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Abstract: The FoodTech industry has been developed with the rise of start-up by using Al, big data, robotics, biotechnology.

In addition, sustainable development is more important with the trend of population growth, aging, and climate change. We
investigated the impact of FoodTech on the foodservice industry with the cases of the global and domestic companies. The
technology of Al, IoT, blockchain, robotics, automation systems are widely used to improve food safety and hygiene while as

the use of diagnostic biomarkers such as blood or DNA, digital platform and app, and Al-based solutions are used in the field

of personalized nutrition. With the expand of FoodTech in foodservice industry, the competencies that the managers need to

develop include understanding technology, resource management, self-development, work ethics, problem-solving, and

communication, therefore the support of the related education and training is required.
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Table 1. FoodTech and related industries and areas (Emergency Economy Ministers’ Meeting 22-15-4, 2022)

Field

Main area

alternative food

plants'microorganisms-insects plant based food

convenience food

new food

meal kit, HMR

medifood, senior-friendly food functional

Manufacturin, food .
g caretoo food, personalized food
manufacturing technology manufact@'ng processing, automation, smart safety management by 3D printing

and robotics

Distribution food distribution trade order delivery app, agricultural food online platform, etc.
kitchen serving, automation serving robots, kitchen robots, etc

. cat out service restaurant order/delivery delivery app, kiosk, delivery robot, etc
Consumption food/restaurant recommendations,

customized information

nutrition search technology, etc

processing technology

Agriculture, fisheries and livestock AgTech

food upcycling, eco-friendly packaging technology, etc

digital breeding, smart farm, smart livestock farming, smart distribution,
precision agriculture etc

Technology development related hardware and software
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Table 2. Cases of safety and hygiene improvement using FoodTech based on domestic and international food companies

Food chain Technology Cases Company
monitoring the production environment of agricultural, livestock and LG CNS
Producti smart farming and marine products using loT-based sensors
roduction
aquaculture technology health prediction and management of crops and livestock based on big .
. Microsoft, IBM
data analysis
Processing, blockchain food tracking  records of food’s origin, distribution pathway, producer information, and IBM Food Trust,
distribution system food safety inspection information GS Retail
prevent human errors and cross-contamination with robots and Doosan Robotics,
automation technology during cooking, manufacturing, and serving Hyundai Robotics
. robotics and . P . I -
Cooking automation technology real-time monitoring of cooking process conditions using Al and IoT ConnectedFresh
technology
analysis of leftover food using Al food scanner Nuvilabs
Saleg and digital ordering and hyglepe management to minimize customer contact through digital Bacmin, Yogiyo
service payment system ordering and payment system

consumer feedback and analyze based on big data to derive

Feedback big data based feedback Amazon, Coupang

improvements
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Table 3. Cases of personalized nutrition management

Personalized nutrition The details Company/Program
Bio marker diagnosis

customized health supplement based on blood and customized food supplements containing vitamins, minerals LOEWI

lifestyle diagnosis and essential substances

DNA-Based Nutrition and Exercise deve?IQplng a persopahzed health tracker for DNA-based Gini
nutrition and exercise
customized nutrition and sports recommendations based on

biomarker-based nutritional management personal metabolism through a metabolic tracking device LSee

that analyzes specific biomarkers in blood and a mobile
application

providing personalized nutritional recommendations,
identifying which foods are beneficial to an individual's GUTXY
overall health

analyzing the microbial community to select an
individual’s diet and lifestyle

portable breath analysis device and an app based on

smart test device for tracking digestion .
g i digestion tracker

FoodMarble

Digital platform or Al solutions

consumer-facing digital platform by providing utilizing digital platforms to connect consumers with

. oo o I Hologram Sciences
solutions nutritionists about their lifestyle and nutrition &r

personalized meal plan, physical training and advice after
Al-powered health and wellness coach daily choices about nutrition, physical activity, weight, BeYou
mood and sleep behavior

image-based food identification, food weight estimation,

food intake estimation based on smart scale data, meal PeRsOnalized nutriTion
ICT-based data system for personalized nutrition rate analysis based on video and smartwatch data, bowel for hEalthy livINg
movement analysis using smart belts, Al-based nutrition (PROTEIN)

and physical activity advice

Table 4. Cases of food tech application in the domestic foodservice industry

Technology Cases

cooking robot, serving robot
Robotics automation system and food service robot for cooking, serving, and cleaning tasks in the cafeteria
robot instantly cooks frozen food at high temperature

leftover food recognition

Al use of food scanners to prevent picky eating
real-time detection and purification of air pollution occurring during cooking and eating
IoT real-time ventilation facilities for preventing kitchen fires and reducing energy use
real-time temperature management automation for refrigerators and freezers
Care food development of care food through analysis and verification of healthcare-related data
Al healthcare healthcare management based on health data and food intake data
AL robotics unmanned store operation using Al-based cooking robots to supply, press, and flip burger patties
Al utilization with topping usage data, pizza cutting robot
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Table 5. Changes in job skills due to FoodTech development

Competency

Roles related to FoodTech

understanding Al and big data
understanding IoT and sensor technology

Technology

digital nutritional counseling

developing a personalized nutrition program

Resource Management

automated production and management system

Self developement
Work ethics

sustainable nutrition and food production and trend research
ethics of data use

Communication

multidisciplinary collaboration and communication of technical ideas

Problem solving
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