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Abstract 

Contemporary models of organisation in restaurant business pay more and more attention to the issue of sustainable development. 
Nevertheless, restaurant business, mainly represented by small and medium size enterprises, very seldom pays attention to systems of 
sustainable development which are research based. The present paper aims at conducting a research, based on scientific methodology. 
Another aim of the paper is to analyse factors, which support sustainable development in restaurant business. 
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1 Introduction 

This research aims at introducing principles of sustainable 
development in restaurant business by applying tests and 
analysis of complex models and additional contexts which 
shape the way how sustainable development can be 
achieved.  

The author of the research undertook the analysis of both 
positive and negative scenarios for fostering sustainable 
development in the business field in question.  The issue has 
been analysed from the point of view of entrepreneurs and 
their clients, who are directly involved into the process of 
sustainable development. Various obstacles on the way of 
implementing the sustainable development and the issues of 
competitiveness which could develop out of the new 
approach, as well as issues of intensifying output and 
income have been taken into consideration. Research 
conducted earlier on the issue have clearly proven a positive 
effect on the issues of environment protection, efficiency of 
business, on issues of cost, safety and future development. 
Nevertheless, a sort of anxiety and scepticism create 
obstacles and hinder obvious advantages. The author 
analyses possible scenarios of achieving the goal and shows 
various examples of how the ideas of sustainable 
development are possible in the catering industry in Latvia. 

2 General 

Contemporary restaurant business develops in the frame of 
growing uncertainty, dynamic environment and is forced to 
rapidly change its strategies of development. [11]. 

The research carried out by the Global Resources 
Institute in twelve countries showed that each euro invested 
into the system of sustainable development will return about 
eight euros as profit to the companies which were ready to 
invest and will positively affect their business, strengthen 
competitiveness and become another important indicator to 
satisfy their clients [1].   

Sustainable development surrounds our clients not only 
in restaurant business, but also in everyday life, at work etc. 
As of February 1st, 2022 the deposit service of packaging 
was introduced in Latvia. This will affect the way of 
thinking towards mainstreaming sustainable development, 
by implementing money issues into sustainable economy. 
Those clients, who participate in depositing will not only 
gain money, but will also actively participate in the global 
campaign of «zero waste» and will choose more sustainable 
restaurants thus developing the new direction of business [1, 
2].   

The system consisting of supplier, restaurant and clients’ 
needs to be reshaped in its form and content. Many 
questions arise in this field. Are local suppliers capable of 
providing all the restaurants need in sufficient amounts? Can 
other suppliers make advantage of the shortest distance to a 
certain restaurant? Can they provide products which will be 
in high demand by using less package, fuel and at the same 
time to ensure the organic products are available? After all, 
we can often see the entire geography of the world in a 
single document that comes with fruits and vegetables (and 
not just in this category of products). Can a certain restaurant 
allow itself to buy organic goods? As a negative example 
the story of an egg with number 3 on it, meaning the lowest 
category, being preferred over a bio-egg (numbered zero) 
can be mentioned. And this is despite the fact that many 
restaurants and clients are well aware of the meanings of 
numbers on eggs. Are clients ready to pay more for an 
ecodish or a drink? Many still give preference to lower price 
over quality, despite large scale studies on how quality of 
food affects our health [10].  This should surprise no one. 
Study results and the personal experience of the author of 
this paper show that small and medium size restaurant 
business are limited in their opportunities to follow the 
principles of sustainable development. Many businessmen 
are more interested in the price of the products and the menu 
is being calculated as the summary of all costs. The market 
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dictates its own rules. Salaries are getting higher, delivery 
costs too. So are utilities and rent costs [7].  Another issue is 
lack of management knowledge. Lack of planning strategies 
and shortage of finances are among obstacles on the way to 
sustainable development [8].   

Smart technologies are closely linked to the sustainable 
development of restaurant business. The author identified 
experience based smart system of flexible intellectual 
manufacturing, which takes into account technical expertise 
of the staff for modernisation and quick accountancy, for 
implementing smart tools for certain elements of the process 
[11]. Certain problems of supply networks, as well as 
allocation and storage of products should be mentioned. The 
author considers the main problem to be unstable 
connection between production and storage, including the 
issue of goods of a certain season [4]. Sustainable 
development in the restaurant business is “efficient method 
of production, using processes and systems, which do not 
harm the environment, keep the non-renewable energies and 
resources, are safe for the staff, communities and consumers 
and do not endanger the needs of future generations” [5]. 
Smart production is an approach, based on usage of 
technologies which apply modern tools for monitoring of 
the production. The major aim of the smart production is to 
identify modes of automatisation and to use data analysis for 
higher efficiency of production [6].  In addition to that, 
modern technologies should not be left aside, artificial 
intellect and cloud data storage in the classical ABC analysis 
can help improving the whole monitoring of the process of 
production. The author has previously suggested in his 
research that the system of Modern Management Methods 
in the Restaurant Business: Holographic Model of the 
Enterprise Structure may lead to improvement of 
implementation of sustainable development in food industry. 
The Holographic Model, when based on smart technologies, 
can be developed successfully and create a stable financial 
basis for a business. The implementation of a model of 
sustainable development can foster new profits. [11]. 

3 Conclusions 
To sum up, the author would like to suggest some practical 

tool-kits which can be implemented right now and which 
take into consideration principles of sustainable 
development.  

A system of certificates for restaurant business can be 
applied, based on the example of hotels certificates in the 
Netherlands, so-called Green Key-certified. This system 
would observe principles of sustainable development. 

Such system would stimulate the owners to speed up the 
implementation of the system of «zero waste». One may be 
sure, that most advanced of the businesses in the field 
actively support the shift to more sustainable business.   

A website zerowastelatvia.lv can be developed. It would 
be accessible by everyone who would be eager to support 
the idea. The website can publish a manifesto of restaurant 
owners in Latvia to tackle the issue of waste and help joining 
the «zero waste» principle.  

Life cycle assessment (LCA), which states criteria for 
the impact on environment can be implemented as well. The 
author suggests that this methodology can be applied when 
environmental scores of a dish takes place, although not all 
the dishes and not every single restaurant can be evaluated 
according to this model.  Still environmental scores of 
certain ingredients can be produced [9]. Results of such 
analysis can be applied in marketing strategies.  

It would be useful to conduct such studies, which would 
reflect upon the latest developments in the area of 
sustainable development in restaurant business. Pupils and 
students can get involved into such studies, becoming 
supporters of ideas of sustainable development. Latest 
academic literature and developments should find their 
place on the bookshelves of libraries, as this supports the 
mainstreaming of sustainable development. There are many 
studies, dedicated to the sustainability of products in general, 
but there are almost no studies on how these products are 
used in restaurant business [3].   

The author hopes that studies and analysis he has 
conducted in the field of sustainable development would get 
more actors involved and interested in studying factors of 
sustainability which would thus positively affect the 
catering industry. 
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