
MARKET RESEARCH AND PLAN FOR CHINESE FAST-FOOD RESTAURANT


[image: Crest of TSD.png]

MAY 2019


MODULE NAME:	ORGANISATIONAL CONSULTANCY
NAME:	 XUEYAN YU
STUDENT NUMBER:	1811481
Contents

1 INTRODUCTION	3
2 BUSINESS ENVIRONMENT AND ITS DEVELOPMENT	4
2.1 POLITICAL ENVIRONMENTS	4
2.2 ECONOMIC DEVELOPMENT	5
2.3 SOCIAL-CULTURAL ENVIRONMENT	6
2.4 TECHNICAL ISSUES	6
3 SWOT ANALYSIS	7
4 MARKET MIX	8
4.1 PRODUCTS	8
4.2 PRICING	9
4.3 PLACE	9
4.4 PROMOTION	9
5 SWANSEA CHINESE FAST FOOD RESTAURANT STRATEGY	10
5.1 INCREASE THE VARIETY OF DISHES	11
5.2 INNOVATION AND LOCALIZATION IMPROVEMENT	11
5.3 THE SIZE OF CHINESE RESTAURANTS	11
5.4 CREATE A GOOD ENVIRONMENT	12
6 DISCUSSION AND CONCLUSION	13
REFERENCE LIST	13




[bookmark: _Toc8261935]1 INTRODUCTION

[bookmark: OLE_LINK1][bookmark: OLE_LINK2]Due to the popularity of fast food service in Swansea, this project studies the possibility of finding market opportunities for Chinese fast-food companies. Although there are many Chinese restaurants in Swansea, most of them tend to offer hotpot, dumplings and other foods which Chinese people only eat during festivals. In fact, China has a thriving fast food industry, many Chinese white-collar workers coming to fast food restaurants for breakfast or lunch. These restaurants serve steamed buns, porridge and eggs, etc. The food in these restaurants is often cheap and delicious, so it is very popular in China. Most fast food restaurants in UK are based on the European flavor, such as KFC and McDonald's, Chinese fast food can hardly be seen. (WING YIP, 2016) In addition, Swansea is a multicultural, easily accessible and crowded area, so there are more opportunities to open Chinese fast food restaurants here than in other parts of Wales. The purpose of this article is to prepare a market research and business plan for Chinese fast food service start-ups. In the market research part, I analyzed the business environment, demand and supply, the competition of same kinds of services, In the market plan part, I identified the price, segmentation, sales strategies and promotion methods, so that we can find a better way to achieve our goal and meet the needs of customers. It could also provide guidance to other fast-food service start-ups in the Swansea region.

Nowadays people in Swansea are living a faster pace of life, so fast food is becoming more and more popular because of its convenience and less time consumption. For most residents who are busy with work or study, fast food is a good choice if it serves high-quality food with an appropriate price. Looking to other populous European countries, it will be a trend to open more and more Chinese fast food restaurants in the UK.

Compared with fast food in western countries, Chinese fast food can provide different but good taste and enough nutrition for daily life. This project is about the market research and plan of opening a Chinese fast food restaurant for local residents and tourists in Swansea. The main purpose is to provide healthy food and cheap fast food service. This project is divided into two main lines: market research and planning. This project analyzed the business environment, market segmentation and competition in Swansea. In this study, questionnaire inquiry, five forces, SWOT analysis and other methods were used to collect and analyze relevant data. It also explained the market plan parts about where to locate, who are the customers, production process control and promotion, selling channel building, customer relationship management. We aim to open the first Chinese fast food restaurant in Swansea and try to be popular and profitable. The restaurant is called “Yongle”.

[bookmark: _Toc8261936]2 BUSINESS ENVIRONMENT AND ITS DEVELOPMENT

The following contents describe the basic business environment of Swansea, referred to as the PEST analysis tools. There is a framework to help organizations assess their external environment. The PEST analysis includes political, economic, sociocultural, technological, legal and environmental issues in the external business environment. Political influences consist of trade regulations and tariffs, and social welfare policies. On the other hand, economic influences include business cycles, interest rates, financial support, inflation, availability and cost of energy, and the internationalization of business.

In this project, the author will use PEST analysis method to analyze the business environment in Swansea, and find out the entrepreneurial opportunities, good entrepreneurial factors and how to avoid the existing threats.

[bookmark: _Toc8261937]2.1 POLITICAL ENVIRONMENTS  

Since April 2004, labelling of GM food has become important as new rules on labelling of gm food have come into force. (Blei, 2015) The motivation behind GM labeling is to inform consumers whether any ingredients in food are genetically modified, because consumers have the right to decide whether to buy the product. The British government has introduced strict rules requiring food sellers to tell consumers whether their products contain genetically modified ingredients.

The UK has strict food safety laws and the food in restaurants must be completely clean and fresh. China's catering industry is still immature, management is not standardized, so many businesses do not pay attention to food safety. This bad habit must not be brought to England. Some restaurants in China change the oil in their Fried food once a week. In the UK, it has to be changed every day. All the food that is not sold out that day must be thrown away. (Roberts, 4 Jul 2014)
 
[bookmark: _Toc8261938]2.2 ECONOMIC DEVELOPMENT 

Of the 105,900 people estimated to work within the City and County of Swansea, over 90% are employed in the service sectors, with relatively high shares (compared to the Welsh and UK averages) in public administration, education & health and banking, finance & insurance, and correspondingly high proportions of employment in occupations associated with the service sector, including professional, administrative /secretarial and sales/customer service occupations. (Martin, 2016) The local authority believes this pattern reflects Swansea's role as a service center for South West Wales. (Behenská, 2016)

The higher income level in Britain brings a lot of benefits to the catering industry. Customers can afford expensive food and the average consumption is high, thus bringing more operating income to restaurants. On the other hand, the restaurant labor costs are also rising. Restaurateurs can hire part-time workers with lower pay and carefully plan the mix of temporary, permanent and part-time workers to optimize and save costs. (Bickham, 2008)

Economic activity and employment rates in Swansea were slightly above the Welsh average in October 2008, but lower than the UK average. In 2005, GVA per head in Swansea was £14,302 – nearly 4% above the Welsh average but 20% below the UK average. Median full-time earnings in Swansea were £21,577 in 2007, almost identical to the Welsh average.

[bookmark: _Toc8261939]2.3 SOCIAL-CULTURAL ENVIRONMENT 

Traditionally, Chinese people like to eat spicy and salty food, and most of the cooking is done with oil. Chinese families like the cooking method of "stir-frying" and "deep-frying" very much. In order to cater to British tastes and attract local customers, restaurateurs must learn about British food traditions.

British cuisine developed from various influences reflective of its land, settlements, arrivals of new settlers and immigrants, trade and colonialism. Celtic agriculture and animal breeding produced a wide variety of foodstuffs for indigenous Celts and Britons. (Schulz, 2018) Anglo-Saxon England developed meat and savory herb stewing techniques before the practice became common in Europe. British cuisine has absorbed the cultural influence of those who have settled in Britain, producing many hybrid dishes, such as the Anglo-Indian chicken tikka masala. (Anon., 2013)

Swansea local food includes:
cockles and laverbread sourced from the estuary.
salt marsh lamb raised in the salt marshes of the Loughor estuary. 

[bookmark: _Toc8261940]2.4 TECHNICAL ISSUES  
 
The fast food industry is a growing industry and technology has played an important role in its continued success. They must keep pace with rapidly changing technologies to keep themselves in the race. 

Recent technological advances, especially in the fast-food industry, have been driven by increased regulation. Increased regulation of health has led to stricter safety standards. (Zhang & Kang, 2015) This means that customers have no doubt about the quality of the products and the service, they know it is the best standard, so they can enjoy the products.

[bookmark: _Toc8261941]3 SWOT ANALYSIS

SWOT analysis is a structured planning method for assessing strengths, weaknesses, opportunities and threats involved in a business or project.
 
Before making marketing strategies, companies need to analyze their strengths and weaknesses, customer needs and competitors, namely the so-called SWOT (strengths, weaknesses, opportunities and threats) analysis. SWOT analysis is a technology designed to help enterprises identify appropriate marketing strategies, which can be carried out on the basis of external analysis and internal analysis. SWOT analysis includes the internal and external environment of the company. (Phadermrod, 2019) Internally, the framework solves the strengths and weaknesses of enterprises in key dimensions. Organizations should consider what strengths they have and what weaknesses they have associated with the following factors. It also considers what can be avoided and what are they key bottlenecks.

Our SWOT analysis aimed to study our competitive advantage and competitiveness in such markets. The following diagram shows SWOT analysis in detail. 

	Strength 
Cheaper cost 
Convenient delivery 
Chinese style  
Tasty and healthy food

	Weakness 
Not mature market  
Not adequate employee training  
Lack of capital  
New market area

	Opportunities 
Stable business environment 
Diversity of foreign food culture 
Trends of eating healthier 
Popularity of Chinese culture
	Threats 
High taxation can lead lower benefits 
Increasing operating cost
Competitors
Lack of stable food vendors 
Professional knowledge and experience




[bookmark: _Toc8261942]4 MARKET MIX 
 
The marketing mix refers to the set of actions, defined by author in this project, using the 4Ps model to make up a typical marketing mix. Aimed to point out the products and its price, restaurant location, product branding. (Gupta, 2016)
 
[bookmark: _Toc8261943]4.1 PRODUCTS 
 
Our main products are based on steamed bread, dumplings, fried rice and fried noodles. We also provide traditional Chinese snacks and porridge. Like other stores, our products mainly use traditional Chinese ingredients, which is very suitable for vegetarians. It can mainly satisfy people who want to eat healthy and less fat. We provide our own food menus that we have made. It is different at every time of day. For example, in the morning, we serve porridge, which is healthy and good for people's stomachs, plus a steamed bun, which is our typical food. At lunch time, we serve cold dishes, fried rice and noodles.

[bookmark: _Toc8261944]4.2 PRICING  

There are several different types of pricing strategies, such as market skimming pricing, market penetration pricing, new product pricing, and discount pricing. Market penetration pricing: setting a low price for a new product to attract a large number of buyers and a large market share. (Jogaratnam, 2017) Here, we started to adopt a market-penetration pricing strategy, with the average price of a British buffet being around 10 pounds. In any case, products and services depend largely on pricing. If it is possible to give a discount, we should think it over and bring the restaurant more revenue. As a new fast food enterprise in Swansea, enterprises should consider more factors to attract customers. So, after taking the cost into consideration, we decided to set the price lower than our competitors. 

[bookmark: _Toc8261945]4.3 PLACE 

It is very important to choose the right place and take all factors into consideration. Especially in the city center of Swansea, it's hard to change once you've decided on a location.
It affects many aspects of a restaurant, including customer Numbers, delivery costs and rent. Before making a decision, we should assign reasonable coefficients to each parameter, instead of only pursuing prosperous areas. (H Kim, 2017)

[bookmark: _Toc8261946]4.4 PROMOTION  

Promotion can be a wide concept of advertising your products or services. Our promotion is based on the existing resources such as social networks and website that constructed for the business destination. (Gagić, 2016)

Restaurants can be promoted through customers and social networks, for example, by Posting photos and reviews of restaurants on social software. In addition, if customers get more than 50 likes, they will get double coupons.

The restaurant will use the venture capital to invest in our own website construction, and the restaurant can also provide the order delivery system on the Internet. In the actual sales process, the restaurant will give customers a discount of about 9%, who can bring new customers to our store. Finally, the restaurant staff will collect information, if necessary, the restaurant staff can ask customer satisfaction after-sales service, and establish a relevant customer database.	(Lo, 2005)

[bookmark: _Toc8261947]5 SWANSEA CHINESE FAST FOOD RESTAURANT STRATEGY

Chinese restaurants are a calling card of Chinese culture. For Chinese people, eating Chinese food can ease their homesickness. For local people, choosing a Chinese restaurant can not only enjoy Chinese food, but also experience Chinese culture. Therefore, for Chinese fast food restaurants, they should actively communicate with professional associations, read the latest industry news and learn the latest government regulations, adopt scientific management methods, control costs and improve service quality. At the same time, they can also make efforts in the long-standing Chinese food culture, continuously innovate, attract tourists from other ethnic groups to come and consume. Some of the successful Chinese fast food restaurants mainly adopt the following operating strategies.

[bookmark: _Toc8261948]5.1 INCREASE THE VARIETY OF DISHES

The new forms of Chinese fast food in Swansea Chinese restaurants can be divided into dim sum meal, hot pot meal and hot dish meal, etc. With the characteristics of low price, rich dishes, wide space, Chinese fast food is becoming more and more popular recently. Ice water should be provided free of charge in the restaurant, while other beverages and drinks will be priced separately. Swansea restaurant industry is very competitive, high price strategy is suicide. Small restaurants shall get more local snacks. (Geppert, 2016) Each dish is cheap but small in quantity, so as to make customers order more various dishes and make profits from it. Therefore, it is better to have as many varieties of small dishes as possible.

[bookmark: _Toc8261949]5.2 INNOVATION AND LOCALIZATION IMPROVEMENT

The most important thing for Chinese fast food restaurants to be in an invincible position in the fierce competition is to have their own characteristics. On the basis of maintaining China's food tradition and characteristics, they should make innovations step by step, develop new varieties of dishes that conform to the local people’s habits. For example, the dishes in the Chinese restaurant "Zen garden" in London, England, were created by Mr. Chen Shiming. One of the special dishes "poly-treasure lotus" won the gold medal in the world Chinese culinary arts competition in 1998, and "homesickness" and "Zen flower" won the gold medal in 2005. (Tamari, 2007)  Chen Shiming also invented the way to eat foie gras with Peking duck pancakes, which perfectly and ingeniously combines the essence of Chinese and western cooking. Now this dish has become the most popular specialty in the restaurant.

[bookmark: _Toc8261950]5.3 THE SIZE OF CHINESE RESTAURANTS 

If the operator buys a small restaurant of about 30,000 pounds and it runs well, the cost can be recovered within a year. Such a small business appeals to many new immigrants. Lu Hongyi, who immigrated from Shanghai to Swansea for four years and ran a small restaurant for one and a half years, is one such person. He took over a beef noodle restaurant in those days and has now recovered his original investment. He said that new immigrants generally have little money on hand and can only buy small restaurants. On the other hand, restaurants are not easy to operate when they are large. For Chinese restaurants, whether to expand, when to expand, how to expand and other issues are worthy of in-depth discussion. After some Chinese restaurants become famous, they are often eager to expand and open several branches at once. But as long as one restaurant got problem, it is probably that the capital will not flow over. (Blei, 2015) Therefore, Chinese restaurants should pay attention to the amount of branch restaurant. It is not appropriate to enlarge the size of retaurant in the initial stage, because the size the risks will be large as well.

[bookmark: _Toc8261951]5.4 CREATE A GOOD ENVIRONMENT

Besides the taste of Chinese food, customers, especially westerners, often have higher requirements for the environment of restaurant. Keeping the restaurant clean and tidy is the most basic requirement. At the same time, efforts should be made to decorate the restaurant to attract the target customers as much as possible. The decorative cloth of Chinese restaurants can incorporate elements of Chinese culture, combining tradition with modernity, so that customers can experience Chinese culture while tasting Chinese food. The Chinese restaurant "Chan Zhuang Garden" located in London, England, shows the charm of Chinese culture in its decoration design. There is a 3-meter-high pagoda facing the main entrance of the restaurant. Guzheng, wood carving, potted plants, Chinese paintings and orchids can be seen everywhere in the restaurant. Customers like to take photos here. (Chau, 2011) Their appreciation has made this restaurant go beyond its original function and become a good impression of Chinese traditional culture for many customers. The interior decoration of Chinese restaurants should be closely linked with their own brand concept, reflect the uniqueness of the restaurant brand and give customers different experiences. Every detail of the decoration will convey your brand information to the customers, who can feel it when waiting for the meal, when eating, when paying the bill, even on the way to the toilet.

[bookmark: _Toc8261952]6 DISCUSSION AND CONCLUSION

This report can be used as a theoretical guide for restaurant opening. This report provides professional knowledge to start a business. However, it is also important to get experience in the market. The market situation is changing, and even the business environment is changing, so there are some bottlenecks restricting the development of the business. Restaurant owners need to pay more attention to changes in supply and demand, prices and customer feedback. In any case, opening a restaurant is a long-term and difficult job. We need constant efforts and continuous self-improvement and progress to adapt to the complex market and changing customers.
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