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Abstract
Local revitalization is a comprehensive development strategy rooted in local resources, culture, and
economy, with the aim of enhancing the quality of life, economic vitality, and social environment in
specific regions. Presently, the progress in augmented reality (AR) technology is profoundly
influencing the tourism and hospitality industry. AR recipes allow for an immersive exploration of
food preparation process as well as enhances the dining experience with added fun and interactivity. It
also aligns seamlessly with sustainable development goals (SDGs)-12 for low-carbon recipes. Through
AR technology, restaurants, farmers, and local residents can actively engage in creating and sharing
low-carbon recipes. This participation and collaboration not only strengthen community cohesion but
also align with the core principles of local revitalization. Therefore, the research aims to utilize AR
technology to create a Hakka low-carbon AR recipe. The research scope focuses on Nanzhuang in
Miaoli. 30 participants were recruited in order to fill out the questionnaire related to user experience
guestionnaire (UEQ). The findings indicate that AR demonstrates exceptional performance across
various dimensions, including attractiveness, clarity, efficiency, reliability, stimulation, and novelty,
as assessed in UEQ. These data contribute to the evaluation of participants' perceptions regarding the
Hakka low-carbon AR recipe and ehnances the impact of innovation in local revitalization endeavors.

Keywords: Local revitalization, Augmented Reality, User Experience Questionnaire, Low-carbon
Recipes, SDGS12.
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Program

Date | Time Schedule
223 i?ﬁ Registration
i i;gg' Committee Meeting
Date | Time Schedule
09:00 - Registration
09:30 (Lobby, 1* Floor, Building C)
09:30 - Opening Ceremony
10:20 (Assembly Hall, 3" Floor, Building A)
10:20- Keynote SPeech
11:20 Speaker: Lerdah, Shiann Jang Wang
(Assembly Hall, 3 Floor, Building A)
E:g ' Campus Tour
11:50 - Lunch Break
13:00 (Santa Cruz Room, 2" Floor, Building C)
Parallel Session 1 | Parallel Session 2 | Parallel Session 3 | Special Session 1
Ambient Occupational Cognitive Management
Intelligence in Art Health Ergonomics Science
2/24 13500 - Culture
Sat. e (Room: A501) (Room: AS02) (Room: AS03) (Room: C504)
Cultural Session 1
(Tea Room, 7" Floor, Building C)
14:20 - Coffee Break
14:40 (Elevator Hall, 5* Floor, Building A)
Parallel Session 4 | Parallel Session 5 | Parallel Session 6 | Special Session 2
Augmented Robot, Multidisciplinary | Sustainability
Reality & Virtual | Exoskeleton, and Management
14:40 - Reality Artificial
16:00 Intelligence
(Room: AS01) (Room: AS02) (Room: A503) (Room: C504)
Cultural Session 2
(Tea Room, 7*" Floor, Building C)
18:00 - Banquet
20:00 (Nago Room, 3" Floor Banquet Halls, Nagoya Kanko Hotel)
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Technical Program
Oral Session-Saturday, 24 February 2024
14:40-16:00

Parallel Session 4: Augmented Reality & Virtual Reality (Room: A501)

Session Chair: Yu-Chen Yeh

1D2 Investigating Users’ Behavioral Intention toward Virtual Reality 3D Modeling Base on
Technology Acceptance Model

Hsin-Fu Huang, Hsuan Lin

1D23 Usability Evaluation of Augmented Reality Upper Limb Rehabilitation Training System

Yong-Kun Ou, Yong-Chen Hsieh

14:40
2 1D25 Regional Revitalization through Culinary Innovation: The Fusion of Local Empowerment
and AR Reci
16:00 =
Yu-Chen Yeh, Yu-Cheng Lin, Teng-Yuan Hsiao, Bo-Shen Liou
1D34 Extended Reality into Objective Structured Clinical Examination (OSCE) with Human

Factors Perspective

Pei-Yi Lin, Eric Kin-Lap Lee, Hsiao-Fan Lin, Kuo-Wei Su

D43 Exploring the Effect of Distance Disparity on AR Reading Performance

Kang-Hung Liu, Cai-Xuan Pan
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