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ABSTRACT: 

The food and hospitality industry are experiencing a major shift with the rise of cloud kitchens, also 

known as ghost kitchens, virtual kitchens, or dark kitchens. These are delivery-only kitchens with no 

dine-in facility, focused completely on preparing food for online orders and takeaways. With the growing 

popularity of food delivery apps like Swiggy, Zomato, and Uber Eats, cloud kitchens have become an 

ideal solution for modern food businesses. 

This model helps restaurant owners reduce costs, as they do not need to invest in furniture, large spaces, 

or serving staff. It also makes it easier for new food brands and entrepreneurs to enter the market with 

less risk and faster growth. Multiple brands can operate from the same kitchen space, which adds to its 

flexibility and efficiency. 

Cloud kitchens use technology and data to improve food preparation, order tracking, and customer 

satisfaction. They are especially useful in urban areas where the demand for quick and affordable home-

delivered meals is high. The COVID-19 pandemic further boosted this trend, as people preferred 

contactless food delivery over dining out. 

This paper explores the concept, growth, and future potential of cloud kitchens. It also highlights 

different cloud kitchen models and identifies the leading cloud kitchen brands in India. Cloud kitchens 

are not just a trend but a long-term solution that is shaping the future of the culinary and hospitality 

industry. Their impact is being seen in how food is cooked, delivered, and consumed in today's digital 

world. 
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1. INTRODUCTION:  

Cloud kitchens are playing a big role in changing how the food industry works. They are kitchens made 

only for cooking food that is ordered online, and there is no space for customers to eat there. This new 

concept is helping the food and hospitality industry move toward a faster, smarter, and more affordable 

way of serving customers. 

One major reason why cloud kitchens are important is because they help food businesses save a lot of 

money. There is no need to spend on big dining spaces, tables, chairs, or waiters. This makes it easier for 

small businesses, home chefs, and startups to open a food brand with less investment and less risk. 

Another reason is the rise in online food ordering. People today prefer ordering food using mobile apps 

like Swiggy, Zomato, and Uber Eats. Cloud kitchens are designed specially for these online orders, 

which makes the process fast and simple. It allows food to be cooked fresh and delivered quickly to the 

customer’s door. 

Cloud kitchens are also helping many brands grow faster. In one kitchen space, there can be many virtual 

brands offering different kinds of food—like pizza, biryani, Chinese, and desserts—all prepared under the 

same roof. This makes the business more flexible and profitable. 

Technology is another big part of cloud kitchens. They use modern tools like digital order tracking, 

kitchen management systems, and customer feedback to improve food quality and service. This helps 

businesses run more smoothly and keeps customers happy. 

During the COVID-19 pandemic, cloud kitchens became even more important. As dine-in restaurants 

closed, cloud kitchens kept working and made it possible for people to enjoy safe, contactless food delivery 

at home. 

In short, cloud kitchens are transforming the future of the food industry. They are making food delivery 

faster, business operations cheaper, and helping new food ideas grow. This smart model is shaping a new 

and exciting culinary world where food is just a few clicks away. 

2. HISTORY OF CLOUD KITCHEN: 

 Cloud kitchens started around the early 2010s as a new way to run food businesses without a dine-in 

space. The idea became popular with the rise of food delivery apps like Swiggy, Zomato, Uber Eats, and 

DoorDash. In the beginning, some restaurants used extra kitchen space only for online orders. Later, many 

new food brands started using only cloud kitchens without opening physical restaurants. This helped save 

money on rent, staff, and decor. The concept first grew fast in big cities where people often ordered food 

online. During the COVID-19 pandemic, cloud kitchens became even more popular as dining out was not 

possible. Big companies and startups began investing in cloud kitchen networks. Today, cloud kitchens 

are used worldwide and continue to grow with the online food delivery trend. They have changed how 

food businesses work in the modern world. 

Review of Literature: 

Many cloud kitchen businesses today rely heavily on social media platforms to reach their customers. The 

growing use of social media has opened up new opportunities for cloud kitchens to grow and attract more 
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customers. These kitchens gain attention for their unique dishes, tasty and quality food, fast food options, 

and the convenience of doorstep delivery. (Nitesh Chouhan, 2019) 

The cloud kitchen model is becoming popular because it is less costly, easy to manage, and fits well with 

the increasing demand for home-delivered and takeaway food. Marketing through social media is also 

much cheaper than using traditional methods like hoardings and billboards. (Kumar, 2019) 

Cloud kitchens are a new and rising trend in the food industry, accepted widely across the world. 

Compared to regular restaurants, cloud kitchens show a strong growth rate. Even large restaurant chains 

and multi-cuisine outlets are now using cloud kitchen setups to stay competitive. Takeaway outlets without 

dine-in services are also adopting this model. These kitchens mainly act as food preparation units that 

deliver meals to customers or allow them to pick up their orders. (H.M. Moyeenudin, 2020) 

One important area where cloud kitchens can improve is sustainability. With online food orders growing 

quickly, concerns have also been raised about the environmental impact of food packaging and delivery. 

These issues need attention as part of overall sustainable development goals. (Mirosa and Bremer, 2020) 

The cloud kitchen market in India is expected to grow rapidly, reaching a value of ₹2 billion by 2024. This 

growth is supported by strong investments from both Indian and international companies. The COVID-19 

pandemic also played a big role in the rise of cloud kitchens, as many traditional food businesses had to 

shift to delivery-based services. (Maurya, Subramaniam, and Dixit, 2021) 

Research Methodology: 

1. Literature Review: 

Study existing books, journal articles, industry reports, and academic papers related to cloud 

kitchens, food delivery trends, and changes in the food service industry. 

2. Case Study Method: 

Analyze successful cloud kitchen companies like Rebel Foods (India), Kitopi (UAE), or Cloud 

Kitchens (USA). Study their business models, operations, and growth strategies. 

3. Surveys and Questionnaires: 

Design surveys for customers, food delivery staff, and cloud kitchen operators. Collect data on 

customer satisfaction, order frequency, preferences, and operational challenges. 

4. Interviews (Qualitative Method): 

Conduct in-depth interviews with cloud kitchen owners, chefs, delivery app managers, and food 

entrepreneurs to get real-life insights into the industry's functioning and challenges. 

5. Field Observation: 

Visit and observe the operations of cloud kitchens (if allowed). Record how they manage food 

preparation, packaging, staff coordination, and order dispatch. 
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6. Comparative Analysis: 

Compare cloud kitchens with traditional restaurants using data on cost efficiency, revenue 

generation, and delivery speed. This helps in understanding performance differences. 

7. Secondary Data Analysis: 

Use industry statistics, government data, or third-party market research (like from Statista, 

Euromonitor, or FSSAI reports) to analyze trends in online food ordering and virtual kitchens. 

8. SWOT Analysis (Strategic Tool): 

Use SWOT (Strengths, Weaknesses, Opportunities, Threats) to assess the business potential and 

risks of cloud kitchens in different regions or markets. 

9. Trend Analysis: 

Study how digital technology (apps, AI, IoT) and consumer habits (like preference for fast 

delivery) are shaping the future of cloud kitchens. 

10. Content Analysis: 

Review online reviews, social media posts, and customer feedback on platforms like Zomato and 

Swiggy to understand public opinion and expectations. 

This research methodology is appropriate because it effectively aligns with the study's objectives 

and ensures reliable results.   

1. Multidimensional Topic: 

Cloud kitchens involve business models, technology, customer behavior, and food trends. Using a 

combination of qualitative and quantitative methods helps understand all these different aspects 

deeply.  

2. Real-World Relevance: 

Case studies and interviews offer real-life insights from cloud kitchen operators and 

entrepreneurs, making the research grounded and practical. 

3. Consumer-Centric Industry: 

Surveys and questionnaires allow researchers to directly capture consumer behavior, preferences, 

and satisfaction—which is crucial in the food delivery industry. 

4. Operational Understanding: 

Field observation helps researchers see the actual working environment of cloud kitchens, 

including hygiene practices, staff coordination, and time management. 

5. Trend-Driven Business: 

Since cloud kitchens are part of a fast-evolving digital trend, trend analysis and secondary data 

(from reports and stats) help identify market growth, innovations, and future direction. 
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6. Strategic Insights: 

SWOT analysis gives a clear picture of what helps or hinders the growth of cloud kitchens and 

can guide future business decisions or academic recommendations. 

7. Public Perception: 

Content analysis of reviews and social media posts gives insight into public opinion and helps 

identify strengths or gaps in customer experience. 

8. Comparative Value: 

Comparing traditional restaurants with cloud kitchens helps show how cloud kitchens are truly 

transforming the culinary industry in terms of cost, speed, and innovation. 

Objectives of the Study: 

1. To understand what cloud kitchens are and why they are growing in India. 

This includes learning how the cloud kitchen idea started and why more people prefer this food 

business model. 

2. To explore the different types of cloud kitchen models. 

This means learning about how cloud kitchens operate — like single-brand kitchens, multi-brand 

kitchens, or shared kitchen spaces. 

3. To identify the most popular cloud kitchen apps and brands in India. 

The study will look at well-known cloud kitchen names like Faasos, Behrouz Biryani, Box8, Fresh 

Menu, etc. 

4. To find out how cloud kitchens are changing food ordering and delivery. 

This includes how these kitchens make food delivery faster, more convenient, and efficient using 

online platforms. 

5. To know how technology and social media help cloud kitchens grow. 

The aim is to understand how digital tools, apps, and social media marketing help cloud kitchens 

reach more customers. 

6. To study the future scope and challenges of cloud kitchens. 

This includes looking at the benefits, limitations, and what cloud kitchens need to improve in the 

coming years. 

    Concept of Cloud Kitchen in India:  

There was a time when going to a restaurant was the only way to enjoy a meal with family or friends. But 

with the growth of technology, things have changed. Today, we can enjoy delicious food at home with just 

a few taps on our phone. After the COVID-19 pandemic, people have started preferring to eat at home 

because it feels safer, more comfortable, and more convenient than dining out. 

This shift has given rise to the popularity of cloud kitchens—especially in India. A cloud kitchen is a type 

of kitchen that cooks food only for delivery. They don’t have a dining area or a physical space for 
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customers. Instead, orders come through online platforms like Swiggy, Zomato, or their own apps and 

websites. 

Cloud kitchens are becoming a big trend in the food industry. According to RedSeer Management 

Consulting, the value of cloud kitchens in India is expected to rise by $2 billion in the coming years. 

One of the biggest advantages of cloud kitchens is that they are cost-effective. Traditional restaurants 

spend a lot of money on rent, staff salaries, and maintaining the space. But cloud kitchens can save on 

these costs by going fully digital. They need less space, fewer staff, and lower setup and running costs, 

which makes them a smart option for food entrepreneurs. 

However, starting a cloud kitchen isn’t as easy as it may seem. There are several technical and legal steps 

that must be followed, such as getting licenses, ensuring food safety standards, and following health 

regulations. 

Overall, cloud kitchens are changing the way we experience food. With technology and smart planning, 

they offer a flexible and affordable way to run a food business in today’s digital world. 

Trends Driving the Popularity of Cloud Kitchens:  

Cloud kitchens are becoming more popular as they offer unique services and stand out in the competitive 

food industry. Many of them are also focusing on being eco-friendly. They follow sustainable practices in 

how they cook and package food. For example, they use materials like pottery, steel cutlery, reusable glass 

jars, paper bags, and cardboard boxes instead of plastic. This helps reduce pollution and encourages people 

to live a healthy and sustainable lifestyle. These efforts also help keep the food fresh and full of nutrients. 

Looking ahead, the growth of India’s food service sector will be shaped by smart technology like 

automated food deliveries, advanced machine learning systems, and a well-trained team of staff. 

Legal Checklist for Starting a Cloud Kitchen in India: 

1. FSSAI Certificate 

o The Food Safety and Standards Authority of India (FSSAI) gives the main licence 

needed for any food business. 

o This licence is valid for 1 to 5 years and includes a 14-digit registration number. 

o The registration cost starts from just ₹100. 

o If your yearly income is under ₹12 lakhs, you can register as a Small Food Business 

Operator (FBO). 

o If it’s more than ₹12 lakhs, you need a proper licence. 

o You will need documents like a kitchen layout, NOC (No Objection Certificate), and ID 

proof. 

o This certificate is also a mark of quality for your food business. 
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2. Trade and Health Licences 

o These licences show that your kitchen follows health and safety rules. 

o You can get them from your local municipal corporation by applying online. 

o Every business in India needs this licence. 

o The fee is around ₹5000, and it is valid for one year. 

3. GST Registration Number 

o All businesses in India must register for GST (Goods and Services Tax). 

o Your brand will get a unique GST number to file taxes. 

o You can pay GST monthly, quarterly, or yearly. 

o Cloud kitchens usually charge 5% GST without input tax credit (ITC). 

o But if they want to claim ITC, they can charge 18% GST. 

4. Fire and Safety Licence 

o While not mandatory, it’s a good idea to get a fire safety licence. 

o It proves your kitchen is following safety rules. 

o The state’s fire department gives this licence once the needed documents are submitted. 

5. Shop and Establishment Act Licence 

o Even though cloud kitchens don’t have a customer-facing space, they still need to register 

under this Act. 

o Registration must be done within 30 days of starting the business. 

o The licence is valid for up to five years, depending on your city or state.  

6. Trademark Registration: 

              The most unmistakable mark of recognition your restaurant has is its brand because there isn’t 

a physical location for people to go to. To prevent brand infringement, business owners need to register 

their trademarks. By providing information about their brand logo, work mark etc, the brands can 

submit applications to the registrar for trademark registration. 

Multiple Model of Cloud kitchen:  

1. Single brand cloud kitchen: No storeroom, one brand and one kitchen. 

2. Multi brand Cloud Kitchen: A single kitchen with multiple brands and no storefront. 

 3.Hybrid Cloud Kitchen: This Combines cloud kitchens with several brands and no storefront that are 

owned by aggregators. 
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4. Delivery app owned fully stacked cloud kitchen: These are rented kitchens with a storefront and 

multiple restaurant brands, which is similar to the model of shell kitchens operated by aggregators. 

 

TOP BRANDED CLOUD KITCHEN APPS. IN INDIA:  

 

S/L BRANDED CLOUD KITCHEN 

APPS 

FOUNDED 

YEAR 

SPECIALITY 

01 Fassos 2011 North Indian, Rolls & Wraps 

02 Briyanis By Kilo 2015 Biryani, Kebab & Phirni 

03 Behrouz Briyani 2016 Briyani 

04 Oven Story 2016 Pizzas 

05 Sweet Truth 2017 Desserts 

06 Mandarin Oak 2017 Chinese 

07 The Good Bowl 2018 Rice, Pasta, Noodles 

08 Lunch Box 2018 North Indian & Chinese 

09 Navarasam 2019 South Indian 

 

Shaping the Future of Cloud Kitchens Through Online Food Delivery: 

 

Online food delivery is growing rapidly, and cloud kitchens are playing a big role in this change. Unlike 

traditional restaurants, cloud kitchens are cheaper and easier to set up. There's no need to spend money 

on interior design or rent expensive space in prime locations. This makes cloud kitchens a smart option 

for both new and experienced food business owners. One big advantage of cloud kitchens is that they 

are highly scalable. Restaurant owners can launch multiple food brands using the same kitchen, without 

spending too much extra money. Because of this, more and more entrepreneurs are entering the food 

delivery space, helping the industry grow faster. 

 

• Affordable Dining at Home 

Traditional restaurants often have high overhead costs, including rent, staff salaries (like waiters, chefs, 

and receptionists), and utilities. These costs are passed on to customers in the form of higher menu prices. 

In fact, 37% of people say they avoid ordering food online because it's too expensive. Cloud kitchens, 

on the other hand, have much lower operating costs. They don’t need front-end staff or large dine-in 

areas. This allows them to serve the same number of customers—or even more—while keeping prices 

reasonable. With fewer expenses, they can offer good quality food at affordable prices and still earn a 

healthy profit. 

 

• Better Food Quality and Delivery 

Since cloud kitchens depend entirely on delivery and don’t interact with customers face-to-face, they 

focus strongly on food quality and timely service. They use fresh ingredients and skilled chefs to prepare 

tasty meals quickly. Reliable delivery systems ensure that food reaches customers hot and fresh. By 

offering good value, great taste, and quick service, cloud kitchens are winning the trust of customers and 

becoming a major part of the food industry’s future. 
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Conclusion: 

Cloud kitchens are paving the way for a new and exciting chapter in the food industry. With their rise, 

the online food delivery space is evolving faster than ever before. As more people choose to order meals 

from home, the demand for quick, affordable, and high-quality food continues to grow. Cloud kitchens 

are perfectly positioned to meet this demand. 

Unlike traditional restaurants, cloud kitchens operate without dining areas, which means lower overhead 

costs. This allows them to offer delicious meals at more reasonable prices, making them attractive to a 

wide range of customers. As a result, customers are enjoying better food without spending too much. 

This cost-effectiveness is one of the key reasons behind their growing popularity. 

In recent years, many cafés and restaurants, both big and small, have closed their doors due to high 

operating costs and changing customer habits. This shift has opened up opportunities for cloud kitchens 

to take center stage. The COVID-19 pandemic further accelerated this trend, pushing more people to 

explore food delivery options and home-based businesses. 

During this time, many home cooks, especially housewives, started their own cloud kitchen ventures. 

These small-scale businesses turned into powerful examples of entrepreneurship from home. With 

minimal investment and strong determination, these individuals are making a big mark in the food 

delivery industry. 

Cloud kitchens are also very flexible. Owners can run multiple brands from a single kitchen and cater to 

different types of cuisines or customer preferences. This kind of freedom and innovation is hard to 

achieve in traditional restaurants. It not only saves money but also encourages creativity in food service. 

Technology has also played a big role in this growth. Food delivery apps and online platforms make it 

easy for cloud kitchens to reach customers without needing a physical storefront. This digital advantage 

has helped cloud kitchens grow quickly and serve more people in different locations. 

Looking at all these factors, it’s clear that cloud kitchens are more than just a trend—they are becoming 

an important part of the modern food industry. Their ability to adapt, scale, and offer value makes them 

a strong competitor in the market. While traditional restaurants will always have their place, cloud 

kitchens are creating a new path for how we enjoy food. As this model continues to grow, it will be 

fascinating to see how it shapes the future of dining. Whether cloud kitchens completely transform or 

simply complement the restaurant industry, one thing is sure—they are here to stay and will play a major 

role in the way we eat in the years to come. 
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