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Abstract: The paper provides an insight into factors influencing developments in
gastronomy and catering services. The aim of the text is to identify the key elements
affecting contemporary cateringservices including attendance at catering establishments,
preferences in food selection, use of lunch menus, and adherence to hygiene standards in
operational practice in food production. The first part of the survey shows the issue of
restaurantattendance during the working week. The second part examines the frequency of
restaurantvisitors, restaurant attendance at weekends andalsothe factors that influence the
choice of food. The representative sample consists of the Czech National Panel, with
respondents above 15years ofage. The data were obtained from 504 respondents (N 504).
The third part ofthe investigation meets the most importantcriteria that affect the quality of
services—hygienestandards in gastronomy focused oncompliance with hygiene standards
fromthe perspective of hygiene control authorities. Factors for deciding the choice of food in
restaurants and the frequency of restaurant visits were also examined.
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Promene u gastronomiji

SazZetak: Rad obezbeduje uvid u faktore koji uticu na razvoj gastronomije i ugostiteljskih
usluga. Cilj rada je da se identifikuju klju¢nielementikoji uticu na savremene ugostiteljske
usluge, uklju¢ujué¢imotive za posetu ugostiteljskim objektima, preferencije prilikom izbora
hrane, upotrebu menija i pridrzavanje higijenskih standarda u operativnoj praksi u
proizvodnjihrane. Prvideo istrazivanja se bavi problematikomposecenosti restorana tokom
radne nedelje. Drugi deo istrazivanja ispituje uCestalost poseta restoranu, poseéenost
restorana vikendom i faktore koji uti¢u na izbor hrane. Reprezentativni uzorak ¢ini Ceski
nacionalni panel, odnosno ispitanici stariji od 15 godina, sa ukupnim brojem obradenih
podataka od 504 ispitanika (N 504). Tre¢i deo istrazivanja se odnosi na ispunjavanje
najvaznijih kriterijuma koji uti¢u na kvalitet usluga — higijenski standardi u gastronomiji iz
ugla organa za higijensku kontrolu. Ispitivani su i faktori koji odreduju izbor hrane u
restoranima i ucestalost poseta restorana.
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1. Introduction

Gastronomy is understood fromthe point of view of the historical development of the human
diet, connecting nations and communities with creativity, participants’ abilities, raw
materials, traditions, methods and recipes, newtechnologies that contribute to and influence
the human diet. Gastronomy is a discipline thatinvolves many aspects. Ingredients are the
basis of every diet, which, together with the methods of preparation, create a recipe for
dishes with a unique taste and design. Everything takes place in an authentic environment
that is shaped by terroir (climatic, geographical conditions and human skills). Cuisine is
connected with local conditions, techniques, technologies, but the skills and abilities of the
workers are the basis of success. Mass gastronomy cannot do without social and hygienic
standards (Beranova, 2005; BureSova, 2014).

In his work “About gourmet and physiology of taste” Jean Anthelme Brillat-Savarin (1755-

1826) describes theimportance of gastronomy: “The fates ofnations depend on howthey are
nourished” (Brillat-Savarin, 1994, p. 125).

The key subject of the research is to map the reasons and frequency of attendance at
gastronomic establishments. The main objective of the research is to determine whether they
comply with the standards that affect the quality of catering services - catering facility
hygiene. The hypothesis is that restaurants fully comply with hygiene standards.

The introductory considerations of gastronomy are followed by the development of
gastronomy through history as well the as analysis of the current state as a part of the
theoretical background. Theanalytical part provides a view of the currentnutrition habits of
the Czechs duringthe working week with a focus on cateringservices. This is followed by a
surveyabouteatingin restaurants during weekends and customer priorities that influence the
choice of catering establishments. Other factors include customer safety connected with
compliance with hygiene standards in catering services identified through inspections
focused on hygiene compliance.

2. Theoretical background
2.1. Dewelopment of gastronomy throughout history

The human diet has developed over millennia and has been influenced by traditions,
geographical conditions, politics and culture. Fire has been used in food preparation for

thousands of years and has fundamentally changed the human diet (Beranova, 2005;
Wrangham, 2010).

Althoughopen fires are stillaway to prepare food, many other sophisticated technologies
and methods are used today. Eating together has been an important part of physical and
spiritual life that has shaped the culture of communities. The word “food” is used in a
metaphorical sense more than 230 times in the Bible. Ancient civilizations used food as a
pleasurable and effective means of facilitating negotiations of agreements and contracts
(Morse, 1999).

Changes in diet were manifested differently in individual time periods. In prehistoric times,
the diet included porridges of crushed corn, potages and grain pancakes (bread). Salt and
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wild herbs were usedforseasoning food and the diet included a combination of meat and
vegetable dishes (Beranova, 2001).

In antiquity, the diet included fruits and vegetables in addition to meat and cereals. A
favourite meat dish was poultry — geese, ducks and hens. These times are known for
organizing opulent celebrations and feasts with many sorts of delicacies, and people started
to use various tableware made of precious metal. In the 1st century AD Marcus Gavius
Apicius createda recipe book called “De re coquinaria”. The author was a chefand collector
of recipes as wellas a celebrated gourmet and the founder of the first culinary school. He
was well known for preparing perfect sauces among other things (Sitwell, 2014).

The Roman diet comprised a diverse cuisineincluding game, pork, poultry, fish and seafood
as well as various sorts of vegetables (broccoli, asparagus, lettuces, artichokes, leek,
corianderetc.). Individual recipes were named after popular significant personalities, e.g. the
pigletala Marcus Aurelius. The Romans hadtheir own bread recipe which has survived to
the present day prepared with olives, herbs, spices and cheese. The Roman Consul and
General Lucullus was renowned for fine dining. What distinguished his spectacular festive
feasts fromotherwas the preparation of meals and the service. Later, at the end of the 15"
century, some new raw food products were imported to Europe from America and became
essential for the cuisine of particular regions in Italy and Spain. Catherine de Medici, the
Princess of Tuscany (1519-1598) contributed greatly to the glory of French gastronomy
because she introduced to the French Court new raw food products, recipes, techniques,
methods of food preparation and service, together with fine dining.

Later, French culinary masters (Escoffier, Caréme) reorganized the kitchen workplace,
introduced rules — personal and operational hygiene, changed the principles of menu
creation, including recipe formulations, methods and techniques. In doing so they
significantly influenced the further development of gastronomy in ways that have persisted
to the present day (BureSova, 2014).

Culinary techniques and methods have evolved over time, including kitchen equipment,
kitchenware and meal serving. An open fireplace has been used to heat food from the
beginnings of gastronomy (Wrangham, 2010). Large pieces of meat were roasted in the
fireplace and cooked food was prepared in pot-like kettles, which hung above the fireplace.
Pies and bread were baked in wood heated furnaces (Beranové, 2005; Feyfrlikova, 2015;
Pesek, 2007).

An important part of the human eating experience is the social environmentofwhen and how
food is consumed, including the rituals and customs of the individual societies. Fromthe
beginning, diet has been influenced by a region’s local traditions, culture ethnicity and
history. The basis of good food preparation has always been the origin of the food, the
freshness of ingredients and the processing methods (recipe, culinary methods, suitable
techniques and technologies). In the 18th century the cooks knew that the best recipe is the
one that uses the right proportion and quantities of the individual ingredients (Beranova,
2001; Brillat-Savarin, 1994; Sitwell, 2014).

Throughouthuman development eating has adapted to geographical, cultural, social and
political changes. Fromthe perspective of economics, entrepreneurship is the main tool for
economic development of each state (Mocarnikova et al., 2018). The emphasis is on the
sensory characteristics of food — appearance, flavouring and the taste of meals. Today’s
menu card builds on traditional procedures of hygiene standards which were known in
aristocratic residences as early as the Middle Ages. The standards for creating menus are
based onnatural elements: the element of earth was represented by bitter taste, the element
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of water by acidity, wind by sweetness and bitterness, and fire by the taste of salt and pepper
(Hrdlicka, 2000; Pesek, 2007).

2.2. Analysis of the current state

Overthe past thirty years there have been radical changes in the field of gastronomy and
many new trends and new concepts have merged. At present traditional (regional)
gastronomy is complemented by many global and ethnical elements. Today’s gastronomy
builds on the principles ofa gastronomic trend called “nouvelle cuisine” which emerged in
France in the 1970s. (Sitwell, 2014, p. 205). New culinary methods and improved
technologies of food production and preservation are constantly emerging, in today’s
technology enabled environment e.g. shock freezing, vacuum cooking, induction cooking.
New chefs, managers and the media focus on wealthy clientele who want to “stand out from
crowd” and prefer traits suchas leanness, lightness, health, pleasure and originality. We can
meet consumers with many different gastronomic preferences. Sociologists have divided
them into categories, for example according to their consumption of ready -cooked food.
Conservative consumers do not believe in new trends (Alimpi¢ & Peri¢, 2019; Hajiyeva,
2018) and they preferlocaland traditional food. Intellectually focused consumers emphas ize
price and nutritional value. Ecologically and health-oriented consumers prefer bio food
(Seocanac,2019). Gourmet consumers are those who “eat out” and look for food and drink
in accordance with “the soil” (Freedman, 2008).

Various types of cooker technologies are available, induction, glass-ceramic, electrical or gas
and open fire. Food properties such as its strength, rigidity, fragility, flavour, consistency,
shape and temperature are essential to the taste sensation of foods and drinks (This, 2006).

The designofdishes forserving foods anddrinks has alsochanged —we use small and large
plates, divided plates, and various layered arrangements of plates and bowls of various
shapes (squared, round, oval) etc. Over the last decade there has been growing interest in
gastronomy which is reflected in the media. Marketing — involves the creation of valuable,
relevant and consistent content toacquire and retain customers (Porazikova & \bjtechovsky,
2016). Chefs and recipes are the subject of many books, TV shows and sharing on social
media. The convenient use of marketing tools helpsto promote this way ofentrepreneurship
(Peraceket al., 2017). The attitude to food consumption is changing and it influences the
number of people that visit gastronomic establishments.

3. Materials and methods

The objectiveofthis study is to map the key aspects that influence currentcatering services.

Asub-objective is the comparison of selected elements at the menu level of catering services

and the prerequisites for potential development. Therepresentative sample consisted of the

(Czech ;\lational Panel, respondents aged 15+. The data were obtained from 504 respondents
N 504).

The primary and secondary data come fromthe quoted literary sources, studies and available
information. This is followed by the comparative analysis of the frequency and popularity of
restaurants and cafés using the latest data by the prestigious research agencies Nielsen
Atmosphere, Incoma Gfk, Edenred. Thesewere thensummarized and transferred into tables.
The analysis relates to the comparison of lunch purchases in gastronomic establishments on
weekdays and at weekends. Food choice decision-making factors and the frequency of food
visits in restaurants were also examined.
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Hygiene standards were analysed, compared, demonstrated and evaluated via information
available on regional public health network websites. The aim was to detect the most
common non-compliance issues in hygiene observance and HACCP rules in contemporary
gastronomical practice.

4. Results

Thefirst part of the analysis focuses on the attendance at gastronomic establishments in
orderto buy available lunch menus. Researching eating habits during working hours implied
obtaining responses across Europe. The second part examines the frequency of restaurant
visitors, restaurantattendance at weekends and researching the factors that influence food
choice decisions. The third part examines meeting hygienic standards in gastronomy.

The researchmonitored respondents throughout Europe who consume food during their
working hours. The results showed that almost half of the examined Czechs eat dinners in
restaurants (49%) and 5% of them eat at fast food facilities. On the other hand, 60% of
Belgian working people and 59% of Germans eat in some kind of eating establishment. In
the Czech Republic 30% employees started to use the space reserved for eating during last
yearas well. On the otherhand, 20% of Slovak people are leaders in eating at the working
table (Edenred, 2020).

Table 1 shows the percentage of Czech people aged 15+ (total 504 respondents) who used
catering services for eatingduringan ordinary working week. Arounda quarter (24%) of the
respondents never eat in restaurants. The same number have lunch in restaurants during a
working week (11% of themevery day and 13% of them almost every day). The other 26%
eat in restaurants several times a month and the same number rarely eat there.

Table 1: How often are restaurants used for eating lunch during working weeks

Frequency Precentage (%)
Several times a month 26
Rarely 26
Never 24
Every day 13
Almost every day 11

Source: Nielsen Atmosphere, 2019

Table 2 shows the factors which influence the choice of lunch venue — as monitored by
Edenred Resource company. The majority of respondents choose their lunch venue according
to what they want to eat at the time (80%), almost half of the respondents (47%) are
influenced by the speed of service and only 44% of the respondents are interested in the
nutritional value. Aquarter of the respondents are influenced by the size of portions. The
least important is the price of food for the consumers (with regards to lunch menus that are
still very popular in the Czech Republic).
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Table 2: What is the priority in the choice of lunch in restaurants

Factors influencing the choice of lunch Precentage (%)
What | want to eat 80
The speed of service 47
Nutritional value 44
The size of a portion 25
The price 20

Source: Edenred, 2020

Previous research shows sizable restaurantattendances during lunch time because the Czechs
are used to eating lunch menus. The following data were reported by the Gfk agency using
an interview survey method (accordingto the task ofthe Ministry of Regional Development)
on a representative sample of respondents over 18 years of age, to record restaurant
attendance. The respondents did not participate in any other survey in the period of six
months andthey wentfor lunch ordinnerto a catering facility in the Czech Republic which
they chose. Table 3shows frequency of going to restaurants for lunch or dinner, indicating
that 43% of respondents visit restaurant once a week, while only 19% attend restaurants
several times a week.

Table 3: The frequency of going to restaurants for lunch or dinner

Frequency Precentage (%)
Minimum once a week (less often) 43
Once a month 25
Once in two weeks 24
Several times a week 19

Source: Incoma Gfk, 2016

Table 4 shows restaurant attendance during weekends. Nielsen Atmosphere also analysed
how and where the Czechs go to eat. The surveyed panel shows the answers of 504
respondents: only 3% of respondents goto restaurants every weekend, 58% of themrarely go
to restaurants, 24% go several times a month and less than 15% never go to restaurants.
Working days show other results.

Table 4: Lunch in restaurants during weekends

Frequency Precentage (%)
Every weekend 1
Almost every weekend 2
Several times a month 24
Rarely 58
Never 15

Source: Nielsen Atmosphere, 2019
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Contemporary gastronomy is based on uniqueness, originality, brand, safety and quality.
Hygiene is the key forensuringa safe mealand a quality service. Compliance with hygiene
standards is an essential component of the production process. The defined principles of
hygiene for catering facilities are part of mandatory regulations, yet in practice there are
problems that present a public health hazard and represent a safety risk for customers.
Accordingto the research of Incoma agency 93% customers prioritize cleanness and hygiene
standards in their choice of a restaurant (Incoma, 2016). Typical examples of violations of
the hygiene rules canbe foundin audits carried out under the supervision of regional hygiene
offices. From January to November 2018 the regional hygiene offices carried out 20713
audits in total at 18337 catering facilities including restaurants, diners, cafés, food factories,
canteens and cafeterias (Table 5).

Table 5: Hygiene audition results in catering facilities January — November 2018

Number of audited facilities 18337
Number of controls 20713
Closing of facilities 34
Suspension of operations 113
Sanitations 334
Disposals of food 106
Type and number of measures imposed 587
Number of proposed penalties 5480
Height of proposed penalties 19.710.700 CZK

Source: MZCZ, 2019

Accordingto the inspection results the mostfrequent shortcomings are: negligent cleaning
and operational inconsistencies with the systembased on HACCP operations. Other failures
are linked to the facility’s building and technical shortcomings, indications of health
problems after food consumption, labelling of ready-to-cook and semi-finished food, the
permanent procedures based on HACCP principles, and the food expiry date (HSHMP, 2019;
KHSIMK, 2019; KHSCK, 2019).

5. Discussion

The researchobjectives were focused onthe frequency and reasons for visiting restaurants.
Several studies analysed the frequency of restaurant visits (Bhutani et al., 2016; Close et al.,
2016) and came up with similar findings asours. In these studies, the attendance in sit-down
restaurants was found to be between 40% and 60%, once again confirming our results. In
comparisonwith the results from the USA where 37.2% respondents were using fast-food
services (Close et al., 2016), our results showedthat only 5% of respondents visit restaurants
that offer that kind of services. The main objective of the researchwas to determine whether
restaurants meet hygiene standards that can affect the quality of catering services. It was
assumedthat therestaurants fully comply with hygiene standards. The hypothesis was not
confirmed by the hygienic audit.

The results of the survey show that customers perceive quality and freshness as key factors in
the choice of restaurant (Incoma, 2016; Nielsen Atmosphere, 2019). Kitchen philosophy is
the reflection of each chef’s personality. The originality of recipes lies in using high-quality
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seasonal (local) raw materials, and food preparation techniques. There are changes in new
technologies, marketing and offerings connected with online sales and massive use of social
networks. One of the aspects which influence the restaurants attendance (according to
research) is an attractive menu whichattracts consumers, quick service, nutritional value, and
portion size. The aspect of price has moved to the last place.

According to researches by Incoma (2016) and Nielsen Atmosphere (2019), it can be
concludedthatattractive menus, distinctive choice of food and drinks, healthiness of food,
and fast customer service are an indication of high quality. Hygiene audits of catering
facilities reveal deficiencies in the protection of raw materials against contamination, storage
of food and raw materials for production, general building and technical requirements for
manufacturing facilities, operational hygiene, marking unfinished meals, and adhering to
HACCP procedures.

The main aim of the hygiene rules is to ensure a high level of consumer protection with
regards to food safety. Operators must ensure food safety at all stages of handling food,
substances, raw materials, semi-finished products. The direct responsibility of the operator
for the safety of food is emphasized — the operator must be able to demonstrate the
awareness of potential risks and at the same time effective management of the risks —e.g. the
practical implementation of any of the HACCP-based principles. Emphasis is placed on
compliance with temperature chain requirements — what has to stay warm (or cold) must
remain warm (or cold). There is also a requirement to manage traceability, i.e. the ability of
the operatorto prove the origin of the processed raw materials by delivery notes or invoices.
Legislation determines the minimal requirements and conditions for working with food.
Compliance requirements should be checked not only by official audits but also by senior
executives who are obliged todo it. This means the implementation of self-evaluation (self-
check) system. Operators of catering facilities should implement and carry out safety food
programmes and procedures based on HACCP rules (Bure$ova, 2014; Wldfich & Jechova,
2006).

The foundation of contemporary and future gastronomy is an attractive menu based on high
quality raw materials, suitable technologies, skilled chefs and hygiene standards aimed at
safety and consumer satisfaction. There are changes in digital technologies which can
influence the attractiveness of the offer, facilitate or simplify processes, and support the
patronageof catering venues. Accordingto HOREKA the newtrends of paying by QR codes
will replace cash payments. New concepts for producing and distributing food are
developing through shared services like Uber Eats and Dotykacka (touch-on). Other
technological benefits are applications suchas JIDLOVwhere the aimis to sellunused food
and meals from shops, restaurants, bakeries to avoid wastage. The conceptof mono-thematic
restaurants is developing, and they are successful because they handle their products well
and have low operating costs. In the field of beverage gastronomy new drinks are b eing
created to meet the needs of customers. Special kinds of beer are gaining popularity together
with spirits and local fermented drinks and also new wine styles with low alcohol, flavoured
wines etc. Tea (quality tea leaves) is seeking a place in bars, restaurants and tearooms. Coffee
shops are increasingly offering alternative sorts of coffees in addition to espresso. New
roasting companies that roastquality selected coffee from different places of origin (terroir)
are emerging (Horeka, 2019).

6. Conclusion

The skills that the man has allow growingand cultivating different foods depending on the
environmentin which it is consumed. Techniques, recipes, technologies, standards and raw
materials for food preparation are changing due to cultural, social, global and economical
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factors. Today s diet is influenced by many factors ranging fromtraditional to multicultural
influences, fashion trends and scientific knowledge. The sensory perception of food is the
key factor in the choice and evaluation of food. This is linked to the consumer’s preferences
in food choice aswellas the choice of eating facility. The aim of the study was to identify
factors which influence contemporary gastronomy. The results of the analysis show the
current situation regarding patronage of gastronomical facilities which is very high in the
Czech Republic compared to other countries, mainly due to the attractive offer of lunch
menus. Monitoringand compliance with food hygiene standards in catering facilities forma
part of mandatory regulations, althoughin practice there have been some problems of non-
compliance that are hazardous to healthand representa safetyrisk for the customers, in food
storage and meal preparation.
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