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1. [bookmark: _Toc170564701]Introduction


The Fast Food and Takeaway industry in the UK are affected by the economic changes, just as any other sector on the market. Further below the differences between the two oligopolistic and monopolistic market structures will be analysed, the same as the how the economic theories affected them and the way they can work in the advantage and disadvantage of the two, at the same time establishing how to profit maximisation can happen. As the Fast Food industry and Takeaway industry both operate in the marketplace, they use the economic theories in their try to succeed and stay relevant, and below it will be discussed how they apply some of the principles. Large fast food chains use brand awareness and vast resources to keep a firm hold on the market, while smaller takeaways set themselves apart with distinctive menu items and attentive customer care. To stay relevant in a changing market, both industries compete on pricing, provide creative menu items, and market to draw in and keep consumers.


2. [bookmark: _Toc170564702]UK’s Fast Food and Takeaway Industry  and Profit Maximisation

2.1 [bookmark: _Toc170564703]UK’s Fast Food and Takeaway Industry

The market value of the fast food and takeaway industries in the UK was estimated to be 22 billion British pounds in 2023. The market size for this firm has varied over the last ten years; cautious growth continued until 2020, at which point it began to decline in 2021. It has grown steadily ever then, and in 2024, an extra 400 million British pounds were expected to be added (Market size of the fast food and takeaway industry in the UK 2013-2024, 2024). This increase is being driven by customers looking for more affordable options, such meal bundles and reward schemes. Some people find it challenging to regularly purchase fast food because of the issue with the expense of living. Despite this, customers still have a need for fun and view fast food as a particular pleasure (UK Fast Food Restaurants Market Report 2023, no date).

At the core of the fast food industry is convenience. They are positioned in handy areas, ordering and cooking are rapid, and customers may eat it anywhere they choose (The market and consumer trends shaping the future for UK quick service restaurants, 2022).
When it comes to Takeaway industry, more than 1 in 4 respondents (26%) who responded to a survey of over 15,000 people said that Chinese takeout has overtaken the nation's favourite takeaway—the British staple of fish and chips. In Wales, Scotland, and England, Chinese comes in the first place. Fish and chips is a close second among the other options, with slightly more than one in five (21%) respondents selecting the beachside delicacy as their first decision. Prioritised above pizza, which received a 16% share of the vote, and Indian food, which 17% of respondents said they preferred. (British classic battered as Chinese revealed as the nation’s favourite takeaway, 2024)

2.2 [bookmark: _Toc170564704]Oligopolistic and Monopolistic Market Structure 

Based on the kind and intensity of competition they face for goods and services, market structure refers to the way different industries are categorized and identified. It is based on characteristics that influence how companies act and deliver outcomes in a certain market (Market structure, 2024). 	
The Fast Food industry and the Takeaway industry classify as two different market structures, McDonald’s, KFC and other big chains of Fast Food classify are in a oligopolistic competition, and Fish and Chips and Chinese Takeaway are in a monopolistic competition. A market that is oligopolistic is characterised by a limited number of strong firms providing similar or distinctive products. There aren't many opponents, thus their techniques for competing are incompatible. In a monopolistic market, vendors fight with one another and have the ability to distinguish their products by quality and branding. In this type of competitive market, sellers consider what their competitors are charging, disregarding the impact of their own prices on their rivals (Market structure, 2024). 
Industries with a high number of businesses operating in them, each offering a similar but unique product, are ones that exhibit monopolistic competition. Despite the intense competition in the fast food industry, each company owns a monopoly on a certain product. Some patrons would rather eat at McDonald's than Burger King (Lumen Learning, no date).
The two structure compete in a wide marketplace and as monopolistic market structures compete through product differentiation, where they can have different products which allow them to keep their customers without the fear of them switching, as example Chinese Takeaway has different products than the Fish and Chips Takeaway. Also non-price competition can also play a big role through product development and advertising (Sloman, Guest and Garratt, 2018).
Conversely, oligopolies have the ability to manipulate pricing by mutual collusion, leading to the establishment of uncompetitive market prices. An oligopoly may prevent innovation and make it more difficult for new rivals to enter the market (Oligopoly: Meaning and characteristics in a market, 2003).
In the UK, the Takeaway and Fast food industries compete with one another, but they also heavily overlap. Consumers seeking quick and convenient meals are the target market for both fast food and takeout services; nevertheless, both industries are impacted by shifts in customer tastes, such as an increasing desire for healthier alternatives. Fast food businesses usually have a uniform menu that is available at every location, with an emphasis on items like pizza, fried chicken, and burgers. A greater range of cuisines, including ethnic dishes like Indian, Chinese, and Middle Eastern cuisine, are frequently offered by takeaways, catering to a larger range of palates. To draw in price-conscious customers, both industries use competitive pricing techniques. While eateries may provide discounts and loyalty programmes, fast food restaurants frequently offer discounted menus and meal packages.

2.3 [bookmark: _Toc170564705]Profit Maximisation Theory
  
	According to the Profit Maximisation approach, a company's main goal should be to maximise its earnings. As a result, every choice should only be made if it would eventually maximise profits and should only be evaluated in light of the profit criteria. A company that generates healthy profits is seen to be efficient in both its operations and its investments. According to this strategy, a company's brand image will improve with increased earnings as profit is viewed as a measure of a company's efficiency. A company that generates sufficient earnings will be able to hold onto enough cash throughout downturns in the economy or other financial difficulties. Profit is the excess of revenue over expenses. In order to optimise profits, a business's cost value must decline or its sales value must rise, with marginal income theoretically matching marginal cost (Khan, 2017). 
There are two steps involved in determining the maximum profit a company can make. The output that maximises profit is determined initially. Determining the exact profit margin at this output is the second step. A very basic profit-maximizing rule states that marginal revenue and marginal cost must be equal in order to maximise profits (Sloman, Guest and Garratt, 2018).
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Figure: Operating logic of profit maximisation concept (Khan, 2017)
McDonald's has created cost-control solutions that will help the business achieve its cost-control objectives across all branch levels worldwide and as a result, McDonald's made headlines throughout the globe, with many media stating that the business had surpassed analyst, public, and shareholder expectations in terms of profit. This profits advantage led to McDonald's implementing effective cost control. Consequently, the company's profits were remarkably high. Any decrease in costs will increase the profit figure since profit is calculated by deducting costs from revenue. McDonald's cost management experts use two tactics to control costs: the installation of drive-through windows and home delivery services (McDonald Case Study, 2022).
KFC has been making the purchasing decisions that enable the business to become profitable via lowering prices, improving quality, cutting inventory costs, and cutting management expenses. KFC's supply chain risk reduction strategies work well for a variety of suppliers, lowering risk, monopoly, and reliance. Additionally, by franchising, KFC lessens the legal, political, and economic problems in the supply chain (Mujahid Uddin, 2020)
 	Takeaways have a regular expense that should be included in the budget since it represents a significant monthly outlay. Many of the stock and supplies, including fresh meat, fish, dairy, fruits and vegetables, and bread, can expire quickly depending on what the menu offers. Purchasing these items on a regular basis will be necessary. By purchasing wholesale, in bulk, and doing some comparison shopping, the cost of the stock may be decreased. Additional dry, non-perishable items can be acquired in large quantities. The food stock cost should not exceed 30% of the food sale price in order to optimise earnings. The profit margin will increase with the return. Lowering the cost of stock can be achieved by creating a menu where several products have comparable components (Setting up a takeaway business, 2023)
Price reduction is another strategy used for profit maximisation. In order to draw in and keep consumers in the fast food industry, competitive pricing and the clever utilisation of value packages are essential. When customers are searching for the greatest deal possible amid hard times, these strategies are essential. Successful ads emphasising the value of competitive pricing have been observed in the sector. For example, McDonald's UK's "Saver Menu" draws in budget-conscious consumers and promotes return visits by providing a selection of goods at reduced prices. Similar to this, KFC's Buckets provide family-sized meal options at a reduced price, creating a perceived value that appeals to families and groups that want to get the most out of their budget (Capper, 2024).


3. [bookmark: _Toc170564706] Demand and Supply
 
Supply and demand balances have been a fundamental part of theoretical economics from the beginning. Every good or service's price in a free market is determined by how much demand there is for it. When a good's price increases over a certain point in time, more people will want to buy it. Conversely, when there is more supply than there is demand, prices will fall and more people will buy it (Gale, 1955).
A demand curve is plotted with the quantity on the horizontal axis and the price on the vertical axis for each price-quantity combination. A downward-sloping demand curve almost always indicates that consumers are willing to purchase more of the commodity at lower pricing. Changes in non-price factors would cause a shift in the demand curve, even if changes in the commodity's price may be tracked along a steady demand curve. Supply analysis means looking at the relationship between various prices and the amount producers might offer at each price, while again accounting for any other factors that could have an impact on the price. A supply curve, which is a curve with the vertical axis representing quantity and the horizontal axis representing price, may be used to show these price-quantity pairings. A supply curve that trends upward indicates that producers desire to sell more of their products in a market where prices are higher. Though variations in the commodity's price may be tracked along a stable supply curve, changes in non-price factors would cause the supply curve to vary (‘Britannica Money’, 2024). 

As a macroeconomic factor, the takeaway industry has quickly adapted to the change in customer preferences for healthier, vegan, and vegetarian alternatives. More than 90% of takeout establishments have vegetarian alternatives, and over half additionally accommodate clients who are vegan, gluten-free, and dairy-free. Furthermore, 73% of takeout restaurants in the UK allow customers to choose their portion sizes, 50% of them now offer low-salt alternatives, and more than three quarters of them include items like fruit or salad (Consumer trends UK takeaway sector, no date).
  	In the fast food business, there has been a movement for more nutritional transparency in tandem with the rise in plant-based options. Regulations requiring more clear menu labelling, which empowers customers to make better-informed food decisions, have contributed to this in part. To promote healthy eating habits by making calorie information easily accessible at the point of sale, prominent restaurant chains in the UK are now required by law to show calorie counts on their menus. These modifications have a big effect on how consumers make decisions. Research indicates that menu labelling can persuade customers to select lower-calorie selections, and there is an increasing trend towards restaurants that include detailed nutritional information. Customers that are health-conscious will find the business more reputable as a result of this openness, which also helps them make healthier decisions and fosters a sense of trust and accountability (Capper, 2024).
McDonald's has recently added salads, fruit, chicken breasts, organic milk, and free-range eggs to their menu, in addition to the traditional burgers and fries. At its retail outlets, the company offers a variety of booklets, one of which urges customers to eat five servings of fruit and vegetables each day. For many years, McDonald's and KFC have maintained a strong presence in UK retail spaces and both have strong levels of brand awareness (Schröder and Mceachern, 2005). 
	People nowadays live their lives in a rush and the Fast Food and Takeaway industry have seen the demand of creating a fast environment in which the customers can get their food quickly and go about their lives, so they supply this need. Fast food is specifically designed to be speedy so that customers can complete their meal. Individuals have more time to work during this compression period. They start to prioritise quick food in order to save time when they are running low on food. Most employees are in a situation where they are hurrying to work while holding a cup of coffee and a cheeseburger in their hands (Ge, 2023).



4. [bookmark: _Toc170564707]Sustainability


Customers anticipate that companies will contribute to the effort to combat climate change. There are several methods to do this, including through meat reduction, food origin, and packaging. As a matter of packaging, whether ordered delivery, takeaway or dine in, fast food meals are frequently well packed, with each item being wrapped separately. Nonetheless, fast-food companies are able to provide consumers with recyclable, eco-friendly options with relatively low plastic usage. Burger King UK pledged in March 2021 to gradually phase out all single-use plastic by 2025, substituting reusable containers with recycled or certified plastic-free alternatives. 2019 saw the introduction of plastic-free toys in Happy Meals from McDonald's. Additionally, paper straws are becoming more and more popular as a replacement for plastic ones (The market and consumer trends shaping the future for UK quick service restaurants, 2022).
Takeaway may make people's life more easier, but there is no denying that it has an adverse effect on the environment, particularly when it comes to the packaging, straws and disposable cutlery that are used in the surrounding area. With regard to silverware and takeout containers, the fast-food business has made a significant investment in single-use plastics, which has negative effects on the environment, human health, and even convenience. The quantity of trash left over from every fast lunch is an issue that the globe can no longer ignore. Following the EU's prohibition on plastic straws, paper straws have become the norm in Europe. However, Sulapac cutlery offers a sustainable and useful alternative for takeout meals (Nylanden, 2023). 

5. [bookmark: _Toc170564708]Conclusion 

Recent years have seen a substantial transformation in the fast food and takeout industries in the UK, bringing with it both possibilities and problems. The industry is characterised by oligopolistic market structures that are dominated by large players like McDonald's, KFC, and Burger King, as well as monopolistic competition that is typified by a large number of smaller, independent takeaways that offer unique products like Chinese Takeaway. Different strategic methods are used by each sector to compete and prosper. These approaches are driven by different elements, including convenience, pricing tactics, product offers, marketing campaigns, and customer preferences.
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