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      Abstract

This research examines the profound effect of emerging advanced technologies in the Indian restaurant industry. However, contrary to the conventional research focus on customers or employees, this study delves into the benefits and challenges of using advanced technologies in the Indian restaurant industry from restaurant owners’ perspectives. It addresses a notable gap in existing research.

The primary objective of this study is to gain insights into the impact of integrating and implementing advanced technologies in restaurants, the overall experience of employees and customer satisfaction, and its implications for restaurant owners. The research gathered empirical data from 104 restaurant owners in Mumbai, India, to understand the advantages and obstacles associated with adopting emerging technologies such as automated ordering systems, digital payment solutions, and inventory management software in their business activities.

The findings indicate that utilising these novel technologies has enhanced restaurant operational efficiency, elevating the overall dining experience for customers. Consequently, this has bolstered the competitiveness of these establishments. The research also highlights the challenges associated with these technological changes. Several factors need to be considered when implementing new technologies, such as the associated costs, the necessity for staff training, and the importance of maintaining a personalised approach in an era characterised by growing automation. Notwithstanding these challenges, the study demonstrates that technological advancements have engendered new opportunities.

The research emphasises the significance of extensively understanding the benefits of integrating advanced technology. These factors relate to owners’ perspectives and concerns about implementing advanced technologies in the restaurant industry. 
This study offers helpful perspectives on how restaurant owners can leverage advanced technology to take advantage of its positive aspects while effectively addressing the challenges present in the industry.

      Chapter 1. Introduction

1.1. Chapter Preview

The first chapter of this research delves into the significance of investigating the impact of advanced technology in the Indian restaurant sector from the owners' point of view. It identifies the background and problem statement, explores research questions, explains key terms, and sets out the structure of the paper.
1.2. Background and Problem Statement
The restaurant industry has experienced notable innovations in technology that hold the potential to revolutionise everyday operations and improve customer service. However, there needs to be more research focusing on the impact of advanced technology from the perspective of restaurant owners. The lack of knowledge in this area presents a barrier to a thorough, in-depth understanding of how advanced technology enhances efficiency and customer service for restaurant owners. Additionally, it obstructs understanding of the various factors influencing their perceptions of advanced technology and its implementation concerns. Hence, conducting research that focuses explicitly on these research inquiries is imperative to bridge this knowledge gap and offer valuable insights for owners and stakeholders in the restaurant industry.

The restaurant industry has undergone rapid and profound development due to technological advancements. The utilisation of advanced specialised tools, including robotics, self-service systems, and virtual reality, holds promise for enhancing operational efficiency and elevating the quality of customer service within the restaurant industry (Çöl et al., 2023; Wong et al., 2022; Zemke et al., 2020). 
Nevertheless, the current literature predominantly centres on the perspectives of customers and employees while paying limited attention to the point of view of restaurant owners. This gap in the literature highlights the need for research that specifically examines the impact of advanced technology from the perspective of restaurant owners. Advanced technology offers several benefits to restaurant owners regarding efficiency and customer service. For instance, the utilisation of robotics in quick-service restaurants (QSRs) possesses the capacity to enhance operational efficiency, reduce labour expenditures, and enhance customer service (Zemke et al.,2020). 

According to X.Yang et al. (2020), implementing self-service technology, such as interactive kiosks and mobile ordering systems, can improve operational efficiency by mitigating wait times and enhancing order accuracy. Furthermore, integrating virtual and augmented reality technologies can enhance the dining experience by providing immersive and interactive components Çöl et al. (2023). The potential for improved operational efficiency and enhanced customer satisfaction resulting from technological advancements holds promise for restaurant owners, potentially leading to increased profitability.

Understanding restaurant owners' perceptions of advanced technology is crucial for successful implementation in the sector. Various elements, from the impact on the dining experience to the technology's functionality and aesthetics, can influence these perceptions. The value of interpersonal interactions in a tech-enabled environment cannot be overlooked. Grasping these multifaceted factors is essential for identifying both the motivators and challenges of adopting advanced technology in restaurants (Zemke et al., 2020).

The financial implications associated with implementing and maintaining advanced technologies also pose a substantial concern for restaurant owners. They must evaluate the commercial viability and potential return on investment associated with implementing technology within their facilities. Concerns arise about the initial capital expenditure, continuous operational expenses, and the capacity to generate revenue to justify the costs associated with advanced technological solutions. Implementing new technology in restaurants may raise worries among owners over the training and adaptation process necessary for personnel to utilise such technology. They must ensure that their personnel are sufficiently trained in the operation and resolution of technical systems. There may also be concerns over employees' capacity to effectively acclimatise to novel processes and workflows linked to incorporating technology into restaurant operations (Nassar & Fouad, 2022).

In summary, the need for more research into the impact of advanced technology on the restaurant business, as perceived by restaurant owners, is a notable gap in current research. The current research primarily centres on the perspectives of customers and employees, resulting in a need for more understanding regarding the advantages and factors that shape perceptions and issues restaurant owners face about adopting advanced technology. The primary objective of this study is to address the existing research gap by examining specific research questions. By doing so, this research will offer significant contributions to restaurant owners and establish itself as a necessary measure to address the gap.

1.3. Research Questions
Technological advancements have brought various benefits for restaurant owners in recent years, including improved efficiency and enhanced customer service. However, several factors influence restaurant owners' perception of advanced technology, and concerns are associated with its implementation.  Established research questions will guide the investigation, providing a roadmap to understand the role of advanced technology in the restaurant industry.

1. How does advanced technology benefit restaurant owners regarding efficiency and customer service?

2. What are the concerns of restaurant owners when it comes to using advanced technology?

3. During this comprehensive research, a pivotal question guides inquiry: What factors influence restaurant owners' perceptions of advanced technology? This central question informs every aspect of the study, from the review of existing literature to the collection and analysis of new data, aiming to offer a holistic understanding of the role advanced technology plays in the restaurant industry
The literature review intends to investigate these questions in depth, providing a comprehensive perspective on the benefits, perception-influencing factors, and concerns of restaurant owners regarding the use of advanced technology in the hospitality industry.

1.4. Structure of the dissertation
This research paper consists of five chapters. Chapter One includes all the information on the background of the research, and it explains the gaps in the existing literature. Chapter Two explains the literature review, highlights the critical points related to the research topic, and discusses how the impact of advanced technology plays a vital role in the restaurant sector and affects the restaurant industry positively and negatively. Chapter Three discusses paradigm, research instrument development, data collection, data analysis and ethical considerations needed for this research. Chapter Four represents the outcomes of the research. Chapter Five covers the implications of the essential findings and suggests further research.

      Chapter 2. Literature Review

2.1. Chapter Preview
This chapter critically examines the existing literature to address our key research questions. We explore how advanced technology benefits restaurant owners, understand their concerns regarding technology use, and identify factors influencing their perceptions of advanced technology
. It also explores the adoption of advanced technology in the restaurant industry, where the term refers to applying advanced tools, systems, and devices that harness technological progress to improve various areas of restaurant operations, customer interactions, and business outcomes (Gu et al., 2023; Kim et al., 2020). It delves into restaurant owners' benefits and challenges in using such technology. It highlights the impact on customer experience, employee experience, and operational efficiency. Various factors contributing to the successful implementation and integration of advanced technology are examined from the restaurant owners' perspective. The chapter concludes by examining the advantages of technology and the challenges encountered in its integration. This extensive investigation offers insights into advanced technology's critical role in transforming the restaurant industry.
2.2. Benefits of Advanced Technology for Restaurant Owners

Exploring the benefits of advanced technology for restaurant owners, particularly regarding efficiency and customer service, directly addresses our first research question: How does advanced technology benefit restaurant owners
 regarding efficiency and customer service? In this section, we delve into how service digitalization in restaurants leads to improved efficiency and enhances the customer experience, a key component of restaurant success.

Advanced technology offers several benefits to restaurant owners, particularly regarding efficiency and customer service. Service digitalization in restaurants can lead to improved efficiency and cost-effectiveness. By adopting digital technologies, restaurant owners can streamline operations, automate processes, and reduce manual errors. 

This can result in increased productivity and reduced costs. Furthermore, advanced technology can enhance customer service in restaurants and emphasize that service digitalization can improve the overall dining experience for customers. By implementing digital solutions such as online reservations, mobile ordering, and personalized recommendations, restaurant owners can provide their customers with a seamless and convenient experience. This can increase customer satisfaction and loyalty, Thanh et al. (2022).

2.3. Factors Influencing Restaurant Owners' Perceptions of Advanced Technology

This section targets our third research question, focusing on factors influencing restaurant owners' perceptions of advanced technology. We examine various aspects, including digital payment system acceptance and technology's perceived simplicity and utility, which play a significant role in shaping owners' attitudes towards technology adoption and integration
.
Many factors affect restaurant owners' views on advanced technologies. These aspects include digital payment system acceptance, expertise and resources, perceived simplicity of use, perceived utility, attitude towards technology, trust, and restaurant business environment.

 Najib and Fahma (2020) discovered that many consumers request that small and medium-sized restaurants implement digital payment systems to streamline their transaction processes. Perceived ease of use, perceived utility, attitude towards digital payment, and trust determined digital payment intention. Users' attitude towards new technology, such as digital technology, influences their willingness to adopt it. Usefulness and usability affect this viewpoint. If new technology is simple and improves efficiency and customer service, restaurant owners will welcome it. 

Restaurant owners' views on new technologies may vary depending on the industry. T.A Khan et al. (2022) examined the Cloud Kitchen Model (CKM) in Dhaka, Bangladesh. Despite their interest in the cloud cooking market, current restaurant owners saw immediate financing requirements as a barrier. Their region's economy can influence restaurant owners' attitudes towards new technologies.

Other research has addressed authenticity perception, sustainability, and restaurant lifespan Song et al. (2019). These issues can influence restaurant owners' thoughts about employing sophisticated technology regarding brand image, customer expectations, and long-term business sustainability Iamkovaia et al. (2019).

Factors influencing restaurant owners' perceptions of advanced technology vary widely within the industry. Many studies have delved into these factors, exploring their connections with the advantages and challenges of technology adoption.

Perceived Security and Information Privacy: This is a crucial factor affecting perceptions of advanced technology among restaurant owners (Naz et al., 2021). Concerns over customer data safety and business information privacy are prevalent. Ensuring that the adopted technology is secure and protects sensitive information is paramount.

Assisting Conditions for Technology Adoption: These form another significant factor (Naz et al., 2021). Restaurant owners consider the availability of technical support, training, and vital resources for implementing advanced technology. A smooth transition and effective utilization depend on this support and assistance.

Intrinsic Motivation also plays a pivotal role (Jena, 2022). Owners with an intrinsic motivation towards technology adoption are likelier to demonstrate positive attitudes and business performance. This inner drive fosters embracing technology to reap potential benefits.

Type of Restaurant: Different sustainability perceptions and priorities across various restaurant types can also impact technology adoption (Batat, 2021).

Theoretical Insights: Theories like the theory of planned behaviour (TPB) and self-determination theory (SDT) shed light on understanding these perceptions (Jena, 2022). They suggest that attitudes, norms, control perceptions, and motivational factors significantly influence behavioural intentions, such as the intention to adopt and continue using technology.

The influence of technological advancements on the restaurant industry is substantial (Cavusoglu, 2019). Progress in telecommunications, computing, and software has significantly impacted service delivery, customer engagement, and operations across the sector. The relationship between factors such as the cost of implementation, staff training and adoption, maintenance and technical issues, and customer satisfaction and acceptance can be understood through comprehensive research.

The implementation and success of technological advancements in the restaurant industry hinge on a multitude of factors:

Cost of Implementation: This is essential for technology adoption in the restaurant industry. Deploying advanced technology may require significant financial investment, posing a challenge to some owners (Romero et al., 2018). However, potential benefits such as enhanced efficiency may justify the initial expenses (Gu et al., 2022).

Staff Training and Adoption: Staff training and adoption are crucial factors that influence the successful implementation and utilization of technology in the restaurant industry. Training staff to use new technology effectively ensures smooth operations and maximises the benefits of technology adoption. The willingness of staff to adopt and embrace new technology can also impact the overall success of technology implementation in the restaurant industry (Romero et al., 2018).

Maintenance and Technical Issues: These recurring challenges require regular attention to ensure smooth operation (Moreno & Tejada, 2019). 

Customer Satisfaction and Acceptance: The earlier factors directly influence these pivotal outcomes. A seamless implementation can increase customer contentment (Uddin, 2019; Gu et al., 2022).

In conclusion, restaurant owners' perceptions of advanced technology are moulded by a complex interplay of factors, including perceived security, assisting conditions, intrinsic motivation, and sustainability perceptions. Understanding these elements is vital for stakeholders to make informed decisions on technology implementation and adoption. The intricate relationship between various factors underscores the complexity of technology integration in the restaurant industry. Technology adoption can substantially enhance the customer experience and overall success within the industry by considering costs, training, technical issues, and customer satisfaction.
2.4. Adoption of Advanced Technology in the Indian Restaurant Industry
Adopting technology in the Indian restaurant industry is crucial for its success, tying into our first and second research questions. We investigate how integrating advanced technology has enhanced customer satisfaction and loyalty and
 address the concerns and challenges encountered by restaurant owners in this adoption process. 
Adopting technology plays a crucial role in determining the success of a restaurant. Integrating advanced technological solutions has resulted in notable enhancements within Indian restaurants. Purba et al. (2021) conducted a study investigating the impact of environmentally friendly practices in Indian restaurants on customer satisfaction. The study's results revealed that the integration of technology had a positive effect on adaptability, as well as increased levels of customer satisfaction and loyalty. Furthermore, the COVID-19 pandemic has emphasized the importance of technological adaptability within the Indian restaurant industry.

The
 rapid adoption of technological advancements in the restaurant industry, primarily driven by the desire to enhance the customer experience, has marked a significant shift in operational strategies. Studies by Li et al. (2021), Esfahani and Öztürk (2019), and Suarez et al. (2019) have explored the impact of technology on customer satisfaction, revisit intention, and loyalty. The integration of technologies such as point-of-sale (POS) systems has revolutionized front-of-house operations (Cavusoglu, 2019). These systems, encompassing POS hardware, touchscreen, and integrated credit card swipe, have become crucial in enhancing operational efficiency.

Regarding inventory management systems, the role of technology in improving inventory efficiency and cost management has been paramount. Increasing inventory efficiency leads to better machine utilization, which is crucial for operational efficiency (Manikas & Patel, 2017; Canco, 2022). Additionally, continuous genetic algorithms have been investigated for optimizing logistic networks, underscoring the applicability of advanced technology in inventory management (Ignaciuk & Wieczorek, 2020).

Operational efficiency, a critical factor in organizational success, is linked to improved financial performance and customer satisfaction (Abd-Elmageed et al., 2020). The adoption of automation technologies has the potential to enhance operational efficiency, reduce costs, and improve profitability (Larivière et al., 2017; García-Sánchez & Sánchez-Rivero, 2019). However, this adoption also necessitates a balanced approach that combines employee contributions with technology to prevent potential service delivery failures (Park & Lehto, 2022).

Adopting cutting-edge technology carries inherent risks, such as job displacement and the need for new skill sets among employees (García-Sánchez & Sánchez-Rivero, 2019). The deployment of service robots in the hospitality sector, for instance, presents challenges related to acceptance by managers and potential adverse effects on service levels (Cai & McKercher, 2020; Koseoglu & Altin Gumussoy, 2021).

The restaurant industry's rapid adoption of technological advancements has been driven by the desire to enhance the customer experience. Many research studies have examined the impact of technology on customer satisfaction, revisit intention, and loyalty within the restaurant industry. For example, (Li et al., 2021) conducted a study to examine the diverse, innovative strategies implemented by Chinese restaurants in response to the COVID-19 pandemic. These strategies encompassed the utilization of technology as a means to alleviate the negative impact on customers. A study conducted by Esfahani and Öztürk (2019) found that various factors, including experience, age, and gender, impact customers' intention to utilize NFC technology in the context of restaurants. The study by Suarez et al. (2019) examined the influence of innovation characteristics and individual differences on customers' intentions to adopt tablet-based menus in various restaurant environments. Additionally, the authors Kimes and Collier (2019) observed a growing trend within the United States restaurant industry, wherein there is a greater willingness to adopt electronic payment technology for customer utilization.

Technology is not the only aspect that affects customer satisfaction and loyalty in restaurants; various other elements like food quality, service standards, location, and eco-friendly practices also play a pivotal role. However, the incorporation of advanced technology can significantly influence these determinants. For instance, a study by Chun and Nyam-Ochir A (2020) delves into the correlation between customer satisfaction and their intent to revisit or recommend a restaurant. In the context of advanced technology, features like online reservations or virtual menus could enhance customer satisfaction and increase the likelihood of repeat business.

Similarly, Hussein (2018) examined the link between experience quality and various factors, including customer loyalty and satisfaction. Advanced technology, from this perspective, could streamline in-house processes, thereby elevating the overall customer experience and loyalty. Another study by H. Yu et al. (2019) specifically looked at the impact of kiosk technology in McDonald's on the youth, offering direct evidence of technology's potential to shape customer experiences. A comparative analysis of robot-operated restaurants in the U.S. and China offers insights into how automated technology can revolutionize dining experiences on a global scale. Lastly, Nayak (2020) highlighted the growing influence of electronic word of mouth (eWOM) in the restaurant sector, an aspect that the savvy use of social media and other digital platforms can significantly boost.

In summary, while multiple factors influence customer satisfaction and loyalty in the restaurant sector, adopting advanced technology provides avenues for enhancing these aspects. Therefore, understanding the various elements contributing to a successful restaurant experience becomes crucial, especially when considering implementing new technologies in the Indian restaurant landscape.

The restaurant industry has rapidly adopted technological advancements to enhance customer experience. Nevertheless, it is imperative to recognize that additional variables significantly impact customer satisfaction and loyalty, including but not limited to the quality of food and beverages, the level of service provided, the location of the establishment, and the implementation of environmentally friendly practices. Additional investigation is necessary to examine the consequences of emerging technologies and evolving customer preferences within the restaurant industry. Larivière et al. (2017) posit that using technology can augment the customer experience and enhance service quality, thereby fostering revenue generation and facilitating growth prospects for enterprises. One notable advantage of using automation is the enhancement of efficiency, reduction in costs, and the subsequent increase in profitability within the restaurant industry.
According to García-Sánchez and Sánchez-Rivero (2019), the advancement of artificial intelligence and machine learning technologies has the potential to automate intricate tasks, including food preparation and cooking. This automation could have substantial ramifications for employment within the industry, such as potentially reducing the need for manual labour, altering job roles, and requiring new skill sets for employees to manage and interact with the automated systems.

According to Park and Lehto (2022), achieving successful technological integration and utilization requires a balanced approach that combines the contributions of both employees and technology. This approach is crucial to prevent potential technical failures that may negatively impact service delivery. Furthermore, this observation implies that relying solely on technology can hurt customers and their overall dining experience within the restaurant setting. Restaurant proprietors and stakeholders within the industry must carefully evaluate the potential advantages and disadvantages of adopting technology.

One potential advantage of automation is the potential for enhanced operational efficiency, resulting in reduced costs and improved financial performance for restaurants. As Larivière et al. (2017) exemplified, introducing automated order-taking systems or self-service kiosks can reduce waiting times and improve order precision, augmenting customer satisfaction and generating higher revenue. Moreover, it is worth noting that cutting-edge technologies can liberate workers from mundane duties, enabling them to allocate their time and energy towards more intricate tasks that necessitate substantial levels of discernment and decision-making. However, the potential for technology to create new job opportunities also comes with its challenges. A notable concern revolves around the need for workers to possess the requisite skills and qualifications for effectively engaging with sophisticated technology.

According to Giebelhausen et al. (2014), integrating technology into the service encounter can lead to a dichotomy between employees with high proficiency in utilizing technology and those who do not use it. The phenomenon described can result in job polarisation, wherein individuals with insufficient skills and qualifications are disadvantaged relative to those with advanced skills and qualifications who can flourish.

Furthermore, embracing cutting-edge technology in the restaurant industry carries an inherent risk: the loss of jobs as automation and artificial intelligence take on roles traditionally filled by human staff. As technology evolves and gains sophistication, this threat could escalate, affecting even more specialized roles within the sector. According to García-Sánchez and Sánchez-Rivero (2019), the advancement of artificial intelligence and machine learning technologies holds the potential to automate intricate tasks, including food preparation and cooking. This development could significantly impact employment within the industry, potentially leading to job displacement due to automation, changing skill requirements for existing roles, and even creating new types of jobs that did not exist before.

According to Cai and McKercher (2020), service robots are specifically engineered to operate autonomously without human intervention. These robots can execute various tasks, including cleaning, cooking, and providing customer care services. The effective deployment of service robots has been witnessed in the hospitality industry, specifically in hotels, restaurants, and cruise ships, where they have been utilized for a range of functions, including the delivery of food and beverages. The implementation of service robots in the hospitality sector presents unique challenges. According to the findings of a recent study conducted by Koseoglu and Altin Gumussoy (2021), it was observed that restaurant managers exhibited a lower level of acceptance towards service robots in comparison to customers. Although customers positively perceived service robots' efficiency, reliability, and accuracy, managers expressed concern about the substantial initial investment needed to acquire and maintain these robots. Moreover, problems existed regarding the potential adverse effects of employing service robots on the level of service and the interpersonal connection that patrons anticipate within a dining establishment.

Moreover, the utilization of service robots may give rise to difficulties for workers. A noteworthy obstacle is the possibility of job displacement, as service robots can replace specific tasks that human workers have conventionally carried out (Cai and McKercher., 2020). The removal above has the potential to result in a decrease in job satisfaction and an increase in anxiety levels among employees. Furthermore, utilizing service robots may diminish the interpersonal aspect and emotional bond within the guest encounter Giebelhausen et al. (2014).

2.5. Concerns of Restaurant Owners Regarding Advanced Technology

Addressing our second research question, this section delves into the concerns of restaurant owners regarding adopting advanced technology. We explore multifaceted challenges, including operational, ethical, and hygiene issues, that shape owners' decisions and strategies in integrating technology into their service management.

While adopting advanced technology offers manifold advantages, it is not without its challenges, especially from the perspective of restaurant owners. Besides concerns about efficiency and customer experience, ethical and hygiene issues also emerge. Zemke et al. (2020) observed that in Quick Service Restaurants (QSRs), guests have apprehensions about the societal impact of robotics, cleanliness, food safety, and the quality of communication. These concerns are not merely limited to customers; they also resonate with restaurant owners, raising questions about how technology fits into their existing service management and ethical frameworks.

Given these multi-faceted challenges, the implementation of service robots and other advanced technologies in the hospitality industry is still in its early stages. Although these technologies can potentially revolutionize operational efficiency and customer satisfaction, their broader implications on service management, ethical considerations, and marketing strategies warrant further in-depth research. As (Cai and McKercher, 2020) point out, understanding these ramifications is crucial for successfully integrating technology into the hospitality industry. 
Despite numerous studies examining technology's impact on various aspects of the restaurant industry, such as operational efficiency, customer experience, and job opportunities, several methodological gaps still need to be addressed. The research into the influence of digitalization on the competitive dynamics of the restaurant sector still needs to be expanded in scope and depth (Akhmedova and Pokamestov, 2022).
Further research is necessary to understand the effects of advanced technology on restaurant operations and management. While previous studies have extensively investigated the impact of technology on marketing, finance, and business intelligence, there is a need for more comprehensive research to explore the potential optimization of restaurant operations, enhanced efficiency, and cost reduction through the utilization of technology (Neilenko et al., 2022).

Another critical focus is the relationship between the quality of menus, nutritional information, and customer behaviour towards technology, particularly kiosks in fast-food establishments, as noted by Han et al. (2020). While Information and Communication Technologies (ICT) have made significant strides in the restaurant industry, the field still lacks comprehensive research, as highlighted by Moreno and Tejada (2019).

Lisova (2022) points out a gap in research regarding methodological support for technology training in the hospitality and restaurant sectors, suggesting this as an area ripe for comprehensive development. Similarly, Zavadynska et al. (2022) stress the need for further clarity on innovative strategies to modernize existing business models and services within the restaurant industry. Uhodnikova et al. (2022) call for more studies on using digital technologies to create efficient management systems in the hospitality sector.

Swink et al. (2022) identify a research void in the restaurant supply chain, emphasizing the need for additional studies on analytics applications, limitations, and opportunities. Likewise, Stamat (2022) suggests that current trends in restaurant business management require more thorough analysis. Lastly, the COVID-19 pandemic's impact on individual perceptions and acceptance of self-service kiosks in restaurants is another area that needs deeper exploration, as per Kim and Park (2022).

Further research is warranted to explore the impact of cloud computing technology on restaurant expense monitoring systems Hasanah et al. (2021). Furthermore, there needs to be more comprehension regarding restaurant industry employees and their understanding of occupational health hazards and safety protocols Fawzy et al. (2021). The current body of research on the determinants influencing customer acceptance of intelligent restaurants notably lacks Abhari et al. (2022).

While previous studies have extensively investigated the impact of technology on marketing, finance, and business intelligence, there is a need for more comprehensive research to explore the potential optimization of restaurant operations, enhanced efficiency, and cost reduction through the utilization of technology (Neilenko et al., 2022). There exists a need for a holistic and comprehensive research methodology to gain a deeper understanding of the implications of advanced technology on the restaurant industry. This approach should consider the viewpoints of diverse stakeholders, such as customers, managers, and workers (Moreno and Tejada, 2019).

In summary, adopting advanced technology in the restaurant industry holds considerable promise for enhancing operational efficiency, employee engagement, and customer satisfaction. However, this adoption is not without challenges, including the need for a greater understanding of the technology's impact on various aspects of restaurant management. This section has highlighted the need for further research in several key areas, such as integrating technology into existing business models, developing employee training methods, and studying consumer reactions to technological innovations. As the industry continues to evolve, a nuanced understanding of these factors will be crucial for restaurant owners in India looking to integrate advanced technology into their operations successfully.
2.6. Benefits of Adopting Advanced Technology in the Restaurant Industry
This section directly contributes to answering our first research question by highlighting the commercial benefits of advanced technology in the restaurant industry. We discuss how these technological advancements, such as AI, robotics, and mobile applications, transform the restaurant landscape by improving customer service and optimizing operational efficiency
.
From the perspective of restaurant owners, there is a growing recognition of the commercial benefits of advanced technology in the industry. This technology is seen as capable of improving customer service, optimising operational efficiency, and enhancing competitiveness. Cutting-edge technological advancements, such as automated technology, artificial intelligence, robotics, mobile applications, self-service kiosks, and chatbots, possess the capacity to revolutionise guest experiences, streamline operational procedures, and create novel opportunities for process innovation (Blöcher & Alt, 2020; Lee and Lee, 2019; Scarlett et al., 2021; Wong et al., 2022).

Technological advancements have been found to substantially impact the reduction of operating expenses, thereby improving the overall performance of restaurants (Gu et al., 2023; X.Yang et al., 2020). Nevertheless, adopting and integrating these sophisticated technologies within the restaurant sector presents a series of obstacles. Considering the increasing role of technology in the restaurant industry, this section has outlined various challenges and considerations for implementation. These challenges range from the potential economic impacts, such as job displacement, to more nuanced issues like achieving a balance between automated efficiency and the human touch essential in hospitality (Korede et al., 2021; Webb et al., 2022).

However, despite these hurdles, technology adoption remains an urgent priority for restaurants aiming to stay competitive and meet changing consumer demands (Nassar and Fouad, 2022). This sense of urgency underscores the importance of the issues discussed in this section. It highlights the need for tailored solutions considering the unique challenges and opportunities within the Indian restaurant industry.

2.6.1. Customer Experience

The Indian restaurant industry is characterized by intense competition, wherein the quality of customer experience plays a crucial role in attracting and retaining customers. Much research has delved into the factors influencing customer satisfaction, intentions to revisit, and loyalty in Indian restaurants. These factors commonly include food quality, service excellence, ambience, and value for money (Çakici et al., 2019). Understanding these elements is crucial for restaurant owners looking to enhance customer experiences and foster long-term relationships.

Integrating advanced technology in the restaurant industry can have positive and negative implications for customer experiences. A study by Jeong et al. (2021) during the COVID-19 pandemic examined the factors driving customers' dining behaviour, including perceived risk and support for restaurants. The study underscores the need to balance technology use with maintaining personalized interactions to create positive customer experiences.

The COVID-19 pandemic has dramatically affected the restaurant industry's financial sustainability, particularly for establishments that rely primarily on local clientele. This has underscored the urgent need for technology adoption to adapt to new consumer behaviours, such as increased demand for contactless payments and online ordering. Transparency has become a crucial factor in the Indian restaurant industry, as perceived by customers Agrawal and Mittal (2019). The combined influence of fostering confidence and dependability in the dining experience significantly enhances customer satisfaction and encourages customer loyalty. 

Studies by Chun and Nyam-Ochir A (2020) and Hussain (2018) highlight the complexity of factors influencing restaurant customer satisfaction, including food and service quality, pricing, and atmosphere. Understanding these elements is crucial as technology, our primary focus, becomes an increasingly significant part of the service quality that impacts customer satisfaction.

Using tablets to place restaurant orders offers customers greater ease and adaptability in their overall eating encounter. In their study, J.Yang et al. (2020) examined the utilisation of onsite restaurant interactive self-service technology (ORISST). They observed that using tablets or computer-based kiosks, which provide efficient ordering through comprehensive menu information, may effectively boost the utilitarian aspect of the device. This technology enables consumers to independently prepare their meals while demonstrating its compatibility with customers' lifestyles. The enhanced convenience and heightened flexibility of cutting-edge technology play a significant role in fostering a favourable customer experience, potentially enticing consumers to repeat restaurant visits.

The primary concerns for restaurant owners revolve around customer experience, employee experience, and operational efficiency (Erkmen & Hancer, 2019; Koo et al., 2021; J. Yang et al., 2020). The impact of customer experience on customer satisfaction, loyalty, and perceived value is significant. Customer evaluation of the restaurant experience is significantly influenced by service quality, encompassing employee behaviour during customer interactions. Additional elements, such as atmospherics, food quality, and the presence of other customers, are also influential in shaping the overall customer experience.
The optimisation of operational efficiency is a primary concern for individuals who own and operate restaurants, as it directly impacts both financial performance and the level of satisfaction experienced by customers. To optimise operational efficiency, restaurant proprietors are progressively embracing sophisticated technologies such as artificial intelligence (AI) and robotics, thus enabling the efficiency of business operations and augmenting employee productivity. This technology allows restaurants to enhance their services, decrease operational expenses, and improve overall efficiency (Koo et al., 2021; J. Yang et al., 2020).

However, it is crucial to conduct additional research to investigate restaurant owners' precise methods and methodologies to enhance customer satisfaction, improve employee well-being, and increase operational effectiveness (Erkmen and Hancer (2019). Furthermore, comprehensive research is imperative to understand the influence of these variables on the general effectiveness and reliability of restaurants within the Indian context.

In summary, the customer experience continues to be a crucial factor in determining the level of success within the Indian restaurant industry. The studies that have been reviewed place significant emphasis on various factors that play a crucial role in influencing customer satisfaction, revisit intention, and loyalty. In this section, we have explored multiple variables that influence customer satisfaction in the restaurant industry. These factors include food quality, service quality, physical environment, waiting time, transparency, green practices, and atmosphere. As technology plays an increasingly pivotal role in shaping these variables, further research is warranted to explore its impact on evolving customer preferences within the Indian restaurant sector. 

2.6.2. Employee Experience
The restaurant sector in India has experienced the significant influence of advanced technology on employment, which has had profound and multifaceted implications. With the growing prevalence of technological adoption, the industry faces an imbalance of effects. On the one hand, adopting technology presents employment opportunities in various sectors, such as technology development, maintenance, and operations Cavusoglu (2019). On the other hand, legitimate apprehensions exist regarding the displacement of employment opportunities and an increase in inequality, specifically for individuals with limited skill sets who may encounter difficulties acquiring the requisite proficiencies to navigate emerging technological advancements Kujur (2018) effectively.

There is evidence surrounding the potential loss of employment to advanced technologies such as Artificial Intelligence (AI.) Zirar et al. (2023). It is imperative to acknowledge and tackle these concerns while also formulating strategies to minimise any potential negative impacts on the quality of employment. In contrast to the expressed concerns, it is argued that specific experts believe that automation can generate novel employment prospects, specifically in system maintenance and programming (Kumar, 2018).

Furthermore, the incorporation of service robots has the potential to augment the job satisfaction of human workers through the liberation from mundane tasks, enabling them to dedicate their efforts towards more significant and innovative endeavours (Cai & McKercher, 2020; Koseoglu & Altin Gumussoy, 2021). Nevertheless, the task involves finding an ideal balance between integrating technology and preserving individualised engagements within the hospitality sector (Giebelhausen et al., 2014; Larivière et al., 2017). A potential risk exists wherein excessive dependence on technology may result in the erosion of the interpersonal element that guests anticipate, thereby potentially influencing the quality of service and overall customer experience Kumar, S. (2018).

The influence of advanced technology on employment is based on several factors, including the specific type of technology deployed, the size of the restaurant, and the degree of automation involved. Implementing robotic automation systems in significant chain restaurants can decrease the workforce, as evidenced by studies conducted by Cai and McKercher (2020) and Koseoglu and Altin Gumussoy (2021). Conversely, smaller independent establishments can leverage technology to improve customer experiences without the need for substantial employee layoffs.

Considering the evolving landscape of the restaurant industry, it is imperative to acknowledge the potential of advanced technology to enhance both productivity and service quality Larivière et al. (2017). It is also imperative to utilise dependable and pragmatic technologies to maximise their full potential Christ-Brendemühl (2022).

In brief, the effects of advanced technology on employment within the restaurant industry are diverse and subject to a range of influencing factors. To effectively navigate the dynamic environment, it is imperative for restaurant owners and supervisors to meticulously deliberate upon the ramifications of incorporating technology in aspects such as job satisfaction, employee involvement, and customer satisfaction.

2.6.3. Operational efficiency
Operational efficiency is a critical aspect of managing a successful restaurant. Advanced technology can significantly influence this efficiency by streamlining processes, bolstering productivity, and enhancing customer service. This literature review explores the benefits advanced technology offers in enhancing operational efficiency in the restaurant industry and its advantages for restaurant owners.

Technology applications enhance operational efficiency in Front of House (FOH) and Back of House (BOH) restaurant operations. Technologies such as point-of-sale (POS) systems, touchscreen devices, accounting/financial software, inventory management software, and enterprise reporting tools have become increasingly prevalent in the restaurant industry. Technology use streamlines processes, minimizes manual labour, and enables real-time data analysis, which results in more efficient operations. For instance, deploying inventory management software can optimize inventory levels, diminish waste, and enhance cost control. Similarly, using enterprise reporting tools can offer valuable insights into sales, customer preferences, and operational performance, empowering restaurant owners to make data-driven decisions and increase efficiency.
Further, technology can enhance communication and collaboration among restaurant staff. For instance, implementing a company intranet or communication software can facilitate seamless communication between FOH and BOH teams, improving coordination and efficiency, Moreno and Tejada (2019). These technologies automate tasks, mitigate human errors, and improve operational efficiency.

In line with the focus of this section on adopting advanced technology in the restaurant industry, a pertinent study by Cavusoglu (2019) illuminates how technology applications can have a far-reaching positive impact on various facets of restaurant management. Specifically, the study found that technology positively influences operational management, marketing, customer services, security, food and nutrition, and human resources within the restaurant sector. This finding underscores technology's multi-dimensional benefits, aligning closely with the core themes explored in this section. 

Integrating advanced technology offers numerous benefits for restaurant owners concerning operational efficiency. For example, technology enables more efficient resource management. Moreover, mobile POS systems allow faster, more accurate order processing, reducing wait times and increasing customer satisfaction. It can improve customer service and enhance the overall dining experience. Advanced technologies like interactive self-service kiosks or mobile ordering apps allow customers to place and make payments directly, reducing wait times and enhancing convenience X.Yang et al. (2020). This improved service can lead to quicker table turnover and higher restaurant revenue.

A study by Martinez et al. (2019) suggested that technology integration optimises the ordering process, significantly lowering processing durations and minimising customers' waiting periods. In addition, using technology improves operational processes, leading to increased efficiency in table turnover and more effective utilisation of resources. Implementing advanced technology in inventory management enhances transparency and supply chain visibility, improving control and decreasing wastage. The findings collectively suggest that modern technology substantially enhances operational efficiency in several domains, resulting in positive financial outcomes for restaurants and enhancing customer satisfaction. 
2.7 Challenges in the Adoption of Advanced Technology
While the Indian restaurant industry is keenly adopting advanced technologies to enhance growth, it faces several challenges yet to be comprehensively understood. Some of the critical challenges involve operational efficiency, customer satisfaction, and navigating the digital shifts accelerated by the COVID-19 pandemic. Although technology promises to revolutionize aspects like operational management, marketing, and customer services, these digital interventions' specific impacts and challenges in the Indian context have not been fully explored. This gap in understanding poses a significant challenge for restaurant owners, hindering informed decision-making and strategic planning. Therefore, addressing these challenges is crucial for the industry's evolution (Cavusoglu, 2019; Moreno & Tejada, 2019; Vig & Agarwal, 2021).

Challenges in integrating advanced technology can include customer acceptance of new technology, which is influenced by several aspects, including their perception of its utility, ease of use, and unique societal impact, as Kim et al. (2020) emphasised. Furthermore, it is essential to note that significant financial factors encompass the initial cash inflow, ongoing maintenance expenses, and potential interruptions to current business operations. In addition, using modern technology in restaurant settings necessitates including staff training as a vital requirement. This training encompasses a thorough comprehension of information technology (IT) administration and the effective utilisation of technology (Cavusoglu, 2019).

Finally, incorporating new technologies into preexisting systems might provide difficulties that result from concerns over compatibility, data integration, and interconnection between systems (Swink et al., 2022).

Nevertheless, the effective use of modern technology in the restaurant industry may be achieved with a comprehensive understanding of customer preferences, precise cost-benefit assessments, substantial investments in employee training, and careful planning of the integration process. By using these strategies, organisations may enhance operational efficiency and improve customer satisfaction, even in the face of the abovementioned obstacles.

Chapter 3. Methodology

3.1. Chapter Preview

This chapter presents the methodology employed to explore the concerns of restaurant owners regarding the use of advanced technology and to understand the factors influencing their perceptions of this technology. Through our research design and data collection methods, we aim to provide insights that address these critical areas of inquiry employed to investigate the perspectives of restaurant owners in Mumbai on the impact of advanced technology in the industry.

While exploring the concerns of restaurant owners regarding the use of advanced technology and understanding the factors influencing their perceptions, this study employs a quantitative methodology. This approach is chosen due to its ability to provide measurable and statistically analyzable data, which is crucial for addressing the specific research questions concerning benefits, concerns, and influencing factors. Quantitative methods allow for systematically investigating trends and patterns within a large dataset, offering a comprehensive understanding of the subject matter
.

The research design utilized an anonymous online survey and data collection through email correspondence. With valuable assistance from the National Restaurant Association of India (NRAI), one hundred and four restaurant owners in Mumbai representing diverse restaurant types participated in the study.

Approval from the Auckland University of Technology Ethical Committee (AUTEC) ensured ethical considerations. Measures to preserve anonymity and confidentiality eliminated the need for additional participant consent.

The exploration of fundamental principles, such as objective reality and diverse epistemological frameworks, highlights the comprehensive approach that integrates quantitative data and qualitative experiences.

An online survey was the primary data collection tool, offering cost-efficiency, broad reach, convenience, and swift data analysis. Clarity and precision were ensured to gather relevant insights from Indian restaurant owners.

The detailed participant selection methodology emphasises NRAI's pivotal role in mobilizing participants. Data analysis utilized various tools, including descriptive analysis and the Cronbach alpha reliability test with SPSS software, enabling summarization and pattern recognition.

The chapter concludes with a commitment to ethical research practices, protecting anonymity, and using data solely for the study, ensuring privacy and credibility.
3.2. Research Paradigm and Method
The study's research design and methods align with our third research question, which seeks to investigate restaurant owners' perceptions and perspectives regarding the influence of advanced technology on their business. Adopting a mixed-method approach allows for a comprehensive understanding of these perceptions.

The
 study's research design, encompassing an anonymous online survey, is aligned with our third research question, which investigates restaurant owners' perceptions of advanced technology. Complemented by a mixed-method design, the quantitative approach facilitates a comprehensive understanding of these perceptions. This design is particularly suited to exploratory studies like ours, where understanding broad trends and general patterns is as essential as uncovering in-depth insights.

The study employs a research design incorporating an anonymous online survey and data collection through email, with the support of the National Restaurant Association of India. The study involved one hundred and four participants who were the owners of various types of restaurants located in Mumbai. The ethical considerations for this study were obtained from the Auckland University of Technology Ethical Committee (AUTEC). This research is committed to anonymity and data privacy. Respondents' consent was also sought at the beginning of the survey, as outlined in the information sheet. The data were subjected to inferential analysis, specifically employing ANOVA and independent t-tests. This study aims to provide restaurant owners with insights into the potential consequences of advanced technology on employment within the Indian restaurant industry. Additionally, this research proposes recommendations that can be implemented to mitigate any adverse effects on workers in the industry.

Objective epistemology asserts that reality exists independently of subjective experience and that it is possible to uncover objective facts through diverse research methodologies, offering researchers multiple perspectives Comesaña (2020). In contrast, the post-positivist paradigm presents various views on the nature of reality, highlighting the significance of employing qualitative and quantitative research methodologies to pursue knowledge Kankam (2019). According to Jenkins (2010), realism is a theoretical framework that recognizes the presence of objective facts and facilitates the ability of researchers to make comparisons and analyze data in diverse contexts. The research adopts a field survey method from an objectivist epistemology, a realism ontology. It is grounded in the post-positivist paradigm in investigating the research topic, ensuring dependable and valuable outcomes.

This study's primary objective is to investigate restaurant owners' perceptions and perspectives regarding the influence of advanced technology on their restaurant business. Additionally, the study aims to explore the strategies employed by restaurant owners to adopt advanced technologies. This study seeks to clarify the potential advantages and obstacles associated with adopting advanced technology in the Indian restaurant industry by comprehensively understanding various stakeholders' viewpoints.
3.3. Instrument Development

The development of our research instruments, particularly the online survey questionnaires, is geared towards eliciting detailed responses that inform our understanding of restaurant owners' concerns and perceptions regarding advanced technology. This approach ensures the collection of relevant and significant insights.

In
 developing the online survey questionnaires, special attention was given to ensuring the questions aligned with our research objectives. The survey encompasses queries about the adoption and impact of advanced technology, directly reflecting our research questions about the benefits and concerns of such technology in the restaurant industry. Each question elicited specific information to shed light on these critical areas.

The current research uses anonymous online survey questionnaires to collect data. Online surveys provide numerous benefits, rendering them valuable tools for researchers seeking to collect data from various participants. To begin with, online surveys offer a cost-effective alternative to traditional paper surveys. Furthermore, the accessibility of these resources extends to any geographical location with internet connectivity, thereby enabling researchers to broaden their reach and engage with a more extensive audience. Additionally, the flexibility of allowing participants to complete the surveys at their convenience has the potential to enhance response rates. Finally, it should be noted that online surveys possess the advantage of expedited analysis through software, resulting in time and resource efficiency Braun et al.(2020).

Data reliability and validity maintenance are of utmost importance in questionnaire research. The process is significantly enhanced by including screening questions, which serve the crucial function of assessing various attributes of each question, including its phrasing, structure, and available response alternatives. This evaluation is essential to determine that the questions effectively elicit the required information from the respondents. Through screening questions, researchers can identify potential shortcomings in the questionnaire and subsequently make appropriate modifications to improve the overall quality of the collected data. Screening questions play a crucial role in the survey design process, ensuring that the questions effectively capture the necessary information Dykema et al. (2020). 'Are you the owner of a restaurant?' The purpose of this question was to filter respondents to include only restaurant owners, thereby ensuring that other employees apart from restaurant owners do not participate and that the insights collected were directly relevant to the subject of the study.
Therefore, the questionnaires utilized in this study were purposefully crafted to gather precise data from individuals who hold the role of restaurant owners within the Indian restaurant sector. The survey encompassed inquiries regarding the industry experiences of the respondents, intending to selectively engage potential participants based on their specific areas of interest. This methodology ensured that the survey was designed to prioritize collecting pertinent and significant perspectives from proprietors and employees within the Indian restaurant sector.  

3.4. Data Collection Methods 

The data collection methods outlined in this section are crucial for addressing all our research questions. By focusing on a specific demographic - restaurant owners in Mumbai - we aim to gather targeted data that provides insights into their experiences with and attitudes towards advanced technology. 
This section examines various methods employed for data collection, which is an essential component of any research investigation as it furnishes the requisite data to address the research inquiries.

The
 data collection methods, focusing on restaurant owners in Mumbai, aim to gather targeted data that provide insights into their experiences with advanced technology. This demographic focus ensures that the data collected is directly relevant to our research questions and offers a detailed view of the impact of technology in this specific context.
To streamline the survey distribution, a collaborative effort was undertaken with the National Restaurant Association of India (NRAI), a reputable organisation with a wide-reaching network within the restaurant industry. The National Restaurant Association of India (NRAI) played a crucial role in effectively engaging with its diverse membership, which consists of restaurant owners from different regions of Mumbai. The survey was emailed to the designated participants with the association's assistance. The implementation of an anonymous online survey facilitated participant anonymity, thereby promoting the provision of honest and unbiased feedback.   
The sample population for this study were restaurant owners in Mumbai. The sample was selected based on location and target audience. The sample population included restaurant owners who own independent and multiple restaurant chains. The sampling method is based on the researcher’s networking and the supporting for NRAI, which implies that the result from the study is more applicable to the sampled population. The generalisability of the findings may be limited to the restaurant industry in other regions of India.
3.5. Data Analysis Techniques 

The statistical analysis techniques employed in this study, including descriptive analysis and reliability testing, are instrumental in synthesizing data that speaks to our research questions. Through these methods, we aim to extract meaningful patterns and insights related to the benefits, concerns, and perceptual factors associated with advanced technology in restaurants.

 The present investigation's statistical analysis was performed using the Statistic Package for Social Science (SPSS) software. The study used two primary statistical techniques: descriptive analysis and Cronbach’s alpha for variable reliability tests.
The descriptive analysis can provide a comprehensive summary and description of the data, including the profile of respondents, e.g., demographic characteristics of the restaurants and their owners, and mean statistics for the main variables investigated. This approach facilitated the provision of an overview of the variables related to advanced technology and employment. The Cronbach’s alpha reliability test examines the internal consistency between the measuring items of a construct, providing significant evidence for the validity and reliability of the researched variables.
3.6. Ethical Considerations 

This research adhered to strict ethical guidelines to ensure the rights and well-being of all participants. The study obtained approval from the Auckland University of Technology Ethical Committee (AUTEC) before commencing data collection.

An anonymous online survey protected the participants' privacy and confidentiality. Respondents' identities were not linked to their responses, ensuring their personal information remained secure.

During the data analysis and reporting process, all efforts were made to maintain the anonymity of respondents. Their identities were kept confidential, and only aggregated data was used for reporting, preventing the disclosure of individual responses.

Moreover, the study complied with all applicable data protection and privacy regulations to ensure the ethical handling and storage of data.

By upholding these ethical considerations, this research upheld the highest standards of integrity. It safeguarded the rights and well-being of all individuals involved.

Chapter 4. Sample and Data Collection.
4.1. Chapter Preview

This chapter explores the impact of modern technology on the restaurant sector, examining both positive and negative implications. It directly addresses our research questions by analyzing customer experience and operational effectiveness, exploring the challenges posed by adopting advanced technology and considering the implications for employment and overall dynamics in the industry.

It also explores the impact of modern technology on the restaurant sector, examining its positive and negative implications. Additionally, it discusses theoretical, research, and practical implications, considering future avenues for investigation. The chapter concludes by acknowledging study constraints and emphasizing the need for further research. Readers gain valuable insights into technology's influence on the restaurant industry and its potential implications for employment and overall dynamics.
4.2. Respondents Profile

In this section, frequency analysis of the demographic characteristics of the participants provides a contextual framework for understanding the perspectives and experiences within the restaurant industry. This analysis is crucial for addressing our research questions as it establishes a foundation for interpreting the impact of technology from the viewpoint of diverse restaurant owners.

Gaining insights into the perspectives and experiences of individuals within the restaurant industry necessitates a comprehensive understanding of their characteristics and demographics. Through a comprehensive analysis of individuals' profiles, encompassing variables such as age, gender, years of professional experience, and the specific category of restaurant they belong to, it can establish a contextual framework for the data and derive significant insights regarding the broader ramifications of our discoveries. 

Table 1 Profile Characteristics of Restaurant Owners.
	
	
	

	Gender
	N
	Percentage

	Male
	43
	41

	Female
	59
	57

	Non-binary/third gender
	1
	1

	Prefer not to say
	1
	1

	
	
	

	Education
	N
	Percentage

	Bachelor's Degree
	62
	60

	Diploma
	12
	12

	Master's Degree
	15
	14

	Doctorate/Professional Degree
	6
	6

	
	
	

	Years of Experience
	N
	Percentage

	1 - 5 years
	22
	21

	6 - 10 years
	56
	54

	11 years or above
	26
	25

	
	
	

	Types of Restaurants
	N
	Percentage

	QSR (Quick Service Restaurant)/Fast Food
	25
	24

	Casual Dine
	15
	14

	Cafe
	25
	24

	Other
	7
	7

	Fine Dining
	32
	31


Gender

 The gender distribution among the respondents reveals a significantly greater level of involvement from female restaurant owners, accounting for 57% of the overall participants, in contrast to male owners, who constitute 41%. A small proportion of individuals, namely 1%, self-identify as non-binary or third gender, while an additional 1% choose not to disclose their gender. The observed distribution of gender orientations among restaurant owners indicates a mixture of diversity with a prevailing tendency towards binary gender identities. This pattern may mirror more significant social movements in the restaurant business.

Education

Regarding educational credentials, a significant proportion of individuals who own restaurants possess a Bachelor's Degree, constituting 60% of the demographic. This statistic indicates a substantial prevalence of undergraduate-level education in restaurant ownership. The data reveals that 12% of the respondents possess a Diploma, while 14% hold a Master's Degree. This distribution highlights various educational achievements extending beyond undergraduate studies to postgraduate research. A reduced proportion of 6% possessing a Doctorate or Professional Degree signifies advanced expertise and competence.
Years and Experience
Based on the survey results, it was found that a considerable number of participants had professional experience ranging from six to ten years (54% of respondents). This suggests that seasoned professionals predominantly occupy the field. In addition, a significant percentage of the participants reported possessing eleven or more years of work experience, accounting for 25% of the respondents. This finding implies the presence of personnel occupying higher-level or expert roles. A subset of respondents (N = 22, 21%) indicated having a relatively modest one to five years of experience, suggesting they are in the nascent phases of their professional trajectories within the restaurant industry. The findings above underscore the heterogeneous spectrum of experience levels present in the industry and its plausible influence on career advancement and industry proficiency.
Types of Restaurants
Based on the data, it can be inferred that the respondents have reported various restaurant categories. The most frequently reported category is QSR/Fast Food (N=25, 24.0%), suggesting many respondents are associated with this restaurant industry. As per the Quick Service Restaurant (QSR) survey, participants also reported engaging with Casual Dining (N=15, 14.4%), Cafes (N=25, 24.0%), and Fine Dining establishments (N=32, 30.8%). The classification denoted as 'Other' (N=7, 6.7%) conveys that a minute percentage of survey participants possess or oversee dining establishments that do not fall under the pre-established groupings. In general, the tabular data underscores the range of eatery classifications possessed or overseen by the participants, thereby demonstrating the heterogeneous nature of the sector and the various culinary encounters offered to patrons.

     4.3. Measurement of Constructs and Reliability Analysis.
Measurement of Constructs

Measuring primary constructs such as Operational Efficiency, Employee Experience, Customer Experience, and Challenges is integral to addressing our first and second research questions. By assessing these constructs, we gain insights into the benefits of technology and the challenges restaurant owners face in its adoption.

These constructs were assessed through a series of Likert scale questions, where respondents were asked to express their level of agreement with various statements.

Table 2. Measurements of constructs.
	Overall Operational Efficiency: Operational efficiency in the context of this study refers to the extent to which advanced technology impacts the efficiency of restaurant operations.

	1. Advanced technology has reduced my order processing time.
	(Yang et al., 2020).

	2. Advanced technology has improved the accuracy of orders and reduced errors.
	(Zulkafly et al., 2021).

	3. Advanced technology in my restaurant has improved the speed of service.
	(Odekerken-Schröder et al., 2021)

	4. Advanced technology has increased the table turnover rate.
	(Odekerken-Schröder et al., 2021)

	5. Advanced technology has improved inventory management.
	(Cavusoglu, 2019)

	
	

	Overall Employee Experience: Employee experience in the context of this study refers to how advanced technology influences employees' engagement, retention, and perception of job security within restaurant operations

	1. Advanced technology has increased employee engagement.
	(Bhargava et al., 2020).

	2. Advanced technology has increased employee retention.
	(Chen & Qi, 2022).

	3. Advanced technology has improved the perception of job security.
	(Orlowski et al., 2020)

	
	

	Overall Customer Experience: Customer Experience involves assessing how advanced technology affects the ease and flexibility of customer interactions with the restaurant.

	1. Advanced technology has made it easier for my customers to pay their bills and complete transactions in my restaurant.
	(Song et al., 2019).

	2. Advanced technology has increased the convenience and flexibility of dining options in my restaurant.
	(Chua et al., 2020). 

	3. The use of advanced technology in my restaurant has made it easier for customers to place orders.
	(Yang et al., 2020). 

	
	

	Overall Challenge: Challenges pertain to the obstacles that restaurant owners face in the adoption and implementation of advanced technology

	1. The cost of implementing advanced technologies is a significant challenge for restaurant owners.
	(Gu et al., 2023).

	2. Training staff to use advanced technologies is a major challenge for restaurant owners.
	(Abhari et al., 2022).

	3. Dealing with maintenance and technical issues of advanced technologies poses a significant hurdle for restaurant owners.
	(Kim et al., 2020).

	4. Ensuring customer acceptance and satisfaction with using advanced technologies is a considerable challenge for restaurant owners.
	(Gu et al., 2023).



Note: The table "Measurement of Constructs" details the specific aspects of restaurant operations impacted by advanced technology. It is divided into four primary constructs: Overall Operational Efficiency, Overall Employee Experience, Overall Customer Experience, and Overall Challenges. Specific elements further define each construct, and the accompanying references provide support from existing literature. This table serves as a comprehensive guide to understanding the multifaceted influences of technology within the restaurant sector.

Participants responded to these items on a Likert scale ranging from 1 (Strongly Disagree) to 5 (Strongly Agree). The mean score for the construct of Operational Efficiency was found to be 4.4952 (see Table 3), indicating a positive perception of the impact of advanced technology on various aspects of operational efficiency. The standard deviation of 0.50977 suggests relatively consistent responses among participants.


Participants agreed with these statements on a Likert scale ranging from 1 (Strongly Disagree) to 5 (Strongly Agree). The mean score for the construct of Employee Experience was determined to be 4.3558. This signifies a favourable perception of the positive impact of advanced technology on employee-related factors. The standard deviation of 0.69559 reflects some variability in participants' responses (see Table 3).


Participants shared their perspectives on these statements using a Likert scale, ranging from 1 (Strongly Disagree) to 5 (Strongly Agree). The mean score for the construct of Customer Experience was 4.5529, suggesting that participants generally believe that advanced technology positively influences customer interactions. The standard deviation of 0.47950 indicates a relatively consistent pattern of responses (see Table 3).

In addition to the primary constructs of Operational Efficiency, Employee Experience, and Customer Experience, this study also develops measurements for the overall challenges in applying advanced technology in the restaurant industry. Responses to these statements were collected using a Likert scale ranging from 1 (Strongly Disagree) to 5 (Strongly Agree).

The mean score for the construct of Challenges was 4.3030, indicating that participants acknowledged the challenges associated with advanced technology adoption. The standard deviation of 0.81801 suggests some variability in participants' perceptions of these challenges (see Table 3).

In summary, the Operational Efficiency, Employee Experience, Customer Experience, and Challenges constructs were assessed using Likert scale questions. The obtained mean scores and standard deviations provide insights into participants' perceptions of the impact of advanced technology in various aspects of the restaurant industry.

Reliability Analysis.
Table 3. Reliability Statistics of Primary Constructs.
	
	
	
	

	Constructs
	Cronbach’s Alpha
	Cronbach’s Alpha Based on Standardised Items
	N of Items
	Mean
	Std. Deviation

	Overall Operational 

Efficiency


	.758


	.761


	 5


	4.4952
	0.50977

	Overall    Employee Experience


	 .735


	 .737


	 3
	4.3558
	0.69559

	Overall Customer Experience


	. 586
	 .586
	 3
	4.5529
	0.47950

	Overall Challenges
	 .785
	 .791
	 3
	4.3030
	0.81801

	
	
	
	
	
	


Note: This table displays the reliability analysis of measurement constructs. The “Cronbach’s Alpha” value measures the internal consistency of the constructs, providing insight into their reliability. A higher value indicates excellent reliability. The “Cronbach’s Alpha Based on Standardised Items” demonstrates the stability of the constructs when standardised. The “N of Items” indicates the number of items in each construct, contributing to the overall measurement’s strength.

Table 3 presents a reliability test of primary constructs, focusing on four significant aspects within the context of advanced technology implementation in restaurants: Overall Operational Efficiency, Overall Employee Experience, Overall Customer Experience, and Challenges. Reliability analysis, measured through Cronbach’s Alpha, provides insights into the internal consistency of these constructs, assessing how well the items align with the underlying concepts they are intended to measure. The findings reveal varying levels of consistency, with solid alignment in Operational Efficiency and Challenges, satisfactory consistency in Employee Experience, and moderate consistency in Customer Experience. Each construct’s mean and standard deviation further provide a nuanced understanding of the participant’s perceptions. This analysis is vital for understanding the reliability of the constructs, thereby ensuring the integrity and validity of the research findings.

4. Overall Operational Efficiency: The construct demonstrates good internal consistency with a Cronbach’s Alpha value of .758 and a standardised Alpha of .761 across five items. This suggests that the items related to operational efficiency coherently measure the intended underlying construct.

4. Overall Employee Experience: The Cronbach’s Alpha value of .735 and a standardised value of .737 across three items indicate satisfactory internal consistency. This reflects that the items used to measure employee experience are aligned in assessing the same aspect of the construct.

4. Overall Customer Experience: The Cronbach’s Alpha value of .586 and a standardised value of .586 across three items indicate moderate internal consistency for “Overall Customer Experience.” This reflects that the items used to measure customer experience are somewhat aligned in assessing the same aspect of the construct. However, the consistency is not as strong as in other areas. It provides insights into the study context’s general perceptions of customer experience.

4. Challenges: The Challenges construct also shows internal solid consistency with a Cronbach’s Alpha value of .785 and a standardised value of .791 across three items. This emphasises that the items related to challenges in implementing advanced technology in restaurants consistently measure the construct.
4.4. Benefits of Advanced Technologies in the Restaurant Industry. 

This section explores the advantages of employing advanced technologies in the restaurant industry, directly addressing our first research question on the benefits of technology for restaurant owners. It highlights how technology impacts operational efficiency and customer experience, critical aspects of our investigation.

Table 4. Advantages of Employing Advanced Technologies in the Restaurant Industry.

	Aspect
	Description
	Mean Score

	Ordering Experience
	Enhancing efficiency and gratification of the ordering process
	4.51

	Order Accuracy
	Improving the accuracy of orders and reducing errors
	4.40

	Speed of Service
	Enhancing the speed of service through cutting-edge technology
	4.50

	Employee Engagement
	Increasing employee engagement using advanced tools and systems
	4.43

	Ease of Bill Payment
	Making it easier for customers to pay their bills and complete transactions
	4.58

	Convenience and Flexibility
	Increasing the convenience and flexibility of dining options
	4.50

	Ease of Customer Orders
	Making it easier for customers to place orders
	4.59


Note: The table above captures the primary benefits of employing advanced technologies within the restaurant sector, as identified in the study. The mean scores provide insights into the positive impact of technological advancements on various aspects of restaurant operations.
This section focuses on the advantages of employing advanced technologies within the restaurant sector. This study examined the beneficial effects of advanced technologies on various aspects of restaurant operations, including customer ordering experience, operational efficiency, and restaurant performance. Through a comprehensive analysis of advanced technologies, this study aims to underscore the essential benefits offered to the industry and the potential opportunities they afford restaurant owners and managers. The use of advanced technology can be highly advantageous for the restaurant industry. The study data analysis underscores several favourable results linked to implementing cutting-edge technology within the restaurant industry, with mean scores reflecting positive perceptions across various categories. It is possible to enhance the ordering experience for customers to a great extent. The utilisation of cutting-edge technology by restaurants can reduce wait times, thereby improving the efficiency and gratification of the ordering process, with a mean score of 4.51 for reducing order processing time. The augmentation of customer experience can foster greater customer loyalty and generate favourable word-of-mouth recommendations.
Furthermore, it is possible to improve the operational efficiency of restaurants by utilising cutting-edge technology. Restaurants can enhance order accuracy and reduce errors (mean score of 4.40) by integrating technological solutions, such as automated ordering systems. Implementing a more efficient operational process can boost productivity, decrease expenses, and enhance overall efficiency, as evidenced by a mean score of 4.50 for improving the speed of service. In addition, implementing sophisticated technology favours employees' level of involvement and commitment, with a mean score of 4.43 for increased employee engagement. Research suggests that providing sophisticated tools and systems positively correlates with employee engagement and motivation. Implementing this strategy can result in increased productivity, enhanced service quality, and an overall improvement in the restaurant's performance. The utilisation of advanced technology in the restaurant industry presents a significant advantage in terms of the possibility of augmenting sales revenue. Restaurants can utilise technological advancements to increase their customer base, improve the dining experience (mean score of 4.58 for ease of bill payment), and boost sales. In addition, it is worth noting that sophisticated technology has the potential to enhance customer contentment by elevating the overall ambience and atmosphere of the dining establishment. Incorporating cutting-edge technologies in the dining experience can create a more captivating and pleasurable atmosphere, positively impacting patrons and amplifying their content, as shown by the mean score of 4.50 for increasing convenience and flexibility.

In general, the incorporation of cutting-edge technology within the restaurant sector provides a plethora of advantages. These include an enhanced ordering process, improved operational effectiveness, heightened employee involvement, amplified restaurant output, and augmented customer contentment (mean score of 4.59 for ease of customer orders). Restaurants can achieve long-term success in a competitive market by adopting technological advancements. This will enable them to optimize operations, attract and retain customers, and stay competitive.

4.5. Adoptability of Advanced Technologies Used in Restaurant Industry

Assessing the level of technological adoption in restaurants before introducing advanced technology provides insights relevant to our third research question. It helps us understand the baseline adoptability of technology, which is crucial for gauging restaurant owners' perceptions and readiness for technological integration.

In the survey, respondents were asked to assess the level of technological adoption in their restaurant before using advanced technology. The question was: 'What level of technological adoption did your restaurant have before using advanced technology?' Respondents were given options to rate the integration of advanced technologies in their restaurant as fully integrated, partially integrated, or not. The insights from this question help to understand the baseline adoptability of advanced technology in the restaurant industry.               
Table 5 Levels of Technological Integration in Restaurant Industry.

	Integration of Advanced Technologies in Restaurants
	Frequency
	                Percentage

	
	 Fully Integrated
	77
	74

	
	Partially Integrated
	26
	25

	
	Not Integrated at all                                               
	1
	1

	
	Total
	104
	100.0


Note: The table shows the extent of advanced technology integration in restaurants. Most respondents (74%) have fully integrated technology, 25% have partially integrated, and 1% have not integrated at all. The data highlights the widespread adoption of technology within the industry.
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Figure 1. Types of Integrated Technologies

The table outlines the adoption patterns of advanced technologies across 104 surveyed restaurants, revealing the following insights:
Majority Adoption (74%): Most restaurants (77 out of 104) have fully integrated advanced technologies into their operations. This finding highlights a prevailing trend in the industry towards embracing technological solutions for enhancing efficiency and customer experience.

 Partial Integration (25%): A notable proportion of restaurants (26 out of 104) have partially integrated advanced technologies. This suggests a transitional phase for these establishments, possibly reflecting various barriers such as cost, technical challenges, or strategic considerations hindering full integration.

Minimal Non-Integration (1%): Only one restaurant out of the sample reported no integration of advanced technologies. This minimal percentage emphasizes the industry's overall shift towards technology and the rarity of complete non-adoption.

Overall Trend Towards Technology: The data collectively illustrates a strong inclination within the restaurant industry towards integrating advanced technologies. Whether through full or partial integration, 99% of the surveyed establishments have embraced some form of technological advancement.

Implications for the Industry: These findings may signal a broader movement towards technological innovation, potentially driven by competitive pressures, customer expectations, or operational efficiency goals. The minimal non-integration further emphasizes technological adoption's perceived importance and relevance in modern restaurant management.

In conclusion, the findings underscore a prevailing trend towards technology integration within the restaurant industry, with varying degrees of adoption reflecting different technological assimilation and strategic alignment stages.
4.6. Technological Challenges Faced by Restaurant Owners.

In this section, we analyze the relationship between demographic factors (such as age, gender, and years of experience) and critical indicators of technology adoption, addressing both our second and third research questions. By examining these associations, we gain significant insights into the challenges faced by restaurant owners and how these 
impact their perceptions and experiences with advanced technology. Adoption (including ordering experience, operational efficiency, employee experience, and challenges) was analyzed using ANOVA, Descriptive Statistics, and Frequencies. The aim was to discern any noteworthy associations or trends, offering significant insights into the potential impact of demographic factors on industry professionals' perceptions and experiences of advanced technologies within the restaurant industry.

The data analysis, mainly focusing on the mean scores for each challenge question in the survey, reveals that the primary challenge faced by restaurant proprietors when incorporating advanced technology into their businesses is the 'Acceptance and Satisfaction of Customers.' This finding underscores the significance of understanding and addressing patrons' needs and preferences while integrating technology into restaurant operations. The table below presents the mean scores for each challenge, providing a more detailed view of the respondents' perceptions.
Table 6 Challenges in Implementing Advanced Technologies in the Restaurant Industry

	Challenges
	Mean Score

	Cost of Implementing Advanced Technologies
	4.19

	Dealing with Maintenance and Technical Issues of Advanced Technologies
	4.36

	Ensuring Customer Acceptance and Satisfaction with the use of Advanced Technologies
	4.34


Note: The table reflects the respondents' perceptions regarding the challenges of adopting advanced technologies in the restaurant industry. Higher mean scores suggest that the participants acknowledge these challenges as significant.
The survey results highlight a common concern among restaurant owners: ensuring customers are happy and willing to use new technology. The average scores from the survey show that restaurant owners are most worried about the costs of new technology (4.19), dealing with technical problems (4.36), and making sure customers like and use the new technology (4.34).

These challenges could come from different areas. Maybe customers are unwilling to try something new, or they find it hard to get used to new ways of doing things. Alternatively, perhaps restaurant owners are worried about how new technology might change the dining experience.

To fix these problems, restaurant owners must understand what their customers want. They might need to research, ask customers what they think, and give extra help and training to customers and staff. The goal is to ensure that using new technology is a positive experience. This is reflected in high average scores in the survey for things like making it easy to pay bills (4.58), offering more dining options (4.50), and making it simple to place orders (4.59).

Handling the "Customer Acceptance and Satisfaction" challenge can lead to many benefits. It can help build customer loyalty, make the restaurant run more smoothly, and give it a competitive edge. By focusing on what customers need and using technology to improve dining, restaurant owners can help customers embrace the changes and leave them satisfied with their experience.

In conclusion, the survey shows that the key to success with new technology in restaurants is ensuring customers are happy and willing to use it. By tackling this challenge head-on, restaurant owners can enjoy the benefits of modern technology while keeping their customers engaged and satisfied.
Chapter 5. Implications and Future Research

5.1. Chapter Preview 

This chapter summarizes key findings and discusses theoretical contributions and implications for practitioners, directly addressing our research questions. It explores the positive and negative implications of modern technology in the restaurant sector, particularly concerning operational efficiency, customer satisfaction, and the challenges restaurant owners face in adopting such technology
.
5.2. Research Implications and Theoretical Implications
The focus on restaurant owners' perspectives addresses the advantages and challenges of using advanced technology and the factors influencing their perceptions. This shift in focus contributes to developing new theoretical frameworks that account for the managerial and strategic aspects of technology in the restaurant business.

Our research fills a critical gap in the literature by focusing on restaurant owners' perspectives on advanced technology. This shift from a consumer and employee-centric view to an owner-centric view has led to new theoretical insights, particularly in understanding technology's managerial and strategic implications in the restaurant business. These insights are crucial for developing strategies that align with the operational goals and challenges specific to restaurant owners
.

The main emphasis on the perspective of restaurant owners for this research addresses a notable void in the current body of literature by examining the advantages, obstacles, and factors associated with using advanced technology within the Indian restaurant sector. Most previous research has focused on the perspective of customers or employees. This research shifts the theoretical emphasis from primarily consumer and employee-centric perspectives to a holistic understanding from the owner's point of view. The present study holds the potential for developing new theoretical frameworks that emphasise the managerial and strategic perspectives within the technological discourse of the restaurant business. 

Gaining an understanding of the viewpoint held by restaurant owners offers a valuable and enhanced view within this domain, enabling stakeholders to gain valuable insights into the processes of decision-making and strategic planning. 

Our findings demonstrate that advanced technology positively impacts operational efficiency and customer satisfaction, addressing our first research question. This section discusses the extent of technology adoption and its impact, highlighting the need for further research to understand the relationship between technology integration and improvements in these areas.

Understanding the perspective of restaurant owners is crucial for developing a holistic view of the challenges and opportunities in adopting advanced technology within the industry. Our research revealed that while restaurant owners are generally optimistic about the potential for technology to improve operational efficiency and customer satisfaction, they express significant concerns about implementation hurdles. These include the costs involved, the need for staff training, and the potential for technology to alienate some customers who prefer a traditional dining experience. Additionally, there is a notable apprehension about how technological advancements might disrupt the existing workflow or require substantial changes to current business models. These insights are invaluable for stakeholders, as they provide a nuanced understanding of the complexities involved in decision-making and strategic planning for technology adoption in restaurants.

A major takeaway from our study is the confirmation that advanced technology enhances operational efficiency and customer satisfaction. However, our findings also indicate a need for further investigation into how specific technologies contribute to these improvements and to what extent. This knowledge gap calls for more targeted research on the direct impact of technological integration on restaurant operations and customer experience
.

However, it is essential to note that while there is a general trend showing these benefits, the relationship between the extent of technology adoption and its direct impact on efficiency or customer experience is not fully clear. This points to the need for further research to understand how specific types of technology may contribute to these outcomes and whether there is a quantifiable relationship between the level of technological integration and measurable improvements in operational efficiency or customer happiness.

While the study primarily focuses on restaurant owners, the positive impact of technology on employee experience is also notable, addressing concerns related to job satisfaction and work environment. This insight underlines the need for more research on how technology training can enhance employee morale.

While
 our focus was primarily on restaurant owners, the positive influence of technology on employee experience emerged as a significant finding. Technologies like automated systems streamline operations and improve job satisfaction, suggesting a more fulfilling work environment. This insight is valuable for restaurant owners considering technological upgrades, as it highlights the broader impact of these changes on their workforce. This is a crucial insight because a satisfied and more efficient workforce is often a vital indicator of a restaurant's overall health and success. Advanced technologies, such as automated order-taking and inventory management systems, simplify tasks and reduce the scope for human error, thereby improving job satisfaction and performance. In essence, technology empowers employees, enabling them to focus on more complex and rewarding aspects of their work. Given these preliminary findings, there is a compelling case for conducting more in-depth research to quantify and understand the multifaceted impacts of technology on employee experience within the restaurant industry.

While the predominant narrative around technology often centres on its potential to replace jobs, it is essential to acknowledge that technology may also improve the work environment and enhance job satisfaction. This perspective highlights the need for more investigation into the interplay between technology, training, and employee morale, thereby presenting new areas for study.

One notable change in perspective is the shift in focus. This research shifts the theoretical emphasis from primarily consumer and employee-centric perspectives to a holistic understanding from the owner's point of view. The present study holds the potential for developing new theoretical frameworks that emphasise the managerial and strategic perspectives within the technological discourse of the restaurant business.

The disclosure that advanced technology can have positive implications for the work experience challenges the prevailing concern over technology's potential to lead to job displacement. This highlights a need to review theoretical frameworks that have predominantly linked technology with removal rather than advancement.

The examination of Mumbai as a case study brings to light the need for further research into regional variations in technology adoption, which is crucial for understanding how local factors influence decision-making processes.

The study, conducted from the perspective of restaurant owners, significantly contributes to the existing literature by elucidating the multi-dimensional impact of advanced technology in the Indian restaurant industry. The findings indicate that technology adoption has a noticeable positive impact on operational efficiency and customer satisfaction. This nuanced understanding, particularly from the owners' viewpoint, offers valuable insights for academic and practical applications. The research also reveals the need for more in-depth studies to fully comprehend the specific types of technology that contribute most to efficiency and satisfaction. Thus, this study serves as a stepping stone for future research to understand the complexities and full range of implications of technology adoption in the restaurant industry.

The research demonstrated that adopting automated ordering systems, mobile apps for ordering and payments, and automated kitchen and inventory systems positively impacted operational efficiency, customer satisfaction, and employee experience. The research revealed that many restaurants are implementing advanced technologies in their operations. 

Quick Service Restaurants (QSRs) and Fine Dining establishments are likelier to adopt advanced technology than Casual Dining, Cafes, and other restaurant categories. There is no significant edge that QSRs or Fine Dining restaurants have over each other when using self-service technology. This observation suggests that consumers have similar expectations across diverse dining experiences for the practical benefits of technological innovations such as self-service kiosks (Yang et al.,2020).

Similarly, Rastegar et al. (2021) highlight QSRs' aggressive adoption of self-service kiosks to reduce labour costs, enhance service speed, and improve order accuracy, ultimately resulting in increased sales. These technological integrations are setting new benchmarks for consumer convenience, increasingly becoming a key differentiator in the restaurant industry.

In summary, the literature strongly supports the research findings. It becomes evident that QSRs and Fine Dining establishments are leading the way in technological adoption, thereby setting new standards for operational efficiency and customer satisfaction. This alignment with existing academic literature validates the research findings. It adds significant value to the ongoing discourse on technological transformations within the restaurant industry.

The identified challenges in adapting and implementing advanced technologies directly address our second research question. This section discusses the implications of these challenges for restaurant owners, including the need for resources, staff training, and strategies for customer acceptance
. The cost of implementation, staff training, maintenance, technical issues, and customer acceptance. These challenges must be tackled by the restaurant owners and addressed in the form of allocation of resources for implementing technology, training staff to handle the new technological systems, ensuring maintenance and technical support to sustain operations and developing strategies for customer acceptance and satisfaction. 

The findings from the research align with the existing literature on customer acceptance and satisfaction in the restaurant industry. According to (Mannan et al., 2019), customer satisfaction is influenced by various factors such as service quality, food quality, atmosphere, other customers, and perceived value/price. These factors were found to have significant positive effects on customer satisfaction. This supports the claim that customer acceptance and satisfaction are critical factors for a restaurant owner to implement technology successfully. Furthermore, the research also highlights the impact of technological advancement on restaurant customer experience. The study found that Kitchen Automation Systems and Inventory Management Systems had higher ratings, indicating their substantial influence on streamlining operational efficiency. This supports the claim that restaurateurs can benefit from implementing technology in their daily business to enhance customer adoption and satisfaction.

In addition, Espinosa et al. (2018) emphasize the importance of overall restaurant satisfaction and loyalty in driving repeat customers' intentions to revisit a restaurant. The study suggests that overall restaurant satisfaction alone may not be enough to assess consumers' willingness to repurchase and that satisfaction should be viewed in conjunction with loyalty. This aligns with the claim that adopting technologies in the restaurant industry as a regular part of daily business can enhance customer satisfaction and experience. Furthermore, it supports the idea that overall restaurant satisfaction and loyalty play significant roles in predicting repeat customers' intentions to revisit a restaurant. The study suggests that loyalty is more important than satisfaction for enhancing intentions to revisit a restaurant. This reinforces the claim that mobile application ordering, social media reviews, and payments can appeal to tech-savvy customers and provide a convenient dining experience, enhancing customer satisfaction and increasing the likelihood of repeat visits.

Overall, the findings from the research align with the literature on customer acceptance, satisfaction, and the impact of technology in the restaurant industry. The studies highlight the importance of service quality, food quality, atmospherics, and perceived value/price in influencing customer satisfaction. Additionally, the research emphasizes the role of overall restaurant satisfaction and loyalty in driving repeat customers' intentions to revisit a restaurant. Implementing technologies in daily business operations can streamline efficiency, reduce errors, and enhance customer satisfaction and experience.

Overall, the results of this study suggest that implementing advanced technologies in the Indian restaurant industry can bring numerous benefits, such as enhanced customer satisfaction, operational efficiency, and increased competitiveness.

5.3. Practical Implications The research results offer several actionable insights for restaurant owners, particularly in the Indian context. These insights are especially relevant for those considering or already implementing advanced technologies in their operations. The recommendations are grounded in robust, data-driven analysis, providing a sound basis for impactful decision-making.
The practical implications offered by the research provide actionable insights for restaurant owners, especially in the Indian context. These recommendations are based on our data-driven analysis, offering guidance for decision-making in technology implementation and adoption.

Enhancing Operational Efficiency

Survey data revealed high mean Kitchen Automation Systems and Inventory Management Systems scores among restaurant owners.

Actionable Insight: Investing in these technologies should not be viewed merely as an operational luxury but as a critical necessity for modern restaurants aiming for peak efficiency and accuracy in service.

Boosting Customer Experience

Data analysis highlights that customer-centric technologies, such as mobile apps for ordering and digital payment systems, generally receive positive customer feedback.

Actionable Insight: Integrating these customer-focused technologies is strongly advised to cater to an increasingly tech-savvy customer base and offer a seamless dining experience.

Streamlining Employee Experience

While the primary focus of this research was not on employee experience, the positive scores in operational efficiency indirectly suggest a potentially less stressful and more streamlined work environment for staff.

Actionable Insight: Implementation of technology should be complemented by employee training programs, which are likely to create a more positive work environment and, in turn, improve customer service.

Navigating Challenges

The challenge of 'Customer Acceptance and Satisfaction' emerged as a significant hurdle in the survey.

Actionable Insight: Overcoming this challenge may require a phased introduction of technology paired with a robust customer feedback mechanism. Immediate adjustments based on customer feedback could make the adoption process smoother.

Tailoring Technology Adoption

This section discusses how different types of restaurants, such as QSRs and Fine Dining establishments, vary in technology adoption rates. It provides insights relevant to our third research question on factors influencing restaurant owners' perceptions of technology.

The research indicates that the adoption success rate of technology varies depending on the type of restaurant. Quick Service Restaurants (QSRs) and Fine Dining establishments appear to adapt more readily to technological changes.

Actionable Insight: Restaurant owners should tailor their technology adoption strategies to their restaurant type's specific needs and expectations. For instance, QSRs could prioritize speed and self-service options. At the same time, Fine Dining establishments may focus on technologies that enrich the personalized dining experience.

By considering these practical implications, restaurant owners can make informed decisions that not only boost operational efficiency but also elevate the experiences of both customers and employees. Future studies should aim to build on these insights, offering an even more comprehensive understanding of technology adoption in the restaurant industry.

5.4. Limitations and Suggestions for future research
This section acknowledges the limitations of our study, such as the sample size and geographical focus, and suggests directions for future research. It emphasizes the need for more comprehensive studies to validate and extend our findings, addressing the research questions in a broader context.
 Future studies should explore the impact of technology in different regions and types of restaurants to provide a more comprehensive understanding. Additionally, investigating the perspectives of restaurant owners more deeply will enhance our knowledge of technology acceptance and utilization in the restaurant industry.

One notable limitation is the study's sample size, which was limited to one hundred and four restaurant owners in Mumbai, India. This restricted scope may not fully represent the entire Indian restaurant industry, limiting the generalizability of the findings to other cities, states, regions, and restaurant categories.

One significant factor to consider is the geographical limitation. The research's emphasis on Mumbai underscores the necessity for conducting more comprehensive studies, including other locations in India, to establish the generalizability of these findings. Furthermore, when considering the absence of global food chains, there is an opportunity for a scholarly investigation that compares the adoption patterns of advanced technologies and the associated advantages and obstacles between local businesses and international chains.

Another potential limitation is response bias, where respondents may have provided inaccurate information, leading to data limitations and potentially misrepresenting the actual scenario. Enhanced data would give restaurant owners a clearer picture of the industry and the implications of technological advancements.
Moreover, research has predominantly focused on large chain restaurants, neglecting the impact of advanced technology in smaller, independent restaurants. Understanding this aspect is crucial as technology's needs and adoption rates may vary significantly between different types of establishments. 

In summary, the research offers valuable insights into the impact of modern technology on the Indian restaurant business. The limited geographical and sample breadth of the existing studies highlights the need for more extensive research. Conducting a more comprehensive analysis will provide restaurant owners access to various areas and business owners throughout India.

Furthermore, the existing body of literature predominantly focuses on the experiences of customers and staff, resulting in a need for an adequate representation of the distinct perspectives of restaurant owners. It is imperative for future research endeavours to address this void since comprehending the experiences and obstacles faced by owners will significantly enhance the optimisation of technology acceptance and utilisation within the business. Future research should continue to shed more light on restaurant owners' perspectives as research is still limited with more studies from customer perspectives.
The existing body of research primarily focuses on major chain restaurants, hence overlooking smaller, independent operations. Considering the substantial presence of smaller restaurants within the business, restaurant owners of all sizes must comprehend the varying technological requirements and rates of adoption among these establishments.

The displacement impact of technology has garnered significant attention in the study. However, it is necessary to go deeper into the possible advantages that technology may offer restaurant owners, especially regarding the novel roles and possibilities arising from technological advancements. This comprehension would empower proprietors of restaurants to utilise technology more effectively, enhancing operational efficiency and financial viability.

Future studies will have a significant role in offering a more thorough, robust, and owner-centric comprehension of the effects of modern technology on the Indian restaurant business. This would enable restaurant proprietors to make better-informed and strategic choices as they embark on their technology transformation path.
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Appendix A: Participant information and questionnaire
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What is the purpose of this research?

The researchers aim to investigate the impact of advanced technology in the Indian restaurant industry. Through an anonymous online survey of restaurant owners, quantitative and qualitative data will be collected to gain insights into the current and future use of technology in the industry, its impact on employment, and the factors influencing its adoption.

The collected data will be analyzed using appropriate statistical methods, such as descriptive and inferential statistics for the quantitative data and content analysis for the qualitative data. 

Researchers will ensure the privacy and anonymity of the participants, and any concerns or questions can be directed to the project supervisor or AUTEC. The findings of this research will provide practical recommendations for improving employment outcomes in the Indian restaurant industry.

How was I identified, and why am I invited to participate in this research?

• You were identified as a potential participant in this research because you are a restaurant owner and member of the national restaurant association in India. The recruitment process for this study involved reaching out to recognised restaurant associations. The inclusion criteria for this study is that the participants should be restaurant owners.

• You have received this Information Sheet because you have been identified as fitting the inclusion criteria and have expressed interest in participating in the study. We appreciate your willingness to contribute to our research. We want to thank you for considering participating in this study. Please let us know if you have any questions or concerns. We will be happy to assist you.

How do I agree to participate in this research?

Your participation in this research is voluntary. You can withdraw from the study at any time. Suppose you choose to withdraw from the study. In that case, you will be offered the choice between having any data identifiable as belonging to you removed or allowing it to continue to be used. However, removing your data may not be possible once the findings have been produced.

What will happen in this research?

• The research is conducted to understand restaurant owners' perspectives and experiences regarding the impact of advanced technology on the restaurant industry in India. The data collected from the survey will provide valuable insights into how these technologies are being adopted and utilised by restaurant owners and how they impact the industry's employability.

• By participating in this survey, restaurant owners can share their thoughts and opinions on these critical issues and contribute to developing knowledge in this area. The results of this research will inform future research and policy decisions related to adopting and implementing technology in the restaurant industry.

• Additionally, the online survey format allows for a more extensive and diverse pool of participants, which can lead to more comprehensive and representative data. This allows for a more accurate and reliable representation of the views and experiences of restaurant owners in the industry, which is essential for drawing valid conclusions.

• Furthermore, the study is conducted anonymously, ensuring the participant's information is not compromised.

• In conclusion, the research is conducted with the specific aim of investigating the impact of technology on the restaurant industry in India, and the participation of restaurant owners is essential to achieve this goal.

What are the discomforts and risks?

• Participating in this online survey research involves no discomfort or risks.

How will these discomforts and risks be alleviated?

• There are no risks or discomforts involved in this study.

What are the benefits?

Participating in this research may provide several benefits to the participants.

• First, by sharing their thoughts and opinions on the impact of technology on the restaurant industry in India, participants will contribute to developing knowledge in this area. This can help inform future research and policy decisions related to technology adoption and implementation in the restaurant industry, which may positively impact the industry.

• Second, participating in this research may allow the participants to reflect on their own experiences and perspectives concerning the impact of technology on their business.
• Third, this survey requires the researcher to obtain a qualification for a master's degree.

In conclusion, participating in this research may benefit the restaurant industry, the participants, and the researcher in obtaining a qualification. The results of this research may be valuable for the industry and future research in this area.

What compensation is available for injury or negligence?

As the survey is online, the risk of any injury or negligence is very unlikely.

How will my privacy be protected?

• Your privacy will be protected by ensuring anonymity in data collection, securing the data storage and allowing you to withdraw from the study at any time without consequence. 

• To protect your privacy, no sensitive information will be collected apart from the data collected from the anonymous online survey.

What are the costs of participating in this research?

• There are no financial costs associated with participating in this research. The only cost in terms of the participant's time is the time it takes to complete the online survey, estimated to be approximately 5 - 10 minutes. 

• During this time, participants will be answering questions related to their views and experiences regarding the impact of technology on the restaurant industry in India. The survey is designed to be user-friendly and can be completed at the participant's convenience.

What opportunity do I have to consider this invitation?

• You can consider this invitation for two weeks. During this time, you may review the information provided and weigh the benefits and risks of participating in this research. If you decide to participate, you can complete the anonymous online survey at your convenience.

• It is essential to note that your participation in this study is entirely voluntary, and you may choose to withdraw at any time without any consequence.

Will I receive feedback on the results of this research?

• Yes, you will receive feedback on the results of this research via the National Restaurant Association of India (NRAI) via email or newsletter. Once data has been analysed and results have been compiled, a summary of the findings will be sent to the National Restaurant Association of India. The summary will include a brief overview of the main findings and key insights from the research. 

• It is essential to note that the results will be presented in a way that maintains the anonymity of the participants, and no individual participant will be identified in the results. This ensures that the participants' privacy is protected. In conclusion, participants will receive a summary of the research findings.

What do I do if I have concerns about this research?

Any concerns regarding the nature of this project should be notified in the first instance to the researcher, 

Mr Prasad Mehta 

E: mbj3786@autuni.ac.nz 

Concerns regarding the conduct of the research should be notified to the Executive Secretary of AUTEC, ethics@aut.ac.nz, (+649) 921 9999 ext 6038.

Whom do I contact for further information about this research?

Please keep this Information Sheet and a copy of the Consent Form for future reference. You are also able to contact the research team as follows:
RESEARCHER CONTACT DETAILS:

PRASAD MEHTA

E: mbj3786@autuni.ac.nz 

PROJECT SUPERVISOR CONTACT DETAILS:

DR PETER KIM

E: pkim@aut.ac.nz 

Approved by the Auckland University of Technology Ethics Committee on type the date final ethics approval was granted, AUTEC Reference number 23/109.
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1. Amendment of the Information sheet to clearly identify who the student is; a student should not be signing a letter with “(Auckland University of Technology)” after their name as it implies they are a staff member and is misleading.
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Q1 How has Advanced Technology impacted your Operational Efficiency? (Please rate on a scale of 1 - strongly disagree, 5 - strongly agree)

	
	Strongly Disagree
 1
	Disagree
	Neutral
	Agree
	Strongly Agree
5 
	Not Applicable


	Advanced technology has reduced my order processing time (For example, From ordering from FOH to BOH). 
	· 
	· 
	· 
	· 
	· 
	· 

	Advanced technology has improved the accuracy of orders and reduced errors in my restaurant. 
	· 
	· 
	· 
	· 
	· 
	· 

	Advanced technology in my restaurant has improved the speed of service. 
	· 
	· 
	· 
	· 
	· 
	· 

	Advanced technology has increased the table turnover rate. 
	· 
	· 
	· 
	· 
	· 
	· 

	Advanced technology has improved inventory management. 
	· 
	· 
	· 
	· 
	· 
	· 


	


Q2 How has adopted advanced technology impacted your organisation's employee experience? (Please rate on a scale of 1 - strongly disagree, 5 - strongly agree)

	
	Strongly Disagree
 1
	Disagree
	Neutral
	Agree
	Strongly agree 
 5 
	 Not Applicable 


	Advanced technology has increased employee engagement. 
	· 
	· 
	· 
	· 
	· 
	· 

	Advanced technology has increased employee retention. 
	· 
	· 
	· 
	· 
	· 
	· 

	Advanced technology has improved the perception of job security. 
	· 
	· 
	· 
	· 
	· 
	· 


	Page Break
	


	


Q3 To what extent have advanced technologies (for example, the use of QR codes or Point of Sale for placing orders) impacted the restaurant experience for customers? (Please rate on a scale of 1 - strongly disagree, 5 - strongly agree)

	
	Strongly Disagree 
 1
	 Disagree
	 Neutral
	Agree
	Strongly Agree
5
	 Not Applicable 


	Advanced technology has made it easier for my customers to pay their bills and complete transactions in my restaurant. 
	· 
	· 
	· 
	· 
	· 
	· 

	Advanced technology has increased the convenience and flexibility of dining options in my restaurant. 
	· 
	· 
	· 
	· 
	· 
	· 

	The use of advanced technology in my restaurant has made it easier for customers to place orders. 
	· 
	· 
	· 
	· 
	· 
	· 


	Page Break
	


	


Q4 What level of technological adoption did your restaurant have before using advanced technology?

· Low: The restaurant had limited technological capabilities, such as basic POS and computer systems, and used mostly manual processes for managing operations. 

· Moderate: The restaurant had moderate technological capabilities, such as advanced POS systems, basic inventory management systems, and some level of automation in operations. 

· High: The restaurant had advanced technological capabilities, such as comprehensive POS systems, advanced inventory management systems, and significant automation in operations. 

	


Q5 Seamless Integration of Advanced Technology in Your Restaurant: How Well Is Your Existing System Keeping Up?

	
	Yes, Fully Integrated
	Partially Integrated
	Not at all Integrated

	Has the adoption of advanced technology in your restaurant been integrated with your existing systems and processes? 
	· 
	· 
	· 


	


Q6 Do you agree with the following statements? (Please rate on a scale of 1 - strongly disagree, 5 - strongly agree)

	
	Strongly Disagree
1
	Disagree
	Neutral
	Agree
	Strongly Agree
5
	Not Applicable

	I believe that adopting advanced technology can improve the efficiency and productivity of my restaurant. 
	· 
	· 
	· 
	· 
	· 
	· 

	I need to adapt to new technologies for my restaurant to stay competitive. 
	· 
	· 
	· 
	· 
	· 
	· 


	Page Break
	


Q7 Do you agree with the following statements? (Please rate on a scale of 1 - strongly disagree, 5 - strongly agree)

	
	Strongly Disagree 1
	Disagree
	Neutral
	Agree
	Strongly Agree 5
	Not Applicable

	The cost of implementing advanced technologies is a significant challenge for restaurant owners. 
	· 
	· 
	· 
	· 
	· 
	· 

	Training staff to use advanced technologies is a major challenge for restaurant owners. 
	· 
	· 
	· 
	· 
	· 
	· 

	Dealing with maintenance and technical issues of advanced technologies poses a significant hurdle for restaurant owners. 
	· 
	· 
	· 
	· 
	· 
	· 

	Ensuring customer acceptance and satisfaction with using advanced technologies is a considerable challenge for restaurant owners. 
	· 
	· 
	· 
	· 
	· 
	· 


End of Block: Block 2

Start of Block: Block 3

   Please answer the demographic questions.
	


Q8 How many years of experience do you have in the restaurant industry?

· 1 - 5 years 

· 6 - 10 years 

· 11 years or above 

	


Q9 What type of restaurant do you own/manage? 

· QSR (Quick Service Restaurant)/Fast Food 

· Cafe 

· Casual Dine 

· Fine Dining 

· Other 

	


Q10 How many employees work at your restaurant?

· Less than 10 

· 11- 19 

· 20 - 40 

· 41 - 59 

· 60 and above 

	


Q11 What is your gender?

· Male 

· Female 

· Non-binary/third gender 

· Prefer not to say 

	


Q12 What is your education level?

· High School or less 

· Bachelor's Degree 

· Diploma 

· Master's Degree 

· Doctorate/Professional Degree 
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�Please specify the frequency and % for each category in the paragraph as well, prasad.
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