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Abstract

The report is divided into four parts: the General Report, the Special Reports,
the Global Overview and the Enterprise Case, which made a comprehensive
conclusion and insightful analysis of the developmental situation of China catering
industry in 2012.

The General Report starting with the macro — economic situation, thoroughly
discussed the developmental situation of the catering industry in China, specified the
problems to be concerned and the breakthrough path of the current catering industry.

The part of the Special Reports was rich in content and deep in the view of
point. By reviewing of the catering market, the industry analysis put forward the new
directions and opportunities of the development of the catering industry, and made a
further discuss on the topic of the waste phenomenon, catering innovation, upgrade
industries, listed enterprise, informationalization, consumer behavior, transformation
of small and medium - sized enterprises and also cuisine culture. The hot topics and
focusissues of catering industry are highly concerned by the rational analysis and
example study. Based on the full and accurate statistical data, the regional analysis
made an objective and extensive description on the developmental situation, operation
environment, industry level and the typical business of the representative provinces
such as Jiang Su and Jiang Xi, and provided some targeted advices on industry
development. In addition, this part has concluded the problem of the human
resources in the city of Shijiazhuang by carrying out the scientific investigation, which
is of some realistic significance.

The part of Global overview gave an overall scanning of the United States and
Taiwan’s catering industry in the way of open views and cautious attitudes; it also
summarized and concluded the localization management expetiences of the Korea

catering enterprises in China. Hope to provide reference for the China catering
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industry and international enterprises in China.

The Enterprise Cases focused on the successful experiences of China catering
enterprises, according to exhibiting the relentlessly upward career trajectory and
analyzing the business strategies of “The Grandma’s” “Wowprime Group” and “X,
E, Flavor”, in order to exploring a way of development for China catering

enterprises’ sustainable operation.
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