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Artificial Intelligence (AI) is revolutionizing the food and beverage sector, making it possible to 

personalize offers, anticipate trends and optimize operations, while at the same time strengthening 

relationships with consumers. Therefore, studying the use of AI in the food sector is essential to 

understanding how these technologies can transform the production chain and the relationship between 

companies and consumers. AI offers tools to improve food safety, optimize logistics processes and 

enhance interaction with customers. Tools such as chatbots are widely used for efficient support, 

personalized suggestions and real-time responses, enhancing the customer experience. Recently, notable 

advances have emerged in the use of AI in food and public health: AI-generated images directly impact 

consumer perception, being employed as marketing tools that increase the visual appeal of products. These 

advances offer valuable insights into consumer psychology in a constantly evolving digital landscape. In 

public health, ML algorithms have achieved high accuracy in predicting antimicrobial resistance (AMR) in 

Salmonella isolates, with hit rates of over 95%. These models identify genomic patterns that make it 

possible to predict AMR phenotypes, contributing to more effective solutions to global challenges. Despite 

these innovations and applications, AI complements, but does not replace, the human role. Creativity, 

empathy and ethics are indispensable for the responsible use of these technologies, ensuring sustainable 

advances. Sensory tests carried out with real consumers remain crucial to validate the models developed by 

AI, ensuring that technological predictions are aligned with the human experience. Thus, AI and human 

participation must coexist to maximize benefits in the food sector. 
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