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1. Motivation

Online news is not only about politics. While recent events may give that
Impression, research shows that a significant share of online media

consumption relates to lifestyle topics such as health, food, and wellbeing Introduction Demographics Recipe Evaluation Post-Survey Debriefing
. - . - onsent Form e, Gender, ating darity, correctness, feasibili oking habits Study explanation &
(Newman et al.,, 2024). As audiences increasingly seek practical and ok o SREememER, SR " thanke

personalized information, Al iIs transforming news production, enabling = - \
automated story generation, content curation, and even recipe creation. One
emerging use case Is the use of generative Al to produce healthy recipes,
offering a potential tool for promoting better dietary choices and public
health awareness through media. In this research, we examine to what extent

Random Recipe Selection Logic

Each participant is randomly assigned 5 recipes from different categories
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Recipe 1 Recipe 2 Recipe 3 Recipe 4 Recipe 5
Al can generate useful and nutritious recipes that support healthier s Cetngory Cetagary C - Cotngory €
decision-making. e A
Avocado Veggle Bagels Recipe Evaluation . 2. I-‘Iow would you rate healthiness of this
¢ Instructions recipe?
A fresh, colorful bagel packed with creamy avocado and crisp vegetables for a satisfying bite N _
1. Heat coconut oil in a large skillet over Not at all Very
. . . . - medium heat. 2. Add diced sweet potatoes to healthy healthy
Energy (kcal) Protein (g) Carbohydrates (g) Fiber (g) Sugar(g) Fat(g) Saturated Fat (g) TransFat(g) Salt(g) Servings Sodium (mg) Category the skillet and cook for about 10 minutes
stirring occasionally. 3. Add sliced onion, 1 2 3 4 5 6 7
360.0 12.0 45.0 8.0 6.0 15.0 3.0 0.0 1.2 2 520.0 Lunch Step 2 of 7 e Y
cinnamon, nutmeg, salt, and pepper to the
skillet. Stir well to combine. 4. Continue to
Fat SatFat Sugar Salt FSA WHO ot count  Fat2 cou fib N S - Sntl sucar?! cou o Ingredient Prep Presented below is a recipe of a dish, with cook for another 5-7 minutes, or until sweet
orot_count fat2_count fibre_count satfat2_count carb_count sugar2_c ~ salt2_count ] . . : )
Score Score Score Score Score Score | ‘ : | : ount teps ingredients, instructions, and nutrients. Please potatoes are tender and caramelized. 5. Serve
read it carefully and afterwards answer the warm as a delicious start to your day. 3. How tasty do you think this recipe would
2 1 1 2 6 4 1 0 0 1 0 1 1 8 5 questions at the bottom of the page. be?
Not at all Very tasty
FSA Health Assessment WHO Health Assessment Recipe Complexity =
N , ¢ Nutrition Information 1 2 3 4 5 6 7
- - . Sweet Potato Breakfast Skillet
Low Risk (Score: 6) Good Compliance (4/7) Moderate Complexity
o o . _ Calories: 290.0 Protein: 4.0g
Meets FSA healthy food criteria 57.1% WHO guideline adherence 8 ingredients, 5 steps
Score <6 indicates healthier choice Meets 4 out of 7 recommendations Easy to moderate difficulty Aholesome Lieakigstioishiteaitiing swest
potatoes for a naturally sweet and savory flavor. Carbohydrates: Fat: 8.0g
50.0
g 4. How feasible would it be for you to cook this
recipe at home?
) Dietary Fiber: Sugar: 10.0g
x » Ingredients 6.0g Not at all Very
2 large sweet potatoes, peeled and diced. 1 feasible feasible
- tablespoon coconut oil. 1 red onion, sliced. 1 Sodium: 180.0mg
1 2 3 4 5 6 7
teaspoon cinnamon. 1/2 teaspoon nutmeg.
Salt and pepper to taste
- [ ] ] n
RQ1: How healthy are LLM-generated recipes according to established

nutritional standards (FSA and WHQO)?

RQ2: How do users perceive the LLM-generated recipes in terms of feasibility
and correctness?

RQ3: Do different LLMs produce recipes with significantly different complexity,
healthiness, feasibility and correctness?

This study examines the potential of Large Language Models (LLMs) to
automatically generate healthy recipes suitable for promotion within
lifestyle sections of online news platforms. To assess the usefulness of
generated recipes, we evaluate:
1. Complexity, measured by the number of ingredients and preparation
steps.
_ 2. Healthiness, assessed using established FSA and WHO nutritional
3. Research Design sooring systems.
3. Feasibility and correctness, evaluated through a controlled user
study.

Latest released Latest released . : . :
without logical ’ Gemini with logical Building upon our previous work published in Nature Egoq’ (Angelsen et
reasoning reasoning al., 2023) and presented at ACM RecSys 2025 (El Majjodi et al., 2025),
T this study advances prior findings by (1) comparing multiple Al models,
[ l (2) analysing recipe complexity, and (3) conducting a large-scale user

study on Prolific to explore the perceived visibility and trustworthiness of

[ Gemini 2.5 Flash (w/o reasoning) J [ Gemini 2.5 Flash (reasoning) J Al-generated recipes in greater depth
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