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Abstract

The totality of a culture represents a complex amalgam of an enormous number of
various tangible as well as intangible ingredients that collectively contribute to portrait a
picture of it in the mind of audience; these are the building blocks of every culture that
distinguish it from others.

The correct identification and management of each of these components would result in
achieving sustainable cultural development and could help to prevent from occurring
deviations.

The ancient country of Iran has got a remarkable culture born out of the historical,
social, religious and tribal events that it has been through during its 8000-year old
history of existence. Such an ancient culture definitely demonstrates opportunities for
the development of an attractive tourism industry in a sustainable manner in which its
heritages and treasures remain safe from being forgotten or vanished during this
postmodern era of human’s social life.

As a very tiny component of Iranian culture, the Iranian food and culinary art requires
certain amount of attention and management in order to develop and flourish the way is
supposed to. The remarkable history and culture of Iran deserves an eligible and proper
manner of development since it has been born out of such a high status.

Within the discussion of Iranian contemporary food consumption habits, the sub
category of dining out has been selected to be the focus of this research.

It is witnessed that despite the variety that the Iranian cuisine used to enjoy, in the
contemporary era, most Iranian food service providers and restaurants tend to leave a
very limited food choice for their patrons since they serve very similar menus.

On the other hand, and as the result of conducted observations, within the food service
industry of this country the amount of demand still surpluses the supply, therefore the
service providers and restaurateurs have got the general advantage of dictating their own
plans to customers.

Although this issue has not been officially regarded as a problem, according to the result
of researches conducted by the authors, it is claimed that through correct management
and design of activity, the process of revitalizing the forgotten food recipe of Iran could
function as an aid to award Iranian patrons with one of their initial rights they have been
robbed of, namely the choice.

It is expected that by achieving product innovation through enriching the quantity and
quality of menu items and other tangible manifestations of Iranian eating habits that
have been ignored, Iranians would be presented with better choices, while as the result
of entering a new realm of competition among service providers, the total quality of the
contemporary Iranian food Industry improves.
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Chapter 1. Introduction

Eating and drinking are altogether essential elements of human life. When someone
eats, connects to reality, to the nature around. What’s more, it becomes part of its being,
because it is deeply tasted and felt. Human beings renew their body by partaking of
products from nature (Korthals, 2004).

As Civitello (2008) implies, food has been used in rituals to guarantee fertility,
prosperity, a goof marriage, and afterlife. It has been used to display the power and
wealth of the governing system, namely the country, state, religious system...

Korthals (2004) believes that food issues have been ignored for too long that now
demands a reshape. Meanwhile, as Riley (2005) argues, the past few decades have been
the period in which massive amount of changes were caused to the functionality of
various vocations and jobs, especially within the management approaches and practices.
Hence, yet we do not witness a remarkable, visible, and serious movement within the
managerial approaches of food and beverage management, whilst such a specialist
vocation deserves more attention and demand greater deal of research and
understanding in order to remain attractive and interesting to both users and service
providers.

The fast pace of changes and introduction of new events and phenomena within the
contemporary postmodern era have caused a certain level of instability within different
industries and increased the level of complexity associated with operating within highly
competitive industries.

Remaining attractive, and competitive under these circumstances demand new

approaches towards the concept of management and operation planning.



In the past century innovation has been widely accepted to be a major driver of business
success (e.g. Fagerberg, Mowery, 2004; Porter, 1985). The importance of innovation in
the success of businesses is illustrated in an innovation survey performed by the
American Management Association (Jamrog, 2006) including 1,396 executives from
large multinational companies. Jamrog concluded that more than 90 percent of the
respondents consider innovation to be important or extremely important for a
company’s long-term survival, with over 95 per cent considering that this will still be
the case in ten years’ time.

Having understood the importance of innovation, the next question would be pertained
to defining the true, functional meaning of this notion. For Schumpeter (1934) the
notion of innovation implies not only the introduction of new products but also the
successful commercialization of new combinations, based on the application of new
materials and components, the introduction of new processes, the opening of new
markets or the introduction of new organizational forms. In this respect, innovation is
viewed at a wider scope and is not limited to certain steps of production or service
provision. Although this mentioned process of innovation might be started at the level
of production, failing to commercialize and market that idea or product equals the
failure for the whole project or business.

Within the specific field of food and beverage industry various commentators and
researchers have conducted studies to gain insight into the hidden sides of operating this
section of industry. According to one prediction, Finkelstein (1989) in the book of
dining out predicts that dining out is going to be a very popular behavior exhibited by a
considerable majority of individuals by the end of this century, with the high record of
eating out two times out of every three meal consumed. The concept of innovation has
been nominated as one of the key ideas to increase the level of competitiveness of food
and beverage service operators. According to Fortuin and Omta, (2009) the notion of
innovation has found greater importance considering the fierce global competition in
food processing industry from one side, and more stringent customer demands from the
other. As a matter of fact, the crucial key success factor of those who have gained
triumphs in the food and beverage business is not only the presence of innovation, but
also the fast pace in which they have managed to implement and commercialize that
idea in their respective market. In this regard, the food processing industry can actually
take good advantages of innovation management principles. This is the stage where the
theoretical practices of management could enter the scene to aid food and beverage



business gain more success and appeal amongst its audiences being them students and
trainees involved in the production side or users and diners.

Yet, according to the existing texts, the amount of innovation applied to various stages
of food service management do not seem to be sufficient to meet the ever increasing
demand of contemporary customers who have become more educated and sophisticated.
This identified gap between the ideal condition of having sufficient amount of effective
and efficient innovation in food and beverage service operators and the contemporary
situation of restaurants and food service layouts must be removed or at least shortened
with the aim of taking pace with the ever increasing pace of consumer expectations and
demands.

For instance, Beckeman and Skjo~lkebrand (2007, p. 1418) have assessed the degree of
innovation in the food industry. They concluded that: “very little innovation is taking
place in the food industry”. Consumer risk aversion is suggested as a main reason for
this phenomenon. Staete (2006) also refers to powerful industrial conventions and lack
of suitable organizational conditions as hindrances for turning the strategy in the agri-
food business from a productivist into a differentiation mode which can make
distinguished characters and specifications for food and beverage service providers,
ultimately resulting in winning competitive advantage over rivals (cited in Matthyssens,
Vandenbempt, &Berghman, 2008).

Having accepted the changes occurred within the general appetite and life style of
contemporary human beings, one could argue that since the rules of business game have
undergone massive and fundamental changes so must be the strategies and tactics of
business planners and operators as the players of that game. According to Matthyssens
et all (2008) with the change of paradigm or the characteristics governing the daily life
of people, new skills and competencies must be mastered by business operators in order
to help them secure their profit margins and preserve their share of market. In other
words, having accepted the fact that change within the specification of paradigms in
which human beings live is an inevitable phenomenon, proactive managers and
entrepreneurs must stay alerted and ready to make the required changes and variations
in their views and strategies in accordance with the demand of each specific era.

Hence, there is a wide range of strategies and tactics to get to the notion of innovation as
there might be a thousands of pathways connecting two points. Selecting and utilizing
the best approach that fits into the specific identities of food and beverage culture and
system of a certain destination is of utmost importance in achieving satisfactory results



from innovating in food and beverages of that area. Among the existing strategies to
innovate within food and beverage systems, the notion of “open innovation” is one of
the most interesting subjects that many commentators including Fortuin et.al (2009)
have talked about. In their view, “Open innovation” with suppliers and buyers to
leverage innovation resources and capabilities is eligible to receive more attention. It
can be further explained that since the bargaining power and choices of customers have
been remarkably expanded within the recent decades, the traditional equilibrium
governing the affairs of buyers and sellers have also changed, and this must call for
demanding and expecting more innovations from suppliers in various fields including
the food and beverage section.

Another strategy to achieve innovation could be introduced as the “Value Innovation”
concept. Value innovation can be conceived as a re-conceptualization of the industry
model whereby value conceptions and value delivery modes undergo massive changes
and alterations. Value innovation is deeply associated with a radical change in the
conception and/or delivery of value in an industry. It is all about an occurred rapture
within the dominant logic of doing business and the various ways in which it opens up
new streams and opportunities for accessing new/ hidden markets and customer groups
as well as new competitive opportunities (Matthyssens et all, 2008).

Furthermore, it seems that there is no limit set for possible innovation within the domain
of food and beverage and innovation might occurred in various layers and stages of
service design, production, rendering service, customer encounters and finally food
preservation techniques. At the most tangible stage of production, namely the
production and food preservation stage, remarkable amount of innovative movements
have been made. The force to foster and urge new movements and changes within the
food and beverage domain might come from different angles. According to Rodger
(2008) at the time of speaking, one major source of power to promote innovation within
this section of industry are “equipment manufacturers”, making robust and incremental
ongoing changes within the technology and general appeal of their products. New
opportunities such as better temperature control and air flow, minimization of energy
consumption through simultaneous utilization of various sources of energy or better
heat conduction, advanced design and ergonomics making the machineries more
hygiene and trustable are only a very limited manifestations of the huge amount of
innovation happened within the stage of machinery and technical support of food
production and preservation. It should also be noticed that despite the occurrence of the



formerly mentioned changes and innovation, the fundamental design of ovens, kettles,
grills, etc. has not been subject to massive changes during several decades.

Apart from the selection of proper strategy to innovate and its typology, the specific
characteristics of the food and beverage under study can also play important role in
distinguishing the best practice to innovate. Different cuisines of various parts of the
world have got their own specifications that call for the customization of approach ones
take to implement innovation. In this respect, various cuisines have been studied by
different researchers. In other words, ethnic foods and cuisines may have differing
specifications that makes it hard to generalize the result of one search on food and
beverage innovate to all the existing types and variations of cuisines around the world.
For example, Capitanio, Coppola, and Pascucci (2009) have conducted an extensive
research on the Italian Cuisine to analyze the main dynamics of the Italian food system,
focusing on the relationships between the inclination to innovate and a set of firm
characteristics. According to the result of their project, it could be concluded that about
the specific cuisine of Italy and the Italian food sector, there tend to be a considerable
difference between adaptation of innovation in two stages of food production and food
processing. As a matter of fact, Capitanio et.al (2009) conclude that analysis of
innovation and the level of acceptance for this concept within the Italian Cuisine and
food service outlets must be studied in accordance with the stage of production. For
instance, at the specific stage of production, the success of innovation is closely tied to
some issues such as the level of professionalism of human resources and production
staff, and the geographical context of the service outlet.

Furthermore, and with reference to various articles and researches, the notion of
innovation does not necessarily mean a forward movement and application and
implementation of something that has never been used before. In this respect the
backward look to the historical development of various sections of food and beverage
service areas, and revitalization of those set of practices, techniques, and habits that
have been forgotten through the time can sometimes be synonymous with a successful
innovation that can bring about remarkable competitive advantage within the industry.
For instance, through the investigation and study of ancient, forgotten, no more popular
recipes of various cuisines, it could be expected to find great sources of innovation
through offering new menu items that competitors are not even aware of their existence.
Finally, the notion of innovation could be explained and investigated in various sections
of a food and beverage production system including input, process and output.



The number of assumable and possible innovations within each of these three stages of
food system is enormous and as a matter of fact it has been the focus of research for
many researchers.

On the other hand, eating is a human behavior which is associated with a number of
senses and feelings; smell, taste, vision, and even hearing senses are all involved in
shaping a perception from any meal experience. Therefore, it is crucial to understand
the value each of these senses performs in liking or disliking a food. In this respect, it
could also be proposed that any attempt to make a better impression on these evaluative
senses could be perceived as a remarkable and successful food related innovation.
Furthermore, the value and impression of each of these sensing on the ultimate
evaluation of individuals from eating experiences has been subjected to great deal of
debate and discussions by commentators. According to Pyle (1994) aroma and flavor
are two of the most important food attributes to be evaluated by consumers. Meanwhile,
it should be noted that these two attributes are also extremely vulnerable to heat and
various processes oxidizing that take place during the cooking time, inevitably
decreasing the quality of foods and degrading the subsequent perception of consumers.
Being aware of such degradation and loss of original value, one system might attempt to
develop a solution to preserve this important aspect of food experience and therefore
produce a unique product that could be distinguished from its rivals.

According to the records of researches conducted on various food appeals, Imram
(1994) speaks about the role that appearance plays in making food related evaluations.
In his view, the role appearance plays in influencing consumer perception and
subsequent acceptance or rejection of a food product is critical. Texture and flavor have
long been known to exert an effect on consumer perception. However, the "first taste is
almost always with the eye"; since eyesight is one of the most primary senses of human
that becomes engaged with the experience of food consumption. This claim could find
stronger influences under the circumstances in which food packaging is not involved in
evaluating the general attributes of a food. For example, in full service restaurants
where the concept of food packaging is far out of the picture to influence in judgments,
the appearance of dishes will become more important and influential. Appearance has
got such a powerful role that in many cases it has been argued that is competent of
having a halo effect to modify further perceptions of other senses such as flavor or

aroma.



With regards to all the proposed references of researches, there are a considerably wide
range of opportunities to make innovation about the issue of food and its public
presentation by food service outlets and restaurants. The amount of innovation
happened in various cuisines shows the amount of attention that has been pertained to
this subject by both the academic and operational societies associated with this issue.
Yet, the potentials of various cuisines that has not been realized by food service
operators are invaluable sources of opportunities to make distinguishing maneuvers in
this section with the aim of achieving competitive advantages for those operators who
have been smart and brave enough to apply the practices of innovation.

1.1. Research objectives

Despite the complicated surface of the topic selected for this thesis, some very simple,
yet vital objectives are to be chased. With the aim of closing the distance between
research and application, the spatial borders of this presented thesis have been limited to
investigating food and beverage industry of Iran.

First of all the issue of repetitive menu items that could be found in all of the Iranian
traditional restaurants came as the major motivator for conducting this research. For
this goal, extensive field work, as well as internet research has been performed to prove
the above mentioned claim of boring menus and food offers within the existing
restaurants.

Parallel to this, the need for proving the various aspects of importance associated with
food and beverage production and consumption was bothering the authors. According to
the daily observations, it was inherently understood that people in their common sense
do not see any necessity to bother themselves become more investigative and curious
about the concept of food. One might argue that common people have got enough
amount of concerns for their different aspects and angels of social, private, and
professional life, and expecting them to pertain significant attention to this specific
subject would not be a legitimate demand. Hence, the group of authors sees the scope of
food related discussion and investigation much wider. They believe that the
characteristics of postmodern life style require a more holistic approach towards the
assessment of phenomena. In this respect, the demand side and supply side of food and
beverage industry have not been regarded as two separated and isolated divisions. On
the contrary, it has been proposed that through the adaptation of a holistic systematic



approach, the discussion on culinary would become much more interesting and
productive in comparison to the condition that limited perspective justify the
dimensions of thought into various isolated subdivisions.

In this respect, the knowledge, expectations and demands of a particular society should
play active role in identifying the short, medium, and long term run of food and
beverage industry within every society. Yet, improper education and knowledge of
public about cuisine can and will deviate and mislead this industry. Therefore, and
based upon the importance associated with the subject of food and beverage studies, it
has been proposed that people other than food and beverage experts are required to be
nourished with sufficient amount of valid data on the new interpretation of food within
the postmodern time. Through the publication of relevant information and research on
food, public society must be aided to see the bigger picture in which food, as well as
other important discussions and involvements of daily life plays crucial role in
identifying the social and personal life of individuals. With such effort, it is hoped that
people do not regard food preparation and consumption as a primitive issue lacking the
value of wasting time and energy to discuss and investigate.

On the other hand, through the conduction of a wide research on existing food service
operators of Tehran, as the capital of Iran, it has been proposed that the existing
pathway of commercial culinary design and food provision is not competent of
answering the future demands and expectations of customers who are being gradually
educated and informed about the specifications of a desirable world class service. One
of the main aspects of this thesis is about proving the fact that based on the conducted
observations and field works, the existing menu of Iranian restaurants in Tehran has
become repetitive and boring, offering the very same food and beverage items. Food
choices do not deviate from a fixed variety of a few “kebab” items, some “stews”, and
several combinations of rice with vegetables, accompanied by mass produced
commercially manufactured carbonated beverages such as Cokes plus the yoghurt
beverage (Dough). It is proposed that within such condition, the motivation for
developing the food related offers and services has vanished partially due to the fact that
people have given up long time ago the so called high expectations and partially
because other rivals and competitors within the food industry of Iran do not make any
forwarding movement to increase the level of competition.

The authors believe that the existing stable condition of food and beverage industry in
Tehran that provides the basis of secured business for service providers is not going to



last for a long time and challenges arising from the changed view point of customers,
increased education of demand side, entrance of new technologies, and introduction of
new stream of educated competitors to the market are going to shake up the hole section
and by the time that this magnificent event start to show its tangible evidences of
existence it would be too late for industry players and service providers to sit and
discuss the possible tactics to save them from being deleted from the picture.

It is proposed that the changing characteristics of the Iranian society on its own, and in
relation to the changes of the global village must be closely monitored in order to get
insight into the decision making black box of customers. Being equipped with such
knowledge, the whole system would be placed in a better position to predict its future
movements and therefore increases its chances of survival for a longer period of time.
Changing pattern of social lifestyle of Iranians is proposed to have significant impact
upon their choice of cuisine. The ever shrinking spare time of busy parents who have to
work long extra hours to cover the daily expenses of their family among other reasons
has fostered the incline of families to dine out. Meanwhile, at the result of limited
choice offered to the young generation of Iran for outdoor socializing, they are forced to
rely on restaurants and cafe shops as available places to catch up with their friends or set
romantic dates. At the mean time, it is greatly surprising that despite this widening
demand for dine out, and the occurred increase in the quantity of food service outlets,
the respective diversity and variety of culinary items has not changed.

Taking a brief glance on the proposed facts, one would understand that the empty space
of proper innovative culinary system that is Iranian based and competent of meeting the
growing expectations.

In this respect, it has been tried to propose an overview of the existing researches and
models of innovation within the specific domain of cuisine. It is also crucial to bear in
mind that blind imitation and benchmark of successful models of innovation that have
worked in other part of the world and in relation to different cultures would be naive
and as the result cannot fruit the desired outcome within the Iranian society.

In that regard, it has been proposed that the characteristic and specifications of every
cuisine as well as the local, regional, and national culture, religion, believes, and norms
of a destination must be clearly and closely investigated in order to find innovation
opportunities.

On that basis, the authors decided to conduct an extensive research on the evolution

pattern of Iranian cuisine to its current condition. For this goal, and through the studying



of existing limited number of traditional Iranian Culinary textbooks, the main nutrition
basics and menus related to some of the highlighted historical eras of Iranian nation
were reviewed and extracted. Having reviewed that information, the reductions occurred
in the quantity and qualities of dishes from the Safavid Era up to the present were
extracted. It was extremely surprising that during the pathway of history, such
considerable number of dishes and culinary items have vanished without leaving a trace,
turning the conditions of contemporary Iranian restaurants to its present boring one.

For sure, this phenomenon had got various reasons and causes among which the
changing pattern of public life style and limited hours left free to be spent on
preparation of food were most significant. It cannot be ignored that the postmodern life
of people does not leave any chance for them to spend 10 hours on cooking a specific
stew or tempering a remarkable dish. Hence, the technological advances happened
within the specific area of cooking and food preparation and preservation could be used
as reliable substitute for the long hours required cooking a traditional dish.

Hence, utilization of modern technologies within the area of food production and
preservation could be more popular among commercial food and beverage suppliers
since the respective high cost of acquiring those techniques and technologies could be
more easily compensated through the large scale of sale within those enterprises. In this
respect, revitalization and re-introduction of traditional Iranian dishes and food items
that have been forgotten due to the high levels of difficulties associated with their
preparation could be viewed as a valid option to introduce new items to the existing diet
of Iranian dish lovers and fans.

It is also proposed that considering the increase happened within the number of food
related operators and Iranian restaurants within Tehran, it is about the time that an
innovative movement begins to spread within this industry to rejuvenate and restore the
faded glory of this cuisine in a proper manner. Having spoken about the necessity of
occurring innovation within the food and beverage provision, the researchers believe
that various models of innovation must be examined in order to reach the combination
that best matches the characteristics and specifications of Iranian traditional Cuisine.

At the mean time, the important selection decision regarding the type of innovation that
is desired and welcomed within that industry had to be made. Since the existing
innovation models were specifically designed to attain one certain aspect of innovation,

first of all and prior to any other movement, it had to be decided that which types of
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innovation could be identified as possible options to restore the forgotten glory and
attraction of Iranian Cuisine.
But the important issue regarding the concept of innovation is that in most cases, it is
not clear that it should happen in which section of operation. In other words, identifying
the proper instants of production that could best resemble the positive effects of
occurred innovation within the eyes of customers is as much important as the main issue
of innovation.
For this reason, the authors have proposed that since the concept of food production and
consumption is a complex system in which there is no direct and linear relation between
the various variables associated with it, the whole issue must be divided into separate,
well defined divisions, each having specific characteristics and specifications that
distinguish them from the others.
Having reduced the level of complexity associated with the investigation of food
production and consumption, the group of authors have tried to introduce the whole
package of food service in three continues stages of input, process, and output. This
type of categorization has been selected to enable the evaluators gain a more accurate,
exact and yet easy insight into the discussions that are proposed by authors. On the
other hand, this systematic approach of investigation had been of great help to trace the
effect of one suggested change or innovation within the whole system.
The so called suggested innovations could have been elected from a wide range of
possibilities and options, yet caution was taken to elect those innovative ideas that could
better mach the characteristics of Iranian traditional cuisine.
Based upon the conducted researches and discussion, those innovations were identified
to be of most effectiveness if happened within the following fields:
1. Technological Innovations happening within the preparation of dishes
2. Price innovation and reflecting the outcome of innovation within the price of
dish along with its services
3. The competency to replace mass standardized production with mass
customization through taking advantage of technological innovation
4. Value innovation and increasing the added value associated with the price that
is paid to acquire the service and food item.
Having managed to conduct this whole orchestra of various variables and theories, the
author’s ultimate aim was to utilize the results and achievements of this research to

introduce the highly respected cuisine of Iran as a national and international cultural



attraction celebrating the high competency, value, attraction, and unique characteristic of
Iranian nation.

Through the process of this research, a wide range of resources and data bases have been
utilized to enrich the scientific validity and reliability of the work. The main resources
could be introduced as e-libraries and managerial and social science data bases such as
Emerald.com or Elsevier.com. Furthermore, and considering the limited accessibility of
texts about Iranian cuisine and eating habits, library research on existing historical
textbooks about the food preparation and consumption in the ancient land of Persia (Iran)
was done. This level of data gathering was focused on the study of 3 historical era of Iran.
The final resource of data for this thesis was the performed field work consisted of various
interviews with the academic people involved or concerned about the subject of Iranian
traditional cuisines. Some of those interviewees were solely academic people, being
concerned about the theoretical aspects of the discussion, while some other had major
competencies on the operational aspect of issue at the result of the work experience they

had gained through their professional life.

1.2. Outline of the thesis
This thesis consists of five chapters: In the Chapter 1 a general description regarding the
background and discussions of issues related to the problem is provided.
Chapter 2 presents the literature review with theories relevant for the problematic area.
In the Chapter 3 the methodology used for this research will be discussed.
In the Chapter 4 the data gathered from the fieldwork will be analyzed, and in the

Chapter 5 the conclusion is presented.

12



Chapter 2. Literature Review

2.1. Introduction

Iranian has long been proud of their culture and cuisine and culinary art as an
important section of their daily life and it has always been remarkably mentioned by
them for being highly tasty and desirable. The desire and passion for this cuisine has
not been limited to Iranian, and ancient historians and travelers have mentioned the
glory, variety, and high quality of this cooking style through the time. For instance, in
his twelfth-century writings, Marco Polo was impressed with the region and its wealth
of foodstuffs: pomegranates, peaches, quince, and big fat sheep (Kiple, & Ornelas,
2000, p. 1145).

Within the contemporary postmodern era, nobody can speak about the absolute quality
of a phenomenon. As a matter of fact, taste and individual perception from foods is
believed to be a highly subjective matter in association with various issues and factors.
In fact, it is the hyper reality that governs the perception of individuals from facts and
phenomena rather than the sole existence of them.

In such a condition, there would be no such thing as “tasty food”. Such an expression
requires a number of descriptions and complementary phrases at the answer of
questions such as: to whom? At what time? Under which circumstances? According to
which criterions and standards? Within which period of time?...

In this respect, scholars such as Korthals (2004) believe that Food is a social construct
based on values, and specify that good food and what constitute it is such an
ambiguous matter. In this respect, it should be perceived as good weather, or a
fulfilling life, having different meanings to different people. In addition, according to

Glassner (2006) the issue of food authenticity could be regarded as a useful measuring
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device to judge the quality of foods. The discussion of food authenticity has always
been associated with complication and doubt since “Authenticity” is such an
intangible notion and heavily depends on the interpretation of the speaker. From the
other side, the search for an eligible source that can be easily regarded as a definer of
food authenticity has never been fully done. Glassner (2006) in the famous book titled
as “The Gospel of Food” suggests that professional chefs could be regarded as reliable
sources of identifying authenticity, while some other suggest the plain solution of
asking normal people of society about the authentic food providers of their city or
residence.

Glassner and Finkelstein (1989) believe in a general sense, there would be two main
streams and sources of defining authenticity amongst which one is dictating and the
other is trying to play a normative role. The former refers to the effect of public
promotions and advertisement of food supplying companies and service providers
regarding the manipulation of individual’s desires, motivations, and intentions to
recognize some sort of foods as authentic and therefore pleasant. While the latter is
mainly shaped up by the believes and habits of the society, certain social groups,
familial habits...that collectively contribute to normalize the exaggerated
advertisement of mass media according to the existing social, cultural, political,
religious, and functional standards of various societies.

Authenticity of food could also be associated with some more sensible and tangible
issues such as deliciousness and possessing the condition of being good. In other
words, according to Glassner (2006) there is an existing belief among the
contemporary society that consciously or subconsciously associates authenticity with
deliciousness of food being consumed. Like other humanistic solutions to problems,
this recent conjunction of delicious food with authentic food has not proved to become
of major help in tangibilizing authenticity in this respect that one should attempt to
define deliciousness too. It is suggested that the notion of good food becomes helpful
in this respect that it distinguishes the assortment of food that are good to be eaten. It
could constitute factors such as successful effort regarding the combination of food
ingredients and a pleasant final presentation.

This inauthentic behavior adds to the complexity of studying food related phenomena
within its social scale.

Glassner (2006) also suggests that there is another possible approach to define
authenticity as; authentically prepared food “tastes like it is supposed to taste in the
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country where it is made”. In this respect, authentic foods can be recognized through
the selection of exact same ingredients that each plate is constituted of at its region of
origin.

Hence, this perception of authenticity seems to be too superficial, narrowing the scope
of view towards food preparation to a small window incompetent of explaining the
food related innovations and variations happened within the contemporary restaurants
where the initial recipe of traditional food have to undergo various amount of
alteration in order to become marketable in new destinations and according to the
requirements of a new era. In other words, the level of toleration that each local
market exposes must be reflected within the design of food service outlets if that
restaurant and its products are to be successfully marketed to the public.

According to Kiple, & Ornelas (2000) Iranian dishes have been reported to be
subjected to little amount of changes and innovative movements over time.
Furthermore, according to the conducted research, it has been revealed that the Iranian
food industry has been through a long period of Retroductive and counterproductive
era leading to the minimization of consumer’s choice for the dining out occasion.
Speaking from the historical point, and despite the existing limitation in finding access
to Iranian Cuisine textbooks, researches reveals the fact that ever since the Safavid era,
and due to wide range of causes, Iranian food and culinary has been through a cycle of
simplification and as the result, day by day, ancient recipes and cooking methods have
been forgotten or at least replaced by simpler ones (Appendix 1).

Changes happened within the lifestyle, religion, governments, and accessibility of various
ingredients are believed to be amongst the most important reasons for the occurred
reduction in the number of Iranian dishes. There are a number of records and reviews of
research founded on the subject of fading cuisines and forgotten recipes such as Sokolov
(1981) and the study on fading American dishes. According to Anderson (2005) during
the process of food commercialization and the existing urge to feed the demand of
growing market, both the quality and quantity of traditional foods have be downsized. As
a matter of fact, although in many cases the physical appearance of traditionally cooked
meals have not been changed, yet due to consumption of additives and preservatives, the
taste resemble nothing even close to what it used to be. The sad truth about this
phenomenon is that gradually and through the time, the authentic and initial taste of
recipes will be forgotten and as the result, a portion of cuisines would be eliminated
without a trace. In contrast, there are some examples found in methods and strategies used
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intentionally or unintentionally to preserve the name and taste of an ethnic food. Example

of this process could be found in the book of Anderson (2005) named Everyone Eats. This

sort of challenges has got examples in Iranian cuisines. According to Anderson (2005):
The meat-and-fruit stews that used to characterize all Arab-

Persian cooking have survived in and around Iran, been wildly

elaborated in Morocco, and died out in most of Arabia and some of

North Africa. We have countless recipes for them in medieval

cookbooks from all over the Arab world, but they have persisted only

locally. (p. 165)
No matter what the reason behind this occurred phenomenon is, the issue that
attracted the attention of researchers of this presented thesis was the fact that a
considerable number of Iranian dishes have vanished and forgotten.
Iranian culinary and cooking has been referred to as a time taking process of cooking
that in most cases would demand even up to hours for being prepared. According to
Kiple, & Ornelas (2000, p. 1140), in this region, the cooking is done mostly on a
stove. Furthermore, Food is almost never cooked in water alone. Rather, it is first
fried, then simmered or boiled, and finally enriched with fat.
The process is very long and slow, resulting in a very tender meat or vegetable,
literally ready to disintegrate. As a matter of fact, and according to the ancient cooking
books, this process of preparation contains various stages of soaking, marinating,
seasoning, sautéing, pan frying, boiling...that adds up to the complexity for
simplifying the processes and demanding long hours that could not have been reduced
up to the contemporary era at least without degrading the quality and presentation of
the final product, namely the food.
Due to the changes occurred within the lifestyle of Iranian, and at the result of
increased working hours and decrease of accessibility of duty free times to be spent on
cooking, Iranian families, consciously or subconsciously have been forced to chose
those items of Iranian food that require fewer hours of preparation. The final result of
such phenomena is that a considerable number of food items and menus have been
vanished from the Iranian cooking style.
According to the conducted interviews and observations, the contemporary cooking
and culinary art of Iran is suffering from the very limited number of choices it offers
to its patrons. Most of Iranian food service providers in Tehran share a very similar

menu limited to some very repetitive and boring Kebabs, some sort of rice in
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combination with other ingredients, stews and Iranian traditional appetizers and
desserts.

Despite the above mentioned similarities between restaurant menus, people still tend
to dine out in large scales. As a matter of fact, during the weekends and national
holidays one can hardly find a vacant seat at a restaurant. This is mainly the direct
result of absence or lack of sufficient recreational centers or places that are designed to
host people from various income categories and various ages during their leisure and
free time.

Under such circumstances, it seems that the level of demand within the food and
beverage section still surpluses the supply. Having indicated this market has got the
potentials to feed the demand for new food service establishments and in case of
achieving success in field of developing an innovative idea that could become
distinguished, the idea of an innovative traditional Iranian restaurant could be
predicted to gain remarkable acceptance.

Among the various approaches to innovation, and regarding the specific case of
Iranian restaurant, this research is focused on investigating the possibilities for those
outlets to achieve value innovation, price innovation, and product innovation through
revitalization of forgotten Iranian traditional recipes and menus.

Irrespective of the reasons behind the vanish of traditional Iranian food and beverage
recipes and items, it has been tried to spot the available feasible, efficient, yet effective
approaches to reintroduce the forgotten items through minimizing the obstacles,
resistances, and prejudice that set barriers against their presence amongst restaurant
menu items. The expected result from all these efforts has been to introduce a variable,
innovative, and attractive cuisine, namely the traditional Iranian cuisine and

subsequent to that, Iranian traditional restaurants as cultural attraction.

2.2. Historical Evolution of Human Diet:

The history of human diet is believed to be a long journey from simple food
consumption up to its contemporary complex system. Speaking from a historical point

of view, and according to Kiple & Orleans (2000) throughout the course of evolution,



humans, by adaptation, have acquired a tremendous range of means for securing foods
and maintaining proper nutriture. The formerly mentioned process of adaptation can
be categorized into a temporal sequence consisted of three phases in the evolution of
the human diet (Gordon (1987) cited in Kiple and Orleans 2000):

Phase 1(About 1.5 million years ago): the shift from a diet comprised primarily of
unprocessed plant foods to one that incorporated deliberate food-processing
techniques and included significant amounts of meat.

Phase 2 (About 700,000 years ago): Deliberate hunting of animals has been
introduced as the main characteristic of this era. Reliable evidences has been
discovered that explain human kind had mastered the art and skill of making hunting
tools that could aid them hunt more effectively between 11,000 to 20,000 years ago.
Phase 3 (about 10,000 years ago): disappearance of a considerable number of animals
such as mammoths in many parts of the world forced the humankind to find new
source to meet the energy requirements of their body. Acquisition of intimate
knowledge of controlling the life cycle of plants and animals in order to ensure their
availability for further consumption happened during this era. According to Kiple and
Orleans (2000) plant based economy and agriculture was initially developed in Middle
East and from this origin was transmitted to other parts of the world.

The above mentioned process of changes happened within the food acquisition style of
mankind suggest the fact that human has moved from an absolute vegetarian habit into
a hunting-gathering one which is more reliable, richer in nutrient facts, and more
accessible.

Having solved the ever existed need of searching for food and water, the humankind
had no longer the necessity of travelling around with the aim of finding food for its
survival. As the result, the ancient mobile always traveling around colonies of people
could be settled in one place that offered them the access to water resources enabling
them practice their food production and preservation methods.

As the migrating tribes began to settle in a place, primary cities were developed based
upon the initial idea of using surplus of food production and acquisition. During the
historical days of human existence, variations and differences in food consumption
patterns were resulting from seasonal and natural availability of raw material, while
during this recent civilized era primary social levels were being formed based on
wealth, class, occupation, and ethnicity and these divisions became the additional
dictators and determiners of what people ate (Kiple and Orleans, 2000).
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The so called settled in a place communities had made another contribution to make
their life easier, namely the process of domestication of animals such as sheep, goat,
cattle, and pig to cover their nutritional needs and another category consisted of
donkey, horse, and camel in smaller extents. The latter group of animals was usually
not being kept for the mean of being eaten, but to provide facilities of daily living. The
final categorization of nutrition resource being used was a variety of wild animals,
such as gazelle, small game, birds, turtles, and fish, which were frequent, yet minor
contributors to faunal assemblages (Hesse 1995).

This mentioned evolutionary process of food material gathering methods provides a
knowledge infrastructure for moving forward in the pathway of research on changes
happened within a specific cuisine. Although the beginning line of methods and
techniques associated with food gathering and processing were shared by people from
different parts of the world, eventually and through the time cuisines of various
destinations were modified and changed by various issues including the availability of
raw material or impact of culture, religion, ethics, social norms of that area,
diversifying the range of our contemporary cuisines and culinary arts. In other words,
the existing wide variety of different cuisines is not the sole result of variety in items,
but the methods of preparation, marinating, cooking style, spices, and finally serving
and presentation traditions and costumes. The root of all these difference and
distinguishing characters could be traced in differences between cultures and norms

they collectively define for their hosting society.

2.3: Food and Culture:

According to Mavondo, Farrell (2003) culture is defined as a set of broad tacitly
understood rules and procedures that inform its members on what and how to do under
a variety of undefined situations. As Jacoby & Olson (1971) state, food and food ways
and the respective preference of people could be strongly influenced by their origin
culture. In this respect, the value of gaining a valid understanding about culture and
what it constitutes in relation with food would be highlighted.

The commonly shared perception of food that regards to this subject as a necessity to
continue life and gaining energy is not a very complicated issue. Yet, speaking from a
wider perspective, the process of food production and consumption could be

associated with a number of other issues and subjects that might not be clear at least at
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the first glance. In other words, according to the dimension of scope that one’s take to
speak about food related issues and phenomenon, the number of variables included in
the discussion might vary considerably. According to Anderson (2005, p.62) human
needs go far beyond nutrition. Inevitably, people use food to satisfy many needs
beyond those for simple nutrients. Food is used to communicate, to reassure, and to
affirm religious faith.
Food is important not only as a source of nourishment but also for
developing trading and cultural links between nations e.g. the spice trade
of the East Indies and South East Asia with Western countries such as
Portugal, The Netherlands, Spain, France and Great Britain (Wright
et.al, 2001).
One of the aspects of food related studies that has attracted the attention of various
scholars and researchers is its relation with the culture of people. All the phases
associated with preparation of food and also its consumption, either indoor or at its
outdoor commercial type, are believed to be in close connection with the culture of
individuals who perform the food related tasks.
Daniel, Mahdi, (2006) state:
“Sharing food is an important mechanism of socialization and social bonding. A
traditional proverb states that a way to win someone’s favor is to share your
food with them: “namakgir kardan” , which means “having someone to have a
taste of the salt in your food” (i.e., to become bound by hospitality). Food is
not an end itself but a means of family solidarity and social exchange,
especially in the traditional world of the past when families were extended
and eating was a communal affair within the extended family.” (p.150)
The origin of culture within different countries of Middle East is believed to have
implicit and explicit similarities partially due to the influence of historical events such
as the invasion of Alexander.
Being located on the pathway of Silk Road, and considering the strategic geographical
condition of Iran within the Middle East region, this country has been through
tremendous amount of changes, invasion, alteration and adaptation during its history
and as the result, its cuisine, as an important subdivision of its culture has been deeply
influenced. According to Kiple, Ornelas,: (2000):
With Alexander the Great (330 B.C.), links were established between India
and Persia, that created common features in their cooking traditions. Under
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the Sassanids (third to seventh century), Persians seem to have become
masters in the art of fine living. A Pahlavi text notes that the study of
gastronomy was part of the education of a well-bred boy at the time of the
Khusraus (end of sixth and early seventh century). Many of the words used
in Middle Eastern cooking are of Persian origin and were popularized during
this period. ( p. 1145)
Furthermore, this region of globe is regarded as socially traditional with well
defined and rigid division of responsibilities between men and women; where
women are mainly in charge of food preparation. In this respect, the event of
cooking could have been viewed as a daily opportunity for women to socialize
amongst themselves while preparing their own foods.
The culinary effects of one culture upon another are more far-reaching than most of
us can imagine (Morgan, 2006, p. 32). In a further glance, it could be claimed that
cuisine and culinary art of a specific region is a subject that could be influenced from a
wide range of issues. As an example, Daniel and Mahdi (2006) argue:
“In general, culinary practices in Iran have been affected by several
important cultural factors. The most obvious, of course, are the requirements
of Islamic dietary law since the vast majority of the population are Muslims:
meat should come from animals that have been ritually slaughtered; pork and
certain other foods are forbidden; and wine or other alcoholic beverages,
though certainly used by some people at various times, are illegal under
Islamic law and have been strictly prohibited since the establishment of the
Islamic Republic. Prior to the 1979 revolution, alcoholic drinks and pork
meat in the form of ham and hot dogs were available in modernized sectors
of major cities, even though these foods were avoided by the majority of
people.” (p.150)
Civitello (2008) about the important connection between food and culture states that it
could be claimed there is no food that is consumed by everyone on earth and as a
matter of fact, it is the culture that dictates the eating norms and habits. From the other
side, it is believed that sensing the taste of a bite is determined by a combination of
filters such as culture, anatomy, and genetics of individuals. In this respect, the power
of culture over determining and dictating the acceptable pattern and style of

preparation, consumption, and environmental and ambiance in which food is to be
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consumed has been evaluated as enormous and massive. In other words, it is
the”Culture” of an area that directs all the food related behaviors of people.

According to Daniel, and Mahdi (2006) the general concept of cuisine, in terms of
both preparation and consumption of food, is an essential part of any culture. As a
matter of fact, some fundamental aspects of a culture may be more readily apparent in
its culinary arts than in others traditions. To their view, the culinary art of a culture
mirrors even the detailed cultural characteristics of that culture and in this respect,
could be regarded as a strong manifestation of it.

While investigating the general subject of a country’s cuisine, it should be understood
that although one main culinary style might dominant that country, there are a number
of Local, regional, tribal and ethnic dishes that might cause great variation in the study
of this subject.

The specific cuisine of Iran is believed to have great similarities with the cuisines of
its neighborhood area, namely Pakistan, Indian, and Turkish in this respect that they
all tend to use very same ingredients, yet these cuisine have got some certain
specifications that despite the similarities of raw materials, produce different dishes
with differing appearance, aroma, taste and appeal.

Daniel and Mahdi (2006) believe that the Persian style of cooking is sophisticated and
refined enough to hold its own with any of the world’s other great cuisines, but due to
the little attention pertained to its marketing and introduction to the world, as well as
professional attempt to make the required alignments and modifications to generate
international demand for it, it is rarely known and appreciated outside the region.

Main historical characteristics of Iranian cuisine that have been identified through the
study of Middle East and South Asia Food Culture, by Kiple, and Ornelas (2000) are
as follow:

e Despite the fact that Iranian did not have the habit to consume large amount of
fleshes from various sources, such as cow, lamb, goat... and are reported to
rely mainly of vegetable resource for cooking, have turned to remarkable users
of meat at the result of influences from neighboring countries.

e Rice and wheat shapes the main category of cereals being used within this
cuisine

e Milk and milk related products and confectionaries are widely favored by

Iranian.
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e lranian dishes are perceived as colorful and flavorful ones using world famous
and precious spices such as saffron and turmeric.

e Scent and smell of Iranian food are evaluated as distinguished and pleasant,
owing it to utilization of extracts such as Rose, Amber, Orange Blossom, and
Jasmine.

e Majority of people share the common habit of adoring sour taste, produced by
ingredients such as lemon lime, vinegar, tamarind, sumac, pomegranate juice,
and sour cherries.

e Attention to other aspects of food and eating, and appreciating the medico-
magic properties of food that increase the value of cooking art in this region.

Although the characteristics of modern life and increased mobility of people around
the world has facilitated the mission of introducing a regional or national cuisine to the
world, yet still the successful distribution of knowledge about a sensory phenomena
such as food heavily relies on one’s own perception subsequent to its consumption.
From the other side, food taste preferences of people has been identified to have close
relation and link with cultural development and culturally defined rules (Wright, et.al,
2001).

2.4: Food; preparation, consumption, taboos, norms and changes:

The study of food, cuisines, culinary arts and eating habit of people with differing
origins is filled with taboos, those instants of time that some external force, outside the
controlling power of people has influenced the eating norms of individuals and
gradually through the time has turned into governing rules or cultures that has either
been kept alive or neglected and vanished. According to Anderson (2005):

History reveals too many cases in which food has been shaped by
status, religion, ethnic rivalry, and other factors. Many food ways do make
perfect ecological sense, but others—notably taboos and avoidances—do
not. Moreover, it is not clear whether the sensible ones are the result of

ecological rationality, or of a group of people deciding on a food way and
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then finding out how to make it do its best in their environment, as seems to
have happened in the Hindu cow case. (p. 161)

With reference to the very ancient literature of Persia, such as the masterpiece of
Hakim Ferdosi, Book of Kings (edited by Ramezani, 1932), food preparation and the
art of culinary have long been mastered by those who were serving demons and evils.
In fact, food was defined as a mean to deviate the attention of those in charge of
leading the monarchy from important issues they needed to be concerned about, to
non-important topics, creating the possibility for enemies to take over their territory.
According to Ferdosi the poet, p. 28, Zahak the great king of ancient time of Persia
was tricked by evil that was presented to him in shape of a chef. It is written within the
poems of Ferdosi that up to that time, all the food of royal court used to be made out
of vegetables, yet, by the presence of evil as the new chef, he started to feed the king
with the meat of killed animal, turning his soul into a wild animal, in constant thirst of
killing and cruelty. Little by little, evil took over the soul of king cooking him
delicious dishes, and finally, through the trust he had gained, he managed to kiss two
sides of King Zahak’s shoulder, which eventually leaded to growth of two frightening
dragons. At this point, as the mission of evil was accomplished he vanished for good.
The poor king spent days in search of cure, when finally daemon once again presented
himself to king as a famous doctor. The doctor diagnosed the problem as the faith of
king which should be tolerated, while advising him to feed the dragons with the brain
of human to calm them for a while. This was how the king who was to protect the
nation of Persia became the slave of daemon and became the biggest enemy of its own
people.

From the other side, within the religious books, the main reason for deporting human
beings from the holly heaven of God is described to be their temptation to consume
foods that has been announced as forbidden; from that myth, the act of eating is
believed to be the main reason for all human problems in this materialistic world. With
such a negative impression, there is no wonder that for long times, attempting to
improve the eating habit of mankind within the traditionally preservative communities
has been announced to be a distractive action that would deviate individuals from
paving the holy pathway of reaching God. Contrary to this claim, the process of
growing seeds and fruit trees and evolution of agriculture has been recorded to be
associated with religious practices and the way the life after death has been
symbolized by religious leaders. According to Anderson, (2005):
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Ancient peoples naturally came to see the planting and growth of
the seed as symbolic of—or consubstantial with the death and rebirth
of the vegetation god, or the grain goddess, or the divine spirit of
food. This was especially true where grain is planted in fall, lies
dormant in winter, and germinates in spring, the standard pattern in
the Near East and Mediterranean. (p. 180)

According to Anderson (2005) principles of “aggregation” and “differentiation” that
have been introduced by Immanuel Kant (1796) are believed to have preliminary
influence over the food choice and consumption of individuals. One of the main areas
of territory for this classification is said to be defining and identifying tabooed foods.
As Anderson (2005) states:
People, when they classify the world, tend to treat “similar” things as

if they were the same (aggregation) and to treat things perceived as even

slightly “different” as though they were utterly separate (differentiation).

Religion usually does this: one is a member of the Holy Faith or one is

not. Typically, aggregation and differentiation are stronger and more

emotionally intense in religion than in other human activities (though

political ideology and ethnicity have sometimes taken pride of place in

the last century or so). (p.155)
In this respect, food choice could be viewed as a marker of this classification. Since
members of a specific society tend to share written and unwritten rules, they
collectively favor or avoid certain foods. This common behavior could be recognized
as a characteristic of that society distinguishing it from others. For example, Muslims
share the common believe that drinking alcohol and eating pork meat should be
avoided as their religion orders so.
On the other hand, the power of ruling systems, being it royal families or government
has been identified as another strong factor competent of affecting and curving the
common taste and food choice of people. Since food has been regarded as an item to
distinguish novel people from the common society, though the history there could be
found many cases in which consumption of certain categories of food and ingredients
has been limited to a minority by rules. As the result, common people could not dine
like the distinguished royal families and therefore still had to wait their turn.
According to Anderson, (2005), there are remarkable references of well-liked and
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tasty foods that were announced *“sacred” and therefore reserved for an upstream
minority of elite families to be consumed. According to Kiple, Ornelas (2000, p. 1143)
Palace food was characterized by its expense (plenty of meat, spices, sugar, rice),
complexity (elaborate combinations of flavors, as well as stuffings), beauty (rich
colors), and mock dishes. Palace doctors offered advice in the choice and preparation
of food, as dietetics was important for the elite.

From the other side, since the common families and households were kept poor and
concerned about very primitive and essential needs of living, they had neither the
ability, nor the motivation to make significant contributions to development of their
regional cuisine. According to a Chinese proverb, “When you are dying of thirst, it’s
too late to dig a well.” Carl Sauer argued long ago that starving people have no time,
energy, or resources; they cannot invent agriculture or develop new crops (Anderson,
2005, p. 83). According to this reference, it has been claimed that culinary art and
techniques associated with food gathering, hunting and preservation had mainly been
developed by those groups of society that did not expose serious need and people who
had never been forced to taste hunger, although the preparation and kitchen work was
done by common people. Under these circumstances, the dining habit was divided into
two different subsets of elite, royal, luxury style and the eating style of peasants and
common people of the society.

Meanwhile, the art of aristocratic cooking was laterally transmitted to public since
most of famous cooks or their assistants at royal kitchen were coming from normal
families, making it available to writers and historians. And hence, through the
contribution of writers and historians, the codes and secrets of cooking foods that
could appeal the royal appetite were also being kept safe through the writing of books
and manuscripts.

From the other side, and at the result of migrations, religious trips, merchant activities,
and governmental missions, little by little food ingredients began to travel from their
origins to new destinations and people found the chance to enrich their food variety.
Finding access to new and innovative materials, ancient recipes began to alter and
transform.

Hence, the life of human kind has never been static and through the means of various
historical, social, cultural,... phenomena the lifestyle of individuals and their societies
have been modified. Eating habit as one aspect of interaction with society has not been

safe from such transition. In such a world, and through the investigation of various
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cuisines, it could be agreed that the only common shared characteristic of food and
culinary art between various nations and cultures is the concept of change and non-
static nature of it, making it resistible against all the taboos and restrictions that might
be associated to it.

Despite the initial gap between these two groups, changes happened within the social,
political, historical, traditional, and private norms have collectively narrowed this gap
and helped creating a third division that has borrowed its various specifications from
the two formerly mentioned groups. The contemporary cuisine and culinary art of
societies is the fruit of that mixture.

2.5: Food and complexity:

There are a number of definitions proposed for a complex system. Generally speaking,
a complex system is a system for which it is difficult, if not impossible to restrict its
description to a limited number of parameters or characterizing variables without
losing its essential global functional properties. A complex system interacts non-
linearly with their environment and their components have properties of self-
organization which make them non-predictable beyond a certain temporal window.

A nonlinear system is one whose outcomes cannot be predicted from initial conditions
along a straight or stable trajectory. A nonlinear system seeks to widen the parameters
in which all of the above can be understood and practiced. According to Lazanski,
Kljajic (2006, p. 1048) the notion of complexity implies the fact that the issue
regarded as complex could not be fully expressed with sole usage of quantitative tools
and relations and in most cases, qualitative method could best summarize and explain
the events happening within a certain system recognized as complex. Within a
complex system, the nature of interactions between the system elements could also be
identified as complex, leading to inability of observer or researcher to precisely predict
the direction and destination towards which the system moves. As a matter of fact,
both internal and external influences of the system would collectively define the
position of system at each moment of time.

According to Anderson (2005) human needs are much more complex than physical
requirements of food, shelter, and sex. In fact, these are only beginning of further
requirements. This case also applies to studies associated with food. It should be

remarked that by the notion of food, wide range of nutrients along with all the visible
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and invisible associates of it such as feeling of security, control, and communication
are meant. In this respect it should be noted that despite the superficial and naive
perception from the concept of food and food ways, it is actually involved with an
enormous range of variables that their collective impression defines the phase of any
food system or cuisine at a certain point of time. Culture, availability of ingredients
and raw materials, norms and taboos governing the society, as well as personal taste
and biological conditions of individuals are only a very limited number of issues and
variables that are believed to affect cuisines and food ways.

As an example, the degree of complexity associated with various food ways and styles
varies with the originality of that cuisine and the culture, geographical dimensions
within which it has been born and evolved. On contrary to Iranian cuisine that is
believed to be one of the complex cuisines, one can talk about Arabian cuisines; a
fairly simple diet without any recorded revolutionary changes and evolutions through
the time (Kiple and Ornelas, 2000).

One other issue that has been proved to have extensive power to alter food ways and
choices is religion. As Anderson (2005, p. 163), states:

Foodways are perhaps at their most complex when they become
involved in religion. Some religions order the eating of meat, when
sacrifices are shared out. Others ban the eating of meat, at least for holy
devotees; meat is seen as involving the killing of animals, a violent and
antispiritual thing.

In this respect, religion is defined as the various ways through which a certain society
manages to preserve its totality and wholesomeness and introduce its predefined ethics
and standards to new generations. Food and all its associates, namely selection of raw
materials, cooking style, and serving style, are believed to be part of religious
manifests involving those who believe in that religion. According to Durkheim (1995)
food is central to religion- as a symbol, as a subject of prayers, as marker of sharing
and unsharing, and as communion. All of these dynamics and variables counted for
food system could be perceived as external ones affecting the existence of food
systems at any given point of time.

According to Manheim (1991) one empirical way to study phenomenon and events
under research is to define and draw a model from it to facilitate the process of
research and empower the researcher to gain better insights into the reality of actions

and interactions amongst its components and internal parts. Hence, according to the
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research conducted by “The Centre for study of complex systems”, it would be
impossible to derive a model from complex system (i.e. a representation simpler than
reality) without losing all its relevant properties. However, in reality different levels of
complexity obviously exist. The reduction of complexity is an essential stage in the
traditional scientific and experimental methodology (also known as analytic). After
reducing the number of variables (deemed most relevant), this approach allows
systems to be studied in a controlled way, i.e. with the necessary replication of results.
For this reason, a proper strategy to deal with the complexity of food and culinary
systems is required. With the aim of selecting the best possible strategy to face food
system complexity, some of the main characteristics of this system must be
understood. Evolution and rise of new and unexpected structures and phenomena that
could not be expected from analyzing the initial conditions of system’s dynamic is one
character of complex systems. As it has been mentioned earlier, food ways and food
systems are composed of a wide range of internal and external dynamics and variables
that can individually change through the time. Meanwhile, and viewing the food and
beverage system as a component and sub-division of hospitality, Edgar and Nisbet,
(1996, p. 6), introduce a number of specifications for organizations functioning under
the umbrella of hospitality that may bring some reasons for nominating food system as
a complex one, including;

e Constant and ongoing interaction with environment;

e Since the connections between cause and effect are distant in time and space,
prediction of future would become extremely difficult, if not impossible. This
specific characteristic is regarded as emergence. Emergence is the process of
deriving some new and coherent structures, patterns and properties in a
complex system. Emergent phenomena occur due to the pattern of interactions
between the elements of the system over time. Emergent phenomena are
observable at a macro-level, even though they are generated by micro-level
elements.

e Complex nature tasks and interactions makes the movement of industries
unexpected and unintended in many cases.

e Spatially disaggregated and fragmented industry functioning in complex and

dynamic environment.
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While dealing with such a complex system of food, and observing the detailed
characteristics of food section as a sub-division of hospitality, devising a proper mode
of management would become of crucial importance (Schwaninger, 2009). According
to the existing texts, variety of issues affecting a complex system is to be kept in mind
in selection of managerial approach. In this respect, and according to Schwaninger,
(2009), p. 84, the golden law of Ashby’s for requisite variety states:
“Only Variety can absorb Variety”. The chief implication of this law is that

a regulator, to maintain a system under control, must have a variety which is
equal to the variety of the system regulated.

In respond to this notion, and with the aim of becoming equipped with the flexibility
that enables the system managers to own a wide range of varieties not equal, but at
least close to the system that they are dealing with, Edgar and Nisbet (1996) suggest
the idea of finding a place between the stability of certainty (mainly associated with
control, integration, and adaptation to the environment) and uncertainty arising from
the drive for innovation, excitement, and independence and locate the complex
hospitality system in that position. Meanwhile, it is advised that the chaos theory
could be utilized to sustain the organization under study (in the presented case, the
restaurant) in a marginal zone between absolute certainty and total uncertainty.
According to Baranger (nd) the above mentioned claim about the existence of a zone
between certainty and uncertainty could be further elaborated under the title of “edge
of chaos”. As a matter of fact, the edge of chaos is a critical point in transition of
organizations and systems between the two extremes of certainty and uncertainty. It is
defined as a key concept in chaos theory where a small change can either push the
system into chaotic behavior or lock the system into a fixed behavior. Interestingly, it
is at the edge of chaos that a system may perform at its greatest potential. When a
complex system is at the edge of chaos it is in a state where change may occur easily
and spontaneously. After a system has entered a chaotic state, the governing power of
self-directed interaction between learning variables and components has been evolved
into such a high degree that the complex system may self-organize into a higher level
of complexity or it may disintegrate.
According to Edgar and Nisbet (1996, p. 8), a shift in traditional management thinking
is required if we are going to be able to understand the increasing complexities which
surround us, not only in management but in every aspect of organizational life. In this

respect, and in relation to the complex food system, it could be argued that taking
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advantage from the opportunities that edge of chaos would offer, is going to be a key
point in gaining competitive advantage for those restaurants and food service outlets
that had managed to detach themselves from the traditional management issues and

practices and accept the food system as a complex one.

2.6: Change and Innovation in Food Systems:

There is a growing belief amongst people that things do tend to change as the time goes
by. As a matter of fact, the rule of instability could be witnessed in everything around the
world even though the speed of that change is so slow that makes in unnoticeable
(Anderson, 2005). In this respect, a highly dynamic subject such as food could not be
regarded as an exception.
What has been a major point of debate for researchers and lovers of food and culinary art
is discovery of the reasons behind occurrence of these changes and the patterns in which
such evolutions, or as many puts it, revolutions take place.
Research within the existing texts and references suggests the fact that the concept of
change, within food and its related activities could have happened at the result of two
different sets of revolutionary forces, namely the voluntary category of reasons exposed
by people of a certain community or the changes that have been imposed to them at the
result of a change happened in their living environment.
The examples of the latter category could be necessities defined by economic pressures, or
malfunction of environmental and agricultural strategies defined by politicians, or wars
and invasions, or global changes of climate resulting in loss of farms and agricultural
fields (ecologic reasons). What all of these causes of change share in common is that they
have led into involuntary changes that have been imposed upon societies and forced them
to change their culturally defined diets and eating habits and norms (Lentz, 1999).
Anderson, (2005), p. 89, provides some examples of this category of change as follow:
The catastrophic freeze of 1709 that devastated and ruined the olive industry in
the higher, cooler parts of south France is a famous example. More generally, the
Little Ice Age, of which this freeze was only one episode, changed agriculture
throughout Europe. This sharp cold spell, lasting roughly 1400-1800, led to glacial

advances, shorter and cooler growing seasons, and much colder winters.
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On the other side of this change spectrum, one will find voluntary changes. Cultural

changes could be mentioned as a strong change agent competent of changing the taste of

people.

Despite the validity of claims mentioned above, some may argue that there are many
instances where food ways remain persistent and unchanged, specially the cases where

they are recognized as old or tradition preserved through the time and sacred. But even in

these cases, change would be inevitable. According to Anderson, (2005):

traditional food that is not liked much will simply fade away. If it is
liked, it will often be made more sophisticated: as time goes on, and
people acquire new resources, they will add spices, new techniques,
and other elaborations to it. The religiously valued traditional foods
are made lower in fat and higher in spices and other flavorings, thanks

“Frequently, a traditional food is subject to drift over time. A

to creative chefs.” (p.164)

As well as the provided literature on change or persistence of ethnic and local cuisines and

dishes, there are records of instants that traditionally cooked items have been

immortalized by being carved within the mind of public people through folksongs and

chansons.

Finally, and according to all the presented issues, it could be concluded that there are a
number of factors that could be considered competent of affecting food ways and ethnic

cuisines and in many cases change them. Anderson (2005) summarizes and lists these

items as follow:

Environment

Health concerns

Economics

Work dynamics

Family and family work dynamics
Politics

Religion

Status, role, class, prestige

Fad and style

Permanent taste change
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Along with all the above mentioned changes, the taste and expectations of food system
customers and diners do change. In this respect, appropriate reactions from restaurant
owners and managers must be devised to help them preserve their competitive advantage
between their rivals and remain competitive in market. According to Gehlhar et. al
(2009) the global food industry is changing with such a fast pace that even the huge well
known and successful operators are left with no option other than re-thinking the long
term strategy of their operations and activities. Within such circumstances, survival and
profitable operation of service providers highly depends on being leader, accepting all the
associated risks, obstacles, and uncertainties of offering new, innovative products to a
boring, repetitive market that has been saturated with similar food options and limited
choices for diners (Gehlhar, et.al, 2009). Capitanio and Fabian (2009) also state that:

“In the food sector innovativeness is considered one of the most important factors

for a firm to challenge major competitors both on national and international

markets.”

Furthermore, as Regmi, and Gehlhar (2005) state, showing required changes in order to
satisfy the changing demand of contemporary diners is a keystone in acquiring success in
food and beverage industry of today.

From the other side, ever since the research of Schumpeter (1934) on entrepreneurship
and innovation, the importance of understanding demand pull and technology push has
been a presented issue in respect to the subject of innovation. Yet, there is a growing
belief that considering the “demand-pull” versus “technology push” debate as the main
reason behind the changes happening within the global and national food systems
would be too simplistic (Traill and Meulenburg, 2002). Further to this, Russo, et.al
(2003) indicate that about the observation made on changes and innovations within the
specific market of ethnic food, such as Italian cuisine, the occurred shift in consumer
preferences could not solely explain the high rate of innovative movement being
witnessed within those sections. Hence, no one can argue that offering new, innovative
products with distinguished tangible and intangible attributes is amongst the most
important means of gaining competitive advantage in food and beverage industry. In
this regard, gaining a correct understanding about the categorizations of business
demand calling for innovation is a crucial matter, especially in case of restaurant
management where most of players and outlets are small to medium sized
organizations having limited access to knowledge and requirements for conducting

extensive and sufficient market research. According to Muscio, et .al. (2010):
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Despite having great innovative potential, the food industry is generally

based on “‘redundant technologies’’. Science and technology offer wide

opportunities to change and improve taste of products, preparation and

nutritional characteristics, but the industrial structure is generally composed

of SMEs with low R&D capacity and limited capabilities. In fact, the

introduction of innovations in the food industry is strongly influenced by

demand conditions. Although final consumers are getting every day more

interested in food characteristics and are showing greater willingness to pay

for new and improved products, they do not change substantially their

alimentary regime. (p. 37)
According to the provided literature, there seems to be a great demand for qualified
human resource to empower the innovation engine of food service outlets. In other words,
national scale policies must be devised to ensure food and beverage industry is going to
have easy access to qualified, competent, and knowledgeable staff to initiate the
innovative movements. Muscio, et.al. (2010, p. 37) indicate that many countries are
actually rethinking the importance and influence of funding rationale of research
institutions within their national innovation system. Meanwhile, the necessity and pressure
for universities to take more active role in creating competent human resource is
increasing day by day. Further to this, selection of technologies to solve the existing
efficiency problems and providing better answers to consumers demand must be
performed in close connection with the nature of demand and trouble that a food system is
facing. This is mainly due to the fact that a successful answer to needs of one firm may
fall short in solving another problem in another food service area.
Muscio, et.al. (2010, pp. 38-39) have provided a successful categorization Firms’
innovation needs along with proposition of technologies with the potentiality to answer
the claimed need. Their work has been summarized in form of the following tables:
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Table 2-1: Firms Innovation Needs

Firms Innovation Needs ‘

Business Innovation Needs Description

Product Innovation e Guarantee the food safety

e Add functional properties and increase
nutritional features

e Improve sensory features

¢ Increase the convenience

e Guarantee credence attributes

Process Innovation e Reduce the impact on the environment
¢ Reduce water and energy consumption

e Increase yield and productivity

Source: Muscio, et.al. 2010, p. 38

Table 2-2: Proposed Technologies

Proposed Technologies ‘

Technologies Description

Food Technology e Food preservation
e Food processing
e Food extraction

e Food structuring

Other Technologies e New materials
e Machinery
e ICT

e Environmental

e Biotechnologies

Source: Muscio, et.al. 2010, p. 39
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Finally, the summary of all presented debates shape solid ground for categorizing

innovation demands exposed to food services. Those demands are shown in table 2-3:

Firms’ Demand for Innovation: a proposed taxonomy

Table 2-3: Firms’ Demand for Innovation

Type of Description Firms’ Firms’ Firms’ capacity to
Demand awareness awareness translate innovation
about own about the into innovative
technology | required products/ processes
needs technology
Real The firm has explicit needs and is | Aware Aware Autonomous
Demand aware of the technological
solutions available at the market
that address its needs
Latent The firm has generic needs and is | Aware Not Aware | Dependent
Demand not aware of the technological
solutions addressing its needs
Potential The firm has not express a Not Aware Not Aware | Unconscious
Demand specific need while the general

conditions of the scenario (legal,
technological, market) requires it

to do so

Source: Muscio, et.al. 2010, p. 39

Yet, it should be noted that innovative based strategies are proved to be risky, with a

considerable number of unsuccessful cases and experiences. In this regard, any effort

conducted with the aim of minimizing the amount of risks associated with the process of

innovation should be widely appreciated by food service operators and its strategic

decision makers.

According to Gehlhar, et.al. (2009) the concept of innovation must be viewed as

comprehensive project, demanding a holistic approach considering various issues such as

consumer marketing, product innovation, and process innovation. As a matter of fact,

gaining remarkable competencies within the formerly mentioned domains could help to
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minimize the risks associated with innovating in food and beverage industry to great
extents, while adds to the difficulty of being duplicated by rivals and competitors.
If an innovative movement is solely based upon the existing demands and expectations of
consumers, then it would result in no real innovation at all lacking the item of novelty,
since what diners have in their mind and expect is nothing new. As Leavy (2010) puts it,
“‘no new idea could be proved deductively or inductively using past data.”
New ideas arose ‘“when a thinker observed data that didn’t fit with the existing
models,”” and had to try to make sense of them with an “*inference to the best
explanation.”” (p.9)
In this respect, whether the food service designers manage to seize the opportunity that
the market is offering to them, or simply ignore it, the market inherently contains the
guidelines. According to Leavy (2009) two notions of invention and innovation must be
distinguished. In general, there is a difference between invention, the discovery of an
idea, or innovation, the exploitation of ideas into food system practice (McMillan, 2010).
In this regard, and according to McMillan (2010, p.11), innovation forms the core metric
of both organizational efficiency (more outputs from fewer inputs) and organizational
effectiveness, i.e. long-term survival.
From the other side, excessive focus on increasing the efficiency of food system would
result in constant battle of price cutting, leading to no destination, other than approaching
the failure. Finally, attaching too much importance with the competencies of a certain
food outlet and ignoring the signals received from the market carries the risk of “running
ahead of market”, a pathway to oblivion.
As the result, any innovative movement must be decided and conducted with high degree
of caution to avoid falling into the above mentioned threats and traps. According to
Mahoney (2001) those establishments that do recognize the importance of relying on
strategic resources are better armed and prepared for innovation and subsequently are
more sustained in regards to economic and financial issues. In other words, their strategic
resources provide the required patent and barrier against the threat of imitation.
Finally, there are a number of factors that are believed to be in direct connection with
successful innovation within the field of food and beverage. According to Fieldhouse
(1995) the following characteristics of innovation are believed to have significant
influence over attempts regarding the change of eating habits:
e The greater the perceived relative advantage of an innovation, the more rapid its

rate of adoption.
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e Compatibility is the degree to which an innovation is perceived as being consistent

with the existing values and needs of society members.

e Complexity is the degree to which an innovation is perceived as being difficult to

understand and use.

e Trialability is the degree to which an innovation may be experimented with on a
limited basis.

e Observability is the degree to which the results of an innovation are visible to
others.

2.7: Food and Postmodernism:

According to Powell (1998) fast pace of communicational technologies, shrinking the
distance between various cultures in recent years is forcing human beings to rethink
their perception from the world in which they live and accept the fact that
simultaneously the world is expanding and shrinking. In that respect, the perceived
map of contemporary postmodern globe is collectively shaped taking influence from
identities, realities, cultures, races, gender role, technology and economics.

Unlike the modern era, behavior of customers could no longer be precisely predicted
or explained with accuracy based upon traditional variables such as social classes,
income, or demographics. According to Burton, (2002) in postmodernity, spatial
separation of products and services, and yet their simultaneous dependence on each
other adds to complexities and uncertainties associated with running and managing
businesses (Firat et. al, 1995). The world has become flexible, so did the customers,
creating an ever changing market of consumers who tend to be in search of creativity,
development of new characteristics and identities that are not rigid. According to
Daws, Brown (2000, p. 91) there are various reasons and signifiers behind the
witnessed incline towards flexible demand, including the influence of form and style
in determining social meaning, coupled with the growing unwillingness to commit to
any single idea, project or product, have resulted in the increasing attention given to
consumption, and a spreading acceptance of the dynamism which leads to
fragmentation in markets. In this view, one of the main characteristics of postmodern
era is breakdown of traditional models governing the societies and their buying

behavior, fighting against uniformity, and welcoming diversification.
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Burton (2002, p. 792) further explains that in such an environment, the concept of
shopping is all about movement and swinging of consumers and customers among a
vast variety of offers and choices. As a matter of fact, plurality and openness of
possibilities are recognized as fundamentals of Postmodernism.
According to Arias and Gomez (2001) modernity was all about rules of reasoning,
identifying the rationality behind phenomena, and in such circumstance, emergence of
events had to be backed up with rigid legitimate facts; an issue that has been referred
to within texts as “the axial principle”. Arias and Gomez (2001) defined axial
principle as follow:
The axial principle refers to the centrality of the theoretical knowledge

as the source of innovation and formation. In a modern economy

innovation is based on the heuristic discovery of new and improved ways

of doing the same things. The workbench is the center of advancement in

production. Machines are gradually improved, processes streamlined and

tasks refined through trial-and-error and experimentation. However, more

and more innovations - scientific, economic, political and social are born

out of the physical emptiness of paper and pencil theoretical models. (p.9)
Yet, postmodernism proved the fact that in the absence of fixed and stable foundation
for events, the possibilities of escaping from darkness and intellectual chaos still
persists. In the same respect, within a postmodern society, evolution of techniques,
technologies, and practices happen at the result of occurrence of revolutionary ideas
and views, not based upon the refinement of existing technologies and theories.
As Powell (1998) states, emergence of new conditions exposed by evolving societies,
new economic relationship, and division of society has resulted in born of
postmodernism.
Baudrillard (1983) views postmodernism as a milieu in which there is more and more
information available but it has less and less meaning. The dual role of technological
advancements in the contemporary era in both widening the possibilities of
communication and interactions, while simultaneously limiting the freedom of private,
personal interactions due to 24/7 surveillances or technical constraints has been
mentioned by Arias and Gomez (2001).
Featherstone associates a postmodern society with a consumer society. What
individuals consume are seen not as products or services, but meanings and

emancipated signs, that is signs that have no fixed meanings. Hyper-reality in his
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view means that any object can take on any meaning. According to his argument, we
are in an era of simulation in which the organization of society according to codes of
simulation has replaced production as the organizing principle. To him hyper-reality
means a blurring of any distinctions between reality and non-reality to the extent that
unreality becomes more real than reality. The concepts revolve around the notion of a
self with multiple identities and group affiliations, which is entangled in
heterogeneous struggles with multiple possibilities for empowerment.

It has been suggested that postmodernism includes three key principles:

1. The breakdown of grand narratives that offer a framework for comprehending the
world (Lyotard, 1984).

2. The centrality of new technologies in communication in providing global access to

a culture of simulacra, i.e. copies for which no original exist (Baudrillard, 1983).

3. The replacement of a puritan ethic of consumption with the consumer culture of

late capitalism (Featherstone, 1990).

The value of postmodern knowledge is in provoking awareness on social differences,
ambiguity and conflict and in developing tolerance to this.

Brown (1995) at the risk of oversimplification suggested seven key characteristics that
may aid in definition of postmodernism:

1. Fragmentation refers to disintegration of social organization, mass market
economics, the nature and grounds of knowledge, fragmented media and the unified
self. As Arias and Gomes (2001) explain, flexible managerial approach competent of
answering fast changing demands and expectations of customers is required to face
this issue of fragmentation in marketplaces.

2. De-differentiation involves the deconstruction of established hierarchies and
blurring of previously apparently clear cut constructs, i.e. high/low culture or
education/training. From the other side, and considering its utilization within the real
business environment, Arias and Gomes (2001) identify blurring of limits between
organizations, such as restaurants or other service areas, with their external
environment.

3. hyper-reality involves the loss of a sense of authenticity and the tangiblizing of what

was previously simulation. This would allow room for making revolutionary
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innovation and changes within the traditional systems, without being forced to
confront the potential objections.

4. Chronology defines the concern for past, or representations of the past, in
retrospective, backward-looking perspective. On the other hand, the utilization of this
characteristic of postmodern era in the contemporary time is the respective ability of
firms to manipulate time frames and alter the definition of time taking advantage of
management approaches.

5. Pastiche consists of a collage of available styles and mixing of existing codes in, for
example, architecture, art, cinema, and music. The manifest of this character in
making innovative movements and developing new ideas could be remarkable useful
within the presented discussion of innovation.

6. Anti-foundationalism refers to a sense within postmodernism of deconstructionism.
It refers to the discrediting within its own, of a search for universal truth and objective
knowledge. It is mainly about the breakdown of grand narratives that used to govern
societies and business environments, removing the traditional restrains and limitations
against innovation.

7. Pluralism should not be considered as a category of its own but reflects the sense in
which postmodernists conclude that anything is acceptable, there are no rules and
nothing is excluded.

According to lhab Hassan (cited in Powell, 1998, p. 17), the meaning of
postmodernism could be understood through comparing the characteristics of

Modernism and Postmodernism:

Table 2-4: Modernism and Postmodernism characteristics:

Modernism Postmodernism
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Form (Conjunctive/Closed)

Antiform(Disjunctive/Open)

Purpose Play

Design Chance

Hierarchy Anarchy

Art Object/ Finished Work Process/ Performance
Happening

Presence Absence

Centering Dispersal

Genre/Boundary Text/Intertext

Root/Depth Rhizome/Surface

Source: Powell, 1998, p. 17
As Korthals (2004) puts it, the fixed, early-modern lifestyle, which is anchored in an

extensive network of institutions that envelop the individual like a cocoon, disappears;
late-modern authenticity ideals take its place. These developments mean the rise not
only of different lifestyles, but also of different food styles. Within such a challenging
society, existing answers to questions fall short in taking pace with the rapid change
happening within the globalized world. According to Korthals (2004) no matter how
old a tradition, how broad a horizon, or how great the order of things, it at least has to
be adjusted to the rapidly changing globalization trends; they must be brought up-to-
date or corrected because they contained repressive elements. He further argues that
within the globalized world, new challenges have been presented to the authenticity
ideal. One does not have to keep his mind in constant involvement of taking pace with
the upper level of society in order to gain social value, as Korthals brings the example
of the validity of a case where someone could be into Buddhist yoga, eats a hamburger
at McDonald’s, enjoys Monteverdi, and sail a catamaran without giving up its
authenticity.

According to Elias (1939) cited by Korthals (2004) within the previous eras of social
life style, with regard to food consumption, table etiquette and cuisine became
increasingly subject to a prescribed discipline, and that this discipline was gradually
taken over by the lower classes. In the postmodern period, however, people do not see
these ‘lowering cultural values’, meaning a flow of etiquette rules from eminent elite
to the masses. Since there are more than one cultural elite, the lifestyle of the upper

class is no longer exemplary for the lower class.
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Within the postmodern era, and at the time that level of social and personal security
has declined to great extents, and through the disintegration of established structures
of meaning, mankind is forced to search for new sources of identity to increase its
level of security within the contemporary unstable world. According to Hjalager and
Richards (2001, p. 4) food has become an important factor in the search for identity.
Food is one of our basic needs, so it is not surprising that it is also one of the most
widespread markers of identity. We are what we eat, not just in a physiological sense,

but also in a psychological and a sociological sense as well.

2.8: Food as a Cultural Attraction:

As the competition between various destinations of globe become fiercer, the
importance of gaining competitive advantage through emphasizing over remarkable
competencies of destination with the aim of becoming distinguished gains more
importance. Hjalager and Richards (2001) indicate that culture and gastronomy or the
local art of culinary developed through the years in a specific area have got good
potentials to attract tourists. In other words, it is claimed that food and its related
behavior is central to tourist experience. On the other hand, and speaking about the
specific case of postmodern societies, food and gastronomy has been nominated as
remarkable sources of identity formation. More and more, ‘we are what we eat’, not
just in the physical sense, but also because we are identified with certain types of
cuisine that we encounter on holiday.

Furthermore, and according to Anderson (2005) the importance of food and eating is
not solely associated with the nutritional components of ingredients, yet there are a
considerable number of issues, discussions, and normative factors that collectively
guide the eating choice and habits of individuals. As a matter of fact, a brief
investigation of contemporary human diet reveals the fact that nutrition and health are
not competent of explaining most of food choices made by individuals. Long queues
of patrons waiting to order fast foods, full of additives and stuffed with unnatural
tastes and flavors is just one of the cases in which biological concerns fall short in
explanation. Being aware of such a potentiality for food providers to manipulate

buying behavior of customers and tempting them to choose food items that their
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normative culture or eating habit does not directly advice, restaurant owners will find
access to a great source of advantage.

Record of researches conducted on the subject of eating habits that has undergone
change is long and various commentators have selected different terms to refer to such
alterations. According to Rao (1986) gastro-dynamics is one of the terms that have
been used to talk about the flexible, dynamic nature of eating habits.

From the other side, attempts to explore the reasons behind the food related behavior
and choices of people is such an attractive issue, viewed as a pathway to find insight
into the decision making black-box of consumers. As Ekstein (1980) indicates, the
term *“food ideology” could be defined as tool to understand reasons and logic
affecting food choices. According to him, Food ideology is the sum of the attitudes,
beliefs, customs, and taboos affecting the diet of a given group. It is what people think
of as food; what effect they think food will have on their health and what they think is
suitable for different ages and groups.

During the time of travel and stay of tourists in a specific area, an invaluable
opportunity to introduce local food and through that mobilize the culture of the hosting
community will be provided. In other words, the “environmental bubble” that
surrounds tourists during their travel has got an essential component, named food and
gastronomy. Speaking from the economical point of view, Kim, et.al. (2009) state
that expenses that are directly or indirectly associated with food and testing local
cuisine shapes up to 1/3 of total tourist expenditure. As Kim, et.al. (2009, p.423)
states, between the years (1987) and (2003), tourists’ expenditure on food amounted
16.2% of all expenses, ranked the second place of tourist spending after transportation.
A good example of huge consumption of locally produced foods and its central role in
attracting tourists is the research conducted by Munich tourist office, on year (2007).
In (2007) during the 16 days of Munich Oktoberfest, 69.406 hectoliter of locally
produced beverages, 142,600 pairs of sausages prepared according to traditional
recipes, and 521,872 local chickens were sold to tourists, which totally amounted 955
million Euros.

From the arrival point of tourists, this would be the matter of planning and organizing
to leave a long lasting, positive influence over tourists or develop a negative feeling.
In a further step, the formerly mentioned relationship between the locality and

electability of a certain destination and its culinary art and food systems could be used
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in marketing activities to distinguish the characteristics of the place. According to
Hjalager, Richards (2001):

Given the strong relationship between food and identity, it is not
surprising that food becomes an important place marker in tourism
promotion. One of the basic reasons for this is the strong relationship
between certain localities and certain types of food. There is a ‘notion
of a natural relationship between a region’s land, its climatic
conditions and the character of food it produces. It is this geographical
diversity which provides for the regional distinctiveness in culinary
traditions and the evolution of a characteristic heritage.” This link
between location and gastronomy has been used in a number of ways
in tourism, including promotional efforts based on distinctive or
‘typical’ regional or national foods. (p.5)

As a matter of fact, achieving success in providing proper links between the cuisine and
a location could be regarded as a powerful marketing tool. The starvation for
authenticity and constant search of people for original, authentic flavors and dishes
could be legitimately responded through travel to the origin of a certain cuisine to
satisfy the curiosity of tasting what is recognized as authentic. From the other side, and
in a close loop, the existing and increasing demand for a local cuisine would motivate
the host community to preserve its food rituals and prevent them from being forgotten.
At the next level, such a demand would enhance the agriculture of that area to prepare
the required ingredients.

Finally, the take away foods produced locally shapes an attractive souvenir for sharing
the memories of travel and taste of place with friends and family members back at
home.

In conclusion, it could be stated that food and culinary art could be utilized as a
competent tool to make the intangible experience of travel more understandable and
adds to the satisfaction of tourists. Development of an attractive and appealing
traditional cuisine may enrich the experience of stay while helping the host community
gain financial benefits from an action that actually helps to preserve the identity and

culture of their region.
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Chapter 3. Methodology

3.1 Research Purpose

Curiosity and need have been nominated as the two main motivations behind all the
research attempts of human beings. Research as a way to increase the knowledge of
mankind or either as a basis to improve the living condition has long been presented as
an intellectual behavior of individuals in different positions (Manheim and Rich, 1991).
Study and investigation, especially to discover new facts is the definition of research
according to the Oxford mini dictionary, (1991). Speaking from a more general
perspective, research process could be regarded as systematically defined set of actions
with the aim of investigating and/or increasing the existing knowledge about a certain
object, phenomena, or problem (Ghamkhar, 2009).

Having defined the purpose of conducting this research and making it narrowed to the
proposed research questions, it would be the right time to speak about the methodology
for paving this defined pathway of research. In other words, subsequent to identification
of what to search for, the next question to answer would be how to search.

According to Manheim and Rich (1991) there are two main sets of considerations to be
kept in mind while selecting the proper approach towards the research. First, the
selected method must be competent of enabling the researcher to propose relevant
questions about the defined and expected variables. Second, is the possibility of
utilizing that method within the existing condition. This is a quite critical stage of
decision making regarding the selection of method since it obliges the researcher to step
out of his/her idealistic world and enter a realistic one with all of its limitations,
obstacles, and challenges.

From the other side, and speaking from a general perspective, academic research could

be categorized into three main divisions, namely, quantitative, qualitative and mixed.
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Specific characteristics and identities of each of the mentioned categories play crucial
role in electing one of them to conduct a research.

According to Shank (2002) cited by Ospina (2004, p.5) qualitative research could be
defined as *“a form of systematic empirical inquiry into meaning”. By systematic he
means “planned, ordered and public”, following rules agreed upon by members of the
qualitative research community. By empirical, he means that this type of inquiry is
grounded in the world of experience.

According to Ghamkhar (2009) qualitative approach has got its widest application in
cases that the researcher aims to test a formatted theory through the specification of well
structured hypotheses and act of gathering data to support or reject the proposed
hypothesis. In this respect, qualitative research could be regarded as a deductive
approach that the totality and integrity of a proposed hypothesis is to be proved through
the process of gathering, classifying and analyzing data. This approach has been
regarded by Ospina (2004), as “inquiry from inside”.

The three most common qualitative methods, explained in detail in their respective
modules, are participant observation, in-depth interviews, and focus groups. Each
method is particularly suited for obtaining a specific type of data.

 Participant observation is appropriate for collecting data on naturally occurring
behaviors in their usual contexts.

* In-depth interviews are optimal for collecting data on individuals’ personal histories,
perspectives, and experiences, particularly when sensitive topics are being explored.
 Focus groups are effective in eliciting data on the cultural norms of a group and in
generating broad overviews of issues of concern to the cultural groups or subgroups
represented (Marshall, 2003).

According to Shank (2002, p.11) the qualitative approach “shed light in dark corners”.
This image characterizes qualitative researchers as “discoverers and reconcilers of
meaning where no meaning has been clearly understood before”

With reference to the above mentioned characteristics, the output or deliverable results
that might be gathered from a qualitative approach might come in varying forms
including fieldwork notes, audio and video recordings, and transcript.

According to Ghamkhar (2009) quantitative approach is mostly used under the
circumstances where the researcher tries to establish the link between the meaning of
phenomenon and variables associated with it. This process could be also called an
inductive research, where the collective contribution of variables and collected data
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could be concluded in shape of a new emerging theory. Ospina (2004) regards this
approach as an “inquiry from the outside”.

The traditional “outside” or quantitative research aims to isolate the phenomenon, to
reduce the level of complexity in the analysis and to test hypotheses derived previously
(Opsina, 2004, p. 4).

According to Murtonen (2005, p.12) the terms “research” could also be used as top-
level concepts that include the narrower “quantitative research methods” and
“statistics”.

In the view of Opsina (2004, p. 10) this is the traditional practice in most leadership
research, with surveys and experiments as the most favored methods. Quantitative
practices usually reflect a positivist stance to inquiry. As Ghamkhar (2009) states, in
quantitative researches, quantifiable categories are developed through the process of
research design in advance to the start of study, and subsequent to the collection of data,
statistical techniques will be used to produce meaningful results.

From the other side, as Hair, et.al, (2007), p.99 indicates, while utilizing a quantitative
approach, the literature review might help to decide when and how to use software and
which packages are the best. Furthermore, taking a glance at other similar studies can
suggest the appropriate statistical technique or usage of summated scales or factor
scores to represents constructs. In either case, referring to the previously conducted
research can be used as a helpful guideline to decide about the best methodology to
pursue the research and minimize the amount of confusion and uncertainty associated
with such an election.

With reference to the proposed information about the characteristics of qualitative and
quantitative approaches, there seems to be fundamental differences between these two
approaches.

It is claimed that the main area of difference between the two approaches is the level of
flexibility in conducting the research (Denzin, Lincoln, 2000).

Inflexibility of quantitative research is projected by rigid data gathering methods such as
surveys, questionnaires, and close ended questions expecting a simple yes or no answer.
Hence, this would result in a more meaningful and easier comparison between the
responses of participants. While the higher degrees of flexibility in qualitative approach
allow room for greater spontaneous interaction between the researcher and respondents via
completion of open ended interviews and taking advantage of less formal relation
established with research respondents with the aim of more elaboration of responses.
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The general differences between these two approaches are summarized in the following

table:

Table 3-1: Comparison of Quantitative and Qualitative Research Approaches:

Quantitative

Qualitative

General framework

Seek to confirm hypotheses about
phenomena

Instruments use more rigid style
of eliciting and categorizing
responses to questions

Use highly structured methods
such as questionnaires, surveys,
and structured observation

Seek to explore phenomena

Instruments use more flexible,
iterative style of eliciting and
categorizing responses to questions

Use semi-structured methods such
as in-depth interviews, focus
groups, and participant observation

Analytical objectives

To quantify variation
To predict causal relationships

To describe characteristics of a
population

To describe variation
To describe and explain relationships
To describe individual experiences

To describe group norms

Question format

Closed-ended

Open-ended

Data format

Numerical (obtained by assigning
numerical values to responses)

Textual (obtained from audiotapes,
videotapes, and field notes)

Flexibility in study design

Study design is stable from
beginning to end

Participant responses do not
influence or determine how and
which questions researchers ask
next

Study design is subject to
statistical assumptions and
conditions

Some aspects of the study are
flexible (for example, the addition,
exclusion, or wording of particular
interview questions)

Participant responses affect how
and which questions researchers
ask next

Study design is iterative, that is,
data collection and research
questions are adjusted according
to what is learned

Denzin, Lincoln, 2000

Finally, according to Ghamkhar, (2009), the last approach, namely the mixed method is

based upon the general belief that a method competent of gathering a diverse range of

data might be the best approach towards the understanding of the phenomena under

research. It may include deductive use of theory testing and verification, or inductive

use in an emerging theory or pattern.
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3.2. Research Approach

It has been previously proposed that the characteristics and nature of the study being
conducted plays a remarkably essential role in identifying and selecting the best research
approach.

The subject of this research, about the innovation opportunities of Iranian restaurants has
got deep roots and ties with cultural and social issues of the society. According to the
proposed literature available on the subject, success and prosperity of ideas in this domain
may not be attained in the absence of having access to the detailed cultural and social
specifications of the society being studied. In this respect, it could be claimed that the
presented research is a socio- cultural issue.

According to Ospina (2004) in circumstances where in initial intention of researcher is to
find answers to questions associated with social and cultural issues, experimental and
guantitative approaches have been proved to fall short in answering the detailed
expectations in explaining the events and phenomena under study. In such cases,
qualitative approaches have gained remarkable advantage to come handy in answering the
existing demands and expectations.

Murtonen (2005, p.22) indicates that despite the existing incline towards the application of
experimental methods to study socio-cultural phenomena, a new stream of attention has
been pertained to other softer methods, including interviews and participant observation to
conduct the study. As about explaining the logics behind the choice of mixed approaches,
it could also be claimed that within the domain of social and cultural sciences, researches
could be pursued simultaneously within two parallel lines of technical quantitative domain
and qualitative humanistic approaches.

About the specific subject, selected for this thesis, it should be noticed that the aim of
research and all the activities conducted to gather data have been defined to become more
informed about reaction and idea of a selected group of respondent, called the sample
group, about the subject of innovative Iranian restaurants and its defined associated
variables. It has been proved that one of the strongest points of qualitative research lies in
its ability to gather data about complicated, multi-faceted issues. It is also competent of
focusing on the human side of the presented issue and its relevant associates such as
complex behaviors, beliefs, opinions, and personal experiences. Revealing the shadow of
intangible issues about the subject under research such as ethnicity, religion social and
cultural norms and status is another strength of this approach making it a viable option for
conducting the presented research (Marshall, 2003).
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From the presented facts it would be clear that both qualitative and quantitative approaches
have got their strengths and weaknesses and selection of the proper approach could be best
done considering the specification of research questions being asked.
The four main questions of research have been identified as follow:
1. What are the innovation opportunities for Iranian Restaurants?
2. What are the cultural considerations affecting innovation in Iranian restaurants?
3. What are the postmodern elements in association with innovative Iranian
restaurants?
4. What are the ideas of the selected sample group regarding the concept of innovative
Iranian restaurants as a cultural attraction?
Considering the complicated nature of research questions selected for this thesis, and close
ties and roots of these issues within the social and cultural norms of the targeted society,
the qualitative approach towards the research has been selected.
The qualitative approach, with the specifications identified above seemed to be the best

approach to guide researchers towards the answers to their questions.

3.3 Research Strategy

Considering nature of the subject selected for this thesis, and characteristics of research
questions that were developed, “Qualitative approach” was selected as the desired research
category. As a matter of fact, having recognized the food system as a complex one, the
practices and studies performed on the subject of complexity could be applied to the
selection of proper methodology to conduct this presented research. As Lazanski and
Kljajic (2006, p. 1048) indicate, a complex system could be best studied using a qualitative
approach rather than a quantitative one. This selection has been made based upon the
characteristics of complex systems and the respective inability of quantitative approaches
to define and explain all the detailed components of such a system.

At the next step, library research to define the research frame was conducted and
subsequent to the completion of that extensive research, various variables associated with
the subject were extracted.

Simultaneously, revision of existing literatures and textbooks on Iranian cuisine was done
to identify the changes that have been happened within the number of variety of Iranian
dishes that used to be served at Safavid time, in comparison to the contemporary era
(Appendix 1/Appendix 2).
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In order to investigate the relevance and importance of extracted variables, they were
translated into five main interview questions and semi-structured interviews were
performed to gather relevant data. In order to prove the content validity of interview
questions, prior to the actual interviews, questions were shown to one statistic expert and
two food and beverage experts. Having acquired their views and subsequent to reflection
of their edits and changes to initial questions, the final 5 interview questions were
achieved. According to Muscio, et.al. (2010), p. 40, this chosen methodology would allow
the collection of a wide array of information on innovation activity in the food industry and
the definition of a taxonomy of different types of demand and business needs.

Finally, all the gathered information were analyzed and combined to reach the conclusion

and proposition of suggestions.

3.4 Data Collection procedure

Research objectives and nature of study are two main elements to play critical role in
selecting the most proper method of data collection. Although in some points the
distinction between primary and secondary methods of data gathering might not be an easy
task and the border between these two might become blurred, according to Hair et.al.
(2007, p.118) data used for research that was not gathered directly and purposefully for the
project under consideration could be nominated as secondary data. In other words, any
circumstances under which the researcher attempts to use resources that have not been
developed for the specific goal of that research are considered as secondary data.

In contrast to the above mentioned definition, any type of resources and data that has been
collected for answering the questions of the research being conducted is called primary
sources.

Furthermore, by combining the formerly mentioned research categorization of qualitative
and quantitative, each of them will find their own examples of data gathering methods.
Two broad approaches to collection of data for primary qualitative researches are
observation and interviews, while examples of primary data resources for quantitative
approaches are self completion surveys, interviewer completed surveys, and observation
with the aim of gathering a large amount of numerical data.

Hair et.al. (2007, p.193-209), consider the following detailed category for primary data:
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1. Observation
e Ethnographic Research: regarded as the observation of actual life experiences
e Content Analysis: the act of obtaining data by observing and analyzing the content
or message of written text.
2. Interviews
e Structured Interviews: utilizing a pre-defined interview sequence and open ended
questions
e Semi-structured Interviews: the case where the interviewer follows the lead of
interviewee and decides about his next question based upon the previous responses.
e Unstructured interviews: engaging the interviewee in free and open discussion on
the topic of interest without following any predefined sequences.
e Depth interview: is a form of one-to-one unstructured discussion between an
interviewer and a respondent.
e Case Studies: examination of real life example to gather information.
Primary methods of quantitative data gathering approach are:
e Self Completion Surveys
e Interviewer- completed surveys
e Mail Surveys
e Electronic Surveys
e Interviewer completed surveys
On the other hand, the categorization of secondary data sources could also be further
divided into qualitative and quantitative divisions and one way to categorize them
according to Hair et.al. (2007, p. 119) is by their source, format and type.
In order to collect the data for the presented thesis, and considering the nature of questions
developed, from the general category of qualitative research, content analysis and semi-
structured interviews were selected by the researchers. First of all, an extensive review of
the existing text books available on Iranian traditional cuisine was defined in order to
identify the hidden or ignored potentials of this cuisine in respect of name and number of
dishes and raw materials. To do so, the method of content analysis was utilized to spot
those dishes that gradually have been forgotten and therefore omitted from the Iranian

cuisine.
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From the other side, and through the extraction of keywords and variables associated with the
selected subject, library research was done to find and gather the existing literature on the
topic and its examples in other countries.
Finally, based upon the conducted literature review, stabilizing the variables and codes
relevant to the subject, semi-structured interviews with the academic people and professors
involved with the educational side of food and beverage were done.
During these semi-constructed interviews, the following five questions were asked and
answers received were followed by researchers to conduct a sound semi-structured interview.
Five asked questions were:
1. What are the innovative opportunities for the Iranian restaurants?
2. What would be the perceptions/ expectations of the customers from an innovative
Iranian restaurant? How will the market react to it?
3. What are the existing gaps between the expectation of restaurant patrons and the
level of service offered?
4. How would you define the relation between the academic and vocational divisions
of the existing food and beverage sector?
5. What could be the possibly expectable prejudices and resistance against an
innovative movement within restaurants and how could it be tackled or overcome?
Collection of texts gathered from all those interviews was individually analyzed and coded.
The combination of the three data gathering methods mentioned above were analyzed and

combined to guide this thesis into its final chapter of conclusion and recommendations.

3.5 Sample Selection
Manheim and Rich (1991) in their book on research method explain the word “sample” as
the group of people, organizations, objects or events on which the researcher intends to
reach a conclusion or gain insight.
Hair et.al. (2007, p. 171) define a 5 stage procedure for sampling as follow:
1. Defining the target population: identification of the complete group of objects or
elements in relevance to the research topic
2. Choosing the sampling frame: sampling frame being defined by Manheim and
Rich, (1991, p.173) as a comprehensive list of the elements from which the sample

is drawn.
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3. Selecting sampling methods: including probability sampling methods ( simple
random , systematical random, stratified, cluster) and non-probability (convenience,
judgment, quota, snowball)

4. Determining the sample size

5. Implementing the sampling plan

As about the purpose of accomplishing the mission of sampling for this research, and
considering all the proposed limitations, obstacles and difficulties in selecting the proper
target population who had sufficient amount of information about the subject, it was decided
to use “judgment sampling”.

According to Hair et.al. (2007, p. 181) judgment sample, or purposive sample as it is
sometimes referred to, involves selecting elements in the sample for a specific purpose. In this
type, the researchers’ judgment plays critical role in selection of sample elements. Although it
is a fact that the population is being selected by the researcher because it is believed that they
represent the target population, but they are not necessarily representatives. Specific
knowledge of group might be the main reason for selecting them as targeted population.

Since the topic of research and the variables selected demanded a certain level of food related
academic knowledge and experience, interviews could not be effectively conducted with any
population other than the university lecturers and professors. From the other side, access to
the very limited number of academic people specialized in foods and beverages who were
willing and able to spend time on being interviewed limited the frame of sampling to great
extents. It is of great importance to notice that the total population of academic people
exposing the required expertise in the field of food and beverage was limit to an estimated
number of 30 individuals teaching at three universities of the city of Tehran, namely Allameh
Tabatabaee, Azad Islamic University, and EImi Karbordi University. Majority of these people
were interdisciplinary lecturers, teaching a number of different courses at graduate and post
graduate levels. The result of all attempts to define and reach the sample for interviews to be

conducted was 10 university lecturers and professors with the following specifications:

Table 3-2: List of Interview Respondents

Respondents (R) Position/ Title

R1 Mr. Amjadi Lecturer of graduate and post graduate levels of tourism
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and hospitality courses

R2 | Mr. Mazaheri Lecturer of graduate and post graduate levels of tourism
and hospitality courses

R3 Mr. Barestagh Lecturer of graduate level of food and beverage courses/
Entrepreneur and restaurant owner

R4 | Dr. Nasirian Lecturer of graduate and post graduate levels of tourism
and hospitality courses, Managing Director of Avaye Jalb
Sayahan Tourism study institute

R5 | Mr. Sharafi Chef technician, trainer of cooking

R6 | Mr. Pourmoezi Lecturer of graduate and post graduate levels of tourism
and hospitality courses

R7 | Dr. Mohammadkhani | Lecturer of graduate and post graduate levels of tourism
and hospitality courses

R8 Mr. Mahrami Lecturer of graduate level of food and beverage courses

R9 | Mr. Roshan Lecturer of graduate level of food and beverage courses,
General Manager of Evin Hotel

R10 | Dr. Shirian Lecturer of graduate and post graduate levels of tourism

and hospitality courses, Vice president of INSTROCT
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3.6 Data Analysis

The process of analyzing data is done to identify, examine, and compare variables and
data. In order to analyze the data gathered throughout the conducted semi-structured
interviews, the first step was coding.

According to Hair et.al, (2007), p. 292, coding is the process of assigning meaningful
numerical values that facilitate understanding of the collected data, with the purpose of
enabling the researcher to simplify and focus on meaningful characteristics of data.

Having done the coding section, and following the pathway of descriptive statistical
analysis, the next step was data reduction, which was selecting, simplifying and
transforming data into a shape that facilitates making the choice of what should be
emphasized and what variables could be ignored as the result of being unnecessary or of
lower importance.

Having passed all these stages, the researchers finally engaged Friedman charts to facilitate

meaningful conclusion out of the conducted interviews.
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Chapter 4. Presentation of Findings

4.1 Results of Research Topic:

Following the identification of sample to participate in the semi-structured interviews,
10 sessions of interview were individually planned and conducted and responses were
recorded. At the next step, and through the process of content analysis, essentials and
key concept of responds were extracted and coded to become ready for further analysis.
Utilizing the SPSS software to process the collected data, descriptive statistics relevant
to each and every single code associated with each question were developed.

With the aim of illustrating the gathered information in the most comprehensive
manner, all the descriptive statistics are summarized in the following tables and charts.
The descriptive statistics are presented in 5 sections. Each section begins with the
research question and subsequent to that, the first table summarizes the codes and key
points extracted from the gathered responses. The next table depicts the number of valid
responses, missing answers and the respective mode associated with each of the
extracted codes. The section is continued with specific frequency tables and bar charts

about each of the allocated codes to make the report as comprehensive as possible.
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RO1: What are the innovative opportunities for the Iranian restaurants?

Frequencies

Statistics

Code 1 Code 2 Code 3 Code 4 Code 5 Code 6 Code 7
Valid 10 10 10 10 10 10
Missing 0 0 0 0 0
Mode 1.00 1.00 1.00 .00 1.00 .00 1.00

atistics

Code 8 Code 9
Valid 10 10
Missing 0
Mode .00 .00




Frequency Table of descriptive data RQ1, Code 1: Adding the forgotten
Iranian foods to restaurant menus:

Cumulative
Frequency Percent Valid Percent Percent
Valid .00 3 30.0 30.0 30.0
1.00 7 70.0 70.0 100.0
Total 10 100.0 100.0

According to the following bar chart, seven of respondents believed that adding forgotten
Iranian foods to menus would play effective role in making innovations in Iranian restaurants
while three of the respondents did not mention this item as a considerable issue.

Addina the foraotten Iranian foods to restaurant menu
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Adding the forgotten Iranian foods to restaurant menus
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Frequency Table of descriptive data RQ1, Code 2:Human Resource
(Vocational, Educational):

Frequency Percent Valid Percent Cumulative Percent
.00 4 40.0 40.0 40.0
1.00 6 60.0 60.0 100.0
Human resource(Vocational-Educational)
6
5
2
Iy
=
S
g ]
[
o
-
O T T
00 1.00

Human resource

Total 1o| 1oo.o| 100.0

Out of 10 respondents being interviewed, six believed that selection of competent human
resource for both vocation and education would have direct influence over the aim of

innovating in Iranian restaurants.



Frequency Table of descriptive data RQ1, Code 3: Understanding the culture

and taste of target market:

Cumulative
Frequency Percent Valid Percent Percent
Valid .00 2 20.0 20.0 20.0
1.00 8 80.0 80.0 100.0
Total 10 100.0 100.0

Eight interviewees indicated that gaining a correct and holistic understanding about the
culture and taste of targeted market will be effective in innovating in Iranian cuisine.

Frequency

Understanding the culture and taste of target market
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Understanding the culture and taste of target market
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Frequency Table of descriptive data RQ1, Code 4: Utilizing innovative raw

materials:
Cumulative
Frequency Percent Valid Percent Percent
Valid .00 7 70.0 70.0 70.0
1.00 3 30.0 30.0 100.0
Total 10 100.0 100.0
Utilizing i ive raw materials:
o
g ]
S
g
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.00

T
1.00

Utilizing innovative raw materials:
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Taking advantage from innovative and new ingredients to achieve innovation was
mentioned by 3 interviewees.

Frequency Table of descriptive data RQ1, Code 5: Increasing the visual,
taste, smell appeal of menu items:

Frequency Percent Valid Percent Cumulative Percent
Valid .00 4 40.0 40.0 40.0
1.00 6 60.0 60.0 100.0
Total 10 100.0 100.0

Six of the respondents believed that increasing the physical appeal of dishes is of great
importance to plan innovation in restaurants.

Increasing the visual, taste, smell appeal of menu items
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Increasing the visual, taste, smell appeal of menu items



Frequency Table of descriptive data RQ1, Code 6: Removing the
unpleasant items (high fat, high calory...)

7 respondents did not see any relevance between this code and innovation.

Frequency Percent | Valid Percent Cumulative Percent
Valid .00 7 70.0 70.0 70.0
1.00 3 30.0 30.0 100.0
Total 10 100.0 100.0
Removing the unpleasent items
o
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5 ]
o
L
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.00
Removing the unpleasent items

T
1.00
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Frequency Table of descriptive data RQ1, Code 7: Utilizing advanced
technology in food preparation and storage:

Frequency Percent Valid Percent Cumulative Percent
Valid .00 4 40.0 40.0 40.0
1.00 6 60.0 60.0 100.0
Total 10 100.0 100.0

Utilizing advanced technology in food preparation and storage

Frequency

o=
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Utilizing advanced technology in food preparation and storage



According to the presented charts, technology has been repeatedly regarded as in
important factor in making innovative movements in restaurants.

Frequency Table of descriptive data RQ1, Code 8: Innovative and

appealing names for menu items

Frequency Percent Valid Percent Cumulative Percent
Valid .00 7 70.0 70.0 70.0
1.00 3 30.0 30.0 100.0
Total 10 100.0 100.0

for menu item
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Innovative and appealing names for menu items
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Frequency Table of descriptive data RQ1, Code 9: Introducing Iranian
Cuisine as an attraction

Frequency Percent Valid Percent Cumulative Percent
Valid .00 8 80.0 80.0 80.0]
1.00 2 20.0 20.0 100.0
Total 10 100.0 100.0
Introducing Iranian Cuisine as an attraction
s
6
g
[
>
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0] T T
.00 1.00

Introducing Iranian Cuisine as an attraction

According to the view of a minority of interviewees, one aspect of innovation opportunities
considerable for Iranian traditional cuisine lay in introducing it as a cultural attraction.



Frequencies

R0O2: What would be the perceptions/ expectations of the customers from an

innovative Iranian restaurant? How will the market react to it?

Statistics
Code 1l Code 2 Code 3 Code 4 Code 5 Code 6 Code 7
N Valid 10 10 10 10 10 10 10,
Missing 0 0 0 0 0 0 0
Mode 1.00 .00 .00 1.00 .00° .00 .00°

Frequency Table of descriptive data RQ2, Code 1: Developing the required

cultural infrastructure:

Cumulative
Frequency Percent Valid Percent Percent
Valid .00 4 40.0 40.0 40.0
1.00 6 60.0 60.0 100.0
Total 10 100.0 100.0
Bar Chart

Developing the reguired cultural infrastructure

5+

Frequency
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T
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1.00

Developing the required cultural infrastructure

It is evident from the bar chart that 6 of respondent have referred to this item as an effective
requisition of designing successful innovative Iranian restaurants.
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Frequency Table of descriptive data RQ2, Code 2: Selecting innovative and
appealing names for menu items

Frequency Percent Valid Percent Cumulative Percent
Valid .00 8 80.0 80.0 80.0
1.00 2 20.0 20.0 100.0
Total 10 100.0 100.0

8 of interviewees did not mention the importance of selecting innovative and appealing names

for menu items as an effective tool in increasing the acceptance of targeted market.

Selecting innovative and appealing names for menu items
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Selecting innovative and appealing names for menu items

71



Frequency Table of descriptive data RQ2, Code : Raising proper public

awareness about the existing innovative restaurant:

Frequency Percent Valid Percent Cumulative Percent
Valid .00 6 60.0 60.0 60.0
1.00 4 40.0 40.0 100.0
Total 10 100.0 100.0

Although 4 respondents indicated that proper advertisement to raise public awareness about

the availability of an innovative type of Iranian restaurant is an essential issue, 6 people did

not mention it.

Raising proper public awareness about the existing innovative restaurant

6

Frequency

Frequency Table of descriptive data RQ2, Code 4: acculturation of
innovations with the culture of targeted market

T
.00

T
1.00

Raising proper public awareness about the existing innovative restaurant

Frequency Percent Valid Percent Cumulative Percent
Valid .00 2 20.0 20.0 20.0
1.00 8 80.0 80.0 100.0
Total 10 100.0 100.0
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Majority of respondents (8 people) referred to this issue as a critical one in maximizing the

acceptance of market about innovative Iranian restaurants.

Acculturation of innovations with the culture of targeted market

Frequency
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Acculturation of innovations with the culture of targeted market
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Frequency Table of descriptive data RQ2, Code 5: Providing the
possibilities for testing/ experiencing the innovative menu items:

Frequency Percent Valid Percent Cumulative Percent
Valid .00 5 50.0 50.0 50.0
1.00 5 50.0 50.0 100.0
Total 10 100.0 100.0

Half of the respondents did not refer to this item.

Providing the possibilities for testing /experiencing the innovative menu items

Frequency
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Providing the possibilities for testing /experiencing the innovative menu

items
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Frequency Table of descriptive data RQ2, Code 6: Increasing the visual,
taste, smell, appeal of dishes:

Frequency Percent Valid Percent Cumulative Percent
Valid .00 7 70.0 70.0 70.0
1.00 3 30.0 30.0 100.0
Total 10 100.0 100.0

It is clear from the chart and table that 7 of respondents did not see this item as a relevant

issue to the discussion of innovation within the traditional food system of Iran.

Increasing the visual ,taste, smell appeal of dishes

Frequency
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Increasing the visual ,taste, smell appeal of dishes
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Frequency Table of descriptive data RQ2, Code 7: Importance of taking
advantage from professional human resource:

Frequency Percent Valid Percent Cumulative Percent
Valid .00 5 50.0 50.0 50.0
1.00 5 50.0 50.0 100.0
Total 10 100.0 100.0

Half of respondents did not mention this item as an important one in developing good
perception towards innovative Iranian restaurants.

Importance of taking advantage from professional human resource

5

4

Frequency

T T
.00 1.00

Importance of taking advantage from professional human resource



R0O3: What are the existing gaps between the expectation of restaurant patrons and

the level of service offered?

Frequencies

Statistics
Code 1 Code 2 Code 3 Code 4 Code 5 Code 6
Valid 10 10 10 10 10 10
Missing 0 0 0 0 0 0
Mode 1.00 .00 .00 1.00 .00 .00
Statistics
Code 7 Code 8 Code 9
Valid 10 10 10|
Missing 0 0 0
Mode .00 .00 .00

7



Frequency Table of descriptive data RQ3, Code 1: Boring and repetitive menu

items and limited choice:

Cumulative
Frequency Percent Valid Percent Percent
Valid .00 1 10.0 10.0 10.0
1.00 9 90.0 90.0 100.0
Total 10 100.0 100.0

With reference to the following bar chart, only one respondent did not mention the boring
menu of restaurants as a big gap between customer expectations and existing service.

Boring and repetitive menu items and limited choice

Frequency

T T
.00 1.00

Boring and repetitive menu items and limited choice
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Frequency Table of descriptive data RQ3, Code 2: Existence of legislations
that limit innovation in restaurants

Frequency Percent Valid Percent Cumulative Percent
Valid .00 8 80.0 80.0 80.0
1.00 2 20.0 20.0 100.0
Total 10 100.0 100.0
Existence of legislations that limit innovation in restaurants
-
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Existence of legislations that limit innovation in restaurants

Limiting legislations and laws that set barrier against innovation in restaurants was mentioned
by 2 respondents.

79



Frequency Table of descriptive data RQ3, Code 3: Pricing:

Frequency Percent Valid Percent Cumulative Percent
Valid .00 9 90.0 90.0 90.0
1.00 1 10.0 10.0 100.0
Total 10 100.0 100.0
pricing
10-]
o
T e
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o
(o} T | T |
00 1.00
pricing

Only one of the respondents nominated the issue of pricing as a gap between the customer

expectations and reality of restaurant services in Iran.



Frequency Table of descriptive data RQ3, Code 4: Absence of a proper

supervising system, low quality of restaurant services:

Cumulative
Frequency Percent Valid Percent Percent
Valid .00 3 30.0 30.0 30.0
1.00 7 70.0 70.0 100.0
Total 10 100.0 100.0
Absence of a proper supervising system, low quality of restaurant services
6
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.00 1.00

Absence of a proper supervising system, low quality of restaurant services

70% of respondents had referred to the low quality of restaurant services as an important gap

between patrons’ expectations and what they actually receive in restaurants.



Frequency Table of descriptive data RQ3, Code 5: Ignoring the taste and

expectations of targeted market:

Cumulative
Frequency Percent Valid Percent Percent
Valid .00 7 70.0 70.0 70.0
1.00 3 30.0 30.0 100.0
Total 10 100.0 100.0
Ignoring the taste and expectations of targeted market
6
oy
§
g
i
o

70% of respondents did not regard this issue as a source of difference and gap between

00
Ignoring the taste and expectations of targeted market

expectations and existing services being offered.

T
1.00
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Frequency Table of descriptive data RQ3, Code 6: Inability of restaurant staff
to render quality services at the result of their insufficient education/ training:

Frequency Percent Valid Percent Cumulative Percent
Valid .00 8 80.0 80.0 80.0
1.00 2 20.0 20.0 100.0
Total 10 100.0 100.0

Inability of restaurant staff to render quality services at the result of their
insufficient education/training

8—

Frequency

o—

o T T
.00 1.00

Inability of restaurant staff to render quality services at the result of their
insufficient education/training

Two respondents out of 10 interviewees stated that inability of staff to render quality service
is associated with the discussion.



Frequency Table of descriptive data RQ3, Code 7: Patrons and restaurant
diners are usually not properly educated about a standard/ quality restaurant

service:
Frequency Percent Valid Percent Cumulative Percent
Valid .00 9 90.0 90.0 90.0
1.00 1 10.0 10.0 100.0
Total 10 100.0 100.0

Patrons and restaurant diners are usually not properly educated about a

Frequency

standard / quality restaurant service

10

T
.00

T
1.00

Patrons and restaurant diners are usually not properly educated about a
standard / quality restaurant service

Among all the respondents, only one of them mentioned this item relevant to existing gap

between restaurant services and what diners expect.
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Frequency Table of descriptive data RQ3, Code 8: Utilizing low quality raw

material:
Cumulative
Frequency Percent Valid Percent Percent
Valid .00 5 50.0 50.0 50.0
1.00 5 50.0 50.0 100.0
Total 10 100.0 100.0

Utilizing low quality raw material

Frequency

>

T
.00

T
1.00

Utilizing low quality raw material
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Half of the interviewees mentioned this item.

Frequency Table of descriptive data RQ3, Code 9: Questionable hygiene of

restaurants:
Frequency Percent Valid Percent Cumulative Percent
Valid .00 9 90.0 90.0 90.0
1.00 1 10.0 10.0 100.0
Total 10 100.0 100.0

Frequency

Questionable hvaiene of restaurant

T
.00

T
1.00

Questionable hygiene of restaurants

Only 10% of respondents referred to this issue.
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RO4: How would you define the relation between the academic and vocational

divisions of the existing food and beverage sector?

Frequencies

Statistics
Code 1l Code 2 Code 3 Code 4 Code 5

N Valid 10 10 10 10 10

Missing 0 0 0 0 0

Mode .00 1.00 1.00 .00 .00

Statistics
Code 6 Code 7

N Valid 10 10|

Missing 0 0

Mode .00 .00




Frequency Table of descriptive data RQ4, Code 1: Having limited access to
professors and teachers with acceptable level of vocational and academic

experience:
Cumulative
Frequency Percent Valid Percent Percent
Valid .00 6 60.0 60.0 60.0
1.00 4 40.0 40.0 100.0
Total 10 100.0 100.0
Bar Chart

Having limited access to professors and teachers with acceptable level of

vocational and academic experience

66—

5=

Frequency

Having limited access to professors and teachers with acceptable level of

T
.00

T
1.00

vocational and academic experience
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Frequency Table of descriptive data RQ4, Code 2: University lecturers are
not very updated

Frequency Percent Valid Percent Cumulative Percent
Valid .00 3 30.0 30.0 30.0
1.00 7 70.0 70.0 100.0
Total 10 100.0 100.0
University lecturers are not very updated
o
oy
§
=]
o
[
C

T
.00

T
1.00

University lecturers are not very updated

30% of respondents did not refer to this item.
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Frequency Table of descriptive data RQ4, Code 3: Absence of a holistic,
long term planning for academic education on restaurant management:

Frequency Percent Valid Percent Cumulative Percent
Valid .00 3 30.0 30.0 30.0
1.00 7 70.0 70.0 100.0
Total 10 100.0 100.0

Absence of a holistic, long term planning for academic education on
restaurant management

Frequency

T
.00

restaurant management

T
1.00

Absence of a holistic, long term planning for academic education on

Majority of respondents identified relevance between the issue of lacking a holistic and long
term plan to direct the academic courses on restaurants management and the asked question.
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Frequency Table of descriptive data RQ4, Code 4: Absence of an effective
communication and interaction between the industry and academic sections:

Cumulative Percent

Frequency Percent Valid Percent
Valid .00 6 60.0 60.0 60.0
1.00 4 40.0 40.0 100.0
Total 10 100.0 100.0

Absence of an effective communication and interaction between the industry

Frequency

and academic sections

6

4

Absence of an effective communication and interaction between the industry
and academic sections

T
.00

T
1.00
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Frequency Table of descriptive data RQ4, Code 5: Insufficient investment
and support for academic activities:

Only 10% of respondents referred to this issue as a relevant item.

Frequency Percent Valid Percent Cumulative Percent
Valid .00 9 90.0 90.0 90.0
1.00 1 10.0 10.0 100.0
Total 10 100.0 100.0
Insufficient investment and support for academic activities
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Insufficient investment and support for academic activities
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Frequency Table of descriptive data RQ4, Code 6: Improper selection of
course titles and modules:

Frequency Percent Valid Percent Cumulative Percent
Valid .00 8 80.0 80.0 80.0
1.00 2 20.0 20.0 100.0
Total 10 100.0 100.0
Improper selection of course titles and modules
10—
e
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g
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o T T
.00 1.00

Improper selection of course titles and modules

8 of respondents did not mention this issue.



Frequency Table of descriptive data RQ4, Code 7: Existing obstacles
against the entrance of university graduates to industry:

Frequency Percent Valid Percent Cumulative Percent
Valid .00 7 70.0 70.0 70.0
1.00 3 30.0 30.0 100.0
Total 10 100.0 100.0

Existing obstacles against the entrance of university graduates to industry

6

Frequency

T T
.00 1.00

Existing obstacles against the entrance of university graduates to industry



RO5: What could be the possibly expectable prejudices and resistance against an

innovative movement within restaurants and how could it be tackled or overcome?

Frequencies

Statistics
Code 1 Code 2 Code 3 Code 4 Code 5
Valid 10 10 10 10 10
Missing 0 0 0 0 0
Mode .00? .00 1.00 1.00 .00
Statistics
Code 6 Code 7
Valid 10 10
Missing 0 0
Mode .00? .00
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Frequency Table of descriptive data RQ5, Code 1: Importance of developing

the required cultural infrastructures

Cumulative
Frequency Percent Valid Percent Percent
Valid .00 5 50.0 50.0 50.0
1.00 5 50.0 50.0 100.0
Total 10 100.0 100.0

Half of respondents referred to this item as an important issue helping to overcome the

resistance of audience against innovation in restaurants.

Importance of developing the required cultural infrastructures

3

Frequency

Importance of developing the required cultural infrastructures

T
Kele}

T
1.00
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Frequency Table of descriptive data RQ5, Code 2: Providing the
required incentives, motivations, and support for restaurant owners and

managers to innovate:

Frequency Percent Valid Percent Cumulative Percent
Valid .00 7 70.0 70.0 70.0
1.00 3 30.0 30.0 100.0
Total 10 100.0 100.0

Providing the required incentives , innovations and support for restaurant
owners and managders to innovative

Frequency

4

T
.00

T
1.00

Providing the required incentives , innovations and support for restaurant
owners and managers to innovative

According to the view of 3 interviewees, providing incentives and support is positively related
to the concept of innovation.
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Frequency Table of descriptive data RQ4, Code 3: Maximizing the usage of
graduate university students and facilitating their entrance to industry:

Approximately, 90% of respondents referred to this item as an important one.

Frequency Percent Valid Percent Cumulative Percent
Valid .00 1 10.0 10.0 10.0
1.00 9 90.0 90.0 100.0
Total 10 100.0 100.0

Maximizing the usage of graduate university students and facilitating their
entrance to industry

10—

Frequency

T T
.00 1.00

Maximizing the usage of graduate university students and facilitating their
entrance to industry
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Frequency Table of descriptive data RQ5, Code 4: Applying a systematic
approach towards the concept of managing and designing restaurants:

70% of respondents regarded to this issue as an important factor to decrease the resistance of
audience:

Frequency Percent Valid Percent Cumulative Percent
Valid .00 3 30.0 30.0 30.0
1.00 7 70.0 70.0 100.0
Total 10 100.0 100.0

Applying a systematic approach towards the concept of managing and
designing restaurants

6

Frequency
il

T T
.00 1.00

Applying a systematic approach towards the concept of managing and
designing restaurants
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Frequency Table of descriptive data RQ5, Code 5: Preserving the authenticity
of Iranian cuisine:

Cumulative Percent

40% of respondents stated that the authenticity of foods must be preserved while being

2—

Frequency Percent Valid Percent
Valid .00 6 60.0 60.0 60.0
1.00 4 40.0 40.0 100.0
Total 10 100.0 100.0
Preserving the authenticity of Iranian Cuisine
6
5
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.00
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Preserving the authenticity of Iranian Cuisine

subject to the process of innovation.
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Frequency Table of descriptive data RQ5, Code 6: Large scale, holistic, and
country wide planning for supporting the innovation in restaurants and
minimizing the risk associated with it:

Frequency Percent Valid Percent Cumulative Percent
Valid .00 5 50.0 50.0 50.0
1.00 5 50.0 50.0 100.0
Total 10 100.0 100.0

Large scale, holistic , and country wide planning for supporting the
innovation in restaurant and minimizing the risk associated with it

5—

Frequency

o>

T
.00

T
1.00

Large scale, holistic , and country wide planning for supporting the
innovation in restaurant and minimizing the risk associated with it

50% of respondents had referred to this issue during the interview.
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Frequency Table of descriptive data RQ5, Code 7: providing the possibilities
to experience being in innovative environment:

Frequency Percent Valid Percent Cumulative Percent
Valid .00 7 70.0 70.0 70.0
1.00 3 30.0 30.0 100.0
Total 10 100.0 100.0

Providing the possibilities to experience being in an innovative environment

Frequency

(o) T T
.00 1.00

Providing the possibilities to experience being in an innovative
environment

Majority of respondent did not refer to this issue.
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4.2 Structural Analysis and Evaluation

Having presented the descriptive statistics about interview questions and coding, in this

part all the gathered data will be summarized taking advantage of “Friedman Test” to

indicate the priorities of various coding developed. The Friedman chart organizes the

priorities between the presented codes according to the count of numbers each of them

has been mentioned by interviewees.

RO1: What are the innovative opportunities for the Iranian restaurants?

NPar Tests

Friedman Test

Descriptive Statistics

Mean Std. Deviation Rank
3 10 .8000 42164 6.40]
1 10 .7000 48305 5.95
2 10 .6000 .51640 5.50
5 10 .6000 .51640 5.50
7 10 .6000 .51640 5.50
4 10 .3000 .48305 4.15
6 10 .3000 .48305 4.15
8 10 .3000 48305 4.15
9 10 .2000 42164 3.70]

Test Statistics®

N
Chi-Square
df

Asymp. Sig.

10

14.435

.071
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RO2: What would be the perceptions/ expectations of the customers from an

innovative Iranian restaurant? How will the market react to it?

NPar Tests
Friedman Test

Descriptive Statistics

N Mean Std. Deviation Rank Test Statistics®
4 10 .8000 42164 5.15 N 10
1 10 .6000 .51640 4.45 Chi-Square 8.945
5 10 .5000 52705 4.10 df 6
7 10 .5000 .52705 4.10 Asymp. Sig. 177
3 10 .4000 .51640 3.75
6 10 .3000 48305 3.40)
2 10 .2000 42164 3.05

According to the above chart, the priorities of answers provided to the first question of
interview is reported based upon the number of times each code has been referred to by

respondents.
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R0O3: What are the existing gaps between the expectation of restaurant patrons and the

NPar Tests
Friedman Test

level of service offered?

Descriptive Statistics

Test Statistics®

N Mean Std. Deviation Rank
1 10 .9000 31623 7.50
4 10 .7000 48305 6.60
8 10 .5000 .52705 5.70
5 10 .3000 .48305 4.80
2 10 .2000 42164 4.35
6 10 .2000 42164 4.35
3 10 .1000 31623 3.90
7 10 .1000 .31623 3.90
9 10 .1000 .31623 3.90

RO4: How would you define the relation between the academic and vocational divisions

NPar Tests
Friedman Test

of the existing food and beverage sector?

Descriptive Statistics

N Mean Std. Deviation Rank
2 10 .7000 .48305 5.05
3 10 .7000 .48305 5.05
1 10 .4000 .51640 4.00
4 10 .4000 .51640 4.00
7 10 .3000 48305 3.65
6 10 .2000 42164 3.30}
5 10 .1000 .31623 2.95

N 10
Chi-Square 27.596
df 8
Asymp. Sig. .001
Test Statistics®
N 10
Chi-Square 12.000
df 6
Asymp. Sig. .062
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RO5: What could be the possibly expectable prejudices and resistance against an

innovative movement within restaurants and how could it be tackled or overcome?

NPar Tests
Friedman Test

Descriptive Statistics

N Mean Std. Deviation Rank
3 10 .9000 .31623 5.35
4 10 .7000 .48305 4.65
1 10 .5000 .52705 3.95
6 10 .5000 .52705 3.95
5 10 .4000 .51640 3.60]
2 10 .3000 .48305 3.25
7 10 .3000 .48305 3.25

Test Statistics?

N
Chi-Square
df

Asymp. Sig.

10

11.222

.082
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Chapter 5. Conclusions and Recommendations

5-1: Research Summary:

Hospitality and Tourism industry has a wide range of variable activities and issues
connected with it. There is no doubt that successful operation of this industry in whole
is dependent on the individual activity of its subdivisions and sub-categories.

Food and beverage is nominated as one of the components of hospitality and tourism
business. According to the presented literature, the issue of food and eating habits is a
complex issue with a considerably large number of variables which collectively identify
the current phase condition of system at any given point of time.

Apart from the initial function of food as a mean of satisfying hunger and providing
body with required nutrients, this complex issue has been regarded and discussed from
different angles and dimensions, adding further variables and issues to the concept and
increase its level of complexity. Historical evolution of food and food ways, differences
and similarities between various cuisines and ethnic foods, myths, norms, and taboos in
relevance are just a limited number of attractive and influential subjects that researchers
interested in gaining insight into food systems may encounter.

From the other side, different categories of attractions owned by a certain destination is
said to have determining effects over electability of that place as a tourist destination.
The bigger the number of these attractions, the wider would be the choice of potential
visitors to become involved with the sense of place. The ancient country of Persia or as
it is called within the contemporary literatures, Iran, carries along an old history and
therefore has always been recognized by cultural tourists as an attractive destination in
both national and international scales. Hence, apart from the matter of existence of

certain attractions, the actual quality of visit is to be determined by tourists in shape of a
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conclusion derived at based upon assessment of the whole experience of travel. This
experience is subject to various numbers of factors, some of which might fall out of the
controlling territory of tourism planners and decision makers. Yet, there are still factors
that could be manipulated to positively influence the tourism experience. Food systems
are amongst this latter category of factors.

Despite the respective importance of food and quality of eating, it seems that very
limited attention has been pertained to the issue of evolving and improving conditions
of this sub-category of tourism in the country of Iran. Disregard the large number of
commercial food service providers, restaurants, and traditional tea houses, the actual
number of choices from traditional Iranian food, beverage and side dishes tell the
disappointing story of repetitive, limited number of options available. The significance
of this deficiency is further highlighted through knowing that Iranian traditional cuisine
in its originality is an attractive culinary art offering a countless number of appetizers,
main dishes, desserts, and traditional beverages that have amazed tourists in ancient
days.

Having witnessed this opportunity, the authors decided to conduct a research on the
existing condition of food markets in the world and specify their work on the case of
Iranian traditional cuisines and its innovation opportunities. The issue of innovation
entered the scene since during the conducted research it was revealed that during the
contemporary era change of market expectation along with fierce competition between
food service operators is a fact that must be noticed. In response to such knowledge,
showing proper reactive or even proactive reaction would be the key concept and
strategy for remaining competitive and successful within market. Innovation and
development and commercialization of new ideas has been proved to be amongst the
most successful strategies to become distinguished in market and as the result more
visible and desirable for customers.

Furthermore, it was to be noticed that the characteristics and specifications of era in
which the research is taking place, has a remarkably strong influence over the process
and result of work, the environment of research has been identified as postmodern.
Taking advantage from the freedom of action that postmodernism creates, the research
about the innovative opportunities within Iranian traditional cuisines as a cultural

attraction was conducted.
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All the results achieved from the extensive literature review on existing texts, as well as
conducted semi-structured interviews are to be presented and assessed in this final

chapter of the thesis.

5-2: Research Findings:

Considering the nature of research topic and the characteristics of wide range of
variables related, it was decided that subsequent to conduction of an extensive library
research on the existing texts, semi-structured interviews be designed to evaluate the
applicability of claims and statements found through literature review for the specific
case of Iran, its contemporary market condition, and characteristics of Iranian traditional
cuisine.

Hence, results gathered through literature review shaped the basis of five questions
formulated for the interview. In this section, the results achieved from the semi-
structured interviews are going to be summarized and discussed.

RO1: What are the innovative opportunities for the Iranian restaurants?

In response to the first question of interview, 10 interviewees referred to various issues
and topics. After evaluating the responses, these issues could be classified under nine
specific general topics. In other words, comparing all the answers provided to question
one, 9 distinct categories of responses were gathered. Having counted the frequency of
each of them, or the numbers of times that they were indicated by various respondents,
the following priorities were extracted:

1. Adding forgotten food items of Iranian traditional cuisine to the menu of
traditional restaurants and food services has been recognized as the biggest
opportunity to make remarkable innovations within the Iranian cuisines and
introduce it as an attractive cultural attraction. This issue has been repeated by
most of the respondents and their logic for this claim was that both the quantity
and quality and food items in Iranian traditional restaurants must be increased,;
therefore, this option of adding new dishes will help food service designers to
enrich their menu and through presentation of more choice and options show
their competencies.

2. Taking advantage of educated, well trained human resource is the next keystep
in making required changes to increase the chance of this ethnic food being

recognized as an attraction by tourists.
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Getting a valid and accurate insight into the specifications and details of
customers to which foods are going to be marketed plays crucial role in
identifying opportunities of this cuisine.

In many cases, respondents indicated that proper utilization of innovative raw
materials and ingredients could be recognized as an opportunity to make
required innovation in traditional Iranian food ways. For example, usage of nuts
and dried fruits in preparation of Iranian traditional stews has been mentioned by
several of the respondents. In this respect, it is believed that wise selection of
ingredients can add remarkable amount of attraction to dishes and change the
existing boring menus. To the view of respondents, widening the choice of chefs
in selecting ingredients will empower the cook to make innovative attempts.
Furthermore, it has been proposed that introduction of items that are not
originally used in Iranian cooking can also come as helpful.

In many cases, one of the biggest problems and shortcomings of Iranian foods
was associated with the way they are being presented in restaurants. In this
respect, it was suggested that despite the changes occurred within the eating
habits of market, such as ongoing and increasing consciousness about weight,
and intake of fat and sugar, the size of portions served to customers, along with
the way food items are arranged in the plate must undergo massive changes to
achieve success in satisfying the demands and expectations of contemporary
customers. Conducting any attempt to improve the aesthetic aspect of Iranian
cuisines in consideration of market expectations is proposed to open up a
window of opportunity to make innovative movements in those restaurants.
Meanwhile, it has been emphasized that the intense taste of Iranian foods and
the way most customers (lranian- non Iranians) are impressed by the
deliciousness of dishes shapes a big strength for this cuisine. Through the
removal of unpleasant items such as high fat, low nutritional quality of
vegetables due to over-cooking, and improper presentation it is hoped that
Iranian traditional restaurants achieve greater successes in attracting customers
and turning them into loyal satisfied patrons.

In completion of the above mentioned claim regarding the removal of unpleasant
issues associated with traditional Iranian dishes, some respondents referred to
the fact that through the correct selection and utilization of technological
advances, the preparation and storage stage of restaurant functions may take
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good advantages. The stage of process within the business of food and beverage
in restaurants has always been referred to as a remarkably important determinant
of overall success or failure of business. Technologies represented in form of
steamers, cookers, boilers, and fryers can decrease the long time required for
cooking while minimizing the usage of oils and decrease the electricity and gas
consumption of kitchens, positively contributing to extend the profit margins.

8. From the other side, it has been proposed that since this is the discussion of
making innovations within a traditional concept, in many cases there might be
the need to rename dishes and food items with words that are more commonly
understood and widely used. Wise substitution of old jargons that might not be
familiar to customers with more common ones could be another source of
innovative opportunities.

9. Conducting required attempts to introduce Iranian traditional cuisine as an
attractive cultural attraction has been nominated as another source of
opportunity. In this respect, it has been stated that managing to establish
required links between the culture of this ancient country and the traditional
foods that are being served in restaurants can make great contributions to
increase the level of innovativeness. This mission could be accomplished
through proper physical design of restaurants, including the tableware, cutleries,

uniform of staff and personnel and even the aroma and sounds sensed.

RO2: What would be the perceptions/ expectations of the customers from an innovative

Iranian restaurant? How will the market react to it?

Perception and expectation of the targeted market in any business plays significant role in
determination of overall success or failure of it. In this regard, and with the aim of
understanding about the views of academic people about the existing expectations of food
and beverage industry customers, this question was proposed to the interviewees and the
following responses were gathered:

1. Above all, respondents believed that making innovation about a traditional
subject such as the Iranian cuisine is going to be risky, involving too many
challenges. One of the factors that mainly mentioned was the type of society
within which this innovative action is going to take place. According to

interviewees, Iranians have never been exposed to the idea of seeing their very
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favorite, sacred, and ancient traditional cuisine from a different, innovative
perspective. People have been gradually exposed to various outcomes of
postmodern world, but that exposure has happened within limited, isolated
areas, such as architecture, and fashion design. Hence the public view towards
traditional issues is still rigid and lacks the flexibility required to welcome
innovation. In this regard, the pre-requisitions of making changes in traditional
cuisines must be developed.

Again the issue of selecting attractive, easy- to- remember names for foods
being served was mentioned here. In this section, the proposed idea of selecting
proper names was emphasized with the aim of internalizing the idea of
innovative Iranian cuisines within the mind of customers.

In respect to predicting the reaction of public to the idea, issue of marketing and
advertisement was referred to. In other words, respondents believed that
selecting proper marketing strategy to raise public awareness about the
existence or near opening of a traditional Iranian restaurant that is not similar to
the existing outlets in any sense plays a crucial role in overall success or failure
of the idea.

With the aim of gaining valid insights about the potential reactions of
customers, it was proposed that an extensive market research with the aim of
indicating expectations of demand must be conducted. The result of such
evaluation will reveal the detailed cultural specifications of market. Such
specifications must directly and strongly influence the process of innovation
within the Iranian cuisine.

Another important issue that was repeated by respondents was the fact that
since there is no experience about what may constitute an innovative traditional
Iranian cuisine, one should be offered the chance to try the experience in
advance to the purchase. This will positively influence the perception of
customers and in case of achieving success in delivering what has been
promised, it will shape the basis for a strong positive word of mouth
functioning as a strong marketing and advertisement tool demanding no
significant finance.

Once again the issue of increasing the visual and sensual attractiveness of

dishes has been mentioned to be related to the perception of diners.
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7. The remarkable role of well trained and educated serving staff that is familiar

with the standards of rendering services in restaurant was re-emphasized.

RO3: What are the existing gaps between the expectation of restaurant patrons and the

level of service offered?

Understanding the current conditions of food and beverage market, specifically within
the defined domain of traditional Iranian restaurants will help to build required
infrastructures to plan an effective and successful innovative movement. In this regard,
the view of academic section about the existing gaps between the needs and
expectations of market from one side, and the reality of service being rendered within
food service establishments could guide the movement of food service planners that are
willing to innovate. In the answer to this proposed question, interviewees provided
different views and answers that are summarized as follow:

1. Majority of respondent strongly believed that the biggest weakness of
contemporary traditional restaurant is their really repetitive menu being
witnessed everywhere, minimizing the choice of customers and boring them.
Although people have gained the patience to deal with this boring condition,
deep within their mind they still search for something new, something that
breaks the rules of ordinary service in traditional restaurants. As a matter of fact
they are waiting to be surprised. The first restaurant that manages to make this
shocking movement will gain remarkable success.

2. Making innovative movements within a traditional system has got extensive
challenges associated with it. To complicate the condition, furthermore,
according to the respondents, there are a number of legislations and laws that
limits innovative maneuvers. For example, the existing rules about pricing,
standards, and acceptable procedures have been set in such a rigid manner that
do not allow any movement or deviation. In such a circumstance where the risk
associated with innovation is high and there is no law to support innovative
thinkers, motivation for presenting new things will be lowered.

3. Making changes to innovate has got excessive costs in comparison to doing
business in a routine manner. From the other side, the imposed cost of
production that has occurred at the result of adding value to the normal product
of restaurants must be reflected in the ultimate price of restaurant goods and
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service. In this respect, a certain process for increasing prices in comparison to
the price of other restaurants must be defined so that it helps the restaurateurs
see the compensation for what they have been through to innovate.

One of the main weaknesses of restaurants in Iran is the respectively low quality
of service that is being offered to customers. In most cases, the restaurant
owners view the idea of a good restaurant represented in form of a place that
serves good, delicious dishes. This myopic view falls short of answering the
ever increasing demand of customers who come to restaurant to create a
memorable and pleasant experience. Such experience is definitely shaped in
conclusion of all of the factors and issues associated with the concept of dining
out, from which the taste and quality of food shapes a very tiny part. Speaking
from the point of view of the educated division of customers, who are familiar
with the standard service and expect to receive that, especially when they are
asked to pay a considerable amount of money in exchange of buying food, the
existing level of service is by no means satisfactory.

Again the issue of unsatisfied, ignored expectations of customers increases the
gap between acceptable service levels of contemporary condition. Although
there is a majority of customers that are not aware of their rights as a diner, yet
the minority of guests who know what they should expect and yet are being
ignored suffer to great extents.

Another visible area of weaknesses associated with restaurant services is the low
competencies of servers. As a matter of fact, no matter how much perfect is the
service design and food quality, incompetent servers will sink the business if
they fail to act within the perceived roles. This low quality of service is partially
due to environmental issues and partially because of insufficient education or
training.

In many cases, it has been witnessed that the customers and diners do not have a
clear image about what they should expect while they are being hosted in
restaurants. This lack of knowledge and the subsequent false satisfaction that
might occur will create the misunderstanding for most service providers that
their operation is smooth and perfect.

Despite the fact that the majority of diners do not have a clear idea and
knowledge about what to expect in terms of service or the intangible part of
dining out, most of them are competent of judging the quality of food they are
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consuming. In other words, quality of raw material could be easily analyzed by
customers and influence their level of satisfaction. According to the respoces
gathered from interviewees, low quality of ingredients and raw materials is one
of the major complains of unsatisfied patrons.

9. Another issue that could easily be subjected to the judgment of diners is the
hygiene level of the establishment in which they are eating. This mentioned
judgment of hygiene is actually arrived at through two different patterns:

The first one is through the visual observation that customers make during the
serving time and the second is the outcome of eating unhealthy foods that
appears in form of various food born illnesses. Reports of filed and unfiled
complain about the questionable hygiene of restaurants reveal the fact that the
existing level of hygiene within restaurants is not sufficient and satisfactory for

customers.

RO4: How would you define the relation between the academic and vocational divisions of

the existing food and beverage sector?

According to the presented studies within the chapter 2, there are a number of researchers
and authors that strongly believe that the educational system of a country plays significant
role in success or failure of functions within different sections of that nation’s industrial
system. Food and beverage industry is not excluded from this general rule. In this respect,
the extents to which academic section has managed to establish connections to the industry
at a functional level could be referred to as an important issue. Therefore, as an important
issue in providing competent, confident, educated work staff for providing required
infrastructures to make innovative movements, this issue has been turned to the fourth
interview question of this thesis. Although the gathered responses varied in nature, the
following issues were pointed out by the majority of interviewees:

1. Most of the respondents shared the common belief that absence of required number
of lecturers, professors, and course conductors with sufficient knowledge and
expertise in both theoretical and functional aspects of food and beverage field is the
biggest weakness of this industry. In this respect, it has been indicated that
academic courses on food and beverage management will not be complete unless
both theoretical and practical aspects of each subject associated with this title be
covered. In other word, the ideal food service agent is requested to acquire both of
the mentioned criteria during the time they study as students. Yet, insufficient
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number of qualified and expert lecturer causes deficiency in this process of
education.

From the other side, there is common fear that the limited number of existing
professors and university lecturers are falling behind the recent advances of this
field at the result of their busy schedules. In this respect, it is stated that
unfortunately, in most cases the knowledge that is being transferred to students in
this field is old and out dated, decreasing the value of academic effort being spent
on development of knowledgeable staff.

Furthermore, majority of respondents agreed upon the fact that development of an
up -dated, reliable, and effective academic system would be condemned to failure
unless the government provides the required financial, ethical, and vocational
support. In this regard, there should be a holistic, long term plan for developing
knowledge in this field supported by the enforcing power of government to gather
the required number of competent and professional lecturers and professors in an
academic environment.

Some of the interviewees mentioned the fact that in their view, no real and effective
communication and interaction exists between these two sections. As a matter of
fact, most of university graduates face major obstacles in entering the industry
since the old generation of working staff does not welcome them.

Another issue raised by some of the interviewees was the insufficient financial
investment to support the academic activities of universities educating students in
this field.

Since the connection between the industry and academia is not properly defined, in
most cases, the modules and course titles being taught in universities do not match
the vocational demands of industry. Therefore, the false impression that university
education will not be sufficient to arm students with the required standards would
be made.

Finally, as another major issue, the resistance of old generation of staff working in
various levels in hotels and restaurants was reinforced by interviewees. The reason
for such a behavior has been defined as the fear of old generation from losing their
position to energetic, educated, young workforce. If there is any intention regarding
the minimization of gap between industry and universities, strategic planners and

decision makers must devise a tactic to overcome this issue.
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RO5: What could be the possibly expectable prejudices and resistance against an

innovative movement within restaurants and how could it be tackled or overcome?

There is no doubt that any changes resulting from the attempt of food service planners
and restaurants to innovate will be noticed by the market, specifically the actual and
potential targeted market. This notification will further be subject to the process of
internalization and the outcome of this process is a set of behaviors, actions, decisions
made by the customers. Being able to predict this behavior and various manners in
which the contemporary and future society of Iran will show their reaction can make a
great contribution in evaluating and selecting innovative ideas. For this reason, the next
subject of interview with respondents was defined as the ways the market is going to
react to an innovative traditional Iranian restaurant and subsequent to that the
discussion about various strategies to respond to the market expectations was
developed. According to the results achieved and analyzed, the priorities of issues and
responses were as follow:

1. Once again, it has been reemphasized by respondents that the issue of culture
plays significant role in the process of innovation. In other words, while making
required changes to innovate within a traditional system such as Iranian
cuisines, it should be noticed that there would be a certain level of tolerance
exposed by the market. Any movement beyond that limit is going to be rejected
by consumers leading to the failure of all plans. Within the contemporary
culture of Iran there might be tiny detailed issues that could positively or
negatively influence the process of innovation. Being informed about these
cultural specifications would back up the process of acculturation required to
locate innovative ideas within the market and at a higher level, increase the
acceptance of targeted market.

2. Meanwhile, and speaking from the supply side of discussion, it must be
understood that if the industry is going to welcome innovative actions within
restaurants, certain incentives, motivations, and supports must be provided to
compensate for the difficulties associated with innovation. In the absence of
these items, and observing the contemporary static condition of market where

there is actually very narrow incline towards innovation, chances would be
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small that this movement spreads between restaurants and turns into a viable,
feasible, efficient, and effective one practiced in large scale.

Again the issue of hiring young, educated workforce that do not show great
prejudice against the movement towards breaking the traditional rules of
cooking is mentioned. The advantage of this proposition is that this group of
workforce have already gained the required knowledge and skills required for
entering the industry, while they enjoy the energy of youth and more probable
to learn the flexibility required to work in innovative environments.

While the discussion regarding the potential obstacles and problems associated
with the issue of innovation have been discussed by interviewees, it was
proposed that adopting a systematic approach towards the management of
restaurant outlets could be a valid answer to reduce the amount of difficulty and
complexity associated with it. In their view, dividing the daily tasks and actions
of a restaurants into three different categories of input, process, and output will
help managers as well as staff gain a more realistic and effective view towards
their job and yields in a more effective division of tasks and responsibilities.
Another critical issue that was mentioned through the interviews was great
importance of maintaining the authenticity of the Iranian traditional cuisine all
through the way of innovation. In other words, this specific cuisine has got
detailed distinguishing characteristics that must be recognized and preserved
through the process of innovation. Without paying attention to this issue, the
result of innovative activities would be a fusion of cuisines that could not be
recognized as Iranian since it has lost its originality and identity through the
pathways of reaching innovation. From the other side, the reaction of public to
such an event would be negative, in this respect that they perceive they are
being fooled, as this is nothing even close to what they expected, while still
being falsely called the Iranian traditional cuisine.

Once more, the protective and supportive role of government and nation-wide
laws to minimize the amount of risk associated with innovation was re-
indicated.

Finally, the issue of testability, meaning providing the chance for potential
targeted market to experience the actual feeling of dining in a distinguished,
innovative traditional Iranian restaurant was mentioned. Since there is no

previous record of such an experience, patrons must feel safe to try it. This
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facilitation of accepting this new idea could be done through innovative
marketing activities, or simple free trial time giving the customers the confident

required to change the norm of dining out.

During the lines of this thesis, a number of variables that seemed to be relevant to the
subject of “Identifying innovation opportunities for Iranian restaurants to introduce food
as a cultural attraction, with a postmodern approach”, were discussed.

In that respect, the extensive review of existing and relevant textbooks and references was
presented in chapter 2, while the conducted semi-structured interviews was depicted in
chapter 3 and 4. In the following section, the authors have tried to make a valid
comparison between the literature review and views and ideas of experts that have been
approached through interviews. For that reason, it has been tried to establish logical links
between the existing text on the issue under study and results explaining the current
condition and reality of Iranian food and beverage industry, within the specific sub-
division of traditional food. The result of that effort is presented in this section. Presented
discussions and debates have been designed in a way that present a comprehensive and
smooth comparison between what is going on in food and beverage industry in global
scale and its Iranian context. In many cases the result of field works have proved the
validity of texts about the case of Iran, while in many instances it had to be concluded that
specifications of Iranian society and culture has actually influenced the international facts
and rules and deviate them in a way to match the deliverables of traditional Iranian cuisine

to the existing expectations, demands and circumstances.

5-3: Discussion on the research findings:
Results achieved from the conducted research, fieldworks, interviews, and observations
reveal that although the quantity of Tehran’s restaurants, foodservices, and commercial
food and beverage service providers has increased considerably, yet the existing
variability of dishes and menu items has not showed the same pattern. Speaking from the
specific perspective of Iranian traditional restaurants, researches indicate that although the
number of those outlets in the capital city of Tehran reaches the rough number of 460,
with 80 restaurant serving Iranian food solely or beside other cuisines, yet the number of
Iranian dishes being served does not exceed 13. This phenomena has occurred despite the

fact that Iranian traditional cuisine used to be amongst the most varied culinary types and
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the wide choices of items it used to offer its guests had shocked Iranian and non Iranian
who were gifted the chance of trying it and seating beside its traditional food serving
surface (sofreh). During the conducted interviews, respondents repeatedly mentioned their
sorrow and pity for all the invaluable and delicious dishes that have vanished from the
food system of contemporary Iranian.

On the contrary, the relatively solid and rigid position of traditional Iranian restaurants
insisting over representing the very same and repetitive food items in all and every new
establishments being opened reveals the truth that the existing opportunity and demand of
market for showing innovative actions has not been explicitly understood.

As Muscio, (2010), indicated, there are various types of demand for innovation within
food systems. In the presented case of Iranian traditional food service, it could be
concluded that the existing demand type is by no mean “real demand”. Yet, based upon
the conducted interviews and observations, it could be argued that the current demand is a
mixture between “latent demand”, and “potential demand”. Selection of one of these
demand type over the other was not possible since according to the responses gathered, in
many cases the implicit need for showing a new idea exists within the mind of a very
narrow minority of service operators, while the majority of cases still are unaware of such
a demand for innovation, therefore fail to react in any ways to it. The ultimate result of
such event is that in the case of restaurants sensing the latent demand, proper action could
not be taken since the issue of accessibility of technological solutions to help the process
of innovation is not solved due to respectively high price of it or the fact that at the
collective result of environmental causes, that technology is totally unavailable in the
country. Yet this is still an acceptable case in comparison to the majority of market that
are not conscious about the existing demand for innovation, therefore fail to even bother
themselves. In such condition, the future of this industry remains under the heavy clouds
of uncertainty and no good event could be predicted to happen. This condition is further
worsen adding the fact that since there are no variable option of ways to pass leisure time
other than gathering in restaurant, people tend to favor dine out in great extent. Hence,
despite the fact that customers encounter a very same menu whenever they dine in a
traditional Iranian restaurant, no complaint is explicitly heard by restaurant owners and
service designers. This silence of market in no way carries the message of satisfaction. As
a matter of fact, and according to the views of interviewees, this is actually the indifferent
sense developed amongst customers since they see no hope for their objections being
heard. Another proposed cause for this formerly mentioned silence is the fact that still a
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great majority of diners think Iranian traditional cuisine is nothing further to 7 stews, some
rice in combination with vegetables, 2 to 3 types of koko and koftes, some soups and a
limited number of traditionally extracted beverages that are more or less being served in
existing restaurants. This wrong believe persists in contrary to the fact that according to
the conducted literature review, observations, and interviews with the academic
respondents, Iranian cuisine used to enjoy a rough total number of 194 total dishes,
consisted of 66 aashes (soups), 61 rice combinations, 88 stews, 35 different kebabs, 15
koftehs, 18 kokoes, and 11 dolmahs. This lack of knowledge has actually lowered the
expectations of demand side, while giving the restaurant owners the false confidence that
they are running a profitable, attractive, popular business.

Under such circumstances, and as Fieldhouse, (1995), indicates, since there is no
remarkable and explicitly understood advantage associated with the act of innovation, the
spread of belief about the necessity of showing distinguished activities is low, or even
invisible. In other words, under the circumstances that no incentive or motivation is
related to the idea of innovating within the traditional cuisine of Iran, why should a
restaurant owner or manager bothers itself to accept all the challenges, risks, uncertainties,
and hardships of trying to do its routine business in an innovative manner?

Having accepted the validity of the above mentioned claims, prior to enter any debate
regarding the issue of innovation and its various possibilities and strategies, importance of
understanding the fact that the existing stable condition of demand and narrow consumer
expectation will definitely change should be emphasized. According to Anderson, (2005),
change is an inevitable associate of human life and no aspect of social and cultural life
would be an exception from that general rule. The sooner the requirement for anticipating
the demands and expectation of customers occurs, chances of gaining sustainable benefits
and competitive advantages would be higher. In the support of this claim, researchers such
as Gehlhar, (2009). Capitano & Fabian, (2009), have emphasized the importance of
innovation within the food and beverage section and gaining the required system
flexibility to make needed revisions and changes as the answer to the changing demands.
Having indicated the crucial importance of raising the concern for innovation within the
existing traditional food and beverage system of Iran, it would be the time to speak about
the specifications and characteristics of a proper, effective, yet efficient innovation that
would minimize the risk of disregarding the traditional rules and norms of food market in
Iran. In this regard, and according to the research of Fieldhouse, (1995), there are a
number of concerns that should be noticed. The issue of compatibility of innovation with
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the culture and all existing explicit and implicit expectations of market is the first concern
to attract attention. As scholars (such as Jacoby & Olson, 1971; Daniel, Mahdi, 2006;
Civitello, 2008; and Wright et.al, 2001) state, the subject of food, cuisine and culinary arts
have always been under the direct influence of their hosting cultures. In other words, the
ethnic food of a nation could be perceived as the biggest tangible manifestation of their
culture. For this reason, various dimensions of Iranian culture must be studied with the
aim of finding hidden and plain instants of opportunity for making innovative maneuvers
in food ways of that region. Another issue that must be noticed through the process of
innovation is preservation of the authenticity of foods. This discussion gains extra value
while the food ways and traditional cuisine of Iran is being introduced as a cultural
attraction. There are a number of distinguishing aspects and characteristics that sets this
specific cuisine apart from other cuisines. Caution must be taken that during the process of
innovation and changes that would follow it, those remarkable and distinguishing factors
do not be subjected to deletion. Making such a mistake will mislead the whole process of
innovation since it is not going to be called innovation within the traditional Iranian
cuisine, yet it will be creation of a new food way under the impression of Iranian culinary
practice. Speaking from the tourism point of view, in case of achieving success in
marketing traditional Iranian food as a cultural attraction, tourists would expect to receive
an original, authentic experience and taste of this cuisine. Offering anything other than
authentic Iranian food would either picture a false image of this cuisine or dissatisfy the
appetite of those familiar with the principles of Iranian culinary art.

Another factor that strongly stays on the way to innovate within traditional system of food
in the country of Iran is the amount of complexity that is associated with it. According to
the conducted interviews, most of restaurant owners are simply wealthy individuals who
have happened to invest their money in this industry without having gained any academic
or practical insight into the issue of restaurant management, food and system design. In
this respect, they are neither competent, nor qualified to spot the requirements for
innovation, or in best scenario, if they do recognize the demand, they would not be
equipped with the knowledge needed to turn their idea into action. Furthermore, most of
Iranian restaurants are independent, small to medium sized outlets, privately owned
without having access to the financial support to invest in the field of market research. As
Muscio, (2010), believes, this recently mentioned issue of limited access to either
motivation or the competency to conduct accurate market research is one of the biggest

weaknesses of privately owned restaurants. Under this circumstance, innovation and
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changing the rigid rule of food and beverage section, or deconstruction of existing norms
as postmodernism calls it would turn into a complex issue with high degree of vagueness.
There are a number of possible and accessible solutions for this obstacle that could help
restaurants overcome their deficiencies. First of all, the existing shortage of educated, well
trained hospitality graduates with sufficient knowledge in the field of food and beverage
must be overcome. In the view of interviewees, despite the fact that during the current
decade number of universities and educational institutions that provide education on this
domain has increased, yet as the result of poor communication between the industry and
university, limited access to professional, well educated, knowledgeable university
professors and lecturers, and improper selection of course titles and studying modules,
graduate students are not as prepared as they are supposed to be. To their view, the
problem is that in condition that it is not possible to provide a balance between the
vocational, practical skills of students and their theoretical knowledge during their
studying time, graduate students are either strong in theoretical and managerial issues,
lacking the skill to perform their responsibilities or vice versa. This problem has also been
blamed on the incorrect selection of university lecturers who perform poor work in
equipping students with all that they need to turn into competent and confident graduates.
Furthermore, most of respondents in some point of interview referred to the issue that
disregard of the quality of educational system, the industry do not absorb graduates at the
result of pressure posed by the old generation of restaurant and hotel staff to reject young
workforce, fearing to lose their job to the charm of the new generation. The list of
researches conducted on understanding the connection between human resource
competencies/ education and innovativeness of food and beverage systems is long. Many
scholars (Muscio et.al, 2010; Gehlhar, et.al, 2009; Leavy, 2010; and Mahoney, 2001),
admitted that development of an education and trained generation of restaurant staff is a
difficult mission, demanding the support of governments to define long term, and
effective educational plans for tourism and hospitality courses. From the other side, and
thinking critically about the sole issue of innovation within restaurants, it would be
understood that the level of risk and uncertainty associated with such a radical action is so
high. In other words, although there are a long list of advantages perceived for innovation
in food and beverage systems, and scholars such as Mc Millan, (2010), states that
innovation is the key to increase effectiveness and efficiency of restaurants and extend the
profit margins, still the costs and risks of this mission keeps on motivating food system
owners to stick to their old and traditional system of doing business. In this regard, and
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considering the characteristics and cultural specifications of Iranian restaurant owners,
interviewees have proposed the idea of absorbing governmental support to tempt
innovative movements. For the purpose of attaining this goal, some respondents
mentioned the idea of removing limiting laws and legislations and set barrier for
innovative movements of restaurants, especially in the field of pricing. To their view, the
extra costs associated with development and commercialization of an innovative idea must
be compensated through adding a legitimate amount to the selling price of dishes. This
could function as a financial incentive for those firms that have been brave enough to step
out of the line and start to operate their business innovatively. Finally, through long term
planning and scheduling of education, job creation, and guarantee of fair numeration
systems for restaurant staff, the existing negative image and perception of food and
beverage industry made by graduates would be revised, motivating more young,
competent, educated staff to be hired in food service outlets.

Having spoken about the high level of risks and uncertainty associated with innovation
within the traditional food and beverage system of Iran, two solution of triability and
observability of innovative ideas have been proposed by Fieldhouse, (1995). In his view,
since there has been no previous record of experience in regard to an innovative version of
traditionally done practices, the stakeholders of that innovative movement must be
provided with the chance to experience the change on their own. This proposition is
believed to minimize the uncertainties associated with trial of a new idea, facilitating the
acceptance and spread of innovations.

The next issue, requiring the attention of food service designers and planners is the
different ways through which the idea of innovation within traditional food way of Iranian
could be visualized and attained. This discussion would find new perspectives while
considering the approach that has been selected for this thesis; postmodernism. According
to the results achieved from conducted literature review, postmodernism has got a number
of characteristics facilitating a better understanding of the concept. According to Lyotard
(1984), postmodernism is about breakdown of grand narratives that used to govern the
world. In this respect, functions such as pluralism (possibility of occurrence of
everything), development of hyper realities that help to understand and define the new
world in the absence of originality, and finally deconstruction of traditionally accepted
facts and regulations could be attained. It is interesting to mention that all these
functionalities could offer invaluable help to the process of innovation. Yet, it should also
be noticed that the contemporary society of Iran may not show the exact same reaction to
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people of the rest of the world to these ideas. In other words, the characteristics of
postmodernism identified by scholars such as Brown, (1995), Baudrillard, (1983), and
Arias & Gomez, (2001), would not be applicable to the condition of present dominant
society of Iran that is actually going to be the main target market of the proposed idea of
innovative traditional Iranian restaurant. In fact, and according to another proposition
made to describe postmodernism by Featherstone, (1990), centrality of consumer idea and
behavior should be influencing the intended process of innovation. First of all, and with
reference to the presented review of literature and conducted interviews, since the issue of
absence of originality does not apply to the case of Iranian traditional cuisines, and as a
matter of fact, the original version of this cuisine is still living in memories and behavior
of Iranian, creating a hyper-reality in blurred territory between reality and dream would be
a complicated and difficult mission. In this respect, again the issue of preserving the
authenticity of this cuisine has been proposed as a strategy to tackle potential problems.
Furthermore, importance of the “chronology” of events discussed through postmodernism
could be viewed as another instant that despite the vague surface, postmodernism come to
rescue the critical condition of innovation within traditional Iranian food ways. In this
respect, making small, incremental movements to precede the actual announcement of the
innovative idea in form of a real restaurant might help to reduce the potential risk. For this
reason, a few of interview respondents have stated that developing required cultural and
mental infrastructure required to accept this innovative idea must happen prior to the
actual opening of the first example of that restaurant. It is argued that through the time, the
rigid perception of Iranian towards their traditional cuisine must be cracked, developing
the infrastructures to accept the innovative idea.

Changing the static perception of Iranian from the idea of Iranian food could be invaded
through different angels. As about this proposed case, the idea of complexity could be
viewed as a valid and effective strategy. There is no need to further indicate over the fact
that within a rigid and absolutely stable environment development of new innovative ideas
would be a useless effort. Hence, if there is any intention to make innovative movements
the appropriate environment must be gradually developed. In other words, the stability of
rigid societies and their unchangeable perception from the concept of Iranian traditional
food system must be fundamentally approached, with the aim of creating the required
instability to move the system towards a higher rank of order, namely the new innovative
idea of their food ways. According to Edgar and Nisbet, (1996), within the marginal
territory created between the absolute stability of a system and absolute complexity, the
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“edge of chaos” is located. This is exactly the area within which change and innovative
actions could take place with minimum cost and potential resistant demonstrated by the
system. In actual practice and application of this theory to the food and beverage system
of Iran, and through the act of shaking the existing false belief of Iranian from the current
stable condition of traditional Iranian food, this system would be moved from absolute
stability and certainty towards its edge of chaos. This would be the point that the rigidity
of traditional society could do minimum harm to the process of innovation.

Finally, and as the last point to complete the propositions of this thesis for the idea of
innovating within traditional Iranian food way, it was suggested by interviewees that
taking a systematic approach towards this concept could also ease the process of making
required changes within the existing food systems to attain the new stability of innovative
restaurants. For this reason, it has been proposed that division of restaurant functions into
three sections of input, process, and output will aid planners to develop more realistic,
effective and efficient division of tasks and responsibilities among the changing agents of

the ideal restaurant to be opened.

5-4: Research limitations and faced obstacles:
For every research project, there would be certain limitations during which continue of
works has turned into impossible mission. It should be indicated that the pathway through
the completion of this thesis has been extremely educative and constructive for both
writers, helping us to gain a higher level of competency in critical thinking. Above all, the
most valuable lesson that was learned could be identified as acquiring the flexibility and
creativity to approach subjects from different angles and perspectives. Hence, due to the
nature of research, the following limitations were the major concerns for writers all
through the way up to this point:

1. The limited time and schedule that was announced for this thesis remarkably
limited the quality of research. Due to the relatively high number of keywords and
variables that had to be covered to present a sound, correct, and reliable scientific
research, the chance to explain issues in great depth with all the associated details
was not possible. Despite this fact, through utilization of timing and division of
responsibilities this negative issue was somehow overcome.

2. Considering the literature review required to state discussions and debates, authors
had major limitations, since the number of available textbooks about the ancient
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and traditional Iranian cooking that could be used and referenced to an academic
research was not so vast. In order to solve this obstacle, the process of reading and
research was prolonged since direct usage of available resources could not be
accepted. In other words, the only option left was going through a huge process of
reading all the texts that were believed could relate to the issue under study in
direct or indirect manner.

Within the stage of designing and conducting interviews researchers also faced
difficulty since finding the right population that had the required knowledge to
present the research with useful results and nurture it with practical knowledge
was not an easy task. Even after making the final decision regarding the proper
population, finding access to them and taking a rendezvous to approach them and
engage them in productive focused discussion within an appropriate environment
was not easy at all. Many cases did not allow researchers to record their voice,
some others did not have enough time to go through all questions, and many
answers had to be omitted from the final level of evaluation since they were
irrelevant to the subject being studied.

At the level of gathering and analyzing the gathered data from interviews, due to
the limited experience of authors in working with the SPSS software, there was
requirements to consult on a regular basis with a statistics expert that could lead

the process of analyzing and correctimg potential deviations.

5-5: Practical suggestions/ Recommendations:

At this level of the thesis, and having presented the full version of debates and discussions

in previous sections, the summary of ideas and propositions could be summarized in the

following brief form:

The need and requirement of innovation within the existing food ways of Iranian
must be widely understood by both service operators and customers.

Customers and diners must be properly informed of the high variety of Iranian
traditional dishes that have gradually been forgotten during the time.

At the same time that difficulties, obstacles and risks associated with innovation
must be understood and recognized, certain incentives, motivations, and supports
must be provided to food service owners and designers to compensate for the

difficult mission of innovation they are about to commit to.
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e Prior to making any decision or plan, an extensive market research to visualize a
correct, valid, and updated image of the existing and potential demands and
expectations must be conducted.

e Aspects of Iranian traditional cuisine that characterize its authenticity should be
clearly studied and identified and being preserved from being touched during the
process of innovation.

e Shortage or limited access to educated and competent graduates must be overcome
through application of nationwide, governmentally supported, long term, and
extensive planning.

e The existing limiting legislations and laws that add to the risk and difficulty of
innovation within food and beverage section of Iran must be removed or lowered
to the minimum possible degree.

e Forgotten traditional Iranian dishes must be revitalized, removing the unpleasant
items such as high fat, unpleasant presentation, and long names.

e Chances for trying and tasting the flavor of forgotten Iranian traditional dishes
must be provided for the market.

e During the process of innovation and removal of unpleasant issues associated with
the preparation and storage of traditional Iranian dishes, such as long hours of
cooking and the subsequent low nutritional value, high degree of fat, and difficulty
of preserving the quality of dishes after preparation advanced technologies
developed within the field of cooking, preparation and storage could be utilized to
help overcoming problems associated with innovation at the input and process

stages.

5-6: Suggestions for further researches:
Considering the formerly explained limitations and constrains, during the process of this
research authors could not manage to present in-depth discussion about certain subjects
and issue, hence, it is hoped that this presented work functions as a basis for further
researches on issues that has been briefly mentioned, but could not be fully covered. The
following list indicates some of these subjects:
e The study on culture of Iran and its changes that has influenced the eating habits

and norms of this nation.
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Analysis of issues and reasons that their collective influences has resulted in
omitting this interestingly large number of dishes from the Iranian cuisines.
Researching the potential practical opportunities for making innovation in the
traditional Iranian cuisine

Review of the existing and potential technological advances and techniques that
could be utilized to make innovation within Iranian traditional foods.

Studying the possible supports and protections that the government of Iran could
provide for innovative Iranian restaurants

Analyzing the possible ways and strategies through which the idea of innovating
within Iranian traditional cuisine could be marketed and introduced to the
stakeholders of this section in Iran

Potentiality of applying and benchmarking similar practices of other cuisines to the

Iranian traditional cuisine.
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Appendix 1: Comparison of Traditional Iranian Food Dishes During
Three Historic Era, Afshar (1981). Ashpazbashi (1974). Mojahed

(2007):

Group of food

Ash(soups)

Name of food

Bavardi

Mantoo

Jo shappareh

Reshteh

Boghra Kharazm

Boghragh

Muscle

Safavid era

*

*

*

*

*

*

*

First of gajard era

*

*

*

Last of gajard era

resturants

Group of food

Ash(soups)

Name of food

Wheat &
Barley

Bolani

Amaj

Chiken
Shorba

Shorba boghrati

Halim

Safavid era

*

*

*

First of gajard era

*

Last of gqajard era

resturants

Group of food

Ash(soups)

Name of food

Rice_milk

Labaniyeh

Mastva

Lamp pea

Pea

Shiro reshteh

Safavid era

*

*

*

*

First of gajard era

*

*

*

Last of gqajard era

*

resturants

Group of food

Ash(soups)

Name of food

pomegranate

Dried

pomegranate

seeds

Sour orange &
lemon

Tamarind

sumac

vinegar

Shir-polo

Safavid era

*

*

*

First of gajard
era

*

Last of gajard
era

resturants

Group of food

Ash(soups)

Name of food

Sour grapes

Ravaj

Sour
grapes/Damson

Zoghal

Samoon

Yardeh

Rob(Lord)

Safavid era

*

*

First of gajard era

*

Last of gqajard era

*

resturants




Group of food

Ash(soups)

Name of food

Dried whey

Groats

Zankalachoc

Marrow

Lentil

Chuckling
vetch

Oxymel

Safavid era

First of gajard era

Last of gajard era

resturants

Group of food

Ash(soups)

Name of food

Ghalamkar

Ghareh
shole

Amach

S00j

Tarkhineh

Shole zard

Yogurt

Safavid era

First of gajard era

Last of gqajard era

resturants

Group of food

Ash(soups)

Name of food

Flame

Barberry

Javin

Egg-plant

Shole beriyani

Shole
torkaman

Gojeh borgha

Safavid era

First of gajard era

Last of gajard era

resturants

Group of food

Ash(soups)

Name of food

Pea
ehskeneh

Egg-plant
eshkeneh

Eshkeneh
lavashak

Our grapes
eshkeneh
alobalookhosh

Serkeh shir

Jan Ghamar

San

Safavid era

First of gajard
era

Last of gajard
era

resturants

Group of food

Ash(soups)

Name of food

Sirabi(sheep’s
paunch)

Kaleh
pacheh

Mushroom

Safavid era

First of gajard era

Last of gajard era

resturants




Group of food

Polo(Rice)

Name of food

shileh

khoshkeh

Chuckling vetch

Jamdi

Yakhni

Daneh
morgh/chicken
kabab

Ghaliyeh

Safavid era

*

*

*

First of gajard
era

Last of gajard
era

resturants

Group of food

Polo(Rice)

Name of food

Ok/hoshbareh

Reshteh

Ghabooli

nargesi

Zard(yellow)

Kale
machan

Mazafar

Safavid era

*

*

*

*

*

First of gajard
era

Last of qajard era

resturants

Group of food

Polo(Rice)

Name of food

Boiled rice

Plain
boiled rice

Sumac

Sour
grapes

Lemon juice

Siyah (black)

Sorkh (red)

Safavid era

*

*

*

*

First of gajard era

*

Last of gajard era

resturants

Group of food

Polo(Rice)

Name of food

Legume

Tah chin

Lamb

Kabab

Todar

Makiyan

Tar cheloo

Safavid era

First of gajard era

Last of gajard era

resturants

Group of food

Polo(Rice)

Name of food

Shivid &
broad bean

Broad
bean

Chickling vetc

Tangerine

Shirin

Loghmeh

Nottle

Safavid era

First of gajard era

Last of gajard era

resturants




Group of food

Polo(Rice)

Name of food

Dam pokht

Afghani

Lentil

Lobiya

Squash

Olik

Shevid

Safavid era

First of gajard era

Last of gajard era

resturants

Group of food

Polo(Rice)

Name of food

Masaleh

Shang

Ship’e trotters

Eshkanbeh

Spinage tahchin

Fish

Black cherry

Safavid era

First of gajard era

Last of qajard era

resturants

Group of food

Polo(Rice)

Name of food

Carrot

Marghfar

Pistachio

Yogurt

Milk

Minced
meal

Cabbage

Safavid era

First of gajard era

Last of gajard era

resturants

Group of food

Polo(Rice)

Name of food

Saffron

Barberry

Groats

Khachartomeh

Acanthus

Safavid era

First of gajard
era

Last of gajard era

resturants

Group of food

Khoresht(stew)

Name of food

Rhubarb
ghaliyeh

Sour
grapes
ghaliyeh

Lemon ghaliyeh

Sumac
ghaliyeh

Dried

pomegranate
seed ghaliyeh

Ghaliye
zangi

Ghaliyeh
habashi

Safavid era

*

*

*

*

*

*

*

First of gajard era

*

Last of gqajard era

*

resturants

Group of food

Khoresht(stew)

Name of food

Onion
ghaliyeh

Apricot
ghaliyeh

Ghaliyeh rot

Apple
ghaliyeh

Toasted Egg-

plant

Sangesir

Haliyeh borar

Safavid era

*

*

*

*

*

*

First of gajard era

*

*

*

Last of gqajard era

*

resturants

Group of food

Khoresht(stew)

Name of food

Chicken

Lamb

Meat

Lamb

| Chicken toasted

Sheep

Squash minced




motanjaneh

motanjaneh

motanjaneh

toasted

toasted

meat

Safavid era

*

*

*

*

*

First of gajard
era

*

*

*

*

*

Last of qajard era

resturants

Group of food

Khoresht(stew)

Name of food

Fish
motanjaneh

Gipa
shekanbeh

Gipa dig

Gipa
pahlo
gosfand

Squash gipa

Sheep gipa

Chicken gipa

Safavid era

*

*

*

*

*

*

*

First of gajard era

*

Last of gajard era

resturants

Group of food

Khoresht(stew)

Name of food

Pars
ghormeh

Shormeh
nan

Quiance
ghorme

Sirab/jimeh

Charb rodeh

Chicken
sournes

Fesenjan

Safavid era

*

*

*

First of gajard era

*

*

Last of gqajard era

resturants

Group of food

Khoresht(stew)

Name of food

Damson

Fenugreek
ghormeh

Ghormeh shev

Ghormeh
zarde

Motanjan

Tas kabab

Vegetable
ghromeh

Safavid era

First of gajard
era

Last of qajard era

resturants

Group of food

Khoresht(stew)

Name of food

Chaghale
badam

Blach
cherry

Vashm

Tihoo

Deraj

Tazro

Fareg kabk

Safavid era

First of gajard era

Last of gajard era

Restaurants




Group of food

Khoresht(stew)

Name of food

Gol dar
chaman

spinage

karak

gharaghormeh

Joghortmeh

Goharani

Ghormeh
gharch

Safavid era

First of gajard
era

Last of qajard
era

resturants

Group of food

Khoresht(stew)

Name of food

Goat
ghormeh

Ghaboli

Tala

pomagranate

Hasratol molok

Ghaymeh

Ghormeh
donbalal

Safavid era

First of gajard
era

Last of gajard era

resturants

Group of food

Khoresht(stew)

Name of food

Ghormeh
quince

Carrot
ghormeh

Moshteh kabab

Torshi
tareh

Acanthus
mosama

Lum
mosama

Egg-plant
mosama

Safavid era

First of gajard era

Last of gqajard era

resturants

Group of food

Khoresht(stew)

Name of food

Egg-plant
ghaliyeh/pati

Beet roof
ghaliyeh

Squash
ghaliyeh

Gheymeh

Khor barak

boghalameh

khachartmeh

Safavid era

first of gajard era

Last of qajard era

resturants

Group of food

Khoresht(stew)

Name of food

Khor barak

boghalameh

khachartmeh

Torshi
tareh

Acanthus
mosama

Lum
mosama

Egg-plant
mosama

Safavid era

First of gajard
era

Last of gqajard era

Restaurants




Group of food

Khoresht(stew)

Name of food

Egg-plant
ghaliyeh/pati

Beet roof
ghaliyeh

Squash ghaliyeh

Gheymeh

Safavid era

First of gajard
era

Last of qajard era

resturants

Group of food

Kabab

Name of food

Ghaliyeh
pot

Zanaji(laghaneh)

Balag angoor

Meatball
kabab

Goase/pick

chicken

Lamb

Safavid era

*

*

*

*

*

First of gajard
era

*

*

*

Last of gqajard
era

resturants

Group of food

Kabab

Name of food

Partiridge

Lahi eji

molaverij

Saj mahi

dig

tanoor

deraj

Safavid era

*

First of gajard era

*

Last of gajard era

resturants

Group of food

Kabab

Name of food

Cow tongue

calf

Heart
kid,kidney

bozghale

tabrizi

sheep

zamin

Safavid era

First of gajard era

Last of gajard era

resturants

Group of food

Kabab

Name of food

barg

torob

mazandarani

torki

loleh

konjeh

hoseini

Safavid era

First of gajard era

Last of gajard era

resturants

Group of food

Kabab

Name of food

roosi

shahani

ghafghazi

shishlik

Sheep’s

fish

shrimp

Safavid era

First of gajard era

Last of gajard era

resturants

Group of food

Kofteh

Name of food

peach

moshteh

coriander

moala

Serkeh shireh

arzoman

Lamac meatba




Safavid era

First of gajard era

Last of gqajard era

resturants

Group of food

Kofteh

Name of food

Sweet basil

sefid

Peaghami
borojerc

pea

barberry

verjuice

tabrizi

Safavid era

First of gajard era

Last of gajard era

resturants

Group of food

Kofteh

Name of food

Kofte rize

Safavid era

First of gajard era

Last of gajard era

resturants

Group of food

Koko

Name of food

potato

Egg-plant

nettle

Khayeh
makiyar

pennyroyal

Road bean
torshba

legume

Safavid era

First of gajard era

Last of gajard era

resturants

Group of food

Koko

Name of food

ghaymeh

meat

caviar

fish

Broad bean

Polo(rice)

quince

Safavid era

First of gajard era

Last of gajard era

resturants

Group of food

Koko

Name of food

walnut

onion

cheez

carrot

Safavid era

First of gajard era

Last of gqajard era

resturants




Group of food Dolmeh
Apple & .
Name of food lemon squa abi cucumber Gol(flower) Hazel-nut Barg roz
Safavid era
First of gajard era * * * * * * *
Last of gqajard era * *
resturants
Group of food Dolmeh
Baege .
Name of food mof(leaf) quince Egg-plant cabbage

Safavid era

First of gajard era

Last of gajard era

resturants




Appendix 2: Study on the variety of menu items in contemporary

Iranian traditional

Restaurant's
name/ name's of
food

Lamb rib
( shishlik)

Lamb filet kabab

Soltani kabab

Special barg
kabab

Bakhtiyari kabab

Chicken kabab

Shiva

*

*

Apadana

*

Shater abbas

*

Raftari

Nayeb

Alborz

Noori

Paytakht

Laneh
kabootari

Larestan

Matin

CDA

Golpayegan

Safa

Doreh ham

Roz

Mojalal

Banoo kadeh

Looks talaie

Mikas

Aghdasiyeh

Navid

Talaie

Morvarid

Hani parseh

Zarch

Hotel Tehran

Sahand

Amir

ASP

Khaneye
kochak

Bagh Ghilas

Kasra

Aban

Parseh

Bagh saba

Esfandiyar

Hatam




Restaurant's
name/ name's
of food

Kobideh kabab

Ghormeh sabzi
stew

Gheiymeh
stew

Fesenjan
stew

Tahchin

Trout

Brid beam

and herb

rice with
beef/chicken

Shiva

*

Apadana

*

Shater abbas

*

Raftari

*

Nayeb

Alborz

Noori

Paytakht

Laneh
kabootari

Larestan

Matin

CDA

Golpayegan

Safa

Doreh ham

Roz

Mojalal

Banoo kadeh

Looks talaie

Mikas

Aghdasiyeh

Navid

Talaie

Morvarid

Hani parseh

Zarch

Hotel Tehran

Sahand

Amir

ASP

Khaneye
kochak

Bagh Ghilas

Kasra

Aban

Parseh

Bagh saba

Esfandiyar

Hatam




Appendix3: Content Analysis Summary

RQ1: What are the innovative opportunities for the Iranian restaurants?

R1 R2 R3 R4 R5 R6 R7 R8 R9 R10
1 | Adding the forgotten Iranian foods to restaurant menu X X X X X X X
2 | Human resource (vocational- educational) X X X X X X
3 | Understanding the culture & taste of target market X X X X X X X X
4 | Utilizing innovation raw material X X X
5 | Increasing the visual , taste, smell appeal of menu items X X X X X X
6 | Removing the unpleasant items (high fat, high calorie) X X X
7 | Utilizing advanced technology in food preparation and storage X X X X X X
8 | Innovative and appealing names for menu items X X X
9 | Introducing Iranian cuisine as an attraction X X




RQ2: What would be the perceptions/ expectations of the customers from an innovative

R1 R2 R3 R4 R5 R6 R7 R8 R9 R10
Developing the required cultural infrastructures X X X X X X
Selecting innovative and appealing names for X X
menus items
Raising proper public awareness about the existing X X X X
innovative restaurant
Acculturation of innovations with the culture of X X X X X X X X
targeted market
Providing the possibilities for testing/ experiencing X X X X X
the innovative menu items
Increasing the visual , taste, smell appeal of dishes X X X
Importance of taking advantage from professional X X X X X

human resources

Iranian restaurant? How will the market react to it?




RQ3: What are the existing gaps between the expectation of restaurant patrons and the

R1 R2 R3 R4 R5 R6 R7 R8 R9 R10
Boring and repetitive menu items and limited X | X X X X X X X X
choice
Existence of legislation that limits innovation in X X
restaurants
Pricing X
Absence of proper supervising system , low quality X X X X X X X
of restaurant services
Ignoring the taste and experience of target market X X X
Inability of restaurant staff to render quality X X
services at the result of their insufficient
education/ training
Patrons and restaurant diners are usually not X
properly educated about a standard/quality
restaurant service
Utilizing low quality raw material X X X X X
Questionable hygiene of restaurant X

level of service offered?




RQ4: How would you define the relation between the academic and vocational divisions of the

R1 R2 R3 R4 R5 R6 R7 R8 R9 R10

Having limited access to professors and teachers X X X X
with acceptable level of vocational and academic
experience

University lectures are usually not very up date

>
>
>
>
>
>
>

Absence of holistic, long term planning for X X X X X X X
academic education on restaurant management

Absence of effective communication and X X X X
interaction between the industry and academic
sections

Insufficient investment and support for academic X
activities

Improper selection of course titles and modules X X

Existing obstacles against the entrance of X X X
university graduates to industry

existing food and beverage sector?




RQ5: What could be the possibly expectable prejudices

and resistance against an

R1

R2

R3

R4

R5

R6

R7

R8

R9

R10

Importance of developing the required cultural
infrastructure

Providing the required incentives, innovations and
support for restaurant owners and managers to
innovate

Maximizing the usage of graduated university
students and facilitating their entrance to industry

Applying a systematic approach towards the
concept of managing and designing restaurant

Preserving the authenticity of Iranian cuisine

Large Scale, holistic, and country wide planning for
supporting the innovation in restaurant and
minimizing the risk associated with it

Providing the possibilities to experience being in an
innovative environment

X

X

X

innovative movement within restaurants and how could it be tackled or overcome?




