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Abstract  

The aim of this research is to study present statistical data of current situation in catering industry and thanks to an analysis provided to get 
acquainted with further development trends and perspectives of an industry. Received results should be used later with an aim to contribute 
to a successful establishment of  a modern catering industry enterprise with a short and long run business plan analysis that accordingly 
should ensure mentioned company`s long time efficient productivity. 

 

1 Introduction 

The aim of this research is to study present statistical data of 
current situation in catering industry and thanks to an 
analysis provided to get acquainted with further develop-
ment trends and perspectives of an industry. 

Catering industry is a constant part of a modern society 
nowadays. The culture of eating away of home comes from 
ancient civilizations and was born thanks to the needs of 
armies, merchants and public body representatives due to 
their need of travel that is closely related with the necessity 
to eat during their stays out of the home towns. 

2 Overview 

The possibility to eat away from home with no need of 
cooking safes time and has also other benefits. Among them 
is possible to mention as follows: 

1. Consumer time saving; 
2. Saving of resources, workforce and financial included; 
3. Work efficiency increase; 
4. Increase of gross domestic product when local 

products are used to produced meals; 
5. Healthy and rational nutrition of domestic 

population thanks to legislation and public bodies as 
well as to sanitary hygienic requirements; 

6. Healthy and clinically approved meal types offered 
at hospitals, recreation centres etc. 

7. Esthetical education of consumers [1, 8 p.] 
Catering industry all together with hospitality is a 

common part of HORECA industry, representing over 7.8 
mln people workforce within European Union [2]. Main 
characteristic of this industry can be described as follows: 
mostly small size family enterprises (less than 10 people), 
48% of the staff is younger than 35 years ald, women form 
over 54% of the total workers amount. The industry is also 
representing low skilled workforce as only 1 of 10 people 

has higher education there. There are different examples of 
catering industry typology, most commonly the industry is 
divided into canteens, restaurants, café, refreshments, bars, 
buffets, culinary shops, tea cafes, home kitchens and mobile 
catering.  Most of the enterprises limit their activity with few 
functions, among them producing of culinary pre-cooked 
meals, pre-cooked meals sale at special departments or 
brand shops, organized consumption of meal at a place of its 
production. Most of the buyers are consumers at once [1, 
10.-13 p.]. Restaurants are mostly divided into two main 
groups: full services restaurants with wide meal offer and 
consumers are served by waiters; specialized restaurants 
(fast food, national cuisine) 

Restaurant business in Latvia is admitted as one of the 
most risky especially due to the worsening of current 
economic situation within the country and abroad due to the 
fact this business is closely linked to tourism and represents 
also the common part of the tourism industry at large. There 
are different opinions how to improve current economic 
situation and to support an industry. Among them mention 
VAT rate decrease as is done already for hospitality industry 
(12%). According VAT rate decrease could lead to offered 
services price decrease and contribute to increase of the 
involved of the workforce at the industry.  

Many factors of the industry development are hard to 
prognoses, however is clear that industry is oriented mostly 
to middle class income and interest. Restaurants in Latvia 
follow the masses and represent mostly Mediterranean 
cuisine. Due to the high risks within the industry to get a 
loan is quite complicated in Latvia, banks require also 
relatively high provision of the loan issued. 

More than 20 education establishment offer to achieve 
professions related to occupation in catering business in 
Latvia, ISMA University offers also 2 level (college and 
bachelor) programs within that field. 

Requested restaurants mention following problems of 
the industry development in Latvia: 
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 Uneven occupancy and influence of seasonality; 
 Bureaucracy procedures and over control of public 

bodies and inspections; 
 Monopolistic situation among food suppliers; 
 Lack of qualitative staff and its leakage abroad [3].  

3 Decision 

To ensure fulfilment of the present research aim there 
should be following tasks accomplished: 

 Current statistical data of the catering industry 
should be analysed. 

 The results of analysis should contribute to a decision 
taking about a new catering company enterprise. 

 That decision should lead to a business plan 
development for short and long run of the chosen 
type of a catering business establishment  

 Prospected costs and profit calculation should ensure 
successful operation of the established company and 

its producing effectiveness.  

4 Conclusion 

Catering industry is represented mostly by small size family 
enterprises. Latvian restaurant business representatives 
must follow present legislation act and other necessary 
requirements, such as hygienic etc.  This industry workforce 
use to work under high pressure and risks (burns, trauma, 
stress). Among most of the problems industry represent-
tatives mention bureaucracy, VAT level, leakage and lack 
of professional workforce, as well as dependency on 
seasonality altogether with uneven consumers density over 
Latvian regions. Demographic factors lead to future 
decrease of domestic consumers. To attract clients local 
restaurants use modern information technologies (such as 
POS terminals, software), information dissemination throe 
promotion, social networks etc. 
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