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1. Chapter 1: Introduc?on 

This chapter introduces the general background of the research and 

highlights the importance of cost management in the restaurant 

industry. The chapter discusses the research problem and explains why 

many startup restaurants face financial challenges due to poor cost 

management. 

In addi2on, this chapter presents the research significance, research 

ques2ons, and research objec2ves of the study. The purpose of this 

chapter is to provide a clear overview of the study and explain the main 

concepts related to the sustainability of startup restaurants. 
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1.1.Research Background  

The restaurant industry is one of the most compe22ve sectors in 

the business world. Many entrepreneurs are aYracted to this 

industry because of the increasing demand for food services and 

dining experiences. However, despite its popularity, many startup 

restaurants fail within the first few years of opera2on. 

One of the main reasons for this failure is poor cost management. 

Restaurants usually face several opera2onal costs such as rent, 

employee salaries, food supplies, u2li2es, and maintenance 

expenses. If these costs are not carefully managed, they can 

significantly affect the financial performance of the restaurant. 

Many entrepreneurs focus mainly on food quality, restaurant 

design, and customer service while underes2ma2ng the 

importance of financial planning and cost control. As a result, 

opera2onal expenses may become higher than expected, 
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especially when restaurants operate in large buildings that 

require more employees to manage different sec2ons. 

Therefore, effec2ve cost management plays an essen2al role in 

ensuring the sustainability and success of startup restaurants. 

 5

 



1.2.Research Problem 
Many startup restaurants face serious financial challenges during their first years of opera2on. 

One of the main reasons for these challenges is poor cost management. Restaurants usually 

have many opera2onal expenses such as rent, employee salaries, food supplies, and u2li2es. 

When these costs are not properly managed, they can reduce profitability and threaten the 

sustainability of the business. 

1.2.1.Theore?cal Gaps 

Although many studies have examined restaurant management and business performance, 

limited research has focused specifically on the impact of poor cost management on the 

sustainability of startup restaurants. 

1.2.2.Prac?cal Gaps 

In prac?ce, many startup restaurants experience financial difficul?es because opera?onal 

costs are higher than expected. High rent, staff salaries, and food supply expenses oRen 

consume most of the restaurant’s revenue, which may lead to financial losses and business 

failure. 

Main Research Ques?on: 

How does poor cost management affect the sustainability of startup restaurants? 

1.3.Research Significance  
This research is important because it highlights the role of cost management in the sustainability of 

startup restaurants. Many new restaurants fail due to financial challenges related to high opera2onal 
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costs. Understanding these challenges can help entrepreneurs make beYer financial decisions when 

star2ng a restaurant business. 

1.3.1.At the prac?cal level 

At the prac?cal level, this research provides useful insights for entrepreneurs and restaurant 

owners about the importance of controlling opera?onal costs. Understanding cost 

management can help startup restaurants avoid financial losses and improve their chances of 

long-term sustainability. 

1.3.2 At the theore2cal level 

At the theore2cal level, this study contributes to the academic literature on cost management 

and small business sustainability in the restaurant industry. 

1.4.Research Ques?ons 

1. How does poor cost management affect the sustainability of startup restaurants? 

2. What are the main opera2onal costs that influence restaurant profitability? 

3. How can effec2ve cost management help startup restaurants survive in the long term? 
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1.5.Research Objec?ves 

1. To examine the impact of poor cost management on the 

sustainability of startup restaurants. 

2. To iden?fy the main opera?onal costs that affect restaurant 

profitability. 

3. To highlight the importance of effec?ve cost management in 

improving the survival of startup restaurants. 

1.6.Research Hypotheses  

H1: Poor cost management nega?vely affects the sustainability of 

startup restaurants. 

1.7.Research Model 

This research examines the rela?onship between cost management as 

an independent variable and the sustainability of startup restaurants 

as the dependent variable. 
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1.8.Research Methodology 

This study will use a descrip?ve research approach to examine the 

impact of cost management on the sustainability of startup 

restaurants. The research will rely on reviewing previous studies and 

analyzing informa?on related to restaurant management and 

opera?onal costs. 

1.9.Scope of The Study 

This study focuses on examining the impact of cost management on 

the sustainability of startup restaurants. The research specifically 

highlights opera?onal costs such as rent, employee salaries, and food 

supply expenses that may affect the financial stability of new 

restaurants. 

1.10.The Suggested Project Structure 
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This research is organized into several chapters. Chapter one 

introduces the research background, research problem, research 

ques?ons, and research objec?ves. Chapter two will review the 

previous literature related to cost management and restaurant 

sustainability. Chapter three will explain the research methodology 

used in the study. 
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2. Chapter 2: Literature Review 

2.1.Introduc?on  

Brief introduc2on for the chapter 

2.2.The independent variable  
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2.3.The dependent variable  

2.4.The rela?onship between the independent and the dependent 

variables 

2.5.Conclusion 
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