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Abstract: The integration of Artificial Intelligence (AI) in kitchen applications has revolutionized the culinary experience, 
transforming traditional cooking methods into intelligent, personalized systems. This survey paper presents a comprehensive 
analysis of AI-powered kitchen assistant systems, with particular focus on recipe management, ingredient extraction, and 
intelligent cooking guidance. We examine current state-of-the-art approaches in Natural Language Processing (NLP), machine 
learning algorithms, and smart kitchen technologies that enable automated recipe processing, shopping cart generation, and 
personalized cooking recommendations. Through systematic literature review covering 45+ research papers and commercial 
applications from 2020-2025, this paper identifies critical gaps in existing systems including limited multi-modal input 
processing, insufficient real-time price integration, and poor cross-platform synchronization. 
Keywords: Artificial Intelligence, Kitchen Assistant, Natural Language Processing, Recipe Management, Smart Cooking, 
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I. INTRODUCTION 
The culinary landscape has undergone a significant transformation with the advent of digital technologies and artificial intelligence. 
Modern consumers increasingly rely on digital platforms for recipe discovery, meal planning, and cooking guidance [1][2]. 
Traditional cooking methods, characterized by scattered recipe collections, manual shopping lists, and limited personalization, have 
given way to intelligent systems that leverage AI to enhance the entire cooking experience [3]. 
This survey paper addresses these challenges by: 
1) Conducting a comprehensive analysis of current AI-powered kitchen assistant technologies 
2) Identifying critical gaps and limitations in existing systems 
3) Presenting Smart Chef, a novel AI-powered solution that addresses identified shortcomings 
4) Providing insights into future research directions in smart kitchen technologies 
 

II. LITERATURE REVIEW 
A. AI-Powered Recipe Generation Systems 
Recent research in AI-powered recipe generation has demonstrated significant progress in creating personalized culinary 
experiences. Phichonsatcha et al. [4] developed the Smart Food Recipe System (SFRS) for trend monitoring and analysis, 
incorporating searchable and comparable functions for Thai food recipes. Their system successfully visualized eating behavior 
evolution through food preference trends and recipe data analysis. 
 
B. Natural Language Processing in Food Applications 
Natural Language Processing has emerged as a critical technology for food-related applications. Hu et al. [5] demonstrated the use 
of pretrained language models and supervised machine learning for automating food category classification and nutrition quality 
score prediction, achieving significant accuracy improvements over traditional methods. 
 
C. Smart Kitchen Technologies and IoT Integration 
The integration of Internet of Things (IoT) technologies in kitchen applications has enabled sophisticated automation and 
monitoring capabilities [6]. Recent research has focused on sustainable smart kitchen solutions with IoT-enabled energy 
management and real-time monitoring systems. 
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D. Recipe Ingredient Extraction and Processing 
Advanced algorithms for recipe ingredient extraction have shown significant progress in recent years [7][8]. Machine learning 
approaches using content-based filtering, TF-IDF vectorization, and cosine similarity have achieved high accuracy in ingredient-
based recipe recommendations. 
 

Fig. 2. AI Ingredient Extraction Workflow 
 
Named Entity Recognition (NER) techniques have been particularly effective in identifying and classifying food-related entities in 
recipe texts [9]. These approaches have demonstrated improved accuracy in ingredient extraction and structured query handling in 
chatbot applications. 

III. CRITICAL GAPS IN CURRENT SYSTEMS 
A. Multi-Modal Input Processing Limitations 
Current kitchen assistant systems predominantly focus on single input modalities—either text or voice—rarely achieving seamless 
integration of multiple input types [10][11]. This limitation significantly reduces user flexibility and accessibility, particularly for 
users with different technological proficiencies or physical limitations. 
 
B. Real-Time Price Integration Deficiency 
A critical limitation in current recipe management applications is the absence of real-time pricing integration with local grocery 
stores [12][13]. Users must manually estimate costs and compare prices across different retailers, creating inefficiencies in the 
shopping process. This gap leads to budget overruns, poor shopping decisions, and reduced user satisfaction with recipe planning 
applications [14]. 
 
C. Shopping List Intelligence Shortcomings 
Current applications provide basic shopping list functionality without intelligent consolidation features [15]. Issues include: 

• No automatic merging of duplicate items 
• Lack of quantity optimization 
• Insufficient substitution recommendations 

 
D. Limited Personalization Capabilities 

Existing systems offer basic dietary restriction filters without deep nutritional analysis or AI-powered optimization for specific 
health goals [16][17]. This limitation prevents users from receiving truly personalized meal recommendations aligned with their 
health conditions and preferences. 

 
E. Cross-Platform Synchronization Issues 
Many recipe applications require separate purchases for different devices and platforms, creating data silos and accessibility issues 
[18]. Poor integration across mobile, desktop, and web platforms significantly impacts user experience and adoption rates [19]. 
 
F. Collaboration Deficiency 
Current state shows limited sharing and collaboration capabilities [20]. Missing features include real-time recipe sharing and family 
meal planning, which are essential for modern household management [21]. 
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G. Offline Functionality Gaps 
Many applications require constant internet connectivity [22]. Limited offline recipe access and cooking guidance reduce usability 
in areas with poor connectivity, affecting user satisfaction and application reliability [23]. 
 
H. Basic Substitution Logic 
Current systems provide simple substitution suggestions without context awareness [24]. Missing features include AI-powered 
substitution based on taste profiles, dietary needs, and availability, leading to inability to adapt recipes dynamically during cooking 
[25]. 
 

IV. PROPOSED SOLUTION: SMART CHEF SYSTEM 
A. System Overview 
Smart Chef addresses identified gaps through a comprehensive AI-powered platform that provides [26]: 
1) Multi-Modal Input Processing: Seamless integration of text, voice, and image inputs for recipe processing 
2) Intelligent Ingredient Extraction: Advanced NLP algorithms for accurate ingredient identification and quantity calculation 

Fig. 3. Smart Chef User Journey Flow 
 
B. Technical Architecture 
The Smart Chef system employs a modern, scalable architecture [27]: Frontend Layer: 
 React/Next.js for responsive user interfaces 
 PWA implementation for cross-platform compatibility 
 Real-time synchronization capabilities 
 
1) Backend Layer 

• Node.js server for efficient request processing 
• RESTful API design for modular functionality 
• Microservices architecture for scalability 

 

 
Fig.1.Smart Chef Multi-Tier System Architecture 
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2) AI Processing Layer 
• Gemini API integration for advanced NLP capabilities 
• Custom machine learning models for ingredient extraction 
• Real-time processing pipeline for immediate response 

 
3) Data Layer 

• Firebase Realtime Database for synchronous data storage 
• Structured data models for recipes, ingredients, and user preferences 
• Scalable storage solutions for multimedia content 

 
V. IMPLEMENTATION AND RESULTS 

A. System Performance Metrics 
The Smart Chef prototype demonstrates significant improvements over existing solutions [28]: 
1) Ingredient Extraction Accuracy: 94% success rate across various recipe formats 
2) Processing Speed: Average response time of 2.3 seconds for complete recipe analysis 
3) User Satisfaction: 87% approval rating in preliminary user testing 
4) Cross-Platform Compatibility: Seamless operation across iOS, Android, and web platforms 
 
B. Comparative Analysis 
Comparative evaluation with existing kitchen assistant applications shows Smart Chef's advantages [29]: Traditional Apps vs Smart 
Chef: 
1) Multi-Modal Input: Limited vs Comprehensive 
2) Real-Time Pricing: None vs Integrated 
3) Offline Functionality: Limited vs Full Support 
 

VI. DISCUSSION 
A. Technological Contributions 
Smart Chef addresses critical gaps in current kitchen assistant systems through several key innovations [30]: 
1) Integrated Multi-Modal Processing: The first comprehensive system to seamlessly handle text, voice, and image inputs for 

recipe processing 
2) Real-Time Market Integration: Novel approach to integrating live pricing data for intelligent shopping assistance 
3) Advanced Personalization Engine: AI-powered recommendation system considering health goals, dietary restrictions, and 

taste preferences 
VII. FUTURE RESEARCH DIRECTIONS 

A. Advanced AI Integration 
Future developments should focus on [31]: 
1) Computer Vision Enhancement: Improved ingredient recognition through advanced image processing 
2) Predictive Analytics: Machine learning models for predicting user preferences and dietary needs 
3) Contextual Understanding: Enhanced natural language processing for complex cooking queries 
 
B. Health and Nutrition Optimization 
Emerging areas of research [32]: 
1) Personalized Nutrition AI: Integration with health monitoring devices and medical recommendations 
2) Dietary Therapy Support: AI assistance for specific health conditions and therapeutic diets 
3) Nutritional Biomarker Tracking: Integration with personal health data for optimized meal planning 
 

VIII. CONCLUSION 
This survey provides a comprehensive analysis of AI-powered kitchen assistant systems, identifying critical gaps in current 
technologies and presenting Smart Chef as an innovative solution addressing these limitations [33].  
 



International Journal for Research in Applied Science & Engineering Technology (IJRASET) 
                                                                                           ISSN: 2321-9653; IC Value: 45.98; SJ Impact Factor: 7.538 

                                                                                                                Volume 13 Issue XI Nov 2025- Available at www.ijraset.com 
     

213 ©IJRASET: All Rights are Reserved | SJ Impact Factor 7.538 | ISRA Journal Impact Factor 7.894 | 
 

Through systematic literature review and practical implementation, we demonstrate significant improvements in ingredient 
extraction accuracy, shopping list intelligence, and personalized cooking guidance. 
The Smart Chef system represents a significant advancement in AI-powered kitchen assistance, providing a foundation for future 
innovations in culinary technology [34]. As the market for smart kitchen solutions continues to expand, integrated approaches like 
Smart Chef will become increasingly important in delivering comprehensive, personalized cooking experiences. 
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