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Abstract:

The restaurant's focus is still on the dining experience since there is still no substitute for the
bond that exists between each diner and the chef, as well as the restaurant's setting, ambience,
music, and staff. Yet, that wasn't my only encounter. Dining at the restaurant itself or in another
location is now possible thanks to a menu on a QR code, communication with the chef on Zoom,
the ability to choose dishes and place orders via an app, and more. The food and restaurant
industry (F&B) has been negatively impacted by the outbreak for over two years. Many
technological solutions, such as contactless ordering, online sales management, developing a
delivery App, and others, have lately entered the market in an effort to assist the F&B business in
overcoming the epidemic. A "virtual restaurant,” or "cloud kitchen," is a takeout-only setup. The
rapidly expanding food delivery network serves as a foundation for the cloud kitchen's
development platform. Applications for ordering food act as middlemen between customers
and restaurants, providing meals at customers' requests and being a major factor in the rapid
growth of cloud kitchens. This idea originally surfaced in early 2010, purely as a means of
helping eateries make more money. The product had through a development process with
steady stages, but it had not yet found momentum with the market at that point.
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1. Introduction
Vietnam's D'corp R-Keeper statistics claims that although there are already more than 500,000
food and beverage establishments in the nation, street food and tiny businesses still account for
around 80% of the market. Just 15% of all restaurant chains are high-end ones with investment.
As many small restaurants would have to close as a result of the epidemic, it is anticipated that

this market will be reconfigured when it has passed. Yet, restaurant business models offer the
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flexibility and ability to make technological investments. It's possible to achieve sustainable
development. Several experts in Vietnam think that in order to survive the pandemic, the
restaurant industry will have to learn to adapt and recover rapidly. They think that the digital
environment is the best place to find solutions to this issue. Kantar (2020), the average revenue
growth of the Vietnamese online meal delivery industry would reach 28.5 percent annually and
reach $449 million by 2023. Also, restaurants use technology based on the on-demand concept,
enabling them to serve consumers on demand, whenever and wherever they are. The F&B
enterprises congregate in these common kitchens, but the food is not served there and then;
rather, it is delivered to the residence in response to particular app orders. The adaptability of
this approach enables the participating cooks to concentrate only on food quality without
worrying about shop decorating costs or space requirements. Under this strategy, centrally
located teams of chefs may provide a wide selection of meals to eateries looking to extend their
food delivery service or to companies who only have mobile applications as their primary way of
operation. The cloud kitchen model is a business that investors find appealing throughout the
globe. CNN reports that a US-based firm called CloudKitchens has obtained a financial
investment of more than $400 million. While Rebel Foods brand runs "cloud kitchens" for more
than 3,000 online eateries in 35 locations in the second-most populated nation in the world,

Reef Company (USA) is producing meals from thousands of parking lots.

2. Literature review
A theoretical information system in the shape of a model, the triangle technology acceptance
model directs people to utilize the technology and approve its usage. The last step of a user's
technology use is when they actually use the system. Habitual behavior is one of the
components of how humans use technology. Regime and daily repetition have an impact on this
behavior. Davis (1986) developed the Tam technology acquisition model based on the principle
of rational action. This model was created using the technology reception model, which directly
addresses the issue of forecasting an information system's or computer network's capacity for
reception. The triple technology acceptance model was born with the aim of predicting the
acceptability of a tool type and specifying the modifications that must be introduced into the
system. Only then can it be accepted and trusted by users. This model also shows that the
acceptability of an information system is determined by two basic factors: perceived usefulness
and perceived ease of use. Creator of the Tam technology acceptance model, asserts that a
person's performance as well as their attitude have a role in how they utilize a system and how

much of an influence the system has on them. As a consequence, even if an employee doesn't
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agree with an information system, there's a good chance they'll still utilize it since they know it
will increase productivity and, ultimately, efficiency at work. The technology acceptance model

also makes a link between the system's usability and how helpful people consider it to be.

3.Research Methodology
Research, synthesize data from both local and international sources, compare and contrast
information, and poll consumers to see how often they use technology to order meals at
restaurants. Market research reveals the benefits and drawbacks of adopting cloud kitchens in

2023.

4 Research result and discussion

Table 1. The general information

Information Quantity (%)
Gender Male 200 62,5
Female 150 46,875
Grab food 100 31,25
Food ordering | Now 150 46,875
app Foody 30 9,375
Baemin 20 6,25
Total 320 100

The report states that the male gender received 200 votes, or 62.5% of the total, while the
female gender received 150 votes, or 46.875%. The 100 survey samples, or approximately the
Grab food delivery app, made up 31.25% of the total. The app now has 150 votes, which is
46,875 percent of the total. Foody is second with 30 surveys, which is 9.375 percent, and Baemin
is third with 20 surveys, which is 6.25 percent.

Table 2. The benefit of using a cloud kitchen
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No Benefit of using %

1 in line with the trend of eating during the epidemic season 89%

2 reach more customers 87%

3 investment optimization 79%

4 flexibility in business 74%

The arithmetic issue for the hotel and restaurant sector during the epidemic era has been very
successfully handled by Cloud Kitchen. Also, a lot of eateries are struggling with a severe income
issue. Several restaurants and cafes were forced to close as a result of this circumstance. The
Cloud Kitchen approach was created specifically to concentrate on distribution. As a result, cafes
and restaurants may minimize their renting expenses. Just an area of 15 to 25 m2 will do. Just 2—
5 chefs are required each kitchen. The management organization will handle order reception
and delivery. The amount of patrons wanting to eat at a restaurant is the key issue. And Cloud
Kitchen will provide you with an internet marketing solution to assist you resolve this issue. The
best option that can draw customers in a meaningful way. Of sure, there will be a rise in the
number of applications. Also, this allows eateries avoid making substantial expenses in physical
promotion. In contrast to typical restaurants, cloud kitchens just require a specialized cooking
area for the chefs to prepare meals. Because it is not constrained by the aforementioned
variables, cloud kitchen may adjust its operations as needed without caring about its staff,
surroundings, or location. Cloud kitchen is one of the best solutions for putting up a restaurant
model because of its quick operations, cheap risk, and quick return. Analysts in the food and
beverage (F&B) sector have noted that firms are now attempting to reduce operational
expenses, and that cloud kitchens assist in the elimination of many expensive expenditures from
restaurant design to management to money. a worker's pay. Lastly, cloud kitchens provide
restaurants more access to consumer data by utilizing third-party delivery applications to
compile vital data on consumer behavior, eating preferences, and trends. Restaurants may use

these data to simplify and improve operations for more effective operations.

Figure 1. Compare direct food purchases made by consumers to internet ordering
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Technology is always evolving and has numerous intelligent uses. Online transactions may be
handled fast for both ordering and paying. 51% of consumers placed meal orders online or
through apps in 2019. The percentage increased to 82% throughout the outbreak. Also, this is a
good way to make use of the enormous delivery labor that exists now. Business models must
adapt to this transformation in order to survive. So many companies began to expand their
service offerings. That marks the start of "cloud kitchen" operations' online ordering system. You

can't overlook this model because it is affordable and easy to handle and operate.

5. Recommendation
Virtual kitchen operations and scalability are greatly influenced by technological progress and
the digitization trend. Restaurants must provide smooth system integration because the
majority of orders are currently submitted and processed through online delivery service
providers. This is necessary to prevent any disruptions to the order receiving process. and
collecting payments while effectively running the kitchen. Also, restaurants must think carefully

about picking the best point of sale (POS) systems. Modern POS systems not only receive and
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send orders, but they also deliver crucial information on diners' behavior. Restaurants may grow
operations, create effective strategies, and ultimately optimize revenues by knowing client
wants. Brands must assess which platforms are most effective in increasing their consumer base,
increasing exposure, and increasing revenue. Online meal delivery services can be helpful in the
early phases of growing, but restaurants can also use other sales channels to increase revenue
without having to split earnings. The largest sources of the issue of global food waste are
thought to be stores and restaurants. The first step in establishing sustainability in the food and
beverage industry is to invest in and develop environmentally friendly business models. This is
also a strategy to win over customers. Following the SOP is essential for the long-term success
of your cloud kitchen business. Well-defined SOPs may assist delivery-only restaurant
businesses fulfill specified service requirements by standardizing their key activities. The delivery
process may be greatly streamlined and the consistent norms that are crucial for company
success can be developed by implementing a specified formula. The first margins for food
delivery firms are quite modest. While working with third-party platforms enhances the
possibility that a customer would place an order, it also comes with a large charge that reduces
profit margins. The viability of a cloud kitchen is therefore greatly dependent on menu planning
and price. Consider elements including demand, food prices, and menu enhancement by order
volume when determining menu pricing techniques. Similarly, if the circumstance warrants it,

you might remove underperforming goods, propose menu changes, or decide on a discount.

6.Conclusion
The F&B industry's growth trend and the success of a restaurant's operation are both now
significantly influenced by technology. Restaurants have become the principal application for a
variety of cutting-edge technologies in the real world thanks to the deployment of
contemporary 5G networks and a number of practical digital technologies, increasing their
potential. attracting more consumers and improving the eating experience. Due to changes in
consumer behavior, demographic variables in Vietnam's big cities are also assisting the shared
kitchen concept. Even if the Covid outbreak is stopped, more interested parties are expected to
invest in the shared kitchen market as consumers increasingly choose to dine at home or have
lunch at work. In the near future, when consumers won't need to go to the restaurant directly to
eat, cloud kitchen is a very intriguing business model that will revolutionize the food and
beverage industry in Vietnam. Savor the meal that the restaurant's chef prepared. Instead, they
only need to place an order for food, which will be brought to them wherever they are, whenever

they want, and from a variety of cuisines, from fast food to fine dining. This model will succeed in
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the future since it is really optimum. In the near future, the communal kitchen is predicted to

take off as an essential step to support the growth of the food delivery e-commerce sector.
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