/' f/,

ASET Forum of TIFR FORUM

Computational Gastronomy: Making Food computable
Prof. Ganesh Bagler

Infosys Center for Artificial Intelligence, IlIT-Delhi

g is an art. Combining and processing raw ingredients to compose delicious dishes is a creative act. Be
the basis of nutrition and health, culinary idiosyncrasies are at the core of our cultural identity. The incre
bility of data and the advent of computational methods for their scrutiny are dramatically changing the a

ok toward gastronomy. The application of data-driven strategies for investigating gastronomic questio
2d an all-new paradigm for studying food and cooking (https://cosylab.iiitd.edu.in). Computational Gastrc
uestions of culinary origin to seek answers via a structured compilation of data and their analysis. Making
table will enable data-driven innovations and transform the global food landscape for better public hea
toward a sustainable future.

ger, Ganesh Bagler aspired to be an astronomer. Trained in physics, computer science, and computational biolog
turous journey from astronomy to gastronomy. Prof. Bagler is known for the pioneering research in ‘Compu
By building keystone data repositories, algorithms, and applications, he has established the foundations a
cience that blends food with artificial intelligence. Trailblazing research from his lab has significantly
at deals with food, flavours, nutrition, health, and sustainability. Prof. Bagler has an audacious dre
obal food landscape by making food computable.
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