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Abstract

The Culinary business is one of the businesses with high potential for expansion and growth in
terms of profitability and satisfaction. In Jaipur, the majority of Culinary business being generated are by
birthday parties for children, company dinner parties and wedding receptions involve between 20 to hundred
or more guests. The business opportunities are excellent. Many entrepreneurs are emerging in the small
business sector especially in the micro-business like culinary services and the objective of this study is to
identify factors which would increase the rate of success and the ways to make these factors contribute to the
profitability of the culinary business to aid entrepreneurs. The aim of this study is to describe the Success
Indicators among culinary industry in Jaipur City. Specifically; it will answer to the following questions:
 Demographics of the proposed Culinary business:
 Base-line preparations done by the entrepreneur:
 Immediate goals of the culinary business being set-up:

It is highly desirable for the entrepreneurs to seek such information which combine research with
work experience, to provide a degree of certitude in an environment of uncertainty. The researchers aim to
provide not only a frame of reference to embark on the risk venture of Culinary but also provide a foundation
on which to build the business with informed reliability. The benefit of this research work is derived mainly
from the thinking, market research and planning process which also provides the entrepreneur with
motivation and confidence that gives impetus and a tangible goal to achieve by focusing their research and
management capabilities. Ultimately, the purpose of this research was to study the key factors which could
potentially affect the success of the entrepreneur in the culinary field.
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Introduction
The Culinary business is one of the businesses with high potential for expansion and

growth in terms of profitability and satisfaction.  In Jaipur the majority of Culinary being
generated are by birthday parties for children, company dinner parties and wedding
receptions involvebetween20 to hundred or more guests. The business opportunities are
excellent. Demand in the food service industry is mostly driven by large corporate spending.
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Major buyers are expanding their culinary service offerings to employees through increased
outsourcing to specialized culinary suppliers. Many entrepreneurs are emerging in the small
business sector especially in the micro-business like culinary services and the objective of this
study is to identify factors which would increase the rate of success and the ways to make
these factors contribute to the profitability of the Culinary to aid entrepreneurs. The aim of this
study is to describe the Success Indicators among culinary industry in Jaipur City.

Theoretical Framework
Industrial /Party culinary Services
Types

• Profit Oriented: All commercial culinary venture like canteens, restaurants, café, etc.
Located within the premises, catering to all the people (students, staff, visitors, etc.)

• Running on Break-Even: These ventures are a form of service extended in the form of
the industrial canteens, college canteens meeting staff requirements only.

• Subsidized Catering: These venture are totally subsidized by the organizations and
serving meals as a part of employee/ student welfare schemes.

Menu Considerations

• Cyclic menu for regular meals with limited choice.

• Nutritional requirements are considered while planning menu.

• Reasonable prices.

• Menus are relatively simple, which can be prepared by limited kitchen staff in limited
time.

• Special menus for special occasion like on festivals, functions and parties.

Associated Problems

• Menu fatigue

• Combining nutrition with taste is difficult.

• Portion control

• Quantum of serving is difficult to standardize.

• Meet the expectations of consumers

Literature Review

Joyce Wineberg says in her book "The Everything Guide to Starting and Running a
Culinary.” The business owner should also include his specialties in the menu and keep a
running log of ideas, so he can update the menu occasionally, she adds -- offering seasonal
choices like cold soup in summer, for instance, is key to success. A website is crucial in
today's marketplace, especially for anyone marketing to upscale clients. In addition to
marketing the business' services, it's a considerate way to display the services to clients
without requiring them to drive to a particular location. Connecting with organizations
related to the industry will keep the owners of small businesses aware of events and
developments in the culinary world.
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Statement of the Problem

The aim of this study is to attempt to identify and describe the factors contributing to
the success among Culinary Services in Jaipur City. The attempt is to specifically the following
questions:

• Demographics of the proposed Culinary:
 business location
 operating capital outlay
 types of culinary services which may be offered
 Scale of services which can be offered in the beginning
 manpower required for the food service

• Base-line preparations done by the entrepreneur:
 Market research
 Menu composition
 Lay-out and designs

• Immediate goals of the Culinary being set-up:
 Income generation
 Competition

Scope and Limitations of the Study

This study will encompass the different experiences of selected owners of culinary
industry in Jaipur City and learn about factors that contributed to the success and failure of
their enterprise and then encapsulate these factors to benefit the reader when venturing into
the Culinary.

Research Method

The documented experiences and suggestions will be helpful a lot of future
entrepreneurs. Hence, descriptive methods of research will be used in the study. The site
selected for the proposed study is Jaipur City, being capital of Rajasthan state, India. It is
center of flourishing tourism as well as burgeoning commerce and educational hub of the
state. As per the latest census, conducted in 2011, population of Jaipur was 6,626,178. In toto
ten (10) Culinary Services owners will be contacted to provide as respondents to this study
based on the contingent sampling; the enterprises so selected were : Shahi Caterers, Khatu
Wala Caterers, Tanya Food Caterers, Spice Court Outdoors, Gold and White caterers, Omji
Sweet Caterers, No.1 Creative Events, Neha Caterers, Shiv Palace Marriage Garden, and
Garden café.

Questionnaire was the main tool in data gathering and this study will be conducted
during the year 2018-19.

Sources of Data

There were 10 owners of Culinary services selected as above as a sample in Jaipur city.
Those respondents were given questionnaires by means of convenience sampling where
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limitation had been set in the selection of respondents. Questionnaires was prepared and the
survey ended after these questionnaires were filled up by the respondents; then the required
data was identified, collated, tallied, analyzed and interpreted.

Sampling Design

Descriptive method is used in the study using purposive sampling (Grove & Burns,
2005). Purposive sampling was the sampling method used by the researchers. Data Gathering
Techniques and Instrument Structured with the aid of a questionnaire or unstructured
interview was used in order to determine the different perceptions of the participants (among
selected owners in Jaipur City) to the contributing factors in operating Culinary services, the
responses by the participants were a great help in the construction of the study, although the
questionnaire was composed of queries not standard (in many cases) to the standard
questionnaires studied.

Data Collection Tool

The main tool used by this study in data gathering was the questionnaire. The
researchers used the structured questionnaire.

Description of the Questionnaire

The instrument that was used was a structured questionnaire developed by the
researchers which consisted of a number of items that the respondents have to answer in a set
format. The questionnaire developed consisted of three parts: the profile of the respondents and
the contributing factors in operating Culinary Services among Selected Owners in Jaipur City.

The profile of the participants be described in terms of:
• Location of business
• Capital invested
• Types of Culinary services offered
• Number of manpower employed

Different contributing factors in operating Culinary services be described in terms of:
• Market research done
• Menu composition
• Lay-out and designs of the food service

The possible outcomes that affect the different factors in operating Culinary services
be identified as to:

• Income generation
• Competition

The respondents indicated the agreement or disagreement attitudes (as listed) using
the following response mode:

Rating Scale Verbal Interpretation
4 Very Satisfactory (VS)
3 Satisfactory (S)
2 Fairly Satisfactory (FS)
1 Unsatisfactory (US)
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Data Analysis and Interpretation
• Location of the Participant business:

Table 1: Location of Business
Frequency %

Residential 7 70
Lease within the city 3 30

Total 10 100

The business location is explained in the table, Seven (7) of the participants admitted
that their business is located in their residential home i.e. 70% and Three (3) answered that
they lease within the city i.e. 30%. Majority of the culinary service owners prefer their home as
the base of operations for their business because of the ease and accessibility to what they
need; and their customers can easily locate them.

Table 2: Capital
Frequency %

INR100,000-INR 200,000 10 100
INR 201- INR 300,000 0 0

Total 10 100

All of the participants admitted that they have staring capital of INR 100,000 – INR
200,000.

Table 3: Types of Culinary Services Offered
Frequency %

All types of Culinary services like social and business Culinary 10 100
Home or office Culinary alone 0 0

Total 10 100

All the participants admitted that their business offered a bouquet of culinary services
and this includes Social and business party catering.

Table 4: Number of Manpower
Frequency %

0-10 7 70
11-15 3 30

Total 10 100

The survey result shows that majority of the participants had 0-10 people working
with them, including the cook/s, helpers, service personnel and caterer.

• Culinary Services in Jaipur City in terms of:
Table 5: Market Research

W F Weighted F Weighted Mean VI Rank
Demographics: the population
characteristics of the local area (ie;
families, retirees, income levels,
age,structures, etc.)

5
4
3
2
1

7
3
0
0
0

35
12
0
0
0

4.7 SA 1

10 47
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Portion Size: what preferences do local
area residents place on portion size,
food quality and price

5
4
3
2
1

5
5
0
0
0

25
20
0
0
0

4.5 SA 3

10 45
Customers willingness to pay 5

4
3
2
1

6
4
0
0
0

30
16
0
0
0

4.6 SA 2

10 46
Popular items are on competitor’s
menu?

5
4
3
2
1

0
8
2
0
0

0
32
6
0
0

3.8 A 4

10 38
How much variety is needed on the
menu?

5
4
3
2
1

0
0
7
3
0

0
0

28
9
0

3.7 MA 5

10 37

One of the major factors that is needed in the operation of catering industry is the
market research, of which (in order of importance) are, rank 1 are Demographics: the
characteristics of the population belonging to the local area with both have 4.7 in weighted
mean and interpreted as strongly agree ; rank 2 is Customer’s willingness to pay with
weighted mean of 4.6 strongly agree; rank 3 is Portion Size: what preferences do local area
residents place on portion size, food quality and price with 4.5 also strongly agree ;rank 4 is
popular items are on competitor menu’s with 3.8 and it means agree and the last (rank 5) is“
How much variety is needed on the menu” with 3.7 and interpreted as moderately agree.
Market research plays an important role in the Culinary.

Table 6: Menu Composition
W F WF WM VI Rank

Menu management 5
4
3
2
1

6
4
0
0
0

30
16
0
0
0

4.6 SA 2

10 46
When composing a menu it is essential that
all meals are costed with strict adherence to
portion control.

5
4
3
2
1

5
5
0
0
0

25
20
0
0
0

4.5 SA 3

10 45
Menu and Recipe cards 5

4
3
2
1

9
1
0
0
0

45
4
0
0
0

4.9 SA 1

10 49
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Inventory management 5
4
3
2
1

0
8
2
0
0

0
32
6
0
0

3.8 A 4

10 38
Predicting and assessing when to change
certain aspects of the menu

5
4
3
2
1

0
6
4
0
0

0
24
12
4
0

3.6 MA 5

10 36

Rank 1 is Recipe cards with 4.9 in weighted mean and interpreted as strongly agree,
rank 2 is Menu Management and it is interpreted as strongly agree, rank 3 is When
composing/constructing a menu it is essential that all meals are costs with strict adherence to
portion control with 4.5 and also interpreted as strongly agree, rank 4 is Inventory
management with 3.8 and interpreted as agree and the last (i.e. rank 5) is Predicting and
assessing when to change certain aspects of the menu with 3.6 and it means moderately agree.

Table 7:  Lay-Out and Design
W F Wm F WM VI Rank

Food Preparation/re-heating areas 5
4
3
2
1

9
1
0
0
0

45
4
0
0
0

4.9 SA 1

10 49
Service and Seating layout 5

4
3
2
1

7
3
0
0
0

35
12
0
0
0

4.7 SA 2

10 47
Spacing between rows of tables 5

4
3
2
1

6
4
0
0
0

30
16
0
0
0

4.6 SA 3

10 46
Entry and waiting area 5

4
3
2
1

0
5
5
0
0

0
20
15
0
0

3.5 MA 5

10 35
Access to restrooms and Layout
Efficiency

5
4
3
2
1

0
7
3
0
0

0
28
9
0
0

3.7 A 4

10 37
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Rank 1 is Food Preparation/re-heating areas with weighted mean of 4.9 and
interpreted as strongly agree, rank 2 is Service and Seating layout with 4.7 as weighted mean
and is interpreted as strongly agree, rank 3 is Spacing between rows of tables with 4.6 and it
means strongly agree, rank 4 is Access to restrooms and Layout Efficiency with 3.7 and it may
be interpreted as agree and the last is Entry and waiting area with 3.5, interpreted as
moderately agree. The designs of the facilities that support the culinary operation are vital. A
well design culinary venue will incorporate a work/service area that facilitates maximum
efficiency thus keeping wages, power, energy and wastage to a minimum.

• Possible Outcomes
Table 8: Income Generation

W F Wm F WM VI Rank
Creates jobs 5

4
3
2
1

6
4
0
0
0

30
16
0
0
0

4.6 SA 3

10 46
Ideas for catering services will be
distributed

5
4
3
2
1

8
2
0
0
0

40
8
0
0
0

4.8 SA 1

10 48
Small business will emerge within
the vicinity

5
4
3
2
1

7
3
0
0
0

35
12
0
0
0

4.7 SA 2

5 47

The possible effect as to the income generation are:Ideas located services will be
distributed with 4.8 and interpreted as strongly agree; next is small business will emerge
within the vicinity with 4.7 and it means strongly agree; next is creates jobs and is interpreted
as strongly agree. It implies that the successful catering services will creates job among its
employees added to this will creates line or area of transportation and the emergence of small
business around the establishments offering different products.

Table 9: Competition
W F Wm F WM VI Rank

Possible competition will emerged 5
4
3
2
1

9
1
0
0
0

45
4
0
0
0

4.9 SA 1

10 49
Competing with other restaurants 5

4
3
2
1

8
2
0
0
0

40
8
0
0
0

4.8 SA 2

10 48
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The possible competition emerged with 4.9, next is competing with other restaurants
with 4.8 and it means strongly agree. Based on findings, there will be significant competitors
that will emerge on the culinary services most especially when they see that their business is
booming, others will try to compete on them.

Summary and Conclusions

This study titled” Study of Factors contributing to success of Culinary Industry in
Jaipur” covered the different experiences of selected owners of culinary services in Jaipur City.
Their experiences and suggestion will be used and help a lot of future entrepreneurs in putting
same business.

Summary of Findings

• Profile of the culinary/catering services in terms of:

 Location of Business: The location of their business is explained in the table,7
(seven) of the participants admitted that they  located their business in their
residential home with 70% and 3(three) answered that they lease within the city
with 30%.

 Capital Investment: Majority of the participants admitted that they have staring
capital of INR 100,000 – INR 200,000.

 Types of Culinary Services Offered: Participants admitted that their business
offered all types of Culinary services and this includes Marriage, Theme parties,
Retirement , birthday Party, business party, religious functions etc.

 Number of Manpower: Seven (7) of the participant have 0-10 people working
with them with 70% of the population of participants and three (3) has 11-15
manpower with 30%.

• In terms of Factors contributing to the success of Culinary
Market Research

 Rank 1 are Demographics: the population characteristics of the local area

 Rank 2 is Customer’s willingness to pay

 Rank 3 is Portion Size: what preferences do local area residents place on portion
size, food quality and price

 Rank 4 is popular items are on competitor menu’s

 Rank 5 is How much variety is needed on the menu with 3.7 and interpreted as
moderately agree.

Menu Composition

 Rank 1 is Recipe cards

 Rank 2 is Menu Management

 Rank 3 is When constructing a menu it is essential that all meals are costs with
strict adherence to portion control
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 Rank 4 is Inventory management

 Rank 5 is Predicting and assessing when to change certain aspects of the menu
with 3.6 and it means moderately agree.

Lay-Out and Design

 Rank 1 is Food Preparation/re-heating areas

 Rank 2 is Service and Seating layout

 Rank 3 is Spacing between tables

 Rank 4 is Access to restrooms and Layout Efficiency

 Rank 5 is Entry and waiting area.

• Possible outcomes as to the viability of the Culinary:
Income generation Ideas of Culinary services

 small business

 creates jobs

It implies that the Culinary services will creates job among its employees added to this
will creates line or area of transportation and the emergence of small business around the
establishments offering different products.

Competition

• possible competition

• competing with other restaurants

• last increasing number of small Culinary services

Based on these findings, there will be significant competitors that will emerge on the
culinary services most especially well organized and others will try to compete with them.

Conclusions

The findings of this study indicate strongly towards the following conclusions:

• Market research plays an important role in the culinary industry to ensure the long-
term viability of the venture.

• Menu management leads to cost management (raw materials, human resources, fuel
and transportation being the major costs), which in turn leads to the profitability of
each event catered thus the long term viability of the venture.

• The Layout of the culinary operation are vital. A well design culinary venue will
incorporate a work/service area that facilitates maximum efficiency thus keeping
wages, power, energy and wastage to a minimum.
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