REVOLUTIONIZING THE FOOD INDUSTRY: THE RISE
OF AUTOMATION IN KITCHENS

Most  of  the  food  businesses
approximately 70% in QSR or FSR or
Cloud kitchen wind up in a year and the
another 20% within Syears of operation.
Successful businesses shrewd enough of
managing the food cost and manpower
costs. The two major cost components of
the revenue cycle and they leverage
latest technological developments be it
standardizing  the ingredients and

automating to control the costs.

The businesses have many reasons for its
unsustainability of which the common
ones are either the manpower availability
rather the quality manpower availability
and/or the frequent manpower turnover
are the major concerns cited by the
industry. The manpower cost varies
between 25% to 40% in the top line
depending on the industry segment.



Unmet needs

Typical problem statements from the
industry are,

‘Food Cost Inflation

‘Food wastage costs

‘Frequent Manpower turnover

‘Lack of quality manpower availability

Challenges and Solutions

Needless to say, for the success of the
food business, consistency of the taste
and continuity of the consistency are the
significant factors.

The typical solutions in the market are
addressing the problems partially and
some in the industry are standardizing the
SOP (Standard Operating Procedure) to
make it repetitive enough so to insulate
the business from manpower turnover.
However, there are challenges in training
the new staff to come up to that level of
consistency of food taste.

Some businesses are addressing it differently
like having a limited menu and premix of raw
ingredients in retort package thus saving the
steps needed to make a recipe at a target
location. This is quite advantageous and solves
the error one makes while preparing the recipe
and provides an opportunity to quickly scale up
to new market locations. However, this requires
heavy investment in iteration of premix and
substantial time to standardize each recipe. This
process limits the ability to add more menu and
thus customers’ choice is limited.

Most of the food entrepreneurs want to scale
up to multiple locations to have more reach and
volume to justify the unit economics. The fully
automated system provides quick setup, less
training costs, scalability and needs less labor
force while insulating the business from the
frequent manpower turnover challenge.
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With the advent of new technologies, the
costs of the equipment keep coming down
and the businesses shall justify the capex
needed as one time costs and lower recurring
operating costs thus the ROIs are within 12 to
24 months of operation. Several advantages
are that the businesses do not need to limit
their menu offering as well. With demand
forecast algorithm, the system shall limit the
food wastage to a greater extent. With
increasing penetration of Al/ML in every way
of life, the future of Robotics food automation

is bright.
Our Solution:

A solution to be successful when it bridges the
gaps in the industry to make it a sustainable
opportunity on both sides of transacting
businesses. As we saw, the better solution lies
in automating the end to end food processes
from planning, preparation, delivering and
cleaning to make it sustainable in the long run
as each of the process involves significant
resource mobilization. Here we designed a
Robotics based Cloud enabled system ‘iKichn’
offering unmatched opportunities. It frees up
the business owners from mundane food
operation to focus on the business scale up.
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Conclusion:

In conclusion, automation is reshaping the
food industry, empowering businesses to
overcome traditional challenges and thrive
in a competitive market. The future of
robotics  food  automation  appears

promising, offering limitless possibilities for
innovation and growth. As technology
continues to evolve, the journey towards a
more efficient, sustainable, and customer-
centric food industry is just beginning. @)
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