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Introduction
• Robot-made products have the advantage of delivering uniform 

quality (Liebl and Roy 2013), which should lead to identical products. 
• By contrast, human producers might create more variations without 

affecting product quality (Huang, Ackerman, and Newman 2017). 
• People also have lay beliefs that robots (vs. humans) lack experiential 

interactions with the world and thus do not understand what 
consumers expect from a product. 

Hypotheses
• H1: The production mode and the food type interact to have 

an impact on calorie estimation. Specifically, unhealthy (vs. 
healthy) food products will be inferred to have more (vs. 
fewer) calories when they are cooked by a human than by a 
robot. 

• H2: The effect of the production mode on calorie estimation 
is mediated by the perceived extremeness of quality. 

Study 1 (Primary effect)
• N = 372 subjects (Mturk; Mage = 42.34 years, 53.2% female) 
• Design: 2 (Fish & Chips vs. steamed vegetable salad) x 2 

(cooked by a robot chef vs. a chef)
• DV: Calorie Estimation

Results
• A significant interaction of the production mode and the 

food type on calorie estimation (F(1, 368) = 4.66, p < .05).  
• For the steamed vegetable salad, whether the food was 

cooked by a robot or a human had no impact on calorie 
estimation (p=.18), while participants estimated the Fish & 
Chips cooked by a chef to marginally have more calories 
than those cooked by a robot chef (Mhuman = 4.56 vs. Mrobot

= 4.27; F (1, 368)= 2.91, p<.10). 
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Study 2 (Replication)
• N = 389 subjects (Mturk; Mage = 44.77 years, 60% female )
• Design: 2 (Chocolate cake vs. Vegetable soup) x 2 (cooked by a 

robot chef vs. a chef)
• DV: Calorie Estimation

Results
• A significant interaction of the food type and the production 

mode on calorie estimation (F(1,385)=27.854, p <.001). 
• Participants perceived the chocolate cake cooked by a pastry 

chef contained more calories (Mhuman = 5.49 vs. Mrobot = 4.64; 
F(1,385) = 278.56, p <.001) than by a robot pastry chef; whereas 
the effect was reversed for vegetable soup where the one 
cooked by a robot chef was seen as having more calories than by 
a chef (Mhuman = 3.45 vs. Mrobot = 3.77, F(1,385) = 4.27, p<.05).
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Study 3 (Health Goal)
• N = 317 subjects (Mturk)
• Design: 2 (health goal-activated vs. control) × 2 (healthy vs. 

unhealthy food) between-subject design
• DV: Preference to have the food cooked by a robot or a 

human 
Results

• A significant interaction emerged between health goals and 
the type of food (F(1, 313)=5.73, p = 0.017).

• When the health goal is activated (vs. control), the vegetable 
soup made by human is slightly preferred (Mhealth = 2.41 vs. 
Mcontrol = 2.89, p=.096) while the chocolate cake made by a 
robot is preferred (Mhealth = 3.11 vs. Mcontrol = 2.62. p= .087). 
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Conclusions
• In summary, across 3 studies, we find that people perceive healthy food 

cooked by robot as having more calories than that cooked by human 
while the effect is reversed for unhealthy food. 

Contributions
• Theoretical: Although extensive literature has explored factors affecting 

people’s preference for robotic or human labors (e.g., Granulo, Fuchs, 
and Puntoni 2021; Longoni, Chiara and Luca Cian 2022), little is known 
about how the production mode shapes the way people evaluate a 
product and their decision making.

• Managerial: Our research contributes to the literature on the underlying 
psychological process by which the production mode biases people’s 
judgments. Our research also provides helpful insights to practitioners 
and public policy makers by highlighting the potential effect of 
production mode on individuals’ consumption and well-being.
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