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ABSTRACT

The chapter discusses the AI revolution in the operations of restaurants and the 
enhancement of eating experiences. Robotic prep systems, predictive analytics, 
recommendation engines fueled by consumer data, and other artificial intelligence 
(AI) technology automate the time-​consuming tasks, including food preparation 
and inventory management, making them more productive and reducing waste. AI 
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additionally enables the development of personalized menus based on analyzing 
nutritional requirements, cultural contexts, and consumer preferences, which will 
facilitate inclusion and enhance customer joy. The practical implications could be 
observed in the case studies of restaurants applying AI to personalized menus, dy-
namic pricing, and sustainability initiatives. The chapter also addresses challenges 
such as training of employees, data protection issues and the fact that it is easy to 
lose the human element of eating.

INTRODUCTION

Incorporation of the Artificial Intelligence (AI) in food and restaurant industry 
is a revolutionary step towards the mode of operation of the business, customer 
relations, and the service being offered. The restaurant industry has always been 
highly dependent on human workforce, instinct, and a standardized management 
system. Nevertheless, the growing demands of consumers and the competitive market 
conditions, as well as growing technological possibilities, AI has been gaining mo-
mentum as a crucial tool of innovation and efficiency (Kaplan & Haenlein, 2019). 
AI is transforming the norms of food service as well: targeting the individualization 
of a dining experience and automating the processes occurring in the kitchen.

The idea of AI i.e. machines behaving in a way they pretend to be humanly smart, 
goes back to the mid-​20th century. Having originated as something confined to the 
scientific and conceptual spheres, AI started to achieve practical implementation 
in the early 2000s when the sphere of computing power, analytics, and machine 
learning began to develop (Russell & Norvig, 2021). Early adoption of these tech-
nologies was also slow in the hospitality industry since their implementation was 
expensive and much more, the industry had poor digital infrastructure. Nonetheless, 
the situation is quite different today, and it has become significantly altered in the 
last decade and particularly in light of the introduction of cloud solutions, smart 
devices, and accessible AI (Chatterjee et al., 2021).

The development of AI in the food and restaurant sphere can be followed via a 
few important stages. Early AI adoption used was quite simple, like digital order-
ing systems, online reservations, and simple chatbots (Ivanov & Webster, 2017). 
These inventions were more about making life more convenient to the customer and 
eliminating human error. Over time, more complex systems appeared, which could 
learn based on customer data, make forecasts and suggest personal offers (Lu et al., 
2020). AI-​driven algorithms enabled restaurants to monitor the sales habits, manage 
the stocks, and make very accurate demand predictions (Grewal et al., 2020).

Back-​of-​house operations have also seen significant transformation. AI-​powered 
smart kitchens now use sensors, robotics, and machine vision to automate tasks such 



 

 

34 more pages are available in the full version of this

document, which may be purchased using the "Add to Cart"

button on the publisher's webpage: www.igi-

global.com/chapter/ai-in-restaurant/391707

Related Content

The Race Between Cognitive and Artificial Intelligence: Examining Socio-

Ethical Collaborative Robots Through Anthropomorphism and Xenocentrism

in Human-Robot Interaction
Anshu Saxena Aroraand Amit Arora (2020). International Journal of Intelligent

Information Technologies (pp. 1-16).

www.irma-international.org/article/the-race-between-cognitive-and-artificial-intelligence/243367

Dualistic Ontologies
F.A. Grootjenand Th.P. van der Weide (2005). International Journal of Intelligent

Information Technologies (pp. 34-55).

www.irma-international.org/article/dualistic-ontologies/2388

A Conceptual Approach to Change Management in the Adoption of Artificial

Intelligence for Records Management in Zimbabwe's Public Sector
Petronella Katekwe (2025). Artificial Intelligence in Records and Information

Management (pp. 153-180).

www.irma-international.org/chapter/a-conceptual-approach-to-change-management-in-the-

adoption-of-artificial-intelligence-for-records-management-in-zimbabwes-public-sector/375168

A Multi-Stage Fuzzy Model for Assessing Applicants for Faculty Positions in

Universities
Raghda Hraiz, Mariam Khaderand Adnan Shaout (2019). International Journal of

Intelligent Information Technologies (pp. 1-33).

www.irma-international.org/article/a-multi-stage-fuzzy-model-for-assessing-applicants-for-

faculty-positions-in-universities/221353

Reassessing the Foundations of Semiotics: Preliminaries
Mihai Nadin (2012). International Journal of Signs and Semiotic Systems (pp. 1-31).

www.irma-international.org/article/reassessing-foundations-semiotics/64637

http://www.igi-global.com/chapter/ai-in-restaurant/391707
http://www.igi-global.com/chapter/ai-in-restaurant/391707
http://www.irma-international.org/article/the-race-between-cognitive-and-artificial-intelligence/243367
http://www.irma-international.org/article/dualistic-ontologies/2388
http://www.irma-international.org/chapter/a-conceptual-approach-to-change-management-in-the-adoption-of-artificial-intelligence-for-records-management-in-zimbabwes-public-sector/375168
http://www.irma-international.org/chapter/a-conceptual-approach-to-change-management-in-the-adoption-of-artificial-intelligence-for-records-management-in-zimbabwes-public-sector/375168
http://www.irma-international.org/article/a-multi-stage-fuzzy-model-for-assessing-applicants-for-faculty-positions-in-universities/221353
http://www.irma-international.org/article/a-multi-stage-fuzzy-model-for-assessing-applicants-for-faculty-positions-in-universities/221353
http://www.irma-international.org/article/reassessing-foundations-semiotics/64637

