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A STUDY ON KEY PERFORMANCE INDICATOR
FOR FOOD SERVICE BUSINESSES
IN TAIWAN

Discussing key performance indicator (KPI) for the food service businesses in Taiwan, this
study establishes a suitable quantitative evaluation for sustainable management of businesses. With
literature review and modified Delphi method, consistent KPIs for the operation in food service
industry are selected; and then, 4 dimensions in hierarchy II and the questionnaire with 13 evalu-
ation criteria in hierarchy III are established with analytic hierarchy process (AHP). The super-
visors of food service businesses, evaluation committee of HACCP, experts and consumers (school
lunch undertakers and employees in enterprises) are surveyed via formal questionnaire. Within
485 copies being distributed, total 427 valid copies are collected. With AHP to analyze the consis-
tence and compare the data differences, the key dimensions in hierarchy II are sequenced: imple-
mentation of safety and hygiene management, staff performance and quality responsibility, busi-
ness experience and the overall image, and software, hardware, and logistic support, and the top 5
criteria in hierarchy III are: management of food material and additive sources, practice of
employees following the operation standards in workplaces, implementation of operation standards
Jor production equipment and production line, carrying out contract as scheduled, and ability of
dieticians allocating dishes and developing new products. An evaluation scale for rationalization
and effectiveness of performance in food service industry is proposed for the sustainable operation
of businesses and the selection of food service businesses for consumers.

Keywords: food service industry, modified Delphi method, analytic hierarchy process, key perform-
ance indicator, HACCP.

Ken-Xyann» Banr
JOCJIIJIZKEHHSA KJIIOYOBUX ITOKA3HUKIB

EOEKTUBHOCTI AIAJIBHOCTI IIAITPUEMCTB
T'POMAJICBKOT'O XAPYYBAHHS HA TAVIBAHI

Y cmammi oocaiowceno karouo6i noxasnuxu egpexmuenocmi (KIIE) nionpuemcme
2pomadcvkozo xapuyeanns na Taiieani, eusnaueno Kpumepii KiabKiCHO20 OUIHIOBAHHS CMIUK020
ynpaeainns 6iznecom. Ha 6asi icnyrouux docaidxcens i 3a 0onomozor0 mooupixoearnozo memooy
Jeavghi 6cmanoeaeno KIIE 0aa epomaodcvrozo xapuysanus, 4 eumipu i 13 kpumepiie ouinroeanns
6CMAH0BAEHO 3a 00NOMO2010 aHai3y iepapxiii. Onumano KepieHuKie nionpuemcme 2pomaocbKo20
xapuyeanns, excnepmie HACCP i cnoxcusauie. Karouosi acnexmu 6 ooniii 3 iepapxiti anaaizy —
KOHmMpoab Ge3neku i 2icicnu, axKicmv po6omu nepconaay i 6ionogidaivnicms 3a aKicmo, 6izHec-
0doceid i 3azaavhuii imidxwc nionpuemcmea, npozpamue 3abesneveHuHs, anapamui 3acobu i
aocicmuune 3abesnevennsa. Ton-5 xpumepiie y nacmynniti iepapxii — ynpaeainnsa saKicmrio
CUPOGUHU, NPAKMUKA CRiGPOGIMHUKIE NO 0OMPUMAHHIO CAHOApMIé pobomiu, 6npo8aAONCEHHS
cmanoapmisé pob6omu 045 6UPOOHUU020 YCMAMKYGAHHA | GUPOOHUUUX AIHIL, GUKOHAHHSA
30008 13aHb N0 KOHmMpakmax, po3pooka O0icm i 66e0eHHA HOGUX NPOOYKMi6. 3anpononosaro
wKaay OuiHIO6aHHA pauionaaizauii i egexmuenocmi OdisavnHocmi Ha nionpuemcmeax
2POMAOCbK020 XAPUYBAHHA 0451 CMIIIK020 (DYHKUIOHY8AHHA Nionpuemcmea i eubopy Komnawii
2POMAOCHKO20 XAPHYBAHHS 0151 CHONCUBAUIG.

Karouosi caosa: nionpuemcmea epomadcvkoeo xapuyeauws, moougixkosaruii memod [eavgi,
ananiz iepapxiil, KA408i NOKA3HUKU eheKmUueHocmi, ananiz pusuKie i Kpumu4Hi KOHMpOAbHI
mouKu.

Taba. 4. Jlim. 30.
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Kou-Xyans Banr

NCCIIEAOBAHUE K/IIOYEBBIX ITOKA3ATEJIEN
DOPEKTUBHOCTU AEATEJIBHOCTU IIPEJAITPUSATAU
OBIIECTBEHHOI'O IIMTAHUA HA TAUBAHE

B cmampve uccaedyromea karouesvie noxazameau 3¢pgpexmuenocmu (KI19) npeonpusmuii
obwecmeennozo numanus na Talieane, onpedeaenvt Kpumepuu Koau™eCHIGEHHOU OUEHKU
ycmoiuueozo ynpaeaenus ousnecom. Ha 6aze cywecmeywowux uccae0oeanuii u ¢ nomousbio
Mmodugpuyuposannozo memoda Jleavgpu ycmanogéaenvt KIID oasn obwecmeennozo numanus,
4 usmepenus u 13 kpumepues oyenKu ycrmanog.1eHot ¢ NOMOUbIO anaiuza uepapxuii. Onpowenst
PYKo6oOumeau npeonpusmuii oduecmeennozo numanus, 3xcnepmot HACCP u nompe6umeau.
Karouesvie acnexmot 6 00nOU u3 uepapxuii anaiuza — KOHMPoab Ge30NACHOCHU U 2U2UEHbl,
Kavecmeo paGomoel NepPCcoOHAIA U OMEEMCMEEHHOCMb 3a Ka4ecmeo, Ousnec-onvim u oougui
umudxc npeonpusimusi, npoepammuoe obecnevenue, annapamuvle cCPeOCMea u A0UCIMUUECKOe
obecneuenue. Ton-5 Kpumepuee 6 caedyirouieii uepapxuu — ynpaeienue Ka4ecmeom Colpbs,
npaKmuka compyoHuKoé no cof6ar0eHur0o cmanoapmos paGomvi, 6éHedpeHUe CHMAHOApmMos
pabomot 0451 npou3eo0cmeenno20 0060py0oGanust u NPoOU36O0CMEEHHbIX AUHUI, 6bINOAHEHUE
00513ameascme no KOHmMpaxKmam, paspadomra ouem u géedenue Hogovtx npodykmos. Ilpedioncena
wKaia OueHKu pauyuoHasuzauuu u 3PGeKxmueHocmu OessmeAbHOCIU HA NPeOnPUAMUAX
00ueCMBeHH020 NUMAHUA 0451 YCMOUMUB020 (YHKUUOHUPOGAHUs npeonpusmusi u evibopa
KOMRanuii 00uecmeeHH020 NUManus 045 nompeoumeaeil.

Karouesvie caosa: npeonpusmus oOuwecmeeHnoe0 NUManus, MoOUGUUUPOBAHHBLI Memoo
Jeavgpu, ananuz uepapxuil, Karouesbie NOKazamenu 3P@exmueHocmu, aAHAAU3 PUCKO8 U
Kpumuueckue KOHMPOAbHble MOUKU.

L. Introduction. With the impact of globalization and climate change, the
increasing food materials, raw materials, and energy costs have resulted in the infla-
tion of prices. Consumer price index (CPI) has risen from 96.08 in 2001 (2006 = 100)
to about 110 in 2012; particularly, food appears to be the most significant inflation.
Consumer price index is rising every year in the past decade (Directorate-General of
Budget, Accounting and Statistics, Executive Yuan, 2012). Moreover, employees in
food service industry present high labor force that the operation cost is increased with
the increasing purchase cost and personnel cost, caused by the increase of minimum
wage. To reduce production costs, domestic manufacturing industry moving outward
has resulted in the reduction of employee meals. On the other hand, low birth rate has
caused the decreasing number of students in each class. Regarding the stagnation of
consuming market, the operation environment for food service industry would be
affected.

In the face of the fierce competition at the market, key performance indicator
(KPT) for the repositioning of food service industry is urgently required for breaking
through the bottleneck of present operation and developing new operation for sus-
tainable management. Such indicators are expected to promote the performance of
enterprises. Meanwhile, it is expected to provide businesses with reasonably quanti-
tative indicators for enhancing the competitiveness and sustainable management in
the industry. By applying modified Delphi method and analytic hierarchy process
(AHP), this study tends to discover the evaluation dimensions and criteria in key per-
formance indicator for the operation of food service industry, so as to establish a
rational and effective evaluation model as the indicators of performance promotion.
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Besides, it would provide businesses with rational quantitative indicators for achiev-
ing the objectives of industrial competitiveness and sustainable management when
regulating operations.

II. Literature review.

A. Present situation of Food Service Industry in Taiwan and the development bot-
tleneck. Food service refers to group catering services provided by public depart-
ments, or food departments in industry, commerce, and social welfare organizations,
beyond families, covering industrial factories, commercial groups, public and private
educational institutes, hospitals and the branches, social welfare organizations, and
public sectors, such as retirement homes for veterans etc. (Wang, 2011).

Hazard analysis critical control point (HACCP), the science-based system,
establishes specific hazards and control of people, affairs, time, places, and objects to
ensure the safety and hygiene of meals (Fletcher et al., 2009). After the practice of
Early Guidance in the Verification of hazard analysis critical control point (HACCP)
in 1997 (Wang and Jeng, 2007), it has been developed into large-scale production
(providing more than 10000 meals per meal) (Wang, 2011), and food service industry
with quality hygiene and safety management becomes the new model of global food
service industry (Wang et al., 2010; Wang et al., 2011). Recently, the development of
food service industry in Taiwan has encountered 3 bottlenecks. (1) The food service
market is shrinking because of the effects of global recession and industrial structure,
resulting in manufacturing industry moving outward. (2) The decrease of birth rate
affects the school lunch market. (3) International fast-food catering and large-scale
food logistics impact domestic industries (Wang, 2009). As a result, 167 businesses
with the regulatory assessment of HACCP are selected as the research subject
(Department of Health, Executive Yuan, 2012). Food service businesses with
HACCP which has presented economic scales are re-evaluated the dimensions and
criteria of key performance indicator in order to establish a rational and effective
evaluation model for the promotion of performance and the sustainable management
of businesses.

B. Key Performance Indicator (KPI). KPI is regarded as a quantitative evalua-
tion tool for measuring the operation performance of industry and monitoring and
evaluating the productivity (Robert et al., 2003). Having determined the key indica-
tors, the industry has the financial measures for tracing and predicting the objectives
(Wadongo et al., 2010); each indicator could reflect the suitable conditions of the
industry to achieve the purpose of sustainable management (Samsonowa et al., 2009).
KPI have been applied to the industrial research on building management, hotel and
tourism management, franchised restaurants, and industrial technology R&D
(Robert et al., 2003; Samsonowa et al., 2009; Wadongo et al., 2010).

C. Modified Delphi Method. Traditional Delphi method tends to acquire the
opinions and ideas of experts on the subject with open-ended questionnaire. In con-
sideration of the specific study, the procedure has been modified, where the open-
ended questionnaire is deleted but replaced with expert interviews or literature review,
to develop a structural questionnaire. Such a modification is named modified Delphi
method, aiming to save time and costs and have experts focus on the research subject
to increase the retrieval rate of questionnaire (Murry & Hammons, 1995).
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D. Analysis of Hierarchy Process (AHP). Analysis of hierarchy process, the mul-
tiple attribute decision making developed by Saaty in 1971, could support individual
or group decisions. By comparing 2 factors, AHP could acquire the prior measuring
theory with statistical analyses. Analysis of hierarchy process is utilized for the for-
mulation of group decision commonly used for finding out the optimal strategies for
decision-makers, such as the evaluation and selection of information systems, the
selection of tours, resource allocation, and the selection of suppliers in a supply chain
(Saaty, 1990). There has not been research on key performance indicator for the food
service industry with HACCP verification where the analytic hierarchy process is
applied to for the analyses.

III. Research method.

A. Organization of Key Performance Indicator for the operation of Food Service
Industry with HACCP in Taiwan. From the tender proposals of food service business-
es for school lunch or employee meals at enterprises, the items with high partitions
were organized in this study. 38 experts and researchers were further proceeded in-
depth interviews for the factors in key performance indicator for the operation of food
service industry with HACCP in Taiwan. After interviewing the experts and
researchers for 3—4 times, 16 common factors were organized and further classified
into: business experience and the overall image; software, hardware, and logistic sup-
port; staff performance and quality responsibility; implementation of safety and
hygiene management; marketing capability, see Table 1.

Table 1. Key Performance Indicator for the operation of Food Service
Industry with HACCP in Taiwan with Modified Delphi Method
Evaluation dimension Evaluation criteria
a. Passing the regulatory assessment of HACCP (Being assessed as fine
manufacturer by New Taipei City Government or other institutes).
b. Supplying more than a thousand meals per day and not having food
poisoning in 5 years.
c. Not having returned check records.
a. Instantaneously updating production equipment.
Software, hardware, | b. Optimal production team with the staff receiving complete educational
and logistic support | trainings.
c. Guarantee of instantaneous food supply by surmounting all difficulties.
a. Employees with relevant certificates.
. b. Control of company logistics and favorable fund dispatching.
and quality Carrying out contract as scheduled
responsibility ¢ Larrylng out contract as scheduled. .
d. Ability of dieticians allocating dishes and developing new products.
a. Management of food material and additive sources.
b. Practice of employees following the operation standards in workplaces.
c¢. Implementation of operation standards for production equipment and
production line.
a. Applying advertisement to promoting company popularity.
Marketing capability | b. Segmenting the market into target groups.
c¢. Developing new distribution channels.

Business experience
and the overall image

Staff performance

Implementation of
safety and hygiene

management

B. Questionnaire survey. Total 485 copies of questionnaires were distributed to
the manufacturers executives (with the regulatory assessment of HACCP), supervi-
sors (including local health centers, HACCP experts, and on-site auditors), and con-
sumers (containing schools, hospitals, retirement homes for veterans, and employees
in industrial parks) in Northern, Central, Southern, and Eastern Taiwan. 427 copies
were retrieved, with the retrieval rate of 88%.
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IV. Analysis.

A. Factor Analysis of Key Performance Indicator for the operation.

1. Evaluation dimensions in hierarchy Il. CR < 0.1 represented the consistence
among the criteria under the samples in two hierarchies, Table 2. Having analyzed the
data in the retrieved 427 valid questionnaires with AHP, the 4 dimensions were ranked
as implementation of safety and hygiene management, staff performance and quality
responsibility, business experience and the overall image, and software, hardware, and
logistic support.

2. Overall evaluation of the evaluation criteria in hierarchy III. 13 evaluation cri-
teria in hierarchy III were preceded AHP, and the matrix and weight of paired com-
parisons are shown in Table 2.

(1) Business experience and the overall image. 3 evaluation criteria in business
experience and the overall image were ranked as passing the regulatory assessment of
HACCP, supplying more than 1000 meals per day and not having food poisoning in 5
years, and not having returned check records.

(2) Staff performance and quality responsibility. 4 evaluation criteria in staff per-
formance and quality responsibility were ranked as carrying out contract as sched-
uled, ability of dieticians allocating dishes and developing new products, employees
with relevant certificates, and control of company logistics and favorable fund dis-
patching.

(3) Software, hardware, and logistic support. 3 evaluation criteria in software,
hardware, and logistic support were ranked as optimal production team with the staff
receiving complete educational trainings, guarantee of instantaneous food supply by
surmounting all difficulties, and instantaneously updating production equipment.

(4) Implementation of safety and hygiene management. 3 evaluation criteria in
implementation of safety and hygiene management were ranked practice of employ-
ees following operational standards in workplaces, guarantee of instantaneous food
supply by surmounting all difficulties, and implementation of operation standards for
production equipment and production line.

From the 427 retrieved questionnaires, 13 evaluation criteria in hierarchy III
were ranked as management of food material and additive sources, practice of
employees following operational standards in a workplace, implementation of opera-
tion standards for production equipment and production line, carrying out contract
as scheduled, ability of dicticians allocating dishes and developing new products,
employees with relevant certificates, passing the regulatory assessment of HACCP
(Being assessed as fine manufacturer by New Taipei City Government or other insti-
tutes), optimal production team with the staff receiving complete educational train-
ings, supplying more than 1000 meals per day and not having food poisoning in 5
years, and control of company logistics and favorable fund dispatching.

V. Discussion and suggestion.

A. According to key performance indicator for the operation of food service
industry in Taiwan, 3 groups of questionnaire participants are compared the weights
of evaluation dimensions in hierarchy II, in Table 2. 2 the evaluation dimensions are
proposed for further discussion.

1. Implementation of safety and hygiene management. This evaluation dimension is
ranked on the top in the 3 groups of questionnaire participants that a complete oper-

AKTYAJIbHI [TPOBJIEMWN EKOHOMIKW Ne7(145), 2013



245

HOBUHU CBITOBOI HAYKU

(G600 > d) rIRp 9y UM)I( S UIIJJIP JURIIIUSIS () MOYS SINI] TUIRII(T 4

¥€0'0 = HIO

L00°0 = ¥D 7000 = IO '800°¢ = Xewr
. . aur uononpod JuswSSeuLW
€ HOL0 £9¢°0 pue juswdmbs woronpoad 1oy sprepurys [euonerado jo uorejuawjdury 060 QUAISAY pue Aja5es
F4 FET0 17€0 soe[dspom Ut spaepue)s euoretodo Sumo[[o) s9akoduws Jo 3drdrRg Jo uoneyuswoduy -
T FST°0 76€°0 S9QINOS DANIPPE PUR [BLI)BU POOJ JO JUSWASRURIA ‘
¢00°0 = ¥D ‘1000 = ID *€00°¢ = Xeww )
4! 5500 GEE0 SonRogFIP e SURNOMLMS Aq Addns pooj SNSRI JO uw%m% 6710 poddns ansiSoy pue -
9 1990°0 sv70 [puorRoNpa 9)9[dwod SWAWIII RIS 9} [PIM wes) uorpnpord R:.E.mo I
41 4£€0°0 00 Juawdmbe uononpoad Surepdn AJsnosuejue)isuy ‘
6000 = ¥D ‘8000 = ID ‘60 = Xeww )
[§ W00 1620 spnpoid mou Suido[ardp pue SOUSIp Sunedo[® surDNAP Jo AIqY
¥ ,$80°0 88770 PINPaYds S PRIUOD M0 SUIKLR) | (7630 %ﬁﬂﬁwﬁwﬁwﬁwo\%%ﬂm :
9 1$90°0 €230 Sumyoyedsip punj gqeaoaey pue sonsido] Aueduwod jo jpnuo) P CHOCHS -
9 L0°0 8€70 SABIILIN JURAI[DI (PIM SaaKo[durg
1200 = 4D €100 = ID ¥¢0'€ = Xeulr
€l 1€0°0 G81°0 SP00AI PO pAUNIdL SWALY JON
. . SIBoA G Ul . 93RUIT [[RI9AO ) pUR
9 15900 86£0 Sumosiod pooj Surary jou pue Aep 1od spowr (0] uey aow SwAddng £IT0 DuaLRdxe soursng
. R (S9INIDSUT OO I0 WA UWIIA0S) A1) PR, AMON Aq Jmioenueur ‘
9 16900 Lo aulj se passasse sug) JODVH JO Judussasse A101engdal oy ussed
YSPM 1ySTom Y Stom 11 Ayprerary ut
Bupuey meSO OTJOIRISI [T AGRIesIy W eLoy uonenfeg UWEGQE SUOISUWIP UONBN[RAT]

e119}110 UoNeN|eAd ||eJaA0 Jo sashleuy Z o/qe)

ACTUAL PROBLEMS OF ECONOMICS #7(145), 2013



246 HOBUHU CBITOBOI HAYKN

ation procedure is required for the safety of food materials and additives, the hygiene
of factories and products, the hygiene management of food production, and the con-
trol of food sources. Consequently, implementation of safety and hygiene manage-
ment is critical for the operation of food service industry (Eves and Dervisi, 2005;
Bata et al., 2006; Rodgers, 2005; Taylor, 2008).

2. Staff performance and quality responsibility. The dimension is ranked second in
the 3 groups of questionnaire participants, presenting the HACCP system emphasiz-
ing the management of sources, autonomic management, and product guarantees in
food service industry that staff performance and quality responsibility is primary for
the operations of food service industry (Wang et al., 2010; Wang et al., 2011).

B. For key performance indicator for the operation of food service industry in
Taiwan, the ranking of evaluation criteria in hierarchy III among the 3 groups of
questionnaire participants shows consistence on multiple evaluation criteria or
remarkable differences which are further discussed.

1. Practice of employees following the operational standards at a workplace and
implementation of operational standards for production equipment and production line.
The 2 criteria are ranked top in the 3 groups of questionnaire participants possibly
because businesses in a well-managed company would be formulated as proper pro-
cedure and management measures. After the practice of HACCP in food service
industry in Taiwan, the operational standards for the production line and employees
would be explained in ISO documents. Once the SOP documents are established, the
daily work would not be stopped because of turnover and the food hygiene and safety
problems would be effectively avoided (Baker, 1999; Shields, 2006).

2. Not having returned check records. As large-scale food service industry presents
large amount of cash turnover, financial stability is essential for the favorable image of
a company. Such a result is similar to the research of Estes et al. (2011) that abundant
case turnover could enhance operations of a company. It is found that not having
returned check records reveals lower ranking in the 3 groups of questionnaire partic-
ipants possibly because consumers and food service businesses pay more attention to
final products; besides, the bills are affected by business cycle and financial crisis.

3. Instantaneously updating production equipment. To successfully operate catering
industry, the requirements for production equipment and the distribution and plan-
ning of kitchen are important (Sony, 2003). This study discovers that instantaneous-
ly updating production equipment shows lower ranking in the 3 groups of question-
naire participants possibly because the hardware equipment of food service has
achieved certain standards after the introduction of HACCP into food service indus-
try in Taiwan.

4. Management of food material and additive sources. This criterion is ranked on
the top in manufacturers and consumers, but the sixth for supervisors, possibly
because hazard analysis critical control point and 1SO22000 require a traceable sys-
tem to trace efficiently individual product allocation and logistics units from produc-
tion to consumers. According to the international agriculture product control, the
practice and verification of good agriculture practice (GAP) and the establishment of
food traceability system present consistence with the research outcomes (Choe et al.,
2009; Dabbene & Gay, 2006; Folinas et al., 2006). Nevertheless, supervisors accept
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food materials and additives being within the legal usage range that the ranking of this
criterion is relatively lower.

5. Carrying out contract as scheduled. This criterion is ranked on the top by super-
visors, the fourth by consumers, and the sixth by manufacturers possibly because
manufacturers in the food service industry are likely to encounter irresistible vari-
ables, such as natural disasters and suspension of water and electricity supply, while
consumers emphasize the supplement of meals. From the aspect of food supervision,
supervisors consider the performance of contract as scheduled being the completion
of individual duty that the criterion is regarded as the most critical, and contract the-
ory carrying out contract as scheduled is the key factor in stable operations of a com-
pany. Such results are consistent with the research outcomes in (Seshadri & Mishra,
2004).

Table 3. Ranking of evaluation criteria in hierarchy lll in 3 groups
of questionnaire participants among key performance indicator
for the operation of food service industry with HACCP in Taiwan

Evaluation criteria in hierarchy I1T Overall | Consumers | Manufacturers| Supervisors
Passing the regulatory assessment of HACCP
(Being assessed as fine manufacturer by New 6 6 8 10
Taipei City Government or other institutes)
Supplying more than 1000 meals per day and 6 10 6 6
not having food poisoning in 5 years
Not having returned check records 13 12 13 12
Employees with relevant certificates 6 7 4 6
Control of company logistics and favorable
fund dispatchinpg v e 6 7 10 4
Carrying out contract as scheduled 4 4 1
Ability of dieticians allocating dishes and 5 5 4
developing new products
Instantaneously updating production 19 13 1 13
equipment
Optimal production team with the staff 6 9 4 1
receiving complete educational trainings
Guarantee of instantaneous food supply b;
surmounting all difficulties PPy Y 1 1 11 6
Management of food material and additive 1 1 1 6
sources
Practice of employees following the operation
standards in WI())rk}ll)laces & ® 2 2 1 1
Implementation of operation standards for 3 3 9 1
production equipment and production line

6. Employees with relevant certificates. A complete verification system could
ensure professional standards and operation qualification of employees as well as
assist in establishing correct career conception and promoting service quality (Chen,
2010; Hunsinger et al., 2009; Goetz et al., 2011; Wang et al., 2011). This criterion is
ranked the seventh by consumers, the fourth by manufacturers, and the sixth by
supervisors possibly because manufacturers consider professional certificates of
employees being the basic threshold in food service industry. Certificates could pres-
ent professional skills of employees, but not their personality traits. However, con-
sumers and supervisors stress the personality traits of strong work ethics and career
ethics.

ACTUAL PROBLEMS OF ECONOMICS #7(145), 2013
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7. Control of company logistics and favorable fund dispatching. Complete logistics
management and successful logistics strategies could enhance the market share of an
enterprise (Myers et al., 1996; Autry et al., 2008). This criterion is ranked the seventh
by consumers, the tenth by manufacturers, and the fourth by supervisors. Possible
reasons are listed below.

(1) Supervisors are expected to complete the supply and demand between man-
ufacturers and consumers. According to Jensen's free cash flow theory, fund dis-
patching of a company, such as the control of capital, the reduction of costs, and pro-
motion of profits, are extremely important (Liu, 2010; Farrell, 2003; Forbes, 2007).

(2) With the simple capital sources under the financial policy in Taiwan, the
managing regions of food service businesses are not large, with convenient trans-
portation and abundant food material sources, the criterion is ranked lower by con-
sumers and manufacturers.

C. Research contribution and suggestions. Basing on the research outcomes, key
performance indicator for the operation of food service industry in Taiwan are pro-
posed, Table 4, for the sustainable management of businesses and the selection of
excellent food service business for consumers.

Table 4. Evaluation of Key Performance Indicators
for Food Service Industry in Taiwan

Evaluation . i TS .. | Selfevaluation
Dimension Partition|  Evaluation criteria in hierarchy IIT | Partition | of good Service
usinesses
Passing the regulatory assessment of
HACCP (Being assessed as fine 69
Business manufacturer by New Taipei City
experience and 165 Government or other institutes)
the overall Supplying more than 1000 meals per
image day and not having food poisoning in 65
5 years
Not having returned check records 31
Employees with relevant certificates 70
Staff Control of company logistics and 65
performance 994 favorable fund dispatching
and quality Carrying out contract as scheduled 85
responsibility Ability of dieticians allocating dishes
. 74
and developing new products
Instantaneously updating production 33
equipment
Software, Optimal production team with the
hardware, and 149 staff receiving complete educational 66
logistic support trainings
Guarantee of instantaneous food 50
supply by surmounting all difficulties
Management of food material and
dditive sources 154
| tation = -
hgfp ;Ifg%l and Practice of employees following the 134
hygiene 392 operational standards at workplaces
management Implementation of operational
standards for production equipment 104
and production line
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