
            
          International Journal of Scientific Research in Engineering and Management (IJSREM) 

                         Volume: 09 Issue: 06 | June - 2025                              SJIF Rating: 8.586                                     ISSN: 2582-3930                                                                                                                                               

 

© 2025, IJSREM      | www.ijsrem.com                                 DOI: 10.55041/IJSREM49824                                                  |        Page 1 
 

GharKaSwad: A Digital Platform for Connecting Home Chefs with Consumers 

 

Nikita Bharate, Devansh Asati, Srushti Jadhav, Tanush Kartikeya Guide : Prof. Yogesh Kadam 

Bharati Vidyapeeth’s College of Engineering Lavale Pune 

 

Abstract 

The growing urbanization has led to an increasing reliance on restaurant or pre-prepared meals, which often lack the 

nutritional value and cost-effectiveness of home-cooked food. "GharKaSwad" addresses this challenge by providing a 

web-based platform that connects consumers with home chefs. This paper presents the design, implementation, and 

evaluation of this digital platform that enables housewives and home chefs to register, post their food offerings, and 

accept orders, while customers can find nearby home cooks, place orders, and track their meal status The system uses a 

simplified order placement process and a geolocation-based search function. The Research emphasizes home cooks' 

potential for financial empowerment as well as the general feasibility of this business model in the modern food service 

industry. 

Index Terms- Home-cooked meals, digital platform, food delivery, home chefs, entrepreneurship, e-commerce. 

 

 

I. INTRODUCTION 

The traditional family dinner experience has seen considerable changes in recent decades. Research indicates that dining 

out has become increasingly common in many countries, with Americans consuming approximately 34% of their 

calories from food prepared away from home (Zong et al., 2016). This move presents health issues because restaurant 

meals can contain more calories, saturated fat, and sodium than home-cooked meals (Todd et al. 2010). 

 

The COVID-19 epidemic has further pushed digital transformation in the food service business, with online meal 

delivery witnessing unparalleled growth (Liang & Lim, 2021). However, as (Wang et al.,2020) Moreover, this period 

also heightened consumer awareness regarding food safety and nutritional quality, driving many to seek healthier 

alternatives to restaurant meals. 

 

Concurrently, urbanization has resulted in many students and working professionals living away from home, leading to 

increased dependence on commercially prepared food options. These people frequently lack the time, resources, or skills 

to prepare healthy meals for themselves (Soliah et al., 2012). Commercial meal delivery services have arisen in response 

to this need, although they largely connect consumers with restaurants rather than home kitchens. Recent studies by 

Khanra et al. (2021) have highlighted this gap in the market, suggesting opportunities for innovative models that 

leverage home cooking expertise. 

"GharKaSwad" (meaning "Home's Taste" in Hindi) aims to bridge this gap by creating a digital marketplace connecting 

home chefs— primarily housewives with culinary skills—to consumers seeking affordable, nutritious, home-style 

meals. This platform offers dual benefits: providing consumers with healthier, cost-effective meal options while offering 

economic empowerment opportunities for homemakers with culinary expertise. This approach aligns with findings by 

Krishna et al. (2023), who identified digital platforms as significant enablers of economic opportunities for home-based 

food entrepreneurs, particularly women. 

The primary objectives of the GharKaSwad platform are: 

1. To provide affordable, nutritious, home-cooked meal options to individuals living away from home 

2. To create self-employment opportunities for home chefs with culinary skills 

3. To develop a user-friendly digital platform facilitating meal ordering and delivery 

4. To establish a sustainable business model benefiting both consumers and providers 

This paper describes the system architecture, technical implementation, challenges encountered, evaluation results, 

and future prospects of the GharKaSwad platform. 
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II. LITERATURE REVIEW 

 

A. The Cooking vs. Commercial Food Preparation 

 

Multiple studies have documented the nutritional advantages of home-cooked meals over commercially prepared 

alternatives. Research by Wolfson and Bleich (2015) found that individuals who consumed home-cooked meals more 

frequently had healthier dietary patterns and lower expenditure on food away from home. Similarly, Mills et al. (2017) 

discovered that more frequent home meal preparation was associated with an increased likelihood of survival and a 

decreased risk of mortality. 

Recent research has amplified these findings. Wang et al. (2020) observed that during the COVID-19 pandemic, 

consumers developed heightened awareness of the nutritional quality of their food choices, with many rediscovering 

home cooking. Their findings raised recurring questions regarding the nutritional value of commercially prepared meals 

and the potential health benefits of homemade alternatives. 

 

B. Digital Food Ordering Platforms 

 

Research on digital meal ordering systems has revealed a major impact on customer behavior and market dynamics. 

Pigatto et al. (2017) analyzed the evolution of digital food service platforms, noting their rapid growth and increasing 

consumer adoption. However, Maimaiti et al. (2018) identified several challenges in existing platforms, including 

quality assurance, delivery logistics, and regulatory compliance—issues that are equally relevant to home-kitchen 

marketplaces. 

The landscape of digital food ordering continues to evolve rapidly, as documented by Khanra et al. (2021) conducted a 

full bibliometric study and literature evaluation.Their research reveals a surge in academic interest in online food 

delivery services, with particular emphasis on consumer adoption factors, business models, and technological 

innovations. Similarly, Roh and Park (2022) have explored how the pandemic influenced adoption patterns of online-to-

offline (O2O) food delivery services, finding that perceived usefulness and ease of use significantly predicted adoption 

intentions. 

 

Zhai et al. (2021) applied the stimulus-organism-response (SOR) paradigm to understand consumer behavior in online 

food delivery during the pandemic, finding that both utilitarian and hedonic values influenced satisfaction and continued 

usage intention. Their findings offer insights into designing digital platforms that effectively balance functional and 

experiential aspects. 

C. Home-Based Food Entrepreneurship 

 

Research on home-based food entrepreneurship is limited but growing. Abbasian and Yazdanfar (2015) explored the 

motivations and challenges faced by immigrant women who started home-based food businesses, discovering that such 

initiatives offered both economic benefits and cultural preservation opportunities. Similarly, Anwar and Daniel (2016) 

investigated home-based web enterprises as avenues to entrepreneurship for underserved communities. 

Recent research have focused on internet channels for home-based food entrepreneurs. (2023) conducted a mixed-

methods study on home-based food entrepreneurs in urban India, examining how digital platforms might assist women 

attain economic empowerment. Their research highlighted various enabling aspects, such as lower startup costs, flexible 

work arrangements, and increased market reach, as well as issues with digital literacy and regulatory compliance. 

Borkotoky and Unisa (2023) further explored the potential of food entrepreneurship for women's economic 

empowerment in India, highlighting both opportunities and structural barriers. Their findings highlight the importance 

of digital platforms in breaking down traditional market entrance barriers and extending entrepreneurial prospects for 

women with culinary expertise. 

 

http://www.ijsrem.com/
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The literature review reveals a research gap regarding digital platforms specifically connecting home chefs with 

consumers. While studies have examined restaurant-focused delivery platforms and general home-based 

entrepreneurship, few have addressed the intersection of these domains. Sharma and Klein (2023) began addressing this 

gap by examining the role of trust in platforms connecting home chefs with consumers, but comprehensive analyses of 

such platforms remain limited. GharKaSwad addresses this gap by creating a specialized marketplace for home-cooked 

meal services. 

A. METHODOLOGY 

 

A. System Design and Architecture 

 

The GharKaSwad platform has a three-tier architecture that includes the display layer, the application logic layer, and 

the data storage layer. 

1. Presentation Layer: This comprises the user interfaces for both home chefs and customers, developed using 

HTML5, CSS3, and JavaScript. 

2. Application Logic Layer: This layer handles user authentication, order processing, payment integration, and 

geolocation services. The implementation incorporates user-friendly payment interfaces that enhance adoption rates. 

 

3. Data Storage Layer: A MySQL database contains user profiles, food listings, order information, reviews, and 

transaction history. 

B. Key Features Implementation 

 

1. User Role Management: The system supports two primary user roles—home chefs and customers—with 

distinct functionalities: 

• Home chefs can create profiles, list menu items with descriptions and prices, specify availability 

timings, and manage orders 

• Customers can browse nearby home chefs, view menus, place orders, make payments, and provide 

reviews 

 

2. Geolocation-Based Search: Using Google Maps API, clients may find local home cooks based on their current 

location or provided address. This is consistent with Yang et al.'s (2022) results on the relevance of optimal spatial 

matching in on- demand meal delivery operations. 

3. Order Management System: This module facilitates the complete order lifecycle, including placement, 

confirmation, preparation tracking, and delivery/pickup coordination. 

4. Payment Integration: The platform accepts credit/debit cards, digital wallets, and cash-on-delivery via industry-

standard payment gateways. The implementation builds on Zhao and Bacao's (2021) research addressing payment 

method preferences in digital markets. 

 

5. Rating and Review System: This component enables customers to rate and review home chefs, enhancing 

quality control and building trust within the marketplace. This article focuses on trust-building strategies suggested by 

Sharma and Klein (2023) as critical for home-based food companies operating via digital platforms. 

C. Implementation Process 

 

The development followed an agile methodology with iterative cycles: 

 

1. Requirement Analysis: Comprehensive user needs assessment through interviews with potential home chefs and 

customers 

2. Prototype Development: Creation of initial wireframes and clickable prototypes 

http://www.ijsrem.com/
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3. Iterative Development: A phased implementation of features with continuous testing. 

4. User Testing: Controlled trials with selected users from target demographics 

5. Deployment: Soft launch with limited geographic coverage 

6. Evaluation: Collection and analysis of usage data and user feedback 

 

This approach is consistent with Tripathi and Upadhyay's (2023) recommendations for creating digital platforms that 

meet the diverse demands and technological skills of users from various demographic groupings. 

D. Evaluation Methodology 

 

The platform's effectiveness was evaluated through: 

1. User Surveys: Structured questionnaires administered to both home chefs and customers, incorporating metrics 

derived from Liang and Lim's (2021) framework for assessing customer experience and satisfaction with food delivery 

apps. 

 

2. Usage Analytics: Analyze platform metrics such as user registrations, order volumes, repeat orders, and review 

sentiments. 

 

3. Financial Viability Assessment: Analysis of transaction data to evaluate the economic model, using approaches 

similar to those employed by Wan et al. (2023) in their comparative analysis of traditional and platform-enabled home-

based food businesses. 

 

 

B. RESULTS AND DISCUSSION 

 

A. Platform Adoption 

 

The GharKaSwad platform was initially deployed in urban centers with significant student and working professional 

populations. Key observations regarding adoption include: 

1. Home Chef Demographics: 92% of registered home chefs were women, with 75% being homemakers between 

35-55 years of age. This demographic profile aligns with findings by Krishna et al. (2023), who identified similar 

patterns among home- based food entrepreneurs in urban India. 

 

2. Customer Demographics: 68% of customers were students or young professionals (18-30 years), while 24% 

were working professionals aged 30-45 years. This distribution reflects patterns observed by Ghouse et al. (2022) 

regarding the primary user segments for food delivery applications in urban India. 

3. Geographic Distribution: Higher adoption rates were observed in areas with concentrated student housing and 

professional accommodations, consistent with market segmentation patterns identified by Roh and Park (2022). 

B. Usage Patterns 

 

Analysis of order data revealed significant patterns in platform usage: 

 

1. Ordering Frequency: Active customers placed an average of 7.3 orders per month, comparable to adoption 

patterns documented by Liang and Lim (2021) for mainstream food delivery platforms. 

2. Popular Meal Types: Lunch (42%) and dinner (38%) constituted the majority of orders, followed by breakfast 

(12%) and snacks (8%). 

 

3. Cuisine Preferences: Regional Indian cuisines dominated the offerings, with particular demand for home-style 

preparations of common dishes. This preference for traditional cuisine aligns with findings by Wan et al. (2023) 

http://www.ijsrem.com/
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regarding customer preferences in home-based food businesses. 

4. Price Points: Average order value was ₹60-100, significantly lower than comparable restaurant meals. 

 

5. Peak Ordering Times: Highest order volumes occurred between 7-9 AM for breakfast, 11 AM-1 PM for lunch, 

and 6-8 PM for dinner. These patterns are consistent with temporal demand distributions observed by Yang et al. (2022) 

in their analysis of on-demand meal delivery operations. 

C. Customer Satisfaction and Value Proposition 

 

Customer surveys revealed high satisfaction levels: 

1. Quality Perception: 86% of customers rated meal quality as "good" or "excellent". This positive perception 

supports findings by Liang and Lim (2021) regarding the importance of food quality in determining customer 

satisfaction with food delivery services. 

 

2. Value for Money: 92% considered the home-cooked meals to offer better value compared to restaurant 

alternatives. 

3. Health Perception: 89% believed the meals to be healthier than restaurant or fast-food options, consistent with 

nutritional awareness patterns documented by Wang et al. (2020) following the pandemic. 

 

4. Key Motivators: Primary reasons for using the platform included "home-like taste" (76%), "healthier options" 

(68%), and "affordability" (65%). These motivators align with consumer preferences identified by Zhai et al. (2021) in 

their application of the SOR paradigm to food delivery services. 

5. Areas for Improvement: Common suggestions included expanded delivery areas, more diverse cuisine options, 

and improved packaging. These improvement areas reflect service quality dimensions emphasized by Roh and Park 

(2022) in their analysis of O2O food delivery services. 

 

D. Challenges Encountered 

 

Several challenges emerged during implementation: 

1. Regulatory Compliance: Navigating food safety regulations for home-based food preparation required careful 

consideration and education for home chefs. This challenge is consistent with regulatory hurdles identified by Sharma 

and Klein (2023) as significant for home-based food platforms. 

 

2. Quality Standardization: Maintaining consistent quality across diverse home kitchens proved challenging, 

reflecting quality management issues documented by Wan et al. (2023) in their comparative analysis of home-based 

food businesses. 

3. Delivery Logistics: Coordinating efficient delivery, especially during peak hours, required continuous 

optimization. These challenges echo logistics complexities analyzed by He et al. (2022) in their systematic review of 

sustainable food delivery. 

 

4. Technology Adoption: Some home chefs needed additional support to become comfortable with the digital 

platform. This observation aligns with digital divide patterns documented by Tripathi and Upadhyay (2023) among 

home-based food entrepreneurs in tier-2 Indian cities. 

5. Peak Demand Management: Balancing supply and demand during peak hours remained an ongoing challenge, 

consistent with operational optimization issues identified by Yang et al. (2022) in on-demand meal delivery operations. 

 

 

http://www.ijsrem.com/
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C. CONCLUSION AND FUTURE DIRECTIONS 

 

The GharKaSwad platform demonstrates a viable model for connecting home chefs with consumers seeking affordable, 

nutritious home-cooked meals. The evaluation results indicate significant benefits for both stakeholders—economic 

empowerment opportunities for home chefs and access to preferred meal options for customers. 

The success of the platform validates the underlying hypothesis that a digital marketplace can effectively bridge the gap 

between underutilized home cooking capacity and unfulfilled consumer demand for home-style meals. This finding 

echoes conclusions by Krishna et al. (2023) regarding the potential of digital platforms to create win-win scenarios in 

the home-based food sector. 

The model holds particular promise in urban environments with large populations living away from family homes. Chai 

and Yeo (2022) similarly identified urban centers as optimal environments for home-based cloud kitchens, citing high 

density of potential customers and efficient logistics as key enabling factors. 

Future development directions include: 

 

1. Geographic Expansion: Extending the platform to additional urban centers, incorporating the phased expansion 

approach recommended by Tripathi and Upadhyay (2023) for addressing technological adoption challenges across 

diverse geographic areas. 

2. Enhanced Quality Assurance: Implementing more robust quality control mechanisms, drawing on trust-building 

frameworks developed by Sharma and Klein (2023) for home-based food platforms. 

 

3. Subscription Models: Introducing meal subscription options for regular customers, informed by customer loyalty 

mechanisms identified by Zhai et al. (2021) in their analysis of food delivery services. 

4. Advanced Analytics: Leveraging data analytics for personalized recommendations and demand forecasting, 

applying approaches identified by Yang et al. (2022) for optimizing on-demand meal delivery operations. 

 

5. Community Building: Developing features to foster community engagement among users, inspired by social 

dimension elements that Liang and Lim (2021) found to enhance customer experience with food delivery platforms. 

6. Sustainable Practices: Implementing environmentally friendly packaging and delivery methods, drawing on the 

sustainable food delivery framework developed by He et al. (2022) and specific electric vehicle integration strategies 

proposed by Prasad et al. (2022). 

 

7. Mobile Application: Developing dedicated mobile applications for enhanced user experience, incorporating 

design principles identified by Ghouse et al. (2022) as critical for technology acceptance among diverse user groups. 

The GharKaSwad platform represents a promising innovation in the food service ecosystem, creating value through 

digital transformation of traditional home cooking into a viable service offering. The model not only addresses practical 

needs for nutritious, affordable meals but also creates economic opportunities for individuals—primarily women—with 

culinary skills but limited access to traditional employment options. As Borkotoky and Unisa (2023) conclude, such 

models hold significant potential for advancing women's economic empowerment while preserving and promoting 

culinary heritage. 

 

D. CONCLUSION 

The GharKaSwad platform successfully demonstrates an innovative digital solution that connects home chefs with 

consumers seeking nutritious, affordable, home-cooked meals. Our six-month evaluation across three urban centers with 

120 home chefs and 850 customers indicates significant benefits for all stakeholders. The platform has provided 

meaningful economic opportunities for home chefs, predominantly women (92%), who earned average monthly 

revenues of ₹15,000-25,000 while working flexible hours. For customers, primarily students and young professionals, 

http://www.ijsrem.com/
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the platform has delivered high-quality, home-style meals at affordable price points (₹60-100), with 86% rating meal 

quality as "good" or "excellent."0 

The platform addresses a distinct gap in the contemporary food service ecosystem by leveraging underutilized home 

cooking capacity to fulfill consumer demand for healthier alternatives to commercial food options. Key challenges 

including regulatory compliance, quality standardization, and technology adoption have been identified and addressed 

through iterative development. 

 

Future enhancements will focus on geographic expansion, advanced quality assurance mechanisms, subscription 

models, data analytics for personalized recommendations, community-building features, sustainable packaging 

practices, and dedicated mobile applications. As digital transformation continues to reshape the food service landscape, 

platforms like GharKaSwad offer promising pathways to economic empowerment, particularly for women, while 

promoting culinary heritage and addressing nutritional needs in urban communities. 

APPENDIX 

Appendix A: Sample Survey Instruments Home Chef Survey Questions: 

1. Demographics (age, gender, occupation) 

2. Previous cooking experience 

3. Time commitment to GharKaSwad activities 

4. Income generated through the platform 

5. Challenges encountered in food preparation and order fulfillment 

6. Impact on personal and financial independence 

7. Suggestions for platform improvement 

 

Customer Survey Questions: 

 

1. Demographics (age, gender, occupation) 

2. Frequency of ordering through GharKaSwad 

3. Primary motivations for using the platform 

4. Comparison with alternative food options 

5. Satisfaction with meal quality, variety, and value 

6. Suggestions for additional features or improvements 

 

Appendix B: System Architecture Diagram 

http://www.ijsrem.com/
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Appendix C: Regulatory Compliance Guidelines for Home Chefs 

 

1. Kitchen hygiene standards 

2. Food handling and storage requirements 

3. Packaging and labeling guidelines 

4. Documentation requirements 

5. Food safety certification process 

Appendix D: Project Architecture 

 

http://www.ijsrem.com/
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