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Abstract

Through the continuous analysis on the status and the prospect on development
trend of catering industry and the concern on the hot topics in the industry
development, the Annual Report on Catering Industry Development had aroused
universal attention from the social all walks of life especially from catering industry since
the year of 2006.

The Annual Report on Catering Industry Development of China (2011) focused four
aspects; the Industry Annalysis tended to data words and carried out special investigation
and research on informatjonalization, peasant works, energy conservation and emission
reduction, disposable tableware, customer satisfaction. The Special Concern focused on
the hot topics and thoroughly discussed the issues on the seasoning, charge fees by using
cards, central kitchen and chain operation. The Regional annalysis highlighted the
government performance, we introduced and spreaded the experience and perfornance
on building local catering brand and advancing catering economy of representative cities
distributed in East, Middle and West of China in recent years. The Examples of
Enterprises located at the introduction of experience, the report found the common
points between entetprises of different economy system, operation scale, development
history through the demonstration of performance and presented valuable experience to
other catering managers.

To reflect annual feature, the report collected the administrative laws and
regulations on food safety and listed the documents as appedix, who were issued by

department in charge and had close relation with enterprise operation.



AR == Ml %5 B FH-45
#eh “+-h” ERFNEFEE

(RA)

RO *

2011 SR “+ A WFRZE, BARFEEIT . M= H BT &
E2BCAHSIEN . A SEE AN B BN ERAERS L, FEEK
WAL EE R E F1. i, BRATTTR BN B I X ATt & 2 T s 157 18
L. BOLE, BrRFEE. Bk, H-SHIRERETUVHER. £, &
AT E R ATERE

— BN B AR ST TR 55 b 1) BRACA: 38 AR 55 Mk B R B o

BRI E BIMARY K, BRREEELMRERWERS T, Wi
PARRFE RIS RBA T VLA, HET, RZRTURB. TbMEsEk . A4 %
KR Z S 222 A 57 S BOR B R il 208 HROlk 5% T4 7+ 9 B ™ b 4k & J@ G (4]
B, PEBRLEZE ATV B, LAZRHEE. HRFELX, Blb
“fegi. M. B, 2R E” | AL, REL. EREML.
MRM2E” BR, ROVELBEOUMERBIOXR, HREM RS
KR, WARMNBEREGAEK, AERBH LARBERTLNERE, UNiEhS
. AT EHAREE, HEE KL S

TR TR R IR S — R BT R I T 23 ]

WHER S BT RBE— RN RER BT E . BR =R A
R ARAS 3 o AR SR YOI I B0t R R T 260 . SR RIA = 2E LK
PEHEVE FI BV 28 0 25 B A MO BURF G0 , TE I — 2B DX,y BRIl S {1 SR AL

« FHER, BAE. UBREAKBBEE, PEEEDESK.

001



B BREVER S

A BRI

. FREEN. Tk TSRSk AR RRER, CDRERKL
B S AR MK AR 2, TR KIRA 57 A R R S ™ b .

ARSI E ST ZRBL R R BHKE , RS o E B IH 2 i
FHEXE, FR, FHEERBRRTHR, BKHERSHASNE, RHLERE S
B3R AL SRR B IR AR T 2 BF IR R R, BT 2P TEE RE h ok B R
HERAHA A, AR E R IR — R L@, FB
W% — A R TS 8

SRR RIRITR, BROTARIRBRERK.

XTRKAORYE, WREEHE. R RMEBERAMNEE D B AV it FEE
B, ERERERAEENRA, KBRSV KIMAEES . Hik, RAIEAEITLF KRS
BRFEN %, EEWE., ERARNRENBES, REBFEEMAERRIEA
BRI, AR, TRBERE L ZEAATEE, oA
BW1, TTEZRAWEFRRER, BWALKELIMNT, £8. HAFEEITH
W, DI, CTTRE. WK, WAF . THIAIBIRSG R R AR, BURSIAR
RUPK ., WA, ISRk BTRIMSOR A, SR ARIERE . AT RERT
A, FERERITEAK . WA, BRY . REHE; ZRLHEFRBIR, BRI
BEMMA; TAHRM . BYWERRMREN, SFLRMEHET EE uM; 48
T, BRSF5 A, EIERR R

WEE I RIBE KGR, 2 MRE RO F BT R HT 1%

RGO BRI, SRR B RE RN ISR T EXHEENR%

Bo RIMN—EARBUGEELTELACNEE .| HHEMRSHRME R,
BB AR B & R L O AL, BRI iR B AL B AR
WREERESUALTES S e’ RN L, BEABHAEL
T, BT HRERL . BHERRELCHER,

(S BAL AR R, BREATWEA R TRREER, BB ELE%
SEEEN R, AR ETRI IR RE S AR R R AT L R, AR
WABREPTTRUEAARRAR RN BENERSLMANGRIEHEAL, HIR
RN AT FEERAE R A F BT

FEMBBR L HARAA AR B

FkHERRBEAAF K RNEBRREYEL . RITSHHE—HHBITT

002



MREVERAR B +2RH" BRELEHFERE (RF) (_‘l

B AR, BURRIN B EEMAI ERAA =S, ESENREZ
LRBFRE, REABMEAA BB ZY, BEsL, WK, BARK, B
PRAERE, REITAIAA RS . ARKARFRE.,

2010 426 A &Ait (ERTKPAA ZBHMRINE (2010 ~2020 48)) =
REJHSURBEFNREEFREUERAAWER. Bk, RITEH—SHL
BRHEE M, QIFRRAAEENS, IRRABE, BURSHERKE AL
MEBAA, KIBEERBIKAA . BB EE MM AR, B
R Pit . BFBROBKMWAG . BERNLBHBEREBOY . RTER, TR
ORER, RERARKM LA BB B, BRI ERR AL M.

WaT, REBGKSLEBRIGESOE, GEEEFHOILE, RITERA
BESRRE R B, DEMSSSHER, EMSERKES . NG I,
FREIE, LRBHRERYT TR RE! SHRENE, MEILR, i
LF, HEICEK. SCIUIR EET B BRAE 3T B I BRR !

2011 46 A



IR EERITI R S T T UG

B.

B.

B.

B.

B.

B.

BIFRIE (JUFF)  rrerreererrr e BAK AR, 7 001

BI &S

SERHEDIHEIIR KIS RRE e # A/ 001
BI ik

2010 4 o E &K TS50 & 2011 SERTR B - ¥ B 4t /011

2010 4 v EB K AR EF L FIRE & Faetha /021

2010 47 rh B Rl 5 BALBUR B & X SR 44

................................................. e R A R AEWA /035
2010 4EH EE KA — R B BB R AR S
.................................................................. B E E A S /053
2010 4Frp EAR AT REREFE TR RS e +E e /061
2010 4Frh O T 2 % o B R A R oo 5 XL /067
2010 “FEK I ERKRTEERE - FEM 2G5 BELL /079

001



B wirenns

B

B.
B.
B.
B.
B.
B.

B.
B.
B.
.20

B.

B.
B.

.9

10
11
12
13
14
15
.16
17
18

19

.21

22

.23
24

25

T ——

Bl %85
ARAARE AR K
—— Rt ‘TR BEBKFEREE e sk / 087
*@Eﬁfxﬂkﬁi}%%fﬂﬁ%ﬁﬁ ................................. pia L;ﬁk / 098
BRI AR LA MG B PHBRARIFAE - ovverrrernenrnenieennenn, A # /111
Bk IR BBUR . RIEGIR oo TE I ENES /118
BRI FRFEBZEOILR. RBGEY - b E XA /125
HT I SUWAWBKEBLER T RREMEDE e % % /130
*@%ﬁﬂké%ﬁﬁﬁi—%ﬁﬁ% ................................. 2 1% /139
%iﬁ(fclﬁqﬁﬂﬁﬂﬁﬁ ................................................... * B A& /149
@Eﬂk*l@ﬁ@ﬁﬂﬁ?&%ﬁ@@jﬁ% .............................. ‘%ﬁkﬁ / 154
*iﬁ%,ﬁﬁﬂ%fﬂgﬁl‘i’,ﬁﬁﬁ .......................................... & X /160
BB AR A= i BT BB P ARARFEE R -oeveeerememmmemnmennens &k EH /165
cp%ﬁf%%%}gﬁﬁ%?%% ....................................... BAR /171
2010 4FE R HERKWV B HEE R RIRE
................................................ r1b EAfe- sy e = | iifsi‘%"b‘ / 183
BV X
hnREGOL KR HEST LA AR
— ZHERW K AT R AE e T+ #HLE o /191
B ER BRI TIBEAE ooevrermrrrrerrmennnns B K BEA KRBT / 210
2010 RN THBRAM KRR -ovvereeeerreeereerees 41 T ARSI /216
[l L Q- o SR CRLTIIIIRPPPRPIIIPOPPPPRLE MLy TR 42 B AR B / 222



B.
B.
B.
B.
B.
B.

B.

26
27

29

30
31

32

.33
.34
.35
.36

BV ks
(%‘z‘?ﬁ ﬁ?%ﬁ%*iﬁfﬁ%ﬁ%’iz% .............................. ke E /233
B SBHREAR ARIBAE oo HHALER FEF LI /239
_,I_;',:F'“ gﬁ,ﬁﬁgikk}ﬁ ................................. lé’aﬁ*}ﬁ{%m / 243
/MIBE: ARy R B e REF DRERYESHRASE /249
FEBAERS: BRUSE=SIEE - T TR R BAA RS /254
MAR: BREEIMAL oo F B RREEATRAE] /260

BV Fsg—

2010 AEEEHEBK T IRMDML AL I -orevvrerrerremmsenr e / 265

BVI Bk 2010 4 LRI

(Eﬁﬁgﬁ%ﬁﬂﬁ%gﬁfﬁ%g%g%m» ........................... / 269
X TER(BRBRSEHRERIERTEHAE) KR /274
(*%Eﬁ%i@ﬂﬁﬁfﬂ?ﬁ» ................................................... /278
(E % BEIMAT R T Tdr & SRR A AT A Y5k

HIR A P IRIIRI B RGTEITY  oorerereeemressssmesnees e /284

[ aumernshE HIEwHE J

003



A R R

CONTENTS

Preface Su Qiucheng / 001

B.1

B.2

B.3

B.4

B.5

B.6

B I General Report

Promote the Transformation and Upgtading of the Catering
Industry Entirely and Advance the Scientific Development of
City Vigorously Yang Lix / 001

BI Industry Analysis

The Analysis of National Catering Market in 2010 and
Forecast of 2011 China Cuisine Association / 011

The Analysis Report of Chinese Catering Enterprises
Top 100 in 2010 China Cuisine Association | 021

The Analysis of Present Situation and Countermeasures
on Informationization of China Catering Industry of 2010

China Cuisine Association | 035

The Investigation Report on how to Use Disposable Tablewate
in China Catering Industry of 2010 China Cuisine Associotion | 053

The Investigation Report of the Energy Conservation and
Emission Reduction in China Catering Industry of 2010

China Cuisine Association | 061

001



B.8

B.9

B.10

B.11

B.12

B.13

B.14

B.15

B.16

B.17

B.18

002

TR LR

R SRR,

The Investigation Report on the Custother Satisfaction in China
Catering Industry of 2010 China Cuisine Association | 067

The Investigation Report on the New Generation of Urban
Migrant Workers in Catering Industry of 2010 China Cuisine Association [ 079

BIl  Special Topic

Make China Catering Industry Bigger and Stronger
—Prospects on Catering Industry during the 12th Five-Year Plan Period
Jing Linbo / 087
The Present Situation and Countermeasures on Industry of
China Cooked Wheaten Food Feng Yuzpu / 098

The Transformation of Flavor Adjustment Technology and the

Research and Development of a New Seasoning
in Chinese Food Duxli/ 111

The Present Situation, Crucial Reason and Countermeasures
on Labor Shortage of China Catering Industty ~ China Cuisine Association / 118

The Present Situation, Crucial Reasons and Suggestions on
Disputes of Charging Fees of by Cards in Catering Industry
China Cuisine Association | 125
Studying Numbers of Issues on Chain Operation of
Catering Industry from the Perspeetive of Type of Business
Hox Bing / 130

The Revolution and Option of Operation Modes of
China Catering Industry Wu Jian [/ 139

An Exploratory Study of Product Innovation of Catering Industry
Guan Shudong / 149

The Strategy on Building Friendly Relationship with
Customers in Hotel Industry Cao Chengzhang / 154

The Design Ideas on Innovation of Chinese-Styled Dishes ~ Tang Wer / 160



B.19

B.20
B.21

B.22

B.23

B.24

B.25

B.26

B.27
B.28

B.29

B.30

CONTENTS Zj

2

The Cost Control and Quality Management of Products in
Modern Catering Enterprises Zbu Yuniong / 165
New Concept and New Trend of Central Kitchen Ly Shengbuai / 171

The Development Report on Vocational Education of China
Catering Industry Training and Exchanging Centers of China Cuisine Association / 183

BIV Regional Analysis

Accelerate the Development of Catering Industry and
Promote the Optimization and Upgrading of Industry Structure

—The Investigation and Survey Report on Catering Industry in
Yu Nan Province Yu Gangsan, Yang Aijun and Deng Xiaok [ 191

The Assumption and Experience of the Development of
the Soil Authentic Hengdong Dishes Hengdong Conunty Government | 210

The Development Report of Catering Industry in Yinchuan
City of 2010 Yinchuan Government | 216

The Development Report of Catering Industry in Shun De
District of Fo Shan City Fo Shan Shunde District Government | 222

BV Examples of Enterprises

Jing Ya:the Exploration of the Road on Chain Operation of
High-level Chinese Restaurants Zhang Ziyu [ 233

Yum:Stick to the Localization Operation China Region of Yum [ 239

Wang Pin:the Development on Multi-brand and Localization
Wang Pin Catering Group [ 243

Little Sheep:the Optimization Road of Brand Expansion
Inner Mongolia 1ittle Sheep Catering Chain Co.L2d. / 249

Spice Spirit:the Three Magic Weapons of Benign Management
Beijing Spice Spirit Co.Ltd. [ 254

003



