
© 2023 JETIR November 2023, Volume 10, Issue 11                                                                                 www.jetir.org (ISSN-2349-5162) 
   

JETIR2311497 Journal of Emerging Technologies and Innovative Research (JETIR) www.jetir.org e707 
 

CULINARY ARTISTRY AND RECIPE 

PRESERVATION 
Ankita Kurle1, Pari Mangal2*, Suchita Dhakad3, Vandana Dhakad4, Dipti Chauhan5 

1,2,3,4 Student, Department of Artificial Intelligence and Data Science, P.I.E.M.R, Indore, India 
5 Faculty, Department of Artificial Intelligence and Data Science, P.I.E.M.R, Indore, India 

 

Abstract 

The person who is interested in cooking always has their own 

recipe. Ahead women have their hidden recipes and keep them 

between the four walls. It was a big task to share recipes 

worldwide, so here comes the recipe-sharing website 

“Culinary Hub”, a platform where cook enthusiasts can post 

food recipes, get suggestions for healthy ingredient 

alternatives, can join the community hub, can order 

ingredient packs according to the number of people, can get 

chatbot assistance and cooking tips, videos, everything they 

are getting in one platform. For cooking, you don't need much 

effort searching for the recipe. This brilliant recipe-sharing 

website is helpful for people who are interested in exploring 

new dishes, and Indian cuisines as well as the person who 

doesn't know how to cook. Anyone can access these recipes 

and research in different modules of our website as per their 

preferences. We have also presented technologies which can 

foster the importance of food culture and preserving recipes. 

Technologies includes HTML, Javascript, PHP, NLP, 

Dialogflow. Our deliverables includes ingredient ordering, 

community hub, recipe submission, recipe view, chatbot, 

order tracking, cooking suggestion. 

Keywords: Chatbot, Culinary Artistry, Culinary Hub, 

Community Hub, Dialogflow, Indian Cuisines, Order 

Tracking, PHP, Recipe Preservation 

1. INTRODUCTION 

An online food recipe website is a platform that allows 

users to share and access food recipes from different 

cuisines worldwide. These websites provide a vast 

collection of easy-to-follow recipes for various dishes, 

from appetizers to main courses to desserts. With the 

increasing popularity of online recipe websites, it has 

become easier to discover, save, and share recipes. These 

websites also provide a platform for food bloggers and 

home chefs to gain exposure and share their culinary 

creations with a wider audience. Apart from recipes, 

online food recipe websites also offer helpful tips and 

tricks, cooking guides, and culinary techniques to make 

cooking easier and more enjoyable. our website has a 

community that connects food enthusiasts from around 

the world to discuss and share food-related topics and 

opinions. In today's fast-paced world, online food recipe 

websites have become a valuable resource for people who 

want to cook healthy and delicious meals at home. They 

offer convenience, inspiration, and creativity in the 

kitchen, as well as a platform for a diverse culinary 

experience. 

For thousands of years, the act of documenting and 

sharing cooking recipes has been ingrained in human 

tradition. With the advent of the digital age, this practice 

seamlessly transitioned into the vast expanse of the 

internet. As a result, the online archives of culinary 

knowledge have flourished, becoming extensive 

compendiums of ingredients and culinary methods. These 

extensive and diverse collections provide a valuable 

window into the fundamental principles of the culinary 

arts and the intricate web of user preferences. In essence, 

they have transformed into a captivating resource for 

delving into the captivating blend of art and science that 

is gastronomy. [1]. The exchange of culinary traditions 

and the global journey of food exemplify the seamless 

transmission of culture. In some instances, food 

introduces new culinary practices, such as the use of 

chopsticks, while in others, it blends with existing 

traditions to give rise to innovative syncretic cuisines like 

Tex-Mex, born from the fusion of Mexican and US 

Southwest culinary heritages. Much like culture itself, 

these culinary creations traverse communities, adapting to 

evolving circumstances and environments. Just as food 

unites cultures, it fosters a sense of shared experience and 

connection. Engaging with communities has the potential 

to enhance the lives of team members and help individuals 

surmount the challenges they face [2]. Community is a 

universal need, and you can underscore its significance by 

leading through your own involvement. Begin actively 

seeking opportunities to engage with the communities in 

your life, promoting the value of these connections to your 

teams [3]. 

Our goal is to establish a comprehensive repository of 

Indian recipes, encompassing regional specialties, 

traditional family secrets, innovative twists, and fusion 

experiments. We invite food aficionados to partake in this 

culinary journey, sharing not only recipes but also stories, 

memories, and the soul of Indian cooking. With an easy-
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to-use interface, detailed recipe documentation, stunning 

visuals, and interactive user engagement, "Culinary Hub" 

is poised to become a go-to platform for anyone 

passionate about exploring the heart and soul of Indian 

gastronomy. 

Embark on this flavourful expedition, celebrating the 

legacy of Indian cooking and preserving it for generations 

to come. Let us come together to create a digital tapestry 

of Indian 99999 flavors, one recipe at a time, enriching 

the world with the aromatic and tantalizing essence of 

Indian cuisine. 

2. LITERATURE REVIEW  

This paper explores the concept of infrastructure within 

the context of participatory design and its potential 

contributions to the democratization of food systems. The 

study is based on nearly two years of active engagement 

with a community-based organization located in a socio-

economically disadvantaged neighborhood in England, 

with the goal of establishing a local food hub. Throughout 

this engagement, the research tracks the transformative 

journey from simply setting up an infrastructure to the 

ongoing process of infrastructure, which involves creating 

an enabling environment for sustainable social 

innovation. The initial phase of the project focused on the 

development of a technological platform and a business 

model aimed at enhancing inclusivity, customer 

experience, and marketing strategies. However, as the 

project evolved, it transitioned towards a more profound 

commitment to building enduring relationships on 

multiple levels. This included strengthening bonds within 

the community-based organization, providing social 

spaces for community interaction, and establishing 

coalitions with other organizations for mutual benefit. 

The importance of designing for relationship building to 

foster the formation of publics around food initiatives. 

Emphasizing design implications related to ethical 

aspirations, increased participation, and the 

transformation of systems toward the realization of food 

democracy. Reflecting on the sustainability of 

infrastructural efforts and recognizing the pivotal role of 

designers in working towards the development of 

independent and self-sustaining infrastructures[4]. 

The growing significance of food as a cultural 

phenomenon and its increasing prominence in the digital 

sphere, particularly through the practice of recipe sharing 

on food blogs. Employing an ethnographic approach, the 

thesis delves into the vibrant world of the food blogging 

community, offering valuable insights into its evolution 

and how various sectors, including food-related media 

and industries, have responded to this digital 

phenomenon. Food is deeply mixed in culture but often 

judged as a serious investigation or a subject. It is 

considered of low importance and not even worthy seen 

of study. The research basically focuses on interest in food 

within the digital boundary, there is a special focus on the 

recipes through YouTube videos, tutorials, and food 

blogs. by applying an ethnographic approach the study 

provides a piece of in-depth knowledge and a rich 

exploration of the food-related community by providing a 

comprehensive understanding of food dynamics. The idea 

is that food blogging can be viewed as a community, 

emphasizing the communal and social dimensions of 

sharing culinary experiences and knowledge in the online 

domain. It scrutinizes how the food blogging community 

has evolved over time, becoming more intricate, 

organized, and diverse in its content and participants. 

Food blogs are portrayed as valuable sources for gaining 

insights into the dietary preferences and habits of ordinary 

individuals in a manner that is more comprehensive and 

inclusive than traditional food-related media, such as 

cookbooks. The study contextualizes food blogs within 

larger cultural trends, including the do-it-yourself (DIY) 

movement. It exemplifies how food blogs contribute to 

the ongoing transformation of food-related media, 

culinary culture, and broader societal changes [5]. 

 Digital media has revolutionized how food businesses in 

India approach marketing and branding. Leveraging 

platforms ranging from social media to influencer 

collaborations, companies have harnessed the power of 

digital channels to create brand awareness and establish 

meaningful connections with their target audience. Social 

media platforms, most notably Instagram and TikTok, 

have emerged as pivotal players in shaping the 

contemporary food culture of India. Users actively share 

captivating images and videos of their culinary 

experiences, sparking and amplifying food trends and 

viral dishes, which ripple through the digital sphere. The 

e-commerce sector has orchestrated a profound change in 

how consumers in India approach food and grocery 

shopping. Services such as BigBasket and Grofers have 

streamlined the procurement of food and groceries, 

effectively altering the shopping paradigm. Food 

Blogging and Recipe Sharing, food enthusiasts and 

bloggers have embraced digital platforms as a means to 

share their culinary creations and culinary narratives. This 

trend has fostered a community where individuals readily 

exchange recipes, culinary experiences, and other food-

related content, thereby enriching the culinary landscape. 

To enhance food safety and traceability, the industry has 

turned to digital solutions such as blockchain technology. 

Looking into the origin of food products these innovations 

boost transparency and quality check and control by 

assuring consumers safety and legality of food [6]. 

"Preserving Family Recipes: How to Save and Celebrate 

Your Food. Our phenomenal review/practical guide 

portrays the art and importance of preserving family 

rejoices and its rituals. 

The author starts by pointing out the unique and valuable 

role that family recipe plays in our life. These family 

recipes are just a treasure of our art from cultural 

traditions and rituals. 
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The author's emphasis on how these recipes play an 

important role in connecting us to our roots and 

understanding the ancestor's history and prise our culture 

tandem through this author brings their reader close to 

their traditions and make them feel nostalgic. 

Often these recipes are prepared on special occasions, 

family gatherings, and for cherishing moments. The book 

offers ways on how to organize and record family recipes. 

It covers topics such as creating a recipe index, 

categorizing recipes, etc. It covers topics such as creating 

a recipe index, categorizing recipes, and using technology 

for efficient organization. The author also discusses the 

joy of sharing family recipes with others. Sharing recipes 

is a way to celebrate one's culinary heritage and pass it on 

to the next generation. Preserving Family Recipes is a 

heartfelt and practical guide that encourages readers to 

celebrate and safeguard their family's culinary traditions. 

It demonstrates how the act of preserving recipes goes 

beyond ingredients and cooking techniques; it is a means 

of preserving the cultural and emotional ties that bind 

families and communities [7]. The food sector has 

become an emerging sector that has become very popular 

over the past decades. According to recent studies, it has 

become quite easy to identify food tourist by their unique 

approach towards food and beverages. Digital marketing 

plays a crucial role in influencing travelers’ decisions and 

actively involving them in shaping their travel 

experiences, thereby enhancing the quality of their visits. 

However, it’s worth noting that according to UNWTO 

(2012), only a limited number of food tourism 

organizations have fully embraced digital 

communication, highlighting an area for potential 

improvement. 

Online communities or the third way of communication 

provide technological leverage and advancement. Online 

platforms such as Facebook, Youtube, slickr, zomato, 

swiggy, and Twitter provides a variety range of food 

product in different cuisines which helps customers to had 

better variety and choose wisely the food items. More or 

less it benefits both customers and businesses and also 

creates a competitive environment where customers 

become the absolute king. [8].  

The increasing prevalence of web services has given rise 

to a surge in personalized food recommendations, a 

development driven by the growing awareness of the 

critical role of balanced nutrition in maintaining physical 

health. Unhealthy dietary habits have been linked to a 

range of health issues, including diabetes, thyroid 

disorders, and even cancer. Given that the nutritional 

value of food items is contingent on an individual's health 

status and culinary preferences, personalized food 

recommendations are tailored to meet these unique 

requirements. A wealth of food-related information is 

readily accessible from diverse online sources, including 

healthcare forums, dietitian blogs, and social media 

platforms. To offer dietary guidance to thyroid patients, it 

becomes imperative to consider their personal food 

preferences, health conditions, and feedback or ratings of 

specific food items. In response to these challenges, a 

comprehensive food recommendation framework has 

been introduced. This framework takes into account 

various content-based features to identify food items. It 

leverages domain knowledge to construct a personalized 

model that assesses the distinctive characteristics of 

different foods. The recommender model proposed in this 

framework generates a list of dietary recommendations 

specifically tailored for thyroid patients, guided by food 

item rating patterns and similarity scores. Through an 

experimental setup, the effectiveness of this food 

recommender system was rigorously validated using a 

range of evaluation criteria. The results obtained from this 

proposed framework consistently outperformed 

traditional food recommender systems, signifying its 

potential to significantly enhance personalized dietary 

recommendations [9]. Taste a basic fundamental human 

sense is complex, unique, and a subjective aspect that 

differentiates from person to person. It often fails to 

provide a complete definition and low expression which 

further prevents understanding why the customers are as 

the terminology a description are not fully provided. In 

this research, we launched a method for the quantitative 

assessment of user comments on a recipe-sharing 

platform. KOKU a Japanese dish, is a perfect example of 

taste expression which clearly demonstrates the 

expression employed by the customers who like the 

KOKU the Japanese dish. 

While previous efforts in fields like cognitive linguistics 

and biochemistry have aimed to elucidate the influence of 

external factors on taste, these endeavours have 

predominantly relied on qualitative approaches, such as 

cognitive linguistics and chemical analysis [10]. The 

analytical techniques that are outlined in this paper 

provide a means to play an impact on other uses. 

Generally on the taste preferences, expressions and 

particularly to those which are used by the general public. 

Food memory terms are often used as it memory of the 

taste which a consumer had experienced. These food 

memories are generally shared among family and friends 

and become a remarkable catalyst for communicating 

with each and other. These food memories are also been 

transferred from generation to generation as a rich 

heritage.  As Mandy Hughes, an anthropologist from 

Southern Cross University, aptly notes, food's sensorial 

nature plays a pivotal role in rekindling one's ties to their 

culture. She has conducted research on the impact of food 

in aiding Myanmar migrants' integration into Coffs 

Harbour. Hughes emphasizes that through the senses of 

taste, smell, and visual presentation, food has a profound 

ability to re-establish the connection with one's cultural 

heritage, even if that link has been temporarily served 

[11]. Immerse your child in the rich tapestry of family 

food traditions and explore diverse cultural heritages 

through their associated cuisines. From the heartwarming 
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Irish soda bread and the vibrant Greek salad to the 

delectable Filipino lumpia and the aromatic Indian curry, 

we've curated a collection of recipes that will transport 

your taste buds around the globe, all within the confines 

of your kitchen. Moreover, we've compiled some simple 

tips to encourage children's participation in the culinary 

journey, making it a delightful and educational experience 

[12]. Sharing this food and recipe with others becomes a 

very interesting and engaging mood in looking back to 

history, culture, traditions, and our affections and love 

while embracing and celebrating our 

cultural heritage. It must be encouraged among each other 

so that people will connect to their ground roots and they 

able to understand each other very clearly. Moreover, they 

extend an invitation to contribute recipes from their own 

families, creating a vibrant tapestry of traditions and 

cultures [13]. 

3. PROPOSED WORKFLOW 

This workflow system aims to create an enhanced 

platform for a food recipe-sharing community. This 

section provides an in-depth explanation of the proposed 

system. 

3.1 Defining the Website's Concept: 

Our website Culinary Hub aims to provide a platform 

where users can discover, share, and create, and post 

recipes. Our website also offers a unique feature: users 

can conveniently order ingredient packs for the recipes 

they find, simplifying the cooking process. 

3.2 Identifying the Target Audience: 

The primary audience for the Culinary hub includes home 

cooks, busy professionals, and cooking enthusiasts 

looking for convenient and innovative ways to prepare 

delicious meals at home. 

3.3 Setting Specific Goals: 

Culinary hub goals include Creating an engaged cooking 

community with a high level of user-generated content 

and a convenient way of cooking. 

3.4 Researching the Competition: 

Research reveals that there are existing recipe-sharing 

websites and online grocery stores, but few platforms 

combine both features effectively. Culinary Hub aims to 

fill this gap. 

3.5 Feature Planning: 

Key features for the Culinary hub include: 

• Users can customize filters and save recipes according 

to their needs and interests. 

• users can submit and edit recipes according to their 

preference. 

• User can boost posts and share their experiences. 

• A secure e-commerce website for ordering ingredient 

packs, and getting suggestions for recipes. 

• User can get assistance by chatbot. 

• Users can have suggestions for substitutes of 

ingredients, cooking books, videos, and tips. 

3.6 Content Strategy: 

Our website’s content includes user-submitted recipes, 

ingredient packs, user posts about their culinary 

experiences, cooking tips, recipe books and videos related 

to cooking. 

3.7 User Experience (UX) Design: 

Our website has a user-friendly design with a clean layout 

and intuitive navigation. 

4. CHATBOT DEVELOPMENT: 

The interference of google owned Dialogflow helped with 

the development of the chatbot, which is commonly used 

to create NLP chatbots or Chatbots.[13]. Machines that 

are enabled by NLP can understand instructions provided 

in normal English in order to make computers easier to 

comprehend very thoroughly. it is a “Build-once and 

deploys everywhere development suite” for developing 

interfaces for business websites, mobile applications, 

messaging platforms and so on [13][15]. New analytical 

tool which is offered by NLP, that can help in assigning 

various task like usage patterns, latency issues, and high 

intents of the agent. Using a dialogflow a user, who is not 

even from a technical background can also easily build AI 

Chatbot only because of Graphic User Interface(GUI) 

[13][14]. 

Following are the components of DialogFlow which are 

used for creating Chatbot: 

  User: - Users are website user who has signed up for 

website  

 Text Query:-The user interact with chatbot with typing 

their queries related to food.  

 Dialogflow:- It is a natural language understanding 

platform that makes it easy to design and integrate a 

conversational user interface into your mobile app, web 

application[13] 

  Virtual Agent: A Virtual agent is an AI virtual character 

that is a Chatbot. User can ask query to virtual agent.  

 Intent: - Intent is a specific action that can be invoked 

by the user in the Dialogflow console using one of the 

defined terms. 

  Fulfillment: Fulfillment is a piece of code that is 

deployed as a webhook and DialogFlow interface agent 

calls the business on a per-intent basis. During 
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conversation this allows the user to use the information 

extracted from DialogFlow's NLP to generate the 

dynamic response or to trigger action at back end. 

 

 

Figure 4 

 

5. WEBSITE MODEL ARCHITECTURE  

 

 Landing page: This is the first page where a 

visitor arrives after clicking a link, typically from 

some kind of search engine. The main purpose of 

this page is to guide visitors and achieve 

conversion goals. 

 Login: This page allows the user to enter 

credentials to login into their personal account. 

 Register: This page allows the user to create an 

account to get access to features and services 

offered by the website. 

 User Dashboard: The user dashboard is a central 

hub for users to access and interact with various 

features and services offered by the website such 

as post recipes, discover recipes, favourite, 

community hub, track order, and suggestion. 

 View Recipe: this page allows users to view 

recipes posted by another user and also provide 

them the option to add recipe to favourite. 

 Order ingredient: This allows the user to order 

an ingredient pack of the recipe they like. 

Allowing user to decide how much quantity they 

want to order. 

 Add to favourite: This provide the feature of 

adding recipes to your favourite. 

 Submit recipe: This allows the user to submit or 

post their own authentic recipe. Including fields 

like title, ingredients, instructions, cooking time, 

difficulty level, and more. 
 Community hub: This is a platform for the users 

to share their culinary experiences and their 

passion for food and build a sense of community. 

 Chatbot: The Chatbot is a dynamic and 

intelligent feature that provides real-time 

interaction and assistance to users. User can  

 Suggestion: This provides cooking-related 

suggestions such as cooking tips, recipe books, 

and cooking videos. 

 Track order: This allows the user to track the 

status of their ingredient pack order. 

 

Figure 5 

 

6. RESULT AND DISCUSSION 

Serving a recipe-sharing and ingredient-ordering website 

focuses on various outputs, and these results are discussed 

in the context of the website’s goals and objectives. Here 

are some potential outcomes and a discussion of the 

performance of the website: 

 User Engagement: 

User registration and their activities on the website, users 

regularly sharing and browsing recipes, and placing 

ingredient orders. 

A vibrant user community is a positive sign, 

demonstrating that the website is fulfilling its role as a hub 

for culinary enthusiasts. It suggests that users find value 

in the platform and enjoy exploring other people's recipes 

who share their passion for cooking. 

 Recipe Sharing: 

A growing database of recipes from various cuisines and 

skill levels, with users frequently posting new recipes. 

The quality and diversity of the recipe collection are 

essential. A well-rounded and dynamic selection of 

recipes indicates that users are actively participating and 

contributing to the platform's content. Users' willingness 
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to post recipes and their culinary experiences suggests an 

engaged community. 

 Ingredient Ordering: 

Steadily increasing ingredient orders, and positive 

feedback from users regarding the convenience, quality, 

and reliability of ingredient deliveries. 

The ingredient ordering service should be seen as a 

valuable and time-saving feature. User satisfaction with 

the convenience and quality of ingredients delivered is 

crucial. Consistent growth in ingredient orders indicates 

that the service meets users' needs. 

 User Experience: 

User-friendly website design, and easy navigation. A 

positive user experience is essential for retaining and 

attracting users. A well-designed, and intuitive website 

enhances usability. 

 Community: 

Active user involvement through posting culinary 

adventures, and sharing tips. 

Encouraging and facilitating user interactions is key to 

building a sense of community. Users discussing recipes, 

and sharing tips enhance the overall user experience. 

 Quality Control: 

Accurate and safe recipes, and reliable ingredient 

suppliers. Ensuring recipe accuracy and safety is crucial 

for user trust. Partnering with trustworthy ingredient 

suppliers who deliver quality products adds to the 

platform's reliability. 

 Marketing and Growth: 

Effective marketing strategies lead to user growth. 

Successful marketing efforts, such as SEO, social media 

campaigns, and collaborations, can contribute to user 

acquisition and growth. Analyzing these strategies' 

effectiveness is crucial for further expansion. 

7. FUTURE SCOPE 

Global Expansion: Expanding the taste of each house to 

every corner of the world, focusing on cuisines from 

different cultures, and supporting multiple hidden recipes 

of cooking enthusiasts can help broaden the user base.  

Integration with Smart Devices: It helps save food 

wastage as we can order ingredient packs according to the 

no of people, making it easier for users to ask for breakfast 

suggestions or alternatives just by chatbot assistance.  

User-Generated Content Monetization: cooking lovers 

show their own creativity and can upload images of food 

they made and how deliciously they decor it.  

Partnerships: Collaborate with local suppliers, and 

restaurants to create exclusive offers and experiences for 

users.  

Sustainability Initiatives: Promote sustainable and eco-

friendly practices by offering ingredient options from 

local, organic, and environmentally responsible sources. 

8. CONCLUSION 

In conclusion, this research paper mainly focuses on the 

art of culinary and the importance of preserving recipes. 

It blends the worlds for sharing their own hidden recipes, 

culinary exploration, and ingredient exploration, creating 

it a rich and diverse experience for people passionate 

about cooking. it's a vibrant community where food lovers 

share culinary wisdom, fostering a spirited atmosphere. 

It's a place where we celebrate not just cooking but the art 

of food and shared experiences. It's like a paradise for 

people who adore great food, providing an amazing 

experience of exploring different cuisines and a wealth of 

everything related to food that one could ever dream of. 
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