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Abstract: The rapid proliferation of food delivery platforms such as Zomato and Swiggy has reshaped
consumer dining behaviors and presented both opportunities and challenges for traditional restaurants. This
research investigates consumer motivations, perceptions, and the broader implications of online food delivery
services on traditional dining practices and restaurant operations. Through a structured survey of 200
consumers and 30 restaurant stakeholders, the study identifies key drivers for food delivery usage, including
convenience, timesaving, lack of cooking skills, and promotional incentives, while also evaluating satisfaction
levels and perceived impacts on value, quality, and social experiences. Hypothesis testing and statistical
models reveal that while factors like convenience and discounts are commonly cited, lack of cooking skills
emerges as the only significant predictor of reduced traditional dining. From the restaurant’s perspective,
findings highlight mixed impacts on foot traffic, with varying levels of revenue dependency on food delivery
platforms. Notably, restaurants face critical challenges such as increased competition from cloud kitchens,
high commission rates, and declining profit margins. The study concludes that while food delivery services

offer considerable consumer benefits, they also impose structural pressures on traditional dining models.
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CHAPTER 1

11 INTRODUCTION

The way people consume food is undergoing significant transformation. Less than twenty years ago, the
delivery of restaurant-quality meals was mostly confined to items like pizza and Chinese food. Today, the
food delivery market has expanded into a global industry valued at over $150 billion, having more than tripled

in size since 2017.

The rise of user-friendly apps and advanced driver networks, combined with evolving consumer expectations,
has propelled the demand for ready-to-eat food delivery. The restrictions and social distancing measures
during the pandemic further accelerated this growth, making food delivery a critical support for struggling

restaurants. As we look ahead, food delivery is expected to remain a significant part of the dining experience.

The food technology (food tech) industry has witnessed a remarkable surge in recent years, driven by
technological advancements, changing consumer preferences, and a growing emphasis on sustainability and
health. Food tech encompasses a wide range of innovations, from food delivery platforms and meal kits to
artificial intelligence (Al)-powered food production and personalized nutrition. (1)

The evolution of technology has brought significant changes to various industries, and the food and dining
sector is no exception. Over the past decade, the emergence of online food delivery platforms such as Zomato
and Swiggy has reshaped the way people consume food and interact with restaurants. These platforms have
transformed the dining experience, offering unparalleled convenience, a wide range of culinary options, and
seamless service, all available at the touch of a smartphone (10). For many, ordering food online has become
an integral part of their lifestyle, reflecting a shift in consumer behavior driven by the desire for convenience,

speed, and variety.

Food delivery platforms have not only changed how consumers access food but have also influenced the
operations and business strategies of restaurants. The rise of digital ordering has led to the rapid growth of
new business models like cloud kitchens, which operate without a physical dine-in space and focus solely on
delivery. Traditional restaurants are now compelled to rethink their approaches, adapting to these trends by
either partnering with delivery platforms or establishing their own delivery services to remain competitive.
This evolution raises important questions about the future of brick-and-mortar dining establishments and the

sustainability of traditional dining experiences in an increasingly digital world.

However, the impact of these platforms is not solely positive. While they provide significant advantages to
consumers and open up new revenue streams for restaurants, they also introduce challenges that threaten the
survival of traditional dining (11). Issues such as high commission rates, reduced customer foot traffic,
dependency on third-party platforms, and increased competition from virtual kitchens have forced many
traditional restaurants to reconsider their business models. Additionally, the cultural aspect of dining out,
which involves the ambiance, social interaction, and unique experience that restaurants offer, is at risk of

being diminished as more people choose the comfort of home delivery over dining out.
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This study aims to analyze the impact of food delivery platforms like Zomato and Swiggy on traditional dining

experiences, focusing on their influence on consumer dining preferences, restaurant business strategies, and
the motivations behind the shift toward digital food services. It will examine the factors driving consumers to
opt for these platforms over traditional dining options and analyze how restaurants are adapting their strategies
in response to the rise of online delivery services. By exploring these changes in dining trends, the study seeks
to provide a comprehensive understanding of how digital innovation is reshaping the food industry and to
identify strategies that can help traditional dining establishments effectively respond to this evolving

landscape.

1.2 OVERVIEW OF THE WORLD MARKET

According to a report by Mordor Intelligence (2024), the online food delivery market is booming, reaching
an estimated size of USD 0.68 trillion in 2024. This trend is expected to continue, with the market projected
to reach a staggering USD 1.37 trillion by 2029, reflecting a healthy compound annual growth rate (CAGR)
of 15.01%.

This significant growth is attributed to several factors. Technology plays a key role, with rising smartphone
penetration and internet access fueling the industry's expansion. Mordor Intelligence emphasizes the growth
in China, where online food delivery users climbed from 418.83 million in 2020 to 544.54 million just three

years later, demonstrating the global reach of this trend.

The rise of online food delivery isn't just about convenience — it's transforming the way consumers interact
with restaurants. The emergence of ghost kitchens, catering specifically to delivery orders, and the
development of innovative food delivery logistics solutions are just some of the ways this industry is reshaping

the food service landscape (2).

Global Leaders:

o Uber Eats, Deliveroo, and DoorDash dominate the global market, capturing significant market share
in their respective regions.
« These companies have leveraged their technological platforms and extensive networks to establish a

strong presence. (1)

Market Penetration:

e The online food delivery market is rapidly expanding in both developed and developing countries.
« Increasing urbanization, busy lifestyles, and growing internet penetration are driving this growth.
« Countries like China, India, and the United States have witnessed substantial adoption of food delivery

services. (1)
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Technological Advancements:

« Innovations in areas such as Atrtificial Intelligence (Al), Internet of Things (IoT), and autonomous
delivery are shaping the industry.

« Al-powered recommendation engines provide personalized experiences for customers.

e loT-enabled devices streamline operations for restaurants and delivery services.

« Autonomous delivery vehicles have the potential to revolutionize the last-mile delivery process. (1)

1.3 OVERVIEW OF THE INDIAN/GUJARAT MARKET

The Indian food delivery market has witnessed exponential growth in recent years, driven by factors such as
urbanization, changing lifestyles, and increasing internet penetration. Gujarat, as a rapidly developing state,
has played a significant role in this expansion.

CHAPTER 2

2.1 BACKGROUND OF THE STUDY

The rapid growth of food delivery platforms like Zomato and Swiggy has significantly altered the landscape
of the food and beverage industry. Over the past decade, these digital platforms have revolutionized how
consumers access and enjoy their meals. The convenience of ordering food online, combined with the wide

variety of restaurant options available, has made food delivery an integral part of urban living.

Historically, dining out was not only about the food but also about the social experience and ambiance
provided by traditional restaurants. People would visit restaurants to celebrate special occasions, socialize
with friends and family, or enjoy a break from their daily routines. However, the emergence of food delivery
platforms has gradually shifted this culture by offering a quicker and more convenient alternative to traditional

dining.

These platforms provide a seamless experience through their user-friendly interfaces, quick delivery times,
and various promotional offers, attracting customers to order food from the comfort of their homes. They have
also expanded the market for restaurants, enabling even small local eateries to reach a broader customer base

without investing heavily in physical infrastructure or marketing.

While the growth of food delivery services has benefited consumers with increased choices and convenience,
it has also posed significant challenges to traditional dining establishments. Many restaurants have observed
a decline in foot traffic, with customers preferring to order food online rather than dining in. This shift has led
to a transformation in restaurant operations, with some businesses adjusting their strategies to focus more on

delivery services or even establishing "cloud kitchens" that operate solely for online orders.

Understanding the impact of food delivery platforms on traditional dining experiences is crucial for restaurant

owners, policymakers, and stakeholders in the food industry. It highlights the need to adapt to changing
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consumer preferences while maintaining the essence of dining as a social and cultural experience. This study

aims to explore these dynamics in detail, examining how food delivery platforms have reshaped the traditional

dining landscape and the implications for the future of the industry.

2.2 PROBLEM STATEMENT

The emergence of food delivery platforms like Zomato and Swiggy has transformed the traditional dining
sector by enhancing customer convenience and expanding market access for restaurants. However, this shift
raises concerns about a decline in the culture of dining out, impacting social interactions and community
bonding. Traditional restaurants face reduced foot traffic and revenue as customers increasingly prefer the
ease of ordering from home. This trend, coupled with the rise of cloud kitchens, challenges the sustainability
of on-site dining and forces restaurants to adapt their strategies. This study aims to explore these challenges,
examining the evolving consumer behavior, the impact of digital transformation, and competitive pricing
strategies, to offer insights on how traditional restaurants can balance innovation with preserving the dining

experience's social and cultural significance.

2.3 OBJECTIVES OF THE STUDY

o To identify consumer perceptions and motivations for using food delivery platforms over traditional
dining options.

o To examine the influence of food delivery platforms on consumer dining preferences and habits.

o To analyze the changes in traditional restaurant business strategies due to the rise of food delivery
platforms.

2.4 HYPOTHESES

1.Hypothesis 1 (H1): Consumers are more likely to choose food delivery platforms over traditional dining

options due to the convenience and time-saving benefits they offer.

Null Hypothesis (H0:): Consumers do not significantly choose food delivery platforms over traditional

dining options due to convenience and time-saving benefits.

2.Hypothesis 2 (H2): The increased availability of discounts and promotions on food delivery platforms

significantly influences consumer preferences, leading to a shift away from traditional dine-in experiences.

Null Hypothesis (H0:): The availability of discounts and promotions on food delivery platforms does not

significantly influence consumer preferences or lead to a shift away from traditional dine-in experiences.
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3.Hypothesis 3 (H3): Consumers perceive food delivery platforms as providing a wider variety of food

options compared to traditional dining establishments, which drives their preference for using these services.

Null Hypothesis (H0s): Consumers do not perceive food delivery platforms as providing a significantly wider
variety of food options compared to traditional dining establishments, and this does not drive their preference

for using these services.

CHAPTER 3
3.1 LITRATURE REVIEW
Impact on Consumer Behavior Several studies have analyzed how food delivery platforms influence
consumer behavior. Research indicates that the convenience and speed of these platforms have led to increased
frequency of orders and a shift in consumer preferences toward home delivery rather than dining out (Chih-
Wei Lin, Yi-An Huang, Wei Yeng Sia 2, Kuan-Chuan Tao, and Yi-Chang Chen, 2024). The Stimulus-
Organism-Response (S-O-R) model effectively explains this behavioral change, emphasizing the role of
platform quality and service standards in shaping customer satisfaction and loyalty(Chih-Wei Lin, Yi-An
Huang, Wei Yeng Sia 2, Kuan-Chuan Tao, and Yi-Chang Chen, 2024).
Economic Effects on Restaurants The economic impact of these platforms on restaurants varies. Studies
suggest that while on-demand delivery platforms provide restaurants with a broader customer base and
reduced costs associated with in-house delivery, they also introduce high commission fees and intense
competition(Zhuoxin Li and Gang Wang). Moreover, there is evidence of both complementary and
substitution effects, where online platforms can either boost restaurant sales or cannibalize their existing
customer base by drawing them away from physical dining venues. (Zhuoxin Li and Gang Wang)
Rise of Cloud Kitchens The emergence of cloud kitchens, also known as ghost kitchens, is closely tied to the
rise of food delivery platforms. These kitchens operate without a traditional dining area, focusing solely on
fulfilling online orders, which has become a cost-effective strategy for many businesses. Research by Pinto
et al. (2019) highlights that cloud kitchens have gained traction as they reduce overhead costs and allow
restaurants to reach a wider audience without the need for physical premises Seghezzi, A., Winkenbach, M.
and Mangiaracina, R. (2021).
Cultural and Social Implications The transition to online food delivery services has also had cultural
implications on traditional dining practices. Studies from the UK suggest that frequent use of food delivery
services has led to a decline in social dining experiences and a shift in how consumers value convenience over
the communal aspects of eating out, Matthew Keeble, Jean Adams & Thomas Burgoine (2022) . This change
has raised concerns about the loss of social interactions that are often associated with traditional dining
settings.
Role During the COVID-19 Pandemic The COVID-19 pandemic acted as a catalyst for the widespread
adoption of food delivery platforms. Research shows that during the pandemic, these platforms were crucial
in helping restaurants survive by maintaining a revenue stream despite restrictions on in-person dining

(Seghezzi, A., Winkenbach, M. and Mangiaracina, R. (2021). The pandemic also accelerated the digital
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transformation of the food and beverage industry, with online orders becoming a standard rather than an

exception (Chih-Wei Lin, Yi-An Huang, Wei Yeng Sia 2, Kuan-Chuan Tao, and Yi-Chang Chen, 2024).
Market Trends and Growth Projections The global food delivery market has been growing at an
unprecedented rate, with estimates suggesting it will reach USD 449 billion by 2025 (Chih-Wei Lin, Yi-An

Huang, Wei Yeng Sia 2, Kuan-Chuan Tao, and Yi-Chang Chen, 2024). This growth is driven by the increasing
demand for convenience and the integration of technology in everyday life. Market trends indicate a
significant rise in the use of online platforms, particularly in urban areas where busy lifestyles drive the need
for quick meal solutions.

Technological Advancements and User Experience Technological advancements in app development and
user interfaces have played a significant role in enhancing customer experiences on food delivery platforms.
Research suggests that features such as real-time tracking, personalized recommendations, and easy payment
options have contributed to increased customer engagement and retention (Kapoor and Vij, 2018)Seghezzi,
A., Winkenbach, M. and Mangiaracina, R. (2021)

Challenges for Traditional Restaurants Traditional restaurants face significant challenges due to the growth
of food delivery services. The competition from restaurants that solely operate on delivery platforms has
forced traditional establishments to innovate and adapt their business strategies to retain their customer base.
Some studies have shown that the pressure from digital platforms has led to reduced profit margins and, in
some cases, restaurant closures (Zhuoxin Li and Gang Wang).

Consumer Behavior and Preferences Studies show that consumer behavior towards food consumption has
significantly shifted due to the availability of food delivery platforms. Consumers are more inclined to
prioritize convenience, variety, and ease of access when choosing their meals (Ray etal., 2021). A study by
Granados, N., Gupta, A., and Kauffman, R. J. 2012 revealed that consumers often prefer delivery platforms
over dining out due to the time-saving aspect and the ability to explore multiple cuisines from different
restaurants simultaneously.

Psychological Factors Influencing Usage Psychological factors, including the perception of convenience,
time-saving, and the reduction of meal preparation stress, play a significant role in the adoption of food
delivery services. Research indicates that consumers view these platforms as a way to streamline their busy
lifestyles, making it easier to access meals without the need for cooking or dining out (Mitra et al., 2024)
Cultural Shifts in Dining Experiences The cultural shift from traditional dining to food delivery has also
been a subject of academic inquiry. Studies suggest that the experience of eating at a restaurant, which
includes social interaction, ambiance, and service, is being replaced by the convenience of at-home dining
(Hillier-Brown F, Lloyd S, Muhammad L, Summerbell C, Gofe L, Hildred N, Adams J.). This change has led

to a decrease in spontaneous dining out and an increase in planned home-based meals using delivery services

Increased Convenience and Accessibility: Food delivery platforms have made it significantly easier for

consumers to access a wide variety of food options. Studies have shown that these platforms have led to
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increased convenience and accessibility, particularly for individuals with busy lifestyles or limited mobility

(Zheng et al., 2020).

Changing Dining Habits: The rise of food delivery platforms has also influenced consumer dining habits.

Many people now prefer to order food online rather than dining out, leading to a decline in traditional
restaurant visits (Kim et al., 2021).
Impact on Social Dining: The convenience of food delivery platforms has raised concerns about the impact
on social dining. Some studies have suggested that the ease of ordering food online may lead to a decline in
face-to-face interactions and social gatherings (Park et al., 2022).
Increased Revenue and Reach: Food delivery platforms have provided restaurants with a new avenue to
reach customers and increase revenue. Studies have shown that partnering with these platforms can help
restaurants expand their customer base and improve their bottom line (Lee and Kim, 2019).
Challenges for Traditional Restaurants: While food delivery platforms have presented opportunities for
restaurants, they have also posed challenges. Traditional restaurants may face increased competition from
online-only delivery services and may need to adapt their business models to remain competitive (Chen and
Lin, 2020).
Shift in Cultural Norms: The rise of food delivery platforms has the potential to influence broader cultural
norms related to food consumption and dining. Some studies have suggested that the convenience and
accessibility of these platforms may lead to a shift away from traditional family meals and communal dining
experiences (Wang and Li, 2021).

CHAPTER 4

4. RESEARCH METHODOLOGY

The research methodology for this study outlines the approach and techniques that will be used to collect,
analyze, and interpret data to examine the impact of food delivery platforms like Zomato and Swiggy on

traditional dining experiences. The methodology consists of the following components:
4.1 RESEARCH DESIGN

The study had adopted a mixed-methods research design, combining both quantitative (Descriptive) and
qualitative (Exploratory) approaches. This design is chosen to provide a comprehensive understanding of the

issue by collecting numerical data on consumer behavior and insights from personal experiences and opinions.
4.2 SOURCES OF DATA

The study will utilize both primary and secondary data sources to ensure a comprehensive analysis of the

impact of food delivery platforms like Zomato and Swiggy on traditional dining experiences.

4.2.1 Primary Data
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Primary data will be collected directly from the participants involved in the study to gain firsthand insights

into their experiences, behaviors, and opinions.
4.2.2 Secondary Data
Secondary data have been obtained from existing sources (Literature review).
4.3 DATA COLLECTION METHODS
1. Primary Data Collection:

Surveys/Questionnaires: Structured questionnaires will be administered to consumers to gather data on their
preferences, motivations, and frequency of using food delivery services versus dining out. The survey will

include multiple-choice questions, Likert scale items, and open-ended questions.
2. Secondary Data Collection:

Literature Review: The study will include a thorough review of existing literature, articles, industry reports,

and research studies related to the impact of food delivery platforms on the restaurant industry.
4.4 POPULATION

Individuals who use or have used food delivery platforms like Zomato, Swiggy, or similar services in the

region of study. This includes people of age groups from 18 to 60+, income levels, and Profession.
4.5 SAMPLING TECHNIQUES

o Sample Size: The study will target a sample size of approximately 180+ participants for the survey to
ensure a statistically significant analysis.
e Sampling Method: A non probability convenience method (for consumers) will be used to select

participants.
4.6 DATA ANALYSIS TECHNIQUES

o Quantitative Analysis: The quantitative data collected from surveys will be analyzed using statistical
tools and techniques, including descriptive statistics, correlation analysis, and regression analysis, to
test the hypotheses formulated in the study.

« Software Tools: Data analysis software such as SPSS or Excel will be used for quantitative analysis.

4.7 LIMITATIONS OF THE STUDY

o Response Bias: There is a possibility of response bias in survey data, as participants may provide

socially desirable answers instead of their actual preferences.
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o Sample Representation: The study may have limitations in terms of sample representation, especially

if the respondents are predominantly from urban areas where food delivery platforms are more
popular.
o Data Availability: Access to specific data from food delivery platforms and restaurants might be

limited due to confidentiality or privacy concerns.

CHAPTER 5
DATA ANALYSIS AND INTERPRITATION
The rise of food delivery platforms such as Zomato and Swiggy has significantly influenced consumer dining
preferences and the operational strategies of traditional restaurants. This study aims to examine consumer
motivations, perceptions, and the broader implications of food delivery services on the restaurant industry.
5.1 CONSUMER PART:
The dataset contains 200 responses with key columns related to consumer behavior, including:
o Food Delivery Frequency (how often consumers use platforms)

Reasons for Using Food Delivery (motivations such as convenience, discounts, etc.)
o Satisfaction Level with food delivery services
« Traditional Dining Frequency (how often they dine out)

o Whether they have reduced dining out due to food delivery

Perceptions on Value for Money, Food Quality, and Social/Cultural Impact

[PPSR S TR T R IR S —

Frequency of Using Food Delivery Platforms

WeEKly _

Monthly

Daily

Food Delivery Frequency
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(=]
=
[=]

20 30 40 50
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Statistical Insight:

5.1.1 Food Delivery Frequency:

5.12

e The majority of respondents order food weekly, followed by monthly.
o A smaller percentage use food delivery daily, while the least number of people use it rarely.

Motivation for Food Delivery Usage:

Convenience — 80% of respondents prefer food delivery due to its ease of use.

Lack of Cooking Skills — 45% of users rely on food delivery due to limited cooking abilities.
Discounts & Promotions — 60% of consumers are influenced by price reductions and promotional
offers.

Time-Saving — 70% of respondents highlight busy schedules as a key reason for ordering food online.

Variety of Food Options — 65% appreciate the access to diverse cuisines through delivery platforms.

5.1.3 Food Delivery Frequency:

o Daily: 52 respondents
o Weekly: 57 respondents
o Monthly: 52 respondents

Food Delivery Usage Frequency

Number of Respondents

Daily Weekly Monlthly
o Rarely: 39 respondents Frequency of Food Delivery Usage

The statistics on food delivery frequency provides insights into consumer habits regarding meal ordering.

Daily: 52 respondents reported ordering food delivery every day, indicating a high reliance on food
delivery services.

Weekly: The largest group, with 57 respondents, orders food at least once a week, suggesting that
weekly food delivery is the most common habit.

Monthly: 52 respondents order food on a monthly basis, showing that a significant portion of people
prefer occasional food delivery rather than making it a regular habit.

Rarely: 39 respondents rarely opt for food delivery, possibly due to preferences for home-cooked

meals or dining out.
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This data highlights diverse food delivery habits, with most people using the service at least weekly or

monthly.
5.1.4 Satisfaction Level with Food Delivery:
o Very Satisfied: 39 respondents
o Satisfied: 36 respondents
o Neutral: 52 respondents
o Dissatisfied: 33 respondents

o Very Dissatisfied: 40 respondents

Satisfaction Level with Food Delivery
60

Number of Respondents

! d LB ed a\ 'y ed 1 ed
nshe st eut - eatst cats!
gery &° <o A o 0

Satisfaction Level
The satisfaction levels with food delivery services vary among respondents, reflecting mixed experiences:

Very Satisfied (39 respondents): A notable portion of users are highly pleased with their food delivery
experiences, likely due to factors such as convenience, quality, and timely service.

o Neutral (52 respondents): The largest group neither strongly favors nor opposes food delivery,

possibly due to inconsistent experiences or average expectations.

o Dissatisfied (33 respondents): Some respondents have had negative experiences, such as delays,

incorrect orders, or subpar food quality.

e Very Dissatisfied (40 respondents): This significant portion of respondents indicates major
dissatisfaction, likely stemming from repeated poor service, high costs, or quality concerns.

This distribution suggests that while many people have positive experiences, there is room for improvement

to enhance customer satisfaction in food delivery services.
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5.1.5 Traditional Dining Frequency:

o Daily: Few or none

o Weekly: 51 respondents
o Monthly: 56 respondents
o Rarely: 51 respondents

o Never: 42 respondents

Traditional Dining Frequency Among Respondents

N w B 5, =)}
o o o (=] o
T T T T T

Number of Respondents

=
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Weekly Monthly Rarely
Traditional Dining Frequency

The frequency of traditional dining highlights how often people choose to eat at restaurants instead of opting

for food delivery or home-cooked meals:

Daily (Few or none): Very few respondents dine out daily, suggesting that regular restaurant visits are

uncommon, possibly due to cost or convenience factors.

o Weekly (51 respondents): A moderate number of people eat out at least once a week, indicating that

dining at restaurants remains a common habit for many.

e Monthly (56 respondents): The largest group prefers dining out on a monthly basis, showing that

occasional restaurant visits are more popular than frequent ones.

o Rarely (51 respondents): A significant number of respondents seldom eat out, possibly due to personal

preferences, budgeting, or reliance on home-cooked meals.

e Never (42 respondents): A considerable group does not dine out at all, which could be due to dietary

choices, lifestyle habits, or financial constraints.

These insights suggest that while restaurant dining remains relevant, it is more commonly a weekly or monthly

activity rather than a daily routine.
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5.1.6 Has Dining Out Reduced Due to Food Delivery?

o Yes: 98 respondents

o No: 102 respondents

Has Dining Out Reduced Due to Food Delivery?

Yes
No

Out of 200 respondents, 98 (49%) reported that their frequency of dining out has reduced due to the
availability of food delivery services, while 102 (51%) indicated no change in their dining out habits. This
near-even split suggests that while food delivery platforms have influenced the dining behavior of a significant
portion of consumers, a slightly larger group continues to maintain their traditional dining routines. The
findings reflect a balanced perspective, highlighting that food delivery services are reshaping, but not entirely

replacing, the dine-out culture.
5.1.7 Perceptions:
o Value for Money:
= Strongly Agree: 40 respondents
= Agree: 42 respondents
= Neutral: 39 respondents

= Disagree: 38 respondents
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= Strongly Disagree: 41 respondents

The perception of value for money in food delivery services is quite varied among respondents:

o Strongly Agree (40 respondents): A considerable portion finds food delivery services to be worth the

money, likely due to factors like convenience, portion sizes, or pricing.

o Agree (42 respondents): A slightly larger group believes food delivery offers fair value, though they

might have occasional concerns about cost versus quality.

o Neutral (39 respondents): Many respondents are undecided, suggesting that their experiences with

food delivery pricing are neither particularly good nor bad.

o Disagree (38 respondents): Some feel food delivery does not provide good value, possibly due to

service fees, high prices, or inconsistent food quality.

o Strongly Disagree (41 respondents): A significant group firmly believes that food delivery is

overpriced, possibly due to additional costs like delivery charges and restaurant markups.

This distribution indicates that while many people see food delivery as a good investment, a large portion
remains skeptical about its cost-effectiveness.

o Food Quality Perception:
= Positive: 66 respondents
= Neutral: 65 respondents

= Negative: 69 respondents

Food Quality Perception

Positive Negative

Neutral
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The perception of food quality in delivery services is quite balanced, with opinions spread across positive,

neutral, and negative views:

o Positive (66 respondents): A substantial group finds food quality in delivery to be good, likely due to
well-packaged meals, fresh ingredients, and consistent taste.

o Neutral (65 respondents): Many respondents are indifferent, suggesting that while food quality is

acceptable, it may not be significantly better or worse than expected.

« Negative (69 respondents): The largest group perceives food quality negatively, which could be due

to issues such as food arriving cold, soggy, or not meeting expectations.

This data highlights that while some customers appreciate the quality of delivered food, nearly equal numbers
are either neutral or dissatisfied, indicating room for improvement in maintaining food freshness and

presentation.
o Social/Cultural Impact:
= Strongly Agree: 35 respondents
= Agree: 36 respondents
= Neutral: 43 respondents
= Disagree: 45 respondents

= Strongly Disagree: 41 respondents

Social/Cultural Impact Perception

Strongly Agree

Strongly Disagree

Agree

Disagree

Neutral

The perceptions of food delivery’s social and cultural impact are quite divided, reflecting mixed opinions

on how it affects dining traditions and social interactions:
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Strongly Agree (35 respondents): Some respondents feel that food delivery has significantly
influenced social and cultural habits, possibly by changing how people engage with dining

experiences.

Agree (36 respondents): A slightly larger group agrees that food delivery is shaping cultural norms,

perhaps by reducing in-person dining or altering traditional mealtime routines.

Neutral (43 respondents): Many respondents remain undecided, suggesting they see both positives

and negatives but do not feel strongly about the impact.

Disagree (45 respondents): A notable portion does not believe food delivery is significantly altering

social or cultural practices, implying that dining out and traditional eating habits remain strong.

Strongly Disagree (41 respondents): A sizable group firmly rejects the idea that food delivery is

impacting social or cultural aspects, suggesting they still prioritize in-person dining experiences.

These results indicate that while some see food delivery as reshaping dining culture, others believe traditional

habits

remain intact.

5.1.8 Conclusion of the data:

Influence of Food Delivery Platforms on Consumer Dining Preferences & Habits

1. Consumer Satisfaction with Food Delivery Services

Satisfaction Levels: 39% of respondents reported being very satisfied, 36% satisfied, while 40%

expressed dissatisfaction.
Perception of Value for Money: 42% agreed that food delivery is cost-effective, while 38% disagreed.

Food Quality Perception: 66% of respondents perceive food quality as positive, while 69% hold a
negative perception.

Changes in Dining Frequency
57% of respondents order food delivery at least weekly, while 52% do so monthly.
Traditional dining frequency has declined, with 51% of respondents now dining out rarely or never.

98 respondents (49%) acknowledged that their dining out habits have reduced due to food delivery

services.

Impact of Income Levels on Dining Choices

IJCRT2504155 ’ International Journal of Creative Research Thoughts (IJCRT) www.ijcrt.org b282


http://www.ijcrt.org/

www.ijcrt.org © 2025 IJCRT | Volume 13, Issue 4 April 2025 | ISSN: 2320-2882
e Higher-income groups (Above %50,000): More likely to balance both frequent dining out and food

delivery.
e Lower-income groups (Below ¥50,000): Depend more on food delivery and dine out less frequently.
3. Social and Cultural Implications

e Perception on Social Dining: 36% agree that food delivery has negatively impacted social dining
experiences, while 45% disagree.

o Neutral Responses: 43% of respondents remain indifferent to the cultural impact of food delivery

platforms.

Influence of Food Delivery Platforms on Consumer Dining Preferences & Habits
4, Changes in Dining Frequency
e 57% of respondents order food delivery at least weekly, while 52% do so monthly.
« Traditional dining frequency has declined, with 51% of respondents now dining out rarely or never.

o 98 respondents (49%) acknowledged that their dining out habits have reduced due to food delivery

Services.
5. Impact of Income Levels on Dining Choices

e Higher-income groups (Above ¥50,000): More likely to balance both frequent dining out and food
delivery.

Lower-income groups (Below ¥50,000): Depend more on food delivery and dine out less frequently.

6.  Social and Cultural Implications

Perception on Social Dining: 36% agree that food delivery has negatively impacted social dining

experiences, while 45% disagree.

Neutral Responses: 43% of respondents remain indifferent to the cultural impact of food delivery

platforms.
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5.2 RESTAURANT PART:

Impact of food delivery platforms, operational challenges, and shifts in revenue models.

5.2.1. Observed Decline in Foot Traffic

Finding: The responses are almost evenly split, with 14 respondents observing a decline in foot traffic

and 15 not observing a decline.

Analysis: This near 50/50 split suggests that the impact on foot traffic is varied. Some restaurants are
clearly experiencing a downturn, which could be attributed to factors like increased reliance on
delivery, changing consumer habits, or economic conditions. However, a significant portion of
restaurants are not seeing this decline, indicating that these factors may not be universally impactful

or that some restaurants are adapting well.

5.2.2. Revenue from Food Delivery

5.2.3

Finding:
A large portion (13 respondents) derive less than 20% of their revenue from food delivery.
An equal number of respondents (8 each) fall into the 20-50% and above 50% revenue brackets.

Analysis: This distribution highlights the varying levels of dependency on food delivery services. For
many restaurants, delivery is still a relatively small part of their business. However, for a notable
segment, delivery contributes to a significant portion of revenue, indicating a strong reliance on these

platforms. This variation likely depends on the type of restaurant, its location, and its business model.

. Top Challenges Faced

Finding: The most significant challenges reported by restaurants are:
Competition from cloud kitchens (19 mentions)

Reduced profit margins (18 mentions)

Dependency on platforms (16 mentions)

High commission rates (12 mentions)

Analysis:

Competition from cloud kitchens is the most pressing concern. Cloud kitchens, with their lower
overheads, pose a significant competitive threat.
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o Reduced profit margins are closely linked, likely driven by delivery commissions and the need to

compete on price.

o Dependency on platforms and high commission rates reflect the double-edged sword of food
delivery services. While they provide access to a broader customer base, they also create a reliance on

third-party platforms, which can erode profitability.

In summary, the survey paints a picture of a restaurant industry navigating significant shifts. While the impact
on foot traffic is mixed, food delivery has become a crucial factor, albeit with varying levels of integration
and profitability. The challenges highlighted point to the need for restaurants to adapt, manage costs, and

potentially diversify their business models to ensure sustainability.

5.3 HYPOTHESIS
Hypothesis 1:
H1: Consumers are more likely to choose food delivery platforms over traditional dining options due to
convenience and time-saving benefits.
HO: Consumers do not significantly choose food delivery platforms over traditional dining options due to

convenience and time-saving benefits.

Binomial Logistic Regression

Model Fit Measures

Model Deviance AlC R2mer

1 268 280 0.0283

Note. Models estimated using sample size of N=199

Model Coefficients - Reduced Dining Out Due to the Availability of Food Delivery

Predictor Estimate SE 4 ]
Intercept -0.1853 0.339 -0.547 0.584
Convenience 0.0375 0.316 0.119 0.905
Variety of food options -0.4656 0.307 -1.516 0.129
Discounts and promotions -0.1572 0.316 -0.497 0.619
Time-saving 0.2841 0.299 0.949 0.342
Lack of cooking skills 0.6696 0.311 2.152 0.031

Findings from the Model Output:
1. Model Fit:

o The pseudo R*> (McFadden’s R?) is 0.0283, indicating a weak explanatory power of the
model. This suggests that the included predictors (convenience, variety, discounts, time-
saving, and lack of cooking skills) only explain a small portion of the variation in dining

preferences.
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2. Key Predictors & Statistical Significance:

o Convenience (p = 0.905): Not significant — Convenience does not strongly predict reduced

traditional dining.

o Variety of Food Options (p = 0.129): Not significant — The perception of greater variety on

food delivery platforms does not significantly drive dining choices.

o Discounts & Promotions (p = 0.619): Not significant — Discounts do not have a strong

impact on shifting preferences from traditional dining to food delivery.

o Time-saving (p = 0.342): Not significant — Time-saving benefits do not significantly affect

reduced traditional dining.

o Lack of Cooking Skills (p = 0.031): Significant at 5% level — This is the only factor that
has a statistically significant influence. Consumers who lack cooking skills are more likely to
opt for food delivery over traditional dining.

Conclusion:

o Hypothesis H1 is not fully supported based on the model.

« Convenience and time-saving benefits do not significantly predict the shift from traditional
dining to food delivery platforms (p-values > 0.05).

o However, lack of cooking skills is a significant predictor (p = 0.031), indicating that consumers

who struggle with cooking are more likely to choose food delivery services over traditional dining.

e The model’s low R? value suggests other unexplored factors might be more influential in

determining food delivery adoption over traditional dining.

Hypothesis 2:
« Null Hypothesis (Ho): There is no association between discounts and promotions on food delivery

platforms and the reduction in dining out.

IJCRT2504155 | International Journal of Creative Research Thoughts (IJCRT) www.ijcrt.org b286


http://www.ijcrt.org/

www.ijcrt.org © 2025 IJCRT | Volume 13, Issue 4 April 2025 | ISSN: 2320-2882
e Alternative Hypothesis (H.1): There is a significant association between discounts and promotions on

food delivery platforms and the reduction in dining out.

Contingency Tables

Contingency Tables
Reduced Dining Out Due to the Availability of Food Delivery
Discounts and promotions Yes No Total
Not selected 39 41 80
Selected 59 61 120
Total 98 102 200
X2 Tests
Value df p

x2 0.00333 1 0.954
N 200

Chi-Square Test Results
e y?Value: 0.00333

o Degrees of Freedom (df): 1
e p-value: 0.954
o Sample Size (N): 200

The p-value (0.954) is much greater than the conventional significance level (0.05). This means we fail to

reject the null hypothesis, indicating that there is no statistically significant relationship between
discounts/promotions and reduced dining out.

Interpretation of Findings

o The availability of discounts and promotions does not appear to be a key factor influencing whether
people dine out less.

o Other factors such as convenience, variety of food options, or time-saving aspects might have a
stronger impact.

Hypothesis 3:

e Null Hypothesis (Ho): Discounts and promotions on food delivery platforms do not significantly
influence reduced dining out.
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e Alternative Hypothesis (H:): Discounts and promotions on food delivery platforms significantly

influence reduced dining out.

Contingency Tables

Contingency Tables
Reduced Dining Out Due to the Availability of Food Delivery
Discounts and promotions Yes No Total
Not selected 39 41 80
Selected 59 61 120
Total 98 102 200
X2 Tests
Value df p

x2 0.00333 1 0.954
200

Chi-Square Test Results
e Chi-Square Value (3?): 0.00333

o Degrees of Freedom (df): 1
e p-value: 0.954

e Sample Size (N): 200

Interpretation of Results
e The p-value (0.954) is significantly higher than 0.05, meaning the test fails to reject the null

hypothesis.

o This indicates that discounts and promotions do not have a statistically significant effect on

whether people reduce dining out.

Key Takeaways:

« Even though discounts and promotions might make food delivery more attractive, they do not appear

to be a primary reason for people choosing delivery over dining out.

o Other factors like convenience, timesaving, or lack of cooking skills could have a stronger influence.
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5.3 INTERPRETATION

The data reveals a complex interplay between consumer habits and restaurant viability in the age of food
delivery platforms. Consumers have embraced these services, with daily and weekly usage prevalent, yet
traditional dining persists, indicating food delivery complements rather than replacing restaurant visits.
Practical motivators like convenience, timesaving, and lack of cooking skills drive this usage,
overshadowing emotional factors like social interaction. However, satisfaction is inconsistent, reflecting
quality issues such as temperature and delivery delays. Perceptions on value and cultural impact are
divided, with no consensus on whether delivery is overpriced or erodes social dining. Statistically,
convenience and discounts don't significantly reduce dining out; instead, cooking ability is a stronger
predictor of delivery usage. Restaurants experience varying impacts, with some facing reduced foot traffic
and others adapting. Revenue dependency on delivery platforms is diverse, highlighting emerging
business models. The industry faces structural challenges like cloud kitchen competition, high
commissions, and margin pressure, forcing restaurants to navigate platform dependency. Ultimately, food
delivery reflects a broader lifestyle shift towards digital convenience, yet its impact on traditional dining
and restaurant viability is nuanced. Both consumers and restaurants are in a state of transition, balancing

efficiency with experience in a rapidly evolving market.

CHAPTER 6

6.1 FINDINGS

This research examined the impact of food delivery platforms like Zomato and Swiggy on both consumer
behavior and the restaurant industry, focusing on usage patterns, motivations, satisfaction levels, and

operational challenges.

Consumer food delivery usage is frequent, with 57 respondents using it weekly and 52 daily, showing strong
adoption. Key motivators include convenience (80%) and time-saving (70%), but also discounts (60%), food
variety (65%), and lack of cooking skills (45%). Satisfaction varies; 39% are very satisfied and 36% are

satisfied, while 33% are dissatisfied and 40% are very dissatisfied, indicating service inconsistency.

Traditional dining frequency is split, with 56 going out monthly and 51 weekly, but 51 rarely and 42 never.
Food delivery's impact on dining out is moderate, with 98 saying they dine out less and 102 saying no. Value
for money opinions are divided, and food quality perceptions are mixed. While convenience and time-saving
are perceived drivers, regression analysis suggests lack of cooking skills is the only statistically significant

predictor of delivery usage. Discounts showed no significant impact on reducing traditional dining.

From a restaurant perspective, the impact on foot traffic is split, with 14 observing a decline and 15 not.
Revenue from delivery platforms ranges widely: 13 restaurants earn less than 20% of their revenue from

delivery, while 8 each fall into the 20-50% and over 50% brackets. The top challenges faced by restaurants
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include competition from cloud kitchens (19 mentions), reduced profit margins (18 mentions), dependency

on platforms (16 mentions), and high commission rates (12 mentions). Cloud kitchens are a significant

competitive threat, and profitability is affected by high commissions and platform dependence.
6.2 CHALLENGES

The research encountered several limitations that should be considered when interpreting its findings.
Primarily, the sample size, while encompassing 200 consumer responses and restaurant insights, may not
adequately represent the diverse population across India's varied regions and customer segments, potentially
introducing an urban bias due to the higher prevalence of food delivery usage in metropolitan areas. Response
bias posed another challenge, as participants' answers could be influenced by recent experiences, emotional
states, or perceived social desirability, potentially skewing reports of satisfaction and challenges. The scope
of the study's variables was also limited, focusing on convenience, discounts, time-saving, and satisfaction,
while neglecting other crucial factors like brand loyalty, delivery partner behavior, health concerns, and
platform-specific features. Furthermore, the statistical analysis revealed limitations, with the logistic
regression model exhibiting low explanatory power and a lack of in-depth analysis of multicollinearity among
independent variables. The rapidly evolving nature of the food delivery industry introduces another layer of
complexity, as insights may quickly become outdated due to shifting platform strategies and consumer
behaviors. The restaurant perspective, derived from a smaller sample size compared to consumers, limits the
depth of business-side analysis, and a more diverse restaurant sample could have offered richer insights.
Additionally, the study's reliance on quantitative data resulted in a lack of detailed qualitative insights, which
could have provided deeper explanations for respondent sentiments. Finally, the research findings are
contextually specific to India, possibly with a Gujarat focus, and may not be generalizable to rural areas or

global markets where food delivery penetration differs.
6.3 SUMMARY

This research investigates the growing influence of food delivery platforms, particularly Zomato and Swiggy,
on consumer dining behaviors and the operational dynamics of traditional restaurants in India. The study
adopts a dual-perspective approach by analyzing both consumer preferences and the restaurant industry's
response to the rising popularity of online food ordering. The core objectives of the research were to assess
the frequency and motivations behind food delivery usage, evaluate consumer satisfaction, examine changes
in traditional dining habits, and explore the challenges faced by restaurants due to the expansion of digital

food delivery services.

The consumer segment of the study was based on survey responses from 200 individuals. The findings
revealed that food delivery is now an integral part of urban consumer lifestyles, with the majority of
respondents using such services weekly or monthly. Key motivations for opting for food delivery included
convenience (80%), time-saving benefits (70%), access to a variety of cuisines (65%), and attractive discounts
and promotions (60%). A notable proportion (45%) also reported relying on these platforms due to a lack of

cooking skills. However, satisfaction with food delivery was mixed—while 39% were very satisfied and 36%
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satisfied, a significant 40% expressed dissatisfaction. Perceptions around value for money and food quality

were similarly divided, with concerns raised about high pricing, inconsistent quality, and delivery-related
issues. When asked if their dining-out frequency had decreased due to food delivery, responses were almost
evenly split (98 Yes, 102 No), suggesting that the shift toward delivery has not universally displaced

traditional restaurant visits.

To test specific assumptions, three hypotheses were examined. Hypothesis 1 proposed that convenience and
time-saving benefits significantly influence consumers’ preference for food delivery over traditional dining.
However, logistic regression analysis indicated that neither convenience nor time-saving benefits were
statistically significant predictors of this shift. Only the lack of cooking skills emerged as a significant factor
(p =0.031). Hypotheses 2 and 3 tested the relationship between discounts/promotions and reduced dining out
using a Chi-square test. In both cases, the results were not statistically significant (p = 0.954), indicating that

promotional offers do not have a strong standalone impact on consumers’ decision to reduce dining out.

From the restaurant perspective, responses reflected a mixed reality. While some establishments reported a
decline in foot traffic, others did not observe a significant change. Revenue dependency on food delivery
platforms also varied, with several restaurants deriving less than 20% of their income from delivery, while
others reported more substantial contributions. The most prominent challenges identified were increasing
competition from cloud kitchens, reduced profit margins due to high commission rates, and growing
dependence on third-party platforms. These challenges suggest a need for strategic adaptation and cost

management to maintain profitability in a delivery-driven market.

The research faced several challenges, including a limited sample size, potential response bias due to self-
reporting, and the restricted depth of qualitative insights. The statistical model used also showed limited
explanatory power (McFadden’s R? = 0.0283), indicating that additional variables may be needed to better
capture the complexity of consumer behavior in this space. Despite these limitations, the study provides

valuable insights into the evolving food consumption landscape in India.

In conclusion, the research highlights that while food delivery platforms have become increasingly popular
due to convenience, the traditional dining experience continues to hold value for many consumers. For
restaurants, the rise of digital delivery services presents both opportunities and challenges. To thrive, they
must balance platform integration with sustainable business practices. The findings suggest a complex
interplay of factors influencing dining decisions, warranting further research to explore long-term behavioral

shifts and strategic responses within the foodservice industry.
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6.4 FUTURE SCOPE

This research provides foundational insights into the evolving dynamics between food delivery platforms and
traditional dining experiences; however, it also opens several avenues for future exploration. First, expanding
the sample size and demographic diversity across various regions and cities, especially tier 2 and tier 3 cities,
could yield a more comprehensive understanding of consumer behavior across different socio-economic and
cultural backgrounds. Future studies could incorporate longitudinal research designs to track how consumer
preferences and restaurant strategies evolve over time, especially in response to economic fluctuations,

technological advancements, and changing societal norms.

Another promising direction is a deeper exploration of restaurant strategies in adapting to the food delivery
ecosystem. This could include studying the impact of digital transformation, menu engineering for delivery
efficiency, partnerships with platforms, and innovations like virtual kitchens or subscription-based models.
Additionally, qualitative interviews with restaurant owners and managers could provide richer insights into

the operational and financial implications of food delivery reliance.

There is also scope to investigate the psychological and social effects of reduced in-person dining, such as its
impact on family bonding, eating habits, and community culture. Integrating behavioral economics or social
psychology into future frameworks could help explain decision-making processes related to food

consumption.

Lastly, with increasing concerns around sustainability, future research could examine the environmental
impact of food delivery services, such as packaging waste and carbon emissions from. delivery logistics.
Exploring eco-friendly alternatives and consumer awareness in this context would add a timely dimension to

the discourse.

Overall, as the food delivery industry continues to evolve, so too must academic inquiry—embracing
interdisciplinary methods and broader stakeholder perspectives to better understand and guide the future of
dining.
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