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[bookmark: _Toc101870862]Introduction 
The Covid-19 pandemic is regarded as a nightmare for the restaurant business in the UK. Because of being highly contagious, this virus has infected a huge number of people around the world. Data shows that the UK has lost 9.7% of its total restaurant due to the pandemic. The adoption of the lockdown approach by the government impeded the operation of the restaurant business in the country (Lau, 2020). In this regard, the restaurant business operators took the help of different tools and techniques for normalising their business operation. In this regard, technology has put a great impact on the successful restaurant businesses during the pandemic. 
[bookmark: _Toc101870863]Significance of the research 
The restaurant business in the UK was halted during the pandemic because of the health consciousness among the customers. During this period, people were so much afraid of getting out of their homes because of the lethal virus. In this regard, restaurants in the country kept their operation for a longer period. However, technology helped this sector greatly to operate its business effectively during the pandemic period (Gursoy and Chi, 2020). The online delivery strategy helped the restaurant business operator to carry out their operation during the pandemic situation. 
[bookmark: _Toc101870864]Purpose of the research 
Any research starts with a particular purpose to serve by accomplishing the research properly. This research has also the purpose to accomplish conducting the research properly. The title of the research is the technological impact on the restaurant business during the pandemic. This research will dig out different usages of technology which were adopted by restaurant businesses in the UK, north west London, during the pandemic period for carrying out their operation (Fusté Forné  and Hussain, 2020). For achieving the purpose of the research, primary and secondary will be gathered.
[bookmark: _Toc101870865]The proposed aim of the research 
Setting the aim of particular research is one of the significant tasks of every research. This research has also an aim to achieve. The research aims to identify the impact of technology on the restaurant business of northwest London during the pandemic.
[bookmark: _Toc101870866]Research objectives
There are some particular objectives of the research which will be focused on achieved by carrying out the research successfully. The objectives of the research are:
· To assess the impact of Covid-19 on the restaurant business of north west London area.
· To identify the areas of technology used during the pandemic to normalise the restaurant business.
· To measure how technology, improve the restaurant business over the pandemic.
[bookmark: _Toc101870867]Research questions
Based on the research objectives some questions will be developed for carrying out the research. The research questions on this topic are: 
· What are the impacts of Covid-19 on the restaurants of the northwest London area?
· How technologies are used during the pandemic by restaurants to normalise their operation?
· How have technologies improved the operation of restaurants over the pandemic?


[bookmark: _Toc101870868]Literature Review 
On 23rd March 2020 the government of the UK lockdown for saving public health. During that particular period, the lockdown was the only testified approach for curbing the spread of the Coronavirus among the people (Panzone, Larcom and She, 2021). In this regard, restaurants, pubs, hotels, and shops were called to remain close. Although some shops like grocery shops were opened as they sell necessary items for the customers. The restaurant business was hit high by this Covid-19 pandemic. Data shows that almost 30000 jobs were lost in the restaurant business during the pandemic. There are several impacts of this pandemic on the restaurant business. For example, several restaurants closed their operation because of their capital shortage as they received very few customers during the pandemic period. There are numerous reasons behind the lower customers during the pandemic period (Akpan, Udo and Adebisi, 2022). Firstly, the customers were highly afraid of the highly contagious nature of the lethal virus. Secondly, the ongolockdowndown approach brought inconveniences in the movement of the people.
To normalising the situation, restaurant business operators focused on utilising technology during the pandemic period. There are different areas of the restaurant business in which technologies were used during the pandemic period. For example, technologies were used then for ensuring the head lth safety of the customers. Like measuring their health condition. Technologies were also used to ensure an effective payment gateway for the customers. Restaurants used technologies for taking online orders from customers (Cummins, et al., 2020). Robotics technologies were also used during the pandemic period by the restaurant business for carrying out the critical operation of the restaurant business.
Usage of these technologies during the pandemic period brought several advantages to the proper operation of the restaurant business in the pandemic period. Most restaurants used technologies for measuring the health condition of their customers for stopping the spread of the coronavirus among the other people in the restaurant (Khan, et al., 2021). Using technology in this area helped the restaurants to carry out their operation after the pandemic without jeopardising the health of the people. Technologies were also used in the marketing and loyalty program during the pandemic situation. During that particular period, restaurants concentrated on different forms of digital marketing for attracting more customers during and after the lockdown approach (Galanakis, 2020). Surges in online delivery are another trend that is observed during the pandemic situation. Regarding the restaurant business, the demand for online delivery also surged. In this regard, organisational websites and apps were used for facilitating online food delivery during the pandemic situation (Fusté Forné and Hussain, 2020). Different robotic technologies were also used during that period for carrying out the critical task of the restaurant business. 
These are the major uses of technology during the pandemic situation. Usage of technologies in that period helped greatly to carry out their business operation properly. Over the pandemic period, restaurant business has been able to normalise their operation by using diverse types of technologies in their business operation (Gursoy and Chi, 2020). In this regard, the restaurant business is capable of carrying out its operation without hampering the health of the customers. 

[bookmark: _Toc101870869]Research Methodology 
[bookmark: _Toc101870870]Research Philosophy 
The purpose of the research is to identify how technologies improve the restaurant’s business operation. For carrying out the research positivism philosophy will be followed. By adopting this philosophical approach both primary and secondary will be adopted for conducting this research successfully. Following this philosophy in the research will help to conduct reliable research that provides effective findings for the research (Goddard and Melville, 2004). Following this philosophy will also help carry out representative research that will be reliable to the readers. 
[bookmark: _Toc101870871]Research Paradigm
The methodology or method of doing research is referred to as a research paradigm. The study will be quantitative, and a positivist methodology will be used to complete the project. This study will look at the link between 2 variables in this respect for completing this research. Two factors will be considered in the research: technological usage and its influence on restaurant operations.
[bookmark: _Toc101870872]Research Approach
There are different research approaches which are used in different types of research. The research will be conducted using a deductive research technique. Emerging hypotheses from previously published literature will be examined in this regard to acquire a better knowledge of the subject. Deductive research is based on scientific data that aids in the formation of suitable research relationships (Kothari, 2004). Evidence will be gathered based on globalisation and its influence on corporate management in this study.
[bookmark: _Toc101870873]Research Methodology
Qualitative, quantitative, and mixed methodology are examples of research methodologies that are commonly used in different types of research. Qualitative research is descriptive, and it does not focus on the numerical interpretation of the study findings. Furthermore, a quantitative research technique concentrates on the numerical interpretation of a result's finding (Basias and Pollalis, 2018). Furthermore, mixed methodology refers to the use of both qualitative and quantitative methods. The quantitative technique will be used in this study, and the numerical or statistical interpretation of the research findings will be provided for a better understanding of the research finding.
[bookmark: _Toc101870874]Research Strategy
The method by which the research's needed data is gathered is referred to as the research strategy. The investigation will be carried out using a quantitative technique, as previously stated. In this regard, both primary and secondary data will be collected to properly complete the research. In terms of primary data, the study will rely on a questionnaire survey that will be conducted among the selected participants (Ragab and Arish, 2018). In this case, a questionnaire will be created, and a survey will be conducted among some of the study samples. In addition, secondary data is necessary for the study. Relevant literature from various writers will be evaluated in this respect.
[bookmark: _Toc101870875]Sampling Methods
For gathering primary data for the research, a questionnaire survey will be conducted. Collecting the sample is one of the crucial tasks which is carried out before conducting a questionnaire survey. In this regard, 50 samples will be collected from the stakeholders of different restaurants in the UK. For reducing biases in the survey, a random sampling technique will be adopted in this regard.
[bookmark: _Toc101870876]Data Collection Methods
Collection of data is one of the significant tasks of carrying out successful research. In this research, both primary and secondary will be gathered. To collect primary data, a questionnaire survey among 50 participants will be conducted (Goddard and Melville, 2004). Reviewing the existing literature will be the source of collecting secondary for the research. 
[bookmark: _Toc101870877]Data Interpretation
[bookmark: _Toc101101599][bookmark: _Toc101870878]The interpretation of data is a critical aspect of every study. The numerical data analysis technique is used in quantitative research for delivering the finding of the research. The research will be numerically interpreted because quantitative research has been chosen for the study. Microsoft Excel program will be utilised for numerical interpretation of the research (Rinjit, 2020). 
[bookmark: _Toc101870879]Time Prospect of the Research
[bookmark: _Toc101101601][bookmark: _Toc101870880]For the successful completion of research, different types of tasks are carried out. For the completion of the task of this research, different tasks will also be carried out. So, a total of six months will be required for carrying out the task. A Gantt chart of the research activities is given below. 


	Tasks 
	Month 
1
	Month 
2
	Month 
3
	Month 
4
	Month 
5
	Month 
6

	Planning 
	
	
	
	
	
	

	Secondary data collection 
	
	
	
	
	
	

	Sample collection 
	
	
	
	
	
	

	Carrying out research
	
	
	
	
	
	

	Data analysis 
	
	
	
	
	
	

	Communicating the result 
	
	
	
	
	
	



[bookmark: _Toc101870881]Ethical Consideration
While carrying out the research, the focus will be given to ethical consideration. The research will follow all the ethical issues of carrying out successful research. No business will be shown regarding sample collection (Ragab and Arish, 2018). Besides, the information of the sample will remain hidden while conducting the research. Data of the research will not be revealed to any.
[bookmark: _Toc101870882]Conclusion 
The pandemic brought several disadvantages for the restaurant business operation in the UK. At that time restaurant businesses focused on normalising their operation by any means. In this regard, the adoption of technology helped this sector greatly in carrying out its operation of this sector. This research has been carried out in this area by adopting a quantitative approach based on both primary and secondary data. 
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[bookmark: _Toc101870884]Appendix 
[bookmark: _Toc101870885]Questionnaire 
1. How did Covid-19 affect the restaurant business during the pandemic?
a) Positively   b) Negatively
2.Which area of a restaurant was affected most by the pandemic?
      a) Sales    b) Production c) Employee availability d) Customer satisfaction
3. Did you get in touch with technology regarding restaurant services during the pandemic?
            a) Yes    b) No
4. In which areas of the restaurant, technologies were used? 
            a) Production b) Delivery c) Payment   d) Communication 
5. Did you think technologies bring convenience to the restaurant business during the pandemic?
             a) Yes   b) No
6. How did technology improve the restaurant business during the pandemic? 
             a)  More sales b) Convenient sales c) Effective payment system
7. How has technological usage in restaurants impacted customers?
              a) Health safety b) Safe order c) Convenient payment gateway 
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