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Abstract 
With the outbreak of new crown pneumonia pandemic, China's catering industry has 
been strongly impacted, resulting in greater operational risks. This paper introduces the 
characteristics of China's catering industry and the current development status of the 
catering industry under the epidemic situation. On this basis, it analyzes the specific 
operational risks, and studies the risk countermeasures from the three aspects of 
cooperation, financing and risk, and puts forward corresponding suggestions to alleviate 
the operational risks and further improve the operation quality and level of the catering 
industry. 

Keywords 
New Crown Pneumonia Pandemic; Catering Industry; Operational Risk. 

1. Background and Research Significance 

In the spring of 2020, the new crown pneumonia outbreak in the world. In addition to the 
physical and psychological impact on people, the outbreak of new crown pneumonia has caused 
severe damage to the world economy which has not yet fully recovered. Although China has 
timely controlled the spread scale of the new pneumonia epidemic, its economy is still suffering 
heavy losses. Affected by the new crown pneumonia epidemic, especially the multi-point 
outbreak in the first half of 2022, China's catering industry has encountered a serious crisis. 
With the sharp decrease of revenue, the increase of cost and the difficulty of maintaining cash 
flow, the survival of catering industry has been seriously threatened. It can be seen that some 
operational risks that have been ignored in China's catering industry have emerged in the 
context of the new crown pneumonia epidemic, exposing some of its existing problems. 
However, it is undeniable that the new crown pneumonia epidemic will become normalized in 
the future so that the adverse impact on the catering industry will persistent existence. As the 
saying goes, "Bread is the stall of life". The catering industry is of great importance due to the 
fact that it is an indispensable part of the national economic development and a major driving 
force to promote economic development. And that’s why it should maintain stable development. 
Therefore, in the context of the new crown pneumonia epidemic, this paper analyzes the 
operational risks of China's catering industry, and puts forward practical suggestions on how 
to deal with these operational risks, and explores the methods to further improve the operation 
quality and level of the catering industry, so as to promote the catering industry to achieve high-
quality development under the new crown pneumonia epidemic situation, which has strong 
practical significance. 

2. Characteristics of Catering Industry 

Catering industry is a food production and operation service industry, which integrates food 
processing and sales, and provides consumers with food and drink, commercial services and 
consumer places. China's catering industry has five unique universal characteristics.  
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First, the catering industry has a large demand for labor. No matter the essential chef, or the 
waiter serving food and cashier, can not be replaced by mechanized and automated machinery 
and equipment. Therefore, labor is an indispensable input element of the catering industry and 
the use of human resources should be reasonable and efficient. Second, Catering industry has 
great industrial relevance. It has a natural connection with the food processing industry, 
planting industry, breeding industry and other major industries. With the development of 
online e-commerce, the connection with the takeaway delivery industry is gradually deepened. 
Third, self-employed operators should be responsible for their own profits and losses. In this 
case, the initial capital is not difficult to obtain. Nevertheless, the amount of capital is limited, 
so there is financial pressure in expanding output, adding equipment and chain operation. 
Fourth, the catering industry has a strong timeliness, usually the three meals a day is the sales 
peak. In addition, part of the catering industry has obvious seasonal characteristics. For 
example, hot pot is in high season in winter, while barbecue is off season. Fifthly, the catering 
industry is gradually branding and chaining, from relatively independent and single style to 
multi format, large-scale chain development, and gradually strengthening the brand concept 
and brand construction [1]. 

3. Catering Industry under the Influence of the New Crown Pneumonia 
Epidemic 

3.1. Current Situation 

 
Figure 1. Annual Revenue and Growth Rate of Chinese Catering Industry from 2015 to 2021 

(data source : iiMedia AI media data center.data.iimedia.cn) 
 
According to the survey data of iiMedia Research, the total income of China's catering industry 
increased year by year from 2015 to 2019, presenting the overall steady rising trend. Then the 
spread of new crown pneumonia expanded in 2020. In order to reduce the aggregation risk and 
relieve the income pressure, most people choose to reduce the need for dining out so that the 
annual total income of the catering industry has decreased by 15.4%, which is seriously 
damaged on the whole.  Especially during the Spring Festival, the retail loss of catering industry 
was as high as 500 billion yuan. In 2021, the epidemic situation of new crown pneumonia in 
China has been effectively controlled, thus the catering industry has recovered to the level of 
2019. However, the outbreak of new crown pneumonia recurred again in the spring of 2022. In 
most areas, high-end hotels, chain restaurants, small and medium-sized restaurants and small-
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sized vendors were closed down, and preventive measures such as home isolation, reducing 
going out, not having to eat in restaurants unnecessarily and postponing the resumption of 
work appeared again on a large scale, which brought great impact and pressure to the catering 
industry, leading to operational difficulties. Some restaurant operators are even forced to sell 
their houses and cars for the purpose of maintaining the operation of the restaurant. In that 
case, the overall situation of catering industry is still far from optimistic. 

3.2. Operation Risks 
3.2.1. Related Industry Issues 
At present, the most closely related industries with the catering industry are the food supplier 
industry and the takeaway industry. However, with the emergence of the new crown 
pneumonia epidemic, there are some problems in these two major industries, which affect the 
normal operation of the catering industry. In terms of food suppliers, most of the food materials 
in the catering industry come from the wholesale market. While the wholesale market, which 
is also a gathering place, is under the control of the government during the epidemic period, so 
it is difficult to find fixed supply channels, which will cause food shortage and purchasing 
difficulties to a certain extent.[2] At the same time, the regional blockade in some areas has 
intensified the pressure on logistics transportation of suppliers. The ultimate impact on the 
catering industry is the rising cost of food materials and the difficulty of supply. In terms of 
takeaway industry, due to the increased personal risk of food delivery riders in the context of 
the new crown pneumonia epidemic, the salary of food delivery riders has increased greatly. In 
order to share the wage cost of employees, food delivery platforms have not only increased the 
delivery cost, but also enhanced the percentage of food and beverage merchants under the 
pretext of "promotion fee", further squeezing the profits of the catering industry, which is not 
conducive to its operation. 
3.2.2. Cash Flow Pressure 
Affected by the epidemic, the government has strengthened the control of the catering market, 
which leading to the situation that the catering industry has been forced to stop operation from 
time to time. At the same time, the income of some residents decreased due to the impact of the 
epidemic, which resulted in "Preventive Savings" motivation and rational consumption 
tendency, reducing the consumption of dining out, which caused poor performance of the 
catering industry and low offline revenue.[3] For restaurants that open online catering to 
expand their income sources, the number of takeaway orders is far lower than the offline 
business level before the epidemic so that the overall online operation effect is not satisfactory, 
and the operating income is also very low. But in any case, the high operating costs, such as 
employee wages, rent, epidemic prevention materials procurement costs, advertising expenses, 
and loan repayment, are fixed.[4] Then with low income and high cost, catering operators can 
only use book reserve and savings to meet the cost fund gap. However, most of the catering 
industry has high liquidity and high cash turnover rate, which usually has less cash reserved in 
the book. As a consequence, the catering industry has a very weak ability to deal with 
emergencies that cause cash flow shortage or even fracture, resulting in great pressure of 
sustainable operation. 
3.2.3. Financing Difficulties 
China's catering industry as a whole has a large market scale, but the industry is highly 
dispersed, and the proportion of small and medium-sized restaurants is large, so there are few 
assets that can be used for valuation mortgage.[5] Moreover, the catering industry has strong 
liquidity and high replacement rate, and some of them have deficiencies in business 
standardization. So it is very difficult for banks to borrow loans. Apart from banks, the 
traditional catering industry is not favored by investors due to its low investment in the early 
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stage and low barriers in the later stage, which makes it difficult to develop other financing 
channels. Therefore, most of the catering operators are operating with their own personal 
investment, and that is why their risk tolerance is low. After the outbreak of new crown 
pneumonia, the financing difficulty has been magnified, which has seriously affected its normal 
and stable operation. 

4. Countermeasures of Risks 

The epidemic situation of new crown pneumonia will be in a normal state for a long time in the 
future, thus it will be a long-term battle to fight against the new crown pneumonia. The catering 
industry can not hope to reduce the operational risk by the end of the epidemic. On the contrary, 
it must take the initiative to carry out self-help and find the direction and way out. 

4.1. Cooperation with Stakeholders 
The catering industry and its related industries have common interests, which influence each 
other to a certain extent to advance and retreat together. Therefore, under the new crown 
pneumonia epidemic situation, the catering industry should actively carry out cooperation with 
related industries, work together on the basis of common interests to achieve win-win results. 
On the one hand, suppliers and catering operators are supposed to communicate and share 
information in a timely manner to form a complete supply chain management system for raw 
material procurement, transportation, distribution and warehousing, so as to improve the 
circulation efficiency of food materials.[6] On the other hand, it is necessary for takeout 
platforms to appropriately reduce the commission ratio and reach more secure cooperation 
with catering operators, thus lowering the cost of catering industry. In the meantime, the 
catering industry is expected to properly design preferential schemes and provide more 
suitable food for takeaway to stimulate customers consumption, which will improve the online 
settlement rate and increase the income of takeout platforms, so as to realize a win-win 
situation for both sides. 

4.2. Exploration of more Financing Channels  
It is very important for catering industry in crisis time to maintain good financing ability and to 
realize liquidity replenishment. In the face of financing difficulties in catering industry under 
the epidemic situation of new crown pneumonia, the government should increase the financing 
support, appropriately reduce the loan interest rate, reduce the difficulty of loan, issue special 
loans, extend the loan term and other operations to help it tide over the difficulties and stabilize 
the economic development, so as to relieve the loan pressure of catering industry. The 
government should also establish a relatively adequate emergency supply fund pool, so as to 
quickly and efficiently provide the necessary liquidity for the trapped catering industry and 
alleviate its financial crisis. At the same time, insurance companies, other loan companies and 
other financial institutions have launched financial innovation products conducive to catering 
industry financing, such as supply chain finance, insurance claims green channel, accounts 
receivable mortgage and other financing methods.[7] In addition, catering operators need to 
change the traditional thoughts that funds play a small role in catering. Then they must attach 
importance to the power of capital and try to introduce venture capital in reverse, increasing 
financial support and stabilizing the situation. It is a good choice for capital institutions to 
connect with high-quality but temporarily difficult catering enterprises, which is in a position 
to promote the integration of small and medium-sized catering enterprises and provide 
opportunities for standardization and scale-up of catering industry. 
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4.3. Improvement of Risk Awareness and Coping Abilities 
In the final analysis, the lack of cash flow and operational crisis in the catering industry is due 
to the weak risk awareness. Before the outbreak of new crown pneumonia, the crisis response 
mechanism is not perfect and the ability of risk identification and response is poor. Hence it is 
very important to improve the risk awareness and response ability and maintain the 
normalization of emergency management.[8] In order to prevent the impact of unexpected 
events, catering industry ought to realize the importance of cash reserve and reasonable cash 
flow, maintain appropriate cash level and reduce the inventory of food materials. To make 
better use of cash flow, catering industry should optimize financial management, improve cash 
flow management ability, decrease  unnecessary operating expenses, reserve sufficient 
financial budget to cover extreme risk situations, and establish a sound risk response 
mechanism.[9] Meanwhile, the catering industry are supposed to carry out business innovation 
in a timely manner, increase the added value of catering services, expand diversified business, 
create brands, and improve visibility, so as to improve competitiveness and enhance the ability 
of risk prevention. 

5. Summary 

In short, China's catering industry is facing huge operational risks in the context of the new 
crown pneumonia epidemic, while in the case of normalization of the epidemic situation, it is 
the general trend to accelerate the upgrading of the catering industry. In the face of the crisis, 
the catering industry should actively help themselves with the improvement of their risk 
awareness and abilities to cope with risks. At the same time, catering industry should take 
advantage of external forces such as national policies, banks, financial institutions, interest 
related industries and other external forces to carry out other rescue, so as to tide over the 
difficulties and get to a higher level. 
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