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Tech opportunities ahead in senior living

i/
.0 .
B 5%

Technology is opening new doors for senior living
operators — transforming resident experience,
operational efficiency, and market positioning.
According to a 2024 industry report, 83 percent

of large multi-community operators say that using
technology to support operational tasks saves more
than eight staff hours per month.

(Continued on page 3)
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According to the State of Technology Adoption in Senior Living, a new report from Argentum and A Place for Mom,
76 percent of senior living leaders believe Al will have a positive or transformative impact on their organizations.
So far, though, uptake remains light: A separate study found that only 9 percent of facilities currently use Al-aided

Tech
(From page 2)

Opportunities are emerging across dining, care, and operations. In memory care, Al-powered food imaging
systems like AFINI-T analyze meal plates before and after dining to track resident intake more accurately than staff
observation. Robotics are also making inroads: Service robots such as Servi can free dining staff from repetitive tasks
so they can focus more on resident support. (One Servi user, Cypress Living in Fort Myers, Fla. reports saving about
330 hours per week of front-of-house culinary staff time — and they have reinvested some of that benefit in higher
staff pay.) Predictive analytics and remote monitoring tools can flag early changes in a resident’s gait, hydration, or
activity that might signal a health decline, giving staff time to intervene.

On the operations side, automation in scheduling, supply ordering, and compliance helps reduce paperwork and
frees labor to support direct care. Resident-facing tech is also evolving: Digital ordering systems, adaptive dining
utensils, and engagement platforms can personalize mealtimes and activities, reduce social isolation and boost
independence.




Studies of older adults suggest that these consumers are a growing target for meal kits. Their limited mobility,
diminished ability to shop, and desire for convenience make them appealing candidates. For operators of senior
living communities, meal kits can support residents’ nutrition and independence.

Semi-home cooking helps preserve independence
in residential facilities

For many older adults, cooking isn’t just about nutrition — it’s about identity and independence. Senior living
and adult care communities are recognizing this by offering meal kits and semi-home cooking options that let
residents stay engaged in food preparation without the risks of a full kitchen.

At Lutheran SeniorLife’s Passavant Community in Pennsylvania, for example, the dining team launched a
“Fresh at Home” program that provides meal kits designed for residents to prepare in 30 minutes or less.
Each kit, priced around $10-$12, includes pre-portioned ingredients for two, allowing seniors to cook with a
spouse, friend, or caregiver while enjoying the autonomy of meal preparation. The kits have also been a help
to marketing the facility to potential residents during visits.

Programs like these can give residents choice and autonomy while ensuring meals remain safe, nutritious,
and easy to manage. For operators, they may offer a low-cost way to boost satisfaction and stand out against
dining programs in nearby communities. In your facility, how might your dining program be adapted to
encourage autonomy and support varied nutritional needs?




Multi-generational kitchen staff:
Foster collaboration across age groups

Are you speaking their language? Incorporating both face-to-face and digital interaction during training can help
improve teamwork across generations.

Today'’s kitchens routinely host four generations under one roof — from seasoned Baby Boomers to Gen

Z newcomers. That dynamic can be a point of friction. According to the Society for Human Resource
Management, 67 percent of companies experience conflicts between employees of different age groups. A
Deloitte study found that 60 percent of workers feel their organization’s communication style doesn’t resonate
across generations. Age-related conflicts often stem from differences in communication styles.

But the combination of multiple generations can be a strength when operators take steps to accommodate the
qualities and preferences of all groups. One key success tactic is paired mentoring, where veteran staff share
time-tested techniques and kitchen wisdom, while younger staff teach digital tools, point-of-sale shortcuts or
social media tactics in a form of “reverse mentoring.”

It may also help to have rotation teams of mixed age groups on prep, line and service shifts. This can encourage
shared ownership and reduce age-siloing. Blending generational strengths like experienced judgment and tech
fluency can set the stage for smoother collaboration.

This extends to communication preferences. In-person huddles may satisfy older staff, while younger staff may
more naturally turn to apps or group chat to stay in sync — and of course, you may have senior staff who are
tech-savvy and junior team members who are happy to communicate face to face. Understanding the strengths
of individuals and taking a dual approach to accommodating preferences can build respect, innovation, and a
culture where multi-generational staff pull together.
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A number of studies have found that shared devices including kiosks, POS terminals and tablets are especially
vulnerable to the accumulation of microbes — which makes regular disinfection all the more critical in
foodservice and care settings.

As winter approaches and foodservice operators try to keep seasonal illnesses at bay, good sanitation becomes espe-
cially important. Foodservice technology needs the same rigorous sanitation as prep surfaces — and there is an ev-
er-growing list of it to manage. Point-of-sale systems, tablets, service robots, smart kitchen appliances, digital displays
and touchpads, thermometers, automated dispensers, portable barcode scanners and other communication devices
can all harbor germs.

The FDA emphasizes that shared electronics should be cleaned with EPA-approved disinfectants effective against
norovirus and other foodborne microbes. It’s a good time to ensure your cleaning protocols include the sanitizing of
shared screens and tools — using the methods and frequency recommended by the manufacturer. Incorporating re-

minders into regular staff training can help ensure that these tools remain both sanitary and fully operational as you
head into the holiday season.



