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ABSTRACT:

There will probably be more uses for artificial intelligence as a result of the growing demand for personalized health and wellness solutions. Nutrino, an Al-powered
personalized nutritionist and recipe generator, aims to transform dietary planning by providing personalized meal recommendations that inform users of their dietary
restrictions, preferences, and health objectives. Recipes are produced by combining extensive nutritional databases with the most cutting-edge machine learning
algorithms, which eventually enhance both flavor and content. In order to guarantee ongoing health improvements, it also monitors user progress and modifies
recommendations in real time. The main technologies of Nutrino, the difficulties associated with customized nutrition, and its potential to improve user engagement
while encouraging healthier lifestyle choices are all covered in this review article.
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Introduction

Al-powered meal planning has drawn a lot of attention recently due to the significant impact that nutrition and health have on improving quality of life.
Because traditional cooking usually lacks personalization, it can be difficult to meet individual goals for healthy eating and food preferences. By
combining machine learning capabilities with the phenomenon of nutritional science principles, Nutrino, an Al-powered personal nutrition coach and
recipe generator, fills this gap. Naturally, the program provides customized meal suggestions that take into consideration a variety of requirements,
including dietary restrictions, particular medical conditions, and individual taste preferences. The review addresses Nutrino's technological foundation
and operation, as well as its potential to modify  eating patterns and promote

Problem Statement

The difficulty of satisfying particular dietary needs and preferences in the modern world is the driving force behind the concept of “Nutrino - Al Smart
Recipe Generator and Personal Nutritionist." Traditional meal planning techniques frequently overlook dietary needs, medical conditions, individual
preferences, and ingredient availability, leaving the user feeling overburdened and, most importantly, dissatisfied with the outcome that is suggested to
him. Furthermore, although universal nutrition sources and readily available online recipe repositories are now readily available, they lack the
customization flexibility necessary to offer "“fairly practical" meaningful advice. The lack of this capability makes it clear that a more sophisticated system
is required, one that not only creates recipes based on user preferences and individual needs but also provides responsive nutritional counseling, monitors
user progress, and makes adjustments over time.

Working

Technologies Used:

e  JavaScript - for interactive web functionality.

e HTML - for the structure of the website.

e  CSS - for styling the frontend.

. Firebase Authentication - for user login and recipe management.

e APl Integrations - to fetch recipe data and enhance user experience.
Frontend:

. HTML/CSS: Structure and styling of the user interface.

e JavaScript: Handles user interactions, requests, and responses (via API calls).

. Firebase Authentication: Manages user login.
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Backend:

e  Al/Recipe Generation Engine: Processes user input (ingredients/preferences) to generate recipes.

e APl Integration: Fetches recipe data and provides additional functionality.
. Server (likely Node.js ): Manages requests, connects frontend to backend, handles database interactions.

Working of the Project:

. User Login: Users log in using Google Authentication.
. Input Preferences: Users provide ingredient preferences or dietary requirements.
e Al Recipe Generation: Al processes the inputs to generate recipe suggestions.

e API Integration: The system uses external APIs to fetch recipe data.

e  Displaying Recipes: Recipe results are displayed with instructions for users.

System Architechture:
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Outputs And Result:
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Welcome to Nutrino Al

Hello, atharva jadhav
Nutrino Al is your personal nutrition assistant. Get Al-

powered recommendations and insights to maintain a
healthy lifestyle.

Confinue to Nutrino

Logout

. NUTRINO Home Al Meal Planner Cooking Assistant Profile Hello, atharvajadhav

G Sign in with Google >

hitpsy/nutrino-ainetlfyapp/profile peaple

. NUTRINO Home Al Meal Planner Cooking Assistant Profile Hello, alharvajadhav

G Sign in with Google >

cake recipe

for 2 people
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Al-Generated Recipe

A delicious Al-generated recipe! @)
Ingredients:

For the Cake

* 2 1/2 cups (300g) all-purpose flour o

+ 2 1/2 teaspoons (10g) baking powder &

» 1/2 teaspoon (3g) baking soda &

* 1/4 teaspoon (1g) salt [

* 1 cup (2 sticks) (227g) unsalted butter, softened &
« 1 3/4 cups (350g) granulated sugar <%

« 2 large eggs O

» 1 teaspoon (5ml) vanilla extract ¢}

* 1 cup (240ml) buttermilk (J

For the ¢ Cream Cheese Frosting:

* 8 ounces (227g) cream cheese, softened ()

+ 1 cup (2 sticks) (227g) unsalted butter, softened £
* 3 cups (360g) powdered sugar &%

Q Cooking Assistant

Follow step-by-step instructions to cook your meall

& Collect these ingredients: For the Cake:, 2 1/2 cups
(300g) all-purpose flour ¥, 2 1/2 teaspoons (10g)
baking powder ¢, 1/2 teaspoon (3g) baking soda ¢,
1/4 teaspoon (1g) salt 3, 1 cup (2 sticks) (227g)
unsalted butter, softened ¢, 1 3/4 cups (3509)
granulated sugar ¢®, 2 large eggs O (), 1 teaspoon

(5ml) vanilla extract {], 1 cup (240ml) buttermilk {J, For
the Cream Cheese Frosting:, 8 ounces (227g) cream
cheese, softened (9, 1 cup (2 sticks) (227g) unsalted

butter, softened ¢, 3 cups (360g) powdered sugar ¢#,

1 teaspoon (5ml) vanilla extract 3

o

Al Meal Planner
Ingredients (comma-separated):
rice chicken potato
Number of Meals Per Day:
3
How Many Servings?

1
Dietary Restrictions:
[ Gluten-Free
Vegan

["] Vegetarian

(] Dairy-Free

[T Keto




International Journal of Research Publication and Reviews, Vol (6), Issue (4), April (2025), Page — 7690-7695 7694

PECCUBLES - 40 3 N

gv

) My Al Meal Plan

@ Ingredients

Selected Ingredients: rice chicken potato

Meal Plan Overview
Meals Per Day: 3
Servings: 1

/\ Dietary Restrictions: vegan

T Meal Plan

Plan Name: Custom Al-Generated Meal Plan

It's impossible to create a vegan meal plan using only rice, chicken, and potato as chicken is

User Profile

MName: atharva jadhav
Email: atharvajadhav0001@gmail com
Total Recipes Searched: 87
Meals Searched: 65
Rank: ¥ Master Chef

Cooking Score & Achievements

B Recipes mmmmm Meals
—e—

Outcome:

The Nutrino-Al project is a web-based application powered by Al that can assist users in creating customized recipes according to their ingredient choices,
dietary needs, or cooking objectives. Once they log in through Google Authentication, users can input their data as ingredients they have or want to use,
and the Al program analyzes this information to provide recipe suggestions according to their requirements. It seeks to offer a seamless and intuitive user
experience that removes the guesswork involved in meal planning and recipe generation.

The backend of the system incorporates external APIs that enable the Al model to retrieve a variety of recipes from diverse sources and present users
with more options based on their individual input. Every recipe suggestion is accompanied by extensive cooking instructions to assist users in the
preparation process. The integration of Al and external sources of data is a powerful and flexible tool that assists users in finding new recipes, saving
time on meal planning, and enhancing their overall culinary experience. The result increases the convenience of users and enables them to explore food
possibilities with simplicity.

Conclusion

Overall, "Nutrino - Al Smart Recipe Generator and Personal Nutritionist" is an effort towards redefining how individuals engage with nutrition and fitness
through cutting-edge artificial intelligence technologies. The system thus addresses the constantly increasing demand for simplicity of access and
customized means through which people can lead healthier lifestyles by combining personalized recipe generation with tailored exercise
recommendations. User-centered design, incorporation of third-party site APls, and learnability guarantee flexibility with varied dietary requirements,
target health objectives, and feedback. But what it illustrates more significantly is the manner in which nutrition science bridges that gap with realistic
meal planning in addition to showing the strength of Al and its potential to change in improving health and wellness practice in daily life.
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Objectives and Future Scope :

Generally, the general objective of this review paper is to comprehend how artificial intelligence can be applied in personalizing dietary planning through
applications like Nutrino, an Al-based smart recipe generator and personal nutrition guide. Therefore, this research aims to comprehensively review the
underlying technologiesexplored machine learning algorithms and nutritional databases-that are the enablers of Nutrino to offer personalized meal
suggestions. The current review is intended to guide an evaluation towards the ability of Nutrino to fulfill different needs in terms of diet-the health-
relevant requirements, limitations, and personal preferences-through healthier lifestyle. Further, it describes challenges and constraints in applying Al-
based nutrition solutions and identifies areas for further research and innovation.

Scope:
. Examination of Al technologies applied to personalized nutrition.
. Analysis of Nutrino’s functionalities, such as recipe generation and user progress tracking.
. Comparison of Nutrino with traditional dietary planning methods.

. Evaluation of Nutrino’s ability to meet diverse dietary needs and preferences.
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