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ABSTRACT 

This study explains cloud kitchen and its various model, in which entrepreneurs can take up 

business. The researcher states the market of cloud kitchen in India. The market study of cloud 

kitchen shows the profit, cloud kitchen has generated and is estimated to generate. The researcher 

analysis the factors determining the upward growth trajectory of cloud kitchen with the help of 

PESTEL analysis. With direct competition with aggregators, new players are expanding the overall 

market. It fairly seems possible that in the future even lower-end traditional restaurants also will 

migrate to new norms and methods and the new entrepreneurs who want to start the business can 

consider cloud kitchen an option. Cloud kitchen hence seems viable option for its enhanced 

efficiency in reach of customers, costs, time, ease, and regulated operations. 
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INTRODUCTION 

The food industry has experienced several technical advancements due to increasing competitiveness 

and ever-evolving technology. One such idea that recently sneaked into the food industry and swept 

the world restaurant scene by storm is Cloud Kitchen. According to reports, the cloud kitchen 

concept is one of the fastest growing segment in the restaurant industry and is regarded as the more 

intelligent restaurant operation method. 

 

A cloud kitchen utilizes a commercial kitchen for the purpose of preparing food for delivery or 

takeout only, with no dine-in customers. Cloud kitchens enable restauranteurs to expand an existing 

restaurant or start a virtual brand at minimal cost. This provides restauranteurs with the opportunity 

to scale, explore new markets, or trial new concepts. Many restaurants use cloud kitchens as an 

experimental space, optimizing staff and inventory while testing new ideas.  

 

Customers order online on food delivery apps (such as Grubhub, Doordash, etc.) or directly from the 

virtual restaurant via their own app, website, or telephone number. The food is prepared in 

production kitchens (aka “ghost kitchen”) from which it is collected by drivers and taken to 

customers. The model allows one or more virtual restaurants to operate from a delivery-optimized 

kitchen without the overheads of a dining room or front-of-house staff. 

 

This business model allows restaurants to diversify and expand their customer base, while cutting 

back the two biggest operational costs—rent and labor. With low overhead and only kitchen staff 

required, businesses can minimize costs and maximize orders. Being delivery-only, cloud kitchens 

do not need to create an experiential dine-in experience for customers. They do not have to worry 

about high rental costs, large capital investments, restaurant interiors, guest facilities, and front of 

house staff. 

 

Since customer acquisition is achieved through digital platforms, cloud kitchens heavily invest in 

technology that leverages the entire business operation. Apart from technology, major investments 

can also include well-equipped kitchen infrastructure and trained manpower, such as chefs and 

delivery drivers. Some cloud restaurants rely on their own delivery fleet to personalize their service, 

while others leverage aggregators for delivery. 

 

MARKET OF CLOUD KITCHEN 

The global cloud kitchen market size grew from $56.67 billion in 2022 to $62.44 billion in 2023 at a 

compound annual growth rate (CAGR) of 10.2%. The cloud kitchen market size is expected to grow 

to $92.52 billion in 2027 at a CAGR of 10.3%. 
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The cloud kitchen market includes revenues earned by entities by providing food delivery services, 

accepting online orders, payment processing services. The market value includes the value of related 

goods sold by the service provider or included within the service offering. Only goods and services 

traded between entities or sold to end consumers are included. The market value is defined as the 

revenues that enterprises gain from the sale of goods and/or services within the specified market and 

geography through sales, grants, or donations in terms of the currency (in USD, unless otherwise 

specified).  

 

The independent cloud kitchen segment held the largest revenue share in 2020, accounting for 

around 60% of the overall market. The trend is expected to continue over the forecast period, thanks 

to the rising number of standalone brands serving customers from a single location. Independent 

cloud kitchens primarily target consumers that prefer a single cuisine type and largely depend on 

third-party channels for delivery. The increasing consumer preference for international cuisines, fast 

foods, and online ordering is expected to drive the growth of the segment. 

 

FACTORS DETERMINING THE GROWTH OF CLOUD KITCHEN 

PESTEL ANALYSIS: 
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OBJECTIVES 

1. To understand the concept of Cloud Kitchen and its models. 

2. To understand the market of Cloud Kitchen in India 

3. To determine the factors responsible for the growth of cloud kitchen with PESTEL analysis  

4. To demonstrate the viability of a cloud kitchen-based model by in-depth examination and 

analysis via case studies 

 

REVIEW OF LITERATURE 

Nita Choudhary (2019). in the case study titled “Strategic analysis of cloud kitchen- a case study.” 

The study explores the world of cloud kitchen in terms of business model, marketing strategies and 

analysis in terms of customers, competitors, market and environment. The study focuses on the 

intensity of competition, cloud kitchen service needs to continuously analysis the market position 

and adapt to market changes with innovative marketing strategies. 

 

Ms.Kinjal Madhukant Gosai , Dr.Deelip Palsapure (2020). in the research paper titled “A Study on 

Cloud Kitchen as An Emerging Food And Beverage Industry” The purpose of the study is to 

determine customer perception towards various factors influencing ordering food from cloud 

kitchens through Online Food Delivery apps. The research also aims at understanding the 

competition, sustainability and profitability of cloud kitchens in the food and beverage industry 

through Porter’s Five Force Model. The findings of the study suggest the cloud kitchen industry to 

be a lucrative segment considering the current business scenario and conveys favorable perception of 
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customers with respect to various factors influencing ordering food from cloud kitchens through 

Online Food Delivery apps. 

 

Twinkle Beniwal, Dr Vidhu K Mathur (2021). in the research paper titled “Multi-Brand cloud 

kitchen: An Efficient route”. This study examines that Cloud Kitchens are more efficient than 

traditional dine-in restaurants as they are customized for delivery only operations and it is also 

possible for cloud kitchen to run multiple brands at one location which is impossible for a restaurant 

 

Dr Arun Sherkar, Dr Mayola Fernandes, Dr Seema Zagade (2021). in the research paper titled “Rise 

of cloud kitchen amidst the Covid-19 Pandemic” studies the concept of cloud Kitchen. The purpose 

of this study is to ascertain the preference of cloud kitchens over restaurants during the pandemic. 

The Research focuses on the factor of hygiene and safety as a priority and how changing sales 

strategy can further establish the vitality of cloud kitchens overall.  

 

RESEARCH METHODOLOGY 

The research is totally based on Secondary Data. Secondary data included collecting information 

about various cloud kitchen and restaurants setup cost, the industry standards, etc from the various 

portals from the internet, journals, 

magazines etc. 

 

CASE STUDIES ANALYSIS OF CLOUD KITCHEN 
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LIMITATIONS OF THE STUDY 

The study is based on secondary data from various research papers, journals, and books. The 

PESTEL analysis done to understand the market of cloud kitchen is based on the researchers view 

point and it may vary individual to individual. Also, the factors responsible for growth of cloud 

kitchen is based case studies analysis. 
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FINDINGS 

The pandemic has undoubtedly triggered the rise of cloud kitchens, which are also known as ghost 

restaurants or dark kitchens. According to a report by RedSeer Management Consulting, cloud 

kitchens are set to be a $2 billion industry in India by 2024, up from $400 million in 2019. A  

favorable outlook for the market is also influenced by other reasons, such as the rapid development 

of cloud kitchens and strategic alliances between significant businesses to improve ghost kitchen 

services. The corporate culture, long hours, and lack of interest in cooking at home are all factors that 

influence the population. In the next five years, more accessible payment alternatives, cloud 

payments, and secure payment routes will contribute to the expansion of the cloud kitchen industry 

in India. 

 

CONCLUTION 

After reviewing the Secondary data collected via internet, journals, and magazines, with the 

explanation of the basic factors responsible for the higher profitability of a cloud kitchen in the table 

above, it is conclusive that, if an entrepreneur goes the cloud kitchen way have a fair share of 

advantages such as low cost of entry, low overhead cost and low operating cost, The cloud kitchen 

without any doubt can turn out to be a more profitable venture. Even though there are certain 

limitations like late delivery, dependence on internet etc. Cloud kitchen is the ultimate need of time 

over traditional restaurants. 
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