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An Automatic Cooking Robot

LIU Yinrhua', YAN Wei-xin', ZHOU Xiaoyan’, TANGJiarmrhua®,
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(1. School of Mechanical Eng. , Shanghai Jiaotong Univ. , Shanghai 200240, China;
2. School of Tourism and Cooking, Yangzhou Univ. , Yangzhou 225009, China;
3. Pansum Technology Limited, Shenzhen 518067 , China)

Abstract: The principle of cooking Chinese meal was introduced and an automatic cooking robot was stud-
ied. According to the principle, the cooking can be divided into four modules: the deliver module, the mid-
receive and return module, the cooking module and the fire-control module. The automatic cooker congsts
of sx parts: the deliver mechanism, the mid-receive and return mechanism, the pot mechanism, the stir
mechanism, the fire-control system and the control system. The experiment shows that this automatic
cooking robot can cook most of Chinese dishes, and will be a milestone of cooking automation.
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Fig.1 Thefunction of each module
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Fig.2 The structure of automatic cooker
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Fig.4 The acceleration curve of the pot-center
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Controller Area Network (CAN)
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Fig.8 The control system of automatic cooker
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