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Description

TECHNICAL FIELD

[0001] The present disclosure relates to a cooking con-
trol device for controlling a cooking apparatus used in a
moving object such as an aircraft, a cooking control sys-
tem and a cooking control method using the device.

BACKGROUND ART

[0002] With the growth of the Internet in recent years,
the IoT (Internet of Things) has been rapidly evolving in
which not only personal computers and mobile phones
but also home electric appliances such as refrigerators
are connected to the network.
[0003] Moving objects such as aircrafts and long-dis-
tance trains are equipped with cooking apparatuses such
as ovens and coffeemakers, wherein crew members op-
erate the cooking apparatuses to prepare and provide
food and beverages for passengers.
[0004] The crew members, however, are required to
perform many more tasks in addition to preparing food
and beverages, such as waiting on passengers, cleaning,
and selling goods. In some situations, the crew members
are not able to stay still, for frequently having to go to
where the cooking apparatuses are located in the moving
object (such as galleys on an aircraft) in order to prepare
food and beverages. A galley as referred to herein means
a place where food and beverages are prepared in a
moving object such as an aircraft and a ship.
[0005] US 2013/248652 A1 discloses a cooking control
device according to the preamble of claim 1.

SUMMARY

[0006] The present disclosure, therefore, relates to a
cooking control device and a cooking control system that
are installed on a moving object such as an aircraft, and
a cooking control method using such device or system.
[0007] The cooking control device of the present in-
vention is to be installed on a moving object and is con-
figured to communicably connect to a plurality of content
display devices and to one or more cooking apparatuses,
each of the plurality of content display devices being con-
figured to playback content on a screen. The cooking
control device comprises a processor and a transmitter.
The processor is configured to receive content playback
information for the plurality of content display devices
respectively, determine one or more of the plurality of
content display devices that finish playback of content
within a given time based on the content playback infor-
mation, and produce a preparation/cooking instruction
for the one or more cooking apparatuses according to
the number of the one or more of the plurality of content
display devices that finish playback of content within a
given time. The transmitter is configured to transmit the
preparation/cooking instruction to the one or more cook-

ing apparatuses.
[0008] The present invention is also a cooking control
method for controlling a plurality of content display de-
vices and one or more cooking apparatuses which are
to be installed on a moving object, each of the plurality
of content display devices being configured to playback
content on a screen, the cooking control method includ-
ing: receiving content playback information for the plu-
rality of content display devices respectively; determine
one or more of the plurality of content display devices
that finish playback of content within a given time based
on the content playback information; produce a prepara-
tion/cooking instruction for the one or more cooking ap-
paratuses according to the number of the plurality of con-
tent display devices that finish playback of content within
a given time; transmitting the preparation/cooking in-
struction to the one or more cooking apparatuses; and
causing the one or more cooking apparatuses to perform
preparation or cooking according to the prepara-
tion/cooking instruction.
[0009] To "finish playback of content" as referred to
herein includes at least one of: completion of playback
of the whole content or stopping playback of content at
a scene change before completion of playback of the
whole content.

BRIEF DESCRIPTION OF DRAWINGS

[0010]

FIG. 1 shows the whole configuration of a system
according to Embodiment 1;
FIG. 2 shows a sequence of operation performed by
the system of Embodiment 1;
FIG. 3 shows a flowchart illustrating an operation
performed by a server according to Embodiment 1;
FIG. 4 shows a flowchart illustrating an operation
performed by a server according to a modified ex-
ample of Embodiment 1;
FIG. 5 shows a flowchart illustrating an operation
performed by a server according to another modified
example of Embodiment 1;
FIG. 6 shows the whole configuration of a cooking
control system according to a still other modified ex-
ample of Embodiment 1;
FIG. 7 shows the whole configuration of a system
according to Embodiment 2;
FIG. 8 shows the whole configuration of a system
according to Embodiment 3;
FIG. 9 shows the whole configuration of a system
according to Embodiment 4;
FIG. 10 shows an example of a stored item having
an ID tag used in Embodiment 4;
FIG. 11 shows the whole configuration of a system
according to Embodiment 5;
FIG. 12 shows the whole configuration of a system
according to Embodiment 6;
FIG. 13 shows the whole configuration of a system

1 2 



EP 3 471 506 B1

3

5

10

15

20

25

30

35

40

45

50

55

according to Embodiment 7;
FIG. 14 shows the whole configuration of a system
according to a modified example of Embodiment 7;
and
FIG. 15 shows the whole configuration of a system
according to Embodiment 8.

DETAILED DESCRIPTION

[0011] Embodiments of the present disclosure are now
described hereinafter with reference to the drawings as
appropriate. In particular, the following description takes
a commercial aircraft as an example of the moving object.
[0012] In a computer device or a computer terminal in
the following description, the controller includes a proc-
essor (electronic circuit) such as a CPU and a memory
such as a RAM or a ROM that stores programs executed
by the processor and parameters. The storage may be
a magnetic storage device such as an HDD, a semicon-
ductor storage device, an optical storage device, a mag-
neto-optical storage device, or the like. Note that the stor-
age may be independently provided as a storage device.

Embodiment 1

[0013] For the purpose of reducing the boredom of pas-
sengers, in traveling long distance by aircraft for a long
time, each of the passenger seats in the cabin is equipped
with an in-flight entertainment device for providing in-
flight entertainments (movies, dramas, music, etc.).
[0014] For example, when a passenger is focused on
a movie, the passenger may not be aware of his/her hun-
ger or thirst or may feel annoyed about his/her viewing
being interrupted by a food/beverage service.
[0015] The passenger, therefore, often orders food or
a beverage (e.g., hot coffee) to quench his/her thirst after
the content such as a movie ends. Specifically, a crew
member responds to a call from the passenger who is
finished with the content, goes to the seat of the passen-
ger to take an order for food/beverage, operates a cook-
ing apparatus at a galley to prepare the food/beverage,
and then carries the prepared food/beverage to the seat
of the passenger; a large amount of workload is involved.
On the other hand, it takes a lot of time and trouble for
the passenger to receive the prepared food/beverage
since finishing viewing/listening of the content; the pas-
senger might not be able to enjoy the food/beverage
when he/she desires.
[0016] A cooking control device, a cooking control sys-
tem and a cooking control method according to this em-
bodiment automatically controls a cooking apparatus so
that a crew member can efficiently provide food/beverage
to a number of passengers when the passengers are
finished with the content or when they have a break.

1-1.

1-1-1. Cooking Control System

[0017] As shown in FIG. 1, the cooking control system
1 according to this embodiment is installed in an aircraft
and includes a plurality of content display devices 11, a
server 13, a cooking apparatus 16, and a mobile terminal
15. The plurality of content display devices 11, the cook-
ing apparatus 16, and the mobile terminal 15 are con-
nected to the server 13 so as to be capable of wired or
wireless communication.

1-1-2.Content Display Device

[0018] Each of the plurality of content display devices
11 (11 a, 11 b, 11 c...) is, for example, a sheet monitor
or a touch panel type terminal installed for each seat in
the aircraft. Each content display device 11 executes
playback and stop of content selected from the in-flight
entertainment (movies or dramas) distributed from the
server 13, and outputs the selected content. Each con-
tent display device 11 is a computer device and includes
an operation unit 111, a controller 112, a display 113,
and a transmitter 114.
[0019] The operation unit 111 receives an operation
input by a passenger. For example, upon receipt of an
input instructing to playback a movie displayed on the
display 113, the operation unit 111 instructs the control
unit 112 to start playback of the movie. The operation
unit 111 may be a physical button or electrostatic capac-
itance-type or pressure-sensitive-type coordinate input
means used in a touch panel.
[0020] The controller 112 controls the overall operation
of the content display device 11. Specifically, the control-
ler 112 receives an input from the operation unit 111 for
instructing playback of content. Then, the controller 112
transmits device identification information (e.g., seat
20A) for identifying the content display device 11, content
identification information indicating the content selected
through the operation unit 111, and information indicating
the playback instruction, to the server 13 via the commu-
nication unit 114.
[0021] The display 113 is a display that serves to dis-
play information required for operations used in the op-
eration unit 111 and to display information, such as a
movie, which is transmitted from the server 13 in re-
sponse to the playback instruction that is input by the
operation unit 111 and transmitted to the server 13.
[0022] The communication unit 114 is connected to the
server 13 via an in-flight network (which may be either
wired or wireless), and sends and receives various kinds
of information such as content playback information and
message from a crew member.

1-1-3.Cooking Apparatus

[0023] The cooking apparatus 16 can be a coffee mak-
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er, a microwave oven, an oven, a rice cooker, or the like.
The following description takes a coffee maker as an ex-
ample. The cooking apparatus 16 includes a transmitter
161, a controller 162 including a processor and a mem-
ory, and a cooking unit 163.
[0024] The transmitter 161 is connected to the in-flight
network, receives a preparation/cooking instruction from
the server 13 as described later, and transmits the prep-
aration/cooking instruction to the controller 162. The
transmitter 161 also notifies the server 13 of a preparation
or cooking status such as completion of preparation or
cooking after the preparation or cooking is executed ac-
cording to the preparation/cooking instruction.
[0025] The controller 162 includes a processor. The
controller 162 sets an extraction amount of coffee as an
amount of preparation or cooking, for the cooking unit
163, and gives an instruction to start the preparation or
cooking. Upon detecting completion of preparation or
cooking by the cooking unit 163, the controller 162 may
transmit information indicating the completion of prepa-
ration or cooking to the mobile terminal 15 via the server
13. Additionally, if no food/beverages have been provid-
ed to passengers for a certain period of time after com-
pletion of preparation or cooking, the controller 162 may
transmit such information to the mobile terminal 15 of a
crew member.
[0026] The cooking unit 163 includes heating means
for performing preparation or cooking and other mecha-
nisms. In the case of a coffee maker, the cooking unit
163 performs processes such as feeding water, heating,
bean grinding, dripping and the like according to the set
extraction amount.

1-1-4.Mobile Terminal

[0027] The mobile terminal 15 is, for example, a smart-
phone, a tablet, or a wearable terminal, which is carried
and held by the crew member at work. The mobile ter-
minal 15 is a computer terminal including a transmitter
151, a controller 152, and an output unit 153.
[0028] The transmitter 151 is connected to the in-flight
network and receives, from the server 13, the device
identification information (e.g., seat 20A) of the content
display device 11, the content finishing time, the prepa-
ration/cooking progress information on the cooking ap-
paratus 16 (indicating whether food/beverage prepara-
tion is in progress or completed), and the location infor-
mation on the cooking apparatus 16 (e.g., the rear of the
aircraft) that has completed the food/beverage prepara-
tion.
[0029] The controller 152 converts a format of each
kind of information received by the transmitter 151 into
an outputable format, and transmits the resultant infor-
mation to the output unit 153. The output unit 153 is a
display, a speaker, or a vibrator, and serves to output the
receipt of the information through display or using a
sound or vibration. The output unit 153 may also serve
to output such details as the device identification infor-

mation of the content display device 11 (e.g., seat 20A),
the content finishing time, the preparation progress in-
formation on the cooking apparatus 16 (indicating wheth-
er food/beverage preparation is in progress or complet-
ed), and the location information on the cooking appara-
tus 16 (e.g., the rear of the aircraft) that has completed
the food/beverage preparation.
[0030] Such configuration allows the crew member to
recognize that the content enjoyed by the passenger in
seat 20A, such as a movie, is about to finish, so that the
crew member can start carrying coffee or prepare for an
in-flight meal service.

1-1-5.Server

[0031] The server 13 is an example of the cooking con-
trol device, which is a computer device including a con-
troller 132, a transmitter 131, and a memory 133.
[0032] The controller 132 includes a processor, and
executes data calculation and control by executing a pro-
gram. Specifically, the controller 132 performs the cook-
ing control method, which will be described later.
[0033] The transmitter 131 is connected to the in-flight
network, receives information and instructions from the
plurality of content display devices 11 at regular intervals,
and transmits the received information and instructions
to the controller 132. The transmitter 131 also transmits
to the cooking apparatus 16 or the mobile terminal 15
the preparation/cooking instruction and any other infor-
mation produced by the controller 132.
[0034] The memory 133 stores content distributed to
the content display devices 11 such as movies, dramas,
and music in association with content playback informa-
tion (e.g., playback time, chapter information, etc.). The
content playback information is information with which
the controller 132 can determine a time to finish the play-
back of content. Such information may include, for ex-
ample, a playback position of the content, a playback
stop position of the content, a remaining time length of
the playback of the content, and a time to finish the play-
back of the content.
[0035] In response to the content identification infor-
mation received from the content display device 11, the
controller 132 extracts the relevant content from among
the content stored in the memory 133, and transmits the
extracted content to the content display device 11 via the
transmitter 131. The controller 132 determines on which
seat content display device 11 is playbacking content,
what the content is, and how long it will take to finish the
playback of the content, based on the current content
playback position and the content playback information.
[0036] Specifically, the controller 132 receives content
playback information for each of the content display de-
vices 11 and specifies one or more content display de-
vices that will finish the playback of the content within a
given time (e.g., within five minutes) based on the play-
back information. In particular, as shown in FIG.2, the
controller 132 sets a grace time corresponding to a given
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time, for each of the plurality of content display devices
11. The controller 132 sets, based on the content play-
back information, the grace time followed by the time
when the cooking apparatus 16 starts preparation or
cooking. The controller 132 determines the first content
display device 11a which will start its grace time earliest
among the plurality of content display devices 11. The
controller 132 determines any other content display de-
vice 11b that will start its grace time between the start
and the end of the grace time of the first content display
device 11a. The preparation/cooking instruction for the
cooking apparatus 16 is produced according to the
number (two in this example) of content display devices
including the first content display device 11a and the oth-
er content display device 11b.
[0037] The preparation/cooking instruction includes,
for example, identification information of the cooking ap-
paratus 16, a subject to be prepared or cooked, a prep-
aration/cooking time, or an amount of preparation or
cooking. In a case where the cooking apparatus 16 is a
coffee maker, the controller 132 transmits a prepara-
tion/cooking instruction to start extraction of coffee for
two passengers, to the cooking apparatus 16 via the
transmitter 131.
[0038] The given time is adjusted in length according
to, for example, one or more of the following: the number
of the content display devices 11, the type of the cooking
apparatus 16 (for example, a coffee maker, a rice cooker,
a microwave oven, an oven, etc.), the subject to be pre-
pared or cooked (for example, coffee, rice, bread or a
dish such as steak), or the time required for preparing or
cooking the subject.
[0039] The start of preparation/cooking for each of the
plurality of content display devices 11 is set such that the
preparation/cooking time of the cooking apparatus 16 will
end by the end of the playback of each content. The grace
time ends at the start of preparation/cooking.

1-2. Operation

[0040] FIG. 3 shows a flowchart of operation of the
cooking control method performed by the server 13 of
the cooking control system 1.
[0041] The controller 132 of the server 13 receives con-
tent playback information for each of the content display
devices 11, and determines a time to finish the playback
of content (S101). The controller 132 receives the play-
back information such as a playback position or a play-
back stop positon of the content at regular intervals, from
each of the content display devices 11 via the transmitter
131. The controller 132 determines the time to finish the
playback of the content based on the received playback
information.
[0042] The controller 132 sets or changes the grace
time (S102). The grace time is adjusted in length accord-
ing to, for example, one or more of the following: the
number of the content display devices 11 as targets, the
type of the cooking apparatus 16 (for example, a coffee

maker, a rice cooker, a microwave oven, an oven, etc.),
the subject to be prepared or cooked (for example, coffee,
rice, bread or a dish such as steak), and the time required
for preparing or cooking the subject.
[0043] The controller 132 determines the first content
display device 11a whose grace time will start earliest
among the content display devices 11 that are playback-
ing content (S103). When the grace time of the first con-
tent display device 11a starts (S104), the controller 132
determines whether there is any other content display
device whose grace time will start (S105). If there is any
other content display device whose grace time will start,
the device identification information of the other content
display device 11 (the content display device 11 b in the
example of FIG. 2) is stored (S106). The determination
process of S105 is repeated until the grace time of the
first content display device 11a ends (S107).
[0044] If there is no other content display device whose
grace time overlaps, such as the content display device
11c as shown in FIG. 2, a preparation/cooking instruction
for only the content display device 11c is produced to
start preparation or cooking.
[0045] The controller 132 specifies a target cooking
apparatus (e.g., coffee maker) (S108). The cooking ap-
paratus 16 is not limited to a single apparatus, but a plu-
rality of cooking apparatuses 16 may be operated at a
time. In that case, the controller 132 of the server 13
produces and transmits a preparation/cooking instruction
for each of the target cooking apparatuses 16.
[0046] The controller 132 produces a prepara-
tion/cooking instruction (S109). The preparation/cooking
instruction includes, for example, identification informa-
tion of the cooking apparatus 16, a subject to be prepared
or cooked, a preparation/cooking time, or an amount of
preparation or cooking. In a case where the cooking ap-
paratus 16 is a coffee maker, the controller 132 transmits
a preparation/cooking instruction to start extraction of
coffee for two passengers, to the cooking apparatus 16
via the transmitter 131. The controller 132 transmits a
preparation/cooking instruction to the specified cooking
apparatus 16 (110).
[0047] Upon receiving the preparation/cooking instruc-
tion, the cooking apparatus 16 starts preparation or cook-
ing according to the preparation/cooking instruction as
described above. For example, in the case of a coffee
maker, the cooking apparatus 16 sets an extraction
amount of coffee as the preparation/cooking amount and
starts to extract coffee.
[0048] The above operational flow is one example. The
order and the execution timing of the processes may be
changed within a reasonable range. Some processes
may be performed at the same time. In steps S104 to
S107 for determining the other content display device
whose grace time overlaps with that of the first content
display device 11a, the controller may instead compare
the grace times between the other content display devic-
es and determine if there is any content display device
having an overlapping grace time before the start of the
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grace time of the first content display device 11a.

1-3. Features

[0049] According to the server 13 in the cooking control
system 1 or the cooking control method performed by
the server 13, content playback information is received
for the plurality of content display devices 11 respectively,
and one or more of the plurality of content display devices
11 that will finish the playback of content within a given
time is determined based on the content playback infor-
mation. A preparation/cooking instruction for one or more
cooking apparatuses 16 is produced according to a
number of the one or more of the plurality of content dis-
play devices. The preparation/cooking instruction is
transmitted to the one or more cooking apparatuses 16.
[0050] According to the cooking control system 1, the
content display device 11 for playbacking content for the
in-flight entertainment is operated in association with the
cooking apparatus 16, and a subject that a passenger
wants to have after finishing with the content can be pre-
pared or cooked in advance. Accordingly, the workload
of a crew member can be reduced. Furthermore, it is
possible to automatically control the preparation/cooking
time and the preparation/cooking amount of the cooking
apparatus 16 so as to meet the number of passengers
who will finish with the content at a similar timing to each
other, and therefore the crew member can provide
food/beverages to a plurality of passengers in an efficient
manner.

1-4. Modified Examples

1-4-1

[0051] In the above example, the grace time is set to
each content display device 11 that is playbacking con-
tent, one or more content display devices 11 whose grace
times overlap with each other are determined, and prep-
aration or cooking is controlled according to the number
of the determined content display devices. Alternatively,
the controller 132 of the server 13 may receive a time to
finish the playback of content of each content display
device 11, which is playbacking the content, determine
one or more content display devices 11 whose content
finishing time fall within a given time, and control prepa-
ration or cooking according to the number of the deter-
mined content display devices. In this case, when a re-
maining time length of the content playback by the con-
tent display device 11, which has the earliest finishing
time, reaches a predetermined time length, a prepara-
tion/cooking instruction for the cooking apparatus 16 is
produced and transmitted according to the number of the
content display devices including the other content dis-
play devices 11.
[0052] According to this cooking control, it is possible
to efficiently provide food/beverages to a plurality of pas-
sengers at a timing to finish the playback of the content.

1-4-2

[0053] In the above example, the server 13 may per-
form the above control by determining one or more con-
tent display devices 11 that will finish the playback of
content with a similar timing to each other, at regular in-
tervals or according to an input signal from the mobile
terminal 15 carried by a crew member.

1-4-3

[0054] The controller 132 of the server 13 may change
or cancel the preparation/cooking instruction as de-
scribed above, in response to occurrence of a reason for
discontinuation of preparation or cooking.
[0055] In the above cooking control method, the cook-
ing apparatus is controlled so that food/beverages can
be provided to passengers at a timing to finish the play-
back of content. However, for some reasons, the time to
provide food/beverages needs to be changed. In this
modified example, the above control of the cooking ap-
paratus can be changed or cancelled in response to oc-
currence of a reason for preparation/cooking discontin-
uation.
[0056] The reason for preparation/cooking discontinu-
ation may be, for example, the aircraft making a landing
before the preparation/cooking starts, or occurrence of
turbulence.
[0057] As shown in FIG. 4, for example, the controller
132 of the server 13 detects receipt of information cor-
responding to a reason for preparation/cooking discon-
tinuation, from the in-flight system (S201). The informa-
tion corresponding to a reason for preparation/cooking
discontinuation is, for example, a time of arrival at a des-
tination of the aircraft or a forecasted occurrence of tur-
bulence. The controller 132 may determine the time of
occurrence of these events from a seat-belt sign turned
on in the aircraft. Upon receiving one or more of such
information from the in-flight system, the controller 132
adjusts the preparation/cooking control for the cooking
apparatus 16. Specifically, the controller cancels produc-
tion or transmission of the preparation/cooking instruc-
tion, or producing and transmitting an instruction to can-
cel the preparation or cooking, in order for the prepara-
tion/cooking time not to overlap the time for the aircraft
landing or occurrence of turbulence.
[0058] The controller 132 determines whether it is be-
fore the transmission of the preparation/cooking instruc-
tion produced in step S109 in FIG. 3 (S202), and if it is
before, cancels the production or the transmission of the
preparation/cooking instruction (S203). If it is after the
transmission of the preparation/cooking instruction, the
controller then transmits an instruction to cancel the prep-
aration or cooking. As a result, the cooking apparatus 16
cancels the preparation or cooking.
[0059] The reason for discontinuation may be that a
passenger has gone to sleep during the playback of con-
tent. In this case, the controller 132 determines that the
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playback of content has been stopped for a certain period
of time based on the content playback information trans-
mitted from the content display device 11, and cancels
the preparation/cooking instruction based on the deter-
mination. Alternatively, the controller 132 may receive
image information including an image of a passenger,
which is captured by a camera for taking an appearance
of the passenger, determine whether the passenger is
sleeping based on the image information, and cancel the
above preparation/cooking instruction based on the de-
termination. The determination of whether the passenger
is sleeping can be made based on, for example, a move-
ment of an eyelid of the passenger.
[0060] The controller 132 may produce and transmit a
new preparation/cooking instruction to start preparation
or cooking by the cooking apparatus 16, when receiving
information that there is no longer the reason for discon-
tinuation (e.g. passing of turbulence, restarting of oper-
ation of the content display device 11 by the passenger,
determination based on the image information).

1-4-4.

[0061] The controller 132 of the server 13 may change
or cancel the preparation/cooking instruction in response
to the instruction from a passenger or a crew member.
[0062] For example, as shown in FIG. 5, the controller
132 of the server 13 determines an input signal from out-
side, or a plurality of content display devices 11 (S301).
The input signal from the content display device 11 is
transmitted to the server 13 by an input operation of the
passenger with respect to the content display device 11.
The input signal includes the time when the passenger
wants to be provided with a prepared or cooked subject
regardless of the time to finish the playback of content.
[0063] The controller 132 determines whether it is be-
fore the transmission of the preparation/cooking instruc-
tion produced in S109 in FIG. 3 (S302), and if it is before,
changes the preparation/cooking instruction so as to
complete the preparation or cooking at the time as in-
structed by the input signal (S303).
[0064] The input signal may be transmitted from the
mobile terminal 15 operated by a crew member.

1-4-5

[0065] In the above example, the server 13 manages
the playback state of each content display device 11 and
receives the time to finish the playback of content, but
this is not the only option. Instead of the server 13, each
content display device 11 may manage the playback
state of content by itself, and transmit to the server 13
the time to finish the playback of content as the playback
information.

1-4-6

[0066] The cooking apparatus 16 may be provided in

the galleys located at a plurality of places in the cabin (in
the front, center, rear, etc.). In this case, based on the
seat information (seat number) at which the content dis-
play device 11 as indicated by the device identification
information of the content display device 11 is installed,
the controller 132 of the server 13 may give an instruction
to start preparation or cooking to the cooking apparatus
16 which is located at a galley closest to the seat.

1-4-7

[0067] Further, the controller 132 of the server 13 may
inform the mobile terminal 15 carried by a crew member
by text or voice that the movie being watched by a pas-
senger of a seat (for example, the seat 20A) is about to
end or that coffee is now being extracted for the passen-
ger, based on the device identification information indi-
cating the content display device 11 installed at the seat.
The controller 132 may cause the display 113 of the con-
tent display device 11 to output a sentence or image de-
scribing the dish to be provided via the transmitter 131.

1-4-8

[0068] The controller 132 of the server 13 may receive
information indicating the serving state of food/beverag-
es via the transmitter 131 and transmit the information
to the mobile terminal 15. The information indicating the
serving state of food/beverages may be transmitted from
the mobile terminal 15 as operated by a crew member,
or may be transmitted from a galley where the cooking
apparatus 16 is installed. The information indicating the
serving state of food/beverages may be received from
ID information read from an ID tag attached to a tray to
be served to each seat. The ID tag may be a two-dimen-
sional barcode such as a barcode or a QR code, a color
pattern, an OCR, or an RFID that transmits information
wirelessly. Since the crew member can automatically
perceive whether food/beverages are provided or not,
the efficiency of his/her work can be improved.

1-4-9

[0069] The controller 132 of the server 13 may store
in advance the number or quantity of food/beverages
loaded in the aircraft, calculate the remaining number or
quantity of food/beverages based on the number or quan-
tity of food/beverages provided to passengers, and trans-
mit the calculated information to the mobile terminal 15.
Further, based on the information on the remaining
number or quantity of food/beverages, the controller 132
may transmit information on a necessity for replenish-
ment or the like to the mobile terminal 15. Since the crew
member can automatically perceive the remaining
number or quantity of food/beverages, the efficiency of
his/her work can be improved.
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1-4-10

[0070] The controller 132 of the server 13 may include
a time of a scene change as the time to finish the playback
of content, and may output a preparation/cooking instruc-
tion according to the scene change. In this case, based
on the content playback information (for example, a play-
back position such as chapter information), the controller
132 determines a content display device 11 whose play-
back position with a predetermined chapter number is
coming close in S105 of FIG. 3 and stores the device
identification information of such content display device
11 in S106. Similarly to the above example, the prepa-
ration/cooking instruction is produced according to the
number of content display devices including the first con-
tent display device 11a and the other content display de-
vice 11b, and is transmitted (S108 to S110).
[0071] As a result, food/beverages can be provided to
the passenger at a timing when the passenger reduces
his/her concentration on viewing content due to a scene
change.

1-4-11

[0072] The controller 132 of the server 13 may acquire
the language played in the content or language informa-
tion on the displayed language from the content display
device 11, estimate the nationality or place of residence
of the viewing passenger, and determine preparation or
cooking settings (e.g., preparation temperature, done-
ness, etc.) tailored to the preference of the passenger.
For example, in a case where a certain seat class (busi-
ness class or first class) has a large number of passen-
gers from Southeast Asia, the controller 253 instructs the
cooking apparatus 16 (rice cooker) to cook hard rice.
Note that the preference of each passenger may be es-
timated dynamically as described above or may be de-
termined on the basis of a client database storing the
association between each passenger boarded in the past
and the corresponding food/beverage preparation histo-
ry (e.g., temperature of the soup, doneness of the meat,
etc.).

1-4-12

[0073] FIG. 6 shows a configuration of a cooking con-
trol system 1A according to a modified example. The
cooking control system 1A includes a lighting device 12
in addition to the cooking control system 1 of FIG. 1.
[0074] The lighting device 12 is, for example, a reading
light corresponding to a seat on which the content display
device 11 is disposed. The lighting device 12 has an input
unit 121 and a seat lighting unit 122.
[0075] The input unit 121 is connected to the in-flight
network and accepts a lighting-up instruction or a lighting-
out instruction from the server 13. The seat lighting unit
122 is a light source such as an LED, and makes the
vicinity of the hands of the passenger bright by illuminat-

ing the surroundings of the seat of the passenger, even
when the lighting of the entire cabin is off. The seat light-
ing unit 122 turns on or off in response to an instruction
received from the input unit 121. The controller 132 of
the server 13 controls the lighting device 12 to turn on or
turn off for each seat, via the transmitter 131. Specifically,
upon finishing of the playback of the content viewed by
the passenger, such as a movie, the controller 132 turns
on the lighting device 12 via the transmitter 131 when
the lighting device 12 is turned off. In tuning on the lighting
device 12, the hue, brightness, and intensity different
from those when the reading light is used, may be set in
accordance with the dish to be provided by the above
preparation/cooking instruction. At the same time, the
controller 132 may output a sentence or image describing
the dish to be provided, to the display 113 of the content
display device 11 via the transmitter 131.

1-4-13

[0076] There exist plenty of instances other than during
the playback of content as described above, where the
crew member can determine when to provide food/bev-
erage to a passenger. For example, in business class or
first class, cooking and serving are conducted by provid-
ing a meal in courses of an aperitif, an appetizer, soup,
an entree, a dessert, and an after-meal drink. Unfortu-
nately, it is difficult for the crew member to execute
food/beverage preparation while being fully aware of the
passenger’s progress of food intake.
[0077] The content display device 11, therefore, may
further have an imaging unit (not shown) to capture a
video of the passenger or the tableware on the table of
the passenger and transmit the video to the server 13.
The controller 132 of the server 13 specifies, for example,
the tableware from the video and determines the pas-
senger’s progress of food intake on the basis of the pres-
ence/absence or amount of food on the plates. Further-
more, when the passenger is about to finish eating the
currently provided dish (e.g., soup), the controller 132
instructs the cooking apparatus 16 to start preparing the
dish to be provided next (e.g., entree). At the same time,
the controller 132 informs the mobile terminal 15 carried
by the crew member by text or voice or the like, that the
passenger in the seat (e.g., seat 10A) installed with the
content display device 11 indicated by the device identi-
fication information is about to finish eating the currently
provided dish. Therefore, cooking and serving can be
executed in accordance with the passenger’s progress
of food intake, reducing the amount of time the passenger
waits until the subsequent dish is provided.
[0078] Note that the level of satisfaction of the passen-
ger may be estimated from the face of the passenger and
the amounts of foods on plates, which are contained in
the video captured by the imaging unit, and then the pas-
senger and the level of satisfaction of the passenger may
be stored in the client database described above. Addi-
tionally, how much of each of the provided dishes is eaten
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may be stored in the memory 133 as statistical informa-
tion, so that such information can be utilized for creating
a menu next time or for planning to load each dish into
the aircraft.

Embodiment 2

2-1. Problems

[0079] In traveling long distance by aircraft for a long
time, the aircraft offers time periods to encourage pas-
sengers to sleep, by turning off all the lights on the aircraft
with consideration for the local times of the departure
location and the arrival location.
[0080] In such a case, upon awakening, some passen-
gers often first order food or beverages (e.g., hot coffee)
to quench the thirst of the passengers, due to the tem-
perature, humidity, and air conditioning on the aircraft.
Specifically, crew members respond to calls from the
passengers, go to the seats of the passengers to take
orders for food and beverages, operate cooking appara-
tuses at galleys to prepare the food and beverages, and
then carry the food and beverages to the seats of the
passengers; a large amount of workload is involved. On
the other hand, it takes a lot of time and trouble for the
passengers to receive the prepared food and beverages
since awakening; the passengers might not be able to
enjoy the food and beverages when they desire.

2-2. Configurations and Operations

[0081] As shown in FIG. 7, a cooking control system 2
according to Embodiment 2 includes a content display
device 21, a lighting device 22, an input device 23, a
lighting device 24, a server 25, a cooking apparatus 26,
and a mobile terminal 27.

2-2-1. Configuration and Operation of Content Display 
Device 21

[0082] The content display device 21 is, for example,
a controller installed for each seat on the aircraft and
operated to turn the lighting device 22 on/off, call a crew
member, play/stop an in-flight entertainment content
(movies, dramas), and the like. The content display de-
vice 21 has a similar configuration to Embodiment 1, and
includes an operation unit 211, a controller 212, a trans-
mitter 213, and a display 214.
[0083] The operation unit 211 receives an operation
input by a passenger. For example, upon receipt of an
input instructing to turn on the lighting device 22, the op-
eration unit 211 outputs a lighting-up instruction to the
controller 212. Note that the operation unit 211 may be
a physical button or a touch panel disposed on the display
214.
[0084] The controller 212 controls the overall operation
of the content display device 21. When the lighting-up
instruction is issued from the operation unit 211, the con-

troller 212 transmits the lighting-up instruction to the light-
ing device 22 via the transmitter 213, and transmits in-
formation indicating the corresponding seat number and
ON/OFF of the corresponding lighting (referred to as
"seat lighting information," hereinafter) to the server 25.
[0085] The transmitter 213 is connected to the lighting
device 22 and the server 25 via an in-flight network (which
may be wired or wireless) and sends and receives various
kinds of information.

2-2-2. Configuration and Operation of Lighting Device 22

[0086] Now, the lighting device 22 is, for example, a
reading light corresponding to each of the seats on which
the content display device 21 is disposed. The lighting
device 22 has an input unit 221 and a seat lighting unit
222.
[0087] The input unit 221 is connected to the in-flight
network and accepts the lighting-up instruction and a
lighting-out instruction from the content display device
21.
[0088] The seat lighting unit 222 is a light source such
as an LED, and makes the vicinity of the hands of the
passenger bright by illuminating the surroundings of the
seat of the passenger even when the lighting device 24
(the lighting of the entire cabin) described hereinafter is
off. The seat lighting unit 222 turns on and off in response
to the instruction received from the input unit 222.

2-2-3. Configuration and Operation of Input Device 23

[0089] Next, the input device 23 is, for example, a touch
panel used by a crew member to adjust the lighting and
air conditioning of the entire cabin, manage seats, make
in-flight announcements, and the like. The input device
23 is a computer terminal and includes an operation unit
231, a controller 232, and a transmitter 233.
[0090] The descriptions of the operations of the oper-
ation unit 231, the controller 232, and the transmitter 233
overlap with that of the content display device 21 and
therefore are omitted accordingly. However, the differ-
ence between the input device 23 and the content display
device 21 is that the input device 23 issues an instruction
to turn the lighting of the entire cabin on/off instead of the
lighting of each seat, which is the case with the content
display device 21. Therefore, the input device 23 trans-
mits not the information indicating the seat number but
information indicating ON/OFF of the lighting of the entire
cabin (referred to as "total lighting information") to the
server 25.

2-2-4. Configuration and Operation of Lighting Device 24

[0091] Now, the lighting device 24 is a cabin light at-
tached to, for example, the ceiling of the aircraft or in the
vicinity of a storage in the aircraft. The lighting device 24
has an input unit 241 and a total lighting unit 242.
[0092] The description of the operation of the input unit
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241 overlaps with that of the lighting device 22 and is
therefore omitted accordingly.
[0093] The total lighting unit 242 is a light source such
as an LED and is turned off at once at the time for en-
couraging the passengers to sleep as described above,
or is turned on at once to wake up the passengers in line
with providing in-flight meals, in response to an instruc-
tion from the input unit 241. Note that the total lighting
unit 242 may be turned on immediately in response to a
lighting-up instruction from the input unit 241 or turned
on in such a manner as to gradually increase the level
of illumination over a predetermined period (e.g., thirty
minutes).

2-2-5. Configuration and Operation of Server 25

[0094] Now, the server 25 has a similar configuration
to the server 13 of Embodiment 1 and includes a trans-
mitter 251, a controller 252, and a memory 253.
[0095] The transmitter 251 is connected to the in-flight
network, receives the information from the content dis-
play device 21 and the input device 23 (the seat lighting
information, the total lighting information), and transmits
the received information to the controller 252. The server
25 also transmits the information to the cooking appara-
tus 26 or the mobile terminal 27 in response to an instruc-
tion from the controller 252.
[0096] On the basis of the information received from
the transmitter 251, the controller 252 manages the light-
ing condition of each seat and the lighting condition of
the entire cabin, and determines the details of processing
to be performed on the cooking apparatus 26 or the mo-
bile terminal 27. The memory 253 stores information re-
ceived from the transmitter 251 and information on the
content.
[0097] Specifically, when the controller 252 receives
the seat lighting information (e.g., seat 20A, lighting ON)
when the total lighting information indicates OFF, the
controller 252 determines that the passenger in seat 20A
woke up, and transmits information for instructing to start
extracting coffee to the cooking apparatus 26 (e.g., cof-
feemaker) through the transmitter 251. At the same time,
the controller 252 informs the mobile terminal 27 held by
the crew member by letters, sound or the like, that the
passenger in seat 20A woke up and that the coffee is
being extracted.
[0098] Note that the cooking apparatus 26 is provided
in each of galleys located in a plurality of locations in the
aircraft (the front, the center, the rear etc. of the aircraft).
On the basis of the seat number contained in the seat
lighting information, the controller 252 may instruct the
cooking apparatus 26 of the closest galley to start pre-
paring food/beverages.
[0099] Furthermore, upon receipt of the total lighting
information (ON), the controller 252, in the expectation
that a lot of passengers wake up, sets the amount of
coffee to extract at a higher amount than when the seat
lighting information (seat 20A, ON) is received, and in-

structs the cooking apparatuses 26 (e.g., coffeemakers)
to extract the set amount of coffee. Upon receipt of the
total lighting information (ON), the controller 252 may in-
struct the cooking apparatuses 26 of the plurality of gal-
leys to start preparing food/beverages at once.
[0100] In a case where the total lighting unit 242 indi-
cated by the total lighting information (ON) lights up by
gradually increasing the level of illumination over the
course of a predetermined period (e.g., thirty minutes),
sometimes the passengers do not wake up even after
food and beverages are prepared, and consequently the
temperatures, tastes, and freshness of the prepared food
and beverages deteriorate over time. Therefore, the con-
troller 252 may instruct the cooking apparatuses 26 to
start preparing food and beverages after a lapse of a
predetermined period (e.g., five to twenty minutes) since
the receipt of the total lighting information (ON).

2-2-6. Configuration and Operation of Cooking apparatus 
26

[0101] Now, the cooking apparatus 26 is a coffeemak-
er, a microwave, an oven, or a rice cooker, but a coffee-
maker is described herein as an example of the cooking
apparatus 26. The cooking apparatus 26 has a similar
configuration to the cooking apparatus 16 of Embodiment
1, and includes a transmitter 261, a controller 262, and
a cooking unit 263.
[0102] The transmitter 261 is connected to the in-flight
network, receives from the server 25 information indicat-
ing the time to start preparation or cooking or the amount
of preparation or cooking, and transmits the received in-
formation to the controller 262.
[0103] The controller 262 sets the amount of prepara-
tion or cooking, and instructs the cooking unit 263 to start
the preparation or cooking.
[0104] It should be noted that, once the controller 262
detects completion of the preparing or cooking by the
cooking unit 263, the controller 262 may inform the mobile
terminal 27 of the completion through the server 25.
[0105] In a case where the cooking apparatus 26 is a
coffeemaker, the cooking unit 263 executes the steps of
supplying water, heating the water, grinding beans, drip-
brewing, and the like on the basis of the amount of coffee
to extract, which is set by the controller 262.

2-2-7. Configuration and Operation of Mobile Terminal 27

[0106] Now, the mobile terminal 27 is, for example, a
smartphone or a tablet which is carried and held by the
crew member at work. The mobile terminal 27 has a sim-
ilar configuration to the mobile terminal 15 of Embodi-
ment 1 and includes a transmitter 271, a controller 272,
and an output unit 273.
[0107] The transmitter 271 is connected to the in-flight
network and receives, from the server 25, the seat lighting
information (e.g., seat 20A, ON), preparation progress
information on the cooking apparatus 26 (indicating
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whether food/beverage preparation is in progress or
completed), location information on the cooking appara-
tus 26 (e.g., the rear of the aircraft) that has completed
the food/beverage preparation.
[0108] The controller 272 converts the formats of these
various kinds of information received by the transmitter
271 into an outputable format, and transmits the resultant
information to the output unit 273.
[0109] The output unit 273 is a display or a speaker
and serves not only to inform the receipt of the information
through display or using a sound, but also to display such
details as the seat lighting information (e.g., seat 20A,
ON), the preparation progress information on the cooking
apparatus 26 (indicating whether food/beverage prepa-
ration is in progress or completed), and the location in-
formation on the cooking apparatus 26 (e.g., the rear of
the aircraft) that has completed the food/beverage prep-
aration. Such configuration allows the crew member to
recognize that the passenger in seat 20A has woken up,
so that the crew member can start carrying coffee and
prepare for an in-flight meal service.

2-3. Effects

[0110] According to the above embodiment, the server
25 produces the information indicating a start of prepa-
ration or cooking or an amount of preparation or cooking,
transmits the information to the cooking apparatus 26,
and controls the cooking apparatus 26. Accordingly, the
workload of the crew member can be reduced by oper-
ating the seat lighting and the total lighting of the aircraft
together with the cooking apparatus and preparing food
and beverages desired by the passengers upon awak-
ening. In addition, the passengers’ trouble of waiting to
receive the prepared food and beverages after waking
up can also be reduced in accordance with the behaviors
of the passengers.

Embodiment 3

3-1. Problems

[0111] In traveling long distance by aircraft for a long
time, the air pressure in the aircraft changes depending
on the travel condition thereof. As a result, the taste and
texture of an in-flight meal fluctuate even if the prepara-
tion time and the preparation temperature are set evenly.
[0112] Therefore, while it is preferred that the crew
member optimize the preparation settings in view of the
condition of the aircraft during food/beverage prepara-
tion, the crew member is required to carry out many tasks
in addition to food/beverage preparation, such as re-
sponding to calls from passengers and going to the seats
of the passengers to take orders for food and beverages.
Thus, being held at a galley to prepare food/beverage
for a long period of time is not desirable for the crew
member. It is also difficult for the crew member to under-
stand the information on the air pressure in the aircraft

and accordingly establish an optimal food/beverage
preparation environment.

3-2. Configurations and Operations

[0113] As shown in FIG. 8, a cooking control system 3
according to Embodiment 3 includes a location manage-
ment device 31, a sensor 32, a server 35, and a cooking
apparatus 36.

3-2-1. Configuration and Operation of Location Manage-
ment Device 31

[0114] The location management device 31 is installed
in, for example, an aircraft cockpit. A pilot acquires loca-
tion information on the aircraft from the location manage-
ment device 31, the location information including
present location information and flight path information
on the aircraft. The location management device 31 is a
computer device including a location information acqui-
sition unit 311 for acquiring location information of the
aircraft, a memory 312, a controller 313, and a transmitter
314.
[0115] The location information unit 311 is, for exam-
ple, a global positioning system (GPS), which acquires
the location information (present location) on the aircraft
and outputs the location information on the aircraft to the
controller 313.
[0116] The memory 312 stores the location information
on the aircraft acquired from the controller 313. The mem-
ory 312 also stores information on a scheduled flight path
(including altitude information) from the departure loca-
tion to the destination, estimated arrival time information
on the estimated time of arrival at the destination, and
the like. The memory 312 may also store information on
weather (forecast) along the scheduled flight path. Note
that the weather information may be stored in the memory
312 prior to departure or dynamically acquired via satel-
lite communication or a ground base station during the
flight.
[0117] The controller 313 controls the entire location
management device 31 and transmits the location infor-
mation acquired from the location information acquisition
unit 311 and the flight path information and estimated
arrival time information stored in the memory 312 to the
server 35 via the transmitter 314.
[0118] The transmitter 314 is connected to the server
35 via the in-flight network (which may be wired or wire-
less) and sends and receives various kinds of informa-
tion.

3-2-2. Configuration and Operation of Sensor 32

[0119] Next, the sensor 32 is, for example, a barometer
equipped in the aircraft. A barometer is described herein
as an example of the sensor 32, but the sensor 32 is not
limited thereto and may be a sensor for measuring the
environment outside the aircraft, such as a thermometer,
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a hygrometer, an oxygen meter, and an altimeter. The
sensor 32 includes an information acquisition unit 321,
a controller 322, and a transmitter 323.
[0120] The information acquisition unit 321 is connect-
ed to the controller 322 and serves to notify the controller
322 of the acquired air pressure information on the air-
craft.
[0121] The controller 322 transmits the air pressure
information received from the sensor 32, to the server 35
via the transmitter 323.
[0122] The description of the operation of the transmit-
ter 323 overlaps with that of the location management
device 31 and is therefore omitted accordingly.

3-2-3. Configuration and Operation of Server 35

[0123] Now, the server 35 is an example of a control
device having a similar configuration to the server 13 of
Embodiment 1 and comprises a transmitter 351, a con-
troller 352 and a memory 353.
[0124] The transmitter 351 is connected to the in-flight
network, receives the information from the location man-
agement device 31 and the sensor 32 (the location infor-
mation on the aircraft, the air pressure information on the
aircraft, etc.), and transmits the received information to
the controller 352. The transmitter 351 also transmits the
information to the cooking apparatus 36 in response to
an instruction from the controller 352.
[0125] The controller 352 estimates a change in the air
pressure from the aircraft location information and flight
path information acquired from the location management
device 31 via the transmitter 351, the air pressure infor-
mation on the aircraft acquired from the sensor 32 via
the transmitter 351, and the like. From the predicted air
pressure, the controller 352 further calculates the prep-
aration settings (preparation time, temperature, etc.) ide-
al for food/beverage preparation. Furthermore, the prep-
aration settings calculated by the controller 352 are trans-
mitted to the cooking apparatus 36 via the transmitter
351.
[0126] Specifically, when the aircraft reaches a high
altitude, that is, when the air pressure of the aircraft drops,
the boiling point decreases. Therefore, it is expected from
the flight path information or aircraft location information
acquired from the location management device 31 that
the altitude of the aircraft increase. In this case, the con-
troller 352 transmits information instructing to cut the
preparation/cooking time, to the cooking apparatus 36
via the transmitter 351.
[0127] The controller 352 also acquires the aircraft lo-
cation information and expected arrival time information
from the location management device 31 via the trans-
mitter 351. When it gets to a given time followed by the
arrival time approaches, the controller 352 instructs the
cooking apparatus 36 (e.g., coffeemaker) to reduce the
amount of coffee to extract. In addition, shortly after the
aircraft shifts to horizontal flight after takeoff, the control-
ler 352 may instruct the cooking apparatus 36 to increase

the amount of coffee to extract.
[0128] The controller 352 may also determine the prep-
aration settings in further consideration of information on
a food item to be prepared, in addition to the environ-
mental information (air pressure, etc.) about the outside
of the aircraft. For example, in a case where the food
item is rice, the method of preparing rice may be changed
depending on the type of the rice, the rice production
area, etc., or in a case where the food item is meat, the
preparation settings (preparation temperature, time) for
the meat may be adjusted since the firmness of the meat
or the amount of fat contained in the meat varies depend-
ing on the type of the meat, the meat production area,
and the like.

3-2-4. Configuration and Operation of Cooking apparatus 
36

[0129] Now, the cooking apparatus 36 is a coffeemak-
er, a microwave, an oven, or a rice cooker, but a coffee-
maker is described herein as an example of the cooking
apparatus 36. The cooking apparatus 36 has a transmit-
ter 361, a controller 362, and a food/beverage cooking
unit 363.
[0130] The transmitter 361 is connected to the in-flight
network, receives from the server 35 information indicat-
ing the time to start preparing coffee or information indi-
cating coffee preparation settings, and transmits the re-
ceived information to the controller 362.
[0131] The controller 362 sets the amount of prepara-
tion or cooking, the preparation/cooking time, and the
preparation/cooking temperature, and instructs the cook-
ing unit 363 to start preparing or cooking.

3-3. Others, Additional Example

[0132] It is difficult to automate all of the preparation
processes for some of the meals provided in the aircraft;
it is assumed that some of the meals need to be prepared
by the crew member. However, since the crew member
needs to execute many tasks other than preparing
food/beverages, food/beverage preparation needs to be
made more efficient.
[0133] Therefore, the cooking control system 3 accord-
ing to the present embodiment may further have a termi-
nal device (not shown) that is similar to the mobile termi-
nal 15 of Embodiment 1 or the input device 23 of Em-
bodiment 2. The terminal device is a display, a projector,
a wearable device carried by the crew member, or the
like, and visibly displays a food/beverage preparation
procedure (particularly, the step to be executed next) to
the crew member. In a case where the terminal device
is a projector, an image or task details can be projected
as a mark onto the place (a drawer of a galley chiller)
associated with the step to be executed next (e.g., taking
out a food item from the galley chiller) by utilizing a pro-
jection mapping technique. In this manner, the work ef-
ficiency of the crew member can be improved.
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3-4. Effects

[0134] High quality in-flight meals can be provided to
passengers by linking the flight path information and
present location information on the aircraft and the infor-
mation on the temperature and air pressure in the aircraft
to the cooking apparatus, and automatically setting the
optimum preparation temperature and preparation time
as soon as the passengers request for food/beverage
preparation. By enabling such automatic food/beverage
preparation settings, the workload of the crew member
can be reduced.

Embodiment 4

4-1. Problems

[0135] The crew members of the aircraft need to fully
know about the stored products in storage areas of the
galleys and the aircraft in order to take out and supply
necessary products in response to requests from pas-
sengers.
[0136] There are cases where some duty-free items or
specific in-flight meals are out of stock due to trends in
demands of the passengers.
[0137] Moreover, LCCs (low-cost carriers), which have
been emerging in recent years, attempt to cut costs by
shortening the time between the arrival time and the de-
parture time at an airport, not being able to provide the
crew members with enough time to figure out the amount
of stock of items stored in each storage area or the places
for storing these items. Such a situation brings about a
problem in which the crew members need to search var-
ious storage areas in response to requests from passen-
gers, creating more time-consuming, burdensome work.

4-2. Configurations and Operations

[0138] As shown in FIG. 9, a cooking control system 4
according to Embodiment 4 comprises a container 412,
a stock 413, a cooking tool 414, a server 416, a crew
member terminal 417, a trash bin 415, a communication
device 418, a communication device 421 that is installed
in a monitoring center 42 and includes a communication
unit 4211, and a server 422. The container 412, the stock
413, and the cooking tool 414 each are not necessarily
a single object and therefore may each be composed of
a plurality thereof.

4-2-1. Configuration and Operation of Container 412

[0139] The container 412 is a facility installed in, for
example, a galley or a corner of the cabin in the aircraft
to store supplies such as duty-free items, in-flight meals
before preparation, confectionery, and blankets. It can
be assumed that a plurality of the containers 412 exist in
the aircraft. The containers 412 each have an ID reader
4121 or a camera unit 4122, a display 4123, and a trans-

mitter 4124.
[0140] The ID reader 4121 reads an ID tag 451 written
on an article stored in the container 412 (a stored item
45 shown in FIG. 10) and transmits the ID tag 451 to the
transmitter. The ID tag 451 may be a two-dimensional
bar code such as a bar code or a QR code, a color pattern,
an OCR, or an RFID for wirelessly transmitting informa-
tion.
[0141] The camera unit 4122 monitors the pres-
ence/absence, amounts, and conditions of the articles
stored in the container 412. The camera unit 4122 may
have the function of the ID reader 4121 described above.
The camera unit 4122 may also be a surveillance camera
installed in a ceiling of a galley or the like. For example,
the amount of contents or the stored products in a con-
tainer, which is opened, may be determined from a video
captured by the surveillance camera.
[0142] The display 4123 is an indicator that is installed
in a place recognizable from the outside of the container
412 and is capable of identifying a specific container from
the outside of the container. The display 4123 may be
the light of an LED or other device capable of displaying
pictures and characters, such as an LCD.
[0143] The transmitter 4124 is connected to the server
416 via the in-flight network (which may be wired or wire-
less) and sends and receives various kinds of informa-
tion.

4-2-2. Configuration and Operation of Stock 413

[0144] Now, the stock 413 is, for example, a refriger-
ator installed in a galley of the aircraft. The stock 413 is
a facility for storing supplies such as in-flight meals before
preparation, confectionery, and beverages. The stock
413 comprises an ID reader 4131, a display 4132, a
measuring unit 4134, a controller 4135, and a transmitter
4133.
[0145] The ID reader 4131 reads an ID tag written on
an article stored in the stock 413 and transmits the ID
tag information to the transmitter.
[0146] The display 4132 is an indicator that is installed
in a place recognizable from the outside of the stock 413
and is capable of identifying a specific container from the
outside of the stock. The display 4132 is also lit up in
response to a signal from the controller or the transmitter.
The display 4132 may be the light of an LED or other
device capable of displaying pictures and characters,
such as an LCD.
[0147] The transmitter 4133 is connected to the server
416 via the in-flight network (which may be wired or wire-
less) and sends and receives various kinds of informa-
tion.
[0148] The controller 4135 determines the condition of
the stock 413 from the measuring unit 4134 and the like,
and in a case where a malfunction of the stock 413 is
detected, the controller 4135 notifies the server 416 of
the malfunction. In addition, on the basis of the ID infor-
mation obtained from the ID reader 4131, the controller
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4135 sets a storage temperature ideal for a target stored
product (item), and in a case where the item is not present
in the stock 413, the controller 4135 stops the operation
thereof. The target stored products are, for example, du-
ty-free items for in-flight sales, toys for children, blankets,
beverages, in-flight meals, or trays for in-flight meal for
oven.

4-2-3. Configuration and Operation of Cooking Tool 414

[0149] Next, the cooking tool 414 is, for example, an
oven, a coffee maker, an microwave oven, or a rice cook-
er used by the crew member in a galley to heat up an in-
flight meal. The cooking tool 414 has an ID reader 4141,
a display 4142, a measuring unit 4144, a transmitter
4143, and a controller 4145.
[0150] The descriptions of the operations of the ID
reader, the display 4142, the measuring unit 4144, and
the transmitter 4143 overlap with that of the stock 413
and therefore are omitted accordingly. However, unlike
the stock 413, the controller 4145 not only outputs signals
associated with malfunctions, but also performs
food/beverage preparation in accordance with a heating
pattern, such as the preparation temperature, for a stored
product (item) such as an in-flight meal.

4-2-4. Configuration and Operation of Server 416

[0151] Next, the server 416 is a computer device and
comprise a controller 4162 and a transmitter 4161.
[0152] The transmitter 4161 is connected to the in-flight
network, receives information from each container 412,
the stock 413, the cooking tool 414, the trash bin 415,
and the crew member terminal 417, and transmits the
received information to the controller 4162. The trans-
mitter 4161 also transmits the information to each con-
tainer 412, the stock 413, the cooking tool 414, and the
crew member terminal 417 in response to an instruction
from the controller 4162.
[0153] On the basis of the information received by the
transmitter 4161, the controller 4162 manages the
amount of stock of each item and the location thereof
and determines the details of processing to be executed
on the containers 412 and the crew member terminal 417.
[0154] Specifically, when inquired from the crew mem-
ber terminal 417 about the amount of stock of blankets
and the locations of the blankets, the controller 4162
checks the amount of stock in the plurality of containers
412 and notifies the crew member terminal 417 about
the amount of stock of blankets and the locations of the
blankets. In response to a request from the crew member
terminal 417, the controller 4162 lights up the display
4123 of each container 412 having blankets, and visually
informs the crew member which ones of the plurality of
containers 412 have the requested blankets.
[0155] Note that the containers 412 are located in a
plurality of places in the aircraft. Thus, on the basis of
the location of the crew member terminal 417 or the seat

number specified by the crew member terminal 417, the
controller 4162 may indicate the closest container and
light up the display thereof.
[0156] In addition, on the basis of the ID information
on packages thrown into the trash bin 415 and the infor-
mation on a stock remaining in each container 412, the
controller 4162 manages what kinds of beverages are
currently placed on the tray and served to customers, as
well as the number of remaining new products.
[0157] The controller 4162 can also communicate with
the server of the monitoring center 42 on the ground
through the communication device 418, to manage the
operational conditions or malfunction conditions of galley
devices in the aircraft, prepare replacement galley de-
vices at the arrival location, and prepare duty-free items
to be newly loaded by supply of information on the miss-
ing duty-free items.
[0158] Furthermore, in response to a request from the
crew member terminal 417, the controller 4162 can in-
struct the crew member where to store a target item or
which cooking tool to use when preparing food/beverage,
by lighting up the indicator of the relevant cooking tool or
of the display of the stock.

4-2-5. Configuration and Operation of Crew Member Ter-
minal 417

[0159] Next, the crew member terminal 417 is, for ex-
ample, a terminal installed in a galley and operated by a
crew member, and may be a handheld device carried by
the crew member, such as a smartphone or a tablet. The
crew member terminal 417 has a transmitter 4171, a con-
troller 4172, an output unit 4173, and an operation unit
4174.
[0160] The transmitter 4171 is connected to the in-flight
network and receives, from the server 416, stock infor-
mation on an item (e.g., the number of in-flight chicken
meals is five), preparation progress information on the
cooking tool 414 (food/beverage preparation in progress,
food/beverage preparation completed, estimated
food/beverage preparation finish time, etc.), item storage
location information (e.g., a stock of blankets is located
in the container 412 at the front of the aircraft), information
on an item preparation/cooking time, and information on
an item preparation/cooking procedure (e.g., taking an
in-flight meal out of a refrigerator and putting the in-flight
meal into the oven, the indicator of which is lit up), and
outputs the received information to the output unit 4173.
[0161] The controller 4172 converts the formats of
these various kinds of information received by the trans-
mitter 4171 into an outputable format, and transmits the
resultant information to the output unit 4173.
[0162] The output unit 4173 is a display or a speaker
and serves to inform the receipt of the information through
display or using a sound and display such details as the
stock information on an item (e.g., the number of in-flight
chicken meals is five), the preparation/cooking informa-
tion on the cooking tool 414 (food/beverage preparation
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in progress, food/beverage preparation completed, esti-
mated food/beverage preparation finish time, etc.), the
item storage location information (e.g., a stock of blan-
kets is located in the container 412 at the front of the
aircraft), and the information on the item preparation pro-
cedure (e.g., taking an in-flight meal out of a refrigerator
and putting the in-flight meal into the oven as a the cook-
ing tool 414, the indicator of which is lit up). Owing to
such configuration, when, for example, the crew member
receives a request from a passenger for an in-flight chick-
en meal, the crew member can immediately see the stock
of the in-flight meals remaining in each container and
smoothly provide the in-flight meal service to the passen-
ger. In a case where the in-flight meal needs to be cooked,
the crew member can also visually check which cooking
tool (oven) to use to cook the in-flight meal.

4-2-6. Configuration and Operation of Trash Bin 415

[0163] Next, the trash bin 415 is a trash compactor or
the like. The trash bin 415 has an output unit 4151 and
an ID reader 4152.
[0164] The output unit 4151 is connected to the in-flight
network and transmits information read by the ID reader
to the server 416.
[0165] The ID reader 4152 acquires information on dis-
carded products by reading the ID tags of empty pack-
ages thrown into the trash bin.
[0166] Note that the ID reader 4152 may be a camera,
an RFID antenna, a bar code reader, or the like.

4-2-7. Configuration and Operation of Communication 
Device 418

[0167] Next, the communication device 418 is a device
that establishes communication between a moving ob-
ject 41 and the monitoring center 42 on the ground,
through satellites by using an antenna or the like.

4-2-8. Configuration and Operation of Server 422

[0168] Next, the server 422 is a computer device and
comprise a transmitter 4221, a controller 4222, an output
unit 4223, and an operation unit 4224.
[0169] The transmitter 4221 is connected to an in-flight
network of the moving object 41 through the communi-
cation device 418, and receives, from the server 416 of
the aircraft, information on the stock status of each loaded
product, information on the selling situation of duty-free
items, information on missing in-flight meals and sup-
plies, and information on malfunctions of cooking tools
and the like.
[0170] The controller 4222 converts the formats of
these various kinds of information received by the trans-
mitter 4221 into an outputable format, and transmits the
resultant information to the output unit 4223. The con-
troller 4222 also manages a stock of loaded items, in-
structs on loading of missing products, and instructs on

preparing a replacement for a broken cooking tool.
[0171] The output unit 4223 is a display or a speaker
and serves to inform the receipt of the information through
display or using a sound and display such details as the
information on the stock status of each loaded product,
the information on the selling situation of duty-free items,
the information on missing in-flight meals and supplies,
and the information on malfunctions of cooking tools and
the like. Such a configuration enables preparation of
loaded products in the aircraft scheduled to arrive and
preparation of replacements for broken cooking tools pri-
or to the arrival of the aircraft at the arrival airport.

4-3. Effects

[0172] By readily checking the locations and stock of
loaded products in the aircraft, the labor of the crew mem-
bers can be reduced, providing a pleasant flight experi-
ence to the passengers. Because the crew members can
be instructed on how to conduct certain tasks, such as
preparing in-flight meals, through use of the present sys-
tem, the impact of a lack of education and skills of the
crew members on the levels of satisfaction of the pas-
sengers can be reduced. Further, loading products, re-
plenishing supplies, and replacing broken devices at the
arrival location can be arranged in advance by acquiring
the information on the aircraft in real time prior to the
arrival of the aircraft. Therefore, these tasks can be ex-
ecuted efficiently in a shorter period of time.

Embodiment 5

5-1. Problems

[0173] In the galleys of an aircraft, galley inserts (cook-
ing tools in the galleys) are each equipped with a heating
tank, wherein water supplied from a tap water tank of the
aircraft is heated in each cooking tool and used as hot
water. A problem with such configuration is that the en-
ergy use efficiency is poor because the water is heated
in the small tank inside each individual cooking tool.
[0174] On the other hand, calcium and other minerals
in the loaded water precipitate and attach to the heater
of each cooking tool or to the inside of the conduit of each
heater, deteriorating the flow of the water and conse-
quently affecting the water circulation. This brings about
the need to replace the heaters on a regular basis, but
replacing the heaters of all the cooking tools takes more
trouble. Moreover, in some areas to load water, water
containing a lot of minerals or unsanitary water that is
not purified enough may be loaded, leading to concerns
such as passengers not being able to drink safe water
without any worry and passengers’ stomachs not agree-
ing with the water, causing upset stomachs. Moreover,
the speed of precipitation of minerals increases, causing
more frequent replacement of the heaters.
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5-2. Configurations and Operations

[0175] As shown in FIG. 11, a cooking control system
5 according to Embodiment 5 is composed by an aircraft
tap water tank 51, a purified water heating device 52, and
cooking tools 53 to 55. The number of cooking tools 53
to 55 is not limited to three and therefore may be more
or even one.

5-2-1. Configuration and Operation of Aircraft Tap Water 
Tank 51

[0176] The aircraft tap water tank 51 is a source tank
capable of constantly supplying tap water to the aircraft
at a constant pressure.

5-2-2. Configuration and Operation of Purified Water 
Heating Device 52

[0177] The purified water heating device 52 comprises
a valve 521, a purification unit 522, a water softening unit
523, and a heating tank unit 524.
[0178] The valve 521 is installed in a conduit leading
from the aircraft tap water tank 51 to the purification unit
522 and controls introduction and sealing of the tap water.
[0179] The purification unit 522 is a device for decom-
posing fungi, agrochemical residues, toxic substances
such as arsenic and chromium, and other organic sub-
stances contained in the water. Specifically, examples
of this technology include decomposing/detoxifying the
toxic substances contained in the water by using, for ex-
ample, a water purification technique that uses UV and
photocatalyst.
[0180] The water softening unit 523 is a device for sof-
tening the water by removing minerals contained therein,
such as calcium and magnesium. Specifically, the water
softening unit 523 softens the water using an ion ex-
change resin or removes the minerals contained in the
water by means of ion sequestration or the like.
[0181] The heating tank unit 524 is composed by a
heater (not shown) for heating the water and a water
memory and heats room temperature water and stores
the resultant hot water. Note that the tank unit is covered
with a heat storage material. If the structure of the heating
tank unit is such that the temperature of the heated water
is kept high, the efficiency of the tank unit can be further
enhanced.

5-2-3. Configuration and Operation of Cooking Tools 53 
to 55

[0182] Next, the cooking tools 53 to 55 are coffeemak-
ers, ovens, and drinking water supply devices, and each
of these cooking tools is now described hereinafter.
[0183] The cooking tool 53, which can be, for example,
a coffeemaker, is composed of a valve 531 and an ex-
traction unit 532. The valve 531 controls introduction and
sealing of the hot water supplied from the heating tank

unit 524. Due to the pressure from the tap water tank 51
as described above, the water is supplied automatically
to the extraction unit 532 by opening the valves 521 and
531. Although not shown, a pump for supplying hot water
may be provided in the middle.
[0184] The extraction unit 532 extracts coffee using
the hot water supplied from the valve 531. In a case where
the temperature is too low to extract coffee, a small-scale
heating function may be provided in the coffee maker,
which is the cooking tool 53, to heat the water.
[0185] The cooking tool 54 is, for example, a steam
oven. The cooking tool 54 has a valve 541 and a steam
generating unit 542. The function of the valve 541 is the
same as that of the cooking tool 53 described above; the
description of the valve 541 is omitted accordingly. The
steam generating unit 542 is where high-temperature
steam is generated for the steam oven. The energy re-
quired for heating the water can be optimized by placing
hot water in the steam generating unit 542 and heating
it instead of creating steam from room temperature water.
Moreover, the time it takes to generate steam can be
reduced.
[0186] The cooking tool 55 is, for example, a drinking
water supply device comprising a valve 551 and a hot
water supply unit 552, for supplying hot water from a
faucet to the crew member. In a case where the hot water
is not hot enough, a simple heating device can be pro-
vided inside the cooking tool 55 in order to supply hotter
water.

5-3. Effects

[0187] By integrating the water heating steps executed
in the galleys of the aircraft, the energy efficiency of heat-
ing water, which has been executed in each cooking tool,
can be increased, minimizing the energy consumption.
As to replacing the heating tank due to adhesion of min-
erals, the need to replace the heating tank of each cook-
ing tool can be eliminated and only the integrated heating
tank needs to be replaced, making the maintenance work
efficient.
[0188] On the other hand, adhesion of minerals to the
conduits in the aircraft can be prevented by purifying and
softening the water. Therefore, not only is it possible to
extend the time span to replace the heater, but also safe
water can be provided to the passengers regardless of
the quality of water obtained at each loading area.

Embodiment 6

6-1. Problems

[0189] Embodiment 6 has the same problems as Em-
bodiment 5 in terms of the water heating efficiency and
water quality; a large amount of energy is consumed to
heat water. Energy consumption in an aircraft affects the
fuel economy of the aircraft and therefore needs to be
minimized. As to a steam oven, the temperature in the
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vicinity of the outlet of the steam used for food/beverage
preparation increases, bringing about the possibility that
the crew member could get burned.

6-2. Configurations

[0190] In the galley system 6 as shown in FIG. 12, the
heating tank unit 624 of the purified water heating device
62 is connected to the heat exchange unit 644 via the
valve 642 and a conduit. The heat exchange unit 644
transfers the heat contained in the steam in the steam
oven to the water taken out of the heating tank unit 624,
to heat the water in the heating tank unit 624.
[0191] In this case, the cooking tool 64 can utilize the
increase of heat in the steam oven utilizing waste heat
of the steam as a steam oven, and/or the increase of
heat occurring during trash compaction as a trash com-
pactor.

6-3. Effects

[0192] In addition to the effects described in Embodi-
ment 5, the galley system 6 can realize more efficient
use of energy.

Embodiment 7

7-1. Problems

[0193] In-flight meals provided in an aircraft are pre-
pared by catering companies and therefore only need to
be heated up. While dietary preferences vary among pas-
sengers, such as a personal preference on how the meat
is cooked, the in-flight meals are not tailored to the pref-
erences of the passengers; all the passengers are pro-
vided with a one-size-fits-all type of meal service, which
is one of the reasons for passenger dissatisfaction.

7-2. Configurations

[0194] As shown in FIG. 13, a galley system 7 accord-
ing to Embodiment 7 is composed by a container 712, a
stock 713, a cooking tool 714, a server 716, a crew mem-
ber terminal 717, a display device 718, a communication
device 719, and a communication device 721 at a monitor
center 52, and a server 722. The container 712, the stock
713, and the cooking tool 714 each are not necessarily
a single object and therefore may each be composed of
a plurality thereof.

7-2-1. Configuration and Operation of Container 712

[0195] As with Embodiment 4, the container 712 in-
cludes an ID reader 7121. The container 712 lights up
the indicator of a display 7122 by operating together with
the crew member terminal 717 via the transmitter 7123
for performing food/beverage preparation individually in
response to a request from each passenger. This facili-

tates the crew member preparing food/beverage for each
individual passenger.

7-2-2. Configuration and Operation of Stock 713

[0196] In substantially the same manner as in Embod-
iment 4, the stock 713 has a cooking unit 7134 and stores
an item at a temperature suitable for the preference ten-
dency of each customer or for the stored item, on the
basis of temperature information indicated by the server
716.
[0197] Specifically, for a stored item (e.g., ice cream)
read by an ID reader 7131, on the basis of information
on a corresponding estimated delivery time for a passen-
ger, which is sent from the server 716, a controller 7135
sends an instruction to set the temperature so that the
ice cream does not become too hard, the display unit
7132 displays the information, the information is sent and
received via the transmitter 7133, and the cooking unit
7134 executes appropriate temperature regulation.

7-2-3. Configuration and Operation of Cooking Tool 714

[0198] In substantially the same manner as in Embod-
iment 4, the cooking tool 714 has a cooking unit 7145
and is capable of selecting and executing an optimum
heating pattern on the basis of the information on the
preference of the passenger indicated by the server 716
or recipe data corresponding to a target item.
[0199] Specifically, an in-flight meal for a specific pas-
senger is read by an ID reader 7141, and how the pas-
senger would like his/her meat cooked (well-done, me-
dium, or the like), which is input by the passenger using
the display device 718, is received through the server
716. Then, the in-flight meal can be prepared by the cook-
ing unit 7145 on the basis of a preparation pattern deter-
mined by a controller 7144. Alternatively, on the basis of
information on an estimated in-flight meal delivery time
sent from the server 716, the in-flight meal for the specific
passenger can be preheated or the like so that the in-
flight meal in perfect condition can be provided to the
passenger. The cooking tool 714 further comprises a dis-
play 7142 for displaying information and a transmitter
7143 for sending and receiving information with other
devices.

7-2-4. Configuration and Operation of Server 716

[0200] In substantially the same manner as in Embod-
iment 4, a controller 7162 determines a heating pattern
applied to the cooking tool 714 and a storage temperature
pattern applied to the stock 713 and instructs the crew
member to prepare food/beverage via the crew member
terminal 717, on the basis of information obtained
through a transmitter 7161, such as customized request
information (personal preference information) on a pas-
senger sent from the display device 718 or the like, recipe
data obtained from the data center 72, and flight time
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information and in-flight meal providing time information
obtained from an aircraft system (not shown).

7-2-5. Configuration and Operation of Crew Member Ter-
minal 717

[0201] In substantially the same manner as in Embod-
iment 4, the controller 7172 displays, on an output unit
7173, the information obtained through the transmitter
7171, such as the in-flight meal customized request in-
formation on the passenger sent from the display device
718 or the like, the recipe data obtained from the data
center 72, and an estimated completion time for
food/beverage preparation being currently undertaken
using a cooking tool. Furthermore, in accordance with a
recipe indicated by the server 716, the controller 7162
displays, on the output unit 7173, instructions for the crew
member to take out the target item from the container
712 and place the target item in a specific cooking tool
714. The crew member terminal 717 also includes an
operation unit 7174 for receiving an input operation
through a touch panel, a button or the like.

7-2-6. Configuration and Operation of Display Device 718

[0202] The display device 718 is a computer device
such as a monitor for IFE (in-flight entertainment) in-
stalled in a seat or a mobile terminal such as a smart-
phone of a passenger. The display device 718 comprises
a transmitter 7181, a controller 7182, an output unit 7183,
and an operation unit 7184.
[0203] The transmitter 7181 is connected to the server
716 via the in-flight network (which may be wired or wire-
less) and sends and receives various kinds of informa-
tion.
[0204] The controller 7182 processes information re-
ceived from the server 716 through the transmitter 7181
and displays the processed information on the output unit
7183, or processes data that are input from the operation
unit 7184 and transmits the processed data to the server
716 via the transmitter 7181.
[0205] Specifically, the controller 7182 is capable of
transmitting, to the server 716, a request regarding how
a passenger would like his/her in-flight meal prepared,
which is input by the passenger through the operation
unit 7184, or displaying, on the output unit 7183, the con-
dition of the in-flight meal of each passenger sent from
the server 716 and other information on the in-flight
meals.

7-2-7. Configuration and Operation of Server 722

[0206] The server 722 is a computer device such as a
server installed in the data center 72 and comprises a
transmitter 7221, a controller 7222, an output unit 7223,
an input unit 7224, and a memory 7225.
[0207] The transmitter 7221 of the communication de-
vice 721 is connected to the server 716 of a moving object

71 via the transmitter 7211 of the communication device
721 and the transmitter 7191 of the communication de-
vice 719, and transmits various kinds of information.
[0208] In response to a request from the server 716,
the controller 7222 extracts recipe data corresponding
to a target in-flight meal and preparation method data
thereof from the memory 7225 and transmits these ex-
tracted data to the server 716.
[0209] At the data center 72, the output unit 7223 out-
puts the condition of the moving object 71, the recipe
data, and the preference of each passenger.
[0210] At the data center 72, the input unit 7224 is used
to input the recipe data corresponding to each in-flight
meal, the preference information on each passenger, and
the like.
[0211] The memory 7225 is, for example, a database
for storing data such as preparation recipe data on var-
ious in-flight meals and preference data relating to the
doneness of meat or the like preferred by each passen-
ger.

7-3. Effects

[0212] Although in-flight meals are undifferentiated
and do not reflect the preferences of individual passen-
gers, the galley system 7 allows each passenger to use
the display device 718 to enter his/her request, such as
how he/she would like his/her in-flight meal heated, en-
abling preparation or cooking to meet such preferences.
The galley system 7 can also support recipes of all kinds
of in-flight meals by using the information of the data cent-
er 72. For example, the local cuisine from the hometown
of a passenger can be reproduced.

7-4 Modified Example

[0213] FIG. 14 shows a galley system 7A according to
a modified example of the galley system 7 shown in FIG.
13. The galley system 7A differs from the above embod-
iment in that it includes a computer terminal 83 such as
a user’s mobile terminal or a PC communicably connect-
able to the data center 72.
[0214] The computer terminal 83 comprises a display
831 such as a display, a controller 833, a transmitter 834,
and an operation unit 832 such as a touch panel, a
mouse, and a keyboard. The user is the one who is sched-
uled to get on the moving body 71 and uses his/her own
computer terminal 83 to transmit in advance to the data
center 72 user information such as preferences and re-
quests for food/beverages or other services to be provid-
ed in the moving object.
[0215] The user uses the operation unit 832 and the
display 831 to access the data center site and input the
user information. The controller 833 transmits the input
user information to the communication device 721 of the
data center 72 via the transmitter 834. The server 722 of
the data center stores the user information in the memory,
which is received via the transmitter 721, and transmits
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the user information in response to the request from the
server 716 of the mobile object 71.

Embodiment 8

8-1. Problems

[0216] The catering companies produce in-flight meals
provided to passengers in an aircraft, according to each
flight, and communicate information such as changes in
in-flight meals to be loaded, which can be made due to
changes of passengers, by means of a private broadcast
system or exchanging memorandums. Therefore, the
passengers are required to make requests regarding in-
flight meals more than 24 hours prior to boarding. For
this reason, in many cases, undifferentiated in-flight meal
services are provided regardless of the preferences or
physical conditions of the passengers. Moreover, al-
though two types of menus of in-flight meals are provided,
it is unknown which one of the menus each passenger
chooses. For this reason, more in-flight meals than nec-
essary are loaded, leading to poor fuel economy. Also,
in order to uniformly provide an extremely large number
of in-flight meals, more ingredients need to be purchased.

8-2. Configurations

[0217] As shown in FIG. 15, a galley system 8 accord-
ing to Embodiment 8 is composed by a display device
11 of a passenger on a moving object, a communication
device 1121 and a server 1122 of a data center 112, a
server 1141, a kitchen terminal 1142, a stock manage-
ment device 1143 and a cooking apparatus 1144 of a
catering company 114, and a container 1112, a server
1113, a communication device 1114 and a crew member
terminal 1115 of a moving object 111.

8-2-1. Configuration and Operation of Input Device 110

[0218] The display device 110 is a computer terminal
such as a personal computer or a smartphone of a pas-
senger. The display device 110 comprises an output unit
1131, an operation unit 1132, a controller 1133, and a
transmitter 1134.
[0219] The output unit 1131 is a mechanism such as
a display, a screen of the smartphone, a speaker output-
ting sounds or the like, or an indicator outputting light or
the like. The operation unit 1132 is a keyboard, a mouse,
a touch panel or the like.
[0220] The controller 1133 receives information on a
request or order made by an input by a passenger using
the operation unit 1132 regarding an in-flight meal,
his/her preference for food/beverage preparation, or the
like and transmits these information to the transmitter
1134.
[0221] Now, the transmitter 1134 sends and receives
various kinds of information via the communication de-
vice 1121 of the data center 117 by using the Internet or

the like.

8-2-2. Configuration and Operation of Server 1122

[0222] The server 1122 is a computer device such as
a server installed in the data center 117 and comprises
a transmitter 9221, a controller 9222, an output unit 9223,
an operation unit 9224, and a memory 9225.
[0223] The controller 9222 receives information on the
preference of a customer or an order for an in-flight meal,
which is transmitted from the display device110 via the
transmitter 9221, information on a stock quantity of in-
flight meals or on the number of in-flight meals remaining
in the aircraft, which is transmitted from the moving object
115, and information on the amount of stock of food items
or preparation progress information that is transmitted
from the catering company 118. The controller 9222
sends, while using data stored in the memory 9225, valid
information on in-flight meals to the display device 110,
information on the number of food items to the catering
company 118, and information on when to prepare
food/beverages and the like.

8-2-3. Configuration and Operation of Server 1141

[0224] The server 1141 is, for example, a server of the
catering company 118 and has a transmitter 11411, a
controller 11412, an output unit 11413, an operation unit
11414, and a memory 11415.
[0225] By using the Internet or the like (wired or wire-
less), the transmitter 11411 is connected to the server
1122 via the transmitter 9211 of the communication de-
vice 1121 of the data center 117 and to the kitchen ter-
minal 1142, the stock management device 1143, and the
galley device 1144 via a network inside the catering com-
pany 118 (wired or wireless), and transmits various kinds
of information.
[0226] The controller 11412 sends various kinds of in-
formation (stock information on food items, preparation
progress information, status information on each cooking
tool) and various instructions (best preparation methods
(including temperatures and the like), time required for
preparing food/beverages, types and numbers of orders
for food items, the amount of food to be loaded into the
moving object 115) through the transmitter 11411 to the
transmitter 11141 of the communication device 1114 of
the moving object 115 of the like. The various kinds of
information are input from the kitchen terminal 1142, the
stock management device 1143, and the cooking appa-
ratus 1144 via the transmitter 11411. The various instruc-
tions are produced based on a request made by a pas-
senger regarding an in-flight meal, travel information on
the moving object 115 (not shown), stock information on
food items loaded in the moving object 115, and the like.
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8-2-4. Configuration and Operation of Kitchen Terminal 
1142

[0227] The kitchen terminal 1142 is a computer device
such as a preparation/cooking instruction terminal at a
workshop located on the property of the catering com-
pany or a handheld terminal of a person in charge of the
catering company, and comprises a transmitter 11421,
an output unit 11423, and an operation unit 11424.
[0228] The transmitter 11421 transmits various kinds
of information from the server 1141 to the output unit
11423 and transmits the input from the operation unit
11424 of the kitchen terminal to the server 1141.
[0229] The output unit 11423 outputs the information
from the server 1141, an instruction to start food/bever-
age preparation, the status information on each cooking
tool, a task instruction for the person in charge of the
catering company, and the like. The output unit 11423
may be a display, a monitor of the handheld device, a
speaker outputting sounds, an indicator displayed by
light, or the like.
[0230] An employee of the catering company 118 op-
erates the operation unit 11424 to enter a time required
for preparing food/beverages, a food/beverage prepara-
tion status, or the amount of stock, and to communicate
some sort of trouble.

8-2-5. Configuration and Operation of Stock Manage-
ment Device 1143

[0231] The stock management device 1143 is a device
for measuring and managing the amount of stock in a
warehouse, and has a transmitter 11431 and a measur-
ing unit 11432.
[0232] The measuring unit 11432 is a sensor or a cam-
era of any kind and determines the remaining quantities
or types of various stocks in storage areas and transmits
the remaining quantities or types of these various stocks
to the transmitter 11431.
[0233] The transmitter 11431 transmits the information
from the measuring unit 11432 to the server 1141.
[0234] Although not shown, the stock management de-
vice 1143 may have, for example, an automatic ordering
function for replenishing a stock, or may have a function
for replenishing a stock as needed in response to an in-
struction from the server 1141.

8-2-6. Configuration and Operation of Galley Device 
1144

[0235] The galley device 1144 is an oven, a refrigera-
tor, a fryer or the like of the catering company 118. The
galley device 1144 comprises a transmitter 11441, a
measuring unit 11442, and a controller including a proc-
essor which is not shown.
[0236] The transmitter 11441 is connected to the net-
work inside the catering company 118 (wired or wireless)
and communicates various kinds of information between

the measuring unit 11442 or the controller and the server
1141.
[0237] For example, in order to make it to loading into
the moving object 111 on time, the cooking apparatus
1144 prepares for food/beverage preparation by auto-
matically performing preheating, washing and the like in
response to an instruction from the server 1141. Alter-
natively, responding to trouble can be made simple by
transmitting malfunction information on each galley de-
vice to the server 1141.

8-2-7. Configuration and Operation of Container 1112

[0238] The container 1112 is a storage device provided
inside the moving object 115 and is a container in a galley
or a memory inside a trolley. The container 1112 has an
ID reader 11121, a display 11122, and a transmitter
11123.
[0239] The ID reader 11121, the transmitter 11123,
and the display 11122 execute the same operations as
those described in Embodiment 4, and transmit the
amount of stock of in-flight meals loaded in the container
1112 to the server 1113 of the aircraft.

8-2-8. Configuration and Operation of Server 1113

[0240] The server 1113 is a computer device installed
on the moving object 115 and comprises a transmitter
11131 and a controller 11132.
[0241] The transmitter 11131 sends and receives var-
ious kinds of information with the server 1122 of the data
center 117 on the ground via the communication device
1114 in the moving object 115 and the communication
device 1121 in the data center 117. The transmitter 11131
is connected to the network of the moving object 115
including the container 1112 and the crew member ter-
minal 1115 to transmit various kinds of information.
[0242] The controller 11132 receives, through the
transmitter 11131, information such as information on
the amount of stock of in-flight meals loaded in the con-
tainer of the aircraft, information on the conditions of the
in-flight meals, and information on a request made by a
customer regarding an in-flight meal, which is sent from
the crew member terminal 1115, and transmits the con-
dition of the aircraft to the server 1122 on the ground.

8-2-9. Configuration and Operation of Crew Member Ter-
minal 1115

[0243] The crew member terminal 1115 is a computer
terminal carried by a crew member in the moving body
115, and comprises an output unit 11151, a controller
11152, a transmitter 11153, and an operation unit 11154.
The controller 11152 sends and receives information to
and from the container 1112 and the server 1113 in the
moving object through the transmitter 11153, outputs the
information by the output unit 11151 such as a display
or a speaker, and receives instruction information
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through the operation unit 11154 such as a touch panel
or a button receiving an input operation by the crew mem-
ber.

8-3. Effects

[0244] Embodiment 8 allows each passenger to place
a last-minute order for an in-flight meal by optimizing the
efficiency in preparation and production of in-flight meals,
but also enables every passenger to select an in-flight
meal or sale of an in-flight meal to each passenger in
accordance with the airlines. Embodiment 8 can also
achieve optimization of the operations executed in a ca-
tering factory, reducing time and costs required for
processing in-flight meals.
[0245] Moreover, Embodiment 8 can reduce the
weight on board and wastes by optimizing the amount of
in-flight meals to be loaded into the aircraft, thereby re-
ducing waste of in-flight meals and improving fuel econ-
omy.
[0246] In addition, in order to prepare, cook and load
in-flight meals in response to requests from individual
passengers, Embodiment 8 can optimize purchasing of
ingredients, thereby realizing reduction of waste loss.

8-4. Modified Example

[0247] Embodiment 8 as described above takes an ex-
ample of the galley system 8 as including the kitchen
terminal 1142, the stock management device 1143, and
the cooking apparatus 1144, which are installed in the
catering company 118, but this is not the only option. It
may be a system that connects to only the server 1141
in the catering company 118. In this case, the data in-
cluding various kinds of information and various instruc-
tions stored in the memory 11415 of the server 1141 are
transmitted to and from the communication device 1114
of the moving object 1115 or the communication device
1121 of the data center 117.

Claims

1. A cooking control device (13) that is to be installed
on a moving object and is configured to communi-
cably connect to a plurality of content display devices
(11) and to one or more cooking apparatuses (16),
the cooking control device being characterized in
that each of the plurality of content display devices
is configured to playback content on a screen, the
cooking control device comprising:

a processor (132) configured to receive content
playback information for the plurality of content
display devices respectively, determine one or
more of the plurality of content display devices
that finish playback of content within a given time
based on the content playback information, and

produce a preparation/cooking instruction for
the one or more cooking apparatuses according
to the number of content display devices that
finish playback of content within a given time;
and
a transmitter (131) configured to transmit the
preparation/cooking instruction to the one or
more cooking apparatuses.

2. The cooking control device according to claim 1,
wherein the processor (132) is configured to set or
change a time length of the given time according to
at least one of: a number of the plurality of content
display devices, a type of the one or more cooking
apparatuses, a subject to be prepared or cooked, or
a time for preparing or cooking the subject.

3. The cooking control device according to claim 1 or
2, wherein the processor (132) is configured to:
set, for each of the plurality of content display devices
(11), a grace time corresponding to the given time
followed by a time when the one or more cooking
apparatuses (16) start preparation or cooking based
on the content playback information,
determine a first content display device that starts
its grace time earliest among the plurality of content
display devices,
determine any other content display device that
starts its grace time within the given time for the first
content display device; and
produce a preparation/cooking instruction for the
one or more cooking apparatuses according to the
number of the one or more of the plurality of content
display devices including the first content display de-
vice and the any other content display device.

4. The cooking control device according to claim 3,
wherein the grace time ends at the time when the
one or more cooking apparatuses start preparation
or cooking.

5. The cooking control device according to any one of
claims 1 to 4, wherein
the content playback information includes at least
one of: a playback position of the content, a playback
stop position of the content, a remaining time length
of the playback of the content, a time to end the play-
back of the content, or a time of a scene change.

6. The cooking control device according to any one of
claims 1 to 5, wherein the preparation/cooking in-
struction includes at least one of: identification infor-
mation of the one or more cooking apparatuses, a
subject to be prepared or cooked, a prepara-
tion/cooking time, or an amount of preparation or
cooking.

7. The cooking control device according to any one of
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claims 1 to 6, wherein the processor (132) is config-
ured to change or cancel the preparation/cooking
instruction according to at least one of an estimated
time of arrival at a destination of the moving object
or a forecasted occurrence of turbulence.

8. The cooking control device according to any one of
claims 1 to 7, wherein the processor (132) is config-
ured to determine a time when to provide a prepared
or cooked subject based on an input signal from out-
side, cancel the preparation/cooking instruction
based on the determination, and produce a new
preparation/cooking instruction according to the time
when to provide the prepared or cooked subject, and
the transmitter is configured to transmit the new
preparation/cooking instruction to the one or more
cooking apparatuses.

9. The cooking control device according to any one of
claims 1 to 8, wherein the processor(132) is config-
ured to determine that playback or operation of con-
tent has been stopped for a certain period of time at
any of the plurality of content display devices, and
cancel the preparation/cooking instruction based on
the determination.

10. The cooking control device according to any one of
claims 1 to 9, wherein the processor (132) is config-
ured to receive image information including an image
of a passenger of the moving object, who uses one
of the plurality of content display devices, determine
whether the passenger is sleeping based on the im-
age information, and cancel the preparation/cooking
instruction based on the determination.

11. A cooking control system comprising: the cooking
control device according to any one of claims 1 to
10; and
the plurality of content display devices communica-
bly connectable to the cooking control device, where-
in
the plurality of content display devices transmit the
content playback information to the cooking control
device at regular intervals.

12. The cooking control system according to claim 11,
comprising the one or more cooking apparatus-
es(16) communicably connectable to the cooking
control device, wherein the one or more cooking ap-
paratuses perform preparation or cooking based on
the preparation/cooking instruction, and transmit to
the cooking control device completion information
indicating completion of the preparation or the cook-
ing.

13. The cooking control system according to claim 12,
comprising a mobile terminal communicably con-
nectable to the cooking control device, wherein the

mobile terminal is configured to receive the comple-
tion information from the cooking control device and
output the completion information.

14. The cooking control system according to any one of
claims 11 to 13, comprising a plurality of cooking
apparatuses (16), wherein the cooking control de-
vice is configured to specify, among from the plurality
of cooking apparatuses (16), a cooking apparatus
located closest to one of seats corresponding to the
plurality of content display devices, and transmit the
preparation/cooking instruction to the specified
cooking apparatus.

15. A cooking control method for controlling a plurality
of content display devices (11) and one or more
cooking apparatuses (16) which are to be installed
on a moving object, each of the plurality of content
display devices being configured to playback content
on a screen (113), the cooking control method in-
cluding:

receiving content playback information for the
plurality of content display devices respectively;
determine one or more of the plurality of content
display devices that finish playback of content
within a given time based on the content play-
back information;
produce a preparation/cooking instruction for
the one or more cooking apparatuses according
to the number of content display devices that
finish playback of content within a given time;
transmitting the preparation/cooking instruction
to the one or more cooking apparatuses; and
causing the one or more cooking apparatuses
to perform preparation or cooking according to
the preparation/cooking instruction.

Patentansprüche

1. Koch-Steuerungseinrichtung (13), die an einem sich
bewegenden Objekt zu installieren und so konfigu-
riert ist, dass sie kommunizierend in Verbindung mit
einer Vielzahl von Inhalt-Anzeigeeinrichtungen (11)
sowie mit einer oder mehreren KochVorrichtung/en
ist, wobei die Koch-Steuerungseinrichtung dadurch
gekennzeichnet ist, dass jede der Vielzahl von In-
halt-Anzeigeeinrichtungen so konfiguriert ist, dass
sie Inhalt auf einem Bildschirm wiedergibt, und die
Koch-Steuerungseinrichtung umfasst:

einen Prozessor (132), der so konfiguriert ist,
dass er jeweils Inhaltwiedergabe-Informationen
für die Vielzahl von Inhalt-Anzeigeeinrichtungen
empfängt, auf Basis der Inhaltwiedergabe-Infor-
mationen eine oder mehrere der Vielzahl von
Inhalt-Anzeigeeinrichtungen bestimmt, die Wie-
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dergabe von Inhalt innerhalb einer bestimmten
Zeit beendet/beenden, und eine Zuberei-
tungs/Koch-Anweisung für die eine oder die
mehreren Koch-Vorrichtung/en entsprechend
der Anzahl von Inhalt-Anzeigeeinrichtungen er-
zeugt, die Wiedergabe von Inhalt innerhalb ei-
ner bestimmten Zeit beenden; sowie
eine Sendeeinrichtung (131), die so konfiguriert
ist, dass sie die Zubereitungs-/Koch-Anweisung
zu der einen oder den mehreren Koch-Vorrich-
tung/en sendet.

2. Koch-Steuerungseinrichtung nach Anspruch 1, wo-
bei der Prozessor (132) so konfiguriert ist, dass er
eine Zeitdauer der bestimmten Zeit entsprechend ei-
ner Anzahl der Vielzahl von Inhalt-Anzeigeeinrich-
tungen, einem Typ der einen oder mehreren Koch-
Vorrichtung/en, einem zuzubereitenden oder zu ko-
chenden Objekt oder/und einer Zeit zum Zubereiten
oder Kochen des Objektes festlegt oder ändert.

3. Koch-Steuerungseinrichtung nach Anspruch 1 oder
2, wobei der Prozessor (132) so konfiguriert ist, dass
er:

für jede der Vielzahl von Inhalt-Anzeigeeinrich-
tungen (11) eine Verlängerungszeit festlegt, die
der bestimmten Zeit, gefolgt von einer Zeit ent-
spricht, zu der die eine oder die mehreren Koch-
Vorrichtung/en (16) Zubereitung oder Kochen
auf Basis der Inhaltwiedergabe-Informationen
beginnt/beginnen,
von der Vielzahl von Inhalt-Anzeigeeinrichtun-
gen eine erste Inhalt-Anzeigeeinrichtung be-
stimmt, deren Verlängerungszeit am frühesten
beginnt,
jede beliebige andere Inhalt-Anzeigeeinrich-
tung bestimmt, die ihre Verlängerungszeit inner-
halb der bestimmten Zeit für die erste Inhalt-An-
zeigeeinrichtung beginnt; und
eine Zubereitungs/Koch-Anweisung für die eine
oder die mehreren KochVorrichtung/en entspre-
chend der Anzahl der einen oder der mehreren
der Vielzahl von Inhalt-Anzeigeeinrichtungen
einschließlich der ersten Inhalt-Anzeigeeinrich-
tung und der beliebigen anderen Inhalt-Anzei-
geeinrichtung erzeugt.

4. Koch-Steuerungseinrichtung nach Anspruch 3, wo-
bei die Verlängerungszeit zu der Zeit endet, zu der
die eine oder die mehreren Koch-Vorrichtung/en Zu-
bereitung oder Kochen beginnt/beginnen.

5. Koch-Steuerungseinrichtung nach einem der An-
sprüche 1 bis 4, wobei die Inhaltwiedergabe-Infor-
mationen eine Wiedergabe-Position des Inhaltes, ei-
ne Position, an der Wiedergabe des Inhaltes ange-
halten wird, eine verbleibende Zeitdauer der Wie-

dergabe des Inhaltes, eine Zeit zum Beenden der
Wiedergabe des Inhaltes oder/und eine Zeit eines
Szenenwechsels einschließen.

6. Koch-Steuerungseinrichtung nach einem der An-
sprüche 1 bis 5, wobei die Zubereitungs/Koch-An-
weisung eine Kennungs-Information der einen oder
der mehreren Koch-Vorrichtung/en, ein zuzuberei-
tendes oder zu kochendes Objekt, eine Zuberei-
tungs/Koch-Zeit oder/und einen Zubereitungs- bzw.
Kochaufwand einschließt.

7. Koch-Steuerungseinrichtung nach einem der An-
sprüche 1 bis 6, wobei der Prozessor (132) so kon-
figuriert ist, dass er die Zubereitungs/Koch-Anwei-
sung entsprechend einer geschätzten Ankunftszeit
des sich bewegenden Objektes an einem Ziel
oder/und einem vorhergesagten Auftreten von Tur-
bulenz ändert oder aufhebt.

8. Koch-Steuerungseinrichtung nach einem der An-
sprüche 1 bis 7, wobei der Prozessor (132) so kon-
figuriert ist, dass er eine Zeit, zu der ein zubereitetes
oder gekochtes Objekt bereitgestellt werden soll, auf
Basis eines von außen eingegebenen Signals be-
stimmt, die Zubereitungs/Koch-Anweisung auf Ba-
sis der Bestimmung aufhebt und eine neue Zuberei-
tungs/Koch-Anweisung entsprechend der Zeit er-
zeugt, zu der das zubereitete oder gekochte Objekt
bereitgestellt werden soll, und
die Sendeeinrichtung (131) so konfiguriert ist, dass
sie die neue Zubereitungs/Koch-Anweisung zu der
einen oder den mehreren Koch-Vorrichtung/en sen-
det.

9. Koch-Steuerungseinrichtung nach einem der An-
sprüche 1 bis 8, wobei der Prozessor (132) so kon-
figuriert ist, dass er feststellt, dass Wiedergabe oder
Verarbeitung von Inhalt für einen bestimmten Zeit-
raum an einer der Vielzahl von Inhalt-Anzeigeein-
richtung angehalten worden ist, und die Zuberei-
tungs/Koch-Anweisung auf Basis der Feststellung
aufhebt.

10. Koch-Steuerungseinrichtung nach einem der An-
sprüche 1 bis 9, wobei der Prozessor (132) so kon-
figuriert ist, dass er Bild-Informationen empfängt, die
ein Bild eines Insassen des sich bewegenden Ob-
jektes einschließen, der eine der Vielzahl von Inhalt-
Anzeigeeinrichtungen verwendet, auf Basis der Bild-
Informationen feststellt, ob der Insasse schläft, und
die Zubereitungs/Koch-Anweisung auf Basis der
Feststellung aufhebt.

11. Koch-Steuerungssystem, das umfasst:

die Koch-Steuerungseinrichtung nach einem
der Ansprüche 1 bis 10; sowie die Vielzahl von
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Inhalt-Anzeigeeinrichtungen, die kommunizie-
rend mit der Koch-Steuerungseinrichtung ver-
bunden werden können, wobei
die Vielzahl von Inhalt-Anzeigeeinrichtungen
die Informationen zur Wiedergabe von Inhalt in
regelmäßigen Abständen zu der Koch-Steue-
rungseinrichtung senden.

12. Koch-Steuerungssystem nach Anspruch 11, das die
eine oder die mehreren KochVorrichtung/en (16)
umfasst, die kommunizierend mit der Koch-Steue-
rungseinrichtung verbunden werden können, wobei
die eine oder die mehreren KochVorrichtung/en Zu-
bereitung oder Kochen auf Basis der Zuberei-
tungs/Koch-Anweisung durchführt/durchführen und
zu der Koch-Steuerungseinrichtung Abschluss-In-
formationen senden, die Abschluss der Zubereitung
oder des Kochens anzeigen.

13. Koch-Steuerungssystem nach Anspruch 12, umfas-
send ein mobiles Endgerät, das kommunizierend mit
der Koch-Steuerungseinrichtung verbunden werden
kann, wobei das mobile Endgerät so konfiguriert ist,
dass es die Abschluss-Informationen von der Koch-
Steuerungseinrichtung empfängt und die Ab-
schluss-Informationen ausgibt.

14. Koch-Steuerungssystem nach einem der Ansprü-
che 11 bis 13, umfassend eine Vielzahl von Koch-
Vorrichtungen (16), wobei die Koch-Steuerungsein-
richtung so konfiguriert ist, dass sie von der Vielzahl
von Koch-Vorrichtungen (16) eine Kochvorrichtung
angibt, die sich am nächsten an einem der Sitze be-
findet, die der Vielzahl von Inhalt-Anzeigeeinrichtun-
gen entsprechen, und die Zubereitungs/Koch-An-
weisung zu der angegebenen Kochvorrichtung sen-
det.

15. Koch-Steuerungsverfahren zum Steuern einer Viel-
zahl von Inhalt-Anzeigeeinrichtungen (11) sowie ei-
ner oder mehrerer Koch-Vorrichtung/en (16), die an
einem sich bewegenden Objekt zu installieren
ist/sind, wobei jede der Vielzahl von Inhalt-Anzeige-
einrichtungen so konfiguriert ist, dass sie Inhalt auf
einem Bildschirm (113) wiedergibt, und das Koch-
Steuerungsverfahren einschließt:

Empfangen jeweiliger Informationen zur Wie-
dergabe von Inhalt für die Vielzahl von Inhalt-
Anzeigeeinrichtungen;
Bestimmen einer oder mehrerer der Inhalt-An-
zeigeeinrichtungen, die Wiedergabe von Inhal-
ten innerhalb einer bestimmten Zeit beendet/be-
enden, auf Basis der Informationen zur Wieder-
gabe von Inhalt;
Erzeugen einer Zubereitungs/Koch-Anweisung
für die eine oder die mehreren KochVorrich-
tung/en entsprechend der Anzahl von Inhalt-An-

zeigeeinrichtungen, die Wiedergabe von Inhalt
innerhalb einer bestimmten Zeit beenden;
Senden der Zubereitungs-/Koch-Anweisung zu
der einen oder den mehreren KochVorrich-
tung/en; sowie
Veranlassen, dass die eine oder die mehreren
Koch-Vorrichtung/en Zubereitung oder Kochen
entsprechend der Zubereitungs/Koch-Anwei-
sung durchführt/durchführen.

Revendications

1. Dispositif de commande de cuisson (13) qui est à
installer sur un objet mobile et est configuré pour se
connecter en communication à une pluralité de dis-
positifs d’affichage de contenu (11) et à un ou plu-
sieurs appareils de cuisson (16), le dispositif de com-
mande de cuisson étant caractérisé en ce que cha-
cun de la pluralité de dispositifs d’affichage de con-
tenu est configuré pour lire un contenu sur un écran,
le dispositif de commande de cuisson comprenant :

un processeur (132) configuré pour recevoir des
informations de lecture de contenu pour la plu-
ralité de dispositifs d’affichage de contenu res-
pectivement, déterminer un ou plusieurs de la
pluralité de dispositifs d’affichage de contenu
qui achèvent une lecture de contenu dans un
temps donné selon les informations de lecture
de contenu, et produire une instruction de pré-
paration/cuisson pour l’un ou plusieurs appa-
reils de cuisson selon le nombre de dispositifs
d’affichage de contenu qui achèvent une lecture
de contenu dans un temps donné ; et
un émetteur (131) configuré pour transmettre
l’instruction de préparation/cuisson à l’un ou plu-
sieurs appareils de cuisson.

2. Le dispositif de commande de cuisson conformé-
ment à la revendication 1, dans lequel le processeur
(132) est configuré pour définir ou changer une du-
rée du temps donné selon au moins un de : un nom-
bre de la pluralité de dispositifs d’affichage de con-
tenu, un type de l’un ou plusieurs appareils de cuis-
son, un plat à préparer ou cuire, ou un temps pour
préparer ou cuire le plat.

3. Le dispositif de commande de cuisson selon la re-
vendication 1 ou 2, dans lequel le processeur (132)
est configuré pour :

définir, pour chacun de la pluralité de dispositifs
d’affichage de contenu (11), un délai de grâce
correspondant au temps donné suivi d’un mo-
ment où l’un ou plusieurs appareils de cuisson
(16) commencent une préparation ou une cuis-
son selon les informations de lecture de conte-
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nu,
déterminer un premier dispositif d’affichage de
contenu qui commence son délai de grâce le
plus tôt parmi la pluralité de dispositifs d’afficha-
ge de contenu.
déterminer un quelconque autre dispositif d’af-
fichage de contenu qui commence son délai de
grâce au sein du temps donné pour le premier
dispositif d’affichage de contenu ; et
produire une instruction de préparation/cuisson
pour l’un ou plusieurs appareils de cuisson selon
le nombre de l’un ou plusieurs de la pluralité de
dispositifs d’affichage de contenu incluant le
premier dispositif d’affichage de contenu et l’un
quelconque autre dispositif d’affichage de con-
tenu.

4. Le dispositif de commande de cuisson selon la re-
vendication 3, dans lequel le délai de grâce s’achève
au moment où l’un ou plusieurs appareils de cuisson
commencent une préparation ou une cuisson.

5. Le dispositif de commande de cuisson selon l’une
quelconque des revendications 1 à 4, dans lequel
les informations de lecture de contenu incluent au
moins un de : une position de lecture du contenu,
une position d’arrêt de lecture du contenu, une durée
restante de la lecture du contenu, un moment où
terminer la lecture du contenu, ou un moment d’un
changement de scène.

6. Le dispositif de commande de cuisson selon l’une
quelconque des revendications 1 à 5, dans lequel
l’instruction de préparation/cuisson inclut au moins
un de : informations d’identification de l’un ou plu-
sieurs appareils de cuisson, un plat à préparer ou
cuire, un temps de préparation/cuisson, ou une
quantité de préparation ou cuisson.

7. Le dispositif de commande de cuisson selon l’une
quelconque des revendications 1 à 6, dans lequel le
processeur (132) est configuré pour changer ou an-
nuler l’instruction de préparation/cuisson selon au
moins une d’une heure estimée d’arrivée à une des-
tination de l’objet mobile ou d’une occurrence prévue
de turbulences.

8. Le dispositif de commande de cuisson selon l’une
quelconque des revendications 1 à 7, dans lequel le
processeur (132) est configuré pour déterminer un
moment auquel fournir un plat préparé ou cuit selon
un signal d’entrée provenant de l’extérieur, annuler
l’instruction de préparation/cuisson selon la détermi-
nation, et produire une nouvelle instruction de pré-
paration/cuisson selon le moment auquel fournir le
plat préparé ou cuit, et l’émetteur est configuré pour
transmettre la nouvelle instruction de prépara-
tion/cuisson à l’un ou plusieurs appareils de cuisson.

9. Le dispositif de commande de cuisson selon l’une
quelconque des revendications 1 à 8, dans lequel le
processeur (132) est configuré pour déterminer
qu’une lecture ou une exploitation de contenu a été
arrêtée pendant une certaine période de temps sur
un quelconque de la pluralité de dispositifs de lecture
de contenu, et pour annuler l’instruction de prépara-
tion/cuisson selon la détermination.

10. Le dispositif de commande de cuisson selon l’une
quelconque des revendications 1 à 9, dans lequel le
processeur (132) est configuré pour recevoir des in-
formations d’image incluant une image d’un passa-
ger de l’objet mobile, qui utilise un de la pluralité de
dispositifs d’affichage de contenu, déterminer que le
passage est ou non endormi selon les informations
d’image, et annuler l’instruction de préparation/cuis-
son selon la détermination.

11. Système de commande de cuisson comprenant : le
dispositif de commande de cuisson selon l’une quel-
conque des revendications 1 à 10 ; et
la pluralité de dispositifs d’affichage de contenu con-
nectables en communication au dispositif de com-
mande de cuisson, dans lequel
la pluralité de dispositifs d’affichage de contenu
transmet les informations d’affichage de contenu au
dispositif de commande de cuisson à intervalles ré-
guliers.

12. Le système de commande de cuisson selon la re-
vendication 11, comprenant l’un ou plusieurs appa-
reils de cuisson (16) connectables en communica-
tion au dispositif de commande de cuisson, dans le-
quel l’un ou plusieurs appareils de cuisson exécutent
une préparation ou une cuisson selon l’instruction
de préparation/cuisson, et transmettent au dispositif
de commande de cuisson des informations d’achè-
vement indiquant un achèvement de la préparation
ou la cuisson.

13. Le système de commande de cuisson selon la re-
vendication 12, comprenant un terminal mobile con-
nectable en communication au dispositif de com-
mande de cuisson, dans lequel le terminal mobile
est configuré pour recevoir les informations d’achè-
vement du dispositif de commande de cuisson et
générer en sortie les informations d’achèvement.

14. Le système de commande de cuisson selon l’une
quelconque des revendications 11 à 13, comprenant
une pluralité d’appareils de cuisson (16), dans lequel
le dispositif de commande de cuisson est configuré
pour spécifier, parmi la pluralité d’appareils de cuis-
son (16), un appareil de cuisson situé le plus près
d’un des sièges correspondant à la pluralité de dis-
positifs d’affichage de contenu, et transmettre l’ins-
truction de préparation/cuisson à l’appareil de cuis-
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son spécifié.

15. Procédé de commande de cuisson pour commander
une pluralité de dispositifs d’affichage de contenu
(11) et un ou plusieurs appareils de cuisson (16) qui
sont à installer sur un objet mobile, chacun de la
pluralité de dispositifs d’affichage de contenu étant
configuré pour lire un contenu sur un écran (113), le
procédé de commande de cuisson incluant :

recevoir des informations de lecture de contenu
pour la pluralité de dispositifs d’affichage de con-
tenu respectivement ;
déterminer un ou plusieurs de la pluralité de dis-
positifs d’affichage de contenu qui achèvent une
lecture de contenu dans un temps donné selon
les informations de lecture de contenu ;
produire une instruction de préparation/cuisson
pour l’un ou plusieurs appareils de cuisson selon
le nombre de dispositifs d’affichage de contenu
qui achèvent une lecture de contenu dans un
temps donné ;
transmettre l’instruction de préparation/cuisson
à l’un ou plusieurs appareils de cuisson ; et
faire exécuter à l’un ou plusieurs appareils de
cuisson une préparation ou une cuisson selon
l’instruction de préparation/cuisson.
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