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ABSTRACT 
 
 This study aims to synthesize and evaluate research conducted on cost control in food and 
beverage businesses using the systematic review technique. This study employed the PICOS 
research question strategy, adhered to the PRISMA-P principles, and utilized the PRISMA-P flow 
diagram to guide the research process. Between May and July 2024, the databases DergiPark, 
EBSCOhost, and ResearchGate were searched using a search formula developed by the 
researchers. As a result of these searches, seven articles were identified as eligible for inclusion in 
the systematic review. The study's findings indicate that the number of research articles published 
on cost control in the food and beverage industry is limited. It was also found that cost control is 
generally conducted in food and beverage businesses or their departments, mainly on a monthly 
basis. However, differences exist in terms of food and beverage cost control methods, with simple 
cost control methods being the most commonly used for food and standard cost control methods 
being the most frequently applied for beverages. This study contributes to the literature by 
systematically evaluating the cost control process in food and beverage businesses.  
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INTRODUCTION 
Food and beverage businesses, which hold a significant position within the service sector, 

must prioritize cost control to sustain their operations in a highly competitive environment, 
enhance profitability and sales, and ensure customer retention and satisfaction. Compared to 
other businesses, cost control in food and beverage businesses is more challenging due to the 
labor-intensive nature of the sector, the perishable nature of food and beverages, and the limited 
storage duration of these products (Çam, 2009; Akbulut & Aslan, 2015; Dülgaroğlu, 2023). 
However, as in all profit-oriented enterprises, the ultimate goal of food and beverage businesses 
is to maximize profit. Achieving this goal requires not only increasing sales but also utilizing 
resources efficiently and effectively, as well as controlling costs. The primary function of cost 
control, which is a comprehensive process encompassing everything from procurement to 
revenue control in food and beverage businesses, is to achieve this objective. Therefore, 
integrating food cost control methods, beverage cost control methods, and the five fundamental 
cost control standards is recommended for effective cost management in food and beverage 
businesses (Çam, 2009; Bulut, 2014; Okutmuş & Gövce, 2015; Işık & Yılmaz, 2016). 

In this context, the primary aim of this study is to systematically synthesize and evaluate 
research on cost control in food and beverage businesses. To achieve this, the study employs a 
systematic review methodology to address the research question: "In the national literature, which 
cost control methods are studied in food and beverage businesses in terms of cost control, and what 
is the current state and trend of research on this topic?" When the literature is examined, various 
systematic review studies are found in the fields of tourism (Gomezelj, 2016; Ye et al., 2020; Üner, 
2021; Yıldırgan & Batman, 2023) and gastronomy (Rachão et al., 2019; Yong et al., 2022; Uçuk, 
2023; Bayram, 2023; Rosin et al., 2024). However, there is no systematic review study on food 
and beverage businesses. Accordingly, this study contributes to the literature in two ways: it is 
the first systematic review of food and beverage businesses, and it addresses the cost control 
process from a systematic perspective. In addition, it aims to make a practical contribution by 
providing recommendations that will guide decision-making processes for managers of 
independent food and beverage businesses, as well as food and beverage departments in hotels 
and accommodation establishments. 

 
CONCEPTUAL FRAMEWORK  
Businesses operate in line with their predetermined goals to sustain their existence and 

increase profitability. However, the successful realization of these goals depends on the effective 
control of business processes (Ninemeier, 2000). Control encompasses the process of measuring 
the achievement of predetermined goals, identifying deviations, taking necessary corrective 
measures, and reporting them to management (Kutlan, 1998; Büyükmirza, 2021; Tiana et al., 
2022). Today, increasing competition conditions have made it imperative for businesses to keep 
their costs under control. This is because the profit businesses achieve depends on the balance 
between costs and revenues. When cost control is effectively implemented, it enables efficient 
revenue management by addressing factors such as fixed capacity, market segments with similar 
characteristics, perishable inventory, fluctuating demand, and high fixed costs. In other words, 
proper cost control also allows businesses to optimize their revenues (Suklabaidya & Singh, 
2017). Therefore, as costs decrease and revenue increases, profitability will also rise. For this 
reason, businesses must have a thorough understanding of cost elements and manage them 
effectively to reach their targeted profit levels (Atmaca & Yılmaz, 2011; Anasız, 2019). 

Cost control is particularly significant for food and beverage businesses, which operate 
with high costs. Cost control in food and beverage businesses aims to eliminate excessive labor, 
food, and beverage costs (Dittmer & Keefe, 2005; Akbulut & Arslan, 2015). Therefore, 
continuously monitoring and controlling labor costs, material costs, and other operational 
expenses play a critical role in the profitability and sustainability of food and beverage businesses 
(Dopson & Hayes, 2016). 

Food and beverage cost control is a process that extends from the purchasing stage to 
receiving control, storage, issuing materials from storage, production, and revenue control 
(Akbulut & Arslan, 2015; Özbirecikli & Güven, 2016; Anasız, 2019). Any disruption in this process 
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can reduce the efficiency of cost control, negatively affect the accuracy of analyses, and complicate 
decision-making processes (Yılmaz, 2007). Food and beverage cost control aims to establish and 
maintain standards, conduct revenue and expense analyses, ensure accurate pricing, take 
measures against waste and theft, and inform management about this process (Aktaş, 2001; 
Erdinç, 2009; Köroğlu, Biçici, and Sezer, 2011; Akın & Akın, 2013). However, various factors 
complicate cost control in food and beverage businesses. The perishability of food and beverages, 
the unpredictability of customer preferences, the difficulty of sales forecasts, the necessity of 
processing and selling products within short periods, classification challenges, and the sale of 
products in small portions are some examples of these factors. Therefore, food and beverage 
businesses require effective cost control methods to monitor whether costs align with 
predetermined targets and ensure accurate cost tracking (Dönmez et al., 2011; Akyürek & Kızılcık, 
2018). 

Commonly used food cost control methods in food and beverage businesses include the 
simple food cost control method, the standard food cost control method, the detailed food cost 
control method, and the potential food cost control method (Uçma Uysal, 2015; Miller et al., 2005; 
Çiftci & Köroğlu, 2008; Erdinç, 2009; Çam, 2009; Özdoğan, 2010; Ojugo, 2010; Akın & Akın, 2013; 
Dönmez et al., 2011; Akbulut & Arslan, 2015; Sancar, 2016). The simple food cost control method, 
commonly used in small-scale food and beverage businesses, involves calculating daily and 
monthly food costs, comparing these costs with sales ratios, and analyzing trends from previous 
periods (Sancar, 2016). The standard food cost control method examines increases and decreases 
in past food costs in detail to determine which ingredients contribute to these changes, thereby 
providing more realistic data (Çiftci & Köroğlu, 2008). The detailed food cost control method aims 
to monitor daily cost variations effectively and identify which ingredients impact costs (Taşkın, 
1997). The potential food cost control method (also known as pre-costing or pre-control) 
forecasts expected future food costs, takes necessary measures (such as adjusting food prices, 
menu planning, and controlling portion costs), and aims to improve operational efficiency 
(Akbulut & Arslan, 2015). 

In addition to food costs, controlling beverage costs is also crucial for food and beverage 
businesses. Beverage cost control is crucial for increasing profit margins, preventing waste and 
theft, and providing clear information to relevant units. Food cost control methods can also be 
applied to beverage cost control. Additionally, commonly used beverage cost control methods 
include the percentage beverage cost control method, the sales price beverage cost control 
method, and the simple cost control method (Miller, 2005; Çiftci & Köroğlu, 2008; Özdoğan, 2010; 
Ojugo, 2010; Dönmez et al., 2011; Akbulut & Arslan, 2015; Boroğlu, 2016). The percentage 
beverage cost control method involves comparing predetermined beverage cost percentages with 
current percentages and can be applied on a monthly or daily basis (Çetiner, 2009). In the sales 
price beverage cost control method, beverages are taken from storage and evaluated based on 
their sales prices, then compared with actual sales revenues. It is essential to consider that 
beverage sales may occur in various forms, including bottles, cocktails, or neat, which can result 
in revenue variations (Dönmez et al., 2011). The simple cost control method for beverages is quite 
similar to the food cost control method, but the beverage cost percentage is generally expected to 
be around 20%. Like food costs, beverage costs can also be calculated on a daily and monthly basis 
(Çiftci & Köroğlu, 2008). 

According to Çetiner (2009) and Rızaoğlu and Hançer (2005), to ensure effective cost 
control in food and beverage businesses, five basic standards should be established in addition to 
the cost control methods employed. These standards are the standard ingredient card, standard 
recipe, standard yield, standard portion, and standard food cost percentage. A standard ingredient 
card provides the identification of the characteristics of ingredients used in food and beverage 
businesses, such as shape, size, weight, color, durability, density, and taste. It facilitates the 
recognition of these ingredients by staff during the delivery of orders. A standard recipe is a fixed 
formula that ensures that a dish has the same quality, flavour, and appearance every time. This 
recipe offers convenience in food preparation and supports the standardization of meals (Gönen 
& Ergun, 2008). Standard yield is a standard that increases efficiency in food cost control by 
facilitating the planning of the products produced (Kahya, 2004). The standard portion is the 
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determination of the standard amount of food to be served to the customer (Yılmaz, 2005). 
Standard food cost percentage is the ratio of the cost of food sold to the revenue from food sales 
(Schmidgall & Damitio, 1996; Köroğlu, 2007). These five standards, when applied in an integrated 
manner with the food and beverage cost control process, contribute to effective cost management. 
In this context, cost control, which is vital for preventing excessive costs, increasing profitability, 
and ensuring sustainability in the food and beverage industry, can be achieved through 
continuous monitoring and control of labor and material costs, as well as revenue and expense 
analysis, and the establishment and maintenance of standards. 

 
METHODOLOGY  
In this study, which aims to synthesize and evaluate the evidence on the concept of cost 

control in food and beverage businesses, a systematic review technique was employed as the 
research design. Systematic review, also known as research synthesis, research review, or 
research compilation (Cooper et al., 2019), can generally be defined as the process of synthesizing 
publications related to a specific research question by bringing them together within 
predetermined criteria to answer that question. Systematic review is a research method that has 
been used in fields such as health (Hussey et al., 2009; Zuhur & Özpancar, 2017), education (Alp 
& Şen, 2021; Montenegro-Rueda et al., 2023), business (Sánchez González et al., 2010; Tiftik, 
2022), and management (Boon et al., 2019; Ataç et al., 2022), as well as, in recent years, in the 
fields of tourism (Gomezelj, 2016; Ye et al., 2020; Üner, 2021; Yıldırgan and Batman, 2023) and 
gastronomy (Rachão el al., 2019; Yong et al., 2022; Uçuk, 2023; Bayram, 2023; Rosin et al., 2024). 

Systematic reviews are a structured and comprehensive synthesis of numerous studies 
conducted using similar methods to determine the best available research evidence by experts in 
the field (Burns & Grove, 2007; Dickson et al., 2014; Çınar, 2021). The application process of this 
technique consists of a series of procedural steps. These steps are as follows (Gough et al., 2012): 

• Determination of the research question, 
• Identification of inclusion and exclusion parameters, 
• Conducting a literature review, 
• Selection of studies to be reviewed, 
• Data collection and analysis, and 
• Interpretation and writing of the results. 

This study was conducted by considering these procedural steps. However, the evaluation 
of a study's quality is generally shaped by the extent to which it is free from methodological biases 
(Karaçam, 2013). Therefore, to ensure a stronger methodology for the systematic review, the 
research process was carried out by adopting PRISMA-P (2020) (Preferred Reporting Items for 
Systematic Review and Meta-Analysis Protocols). PRISMA-P is a 27-item guideline developed to 
ensure transparency and clarity in reporting systematic reviews (Moher et al., 2009) and is 
committed to by many journals (Bronson & Davis, 2011). Additionally, to structure the evaluation 
process more consistently, the approach proposed by Fish and Block (2018) was followed in the 
interpretation and analysis of the findings. This approach consists of six steps: 1) Motivating the 
topic and defining the research problem, 2) Systematically identifying relevant literature, 3) 
Structuring the review process, 4) Assessing methodological robustness, 5) Examining 
relationships among findings, and 6) Making the results meaningful. Therefore, in this study, the 
PRISMA-P was followed to ensure a stronger methodology that adheres to systematic review 
procedures. At the same time, the approach proposed by Fisch and Block (2018) was adopted for 
a more consistent evaluation. 

The first step in conducting a good systematic review is to define the problem, which 
should be addressed as a clear, precise, and structured question. Since the search strategy is built 
upon the review question, formulating the review question is crucial for developing an effective 
search strategy (Çınar, 2021). Therefore, in this study, the PICOS model—stated to enhance the 
quality of literature reviews when used as a search strategy tool—was utilized to define the 
framework of the research question. The PICOS model is derived from the PICO concept, which 
was developed by Richardson, Wilson, Nishikawa, and Hayward (1995) to break down clinical 
questions into searchable keywords. Schardt et al. (2007) later extended this concept by 
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incorporating the type of question and the references needed to answer it. According to the PICOS 
model, the framework of a research question should be clearly defined in terms of participants (P: 
population), interventions (I: interventions), comparison groups (C: comparators), outcomes (O: 
outcomes), and study designs (S: study designs) (Çınar, 2021). In this context, the research 
question formulated within the scope of this study is: "In the national literature, which cost control 
methods are studied in food and beverage businesses in terms of cost control, and what is the current 
state and trend of research on this topic?" 

P: Food and beverage businesses 
I: Cost control in food and beverage businesses 
C: None 
O: Cost control methods 
S: Qualitative, quantitative, and mixed-method studies 
 
The sub-research questions formulated within the scope of this study are as follows: 
• What is the distribution of studies on cost control in food and beverage businesses in 

the national literature over the years? 
• What are the objectives and benefits of cost control in food and beverage businesses? 
• What are the challenges encountered in cost control in food and beverage businesses? 
• Which methods are used for cost control in food and beverage businesses? Which of 

these methods is used the most? 
• What are the standards that must be followed in terms of cost control in food and 

beverage businesses? 
 
In systematic reviews, after determining the research question, relevant studies must be 

thoroughly examined based on predefined inclusion and exclusion parameters. However, the 
abundance of sources and studies in the social sciences that may affect the quality, objectivity, and 
outcomes of systematic reviews makes literature screening quite challenging. According to Reed 
and Baxter (2009) and White (2009), while the search should be comprehensive, it does not 
necessarily have to be overly detailed. For this reason, widely used electronic bibliographic 
databases were preferred for searching published and unpublished studies in systematic review 
research. The selection of studies that met the inclusion and exclusion parameters was conducted 
using the electronic databases DergiPark, EBSCOhost, and ResearchGate. Conducting searches 
across multiple databases was intended to minimize potential bias. Although the primary research 
focus was initially set on cost control in independent food and beverage businesses, the study also 
included food and beverage departments within hotels or accommodation businesses. This 
inclusion was based on the growing significance of food and beverage services in the hospitality 
sector in recent years (Chand & Kapoor, 2014) and the integrated operation of food and beverage 
departments within general accommodation services. Regarding publication types, books, theses, 
conference papers, and unpublished studies were excluded from the scope. In terms of publication 
language, only peer-reviewed journal articles published in Turkish were considered. In line with 
these inclusion and exclusion parameters, studies on cost control in food and beverage businesses 
were retrieved using the following search formula: ("maliyet kontrolü" OR "maliyet kontrol") AND 
("yiyecek içecek işletmesi" OR "yiyecek içecek departmanı" OR "restoran" OR "konaklama" OR 
"otel"). These searches were conducted in the relevant electronic databases between May and July 
2024. Table 1 below presents the inclusion and exclusion parameters for the articles examined 
within the scope of this systematic review. 

 
Table 1. 
Inclusion and Exclusion Parameters 

Inclusion parameters Exclusion parameters 

Studies on cost control in food and beverage 
businesses 
Research articles 
Studies published in peer-reviewed journals 

Studies with no full-text access 
Studies published in languages other than Turkish 
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As previously stated, this study employed the PRISMA-P approach. Therefore, the 
PRISMA-P flow diagram was used as a reference when selecting studies to be included in the 
research. Based on the inclusion and exclusion parameters presented in Table 1, the PRISMA-P 
flow diagram used to determine the studies included in the systematic review is shown in Figure 
1 below. 

 

 
 

Figure 1. Identification of Studies through Databases According to the PRISMA-P Flow Diagram 
(Source: Own research) 

 
Table 2 below presents the details of the searches conducted, based on the PRISMA-P flow 

diagram as a reference. 
According to PRISMA-P (2020), the methods used in the study must be clearly specified to 

determine whether a record meets the inclusion and exclusion parameters. This includes details 
on how many reviewers screened each record, whether they worked independently, and the 
databases used in the process. Additionally, Bronson and Davis (2012) state that to prevent 
individual bias, studies should be evaluated independently by two or more researchers, following 
predetermined criteria, and then compared for eligibility. For this reason, in this study, two 
researchers independently conducted title screenings (n = 1056), followed by detailed reviews (n 
= 26) based on the established inclusion and exclusion parameters. After all independent 
evaluations were completed, the findings were compared, and in cases where consensus could not 
be reached, a third expert was consulted to resolve any uncertainties. 
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Table 2. 
Selection Process of Studies Included in the Systematic Review 

Database Search 
date 

Number 
of 

articles 
retrieved 
from the 
search 

Total 
number 

of 
duplicate 
articles 

Number 
of 

articles 
removed 

due to 
irrelevant 

titles 

Number of 
articles 

reviewed 
according 

to inclusion 
and 

exclusion 
parameters 

Number of 
articles found 

suitable for 
systematic 

review 
according to 
the inclusion 
and exclusion 
parameters 

Number of 
articles 

excluded 
from the 

systematic 
review 

based on 
quality 

assessment 

DergiPark 03.05.2024 25 

13 

7 7 5 

4 EBSCOhost 25.05.2024 21 3 6 2 

ResearchGate 15.06.2024 1010 989 13 4 

 
According to Patole (2021), the article exclusion process, a significant aspect of systematic 

reviews, must be conducted with utmost care, as it can potentially alter the results. As shown in 
Figure 1, in line with this approach, a review based on inclusion and exclusion parameters was 
conducted, resulting in the exclusion of studies that lacked full-text access (n=1), were not related 
to cost control in Food and Beverage Businesses (n=12), or were not research articles (n=2). 
Consequently, taking into account the research objectives and inclusion-exclusion parameters, the 
articles deemed suitable for systematic review were identified (n=11). However, Bronson and 
Davis (2011) suggest that studies deemed appropriate for systematic review based on inclusion 
and exclusion criteria should first be assessed using a series of quality evaluation methods. 
Therefore, to enhance the research quality and methodological rigor, the Mixed Methods 
Appraisal Tool (MMAT) Version 2018 was employed in this study. 

MMAT is an instrument designed to evaluate primary research studies based on 
experiments, observations, or simulations, specifically empirical studies (Abbott, 1998; Porta et 
al., 2014). In other words, it is a critical appraisal tool designed for the evaluation phase of 
systematic reviews that include qualitative, quantitative, and mixed-methods studies. MMAT 
consists of two sections: a checklist and criteria descriptions. For each study included in the 
evaluation, the appropriate study category is selected, and the assessment is conducted based on 
the criteria specific to that category. For example, if an article follows a qualitative research design, 
it is evaluated solely based on the five criteria designated for the qualitative category (Hong et al., 
2018). In this context, all articles deemed suitable for the systematic review (n = 11) were 
evaluated using this tool in terms of research quality and methodological rigor. Following the 
evaluation, it was determined that four articles would not be included in the synthesis. These 
articles were identified based on a “No” or “I do not know” response to one or both of the MMAT 
screening questions (S1: Are there clear research questions? and S2: Do the collected data allow 
for addressing the research questions?). The seven articles determined to be included in the 
synthesis (systematic review) were identified by receiving a “Yes” response to both of these 
questions, as MMAT does not recommend calculating an overall score based on individual 
criterion ratings or excluding studies solely due to low methodological quality. 

The study has certain limitations. These include: 1) the inclusion of only articles published 
in Turkish within the national literature, 2) the inclusion of only full-text research articles from 
peer-reviewed journals indexed in DergiPark, EBSCOhost, and ResearchGate, and 3) the limited 
number of articles on the research topic within the national literature. 

 
FINDINGS  
In this part of the study, evaluations of the articles (n = 7) are presented in terms of 

research quality and methodological soundness, using the MMAT, and are included in the 
systematic review in line with the sub-research questions. Before evaluating the studies, a data 
extraction form was created. This form includes the databases, colophons, keywords, objectives, 
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research methods or costing methods, data collection tools, and results of the articles included in 
the systematic review. The data extraction form is shown in Table 3 below.  

As a result of the systematic review, it is evident that the number of published research 
articles on cost control in the food and beverage industry is extremely limited. This can be 
attributed to the fact that owners or managers of food and beverage businesses are generally 
reluctant to share accounting data due to concerns about competition, confidentiality, and 
security. 

As seen in Table 3, the articles were published in 2011, 2013, 2014, 2015, 2016, and 2019. 
This situation suggests that the number of articles published on cost control in food and beverage 
businesses increased after the 2008 global economic crisis. Following the crisis, businesses may 
have felt the need to manage their costs more effectively in order to maintain profitability and 
ensure long-term sustainability. For this reason, the increase in research on cost control in the 
food and beverage industry during the post-2008 period can be considered a natural result. The 
fact that digitalisation and technological developments in recent years have enabled businesses 
to monitor cost data more easily and in detail may have contributed to the increased interest in 
food and beverage cost control methods in academic research. In addition, the fact that issues such 
as sustainability and resource efficiency have also increased during this period may have led to 
an increase in research focused on reducing waste and optimising costs in food and beverage 
businesses. 

The articles mention several objectives and benefits of cost control in food and beverage 
businesses. These objectives and benefits are as follows: 

• Conducting revenue-expense analysis, 
• Setting standards and ensuring their continuity, 
• Establishing a foundation for pricing, 
• Preventing theft and waste, 
• Informing management, 
• Ensuring profitability and sustainability, 
• Identifying deviations and taking corrective actions, 
• Gaining a competitive advantage, 
• Improving service quality, 
• Increasing customer satisfaction, 
• Reporting data, 
• Analyzing reports, 
• Developing sales policies. 
 
Income and expenditure analyses should be performed to monitor the financial status of 

food and beverage businesses and guide management decisions. Standards should be established 
and consistently maintained to enhance consistency and efficiency in operational processes. A 
basis for pricing should be established to support the accurate costing of products and services, 
and theft and waste should be prevented to ensure the efficient use of resources and minimize 
losses. Provide the necessary data and analyses for management to make informed and timely 
decisions, ensuring the long-term sustainability of profitability and increasing the business's 
financial success. Deviations should be identified, and corrective measures should be taken to 
identify the causes of performance problems and develop solutions. In addition, it should aim to 
increase the competitiveness of the business through strategies suitable for market conditions, to 
provide better customer experiences by improving service quality, and to increase loyalty by 
enhancing customer satisfaction. Therefore, it can be stated that effective cost control in food and 
beverage businesses enables them to achieve sustainable success by increasing their business 
volume. 
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Table 3. 
Data Extraction Form 

No Database Citation Keywords Aim 
Research 
method 

Data 
collection 

tool 
Result 

1 DergiPark 

Dönmez, A., Arıcı, A. & Angay 
Kutluk, F. (2011). Research on 
food and beverage cost control 
applications and pricing in five-
star hospitality enterprises in 
Antalya. International Alanya 
School of Business Journal, 
3(1), 201-222. 

Hospitality 
enterprises 
Food and 
beverage 
Pricing 
Cost control 

To present the practices related to 
food and beverage cost control 
systems and pricing systems in 
accommodation businesses, 
including 5-star hotels and 1st class 
resorts operating in Antalya. 

Quantitative Survey 

It has been observed that the majority of 
food and beverage businesses have 
established cost systems and place 
importance on food and beverage cost 
control. 

2 DergiPark 

Okutmuş, E. & Gövce, G. 
(2015). Comparatively 
analysing standard recipe at 
the cost control phase of food 
businesses and an application. 
Niğde University Journal of the 
Faculty of Economics and 
Administrative Sciences, 8(2), 
79-90. 

Food businesses 
Cost control 
Standard recipe 

To demonstrate how cost control 
and efficiency in food businesses can 
be achieved by using standard 
recipes and balancing product 
quantities comparatively. 

Quantitative  
Secondary 

data 

It has been observed that effective cost 
control and, consequently, cost efficiency 
have not been achieved in the business, 
resulting in issues of fraud and losses. 

3 EBSCOhost 

Köroğlu, Ç., Biçici, F. ve Sezer, D. 
(2011). The effects of cost 
control on superiority of 
competitiveness. Journal of 
Business Research, 3(1), 33-48. 

Competition 
Cost control 
Cost control 
method 

Explaining the relationship between 
cost control and the competitive 
advantage that can be achieved in 
hotel businesses operating in 
Marmaris. 

Quantitative Survey 

As the star rating of hotels increases, the 
food and beverage cost and labor cost 
control methods they use differ. It has 
been observed that as the star rating 
increases, businesses gain a competitive 
advantage over other businesses 
operating in the same sector. 

4 EBSCOhost 

Işık, I. & Yılmaz, B. B. (2016). 
Food and beverage cost control 
in accommodation enterprises: 
an examination of food and 
beverage cost control methods 
of a hotel. Journal of 
Entrepreneurship & 
Development, 11(1), 60-83. 

Accommodation 
enterprises  
Cost control 
Food and 
beverage cost 
control 

Through the examination conducted 
in a selected hotel business as an 
example, the importance of cost 
control is demonstrated by analyzing 
which cost control method is applied 
through which process and whether 
this process is aligned with the 
intended purpose. 

Mixed 

In-depth 
interview 

(Secondary 
data) 

It has been observed that the hotel 
business needs to revisit the processes 
starting from menu planning and 
including purchasing, receiving, storage, 
issuing goods from the warehouse, 
production, and sales activities, and 
continue its operations with a cost control 
method that supports these processes. 
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5 ResearchGate 

Akın, A. & Akın, A. (2013). A 
study for detection of cost 
control systems applied in food 
and beverage organizations: 
Example of Gaziantep. Journal 
of Academic Perspective, (36), 
1-16. 

Food and 
beverage sector 
Cost 
Cost control 
Gaziantep 

Identifying the cost control methods 
applied in food and beverage 
businesses with tourism operation 
certificates in Gaziantep and 
determining the current status of 
businesses regarding cost control. 

Quantitative Survey 

It was observed that the businesses in the 
sample, which are classified as 
restaurants using à la carte menus, 
generally implement detailed cost control 
systems; that the menu type and business 
resources are important factors in the 
application of these systems; however, 
the owners and managers of the 
businesses were unsure whether their 
educational background has an impact on 
the cost control systems. 

6 ResearchGate 

Tandoğan, U. & Şahin, Ö. 
(2014). An implementation in 
using standard recipes and 
target costing on strategic 
decisions of food and beverage 
business. Niğde University 
Journal of Economics and 
Administrative Sciences, 7(1), 
242-259. 

Target costing 
Strategic costing 
Food and 
beverage cost 
Standard recipe 

Determining how cost reduction or 
contribution margin increase 
strategies will be implemented in a 
food and beverage business in line 
with cost and profit targets, without 
compromising customer 
expectations, and how products will 
be designed with a focus on both 
customer and profit. 

Quantitative 
Interview 

(Secondary 
data) 

It has been observed that a food and 
beverage business can control its 
targeted costs on a product basis by using 
standard recipes and can apply the target 
costing method in its strategic decisions. 

7 ResearchGate 

Büyükşalvarcı, A. & Şener, G. 
(2019). International five-star 
chain hotel facilities cost 
control applications in food and 
beverage department and the 
case of Ankara province. 
Journal of Social and 
Humanities Sciences 
Research,6(47), 4187-4197. 

Cost 
Cost control 
Hotel 
management 
Food and 
beverage 

Analysis of the cost control and 
operation of food and beverage 
departments in 5-star 
accommodation businesses with 
international chain status in Ankara 
province. 

Qualitative 
Face-to-

face 
interview 

It has been observed that hotel 
businesses need to effectively control 
food and beverage costs and implement 
cost control systems that are suitable for 
their operations to ensure sustainability. 
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The articles mention several challenges faced in cost control within food and beverage 
businesses. These challenges can be summarized as: 

• Daily demand fluctuations, 
• The impact of menu changes, 
• Products used in multiple menu items, 
• Stock diversity, 
• Sales irregularities, 
• Small portion sales, 
• Stock turnover rates, 
• Versatile use of materials, 
• Lack of staff knowledge, 
• Selection of an appropriate cost control system, 
• The influence of indirect workers, 
• Environmental factors. 
As can be seen, several factors contribute to the difficulty of cost control in food and 

beverage businesses. While daily demand fluctuations make it challenging to maintain stock levels 
while preserving product freshness and quality, menu adjustments may be necessary if the 
estimated demand is not met. However, this may adversely affect the effectiveness of cost control. 
The use of purchased products in more than one menu item complicates portion costing. In 
contrast, the inability to track stocks of raw, semi-processed, or fully prepared products in the 
kitchen has a negative impact on cost control. Sales irregularities, as well as the sale of food and 
beverages in portions or by the glass, further complicate cost control processes. High inventory 
turnover rates make it challenging to track purchases made in varying quantities and at different 
prices, especially during peak periods. Additionally, the use of food and beverage ingredients in 
different meals and drinks creates further difficulties in portion costing. Additionally, the fact that 
personnel responsible for cost control and other personnel lack sufficient knowledge of costing, 
pricing, and service issues significantly reduces the effectiveness of control processes. The 
preference for cost control systems that are not suitable for the enterprise's structure and policy 
may cause the control to lose its effectiveness. At the same time, it is very difficult to measure the 
contributions of indirect employees, such as cleaning staff. Additionally, unexpected 
developments in economic, social, political, and technological spheres may adversely affect the 
enterprise's cost control system. Especially in inflationary environments, maintaining consistent 
cost control becomes even more challenging. 

The articles mention some methods used for cost control in food and beverage businesses. 
These are simple cost control method, detailed cost control method, standard cost control method 
and estimated (potential) cost control method for food. For beverages, the percentage control 
method, the sales price control method, and the standard cost control method are used. However, 
the articles also mention the use of sub-methods, modern cost methods, and control tools related 
to these methods in terms of cost control in food and beverage businesses. These are daily simple 
cost control method, monthly simple cost control method, the Harris, Kerr and Forster method, 
the target costing method, standard recipes and product quantity balance tables. In the articles, it 
is mentioned that the most commonly used cost control methods in food and beverage businesses 
are the monthly simple cost control method for food and the standard cost control method and 
the percentage control method for beverages.  

The articles mention several standards that should be followed in cost control for food and 
beverage businesses. These standards are as follows: 

• Regular internal control and cost control of food and beverage items. 
• Creating standard material and purchasing cards, and acting in accordance with them. 
• Purchasing food and beverage items based on actual needs to prevent waste. 
• Performing quality and quantity checks when food and beverage items are delivered. 
• Tracking daily sales reports and maintaining statistics to determine menu preference 

indexes. 
• Creating a standard menu list. 
• Producing according to standard recipes. 
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• Monitoring production with comparative product quantity balance sheets. 
• Tracking price changes in raw materials and goods and developing effective cost 

strategies. 
• Implementing effective measures in purchasing, receiving, storage, production, 

revenue control, and personnel costs. 
• Analyzing actual results in line with profitability expectations and forecasts, 

investigating the reasons for deviations, and taking corrective actions if necessary. 
• Emphasizing menu planning and efficiently utilizing business resources. 
• Using contemporary cost methods like target costing. 
• Applying cost control methods that positively affect financial performance to gain a 

competitive advantage. 
• Creating independent units for cost control in food and beverage departments. 
• Continuously training accounting and audit staff on cost and control issues. 
• Paying attention to cost control for profitability and sustainability in food and beverage 

departments of hotels or accommodation businesses. 
• Managing the control of even small-scale costs like staff meals, considering them as part 

of the overall business expenses. 
These standards include 1) Standards in terms of internal control and audit, 2) Standards 

for purchasing and materials management, 3) Standards for production and menu management, 
4) Standards for efficiency and waste prevention, and 5) Standards in terms of competition and 
sustainability. 

 
CONCLUSION, DISCUSSION, AND RECOMMENDATIONS 
This study aims to synthesize and evaluate the evidence related to the concept of cost 

control in food and beverage businesses. Therefore, studies from the national literature 
addressing cost control in food and beverage businesses were reviewed using the systematic 
review technique. By presenting the trends and the current state of these studies, a framework 
has been outlined. 

Food and beverage businesses, which are an important part of the service sector, face 
challenges in cost control due to factors such as daily demand fluctuations, the impact of menu 
changes, products used in multiple menu items, stock diversity, sales irregularities, small portion 
sales, stock turnover rates, multi-purpose use of materials, lack of staff knowledge, choosing the 
appropriate cost control system, the impact of indirect workers, and environmental factors, 
according to the findings of the studies included in the systematic review. However, like any other 
business, food and beverage businesses must understand and control cost elements to survive in 
this highly competitive environment (Dimitrantzou et al., 2024). This is where cost control in food 
and beverage businesses comes into play, a process that spans from the purchasing process, 
including receipt control, storage, material withdrawal from stock, production, and revenue 
control. According to the findings from the studies included in the systematic review, cost control 
in food and beverage businesses aims to carry out income-expense analysis, establish and 
maintain standards, form the basis for pricing, prevent theft and waste, inform management, 
ensure profitability and sustainability, identify deviations and take corrective actions, gain 
competitive advantage, improve service quality, enhance customer satisfaction, report data, 
analyze reports, and develop sales policies. However, various factors make cost control in food 
and beverage businesses more difficult. Therefore, food and beverage businesses need effective 
cost control methods that allow them to track costs by determining them in advance and checking 
whether they align with the set goals. 

According to the results obtained from the studies included in the systematic review, cost 
control is generally implemented in food and beverage businesses or departments, and this 
control is mainly carried out on a monthly basis (Dönmez et al., 2011; Köroğlu et al., 2011; Işık & 
Yılmaz, 2016; Büyükşalvarcı & Şener, 2019). While similarities exist among the studies in this 
regard, notable differences are observed in the food and beverage cost control methods employed. 
In the study by Dönmez et al. (2011), it was found that the most commonly used method for food 
was the simple cost control method, while for beverages, the standard cost control method was 
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employed. In the studies by Köroğlu et al. (2011) and Işık and Yılmaz (2016), they found that the 
simple cost control method was used extensively for both food and beverages without 
differentiation. However, in the study by Akın and Akın (2013), they concluded that the most 
commonly used method for both food and beverages, regardless of differentiation, was the 
detailed cost control method on a daily basis. These differences are believed to be related to the 
scope of the studies. Specifically, Dönmez et al. (2011), Köroğlu et al. (2011), and Işık and Yılmaz 
(2016) focused on food and beverage cost control in hotels or accommodation businesses, while 
Akın and Akın (2013) addressed food and beverage cost control in tourism-certified food and 
beverage businesses. This situation also aligns with the results of other studies in the literature. 
For example, in the studies conducted by Kutluk (2003), Çiftci and Köroğlu (2008), and Bulut 
(2014), which focused on food and beverage cost control in hotels or accommodation businesses, 
it was determined that the simple cost control method or the standard cost control method was 
most commonly used. On the other hand, a study by Akyürek and Kızılcık (2018) examining food 
and beverage cost control in independent food and beverage businesses found that the most 
commonly used method for food was the detailed cost control method. For beverages, it was the 
simple cost control method. 

The frequent use of the simple cost control method or standard cost control method in 
hotel or accommodation businesses can be associated with the fact that the organizational 
structure of these businesses is more complex compared to food and beverage businesses. As a 
result, these businesses may require a more systematic approach to cost management. On the 
other hand, the widespread use of the detailed food cost control method in food and beverage 
businesses can be linked to the method's ability to overcome difficulties in product classification 
and facilitate the categorization of foods into groups such as vegetables and fruits, seafood, meats, 
and meat products. 

According to some studies in the literature (Zainol et al., 2017; Cengiz et al., 2018; 
Pradiptha et al., 2018), in order to ensure effective cost control in food and beverage businesses, 
it is necessary to define not only cost control methods but also five fundamental standards: 
standard recipes, standard yields, standard portions, standard material cards, and standard food 
cost percentages. Particularly, the standard recipe is the most important tool in the food and 
beverage preparation and production process. Without standard recipes, it is not possible to 
control costs effectively. This is because the production of a menu item using different methods 
and materials will result in cost variations within each production cycle. The results of the studies 
included in the systematic review also indicate that food and beverage businesses should use 
standard recipes in their production process and monitor them through product quantity balance 
tables (Okutmuş & Gövce, 2015). If the product quantity balance is not adhered to, excessive use 
of materials will result in increased costs, or problems such as defective or substandard 
production, production losses, or theft may occur. In the study conducted by Okutmuş and Gövce 
(2018), excessive usage was detected, and it was reported that this excessive use seemed to be 
aimed at hiding unregistered sales or unreported production and sales. As a result, the study 
identified that the business was unable to effectively manage cost control and efficiency. 
Additionally, the studies included in the systematic review also highlighted the importance of 
using standard recipes in terms of contemporary costing methods, such as target costing 
(Tandoğan & Şahin, 2014). Target costing is a method used in the early stages before the 
production methods of a new product are designed and developed. In this method, operations are 
customer-oriented, production design is focused on, and the product's entire life cycle is 
considered. The goal of the method is to create a production process that generates the desired 
profit (Kaya, 2010). The standard recipe is a fundamental tool in the target costing process. The 
material quantities and prices specified in the standard recipe allow for the calculation of the unit 
cost of the product. At the same time, cost calculations made from the recipe enable adjustments 
to the product's components or quantities if the targeted profitability is not achieved. Therefore, 
preparing standard recipes with accurate and up-to-date information enhances the effectiveness 
of target costing. 

The trend in research on cost control in food and beverage businesses in the national 
literature, although the number of published research papers on this topic is quite limited, 
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generally focuses on survey studies aimed at identifying the cost control methods used in the 
business. This situation may be due to the difficulty of accessing secondary sources related to food 
and beverage businesses compared to primary sources. Examining the current situation, it is 
evident that cost control in food and beverage businesses has not been thoroughly explored, both 
in terms of the calculations related to the cost control methods used and from the perspective of 
contemporary costing methods. 

In future studies, examining articles from peer-reviewed journals indexed in multiple 
databases in the international literature and contributing their findings to the literature will 
provide significant contributions. 
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