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Briefing: Diving into emerging trends, innovations and themes from the food industry, primarily with fast food, QSR and restaurants.  This report attempts to 
shed light on the trends and themes that will continue or evolve post-pandemic, guest engagement, and restaurant alternatives.
Takeaway: As consumers remain productive and partake in recreational activities at home under shelter-in-place orders, they're still longing for their pre-
COVID lives. Everything from socializing with friends to dining out are aspects of consumers' routines that they never thought they'd have to give up for long 
periods of time. Thus, finding safe alternatives to such activities is of utmost importance to people searching for a sense of normalcy. 

While these safe alternatives provide a sense of comfort, existing consumer desires (like sustainability and convenience)  still continue to play a role in the 
way in driving behavior. 

Top Insights

Restaurant Truck The food truck model is helping restaurants and communities survive COVID-19
Trend - Thanks to their flexibility, food trucks are alleviating the economic stress for consumers and businesses during the pandemic. While designers are envisioning how mobile concepts can help restaurants struggling 
during COVID-19, charitable food trucks are supporting local communities.  Insight - Business owners are struggling financially to keep their business afloat, while others are looking for ways to support neighborhoods in 
need. As a result, many are looking for new ways to reach customers or pay it forward during the COVID-19 pandemic. In this space, individuals are prioritizing flexible and safety-focused solutions because they are aware 
that full compliance with the government-imposed restrictions will enable consumers and employees to feel more comfortable and secure.

Automated Kitchen Automated restaurant kitchens help limit the spread of COVID-19
Trend - Automated restaurant kitchens and bars are increasingly common as brands look for ways around excessive contact between people in restaurants. These automated systems allow for limited contact and 
therefore limited spread of COVID-19 amidst the ongoing pandemic.  Insight - As concern for their personal health has risen, consumers want to know that businesses are doing their part to keep them safe and lessen their 
anxiety over getting sick when they go about their days. Though consumers want to resume aspects of their lives that help them feel a sense of normalcy, they want to do so safely. 

QSR Solution Quick service restaurants use tech-integrated solutions for post-COVID reopenings
Trend - As QSR brands begin reopening around the world, tech-integrated solutions are giving them the opportunity to ensure consumer and employee safety as COVID-19 remains a threat. These innovations include 
everything from lid-dispensing units to contact-free drink dispensers.  Insight - Now that physical distancing measures have shown themselves to be effective in limiting the spread of COVID-19 in many parts of the world, 
consumers are looking forward to the reopenings that are coming with this downturn. However, there is still an underlying understanding and fear among individuals that a complete return to normal will result in a 
resurgence of cases. Thus, consumers expect that brands enact in-store solutions that limit their contact with high-touch surfaces, and other people, in order to ease some of their [continued online]

Fast-Food Reusables QSR establishments are increasingly offering their food in reusable containers
Trend - Looking for ways to be more environmentally responsible, fast-food restaurants are launching or taking part in sustainable initiatives that enable them to deliver menu items in reusable containers to consumers.  
Insight - Conscious consumers are increasingly wary of the existing and looming consequences of climate change. As a result, many are striving to make bigger efforts in reducing their carbon footprint and being less 
wasteful in their day-to-day. As part of this, individuals are motivated to demand better from the companies whose business they support, and when they advocate for more sustainable choices in marketing, packaging, 
and production, they feel better and with purpose.







Restaurant Trucko
The food truck model is helping restaurants and communities survive COVID-19

Modular Food Trucks
Jungsoo Lee’s Design is Envisioned to Help Restaurants During COVID-19

Fast Food Ghost Kitchens
Reef Kitchens Helps Wendy's Expand Its Business During 

COVID-19

Touring Breakfast Food Trucks
The Hormel Black Label Breakfast Food Truck Shares New 

Products

Charitable Food Truck Initiatives
Indianapolis Trucks are Offering Food to the Homeless 

Community

Trend - Thanks to their flexibility, food trucks are alleviating the economic stress for consumers and businesses during the pandemic. While designers are envisioning how mobile 
concepts can help restaurants struggling during COVID-19, charitable food trucks are supporting local communities.

Insight - Business owners are struggling financially to keep their business afloat, while others are looking for ways to support neighborhoods in need. As a result, many are looking for new 
ways to reach customers or pay it forward during the COVID-19 pandemic. In this space, individuals are prioritizing flexible and safety-focused solutions because they are aware that full 
compliance with the government-imposed restrictions will enable consumers and employees to feel more comfortable and secure.
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Automated Kitcheno
Automated restaurant kitchens help limit the spread of COVID-19

AI Blended Beverage Kiosks
Blendid is a Contactless, Autonomous In-Store System

No-Contact Robotic Restaurants
KFC Opened a No-Contact "Restaurant of the Future" in 

Russia

Automated Kitchen Robots
Miso Robotics' ROAR is a Cost-Effective Assistant in the 

Kitchen

Automated Bubble Tea Bars
Bobacino Uses AI, Automation and Robotics to Craft 

Customized Drinks

Trend - Automated restaurant kitchens and bars are increasingly common as brands look for ways around excessive contact between people in restaurants. These automated systems 
allow for limited contact and therefore limited spread of COVID-19 amidst the ongoing pandemic.

Insight - As concern for their personal health has risen, consumers want to know that businesses are doing their part to keep them safe and lessen their anxiety over getting sick when 
they go about their days. Though consumers want to resume aspects of their lives that help them feel a sense of normalcy, they want to do so safely. 
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Fast-Food Reusableso
QSR establishments are increasingly offering their food in reusable containers

Reusable Fast Food Packaging
PriestmanGoode Utilizes Cocoa Bean Shells in New Innovative Project

Returnable Fast 
Food Cups

McDonald's is Testing Fast 
Food Coffee Cups That 

Can Be Dropped Off

Returnable 
Restaurant 
Packaging

Tim Hortons and Loop are 
Introducing Reusable 

Cups & Containers

Unlimited Refill 
Cups

7-Eleven's Limited-Edition 
Tumblers Share Access to 

a Year of Free Drinks

Reusable QSR 
Packaging

Burger King's Reusable 
Packaging is Being Tested 

at Select Locations

Trend - Looking for ways to be more environmentally responsible, fast-food restaurants are launching or taking part in sustainable initiatives that enable them to deliver menu items in 
reusable containers to consumers.

Insight - Conscious consumers are increasingly wary of the existing and looming consequences of climate change. As a result, many are striving to make bigger efforts in reducing their 
carbon footprint and being less wasteful in their day-to-day. As part of this, individuals are motivated to demand better from the companies whose business they support, and when they 
advocate for more sustainable choices in marketing, packaging, and production, they feel better and with purpose.
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Restaurant-Brandedo
Restaurants are increasingly releasing private-label products

Restaurant-Inspired Seasonings
The Momofuku Seasoned Salts Come in Three 

Flavor Options

Restaurant-Branded Spirits Collections
The Hooters Spirits Line is Launching in the United 

States

Restaurant-Branded Grocery Pick-Ups
Local Public Eatery is Now Offering to Sell Grocery 

Staples

Restaurant-Branded Home Goods
The #ChilisMyHouse Starter Pack is Filled with 

Some Great Swag

Trend - Private label products from restaurants are on the rise as popular establishments look for ways to maintain revenue in light of in-person dining restrictions. These businesses are 
releasing a range of items--everything from branded seasonings to assorted grocery pick-ups.

Insight - Consumers around the world are limited in their dining options--with many places still restricting the number of people allowed in establishments, as well as having physical 
distancing rules in-effect. For those who are still taking the ongoing pandemic seriously, in-person dining is simply not an option even with safety precautions in place. These consumers 
expect that brands find creative ways to come to them in their own homes, in order to keep their business. 

5.5
Score

Popularity

Activity

Freshness
Copyright ©

All Rights Reserved

Curation 4 Featured, 36 Examples

51,804 Total Clicks

URL: Hunt.to/437999



QSR Solutiono
Quick service restaurants use tech-integrated solutions for post-COVID reopenings

Contact-Free Retail Touchscreens
The 'Air Touch' Technology from the Azkoyen 

Group is Hygienic

Contact-Free Drink Dispenser Devices
The L-Guard System from Lancer Worldwide 

Enhances Cleanliness

Contact-Free Cup Lid Dispensers
The 'Lid Boss' Touchless Lid Dispenser Prevents Pathogen 

Spread

QSR AI Analytic Tools
KFC Canada is Using AI Analytic Tools to Track Data Across 

Locations

Trend - As QSR brands begin reopening around the world, tech-integrated solutions are giving them the opportunity to ensure consumer and employee safety as COVID-19 remains a 
threat. These innovations include everything from lid-dispensing units to contact-free drink dispensers.

Insight - Now that physical distancing measures have shown themselves to be effective in limiting the spread of COVID-19 in many parts of the world, consumers are looking forward to 
the reopenings that are coming with this downturn. However, there is still an underlying understanding and fear among individuals that a complete return to normal will result in a 
resurgence of cases. Thus, consumers expect that brands enact in-store solutions that limit their contact with high-touch surfaces, and other people, in order to ease some of their fears. 
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Dining Protectiono
Restaurants are adopting design solutions for dine-in experiences post-COVID-19

Isolated Dining Booths
Mediamatic ETEN is Exploring the New Normal for 

Restaurants

Transparent Dining Barriers
Penguin Eat Shabu Boasts Safety Measures During 

Restaurant Reopening

Social Distancing Dining Shields
The Conceptual 'Plex’Eat' Visor Lamp Enables 

Dining with Friends

Outdoor 
Restaurant Design 

Kits
David Rockwell Helps NYC 

Restaurants Adapt to 
Outdoor Dining

Portable Pop-Up 
Privacy Screens

The 'Ventaglio' Privacy 
Screen Divides Desks and 

Dining Areas

Trend - As government-imposed COVID-19 restrictions on non-essential businesses are eased, restaurants begin to reopen for dine-in experiences. Prioritizing safety concerns of both 
guests and staff, these establishments look for design solutions that can be applied in an efficient and cost-effective manner.

Insight - Many have grown nostalgic about experiences that were made unavailable due to government-imposed COVID-19 measures. As these restrictions are gradually lifted, consumers 
become increasingly excited about the prospect of returning to pre-pandemic lifestyles. Many, however, are mindful of the health risk that exists outside of the home and as a result, are 
looking to engage in activities while respecting the guidelines for physical distancing and safety.
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