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smoon: A spoon that automatically measures ingredients required in
digital recipes
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We propose a novel system of measuring spoon called “smoon”, with which users can prepare dishes
without measuring them. Smoon is a robotic measuring spoon that physically transforms itself in accordance
with recipe data on the Internet, so that users can prepare an appropriate amount of ingredients without paying
attention to various measuring units used in recipes. In this paper, we introduce and discuss "smoon" and
digital recipes that navigate and control the device accordingly.
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Motor position Volume (ml)
80 110
92 100
99 90
106 80
113 70
119 60
126 50
133 40
139 30
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