)

Alysei

Sustainable Cuisine and Artificial
Intelligence: The New Frontier of Made in
Italy

Innovation

In recent years, the agri-food sector has undergone a profound transformation, driven by
the search for increasingly sustainable solutions and by the arrival of Artificial Intelligence
(AI) in our kitchens. Two seemingly distant worlds—gastronomic tradition and
technology—are now working together to create a new food model, built on efficiency,
personalization, and respect for the environment.

From Tradition to Intelligent Personalization

Al is revolutionizing the way we think about and consume food. Advanced algorithms can
analyze dietary preferences, nutritional data, and ingredient availability to propose
personalized and balanced dishes. These are not just “recipes generated by software,” but
real culinary experiences designed to respect intolerances, personal tastes, and even
individual wellness goals.



For Italian producers, this evolution represents a unique opportunity: combining the
richness of Made in Italy raw materials with technological tools capable of bringing
gourmet cuisine directly into homes and restaurants worldwide.

Sustainability at the Core

One of the most important advantages of Al applied to cooking is its ability to reduce food
waste. With systems that generate weekly menus and optimized shopping lists, ingredients
are used to their fullest potential, minimizing leftovers.

At the same time, the growing spread of applications that suggest recipes based on what we
already have in our pantry—as some Italian startups are doing—helps promote a more
conscious and sustainable approach to food.

The Strength of Made in Italy in the Digital Era

Imagine a future where an American consumer can receive a personalized weekly menu,
built by Al, that includes bronze-drawn pasta from Gragnano, Tuscan extra virgin olive oil,
and dried porcini mushrooms from the Apennines. All authentic ingredients, ordered in
just a few clicks and delivered straight to their doorstep.

This is the potential of the encounter between Italian haute cuisine and technology: a
privileged channel to enhance producers, export quality, and strengthen our country’s
identity in global markets.

Alysei: Tradition and Innovation at the Service of Producers

At Alysei, we believe innovation should be a tool to protect and grow tradition. That’s why
we work every day to give Italian producers the chance to tell their story, reach new
markets, and be discovered by consumers and restaurateurs all over the world.

The meeting point between sustainable cuisine and Artificial Intelligence does not
replace human creativity—it becomes a precious ally for those who want to bring their
excellence beyond borders, in a modern and responsible way.
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