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[Abstract]

In this study, we discuss a Qs.r learning algorithm that determines whether to dispose of food materials stored in an artificial
intelligence refrigerator. It continuously learns the optimal value function in the current state based on the expiry date of the food
materials to determine the given current state. The optimal value function Qsir(s, a) is determined through iterative learning so
that the optimal action can be selected. Once the optimal value function is determined, it can be used to infer the optimal policy.
In other words, we highlight that even if food ingredients purchased within a predetermined expiry date are stored in an artificial
intelligence refrigerator and are still in a state before use, they must inevitably be disposed of due to rapid changes in the
biological decay of food ingredients. The point of disposal, that is, the current point in time (tp), is accurately identified. Then,
we propose a Qs.r learning algorithm that uses FP, (food expiration date) and Ty (food useful value ratio) as parameters to

determine whether to dispose of food materials that have started undergoing biological decay.
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Table 1. Initial parameters for the Qg learning algorithm

Q(s,a) | state s, initialize action a to 0

<Repeat the following process>

1. After recognizing the current state s, select action A and perform
action A

. Currently receive an immediate reward r for a

. Enter Tsltx instead of y (alternate value)

. Recognizing the new state s'

. Select action A' for the new state s' and perform action A'

||| WIN

. Continuously update the values in the Q(s, a) table to s<s',
a<a'

7. Check FPyin real time and apply it to Tsi 1"
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