealy
Coarse, Dice, Sheet, Fruit
Shred
WaUINABITY (Victoria Plum) Round, Chunk, Coarse Vegetable Strong-NonCitrus- Slightly-Sour, Strong- Chewy
Fruit Sweet
Anwn (Indian Trumpet Baton, Chunk, Coarse, Vegetable Slightly-Fresh- Strong-Bitter Tough
Fruit) Dice, Shred Vegetable
171 (Angled Gourd) Baton, Baton, Chunk, Vegetable Slightly-Fresh- N/A Chewy
Coarse, Dice, ongStrip, Vegetable
Sheet, Shred
ICH mmﬁy (RichLady Peach) Round, Chunk, Coarse Vegetable Strong-NonCitrus- Slightly-Sour, Strong- Chewy

Fruit

Sweet
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WN31 (Jujube) Round, Chunk, Coarse Vegetable Slightly-NonCitrus- Slightly-Sour, Strong- Crunchy
Fruit Sweet

Wt (Chayote) Round, Baton, Chunk, Vegetable Slightly-Fresh- Slightly-Sweet Crunchy
Coarse, Dice, Vegetable
LongStrip, Sheet,
Shred

130INA (Tomato) Round, Chunk, Coarse, | Vegetable Strong-NonCitrus- Slightly-Sweet, Chewy
Dice Fruit Strong-Sour

1213014 (Thai Pea Round, Coarse, Dice Vegetable Slightly-Fresh- Slightly-Bitter Crunchy

Aubergine) Vegetable

121519 (Marian Plum) Round, Chunk, Coarse, | Vegetable Strong-NonCitrus- Slightly-Sour, Strong- Chewy
Dice Fruit Sweet

uz1ie4 (Star Fruit) Round, Chunk, Coarse, | Vegetable Slightly-NonCitrus- Slightly-Sour, Strong- Chewy
Dice, Sheet, Shred Fruit Sweet

o (Long Green Baton, Chunk, Coarse, Vegetable Slightly-Fresh- N/A Chewy

Eggplant) Dice, LongStrip, Vegetable
Sheet, Shred

UfJﬂﬁﬂQﬂ (Vegetable Fern) LongStrip, Coarse, Vegetable Slightly-Fresh- Slightly-Bitter Brittle
Shred Vegetable

Ue3Y (Drumstick Pod) Baton, Chunk, Coarse Vegetable Slightly-Fresh- Slightly-Sweet Brittle

Vegetable

ULATNOAL (Green Papaya) Round, Baton, Chunk, Vegetable N/A N/A Crunchy
Coarse, Dice,
LongStrip, Sheet,
Shred

goALA (Agasta Leaf) LongStrip, Coarse, Vegetable Slightly-Fresh- Slightly-Bitter Brittle
Shred Vegetable

goANTEOU LongStrip, Coarse, Vegetable Strong-Fresh- N/A Brittle

( White Popinac Young Leaf ) Shred Vegetable

25U ( Bitter Gourd) Baton, Baton, Chunk, Vegetable Slightly-Fresh- Strong-Bitter Crunchy
Coarse, Dice, ongStrip, Vegetable
Sheet, Shred

goANLNoN (Hog Plum Leaf) LongStrip, Coarse, Vegetable Slightly-Fresh- Slightly-Astringent, Brittle
Shred Vegetable Slightly-Sour

¥9ANTTY (Balsam Pear Leaf) LongStrip, Coarse, Vegetable Slightly-Fresh- Strong-Bitter Brittle
Shred Vegetable

goAdLIA1 (neem leaf) LongStrip, Coarse, Vegetable Slightly-Fresh- Strong-Bitter Brittle
Shred Vegetable

310172 (Lotus Root) Baton, Chunk, Coarse, Vegetable N/A Slightly-Sweet Mealy

Dice
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Za;lﬁ‘l (Lychee) Round, Chunk, Coarse Vegetable Strong-NonCitrus- Slightly-Sour, Strong- Chewy
Fruit Sweet
ardmna (Swiss Chard) Sheet, Chunk, Coarse, Vegetable Slightly-Fresh- Slightly-Sour Brittle
Shred Vegetable
PO HL T (Watercress) Sheet, Coarse, Shred Vegetable Slightly-Fresh- Slightly-Hot Brittle
Vegetable, Slightly-
Hot-Spice
qnwﬁﬁa (Ivy Gourd Fruit) Round, Chunk, Coarse, | Vegetable Slightly-Fresh- Strong-Bitter Chewy
Dice, Shred Vegetable
ansodl nJ‘éJﬁ‘% e Chunk, Coarse, Dice Vegetable Strong-NonCitrus- Slightly-Sour, Strong- Chewy
(Chandler Strawberry) Fruit Sweet
d2n0 (Petai Pod) Round, Baton, Chunk, Vegetable Strong-Fresh- N/A Chewy, Mealy
Coarse, Dice Vegetable
duilesa (Pineapple) Round, Chunk, Coarse, | Vegetable Strong-NonCitrus- Slightly-Sour, Strong- Chewy
Sheet Fruit Sweet
ey (Bamboo Shoot) Baton, Chunk, Coarse, Vegetable Slightly-Fresh- Slightly-Bitter, Strong- | Crunchy
Dice, LongStrip, Shred Vegetable Sweet
‘H‘li'ﬂ"lﬁlv]é' 3 (Asparagus) Baton, Chunk, Coarse, Vegetable Slightly-Fresh- Slightly-Sweet Crunchy
Dice, Shred Vegetable
Wa'lan (Radish) Baton, Baton, Chunk, Vegetable Slightly-Fresh- Slightly-Hot, Slightly- Crunchy
Coarse, Dice, Vegetable Sweet
LongStrip, Sheet,
Shred
"aeu Round, Chunk, Coarse, | Vegetable N/A Strong-Sweet Crunchy
(Toddy Palm Young Fruit) Dice, Shred
#aiin I (Beetroot) Baton, Chunk, Coarse, Vegetable Slightly-Fresh- Slightly-Astringent, Crunchy
Dice, Sheet, Shred Vegetable Slightly-Sweet
wla (Banana Flower) Round, Coarse, Sheet, Vegetable Slightly-Fresh- Slightly-Astringent Crunchy
Shred Vegetable
i2KNNA (Turnip) Round, Baton, Chunk, Vegetable Slightly-Fresh- Slightly-Hot, Slightly- Crunchy
Coarse, Dice, Sheet, Vegetable Sweet
Shred
ﬂgl U (Grape) Round, Chunk, Coarse Vegetable Slightly-NonCitrus- Slightly-Sour, Strong- Chewy
Fruit Sweet
We15aldn (Artichoke) Round, Baton, Chunk, Vegetable Slightly-Fresh- Slightly-Sweet Crunchy
Coarse, Dice, Shred Vegetable
!ﬂiﬂﬂ;ﬁ (Grapefruit) Round, Chunk, Coarse Vegetable, Strong-Citrus-Fruit Slightly-Sour, Strong- Brittle, Chewy
Seasoning Sweet
Wil Efﬁ N (Fenugreek Sheet, Coarse, Shred Vegetable, Strong-Fresh- Strong-Astringent, N/A
Seed) Seasoning Vegetable, Strong- Strong-Bitter
Hot-Spice
1uTanm (Lovage Leaf) Sheet, Coarse Vegetable, Slightly-Citrus-Fruit, Slightly-Bitter, Brittle
Seasoning Slightly-Fresh- Slightly-Hot

Vegetable, Strong-

Aromatic-Spice
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TuTnszmn (Thai Basil Leaf) Sheet, Coarse Vegetable, Strong-Aromatic- Slightly-Bitter, Brittle
Seasoning Spice Slightly-Hot, Slightly-
Sour
lumisneu (Tarragon Leaf) Shred, Coarse Vegetable, Strong-Aromatic- Slightly-Bitter, Brittle
Seasoning Spice Slightly-Hot, Slightly-
Sweet
lungaueou (Tamarind LongStrip, Coarse, Vegetable, Slightly-Fresh- Slightly-Sour Brittle
YoungLeaf) Shred Seasoning Vegetable
luagszuni (Moraccan Mint Sheet, Coarse Vegetable, Strong-Aromatic- Slightly-Astringent, Brittle
Leaf) Seasoning Spice Slightly-Hot
Tuagszunueauu Sheet, Coarse Vegetable, Strong-Citrus-Fruit Strong-Sour Brittle
(Vietnamesebalm) Seasoning
lueeimiu (Oregano Leaf) Sheet, Coarse Vegetable, Slightly-Fresh- Slightly-Bitter, Brittle
Seasoning Vegetable, Strong- Slightly-Hot
Aromatic-Spice
luezTam1a (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
Auvion (Spring Onion) LongStrip, Coarse, Vegetable, Strong-Fresh- Slightly-Astringent, Brittle
Shred Seasoning Vegetable, Strong- Slightly-Hot
Lachrymatory-Spice
ulo (Pomelo) Round, Chunk, Coarse Vegetable, Strong-Citrus-Fruit Slightly-Sour, Strong- Brittle, Chewy
Seasoning Sweet
ﬁ’ﬂ%l}li" 3 (Cilantro) Sheet, Coarse Vegetable, Slightly-Citrus-Fruit, Slightly-Bitter, Brittle
Seasoning Strong-Aromatic- Slightly-Hot, Strong-
Spice, Strong-Fresh- Astringent
Vegetable
w?nvi'mmq (Red Bell Pepper) Round, Baton, Chunk, Vegetable, Slightly-Hot-Spice Slightly-Capsaicin, Chewy
Coarse, Dice, Shred Seasoning Slightly-Hot
Uz (Garcinia) Round, Chunk, Coarse, | Vegetable, Slightly-NonCitrus- Strong-Sour Crunchy
Shred Seasoning Fruit
ndetlu (Table Salt) Grain, Powder Seasoning N/A Strong-Salty N/A
It:s 11%&3 ( Salted Soya Bean) N/A Seasoning Strong-Fermented- Strong-Salty Tender, Viscous
Stench
W?Jﬂ?iq.l: (Onion) Round, Chunk, Coarse, | Vegetable, Strong- Slightly-Hot, Slightly- Crunchy
Dice, LongStrip, Shred | Seasoning Lachrymatory-Spice Sweet
!ﬂdil‘fl WNAUVEINU Chunk, Coarse Seasoning Strong-Hot-Spice Strong-Capsaicin, Tender
(Green Curry Paste) Strong-Hot, Strong-

Salty
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Sheet, Coarse Vegetable, Slightly-Citrus-Fruit, Slightly-Hot Brittle
AN (Coriander Leaf) Seasoning Strong-Aromatic-
Spice, Strong-Fresh-
Vegetable
nﬂémumﬁ% Chunk, Coarse Seasoning Strong-Hot-Spice Strong-Capsaicin, Tender
(Roasted Chili Curry Paste) Strong-Hot, Strong-
Salty
!ﬂéﬂ AULNINSUUA (Savory Chunk, Coarse Seasoning Strong-Hot-Spice Slightly-Capsaicin, Tender
Curry Paste) Slightly-Salty, Strong-
Hot
lﬂéﬂillmﬂﬁﬁu Chunk, Coarse Seasoning Strong- Slightly-Capsaicin, Oily, Tender
(Mussaman Curry Paste) BroiledAndFried- Strong-Hot
Empyreumatic,
Strong-Hot-Spice
!V’I’Hﬁ (Pickled Bean Curd) Chunk, Coarse Seasoning Strong-Fermented- Strong-Salty Chewy, Viscous
Stench
nl51zven (Sand Ginger) Chunk, Coarse, Shred Seasoning Slightly-Citrus-Fruit, Strong-Hot N/A
Strong-Hot-Spice
luaﬂﬁu‘ﬁw (Celery Seed) Grain, Coarse, Powder Seasoning Strong-Aromatic- Slightly-Bitter, N/A
Spice Slightly-Hot
waamnsueonma lagily Powder Seasoning Slightly-NonCitrus- Slightly-Bitter, N/A
(Ground Grains of Paradise) Fruit, Strong- Slightly-Capsaicin,
Aromatic-Spice Strong-Hot
waamuaaii Powder Seasoning Strong-Aromatic- Slightly-Bitter, N/A
(Ground Annatto Seed) Spice Slightly-Hot
diarnd (Coriander Seed) Grain, Coarse, Powder Seasoning Slightly-Citrus-Fruit, Slightly-Hot, Slightly- N/A
Strong-Aromatic- Sweet
Spice
waadhe (Linseed) Grain, Coarse, Powder Seasoning N/A Slightly-Sweet Crunchy, Oily
mﬁﬂ‘élu (Poppy Seed) Grain, Powder Seasoning Strong- N/A Brittle
RoastedAndToastedA
ndBaked-
Empyreumatic
W ﬁﬂ?} el (Fennel Seed) Grain, Coarse, Powder Seasoning Strong-Aromatic- Slightly-Bitter, N/A
Spice Slightly-Sweet
!Ngﬂ?jﬁi‘ﬁ1 (Caraway Seed) Grain, Coarse, Powder Seasoning Slightly-Citrus-Fruit, Slightly-Bitter, N/A
Slightly-Hot-Spice, Slightly-Hot, Slightly-
Strong-Aromatic- Sour, Slightly-Sweet
Spice
152 (Bustard Cardamom) Chunk, Coarse Seasoning Slightly-Citrus-Fruit, Strong-Hot N/A

Strong-Hot-Spice
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anou lusiiatly Coarse, Powder Seasoning Slightly-Citrus-Fruit, Slightly-Hot, Slightly- N/A
(Ground Lemon Myrtle) Strong-Aromatic- Sour
Spice
undunIU (Condensed N/A Seasoning Slightly-Animal-Fat Strong-Sweet Creamy, Viscous
Milk)
Iﬂﬂfg;'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
“l*uu:ng A (Kaffirlime Leaf) Sheet, Coarse, Shred Seasoning Slightly-Citrus-Fruit, Slightly-Bitter, Brittle
Slightly-Fresh- Slightly-Hot, Slightly-
Vegetable, Strong- Sour
Aromatic-Spice
T (White Wine N/A Seasoning Strong-Fermented- Strong-Sour, Strong- Thin
Vinegar) Beverage, Strong- Sweet
NonCitrus-Fruit
nszifien (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
niziie (Shampoo Ginger) Chunk, Coarse, Shred Seasoning Slightly-Citrus-Fruit, Slightly-Astringent, Tough
Slightly-Hot-Spice Slightly-Bitter,
Slightly-Hot
nz1 (Asian Shrimp Paste) Chunk, Coarse Seasoning Strong-Fermented- Strong-Salty Tender
Stench, Strong-Fish-
Meat
ASUFITUA (Single Cream) N/A Seasoning Strong-Animal-Fat N/A Creamy, Thin
MUNG (Clove) Baton, Coarse, Powder Seasoning Slightly-Hot-Spice, Slightly-Bitter, N/A
Strong-Aromatic- Slightly-Hot, Slightly-
Spice Sour
ﬂlffu (Turmeric) Chunk, Coarse, Dice, Seasoning Slightly-Citrus-Fruit, Slightly-Sour, Strong- Tough
Shred Strong-Hot-Spice Hot
4 (Galangal) Chunk, Coarse, Dice, Seasoning Slightly-Citrus-Fruit, Slightly-Sour, Strong- Tough
Sheet, Shred Strong-Hot-Spice Hot
iTﬂﬁ" 7 (Roasted Rice) Coarse, Powder Seasoning Strong- N/A Brittle
RoastedAndToastedA
ndBaked-
Empyreumatic
ﬁm" Uy (Vinegar) N/A Seasoning N/A Strong-Sour Thin
A (Piper Ribesoides Chunk, Coarse Seasoning Strong-Hot-Spice Strong-Astringent, N/A

Wall)

Strong-Hot
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Fomdndle (XO Sauce) N/A Seasoning Slightly- Strong-Capsaicin, Oily, Viscous
BroiledAndFried- Strong-Hot, Strong-
Empyreumatic, Salty
Strong-Fermented-
Stench, Strong-Hot-
Spice
FOAHOYUNTY (Oyster N/A Seasoning Slightly-Fish-Meat, Slightly-Sweet, Viscous
Sauce) Strong-Fermented- Strong-Salty
Stench
%éﬁmn (Chinese Light Soya N/A Seasoning Strong-Fermented- Strong-Salty Thin
Sauce) Stench
i lwiudndi (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, Strong- | Viscous
mnﬁwma (Blackstrap Fruit, Slightly- Sweet
Molasses) RoastedAndToastedA
ndBaked-
Empyreumatic
aonsuntimst (Mace) Coarse Seasoning Slightly-Citrus-Fruit, Slightly-Bitter, N/A
Strong-Aromatic- Slightly-Hot, Slightly-
Spice Sour, Slightly-Sweet
undImies (Soy Milk) N/A Seasoning Slightly-Vegetable- N/A Creamy, Thin
Cooked, Slightly-
Vegetable-Fat
ﬁw‘?}auinmﬁu"lcu%" 1 N/A Seasoning Slightly- Strong-Sweet Viscous
(Golden Syrup) RoastedAndToastedA
ndBaked-
Empyreumatic
ﬁn‘?;tJmTﬂTWﬂ (Corn Syrup) N/A Seasoning N/A Strong-Sweet Thin
ﬁ‘l‘]g 1 (Broth) N/A Seasoning Strong-Broth-Cooked Strong-Umami Thin
&Wﬂﬁﬂﬂﬂ (Rock Sugar) Grain, Powder Seasoning Slightly-NonCitrus- Strong-Sweet N/A
Fruit
N/A Seasoning Slightly-NonCitrus- Strong-Sour, Strong- Thin
M@ (Chinese White Rice Fruit, Strong- Sweet
Vinegar) Fermented-Beverage
ﬁmm 1918 (Granulated Grain, Powder Seasoning N/A Strong-Sweet N/A
Sugar)
ﬁWITﬂN i (Coconut N/A Seasoning Slightly-NonCitrus- Slightly-Sour, Strong- Tender
Sugar) Fruit Sweet
&mm (Fish Sauce) N/A Seasoning Slightly-Fish-Meat, Strong-Salty Thin

Strong-Fermented-

Stench
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ﬁm U1 (Lime Juice) N/A Seasoning Strong-Citrus-Fruit Strong-Sour Thin
¥ 18 (Chicken Fat) N/A Seasoning Slightly-Animal-Fat N/A Oily, Thin
ﬁ1ﬁu lna (Corn Oil) N/A Seasoning Slightly-Vegetable- N/A Oily, Thin
Fat
YuiumTuah (Canola Oil) N/A Seasoning Slightly-Vegetable- N/A Oily, Thin
Fat
1%’1 U ﬁ Wided (Soy Oil) N/A Seasoning Slightly-Vegetable- N/A Oily, Thin
Fat
ﬁ1ﬁu MINOU (Tarragon N/A Seasoning Strong-Hot-Spice Slightly-Hot Oily, Thin
Oil)
ﬁﬁuﬂwﬁu (Palm Oil) N/A Seasoning Slightly-Vegetable- N/A Oily, Thin
Fat
ﬁnj"uu wnin (Coconut Oil) N/A Seasoning Strong-Vegetable-Fat N/A Oily, Thin
1}’113"1/!141_1, (Lard) N/A Seasoning Strong-Animal-Fat N/A Oily, Thin
I’f‘lﬁ’l Wle1 (Tangerine N/A Seasoning Strong-Citrus-Fruit Slightly-Sour, Strong- Thin
Juice) Sweet
ﬁm"uﬁw‘gmj"ﬂmﬂwa"lﬁ' N/A Seasoning Slightly-Fermented- Strong-Sour Thin
(Fruit Vinegar) Beverage, Strong-
NonCitrus-Fruit
aluzﬂgﬂ (Kaffirlime Rind) Sheet, Coarse, Shred Seasoning Strong-Aromatic- Slightly-Astringent, Tough
Spice, Strong-Citrus- Slightly-Hot, Strong-
Fruit Bitter
W%m‘]if)f% voutiauas Round, Coarse, Shred Seasoning Strong-Hot-Spice Strong-Capsaicin, Chewy
(Red Cherry Bomb Chilli) Strong-Hot
W?ﬂﬂa]‘ﬁkl (Bird Pepper) Baton, Coarse, Shred Seasoning Strong-Hot-Spice Strong-Capsaicin, Chewy
Strong-Hot
wn lneia (White Grain, Coarse, Powder Seasoning Strong-Dried- Strong-Hot N/A
Peppercorn) Vegetable, Strong-
Hot-Spice
w3n Inetlu (Gound White Powder Seasoning Slightly-Dried- Strong-Hot N/A
Pepper) Vegetable, Strong-
Hot-Spice
winlnoeaa (Green Grain, Coarse Seasoning Slightly-Fresh- Strong-Hot Crunchy
Peppercorn) Vegetable, Strong-
Hot-Spice
WInuwa (Dried Thai Chilli) Baton, Coarse, Powder | Seasoning Strong-Dried- Strong-Capsaicin, Tough
Vegetable, Strong- Strong-Hot
Hot-Spice
w?n?:ﬁgﬁm (Green Bird Baton, Coarse Seasoning Strong-Fresh- Strong-Capsaicin, Crunchy

Pepper)

Vegetable, Strong-

Hot-Spice

Strong-Hot
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Baton, Coarse Seasoning Strong-Fresh- Strong-Capsaicin, Crunchy
Chilli) Vegetable, Strong- Strong-Hot
Hot-Spice
w‘%néﬁnma (Red Thai Chilli) | Baton, Coarse Seasoning Strong-Hot-Spice Strong-Capsaicin, Chewy
Strong-Hot
winilu (Chili Powder) Powder Seasoning Strong-Hot-Spice Strong-Capsaicin, N/A
Strong-Hot
winlim (Paprika) Powder Seasoning Strong-Hot-Spice Strong-Capsaicin, N/A
Strong-Hot
W3NWYIN (Banana Pepper) Baton, Chunk, Coarse, Seasoning Slightly-Hot-Spice Slightly-Capsaicin, Chewy
Shred Slightly-Hot
wzumiAlon (Tamarind Paste) N/A Seasoning Slightly-Dried- Strong-Sour Viscous
Vegetable, Strong-
NonCitrus-Fruit
LU (Dried Lime Round, Coarse, Shred Seasoning Strong-Citrus-Fruit, Slightly-Bitter, Strong- | Tough
Citrus) Strong-Dried- Sour
Vegetable
VZUNMFATOI (Citron Lemon) | Round, Coarse, Dice, Seasoning Strong-Citrus-Fruit Slightly-Bitter, Strong- | Chewy
Shred Sour
180 (Solanum) Round, Chunk, Coarse Seasoning Strong-NonCitrus- Strong-Sour Chewy
Fruit
ﬁTﬁ:mn“ﬁ'ﬂuﬁ m'ffua:ffq Chunk, Coarse Seasoning Strong-Fermented- Strong-Salty Tender
1d0q (Barley and Soy Miso) Stench
AN (Coriander Root) LongStrip, Coarse Seasoning Slightly-Citrus-Fruit, Slightly-Astringent, Tough
Slightly-Hot-Spice, Strong-Hot
Strong-Aromatic-
Spice
Qﬂmlﬂﬂgﬂm (Salted Caper Round, Coarse, Shred Seasoning Slightly-Citrus-Fruit, Slightly-Salty, Chewy
Berry) Slightly-Fermented- Slightly-Sour,
Stench Slightly-Sweet
AnN3¥IU (Cardamom Seed) Grain, Coarse, Powder Seasoning Strong-Hot-Spice Slightly-Hot N/A
Qfﬁ unine (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
il 1L§UU (Salted Black Olive) | Round, Coarse, Shred Seasoning Slightly-NonCitrus- Strong-Salty Chewy
Fruit, Strong-
Fermented-Stench
nouLal (Shallot) Round, Chunk, Coarse, | Seasoning Strong- Slightly-Sweet, Crunchy
Dice, Shred Lachrymatory-Spice Strong-Hot
il 1T hAu (Salted Turnip) Shred, Coarse Seasoning Slightly-Fermented- Slightly-Sweet, Chewy

Stench

Strong-Salty
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W'lwa (Zingiber Chunk, Coarse, Shred Seasoning Strong-Hot-Spice Strong-Hot Tough

Cassumunar)

WINZh (Cream Coconut N/A Seasoning Strong-Vegetable-Fat N/A Creamy, Oily,

Milk) Viscous

119N (Light Coconut Milk) N/A Seasoning Slightly-Vegetable- N/A Creamy, Thin
Fat

ouwetlu (Ground Baton, Coarse, Powder | Seasoning Slightly-Citrus-Fruit, Slightly-Hot, Slightly- N/A

Cinnamon)

Slightly-Hot-Spice,

Strong-Aromatic-

Sweet

Spice
!ﬁﬂﬂiz@u (Button Chunk, Coarse, Dice, Meat, Vegetable Slightly-Fresh- N/A Chewy
Mushroom) Shred Vegetable
WiaFaung (Shiitake Chunk, Coarse, Dice, Meat, Vegetable Slightly-Fresh- N/A Chewy
Mushroom) Shred Vegetable
wiavha (Straw Mushroom) Chunk, Coarse, Dice, Meat, Vegetable Slightly-Fresh- N/A Chewy
Shred Vegetable
diaugiafiummg Chunk, Coarse, Meat, Seasoning N/A Slightly-Sweet Crunchy, Mealy,
(Cashewnut) Powder Oily
ﬁbﬁm ?’h (Roasted Peanut) Chunk, Coarse, Meat, Seasoning Slightly-Vegetable- N/A Crunchy, Mealy,
Powder Fat Oily
ﬁ"’J Sauousou Chunk, Coarse, Meat, Seasoning Slightly-Vegetable- Slightly-Sweet Crunchy, Mealy,
(Roasted Sweet Almond) Powder Fat Oily
!ﬁlﬂﬂiw’hﬂ (Rabbit) Chunk, Coarse Meat Strong-Mammal- N/A Chewy
Meat
5 ‘Ifjmlﬂ' (Egg Tofu) Chunk, Coarse, Dice Meat N/A N/A Tender
It:s 115’!,“?514 (Bean Curd) Chunk, Baton, Coarse, Meat Slightly-Vegetable- N/A Tender
Dice, LongStrip, Cooked
Sheet, Shred, Steak
ni‘iauw: (Goat) Chunk, Coarse, Dice, Meat Strong-Mammal- N/A Chewy
Sheet, Shred Meat
!‘ﬁﬂvlfi (Chicken) Chunk, Coarse, Dice, Meat Slightly-Fowl-Meat N/A Chewy
Sheet, Shred
!‘ﬁﬂ l‘ﬂﬂ (Duck) Chunk, Coarse, Dice, Meat Strong-Fowl-Meat N/A Chewy
Sheet, Shred
ni‘iamn (Venison) Chunk, Coarse, Dice, Meat Strong-Mammal- N/A Chewy
Sheet, Shred Meat
!‘f‘iﬂ N2°950ATU (Smoked Sheet, Coarse, Shred Meat Slightly-Hot-Spice, Slightly-Hot, Slightly- Chewy
Venison) Slightly-Mammal- Salty
Meat, Strong-Smoky-
Empyreumatic
ni‘iaunﬁsm (Pigeon) Chunk, Coarse Meat Strong-Fowl-Meat N/A Chewy
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Lﬁagmmz (Lamb) Chunk, Coarse, Dice, Meat Strong-Mammal- N/A Chewy
Sheet, Shred Meat
Lﬁagni}"’; (Veal) Chunk, Coarse, Dice, Meat Strong-Mammal- N/A Chewy
Sheet, Shred Meat
!‘f‘iﬂ 7 (Beef) Chunk, Coarse, Dice, Meat Strong-Mammal- N/A Chewy
Sheet, Shred Meat
ni‘iaﬁm (Goose) Chunk, Coarse, Dice, Meat Strong-Fowl-Meat N/A Chewy
Sheet, Shred
WADUTNATY Sheet, Coarse, Shred Meat Slightly-Animal-Fat, Slightly-Salty Chewy
(Smoked Streaky Bacon) Slightly-Mammal-
Meat, Strong-Smoky-
Empyreumatic
wudavlosaduay (Black Sheet, Coarse, Shred Meat Slightly-Mammal- Slightly-Salty Chewy
Forest Ham) Meat, Slightly-
Smoky-
Empyreumatic
TAaa (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
Tajunnszm (Quail Egg) Chunk, Coarse, Dice Meat Slightly-Fowl-Meat N/A Creamy, Tender
lvlaugessa (Herring Roe) Coarse Meat Strong-Fish-Meat Slightly-Salty Mealy, Tender
f’f@ (Shrimp) Chunk, Coarse Meat Slightly-Fish-Meat N/A Tender
vlﬁ’lﬂiaﬂﬁi_l, (Pork Sausage) Chunk, Coarse, Dice, Meat Slightly-Hot-Spice, Slightly-Hot, Slightly- Tender
Shred Slightly-Mammal- Salty
Meat
1énsenlnin e Chunk, Coarse, Dice, | Meat Slightly-Animal-Fat, | Slightly-Hot, Slightly- | Short, Tender
(White Pudding Sausage) Sheet, Shred Slightly-Hot-Spice, Salty
Slightly-Mammal-
Meat
fj’mﬁd (Dried Shrimp) Chunk, Coarse Meat Slightly-Fish-Meat Slightly-Salty Chewy, Short
Jauwnnesaifiu (Salted Chunk, Coarse, Dice, Meat Slightly-Fish-Meat, Strong-Salty Chewy, Short
Mackerel) Sheet Slightly-Smoky-
Empyreumatic
aufu (Thai Salted Fish) Chunk, Coarse Meat Strong-Fermented- Strong-Salty Short, Tender
Stench, Strong-Fish-
Meat
AVUNE (Lamb Liver) Chunk, Coarse, Dice, Meat Slightly-Animal-Fat, N/A Mealy, Tender
Sheet, Shred Strong-Mammal-
Meat
ﬁ'"umﬁm (Soybean) Grain, Coarse, Powder Meat N/A N/A Mealy, Tender
Jautaadn (Haddock) Chunk, Chunk, Coarse Meat Slightly-Fish-Meat N/A Tender
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Jngau qhaiithdld mai ¥ nau AR Saauia
(Ingredient) (Shape) (Using Purpose) (Flavor) (Taste) (Texture)
ﬂa‘lvl‘ﬁaﬂmmﬂi((Conger Eel) | Chunk, Coarse, Dice Meat Slightly-Fish-Meat N/A Tender
dariia (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
Ua1015nAnfAen (Arctic Cod) | Chunk, Coarse, Dice Meat Slightly-Fish-Meat N/A Tender
T (York Ham) Sheet, Coarse, Shred Meat Slightly-Mammal- Slightly-Salty Tender
Meat, Slightly-
Smoky-
Empyreumatic
ﬁyui:"u (Beef Tongue) Chunk, Coarse, Dice, Meat Strong-Mammal- N/A Gummy, Tough
Sheet, Shred Meat
vouviauRg (Dried Scallop) Chunk, Coarse Meat Slightly-Fish-Meat Slightly-Salty Chewy, Short
wammm{isuﬂfu (Smoked Chunk, Coarse Meat Slightly-Fish-Meat, Slightly-Salty Chewy, Short
Mussel) Slightly-Smoky-
Empyreumatic
1oy (Periwinkle) Chunk, Coarse Meat Slightly-Fish-Meat N/A Chewy, Gummy
1ouADd (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
wy‘uw'u (Bakwa Pork) Slightly-Mammal- Salty, Slightly-Sweet
Meat, Strong-
BroiledAndFried-
Empyreumatic
aufi fudoumany (American | Chunk, Coarse Meat Slightly-Fish-Meat N/A Tender
Lobster)
1iien (Taro) Round, Baton, Chunk, Carb, Vegetable N/A N/A Mealy, Tender
Coarse, Dice, Sheet,
Shred
ﬁuvh“ 3 (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
uniuzng1sil (Penne LongStrip Carb N/A N/A Short, Tender
Macaroni)
dulauy (Soba) LongStrip Carb N/A N/A Short, Tender
Wunenz s (Macaroni) LongStrip Carb N/A N/A Short, Tender
rﬁuqm (Udon) LongStrip Carb N/A N/A Short, Tender
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LongStrip Carb N/A N/A Chewy, Short
Noodle)
MuReduni LongStrip, Coarse Carb N/A N/A Short, Tender
(Rice Vermicelli Noodle)
rmiled (Sticky Rice) Grain, Coarse, Powder Carb N/A N/A Chewy, Short
T1'lsd (Rolled Rye) Grain, Coarse Carb N/A N/A Tough
ﬂ?nmi'n’dtj' (Barley) Grain, Coarse Carb N/A N/A Short, Tender
a19) (Sago) Powder Carb N/A N/A Gummy, Tender
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-Fry AU tMs1sznevfedd "Stir-Fry" W30 "Fry" Wie
- Mix "Mix" 30 "Boil" 130
- Boil "Raweaten” ¥30 "Grill" %30 "Roast" %39 "Steam"
- Raweaten
- Grill
- Roast
- Steam

available_to_use_as Datatype Properties - Carb Lﬂuﬂ"lmﬁ‘hﬁﬂﬁbﬂ’lm (String) Lﬁﬂixufi‘lﬁuﬁﬂiuﬂmﬁ
- Meat Sagauannsaliz Inadlu “Carb” w30 “Meat” v3o
- Seasoning “Seasoning” 130 “Vegetable”
- Vegetable

has_adaptable_particle_shape Datatype Properties - Powder Lﬁummﬁ‘vﬁm’famw (String) Lﬁﬁ]iﬁu’j'lgﬂﬁdﬁﬁﬂuﬂaﬂﬁ
- Coarse Tugiuuveymavesamndnlunarafagavfe “Powder
- Grain 30 “Coarse” 730 “Grain”

has_adaptable_portion_shape Datatype Properties - Dice lfluﬁma'ﬁ‘vﬁm’famw (String) Lﬁﬁ]iﬁu’j'lgﬂﬁdﬁﬁﬂuﬂaﬂﬁ
- Steak Tugthwuiidudnfudouvesmndnluamaiagavde
- Chunk “Dice” 130 “Steak” 130 “Chunk” %30 “Round” 130 “Sheet”
- Round
- Sheet

has_adaptable_strip_shape Datatype Properties - Shred Humasiiaiiadonan (String) iiossyigiliniidanladld
- Baton TugthwuiiiuduvesanFnluamasagavie “Shred”
- LongStrip 130 “Baton” 1i30 “LongStrip”

has_original_particle_shape Datatype Properties - Powder n’.lu'fhmﬁ‘vﬁm’faﬂmu (String) Lﬁﬂiﬁuﬁgﬂhdéﬁ wnlu
- Coarse siuuveymavesandnluaaaingdvio “Powder” Hio
- Grain “Coarse” ¥30 “Grain”

has_original_portion_shape Datatype Properties - Chunk Lflummﬁwﬁm’famm (String) Lﬁﬂiﬁuﬁgﬂhdéﬁ wnlu
- Round siuiudmdudouvesanidnlunmaingavie
- Sheet “Chunk” %38 “Round” 13© “Sheet”

has_flavor_beverage_compounded Datatype Properties - Strong-Compounded- !‘ﬂu?}lmﬂﬁ”ﬁﬁﬂ%‘f)ﬂﬁm (String) Lﬁﬂiﬁuﬁl'lﬁuﬁﬂ(luﬂmﬁ

Beverage

- Slightly-
Compounded-
Beverage

- Non-Compounded-

Beverage

o A

mqwuﬂ@iwmnﬁuﬁa “Strong-Compounded-Beverage” 3o
“Slightly-Compounded-Beverage” FD) “Non-Compounded-

Beverage”
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has_original_strip_shape Datatype Properties - Shred Lflufimaﬁmﬁﬂ%’amm (String) Lﬁﬂixufi‘lgﬂi"lié"d wulu
- Baton siuiuduvesandnluaanatngdude “Shred” Hio
- LongStrip “Baton” H3® “LongStrip”
has_flavor_beverage_fermented Datatype Properties - Strong-Fermented- Lflufimaﬁmﬁﬂ%’amm (String) Lﬁﬂixufi‘lﬁmﬁﬂiuﬂmﬁ

Beverage

- Slightly-Fermented-
Beverage

- Non-Fermented-

Beverage

o A

ammuﬁﬂ'wmnﬁuﬁa “Strong-Fermented-Beverage” L)

“Slightly-Fermented-Beverage

” ¥3e “Non-Fermented-Beverage”

has_taste_astringent

Datatype Properties

- Strong-Astringent
- Slightly-Astringent

- Non-Astringent

4 oa gy . 4 ' =
L'flummwvumamm (String) LW€§$uﬁ1ﬁ§J1‘]5ﬂ1uﬂﬂ1ﬁ

AQALNAVDITAIAND “Strong-Astringent” 130 “Slightly-

Astringent” W30 “Non-Astringent”

has_flavor_cooked_broth

Datatype Properties

- Strong-Broth-Cooked

- Slightly-Broth-
Cooked

- Non-Broth-Cooked

o d oA gy . 4 ' =
L'flummwvumamw (String) LW€§$uﬁ1ﬁ§J1‘]5ﬂ1uﬂﬂ1ﬁ

o A

JagAvtiAveanaufe “Strong-Broth-Cooked” H3® “Slightly-

3

Broth-Cooked” #38 “Non-Broth-Cooked”

has_flavor_beverage unfermented

Datatype Properties

- Strong-Unfermented-
Beverage

- Slightly-
Unfermented-
Beverage

- Non-Unfermented-

& oAy . A ' N
ri‘lumﬂwwmamm (String) L‘Wﬂix’l!'a'lﬁlﬂﬂbﬂcluﬂa'lﬁ

o A

gkl leﬁ MuInNaune “Strong-Unfermented-Beverage” 3o

“Slightly-Unfermented-Beverage™ 139 “Non-Unfermented-

Beverage”

Beverage
has_flavor_cooked_fruit Datatype Properties - Strong-Fruit-Cooked sflummﬁ‘vﬁm’famm (String) Lﬁﬁ]i$‘1.j’j'lﬁ‘ll wnlunane
- Slightly-Fruit- SngAuTiA09naUAD “Strong-Fruit-Cooked * 30 “Slightly-
Cooked Fruit-Cooked” ¥38 “Non-Fruit-Cooked”
- Non-Fruit-Cooked
has_flavor_spice_hot Datatype Properties - Strong-Hot-Spice dAudrnaiaiiadonny (String) 1ites gyNaFnluaara
- Slightly-Hot-Spice SagAufimuoanausie “Strong-Hot-Spice” 30 “Slightly-
- Non-Hot-Spice Hot-Spice VL) “Non-Hot-Spice”
has_flavor_cooked_vegetable Datatype Properties - Strong-Vegetable- dAudrnsiaiiadonny (String) 1ites gyNaFnluaara

Cooked
- Slightly-Vegetable-
Cooked

- Non-Vegetable-

o A

JagAvlimueanaufe “Strong-Vegetable-Cooked” 30

3

“Slightly-Vegetable-Cooked” 130 “Non-Vegetable-Cooked”

Cooked
has_flavor_empyreumatic_broiled Datatype Properties - Strong- Lﬁummﬁ‘vﬁm’famw (String) Lﬁﬁ]i$‘1.j’j'lﬁ‘ll wnlunane
and_fried BroiledAndFried- ”ﬂqﬁuﬂﬁwmnﬁuﬁa “Strong-BroiledAndFried-
Empyreumatic Empyreumatic ” 130 “Slightly-BroiledAndFried-
- Slightly- Empyreumatic” %39 “Non-BroiledAndF: ried-Empyreumatic”
BroiledAndFried-
Empyreumatic

-Non-BroiledAndFried

Empyreumatic
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has_flavor_fat_animal Datatype Properties - Strong-Animal-Fat Humnsisiatoninu (String) Lﬁﬂixufi‘lﬁmﬁﬂiuﬂmﬁ

- Slightly-Animal-Fat

- Non-Animal-Fat

AgAUTAYBINALAD “Strong-Animal-Fat” 30 “Slightly-

Animal-Fat” 1139 “Non-Animal-Fat”

has_flavor_empyreumatic_roasted_

and_toasted_and_baked

Datatype Properties

- Strong-
RoastedAndToasted
AndBaked-
Empyreumatic

- Slightly-
RoastedAndToasted
AndBaked-
Empyreumatic

- Non-
RoastedAndToasted
AndBaked-

Empyreumatic

dumnasiiaiiatoniu (String) Lﬁaixuimm%niuﬂmﬁ
SngAuTiAeInaude “Strong-
RoastedAndToastedAndBaked-Empyreumatic” VEL) “Slightly-
RoastedAndToastedAndBaked-Empyreumatic” %30 “Non-

RoastedAndToastedAndBaked-Empyreumatic”

has_flavor_empyreumatic_smoky

Datatype Properties

- Strong-Smoky-
Empyreumatic
- Slightly-Smoky-
Empyreumatic
- Non-Smoky-

Empyreumatic

& oAy . A ' N
l‘ﬂl!ﬂ'lﬂ\ﬁ/l‘]ﬂlﬂilﬂﬂ’nll (String) L‘Wﬂix’l!'a'lﬁlﬂﬂbﬂcluﬂa'lﬁ

o A

mqmﬁﬂ'wmna‘uﬁa “Strong-Smoky-Empyreumatic” VEL)

“Slightly-Smoky-Empyreumatic™ kL) “Non-Smoky-

Empyreumatic”

has_flavor_fruit_citrus

Datatype Properties

- Strong-Citrus-Fruit
- Slightly-Citrus-Fruit

- Non-Citrus-Fruit

' ) . & v a
L'flummwvumemm (String) LW85$H’J'Iﬁ3J1‘]5ﬂ(1uﬂﬂ1ﬁ

AQgALTAvBINAUAD “Strong-Citrus-Fruit” 13 ® “Slightly-

Citrus-Fruit” 30 “Non-Citrus-Fruit”

has_flavor_fat_vegetable

Datatype Properties

- Strong-Vegetable-Fat
- Slightly-Vegetable-
Fat

- Non-Vegetable-Fat

S ) . 4 ' =
!{Iuﬂ'lﬂl'ﬂ‘]fuﬂﬂlﬂﬂ’ﬂﬂ (String) LW€§$uﬁ1ﬁ§J1‘]5ﬂ1uﬂﬂ1ﬁ

AgALNAVBINALAD “Strong-Vegetable-Fat” 13 “Slightly-

Vegetable-Fat” 3o “Non-Vegetable-Fat”

dusnensiiadonan (String) ieszyhaudnlunaia

has_flavor_fruit_noncitrus Datatype Properties - Strong-NonCitrus-
Fruit Sagauiimuednausie “Strong-NonCitrus-Fruit® #ie
- Slightly-NonCitrus- “Slightly-NonCitrus-Fruit” 139 “Non-NonCitrus-Fruit”
Fruit
- Non-NonCitrus-Fruit
has_flavor_meat_fish Datatype Properties - Strong-Fish-Meat L‘ﬂuﬂ"lﬂﬂ‘ﬁ‘]fﬁm’l‘t)ﬂﬂﬂ (String) lﬁﬂi $‘1.j’j'lﬁll wnlunane
- Slightly-Fish-Meat FanAuifimwednaufie “Strong-Fish-Meat” 30 “Slightly-
- Non-Fish-Meat Fish-Meat” %39 “Non-Fish-Meat”
has_flavor_meat_fowl Datatype Properties - Strong-Fowl-Meat Lflummﬁ‘vﬁm’famw (String) Lﬁﬁ]i$‘1.j’j'lﬁ‘ll wnlunane
- Slightly-Fowl-Meat TagAuilimueinaufie “Strong-Fowl-Meat” 130 “Slightly-
- Non-Fowl-Meat Fowl-Meat” #3® “Non-Fowl-Meat”
has_flavor_meat_mammal Datatype Properties - Strong-Mammal- Lﬁummﬁ‘vﬁm’famw (String) Lﬁﬁ]i$‘1.j’j'lﬁ‘ll wnlunane

Meat
- Slightly-Mammal-
Meat

- Non-Mammal-Meat

o A

JapAvliaveanaufe “Strong-Mammal-Meat” 13 ©

3

“Slightly-Mammal-Meat” 139 “Non-Mammal-Meat”
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has_flavor_spice_aromatic Datatype Properties - Strong-Aromatic- Lflufimaﬁmﬁﬂ%’amm (String) Lﬁﬂixufi‘lﬁmﬁﬂiuﬂmﬁ
Spice ﬁlﬂi}aﬂflﬂlwmﬂéuﬁﬂ “Strong-Aromatic-Spice” 3o
- Slightly-Aromatic- “Slightly-Aromatic-Spice” 3o “Non-Aromatic-Spice”
Spice
- Non-Aromatic-Spice
has_flavor_spice_hot Datatype Properties - Strong-Hot-Spice Lflummﬁ‘vﬁm’famw (String) Lﬁﬁ]i$‘1.j’j'lﬁ‘ll wnlunane

- Slightly-Hot-Spice

- Non-Hot-Spice

o A

JagAvliaveanaufe “Strong-Hot-Spice” 130 “Slightly-

3

Hot-Spice VEL) “Non-Hot-Spice”

has_flavor_spice_lachrymatory

Datatype Properties

- Strong-
Lachrymatory-Spice

- Slightly-
Lachrymatory-Spice

- Non-Lachrymatory-

oA oAy . A ' N
Lflumﬂwwmamm (String) L‘Wﬂix’l!'a'lﬁlﬂﬂbﬂcluﬂa'lﬁ

j"ﬂqauﬂfiwmnﬁuﬁa “Strong-Lachrymatory-Spice” VEL)

“Slightly-Lachrymatory-Spice” 3o “Non-Lachrymatory-

Spice”

Spice
has_flavor_meat_mammal Datatype Properties - Strong-Mammal- !“fluﬁmaﬁ‘vﬁm’famw (String) Lﬁﬁ]i$‘1.j’j'lﬁ‘ll wnlunane
Meat TagAuiimueanausie “Strong-Mammal-Meat” ¥30
- Slightly-Mammal- “Slightly-Mammal-Meat™ 139 “Non-Mammal-Meat”
Meat
- Non-Mammal-Meat
has_flavor_spice_aromatic Datatype Properties - Strong-Aromatic- Lflummﬁwﬁﬂ%mm (String) Lﬁﬁ]i$‘1.j’j'lﬁ‘ll wnlunane
Spice ﬁlﬂi}aﬂﬂﬂlwtﬁﬂﬂa{uﬁﬂ “Strong-Aromatic-Spice” 3o
- Slightly-Aromatic- “Slightly-Aromatic-Spice” 3o “Non-Aromatic-Spice”
Spice
- Non-Aromatic-Spice
has_flavor_stench_fermented Datatype Properties - Strong-Fermented- lfluﬁmxﬁwﬁﬂ%mw (String) Lﬁﬁ]i$‘1.j’j'lﬁ‘ll wnlunane
Stench j"ﬂqauﬂfiwmnﬁuﬁa “Strong-Fermented-Stench” 30
- Slightly-Fermented- “Slightly-Fermented-Stench” 1139 “Non-Fermented-Stench”
Stench
- Non-Fermented-
Stench
has_flavor_stench_oxidized Datatype Properties - Strong-Oxidized- dAudrnsiaiiadonny (String) 1ites gy NaFnluaara
Stench SnqAuTAeINaUAD “Strong-Oxidized-Stench
- Slightly-Oxidized- ” ¥ie “Slightly-Oxidized-Stench” 1139 “Non-Oxidized-
Stench Stench”
- Non-Oxidized-Stench
has_flavor_vegetable_dried Datatype Properties - Strong-Dried- Humnafisiadonu (String) ites gyNaFnluaara

Vegetable

- Slightly-Dried-
Vegetable

- Non-Dried-Vegetable

o A

JagAuTiaveanaufie “Strong-Dried-Vegetable” 130

“Slightly-Dried-Vegetable” 3o “Non-Dried-Vegetable”
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has_flavor_vegetable_fresh Datatype Properties - Strong-Fresh- Humnsisiatoninu (String) Lﬁﬂixufi‘lﬁmﬁﬂiuﬂmﬁ

Vegetable
- Slightly-Fresh-
Vegetable

- Non-Fresh-Vegetable

o A

JagAuTiaveanaufe “Strong-Fresh-Vegetable” 130

“Slightly-Fresh-Vegetable” 130 “Non-F resh-Vegetable”

has_taste_bitter

Datatype Properties

- Strong-Bitter
- Slightly-Bitter - Non-

Bitter

4 oa gy . 4 ' =
L'flummwvumamw (String) LW€§$uﬁ1ﬁ§J1‘]5ﬂ1uﬂﬂ1ﬁ

AQALTAVDITAIAND “Strong-Bitter” N3 “Slightly-

Bitter” ¥30 “Non-Bitter”

has_taste_capsaicin

Datatype Properties

- Strong-Capsaicin
- Slightly-Capsaicin

- Non-Capsaicin

oA oAy . A ' N
Lflumﬂwwmamm (String) L‘Wﬂix’l!'a'lﬁlﬂﬂbﬂcluﬂa'lﬁ

AQALNAVDI5AIAND “Strong-Capsaicin” #3® “Slightly-

Capsaicin” EL) “Non-Capsaicin”

has_taste_hot Datatype Properties - Strong-Hot fhmﬁmﬁﬂﬂi’ammLﬁasw:hfm1%ﬂ1uﬂa1ﬁiﬁqauﬁﬁwm
- Slightly-Hot FEAAAD “Strong-Hot ” 130 “Slightly- Hot” H3® “Non-Hot”
- Non-Hot

has_taste_salty Datatype Properties - Strong-Salty dudnsiaiiadonny (String) Lﬁaﬁwimu wnlunane
- Slightly-Salty agAuliAweITA9Afe “Strong-Salty” W5® “Slightly- Salty”
- Non-Salty 3o “Non-Salty”

has_taste_sour Datatype Properties - Strong-Sour dudnsiaiiadonny (String) Lﬁaﬁwimu wnlunane
- Slightly-Sour Nﬂi}aﬂflﬂ‘wmiﬁﬂﬂaﬁﬂ “Strong-Sour” VEL) “Slightly- Sour”
- Non-Sour EL) “Non- Sour”

has_taste_sweet Datatype Properties - Strong-Sweet Audnsiaiiadonny (String) Lﬁaﬁwimu wnlunane
- Slightly-Sweet agAuliAveITAIAfD “Strong-Sweet” W30 “Slightly-
- Non-Sweet Sweet” 11380 “Non-Sweet”

has_taste_umami Datatype Properties - Strong-Umami dAudnsiaiiadonny (String) Lﬁaﬁwimu wnlunane
- Slightly-Umami Nﬂi}aﬂﬂﬂ‘wmiﬁﬁmaﬁﬂ “Strong-Umami” L) “Slightly-
- Non-Umami Umami” #3® “Non-Umami”

has_texture_brittleness Datatype Properties - Crumby dAudrnsiaiiadonny (String) 1ites gyNaFnluaaa
- Crunchy "ﬂqauﬂﬁwmséaﬁuﬁﬁﬁa “Crumby” %30 “Crunchy” 130
- Brittle “Brittle” #3® “Non-Brittleness”

- Non-Brittleness

has_texture_chewiness

Datatype Properties

- Tender
- Chewy
- Tough

- Non-Chewiness

' A a9 . & ' a
rflummwwmamm (String) L‘Wﬂix‘lg’!'lﬁllﬂiﬂcluﬂa'lﬁ

S
AgAUTmveutoduRaAD “Tender” W30 “Chewy” 130

“Tough” 1139 “Non- Chewiness”

has_texture_creaminess Datatype Properties - Creamy L‘ﬂuﬁ]ﬂiﬁ‘ﬁﬁﬂi‘ﬂﬂim (String) Lﬁﬁ]im.j’j'lﬁll wnlunane
o a ' & o o
- Non-Creaminess mqwuﬁmmmmaﬁuwaﬁa “Creamy” %30 “Non-
Creaminess”
has_texture_gumminess Datatype Properties - Short dlusnensiiadonan (String) tieszynaudnlunaia
o A A A o o oA A A
- Mealy ARAVNMVOIUDTUNTAD “Short” Y130 “Mealy” 1170
- Pastry “Pastry” 15 “Gummy” 130 “Non-Gumminess”
- Gummy

- Non-Gumminess
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has_texture_oiliness

Datatype Properties

- Oily

- Non-Oiliness

& oAy . A ' N
Lflumﬂwwumamm (String) L‘Wﬂix’l!'!'lﬁiﬂ“]iﬂcluﬂa'lﬁ

o A ooooa

JagAulimveuileduriaie “Oily” 130 “Non- Oiliness”

has_texture_viscosity

Datatype Properties

- Thin

- Viscous

4 oA gy . A ' =
L'ﬂuﬂ]ﬂﬂﬂ‘]ﬁuﬂﬂlﬂﬂ’ﬂﬂ (String) LW€i$uﬁ1ﬁN1‘Bﬂ1uﬂﬂ1ﬁ

o a & oo . A . A
AYAVUMUBDIUUDAUNAAD “Thin” 130 “Viscous” H30

- Non-Viscosity

“Non-Viscosity”

M3190 2.4 quantidnadnivesnaraingau

AuaNA Uszian FIemneyana fMoedu
S { 4 ' =
has_function Datatype Properties - Flavouring Wusasistiatonin (String) Lﬁasxmmm wnlu
o a a9 A oA . A
- Chewable ANAINYAVNHUINYANAD “Flavouring” 1350

“Chewable” T yom1s

has_flavor Datatype Properties - Citrus-Fruit Lﬂu@hmﬁmﬁm’famm (String) Lﬁasm'jmm wnlu
- NonCitrus-Fruit amaiagaufinauluszduTassauie “Citus-Fruit
- Dried-Vegetable %30 “NonCitrus-Fruit” #3® “Dried-Vegetable” LEL)
- Fresh-Vegetable “Fresh-Vegetable” ED) “Aromatic-Spice” Wi
- Aromatic-Spice “Lachrymatory-Spice” %30 “” 3o “Hot-Spice” LED)
- Lachrymatory-Spice “Unfermented-Beverage” Wi “Fermented-Beverage”
- Hot-Spice W30 “Compounded-Beverage” %30 “Mammal-Meat”
- Unfermented-Beverage %30 “Fish-Meat” 130 “Fowl-Meat” 130 “Vegetable-
- Fermented-Beverage Fat” ¥39 “Animal-Fat” %30 “Broth-Cooked” 130
- Compounded-Beverage “Vegetable-Cooked” 130 “Fruit-Cooked” 139 “Smoky-
- Mammal-Meat Empyreumatic™ Wio “”Broiled AndFried-Empyreumatic
- Fish-Meat 3o “RoastedAndToastedAndBaked-Empyreumatic™
- Fowl-Meat 30 “Fermented-Stench” #3 0 “Oxidized-Stench”
- Vegetable-Fat
- Animal-Fat
has_flavor Datatype Properties - Broth-Cooked Lﬂu@imqﬁmﬁﬂﬁ’amm (String) Lﬁasm'jmm wnlu

- Vegetable-Cooked

- Fruit-Cooked

- Smoky-Empyreumatic
-Broiled AndFried-
Empyreumatic
RoastedAndToasted AndBak
ed-Empyreumatic

- Fermented-Stench

- Oxidized-Stench

amadagauiinauluszduTassmde “Citrus-Fruic
%30 “NonCitrus-Fruit” 130 “Dried-Vegetable” 130
“Fresh-Vegetable” Wi “Aromatic-Spice” Wi
“Lachrymatory-Spice” 130« 130 “Hot-Spice” LED)
“Unfermented-Beverage” i “Fermented-Beverage”
Wio “Compounded-Beverage” %30 “Mammal-Meat”
30 “Fish-Meat” %30 “Fowl-Meat” 130 “Vegetable-
Fat” %39 “Animal-Fat” %30 “Broth-Cooked” 130
“Vegetable-Cooked” 130 “Fruit-Cooked” 139 “Smoky-
Empyreumatic” Wi “’Broiled AndFried-Empyreumatic
Wio “RoastedAndToastedAndBaked-Empyreumatic™

30 “Fermented-Stench” %3 ® “Oxidized-Stench”
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has_taste Datatype Properties - Astringent dlumasiatiadonam (String) WO T NAY wnlu
- Bitter amaiagAvlsamalusza Tnesiufe “Astringent”
- Capsaicin W30 “Bitter” 30 “Capsaicin” 130 “Hot” 30 “Salty”
A A A .
- Hot N30 “Sour” 30 “Sweet” 1190 “Umami”
- Salty
- Sour
- Sweet
- Umami
. . S v A a g9 . Py ' a
has_texture Datatype Properties - Brittleness dlumasiatiadonam (String) WO T NAY wnlu
. o a ad o o o
- Chewiness amaiagavliiodudaluszaulassnie
- Creaminess “Brittleness” 130 “Chewiness” #30 “Creaminess” #30
- Gumminess “Gumminess” 130 “Viscosity”
- Oiliness
- Viscosity
< o o dA v ] a
is_same_method_as Object Properties Dish Lﬂummauwuﬁ'ﬂuwﬂmmm“m“luﬂmmwmmi
s A a v o = v a
m‘ﬁmi11i:ﬂau1/|muauﬂuﬂuﬁmmniuﬂmqum
. 3 o o dA v ] a v A a
is_same_shape_as Object Properties Ingredient nJummauwuﬁ'm_iwamwﬁm*m”lmmamzmuu

= ] o
sUswnmilounu

{ A o Ia o a
M3 2.5 guantianadnsn lannmseyniuvewnardingauluemslne

AN lszian iqadﬁw:gm Moty
is_same_all_flavor and_all taste Object Properties Carb Wuna ﬁuvi”uﬁ‘?iu'J11ana’wﬁm%niummfmﬁu*’?}’mu
and all_texture of carb_as o1 Inonguuiliindumiiousunnnaunazsama
mﬁauﬁunﬂimﬂaxmxLﬁ"aﬁmﬁﬁmﬁauﬁunmﬁﬂﬁuﬁﬂ
is_same_all_flavor and_all_taste Object Properties Meat dluanu ﬁuﬁuﬁﬁﬂwandmm%ﬂiuﬂmm”ﬁqﬁu‘?'l’lﬁﬂ”lu
and all_texture of meat as mmi'lwﬂmjmffaﬁ nawmiouiumnnauLazsana
mﬁaurTunﬂiﬁ‘maxmxLﬁ"aﬁmﬁﬁmﬁauﬁunmﬁﬂﬁuﬁﬂ
is_same_all_flavor and_all taste Object Properties Seasoning dlunnu ﬁuﬁuﬁﬁu'wana’wﬁm%niummfmﬁu*’?}’mu
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