
AC1.4 Explain factors affecting the success of hospitality and catering providers  

Factors that affect success include: 

 Profit—the amount of money the 

business is making 

 Employees—Are they the right ones?  

 Competition—the other businesses locally 

offering the same product or service 

 Customer contentment—are the customers 

happy and returning 

Costs that need to be considered in the H&C business 

 Advertising, promotion, website 

 Food and drink 

 Rent and Business rates 

 Health and Safety and Insurance 

 Training 

 Utilities (gas, electric, water, internet) 

 Waste 

 Equipment purchase and maintenance 

 Decorating and maintenance 

GROSS PROFIT = the amount of money left over after 

the cost of ingredients has been taken 

NET PROFIT = the amount of money left over after all 

other costs have been taken away 

HOW TO CALCULATE GROSS PROFIT 

 

HOW TO CALCULATE GROSS PROFIT PERCENT 

PROFIT is negatively affected by 

many factors  

including: 

 Fluctuating price of ingredients 

 Wastage 

 Amount of custom/Lack of sales 

 Discounting and vouchers 

 Increases in costs such as rent/tax/

utilities 

ECONOMY 

The economy affects 

businesses as it has direct links to the 

amount of money people have to 

spend. It can also affect the amount of 

VAT the business pays, how much mon-

ey it pays for utilities and how much it 

pays for food especially imported food. 

ENVIRONMENTAL ISSUES 

There is much pressure on businesses to become more environmen-

tally friendly. This can be beneficial as many more customers are 

choosing businesses who can show that they are environmentally 

friendly. This can be achieved by the following: 

 Reducing waste  

 Recycling and using recycled products 

 Re-using waste 

 Using renewable sources of energy 

 Growing their own food 

 Buying local produce 

 Reducing single use or non-recyclable plastics 

TECHNOLOGY 

Keeping up to date with new technologies that 

can increase productivity, improve profit or 

promote the business. These include: 

 New foods—flavours, preservation etc 

 Kitchen equipment 

 Stock management software 

 Social media—trends, new applications 

MEDIA 

Advertising, promotion, news articles and online reviews 

all play a part in the success of the business. 

Media can be used to: 

 Promote the business—social media, online adverts, newspaper 

adverts 

 Gather feedback—online surveys, reviews (trip advisor) 

 Bookings—rooms, tables, functions (booking.com) 

LAWS & LEGISLATION 

Many laws, regulations and legislation affect the business such as: 

 Employment laws—sick pay, holiday pay, working time, mini-

mum wage, income tax and national insurance 

 H&S laws—Fire regulations, Electrical and gas regulations, HACCP, RIDDOR 

 Licensing laws—Premises license for food and drink, entertainment 

 Food Safety laws—Food safety act 1990, scores on the doors, EHO 




