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Abstract: The modern household kitchen has emerged as a complex domain of daily management, where
the challenge of tracking perishable inventory, avoiding food wastage, and planning nutritious meals has
grown into a persistent and largely unsolved problem for millions of families. The proliferation of busy
lifestyles, combined with an absence of integrated digital tools for kitchen oversight, has resulted in
significant food waste, repetitive grocery purchases, and uninspired meal patterns that fail to utilize
available ingredients effectively. In response to this widespread need for an intelligent, integrated
household solution, the Kitchen Inventory with Recipe Recommendation system has been developed as a
comprehensive full-stack web application. This platform represents a meaningful advancement in
household technology, delivering a robust and automated framework specifically engineered to
streamline kitchen operations, minimize food waste, and empower users with intelligent meal planning
capabilities.

At its technical foundation, the system leverages a sophisticated synergy of Java Spring Boot for the
backend RESTful API layer, React.js for the responsive frontend interface, and MySQL for structured
relational data persistence. Unlike conventional recipe applications that require users to manually
search for meal ideas, this system automatically matches the user’s available vegetable inventory against
a curated recipe database, generating contextually relevant suggestions that prioritize ingredients
approaching their expiration date. This intelligent matching mechanism transforms the passive act of
checking one’s pantry into a proactive, guided meal planning experience that reduces both decision
fatigue and food waste simultaneously.

The operational depth of the system is characterized by its ability to manage a wide spectrum of kitchen
data simultaneously. It meticulously tracks vegetable names, weights, units, and expiration dates to
ensure users maintain an accurate, real-time picture of their available inventory. Automated expiry
alerts notify users of items nearing their use-before date, while color-coded visual indicators in the
inventory table provide immediate, at-a-glance status information. Furthermore, the system integrates an
Al-powered recipe generator that allows users to select multiple vegetables, specify meal type, servings,
and language preference, and receive a uniquely crafted recipe in seconds. A shopping list module, meal
planner, nutrition calculator, and recipe book round out the platform’s comprehensive feature set,
making it a true all-in-one kitchen management solution.

All of these interconnected data points are processed through a centralized recommendation engine that
dynamically identifies the most suitable recipes based on current inventory, ingredient overlap, and
urgency of expiration. By automating the matching, alerting, and suggestion processes, the system
significantly reduces the cognitive overhead associated with daily kitchen management. Ultimately, this
transition from manual pantry tracking to an intelligent digital solution does not merely enhance
household efficiency; it cultivates sustainable consumption habits and encourages responsible resource
utilization. By removing the guesswork from meal planning, households of all sizes can confidently
minimize food expenditure, reduce environmental waste, and enjoy a consistently varied and nutritious
diet within the comfort of a familiar digital interface...
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L. INTRODUCTION
Over the last decade, the management of household resources has undergone a significant transformation, driven by the
proliferation of smartphones, cloud services, and an increasing global awareness of sustainable living. Despite these
technological advances, the kitchen — one of the most resource-intensive spaces in any home — has remained largely
immune to meaningful digital intervention. Families continue to rely on manual methods for tracking grocery
inventory: handwritten lists, mental notes, or periodic physical inspections of pantry shelves and refrigerators that are
inherently error-prone and inefficient. This analog approach to a fundamentally digital era results in billions of tons of
edible food being discarded annually worldwide, driven by forgotten perishables, duplicate purchases, and an inability
to effectively utilize ingredients before they expire. The challenge of deciding what to cook, given the specific
ingredients currently on hand, adds a further layer of daily cognitive burden that often pushes individuals toward
repetitive meals or unnecessary takeout spending, exacerbating both financial and environmental costs.
To bridge this gap between the convenience of modern digital infrastructure and the practical realities of household
kitchen management, the Kitchen Inventory with Recipe Recommendation system has been designed as a sophisticated,
full-stack web application. Developed using Java Spring Boot for the backend and React.js for the frontend, the
platform provides users with a centralized, real-time digital inventory of their kitchen vegetables and perishable items.
By maintaining structured records of item quantities, units, and expiration dates within a MySQL relational database,
the system eliminates the guesswork associated with manual pantry checks. Its intelligent recommendation engine
automatically identifies and suggests recipes that can be prepared using currently available ingredients, with deliberate
priority given to items approaching their use-before date. This proactive approach does not merely prevent food
spoilage; it actively encourages efficient resource utilization, ensuring that purchased groceries contribute meaningfully
to household nutrition rather than ending up in waste bins.
Beyond the core functionality of inventory tracking and recipe suggestion, the Kitchen Inventory with Recipe
Recommendation system is fundamentally designed to harmonize the competing requirements of simplicity and
comprehensive feature coverage. By providing a responsive, intuitive web interface accessible from any device, the
system ensures that users can update their inventory whether they are physically standing in a grocery store aisle or
planning dinner from a remote location. This cross-platform accessibility is critical for modern households where
multiple family members may need to coordinate grocery purchases and meal planning simultaneously. Ultimately, the
integration of automated expiry alerts, a weekly meal planner, Al-powered recipe generation, a nutrition calculator, and
a shopping list manager into a single cohesive platform ensures that the system serves not merely as a digital notepad,
but as a genuinely intelligent kitchen companion that reduces waste, promotes healthy eating, and simplifies the daily
rhythms of household food management.

Overview

The evolution of household kitchen management tools has progressed through several distinct phases, beginning with
entirely manual methods such as handwritten shopping lists and memorized pantry contents, advancing through basic
spreadsheet-based inventory tracking on personal computers, and arriving at the current generation of mobile
applications and cloud-connected pantry managers. Early digital solutions, such as simple shopping list applications
and standalone recipe browsers like Yummly, Tasty, and AnyList, made meaningful contributions to individual aspects
of kitchen management but consistently failed to bridge the critical integration gap between real-time inventory data
and intelligent meal planning. These predecessor tools frequently grappled with their inherent fragmentation; a user
might maintain a grocery list in one application, browse recipes in another, and track expiration dates mentally, creating
a fragmented experience that added cognitive overhead rather than reducing it. Consequently, recent research in food
information systems has converged on a growing recognition that truly effective household kitchen management
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requires a fully integrated, single-platform approach that unifies inventory tracking, expiry management, and
personalized recipe recommendation within a seamless user experience.

Advanced implementations in food technology now prominently leverage Artificial Intelligence and machine learning
to enhance the personalization and accuracy of recipe recommendation. Content-based filtering algorithms analyze the
nutritional profile and ingredient composition of available items to suggest contextually appropriate dishes, while
collaborative filtering models draw on aggregated user behavior data to identify popular meal choices within similar
demographic and dietary profiles. Despite these substantial technological strides, a significant and persistent gap
remains in developing systems that effectively balance comprehensive feature richness with ease of use and
accessibility for non-technical household users. Many existing platforms either demand intrusive third-party application
installations, require premium subscription fees to unlock core functionality, or present interfaces of such complexity
that they alienate the very users they purport to serve, creating a persistent demand for open, browser-based kitchen
management solutions built on modern, maintainable web technologies.

The Kitchen Inventory with Recipe Recommendation system directly addresses these critical limitations by delivering
an innovative, integrated web platform that eliminates the need for fragmented, disconnected tools. It achieves this by
seamlessly combining a full CRUD inventory management interface with a multi-layered recipe recommendation
engine, an Al-powered recipe generator, expiry alert notifications, a weekly meal planner, a nutrition calculator, and a
shopping list manager, all within a single authenticated web application. This architectural choice not only eliminates
the friction of switching between multiple applications but also enables the system to derive contextually rich insights
from the user’s inventory data. By establishing a continuous, data-driven feedback loop between what a household
currently has and what it should cook next, the system provides users with highly actionable, personalized culinary
guidance, rather than relying on passive browsing or manual ingredient searches that characterize existing solutions.

Architecture

The Kitchen Inventory with Recipe Recommendation system operates through a layered, three-tier web application
architecture that cleanly separates presentation, business logic, and data persistence concerns, ensuring maintainability,
scalability, and security at every level of the stack. At the foundation of the platform lies a relational data tier
implemented using MySQL 8.0, which provides structured, transactionally safe storage for user profiles, vegetable
inventory records, recipe data, meal plans, shopping list entries, usage history, and expiry alert logs. Hibernate ORM,
integrated through Spring Data JPA, manages all database interactions, enforcing entity relationships and user-level
data isolation without requiring manual SQL query construction.
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Fig. 1. User Dashboard — Module Selection Flow.
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Once the examination officially commences, control transitions to the continuous monitoring module, which serves as
the system's analytical heart. The incoming video stream is meticulously segmented into discrete frames and ingested
by a multi-modal Al Detection Engine that utilizes concurrent neural networks for deep analysis. One network is
dedicated to granular facial landmark tracking to ensure the student’s gaze remains reliably fixed on the assessment
interface, while a secondary object detection model constantly scans the periphery for unauthorized physical items,
such as prohibited digital devices or the presence of other individuals. Simultaneously, the audio stream is subjected to
an advanced acoustic anomaly detector capable of isolating and identifying suspicious patterns, including whispered
speech, environmental disturbances, or potential attempts to employ synthetic audio generation.

The presentation tier is constructed using React.js 18, providing a responsive single-page application that
communicates with the Spring Boot backend exclusively through Axios-based HTTP requests carrying JWT bearer
tokens. The frontend is organized around clearly delineated feature modules: the Dashboard providing a summary
overview and navigation tiles, the Manage Vegetables screen offering full CRUD operations with real-time expiry
status indicators, the Choose Me recipe suggestion flow, the Al Recipe Generator, the Spoiled Vegetables and Expiry
Alerts screens for waste management, and the Planning and Utilities module housing monthly reports, the nutrition
calculator, the meal planner, the shopping list, and the recipe book. These modules form a cohesive, feature-rich web
application that functions reliably across all modern browsers without requiring any client-side software installation.

III. METHODOLOGY
Methodology:
The technical architecture of the Kitchen Inventory with Recipe Recommendation platform is engineered to balance
comprehensive feature delivery with practical hardware accessibility, ensuring the system performs reliably on standard
consumer-grade equipment. To maintain adequate application performance, the local development environment must
satisfy certain baseline hardware criteria. At a minimum, the development machine requires an Intel Core i3 processor
or equivalent, though quad-core or higher configurations are recommended to comfortably manage the concurrent
execution of the Spring Boot backend server, the React development server, and the MySQL database service. A
minimum of 8 GB of RAM is strongly advised, as running three services simultaneously alongside a browser and
development IDE can place significant pressure on memory resources. Storage requirements are modest, with 100 GB
of free disk space sufficient to accommodate the application codebase, MySQL data files, Maven build artifacts, and
Node.js node modules. A display resolution of 1024 by 768 pixels or higher is recommended to properly render the
responsive React interface, and a stable local network connection is required for API communication between the
frontend and backend services during development.
The software ecosystem of the Kitchen Inventory system is constructed upon a modern, enterprise-grade technology
stack meticulously selected for its scalability, community support, and cross-platform compatibility. The backend
infrastructure is built on the Java Spring Boot 3.x framework, leveraging its embedded Apache Tomcat server to expose
a comprehensive REST API on port 8080. Spring Security provides the authentication and authorization layer,
implementing JWT-based stateless session management to ensure that every API endpoint is protected and user-
specific data remains isolated. Spring Data JPA with Hibernate serves as the object-relational mapping layer,
translating between Java entity objects and MySQL 8.0 relational tables with automatic schema generation managed
through the hibernate.ddl-auto configuration property. The frontend is constructed using React.js 18, served through the
Node.js Webpack development server on port 3000. Axios handles all HTTP communication between React
components and the Spring Boot REST API, with request interceptors automatically injecting the stored JWT token
into each outgoing request header. Cross-Origin Resource Sharing is configured on the backend to permit requests from
the frontend development server, ensuring seamless full-stack integration during local development and testing phases.
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Implementation:

The core of the platform’s proactive proctoring capability lies in its sophisticated artificial intelligence and machine
learning layer, which transforms raw video feeds into actionable security insights. OpenCV serves as the fundamental
engine for digital signal processing, responsible for frame extraction, noise reduction, and initial computer vision tasks.
These processed frames are then fed into deep learning models developed using TensorFlow and Keras, which deploy
pre-trained Convolutional Neural Networks (CNNs) to interpret complex visual patterns. Specifically, the system
integrates the YOLO (You Only Look Once) architecture, chosen for its industry-leading ability to perform real-time
object detection with exceptional speed; this allows the platform to instantly flag unauthorized items, such as mobile
phones or hidden cheat sheets, as soon as they appear in the camera's field of view. Following the conclusion of an
exam, the raw data generated by these detections is processed using the powerful data manipulation capabilities of the
Pandas and NumPy libraries. This final step allows the system to generate granular, data-driven analytical reports for
administrators, providing a clear and evidence-based overview of the academic integrity maintained throughout each
examination session.

IV. CONCLUSION
The development of the Kitchen Inventory with Recipe Recommendation system marks a meaningful advancement in
the application of modern web technologies to the practical challenges of daily household management. By
consolidating the functions of inventory tracking, expiry monitoring, intelligent recipe recommendation, Al-powered
recipe generation, meal planning, nutrition calculation, and grocery shopping management into a single, cohesive
platform, the system eliminates the fragmentation that has historically undermined digital kitchen management tools.
Developed using Java Spring Boot for the backend and React.js for the frontend, with MySQL providing robust
relational data persistence, the application demonstrates how enterprise-grade software engineering practices can be
effectively applied to solve everyday consumer-facing problems. The clean separation of concerns between the three
application tiers ensures that the system remains maintainable, extensible, and performant as the scope of features and
the volume of user data grow over time.
At the technical core of the system lies an intelligent recommendation engine that transforms static inventory data into
dynamic, actionable meal suggestions. Unlike traditional recipe applications that present an undifferentiated catalogue
of dishes requiring the user to manually verify ingredient availability, the Kitchen Inventory system automatically
performs this matching computation in real time, surfacing only those recipes that can be prepared from currently
stocked items while giving explicit preference to dishes that utilize ingredients approaching expiration. Simultaneously,
the Al-powered recipe generator expands beyond the curated database by producing uniquely tailored recipes on
demand, supporting multiple languages including English, Hindi, and Telugu, and accommodating user-specified meal
types and serving sizes. This dual-layered approach to recipe discovery ensures that users always have access to
relevant, actionable culinary guidance regardless of how unusual or limited their current inventory may be.
Beyond its technical capabilities, the system delivers unprecedented practical value by addressing the fundamental
limitations of manual kitchen management, particularly the cognitive burden of expiry tracking and the creative
challenge of meal planning under inventory constraints. In a conventional household, the quality of food utilization is
directly dependent on the attentiveness and organizational skill of the primary cook; the Kitchen Inventory system
democratizes this competency by automating expiry surveillance through scheduled background monitoring tasks and
delivering color-coded, real-time status alerts to the inventory interface. This standardized, automated approach to
expiry management ensures consistent food safety awareness across households of varying organizational capability,
from meticulously organized families to time-pressed working professionals and students living independently. By
removing the dependency on human vigilance and replacing it with data-driven automation, the platform makes
responsible kitchen management accessible to all.

Copyright to IJARSCT =13 DOI: 10.48175/IJARSCT-35655 525

www ijarsct.co.in Tl

| 2581-9429 |1
R\ 1JARSCT /3
& <




( IJARSCT

xx International Journal of Advanced Research in Science, Communication and Technology
IJARSCT International Open-Access, Double-Blind, Peer-Reviewed, Refereed, Multidisciplinary Online Journal FiEp 00}
ISSN: 2581-9429 Volume 6, Issue 9, May 2026 Impact Factor: 8.2

The ultimate value of the Kitchen Inventory with Recipe Recommendation system extends beyond mere technological
convenience; it fundamentally repositions the household kitchen as a data-driven, sustainably managed resource rather
than a source of chronic waste and daily decision anxiety. The presence of an intelligent, always-available digital
kitchen companion that proactively suggests meals, tracks stock, and plans shopping lists empowers households to
reduce their grocery expenditure, minimize their environmental food waste footprint, and invest the time saved on
manual management tasks into the more rewarding aspects of cooking and family life. As awareness of food
sustainability and household budget management continues to grow, this system paves the way for a more conscious
and efficient approach to domestic food consumption, one in which technology serves not as a superficial convenience
but as a genuine enabler of healthier, more sustainable household practices for present and future generations.

Future Scope:

The developmental trajectory of the Kitchen Inventory with Recipe Recommendation system is set to undergo several
ambitious and carefully planned enhancements, each designed to substantially deepen the platform’s intelligence,
broaden its accessibility, and extend its utility across increasingly diverse household and institutional contexts. A
paramount focus in the near-term roadmap is the significant advancement of the recipe recommendation engine through
the integration of collaborative filtering and user behavior analytics. By aggregating anonymized usage patterns across
the user base, the system will be able to identify culinary preferences shared among demographically similar users,
enabling it to surface not merely recipes that match current inventory but dishes that users are statistically likely to
enjoy based on their historical cooking behavior. This transition from purely inventory-driven suggestions to a hybrid
content-based and collaborative recommendation model will represent a qualitative leap in the personalization and
relevance of the platform’s core value proposition. Complementing this, a nutritional goal-setting feature is planned
that will allow users to specify dietary targets such as daily caloric intake, macronutrient ratios, or specific health
objectives, enabling the recommendation engine to weight its suggestions not only by ingredient availability and expiry
urgency but also by nutritional alignment with the user’s individual health profile.

Moving into subsequent development iterations, a key strategic priority will be the deployment of the application to a
cloud hosting infrastructure, transitioning from the current local development environment to a publicly accessible web
platform. The Spring Boot backend is planned for containerization using Docker and deployment on a cloud provider
such as Amazon Web Services EC2 or Railway, while the React frontend build artifact will be hosted on a static
content delivery network such as Vercel or Netlify. The MySQL database will be migrated to a managed relational
database service such as Amazon RDS or PlanetScale to ensure high availability, automated backups, and scalable
storage. To facilitate seamless grocery replenishment, future iterations also envision integration with commercial
grocery delivery APIs, enabling users to convert their automatically generated shopping lists into direct purchase orders
placed with partnered supermarkets or delivery services. Additionally, a native mobile application version for both
Android and iOS platforms is planned using React Native, and a barcode scanning feature leveraging the device camera
API is envisioned to allow users to scan product packaging and automatically populate item name, quantity, and
expiration date fields, dramatically reducing manual data entry and encouraging consistent inventory maintenance
across the entire household.
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