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Abstract

Since 2006, China Cuisine Association and the Institute of Finance and Trade
Economics of the Chinese Academy of Social Science have cooperated to publish China
Catering Industry Operation Report for 3 years, which is widely recognized by the
professionals of the industry and beyond. The Report is listed in the Blue-covered Book
Series of Social Science Academy Press ( China) of 2009 , which will definitely upgrade
the catering theory research and broadcasting to a new level.

This Bluebook comprises 4 major parts. Part | , from a macro level, analyzed the
influence of the financial crisis impact to the Chiese catering industry and explored the
chance and challenge of expanding catering requirements and upgrading food
consumption. Part Il , from the industry operation’s point of view, analyzed the
operation of Top 100 Chinese catering enterprises in 2008, discussed some hot topics
covering catering industry research, nutrition improvement of Chinese cuisine ,
community catering, group catering market and food safety management. At the
meantime, the Bluebook explored deeply relative industries such as commercial estate ,
tourism hotel industry, farm products industry, flavoring Industry and beverage industry
and so on. Part Ill, from a micro view and in the form of case study, explored the
enterprises’ social responsibility, service theory, capital management, innovation
development and brand building , etc. Part [V , from the international point of view,
introduced the Korean catering culture, compared the Chinese and western liquor
culture, discussed the Japanese government’s support on catering industry and the

development of Japanese family restaurant and its meaning to China fast food industry.
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