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Problems and Countermeasures of costcontrol in A catering compan

y

Abstract: Cost control is an important part of the operation and management of catering
enterprises, running through the whole process of the formation of the cost of catering
enterprises. The level of cost control benefits affects the operating results and economic
benefits of catering enterprises. Strict and effective cost control can enable enterprise
managers to focus on strategic management, business decisions and other aspects, so as to
maintain efficient and orderly operation of catering enterprises. In recent years, China's
catering industry has developed rapidly, and all catering industry has been developing
rapidly. With the fierce competition in the catering industry, we want to be better than
other enterprises How to control the cost and gain the competitive advantage in cost has
become the key to the survival and development of catering enterprises.

Due to the continuous expansion of the catering industry team in China, the industry compt
ition intensifies, and enterprises need to improve their own cost control ability, in order too
btain greater profit space. But at presentmany enterprises&apos; understanding of cost cont
rol is still at the surface, and there are many shortcomings. By taking A catering companya

sthe research object and aiming at the current situation of cost control of A catering compa

nithis paper analyzthe problems, existing in the cost control of A catering company, such a

s aweak awareness of cost control, imperfect costs control system, low cost controlefficien

cyneach link, and insufficients brands marketing ability, and puts forward corresponding o

untermeasures.

Keywords: The cosr control; Catering enterprises; Operating cost
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