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Masterestaurant analysis of independent restaurant
mortality in Latin America 2026: the 46.6% labour
informality rate among the region's MSMEs (CEPAL,
2024) explains more closures than any kitchen failure
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QUICK VERDICT

Independent restaurant mortality in Latin America is not a food problem, it is a
STRUCTURAL finance problem: labour informality among the region's MSMEs reaches
46.6% (CEPAL, 2024) and 70% of MSMEs in emerging markets lack adequate financing to
grow (IFC / World Bank, 2024), which means the average independent operator runs with
no working-capital cushion, no plate-level costing and no credit history a bank can read.
With sector net margins at 3-9% (Statista), a three-point food cost drift wipes out the entire
result for the year. The Masterestaurant reading is blunt: the control point is not average
check, it is prime cost measured weekly against break-even, because that is the only
indicator an owner can still correct before the closure becomes arithmetic.

www.masterestaurant.com - Original Study - Masterestaurant analysis of independent restaurant mortality in Latin America 2026: the 46.6% labour informality rate among th... Page 1 of 14


https://costorestaurante.com/autor-diego-f-parra-en.html

# Masterestaurant Study / Sector Synthesis Expert synthesis - cited industry sources - 18 min read

- 2026-09-09

INTELLECTUAL PROPERTY OF MASTERESTAURANT® — EXCLUSIVE FOR SECTOR LEADERS

In Mexico, 96 out of every 100 units in the restaurant sector are microenterprises and they employ 70 out of
every 100 people working in the sector (INEGI, 2022). That single breakdown frames the problem: independent
restaurant mortality in Latin America is not a market anomaly, it is the MODAL behaviour of the industry, the
format that employs most of the workforce while lacking cost accounting, formal credit access and any capacity
to absorb one bad quarter.

The regional frame confirms it from above. MSMEs account for 99% of Latin American firms, 61% of formal
employment and only 25% of output (CEPAL), a productivity gap that in hospitality becomes fragile unit
economics: heavy employment per unit of value added, thin capitalisation and extreme exposure to input price
shocks. When multilateral development banking studies business mortality in the sector, that spread between
employment weight and output weight is the figure that triggers the credit-risk alarm.

A third axis, the digital one, rarely gets counted as a cause of closure, and it is one. More than 70% of Latin
American MSMEs have no internet presence (CEPAL, 2024) and, among those that are online, over 60% keep
a passive presence with no digital transactions (CEPAL, 2024). A restaurant with no transactional channel of its
own stays captive to aggregators charging double-digit commissions, and that dependency erodes contribution
margin precisely in the channel that is growing.

There is also a social component development banks watch closely. In the United States, 25% of employed 16-
to-24-year-olds work in leisure and hospitality (BLS, 2025), a proportion useful for sizing the sector as a gateway
into employment; across the region, roughly 1 in 5 young people neither studies nor works (ILO). Every
independent restaurant that closes in Latin America removes more than a business: it withdraws a trade-training
post for a population that public policy has spent a decade trying to reach.

SIDE-BY-SIDE COMPARISON

Side-by-side comparison

TRADITIONAL METHOD MASTERESTAURANT METHOD
(MANAGEMENT BY INTUITION) (MANAGEMENT BY INDICATOR)

Plate-level food cost (% of net X No recipe-level calculation; v Hard ceiling of 32% per plate,
selling price; ingredient cost estimated from monthly purchases measured recipe by recipe; the 3-9%
divided by net price) and discovered at year-end, once sector net margin (Statista) is protected

sector net margin of 3—-9% (Statista) by fixing the drift in the week it happens

has already moved

Labour formalisation (share of X Operates inside the 46.6% v Formal payroll budgeted within target

payroll with contract and labour informality rate of the region's prime cost; the region's 46.6% informality

social security) MSMEs (CEPAL, 2024), which (CEPAL, 2024) is treated as continuity
blocks credit access and keeps the risk, never as savings

labour liability out of costing
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Access to financing (available
working capital versus
required)

Owned digital channel
(transactions without
aggregator intermediation)

TRADITIONAL METHOD
(MANAGEMENT BY INTUITION)

X  Shares the condition of the 70%
of emerging-market MSMEs without
adequate financing to grow (IFC /
World Bank, 2024); funds inventory

with supplier terms and daily cash

X Falls within the more than 70%
of Latin American MSMEs with no
internet presence (CEPAL, 2024) or
the passive presence of over 60% of

MASTERESTAURANT METHOD
(MANAGEMENT BY INDICATOR)

v Averifiable operating-data file for
alternative scoring, the route used to
attack that 70% of underserved MSMEs
(IFC / World Bank, 2024)

v" Owned transactional channel with
the physical menu kept as experience
control; the QR complements delivery,
pricing and analytics, never replaces it

those online (CEPAL, 2024)

v" The same base of 96 out of 100
micro units (INEGI, 2022) read as a youth
employability platform, with micro-

Employment structure (weight X Reproduces the pattern of 96

of the micro format in sector out of 100 micro units employing 70
out of 100 sector workers in Mexico
(INEGI, 2022), with high turnover

and no career path

jobs)
credentials and measured labour
productivity per hour

Waste and its cost (valued X  Shrinkage unmeasured; organic v Shrinkage valued by product family;
shrinkage over period

purchases)

waste goes to landfill, where 61% of composting and valorisation can cut

the methane from buried food associated methane by up to 30%
escapes to the atmosphere (EPA, (Springer Nature, 2025) and the saving
2023) and the lost input never

reaches the P&L

posts to food cost variance

Finding 1 — The closure starts on the payroll, not in the kitchen

An independent Latin American restaurant rarely closes because the food was bad; it closes because its finan-
cial STRUCTURE never survived one weak quarter, and the hard data shows it: labor informality reaches 46,6%
and concentrates in micro and small firms, according to CEPAL (2024). An owner running half the kitchen off the
books believes he is saving payroll, when what he is really doing is stacking a contingent liability that also shuts
the door on formal credit, because without a verifiable record there is no file a bank can read. Hence 70% of
MSMEs in emerging markets lack adequate financing to grow (IFC / World Bank, 2024). That combination —in-
formal cash and closed banking— turns any input price increase into a closure threat rather than a margin prob-
lem. No, it is the industry's MODAL behavior. In Mexico, 96 out of every 100 units in the restaurant sector are
microenterprises and they employ 70 out of every 100 workers in the sector, according to INEGI (2022).

Finding 2 — Is this mortality a market anomaly?

When the dominant format and the most fragile format are the same one, mortality stops being a statisti-
cal exception and becomes the physics of the business.

Add the regional frame: MSMEs account for 99% of Latin American companies, 61% of formal employment and
only 25% of output (CEPAL), a gap that in food service means plenty of jobs per unit of value added and very lit-
tle capitalization. With a sector net margin of 3-9% (Statista), an independent restaurant has no cushion: it oper-
ates on the edge, and there a bad month is not absorbed, it is paid with the lease. Managing off last month's in-
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come statement means driving by the rear-view mirror, and with a net margin of 3-9% (Statista) that lag of thirty
to ninety days means you learn about the deviation once working capital is already gone. | got this wrong for
years: | assumed the independent owner's problem was not knowing how to read a P&L, and it is not, the prob-
lem is the HORIZON.

Finding 3 — A thirty-day accounting lag is what signs the closure

Measuring prime cost every week, with inventory in hand, lets you fix purchasing and scheduling while the fix
still changes something. In an operation where labor informality among the region's MSMEs runs at 46,6%
(CEPAL, 2024), much of the real labor cost never even appears in the report you read too late. What gets mea-
sured in time gets corrected; a closed month does not. More than 70% of Latin American MSMEs have no inter-
net presence, according to CEPAL (2024), and among those that are online, more than 60% keep a PASSIVE
presence with no digital transactions (CEPAL, 2024). Translate that into cash: a restaurant without its own trans-
actional channel stays captive to aggregators charging double-digit commissions precisely in the fastest-growing
channel, so every sales point won on delivery is handed back in contribution margin. With a net margin of 3—-9%
(Statista), that commission is not a marketing cost, it is half the profit.

Finding 4 — The digital gap nobody books as a cause of closure

The compounding effect is worse: with no customer database of its own, the operator cannot sustain repeat vis-
its either, so it pays commission forever on traffic that never becomes its own. If a development bank opened a
credit line tomorrow for the region's independents, much of that money would still end in closure, only a year lat-
er and with debt attached. Follow it through: 70% of MSMEs in emerging markets lack adequate financing to
grow (IFC / World Bank, 2024), yet credit funds the cash gap, it does not repair it; on a net margin of 3-9% (Sta-
tista) and without weekly prime cost, the loan burns off in badly negotiated purchases and oversized schedules.
At Masterestaurant, Diego F. Parra insists on the reverse order: cost accounting per dish and break-even first,
debt afterwards. Financing an operation that does not know what each dish costs is accelerating the closure
with better liquidity.

Finding 5 — The paradox of a sector that employs a lot and produces little

Latin American MSMEs generate 61% of formal employment and only 25% of output (CEPAL): that scissor is
what triggers credit risk alarms whenever multilateral banks study business mortality. The tension is real and it
has a bridge. A labor-intensive sector can be profitable, but only when labor cost is formalized, measured by
time band and charged to break-even, not to the dish; food cost per dish must hold at 32% as a MAXIMUM, and
payroll gets settled at the venue's break-even. When the owner mixes the two —and with 46,6% labor informali-
ty among regional MSMEs (CEPAL, 2024) he almost always mixes them— he cannot tell whether he has too
many people or too little price, so he cuts where it hurts least instead of where it costs. An independent restau-
rant pulling down the shutter destroys more than a business: it withdraws an entry-level post for young workers.

Finding 6 — Every closure removes a training post for the trade

As a scale reference, 25% of employed 16-to-24-year-olds in the United States —5,4 million people— work in
leisure and hospitality, according to BLS (2025), and there were 64,9 million unemployed young people world-
wide in 2023, a 13% rate (ILO, Global Employment Trends for Youth 2024). In the region, roughly 1 in 5 young
people neither studies nor works (ILO). Restaurant mortality is therefore not a trade-association matter, it is em-
ployment policy through the back door: the industry that hires an inexperienced young worker fastest is the
same one operating on a 3-9% net margin (Statista) without access to credit. Formalize the measurement first,
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even if full labor formalization takes you two years. An owner who today does not know his weekly prime cost
can have it next Monday with opening inventory, the week's purchases and closing inventory, and that single fig-
ure will tell him whether the problem is purchasing, waste or price before the income statement says it thirty
days late.

Finding 7 — What an owner can change on Monday

On a net margin of 3—-9% (Statista), fixing two points of food cost doubles the profit, and no bank hands you that:
remember that 70% of MSMEs in emerging markets get no adequate financing (IFC / World Bank, 2024). The
file a bank will read tomorrow gets built with today's payroll and today's numbers. The first difference is the mea-
surement HORIZON. The traditional method reads results with a thirty-to-ninety-day accounting lag, and in a
sector with 3-9% net margins (Statista) that lag amounts to driving by the rear-view mirror: by the time the in-
come statement shows the drift, working capital is gone. Measuring prime cost weekly is not a technical refine-
ment, it is the gap between fixing it with inventory still in hand and signing the closure. The second difference is
what counts as COST.

Finding 8 — The four differences that separate a closure from a restructuring

In traditional operations, labour informality — 46.6% among the region's MSMEs (CEPAL, 2024) — feels like
payroll savings, when it is in fact a contingent liability that also shuts the door on formal credit: without a verifi-
able payroll there is no file a commercial bank with an MSME portfolio can assess. Correct financial reading
books informality as a risk premium, not as reduced expense. The third difference sits in the channel. Over 70%
of Latin American MSMEs have no internet presence and more than 60% of those online keep a passive pres-
ence with no transactions (CEPAL, 2024); a restaurant in that state hands over control of the customer and ab-
sorbs commissions that hit contribution margin directly. One house clarification often gets misread here: digitis-
ing the menu with a QR does not mean retiring the physical menu. The printed menu governs service rhythm,
menu narrative and suggestive selling; the QR handles delivery, accessibility, price updates and analytics.

Finding 9 — The four differences that separate a closure from a restructuring — in practice
Both stay, each with its own role. The fourth difference is CAPITALISATION. Some 70% of emerging-market
MSMEs lack adequate financing to grow (IFC / World Bank, 2024), and the independent restaurant fills that gap
with thirty-day supplier credit, the most expensive and least flexible instrument on the market. An owner who can
show twelve months of recipe-level food cost, inventory turnover and auditable break-even changes risk catego-
ry, and that shift is worth more than any weekend promotion.

POINT BY POINT
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Criterion by criterion: where survival is actually decided

PRIME COST MEASUREMENT FREQUENCY

A - TRADITIONAL METHOD (MANAGEMENT B - MASTERESTAURANT Weekly, with
BY INTUITION)

closed inventory and the variance

Monthly or annual, with a thirty-to-ninety- corrected within the same purchasing

day accounting lag cycle

Verdict: The Masterestaurant method wins: with sector net margin at 3-9% (Statista), a monthly
lag burns the cushion before the alert ever appears.

ACCOUNTING TREATMENT OF LABOUR INFORMALITY

A - TRADITIONAL METHOD (MANAGEMENT B - MASTERESTAURANT Booked as risk
BY INTUITION)

premium and contingent liability inside

Booked as payroll savings and excluded target prime cost

from costing

Verdict: The Masterestaurant method wins: 46.6% informality among regional MSMEs (CEPAL,
2024) blocks formal credit, and that blockage costs more than the payroll avoided.

ACCESS TO WORKING CAPITAL

A - TRADITIONAL METHOD (MANAGEMENT B - MASTERESTAURANT Twelve-month
BY INTUITION)

operating file fit for alternative scoring with

Thirty-day supplier credit and owner operational data

contributions, with no banking history built

Verdict: The Masterestaurant method wins: the 70% of emerging MSMEs without adequate
financing (IFC / World Bank, 2024) is largely an information gap, not a solvency gap.
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CONTROL OF THE DIGITAL SALES CHANNEL

A - TRADITIONAL METHOD (MANAGEMENT B - MASTERESTAURANT Owned channel
BY INTUITION)

with the physical menu kept and a
Aggregator dependency; no owned complementary QR for delivery, pricing

transactional site, like over 70% of regional .
and analytics

MSMEs (CEPAL, 2024)

Verdict: The Masterestaurant method wins, with a caveat: aggregators do bring real incremental
demand and should not be dropped, but they must be costed as a lower contribution margin
channel, not as equivalent revenue.

SHRINKAGE AND ORGANIC WASTE MANAGEMENT

A - TRADITIONAL METHOD (MANAGEMENT B - MASTERESTAURANT Shrinkage valued
BY INTUITION)

_ . by family plus a composting route, with up
Shrinkage unvalued; waste to landiill, to 30% associated methane reduction

o .
where 61% of the methane from buried (Springer Nature, 2025)

food escapes (EPA, 2023)

Verdict: The Masterestaurant method wins: measured shrinkage is recoverable food cost
variance, and the valorisation route aligns the operation with the SDG 12.3 target multilateral
banks already finance.
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THE RESTAURANT'S ROLE IN YOUTH EMPLOYABILITY

A - TRADITIONAL METHOD (MANAGEMENT B - MASTERESTAURANT Formal job with
BY INTUITION)
micro-credentials and measured labour

High turnover, informal training and no productivity per hour

transferable trade certification

Verdict: The Masterestaurant method wins: the sector is a mass gateway into youth employment
— 25% of US employed 16-to-24-year-olds work in leisure and hospitality (BLS, 2025) — and that
function disappears with every closure.

SIDE-BY-SIDE COMPARISON

What the traditional method measures once the
restaurant is already at risk LATE DIAGNOSIS

X Monthly sales against the prior month, with no breakdown of average check or table turnover
X Friday's bank balance used as a stand-in for break-even
X Total input purchases in currency, with no food cost variance by product family

X Payroll as an untouchable fixed cost, with the region's 46.6% informality (CEPAL, 2024) used as a
buffer

X Aggregator commissions subtracted last, once contribution margin has already evaporated
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What the Masterestaurant method measures before
the risk turns irreversible MASTERESTAURANT

v" Weekly prime cost (ingredient cost plus total labour cost) against target, not against last month

v" Break-even in covers and in currency, recalculated whenever a single fixed-cost line moves

v Contribution margin per plate and menu engineering across the four classic categories

v" Recipe-level food cost with a 32% ceiling, set in the costing sheet and verified at inventory

v Exportable operating file for credit scoring, the natural exit from the 70% of MSMEs without financing

(IFC / World Bank, 2024)

v Valued shrinkage and a waste valorisation route aligned with the BID's SDG 12.3 target

SIDE-BY-SIDE COMPARISON

Side-by-side comparison

Plate-level food cost (% of net
selling price; ingredient cost
divided by net price)

Labour formalisation (share of
payroll with contract and
social security)

Access to financing (available
working capital versus
required)
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TRADITIONAL METHOD
(MANAGEMENT BY INTUITION)

X No recipe-level calculation;
estimated from monthly purchases
and discovered at year-end, once
sector net margin of 3—-9% (Statista)
has already moved

X Operates inside the 46.6%
labour informality rate of the region's
MSMEs (CEPAL, 2024), which
blocks credit access and keeps the
labour liability out of costing

X  Shares the condition of the 70%
of emerging-market MSMEs without
adequate financing to grow (IFC /
World Bank, 2024); funds inventory
with supplier terms and daily cash

MASTERESTAURANT METHOD
(MANAGEMENT BY INDICATOR)

v" Hard ceiling of 32% per plate,
measured recipe by recipe; the 3—-9%
sector net margin (Statista) is protected
by fixing the drift in the week it happens

v" Formal payroll budgeted within target
prime cost; the region's 46.6% informality
(CEPAL, 2024) is treated as continuity
risk, never as savings

v Averifiable operating-data file for
alternative scoring, the route used to
attack that 70% of underserved MSMEs
(IFC / World Bank, 2024)
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Owned digital channel
(transactions without
aggregator intermediation)

Employment structure (weight
of the micro format in sector
jobs)

Waste and its cost (valued
shrinkage over period
purchases)

THE NUMBERS THAT MATTER

TRADITIONAL METHOD
(MANAGEMENT BY INTUITION)

X Falls within the more than 70%
of Latin American MSMEs with no
internet presence (CEPAL, 2024) or
the passive presence of over 60% of
those online (CEPAL, 2024)

X Reproduces the pattern of 96
out of 100 micro units employing 70
out of 100 sector workers in Mexico
(INEGI, 2022), with high turnover
and no career path

X  Shrinkage unmeasured; organic
waste goes to landfill, where 61% of
the methane from buried food
escapes to the atmosphere (EPA,
2023) and the lost input never
reaches the P&L

MASTERESTAURANT METHOD
(MANAGEMENT BY INDICATOR)

v Owned transactional channel with
the physical menu kept as experience
control; the QR complements delivery,
pricing and analytics, never replaces it

v The same base of 96 out of 100

micro units (INEGI, 2022) read as a youth

employability platform, with micro-
credentials and measured labour
productivity per hour

v Shrinkage valued by product family;
composting and valorisation can cut
associated methane by up to 30%
(Springer Nature, 2025) and the saving
posts to food cost variance

2026 scorecard: the external figures that frame the diagnosis

46.6

Labour informality among MSMEs
in Latin America and the Caribbean,

concentrated in micro and small firms

70 %

Emerging-market MSMEs without
adequate financing to grow

OF 100

Mexican restaurant-sector units that
are microenterprises; they employ
70 of every 100 sector workers

99 %

MSMEs as a share of all Latin American firms;

they provide 61% of formal jobs and 25% of output
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61 %

Methane from landfilled food waste that
escapes to the atmosphere uncaptured

25 %

Employed 16-to-24-year-olds in the United States
working in leisure and hospitality (5.4 million)

VISUALIZATION

The numbers, visualized

Labour informality among MSMEs in Latin America and the Caribbean, concentrated in micro and small firms

G 46.6%

Emerging-market MSMEs without adequate financing to grow

_______________________________________________uQ

Mexican restaurant-sector units that are microenterprises; they employ 70 of every 100 sector workers

G

OF 100
MSMEs as a share of all Latin American firms; they provide 61% of formal jobs and 25% of output

G

Methane from landfilled food waste that escapes to the atmosphere uncaptured

G

Employed 16-to-24-year-olds in the United States working in leisure and hospitality (5.4 million)

G 25%

Sources: CEPAL 2024 - IFC / World Bank 2024 - INEGI 2022 - CEPAL - EPA 2023 Chart by masterestaurant.com

REAL CASE
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“We came in with food cost at 41% and believed the issue was menu pricing. Costing recipe by recipe, we
found four high-rotation plates sitting at 48% and dragging the average up; we reformulated them at the
same perceived quality and reached 30.8% in eleven weeks, with prime cost closing at 61% and break-
even twenty-two covers below the previous level. We did not rewrite the menu, we rewrote four costing
sheets and the discipline of weekly inventory.”

— Owner of an independent 68-seat full service restaurant, Bogota — Masterestaurant
advisory programme

HOW TO APPLY IT IN YOUR RESTAURANT

How to place your restaurant on the scorecard, in four steps

@ Step 1 - Fix your real prime cost for the last four weeks
Add consumed ingredient cost — purchases plus opening inventory minus closing inventory —
and TOTAL labour cost, including the statutory burden that may not be formalised today, then
divide by net sales for the same period. That ratio is your prime cost. Above 65%, the problem is
not sales and no campaign will fix it. Keep in mind that labour informality among regional
MSMEs reaches 46.6% (CEPAL, 2024): if your calculation excludes benefits, you are measuring
a fictional prime cost that the first legal claim or first credit application will charge back to you.

@ Step 2 - Cost your ten highest-rotation plates, recipe by recipe
Do not average. Build costing sheets for the ten plates carrying most of the volume and
calculate individual food cost on net-of-tax price. The house ceiling is 32%, and it is a
MAXIMUM, not a desirable target. With sector net margin at 3—9% (Statista), two signature
plates above 45% drag the whole result down. Classic menu engineering applies here: cross
popularity against contribution margin and decide redesign, repricing or removal, plate by plate,

with the figure in front of you.

@ Step 3 - Calculate break-even in covers, not in currency
Divide monthly fixed costs by average contribution margin per cover and you get how many
guests you need to stop losing money. That is the number to pin up in the office, because it is
the only one the team can read against the reality of the day. Then contrast it with installed
capacity and table turnover: if break-even demands a turnover your seating and opening hours
physically cannot deliver, the model is broken at the root and no operational improvement
rescues it.
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@ Step 4 - Build the file a bank can actually read
Twelve months of recipe-level food cost, inventory turnover, formalised payroll and auditable
break-even turn an opaque restaurant into an assessable credit subject. Some 70% of
emerging-market MSMEs lack adequate financing (IFC / World Bank, 2024) and much of that
gap is informational, not a matter of lender risk appetite. Scoring with operating data is the
instrument multilateral development banking and local economic development agencies now

use to close it; your orderly accounting is the entry requirement.
FAQ

Frequently asked questions about independent
restaurant mortality in Latin America

Why do independent restaurants close in Latin America?

They close for financial-structure reasons, not food quality. Some 70% of emerging-market MSMEs lack
adequate financing (IFC / World Bank, 2024) and labour informality among regional MSMEs reaches 46.6%
(CEPAL, 2024): with no working capital and no formal payroll, one bad quarter turns terminal.

What food cost is acceptable for an independent restaurant in 20267

The ceiling is 32% per plate on net price, and it should be read as a tolerable maximum rather than a goal. With
sector net margin at 3—9% (Statista), every food cost point above that ceiling eats the year's result directly, with
no volume compensation available.

Does labour informality really raise closure risk?

Yes, on two fronts. MSME informality in the region reaches 46.6% (CEPAL, 2024): it creates a contingent liability
against any legal claim and removes the verifiable file that commercial banks with MSME portfolios need to
assess credit risk. The apparent saving is a deferred risk premium.

Should the physical menu be dropped in favour of QR only?

No. The Masterestaurant recommendation is to keep BOTH. The printed menu controls service rhythm, menu
narrative and suggestive selling; the QR complements it with delivery, accessibility, price updates and analytics.
Removing the printed menu cedes control of the experience and usually lowers average check.

DATA & SOURCES

Sector data 2026 (official sources)

Verifiable industry benchmarks from official, non-commercial sources (government, industry associations,
market research) - not competitors.
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Metric

Contribucion econémica de la

hosteleria del Reino Unido

Empleo de la hosteleria en el
Reino Unido 2024

Comidas desperdiciadas por
dia en el mundo

Tierra agricola ocupada por el
desperdicio de alimentos

Jévenes ninis (NEET) en el
mundo 2023

Brecha de género en jovenes
ninis (NEET)

Propiedad Intelectual de Masterestaurant® — Exclusivo para Lideres de Sector -

Author: Diego F. Parra -

Q Content created with Al assistance, reviewed by the MASTERESTAURANT editorial team.
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Benchmark 2026

La hosteleria aporta GBP 93.000 millones a la
economia y GBP 54.000 millones en impuestos
(2024)

3,6 millones de empleados directos, el tercer
mayor empleador del pais (2024)

Los hogares del mundo desperdiciaron mas de
1.000 millones de comidas al dia en 2022

El desperdicio de alimentos ocupa el
equivalente a casi 30% de la tierra agricola del

mundo

20,4% de los jovenes del mundo estaba sin
empleo, educacion ni formacion (NEET) en 2023

La tasa NEET de las mujeres jovenes duplica la
de los hombres: 28,1% frente a 13,1% (2023)
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