
                                                  Abstract

In order to determine the significance of standardizing hotel 
product recipes, the study is carried out in Coimbatore’s star 
hotels and hotel management colleges. Normalization of recipes 
is vital for some reasons. The utilization of standard recipes 
guarantees the item will be predictable in quality each time they 
are made. A predetermined number of portions will be produced 
using a standard recipe. The standard recipe is unique to each 
organization. There is no one-size-fits-all cooking method in the 
world. It is controlled by the need of the client and association. The 
recipe can be used by chefs, teachers, students, housewives, and 
others. A poll was circled to the last year understudies, educators of 
inn The executives Universities and lodging culinary specialists to 
get their reaction. The majority of people agree that hotel products 
must be prepared using standardized recipes. It is emphatically 
prescribed to adhere to the guideline recipes for making lodging 
item as it gives same outcome like clockwork. It is proposed to 
make various assortments of items to give a decision to the client. 
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INTRODUCTION
Standardization of recipes is required for numerous 
reasons. Item will be reliable in quality each time they 
are arranged utilizing the standard recipes. The planned 
number of servings will be produced using a standard 
recipe. Healthy benefits per serving will be predictable in 
normalized recipes. For the food cost control normalized 
recipes give steady data on account of similar fixings and 
amounts of fixings utilized each time the recipe is made. 
Because it is simple to calculate the quantity and quality 
of food needed for production from a standard recipe, it 
is useful for purchasing. It is possible to anticipate the 
exact number of required workers and even make the 
most of their time on a given day. The employer saves 

money on training by giving the new joiner instruction on 
how to prepare products. Normalized recipes kill mystery, 
diminishes the possibilities delivering unfortunate food 
items which increments cooks certain and feel more 
fulfilled in their positions (NFSMI, 2002).

Hotel items are the fundamental piece of dinners in 
certain nations. In India, it is a staple food yet by and large 
eaten at the hour of breakfast, feasts and supper utilized 
for making inn-based items. These items are constantly 
made in mass amounts. Since the majority of items are 
perishable, it is extremely challenging for retailers to 
produce consistently high-quality products and avoid 
overproduction. Additionally, cut down on waste and 
spend less on food.

OBJECTIVES OF THE STUDY

	 ●	 To learn the standardization of recipes.
	 ●	 To come across the benefits of the standardized 

recipes.
	 ●	 To spot the factor which influences the buying 

decision of the customers?

LITERATURE REVIEW

Normalized Recipes are widely utilized in non-business 
(a.k.a., on location) foodservice foundations (e.g., medical 
care, schooling, military, and transportation) as well as 
business foodservice foundations (Gregoire, 2017). As 
per a task subsidized by the USDA (Foundation of Kid 
Nutrion, 2017), the advantages of utilizing Normalized 
Recipes incorporate giving steady food quality, foreseeing 
beneficial yield, boosting consumer loyalty, guaranteeing 
supplement content, controlling food cost, working with 
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proficient buying methodology, regulating stock control, 
arranging work cost, expanding representative certainty, 
decreasing record-keeping, maintaining food handling 
rehearses, and taking part in maintainability. According 
to Parasa and Kwansa (2002), there are a number of 
drawbacks to utilizing Standardized Recipes in addition 
to the numerous benefits they offer. For instance, despite 
the fact that Normalized Recipes are utilized to get ready 
food things in light of the fixings, such recipes may not 
be utilized suitably because of an absence of kitchen 
hardware or devices determined inside the recipes (Parsa 
& Kwansa, 2002). A comparative obstruction to utilizing 
Normalized Recipes was recognized among schools 
taking part in the Public School Lunch Program and 
School Breakfast Program (Echon, 2014) as the inability 
to facilitate data among various market types of fixings, 
for example, handled or ready without any preparation, 
brought about changing item quality while following 
Normalized Recipes. The lengthy process of creating 
a standard recipe, the requirement to potentially share 
“secret” ingredients, and the possibility of expected 
results were additional arguments against using standard 
recipes. Other arguments against using standard recipes 
included the time-consuming nature of the process and 
the requirement for employee competence to follow 
it. Additionally, Normalized Recipes can be trying to 
survey during food creation due to longwinded data, 
particularly when language obstructions exist among 
clients (Dopson & Hayes, 2015). Notwithstanding these 
boundaries, utilizing Normalized Recipes is perceived as 
one of the most amazing ways of controlling consistency 
in the foodservice business (Gregoire, 2017; Hayes & 
Ninemeier, 2009).

RESEARCH METHODOLOGY

The research design used for this paper is descriptive 
in nature. The study approach is predominantly on 
qualitative methods. Primary data is collected in the 
course of questionnaire with chefs, students, and teachers 
of hotel management colleges to get information on 
standardization of recipes. Secondary data is collected 
during various websites, research papers and textbooks. 
A random stratified sample technique expressive various 
segments of the hotel management colleges and hotels of 
Coimbatore was selected to conduct present study.

IMPORTANCE OF STANDARDIZED 
RECIPES

Standardized recipes are important because they 
predetermine the recipe’s cost, nutritional value, which 
is something that everyone cares about, and customer 
satisfaction, which leads to repeat business.

Cost: Normalized recipes have the rundown of the fixings 
and its amount is given. The ingredient’s specific quality 
is sometimes mentioned as well. When the amount and 
nature of fixing is known, ascertaining the expense of the 
recipe is exceptionally simple. The recipe’s price also goes 
up as the quantity goes up. Yet, in lodging arrangements 
deliberately the amount of fixing can’t be transformed 
it will influence on the nature of bread. Experimentally 
the limit of each and every fixing is unique. It changes 
surface, variety and taste of the finished result.

Nutrients per Serving: Each fixing contains a supplement 
in it of some sort or another. The amount of nutrients 
it contains also changes with the quantity. For the 
supplement, predominant material can’t be transforms 
it influences on the whole item however most certainly 
little amount of the food can be added which not actually 
influence the item. Supplements are one of the significant 
parts in a food; its preservation should be taken into 
account.

Customer Satisfaction: Normalized recipes produce a 
similar item every time independent of who is making 
the recipe. This is the very thing each client additionally 
expects a similar decent item every time he is having or 
purchasing. The guidance is obvious to such an extent 
that even new joiner likewise can peruse and make a 
similar nature of item. Clients will be blissful and fulfilled 
when his assumption for item is met. The standard recipe 
eliminates the need for guesswork. Clients fulfilments 
is the main achievement in association which can be 
accomplished through standard item served to the client.

PHASES OF RECIPE STANDARDIZATION

There are three periods of recipe normalization: recipe 
confirmation, item assessment and amount change. 
Recipe confirmation stage comprises of checking of the 
recipe exhaustively, making it, confirming its yield, and 
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compose any progressions happened while confirming. 
During the product evaluation phase, the product’s 
acceptability is evaluated. At this point, the product is 
subjected to a sensory evaluation, and parameters such as 
its appearance, texture, and flavor are used to determine 
whether or not it is acceptable. In the event that the item 
doesn’t satisfy the guidelines then amount of the fixing is 
changed. These all are research facility tests where item 
goes through the various stages. The quantity and quality 
of the raw materials are varied to achieve the desired 
product quality. Little amount of fixing changes the items 
appearance and so on.

Standardized recipes provide many benefits which are 
necessary for many reasons:
	 ●	 Food Quality is Consistent: The principal benefit of 

utilizing a standard recipe is that the nature of the 
food is dependably the equivalent when it is ready 
and served to clients. The anticipated thing can be 
achieved through a standardized recipe similarly as 
it endeavored and tasted a couple of times before it 
is articulated as standardized recipe.

	 ●	 Yield is Predictable: before readiness of the 
genuine item its yield can be estimated in light of 
the normalized recipe. The ability to avoid recipe 
overproduction or underproduction, which results 
in food waste or customer dissatisfaction and saves 
money, is one of the benefits of a predictable yield.

	 ●	 Increased Customer satisfaction: Consumer 
loyalty’s is increment by giving them steady nature 
of food thing. Normalized recipe delivers something 
very similar and great outcomes each time it is 
made. Clients are more joyful when the assumption 
are met and gives proposal to partners.

	 ●	 Consistent Nutrient Content can be Predicted: 
Because the quantity of each ingredient is specified 
in the standard recipe, it is possible to guarantee the 
food’s nutritional value. Presently a day’s clients are 
extremely cognizant about the dietary substance of 
food things the tendency of the clients is towards the 
sound item alongside different qualities.

	 ●	 Food Cost can be Controlled:Since the ingredient’s 
quantity is known in advance, it is possible to 
produce the required number of servings and 

maintain cost control by avoiding excessive 
production.

	 ●	 Ease in Purchasing Procedures: normalized recipes 
have the rundown of fixing with amount and 
explicit nature of it. It is possible to calculate the 
entire quantity and avoid paying for it in one lump 
sum. Simultaneously assortment of the fixing can 
be composed and mystery or human blunder of 
recalling can be diminished.

	 ●	 Inventory Taking: definite required amount of 
fixing can be checked in the stores and more can be 
requested as and when it is required. Overabundance 
supply of fixing can be kept away from and expected 
fixings to be loaded. Using the standard recipe, it is 
possible.

	 ●	 Control on Labor Cost: Using standardized recipes 
makes the work of chefs easier because they include 
every minute detail, like how to prepare the dish and 
how many ingredients are needed. New students can 
follow it and produce a similar outcome. Cost on 
preparing of the worker is saved and time is used for 
efficiency.

	 ●	 Employee Confidence can be Increased: 
representative’s certainty level is expanded as they 
get a similar item which was normal. Mystery, 
overproduction or lack of food thing is completely 
kept away from. They feel exceptionally happy with 
their work.

	 ●	 Record Keeping is Reduced: presently days each 
association has their normalized recipes booklets. 
Just the recipes expected for the day is alluded. 
Some other undesirable records can be diminished. 
Soft data can also be kept in place of hard copies. 
At the point when the menus are set and normalized 
recipes are prepared the records lesser and record 
keeping becomes simpler (NFSMI, 2002).

DATA ANALYSIS AND FINDING

The majority of the data from hotel chefs was gathered 
from a variety of different groups of people. Nearly 
identical amounts of data were gathered from the teachers 
and students of final year in hotel management colleges.
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Almost the periods of normalization of recipe were all 
significant however somewhat more significant was 

confirming of yield and second one is getting ready recipe 
and amount change.
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The cost of labor was the second major obstacle to standardized recipe documentation, which 

was the first major obstacle. 

 
The nutritional value of hotel products was ranked as 
the least important factor in influencing customers’ 
purchasing decisions, followed by the rate, which was 
ranked as the second most important factor.

RESULT AND DISCUSSIONS 

Each organization has had its own unique recipe. There 
isn’t any general recipe on the planet which everybody 
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follows. It is manipulated in accordance with the 
requirements of the company and customer. The recipe 
can be used by chefs, teachers, students, housewives, and 
others.

The cooking information on each individual is unique. 
Two variables are important for setting up any sort of 
lodging item for example hypothetical information and 
expertise. One can acquire that one by perusing lodging 
books and rehearsing. The period expected for procuring 
the ability shift individual to person. Certain individuals 
require a couple of months or others few years to gain 
proficiency with the procedures. Every baker has a 
different level of expertise.

The base for making any inn item is a recipe without 
that making same item every time is truly challenging. 
However, there are a few master culinary experts who 
disagree with the assertion. They are exceptionally certain 
about themselves. Humanly recollecting all lodging 
items recipe and strategy is troublesome. It is impossible 
for chefs to occasionally invent new recipes. The best 
approach is to refer to the book’s recipes and adapt them 
as necessary. The recipes can be changed to control on the 
expense, accessibility of fixing or might be a direct result 
of assets.

SUGGESTIONS AND 
RECOMMENDATIONS 

	 ●	 The standard hotel and product recipes are highly 
recommended because they always produce the 
same result.

	 ●	 It has been observed that each stage of recipe 
standardization is crucial. To produce a product of 
high quality, the recipes should go through each 
phase.

	 ●	 Gourmet experts ought to keep up with records 
while normalizing a recipe. Recalling observations 
is undeniably challenging.

	 ●	 It is recommended that appearance of the item 
ought to be exceptionally appealing and adequate. 
We generally eat with our eyes then really taste 
simultaneously. Different elements as taste, surfaces 
and so forth are likewise significant.

	 ●	 It is recommended to make various assortments of 
items to give decision to the client.

CONCLUSIONS 

The greater part individuals concur that normalization 
of recipe is expected for getting ready hotel items. 
Checking yield is the main stage in normalizing of 
recipe while different stages are likewise significant. The 
documentation of the recipe presents the greatest obstacle 
to recipe standardization, while food cost presents the 
smallest obstacle, and taste is the most important factor in 
determining a customer’s purchasing decision.
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