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Abstract 

How can a single viral food video reshape the strategic direction of cloud kitchens in Dubai? 

This study investigates the increasing impact of social media food trends on cloud kitchen operational, 

marketing, and menu-related decisions in the Emirate. Cloud kitchens are delivery-only restaurants with 

no dine-in area, and have seen rapid growth due to increased consumer demand for convenience and trend-

driven cuisine. TikTok, Instagram, and YouTube Shorts are at the heart of consumer choice, often creating 

sudden surges in demand for dishes achieving 'viral' status. 

For this reason, the present study resorted to secondary data as a source of research and conducted a 

survey of residents of Dubai in order to find out how cloud kitchens alter their marketing efforts, menu 

development ideas and operational procedures with respect to these online trends. The success suggests 

that playing to social media trends can help a company increase revenue and brand visibility, while relying 

on virality as a business model could be a liability in the long-run. 

 

Introduction 

Over the last few years, a digital revolution and a change in consumers' food behavior have swept through 

the food industry. The latest development is the genesis of cloud kitchens, popularly called ghost kitchens, 

which exist only for the purposes of food delivery without a dine-in facility. They depend on online 

ordering platforms and social media marketing to maintain their clientele. Social media trends are quickly 

emerging as strong drivers of consumer choices in recent times. From "pink pasta" to Korean fried chicken 

and bubble tea, the list of viral foods going through quick changes in demand patterns has caught massive 

attention online. This raises great pressure on cloud kitchens in Dubai, a city known for its cosmopolitan 

culinary map and high social media penetration, to rapidly align their business strategies with these fast-

moving trends. 

This paper endeavors to find out how social media food trends affect cloud kitchens in Dubai regarding 

business strategy, focusing on marketing, menu adaptation, and operational decisions. The research 

question that will guide this study is: How do social media food trends influence the business strategy and 

decision-making of cloud kitchens in Dubai? 

 

Literature Review 

Cloud Kitchens and their Growth 

Cloud kitchens have boomed worldwide with the push for online food delivery through apps. According 

to (Smith, 2023), cloud kitchens lower overhead by removing the dine-in and shifting resources towards 
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food preparation and delivery. Indeed, players like Talabat, Deliveroo, and Zomato have equally helped 

fuel the rise of cloud kitchens in Dubai, enabling small food ventures to reach large numbers of consumers 

without considerable amounts of capital spend. 

Social Media and Food Trends 

Social media platforms have completely revamped the way marketing strategies are being carried out 

across industries. In the food industry, TikTok and Instagram create virality that can really affect consumer 

behavior. Most viral food content is visually appealing, new, or an experience to be tried by consumers, 

as noted by Statista in 2024. For instance, Korean fried chicken became highly in demand in Dubai around 

the time TikTok videos about it went viral, after which the dish was added to the menus of traditional 

restaurants and cloud kitchens alike. 

Connecting Trends to Business Strategy 

Past studies have also delineated how companies can leverage social media trends to increase visibility, 

acquire new customers, and improve sales. However, there are risks from over-reliance on such viral 

trends, which include waste of inventory, inconsistent customer experiences, and hype that is almost short-

lived. This research paper tries to find out how the cloud kitchens in Dubai navigate both opportunities 

and challenges. 

 

Methodology 

For this work, we will develop mixed-method methodology for primary and secondary research. First, we 

will examine industry reports, scholarly research, government and private market analyses, and media 

articles covering cloud kitchens and food trends on social media in Dubai for secondary research. To 

portray industry growth and changes in consumer behaviour due to viral content, we incorporated reports 

from food delivery services in the UAE, digital marketing agencies, and consumer insight companies. 

Additionally, datasets from popular food delivery services were used to investigate the ordering behaviour, 

category offerings, delivery durations, and engagement rates following viral food content on TikTok and 

Instagram. To assess the food trends' virality and level of engagement in the digital space, we employed 

social media trends analytic tools and other publicly available datasets. 

To complete the primary research, we distributed an online questionnaire to 50 respondents age 15 to 40 

living in Dubai. Given the mixture of students, employed respondents, and regular users of food delivery 

services, we were able to capture a sufficiently diverse and relevant consumer profile. The questionnaire 

was organized around the following three focal points: (1) respondents’ knowledge of foods trending on 

social media, (2) food purchase motivations for items trending in social media, and (3) the roles of TikTok, 

Instagram Reels, and YouTube Shorts in determining what meals a consumer buys. The questionnaires 

were also focused on what delivery services the respondents preferred, their openness to trying trending 

foods, their consumer influencer expectations, and their social media usage to evaluate the viral food 

concept. 

Apart from the quantitative analyses of the survey, there were two informal, semi-structured interviews 

that were conducted with the owners/operators of cloud kitchens based in Dubai. The purpose of these 

interviews was to gain insights from an operational perspective, which includes how and when kitchens 

pinpoint emerging trending items, how long it usually takes to test and release an inspired menu item, the 

logistical issues surrounding the sourcing of ingredients, and the financial risks that come with frequently 

updating menu items. The operators also pinpointed how they synchronize promotional campaigns with 

https://www.ijfmr.com/


 

International Journal for Multidisciplinary Research (IJFMR) 
 

E-ISSN: 2582-2160   ●   Website: www.ijfmr.com       ●   Email: editor@ijfmr.com 

 

IJFMR250661451 Volume 7, Issue 6, November-December 2025 3 

 

trending topics, the importance of food influencers and critics in their promotional efforts, and how 

trending foods influence menu design in the long run. 

All respondents had been informed of the purpose and nature of the research study. Participation in this 

research was purely voluntary and anonymous to ensure the protection of privacy. Ethical procedures have 

been adhered to whereby no personal or sensitive information has been requested. The study ensures 

transparency that the data would exclusively be used for academic purposes. Biases were minimized as 

much as possible: neutral question wording was used, variety in participant selection, triangulation 

between primary and secondary sources of data to enhance reliability and validity. 

 

Findings and Analysis 

Consumer Awareness and Behavior 

78% of the participants reported finding new food on either TikTok or Instagram quite often, about 62% 

order such viral food items once a month or more. This is great exposure and familiarity with the trends. 

Some of the foods that have been trending in Dubai are viral Korean fried chicken, bubble tea and loaded 

fries. 

Marketing and Menu Adaptation 

In interviews, cloud kitchen operators also reported that trending foods inform menu offerings and 

marketing campaigns. The same operator described how limited time menu items were created around 

online food trends and then targeted with social media advertisements for the duration of the offering. 

Partnerships with social media influencers, including dishes prepared to be particularly camera-ready, 

were some of the ways to attract business, along with matching menu thumbnails to currently popular 

aesthetics. Cloud kitchens also reported using social media analytics to help predict up-and-coming trends 

and adjust offerings. 

Operational Adjustments 

They scaled up operations in cloud kitchens, adjusted inventory levels, optimized preparation workflows, 

and coordinated with delivery platforms in ways that would adapt their operations to this trend-driven 

demand. 

However, operators did say shifting ingredient costs remained an issue and so did maintaining quality 

when demand is high. These operational pressures, therefore, needed serious planning and efficient 

resource allocation. 

 

Advantages 

• Increased visibility on different social media platforms. 

• Faster customer acquisition owing to viral reach. Stronger appeal to a young, digitally active consumer. 

• Differentiation from competitors through timely trends. 

 

Risks 

• Viral trends fade away fast, which, in turn, results in unexpected falls in demand. 

• Overstocking or having extra inventory in case a trend dies out. 

• Changes in the menu very often weaken brand identity. 

• Higher operational complexity since the offerings are constantly updated. 

• This means heavy reliance on trends and thus making long-term forecasting difficult. 
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Discussion 

The findings revealed that social media plays a significant role in determining the popularity of cloud 

kitchens in Dubai. Remaining vigilant to popular tastes enable cloud kitchens keep their relevance in a 

competitive market and capitalise on rapidly changing consumer preferences. The key to this, the 

winners explained, is finding balance between innovation and sustainability. The results also suggest that 

cloud kitchens comprising only trendy menus can create instability. On the other hand, a core menu that 

rotates with the seasons and trendy dishes makes the model more flexible. This study can emphasize the 

significance of digital marketing capability. By integrating analytics, influencer marketing and effective 

visual representation, cloud kitchens are able to leverage social media platforms. AI for trend forecasting 

and data-driven menu planning AI for trend forecasting. 

 

Conclusion 

This study shows that Instagram-driven food trends and viral foodie fads have established themselves as 

strong forces in shaping strategic choices for cloud kitchens in Dubai. Cloud kitchens work within an 

ecosystem where consumers take critical meal inspiration off of social media; virality may directly equate 

to demand. Results show that most operators keep a close watch on trending content, to which they readjust 

their menu, marketing style, and timing of promotions to capture momentum created online. These, if done 

properly, can further enhance sales performance, improve digital visibility, and accelerate brand 

recognition. 

In contrast, this research also highlights the challenges and fragilities that come with overdependence on 

fast-moving online trends. The need for speed, flexibility in sourcing, and frequent product testing creates 

operational risks and financial uncertainty. Viral demand can be highly volatile, fleeting, and sometimes 

misaligned with long-term customer expectations. This therefore calls for cloud kitchens to balance the 

allure of responsiveness to trends with stability in growth strategies that are long-term. 

Overall, findings suggest that the way forward for sustainability in Dubai's cloud kitchens lies in a hybrid 

model-one that would retain consistency of operations and brand integrity but at the same time be agile 

toward innovations propelled by trends. Success in the future will depend on capability and anticipation 

of demand, usage of data from social media and delivery platforms, and product development according 

to emergent digital food cultures. Social media trends, in this way, are less external factors but rather 

active business strategy drivers which shape the innovation, competition, and audience outreach of cloud 

kitchens. 
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