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ABSTRACT  

According to one study, AI and automation may boost convenience store kitchen food 
service sales. The primary goals were to study how AI and automation technologies 
boost revenue, customer satisfaction, and operational efficiency. A review used 
secondary data from industry reports, case studies, and academic literature. Significant 
findings show that AI-driven predictive analytics improve inventory management by 
precisely estimating demand and decreasing waste and stockouts. Automatic cooking 
technology maintains food quality and speed, while self-service kiosks and mobile 
ordering platforms personalize client experiences and ease ordering, increasing sales 
and repeat business. Regulators must handle data privacy concerns and help workers 
adjust to new technologies. By meeting changing consumer expectations and 
operational constraints, convenience store kitchens can achieve sustainable growth 
and competitive advantage with strategic AI and automation. 

Key Words: AI Integration, Food Service Sales, Convenience Stores, Kitchen Efficiency, Smart 
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INTRODUCTION 

Automation and AI are rapidly changing several industries, including food service. 
Convenience stores historically focused on fast, easy shopping are now using innovative 
technology to improve their food service. Revenue growth and operational efficiency are 
driving this trend. As consumer expectations rise for fast, high-quality, and tailored meals, AI 
and automation in convenience store kitchens may boost profitability (Anumandla, 2018). 
Technology benefits convenience store foodservice operators in particular. Unlike traditional 
restaurants, convenience stores serve a diverse and transient customer who needs fast, 
excellent service. Automation and AI may streamline kitchen operations, reduce wait times, 
and ensure food preparation consistency, improving the customer experience. This transition 
entails rethinking and overhauling the entire food service process to suit modern customer 
expectations and operational efficiency, not just adding new technologies (Ying et al., 2017). 
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AI technologies like machine learning and predictive analytics are crucial to this transition. 
These technologies help convenience stores manage inventory, predict demand, and 
personalize customer experiences. Predictive analytics can help predict peak hours and adjust 
staff and inventory levels to reduce waste and speed up service. Machine learning algorithms 
can optimize product mix and sales by evaluating purchasing trends and suggesting popular 
menu items (Maddula, 2018). 

Automation and AI tackle tedious tasks, freeing workers to work on more critical tasks 
(Mohammed et al., 2017). Convenience store kitchens use RPA for inventory management, 
self-service kiosks, and automated cooking equipment. Automated cooking equipment 
ensures food preparation precision and quality while reducing human error. Self-service 
kiosks employ AI to make personalized recommendations and speed up ordering. 

Food service-specific challenges are solved via convenience store kitchen automation and AI 
integration. Automation can reduce repetitive labor in convenience stores, alleviating the 
labor issue (Mullangi et al., 2018). These technologies' precision and efficiency may cut 
expenses and increase profit margins.  

AI and automated systems also reveal consumer preferences and operational efficiency. 
Using this data can improve supply chains, marketing, and service delivery. Knowing peak 
purchase periods and popular products can help convenience retailers manage stock and 
reduce out-of-stock. This will affect sales and consumer satisfaction. 

Convenience store kitchen automation and AI integration could transform the food service 
business. These technologies can boost food service earnings by enhancing efficiency, quality, 
and customer experience. As convenience stores adapt to consumer needs, AI and automation 
will shape the food service industry. This journal paper will discuss the benefits and 
implementation issues of this integration. 

STATEMENT OF THE PROBLEM 

In recent years, convenience stores have been pressured to innovate and adapt to changing 
consumer tastes and business forces. These pressures are most noticeable in the food service 
business. Convenience stores have accessibility and a wide selection, but their food service 
operations often have inefficiencies, inconsistent quality, and limited scalability. Lack of 
workers, changing client demands, and needing speedy service exacerbate these issues 
(Sachani, 2018). Conventional convenience store kitchen management needs to meet needs to 
meet consumers' aspirations for fast, high-quality, and customized cuisine. 

Research is needed to fully understand and apply AI and automation technologies in 
convenience store kitchens. Although AI and automation in significant food service 
companies and restaurants are growing, more research is needed on unique challenges for 
convenience store kitchens. Automation and artificial intelligence should be more balanced 
in the literature, ignoring convenience shops' specific operational dynamics, consumer 
behavior patterns, and logistical challenges (Mullangi et al., 2018). This difference necessitates 
a detailed study of how these technologies might be adapted to boost food service sales, 
particularly in convenience stores. This research aims to determine how automation and AI 
might boost convenience store kitchen food service revenue. This involves determining how 
these technologies can improve operating efficiency, output uniformity and quality, and 
customer experience. The study also tries to identify critical factors influencing automation 
and AI adoption in various situations. It intends to offer convenience store proprietors tips on 
using these technologies to gain a competitive edge. 
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This study is relevant in several ways. First, it fills a primary commercial need by providing 
convenience retailers with food service optimization information. The paper shows how 
automation and artificial intelligence may reduce labor, improve operational efficiency, and 
raise consumer satisfaction in retail. Second, it lays the groundwork for future research on 
convenience store kitchen automation and AI's specific challenges and opportunities. This 
paradigm can support more empirical studies and experimental applications, expanding this 
field's understanding. The study also affects food service and retail. As convenience stores 
become more significant in suburban and urban life, providing quality quick-service food 
options becomes crucial. AI and automation can help convenience stores meet time-pressed 
consumers' needs, increasing foot traffic and profitability. Convenience businesses profit, but 
customers are happier and more loyal. 

This study fills a research vacuum by examining how AI and automation could boost 
convenience store kitchen foodservice sales. Focusing on these environments' unique 
characteristics, the study hopes to help convenience store operators overcome technological 
integration problems and achieve sustainable firm success. 

METHODOLOGY OF THE STUDY  

This study uses a secondary data-based review technique to investigate the effects of 
automation and artificial intelligence on food service sales in convenience store kitchens. 
Thorough literature evaluations were carried out, emphasizing previously published research 
articles, industry reports, case studies, and pertinent publications from trade magazines, 
academic journals, and market analysis businesses. The gathered information was combined 
to find patterns, advantages, difficulties, and valuable uses of automation and artificial 
intelligence in convenience store food service operations. This methodology guarantees a 
comprehensive and refined topic comprehension, utilizing various sources to shape the 
study's results and suggestions. 

TECHNOLOGICAL ADVANCEMENTS IN CONVENIENCE STORE KITCHENS 

The convenience store industry is changing as technology changes food service. Modern 
technology improves efficiency, uniformity, and customer happiness in convenience store 
kitchens, known for their quickness and simplicity. These advances, driven mainly by AI and 
automation, are helping convenience stores meet changing consumer demands and optimize 
operations. 

AI-Powered Predictive Analytics: AI-powered predictive analytics significantly improves 
convenience store kitchens. These algorithms estimate customer demand using massive 
volumes of data, including previous sales, weather, local events, and social media trends. 
By forecasting peak times and popular items, convenience stores may optimize inventory 
management and have the appropriate products at the right time. This cuts waste, spoilage, 
and stockouts, improving customer happiness and sales (Hsu & Lo, 2013). 

Smart Inventory Management Systems: Based on predictive analytics, intelligent inventory 
management systems automate stock tracking and replenishment with AI. In real-time, 
these systems restock when inventory is low, relieving staff and allowing them to focus 
on client service. These systems also use predictive analytics to alter order quantities 
to match inventory levels with demand (Nizamuddin et al., 2019). Convenience 
businesses must manage inventory precisely due to space constraints and high 
turnover. 
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Automated Cooking Equipment: Food preparation in convenience store kitchens is 
becoming computerized. Programmable ovens, fryers, and coffee machines ensure 
meal quality and quickness. These machines can cook items to precise specifications, 
reducing the unpredictability of hand preparation. A programmable oven can cook 
many things simultaneously to custom time and temperature settings, delivering 
optimal results every time. Building consumer trust and repeat business requires 
consistency. 

Self-Service Kiosks: Self-service kiosks combine AI and automation to simplify and 
personalize ordering. AI algorithms recommend things based on user preferences and 
past purchases at these kiosks (Maddula et al., 2019). They help streamline ordering, 
lower wait times, and free up staff for meal preparation and other tasks. Self-service 
kiosks improve customer experience, order accuracy, and speed, increasing sales and 
operational efficiency. 

Robotic Process Automation (RPA): Another technology development that is transforming 
convenience store kitchens is RPA. With software robots, RPA automates time-
consuming processes like data input, order processing, and inventory auditing. By 
automating these operations, convenience stores can cut labor expenses, errors, and 
workflow time. RPA lets personnel focus on strategic and customer-focused tasks, 
improving productivity and service quality (Kaur, 2010). 

Integration and Data Analytics Platforms: Advanced data analytics platforms enable AI and 
automation integration. Data from multiple sources gives these platforms a complete 
perspective of activities. By studying this data, convenience stores can find patterns, 
inefficiencies, and data-driven decisions to improve food service. Data analytics can 
identify peak ordering times, popular menu items, and operational bottlenecks, 
helping stores alter their tactics (Shajahan et al., 2019). 

AI and automation are revolutionizing convenience store kitchens. These technologies 
improve operational efficiency, uniformity, and customer pleasure, from predictive analytics 
and intelligent inventory management to automated cooking equipment and self-service 
kiosks. As convenience stores adapt and integrate these developments, businesses may fulfill 
modern consumer demands and grow and profit in a competitive market. 

IMPACT OF AI ON OPERATIONAL EFFICIENCY 

AI in convenience store kitchens is transforming food service by improving operational 
efficiency. AI simplifies kitchen inventory management and customer service, helping 
convenience stores make more money (Rodriguez et al., 2021). This chapter discusses how AI 
improves convenience store kitchen operating efficiency and highlights essential areas where 
AI-driven solutions are making a difference. 

Inventory Management Optimization: Inventory management is where AI has the most 
significant impact on efficiency. Standard inventory systems use human tracking and 
auditing, which are time-consuming and error-prone. However, AI-powered 
inventory management systems monitor inventory levels in real-time, predict future 
demands, and automate restocking. These systems estimate demand using sales 
data, seasonal tendencies, and external factors like weather. AI optimizes inventory 
levels to reduce waste, stockouts, and carrying costs, saving money and improving 
efficiency. 
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Table 1: Comparison of Manual vs. AI-Driven Inventory Management 

Metrics Manual Inventory 

Management 

AI-Driven Predictive Analytics 

Accuracy of 
Demand 
Forecasting 

Relies on historical data and 
intuition. 

Uses machine learning algorithms to 
analyze sales trends, weather patterns, 
and other factors for precise forecasts. 

Reduction in 
Stockouts 

Occasional stockouts due to 
inaccurate forecasts. 

Significant reduction due to accurate 
demand predictions and automatic 
reorder triggers. 

Reduction in 
Waste 

May experience higher waste 
from overstocked items and 
expired products. 

Minimizes waste by optimizing 
inventory levels and reducing overstock 
situations. 

Labor Hours 
Saved 

Requires manual monitoring 
and replenishment. 

Automates inventory tracking and 
reorder processes, reducing labor hours 
spent on inventory management. 

 

Predictive Maintenance of Equipment: AI is essential for kitchen equipment upkeep. 
Predictive maintenance systems monitor kitchen equipment and predict breakdowns 
using AI algorithms. These systems scan equipment sensors to discover anomalies and 
wear patterns that indicate problems. Convenience stores may reduce downtime, 
prevent malfunctions, and extend equipment life by proactively addressing 
maintenance needs (Mullangi, 2017). This predictive maintenance method streamlines 
kitchen operations, lowers repair costs, and improves reliability. 

Enhanced Customer Service and Personalization: AI-driven customer service changes 
convenience store interactions. AI-powered self-service kiosks and mobile ordering 
platforms make recommendations based on consumer preferences and purchase 
history. These algorithms can recommend menu items, upsell complementary 
products, and personalize orders to individual tastes. AI improves customer 
satisfaction and sales by speeding up ordering and minimizing wait times. AI-driven 
chatbots and virtual assistants can also handle consumer inquiries and support, freeing 
up workers for more complex tasks and enhancing service efficiency (Cui et al., 2012). 

Workforce Management and Scheduling: Effective personnel management is another AI-
driven sector. AI-powered scheduling solutions optimize work schedules using sales 
data, peak hours, and staff performance measures. These methods ensure the proper 
amount of staff members are available during busy periods and incorporate employee 
preferences and availability. AI helps convenience stores decrease labor expenses, 
avoid overstaffing and understaffing, and boost employee productivity and happiness 
by optimizing staffing levels (Dhameliya et al., 2020). AI-driven workforce 
management technologies can also help train and evaluate staff to fulfill operational 
needs. 

Operational Analytics and Decision Support: AI improves operational efficiency via data 
analytics and decision support. AI analyzes data from multiple sources to deliver 
actionable insights about kitchen operations, sales patterns, and customer behavior. 
Convenience store managers may use this information to make informed decisions, 
detect inefficiencies, and execute targeted improvements. AI can show peak ordering 
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times, helping shops alter production and workforce. It can also identify 
underperforming menu items, helping management improve their product mix.  

Supply Chain Management: AI affects the supply chain beyond the kitchen. AI-powered 
supply chain management solutions optimize procurement, shipping, and inventory 
distribution, ensuring convenience stores get the proper products on time. These 
technologies streamline the supply chain by analyzing demand projections, supplier 
performance, and transportation logistics. AI improves supply chain efficiency, 
reducing lead times, transportation costs, and product availability, making kitchen 
operations more efficient and responsive. 

AI is revolutionizing convenience store kitchen efficiency. AI-driven technologies help 
convenience stores improve inventory management, predictive maintenance, customer service, 
and staff management. AI may help convenience stores streamline operations, cut costs, and 
improve customer service, setting businesses for long-term success in a competitive market. 

AUTOMATION STRATEGIES FOR ENHANCED FOOD SERVICE 

Automation is critical to improving food service in the fast-changing convenience store 
market. It streamlines processes, maintains consistency, cuts labor costs, and boosts customer 
satisfaction. This chapter discusses convenience store kitchen automation ideas to increase 
foodservice sales and efficiency. 

Automated Cooking and Preparation Equipment: Cooking and preparation are crucial food 
service automation strategies. Programmable ovens, innovative grills, and robotic 
fryers prepare food precisely, ensuring taste and quality. Programming these machines 
to follow recipes and cooking times reduces human error. An automated oven can cook 
many dishes at the right temperature and timing, assuring perfection every time. This 
consistency fosters client trust and repeat business (Rodgers, 2008). 

Self-Service Kiosks and Mobile Ordering: Convenience store kitchens are being 
transformed by self-service kiosks and smartphone ordering. These systems let clients 
order immediately, cutting wait times and simplifying the procedure. Touchscreens 
and user-friendly interfaces allow customers to browse the menu, personalize orders, 
and pay at self-service kiosks (Dhameliya et al., 2021). Mobile ordering apps let clients 
order and pay remotely. These platforms can use AI to make personalized suggestions 
based on past purchases, improving customer experience and sales. 

Automated Inventory Management: Convenience store kitchens need good inventory 
management. Computerized inventory management systems check stock levels in real-
time using sensors and RFID (Sachani & Vennapusa, 2017). These systems 
automatically track merchandise acquired, stored, and sold, assuring accurate and 
current information. The system may automatically reorder when stock drops below a 
threshold, preventing stockouts and overstocking. Automation saves time, reduces 
waste, and improves inventory turnover, improving efficiency and cost. 

Robotic Food Preparation and Assembly: Food preparation and assembly are automated by 
robots. Robots can quickly and precisely slice vegetables, assemble sandwiches, and 
dispense drinks. A robotic arm can assemble a sandwich in a specific order and to the 
same standard. These robots can prepare food continually without weariness, improving 
production and consistency. By automating these operations, convenience businesses 
can cut labor expenses and refocus workers on customer service (Mullangi et al., 2018). 
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Automated Payment and Checkout Systems: Automation also improves restaurant service 
by streamlining payment and checkout. Mobile wallets and contactless payment 
terminals speed up transactions and reduce cash handling. Self-checkout stations using 
barcode scanners and AI-powered cameras can process numerous goods quickly, 
improving customer service. These solutions decrease human transaction error, 
assuring precise billing and efficient service (Shimmura et al., 2010). 

 

Figure 1: The workflow of an Automated Order Processing System in a convenience store 
kitchen 

Smart Kitchen Management Systems: Smart kitchen management systems combine 
automation technologies to streamline kitchen operations. Using data analytics, these 
systems track kitchen performance, order preparation times, and bottlenecks. Innovative 
kitchen management solutions help managers streamline workflow and make choices 
with real-time insights and notifications. If order preparation is delayed, the system can 
recommend changes to the cooking schedule or workforce levels to fix it. This proactive 
strategy ensures smooth operations and exceptional service (Ma et al., 2011). 

Integration with Supply Chain Automation: Automation in convenience store kitchens 
streamlines the supply chain from purchase to delivery. Supply chain automation 
systems estimate demand, optimize order quantities, and plan deliveries using AI. 
These systems can automatically order supplies, track shipments, and manage 
inventories across sites. Integrating kitchen operations with supply chain automation 
helps convenience stores restock ingredients and supplies quickly, decreasing 
downtime and improving efficiency. 
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Automation is critical to improving convenience store kitchen food service. These 
technologies boost efficiency, uniformity, and customer happiness, from automated cooking 
equipment and self-service kiosks to robotic food preparation and innovative kitchen 
management systems. These automation solutions help convenience stores improve 
operations, lower costs, and increase food service sales in a competitive industry. 

CASE STUDIES AND IMPLEMENTATION BEST PRACTICES 

Several pioneering convenience store kitchen case studies show that AI and automation work. 
These examples show how technology may boost food service sales and efficiency. However, 
convenience stores must also understand how to implement best practices for successfully 
using these technologies. 

Case Study 1: 7-Eleven Japan: 7-Eleven Japan pioneered AI and automation to improve food 
service. AI-driven demand forecasting has decreased food waste and increased 
inventory turnover for the organization. These algorithms accurately estimate 
customer demand using sales data, weather, and local events. This allows 7-Eleven 
Japan to keep popular items in stock while limiting overproduction. Automatic 
cooking equipment, including rice cookers and sandwich makers, has helped the 
business maintain product quality and save preparation time. Over the previous two 
years, AI and automation have increased food service sales by 15% and customer 
satisfaction by. 

Case Study 2: Wawa, USA: Self-service kiosks and mobile ordering systems have helped US 
convenience store giant Wawa optimize its food service operations. Self-service kiosks 
speed up and improve order accuracy for customized orders. These kiosks use AI 
algorithms to make personalized recommendations based on past purchases, 
improving user experience. Wawa's smartphone app lets consumers’ order and 
schedule pickups remotely. Since integrating this technology, food service sales have 
increased 20%, and customer satisfaction has improved significantly. 

 

Figure 2: Allocation of Resources in Successful AI Implementation 

Case Study 3: Lawson, Japan: Lawson, another major Japanese convenience store operator, 
uses robotic food preparation technology to automate sandwich assembling and 
beverage distribution. These robots prepare food swiftly and consistently, helping 
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Lawson handle enormous client loads. Lawson's intelligent inventory management 
systems use AI to track stock levels and automate reordering. Lower labor expenses 
and fewer stockouts and overstocking Have increased foodservice sales by 10% and 
improved operational efficiency (Agrahari & Jhunjhunwala, 2012). 

Implementation Best Practices 

Comprehensive Needs Assessment: A thorough needs assessment is required before using 
AI and automation technologies. This involves assessing operational issues, 
recognizing technology's most significant influence, and creating goals. A thorough 
needs assessment guarantees that the chosen solutions meet the store's demands and 
goals (Levine et al., 2017). 

Incremental Implementation: AI and automation should be implemented gradually. Pilot 
new inventory management or food preparation technologies to see how they work. 
Before scaling up, evaluate outcomes, get feedback, and make modifications. This 
staged strategy reduces disruptions and provides for a smoother transition. 

Employee Training and Engagement: Effective AI and automation implementation requires 
staff buy-in and training. Employees should learn about these technologies' benefits 
and how to use new systems. Engaging employees in the implementation phase 
reduces fears and prepares them to use the technology to improve work. 

Integration with Existing Systems: To optimize efficacy, new technologies should be 
smoothly integrated with current systems. AI-driven inventory management systems 
must be connected to POS systems to sync data in real-time. To streamline order 
processing and preparation, self-service kiosks and mobile ordering platforms should 
also be linked to kitchen operations. 

Continuous Monitoring and Improvement: AI and automation implementation is continuing. 
Track the impact of new technology and find areas for improvement. Using feedback and 
operational data to update and fine-tune systems keeps convenience stores agile and 
responsive to changing customer needs and market situations (Sachani, 2020). 

The 7-Eleven Japan, Wawa, and Lawson case studies show that convenience store kitchens 
benefit from AI and automation. With AI and automation, convenience stores can improve 
foodservice sales and operational efficiency by conducting thorough needs assessments, 
incrementally implementing technologies, engaging and training employees, ensuring 
seamless system integration, and continuously monitoring performance. 

MAJOR FINDINGS 

Several significant outcomes from the convenience store kitchen AI and automation study 
demonstrate these technologies' transformational potential. We can learn how AI and 
automation improve operational efficiency, customer satisfaction, and convenience store food 
service sales by examining case studies and industry best practices. 

Enhanced Inventory Management: AI-powered predictive analytics improve inventory 
management by predicting demand. This feature helps convenience retailers avoid 
overstocking and stockouts, which could cost sales. Automated inventory 
management systems track stock levels and reorder automatically, streamlining 
operations. These technologies reduce time and effort and match inventory to 
consumer demand, improving product availability and sales. 
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Improved Food Preparation Consistency and Efficiency: Automated cooking and preparation 
technology ensures food service quality and quickness. These machines standardize 
cooking times and temperatures, reducing manual food preparation variability and 
improving product consistency and consumer satisfaction. Automation also lets 
convenience stores manage more orders, especially during busy periods, without 
sacrificing quality. Increased operational capacity boosts sales and customer retention. 

Streamlined Customer Interaction and Personalization: AI-powered self-service kiosks and 
mobile ordering systems reduce wait times and provide personalized 
recommendations. With these platforms, customers can quickly customize orders and 
receive personalized suggestions based on previous purchases. These technologies' 
convenience and efficiency boost customer happiness, repeat business, and per-visit 
spending. Order processing promptly and accurately boosts throughput and sales. 

Effective Workforce Management: AI-driven labor management systems use historical sales 
data and peak hours to schedule staff. This keeps convenience stores manned to satisfy 
customer demand without overstaffing, which raises labor expenses. These systems 
consider employee availability and preferences when scheduling, improving employee 
satisfaction. Better service, lower operational costs, and increased profitability and 
sales result from efficient personnel management. 

Proactive Maintenance and Reduced Downtime: Predictive maintenance systems use AI to 
monitor kitchen equipment and predict breakdowns. Proactive maintenance can prevent 
problems and costly downtime for convenience businesses. This proactive strategy keeps 
equipment in shape, improving operations and service quality. Lower downtime and 
maintenance expenditures increase operating efficiency and profitability. 

Successful Case Implementations and Best Practices: Case studies from 7-Eleven Japan, 
Wawa, and Lawson show how AI and automation may be used in practice. These 
examples demonstrate how predictive analytics, automated cooking equipment, self-
service kiosks, and intelligent inventory management systems improve food service 
operations. These case studies recommend a thorough needs assessment, phased 
deployment, employee training and involvement, seamless connection with existing 
systems, and continual monitoring and improvement. 

This study shows that AI and automation significantly impact convenience store kitchens. These 
technologies improve operational efficiency, product uniformity, customer satisfaction, and food 
service sales. AI and automation allow convenience stores to meet and surpass modern consumer 
needs, enabling businesses to develop continuously and profitably in a competitive market. 

LIMITATIONS AND POLICY IMPLICATIONS 

AI and automation benefit convenience store kitchens, yet restrictions and policy consequences 
exist. AI and automation technologies may be too expensive for smaller convenience stores with 
limited funds. Integrating these technologies into current infrastructure and processes requires 
considerable design and skill. Data privacy and security regulations are needed with the rise of 
AI-driven consumer engagement technologies. Policies should also promote workforce 
adaptability and training to maximize AI and automation without job loss. To avoid convenience 
store discrepancies, these technologies must be accessible to all shop sizes and locations. 

Addressing these limits and policy issues will help convenience store kitchens integrate AI 
and automation and maximize their benefits for businesses, staff, and consumers. 
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CONCLUSION 

AI and automation in convenience store kitchens are revolutionizing the food service 
business. According to this study, these technologies significantly improve operational 
efficiency, customer satisfaction, and food service sales. Case studies and industry best 
practices show that AI and automation streamline convenience store operations. These 
technologies help convenience stores fulfill today's dynamic market demands by optimizing 
inventory management, food preparation, customer interactions, and labor scheduling. 

Benefits include lower operational expenses, waste, productivity, and service quality. AI-
driven predictive analytics optimize inventory levels, while automated cooking equipment 
ensures product quality and faster service. Self-service kiosks and mobile ordering systems 
boost revenue and repeat business by improving consumer satisfaction. However, adopting 
AI and automation in convenience store kitchens must be considered. Initial investment costs, 
integration challenges, data privacy, workforce adaption, and technological equity policy 
implications are among them. Finally, by strategically implementing AI and automation, 
convenience store kitchens can achieve sustained growth and competitive advantage. These 
technologies can help convenience stores improve operational efficiency, profitability, and 
customer experience to meet changing consumer expectations. Continued innovation, 
regulatory support, and strategic investment are needed to revolutionize convenience store 
food service sales fully with AI and automation. 
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