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Abstract

Abstract

“To become the big chain store like McDonald’s is the vision & wish of many
Chinese catering business. But in the catering market, we can see the unbalanced
development status between formal food services industry & informal food services
industry. For formal food services, the Chinese enterprises take the lead in the
market competition; while for the informal food services or quick restaurant
services, either the business scale, brand, or the operating management level, the
Chinese quick services restaurants haven’t grown their core competitive advantages
yet. So, It is still to early for them to say “To become the company like
McDonald’s”. While the biggest two fast food restaurant companies —
McDonald’s & KFC, by using their big brand & excellent operations, have gained
the absolute market share of WQSR (West Quick Services Restaurant) in most of
the China big & medium cities, and penetrate to the small cities & towns with a
high growth speed.

For Chinese Quick Services Restaurants (CQSR), It is very important that how
they can learn from the big WQSR, and grow their own core competitive
advantages, and join the competition in this market.

The author of this article takes McDonald’s China development & operating
stratigy as an example, illustrates how McDonald’s doing it’s real estate
development, operation management, training & marketing strategy, and find out
the core competencies of McDonald’s; The author also points out the difference of
development strategy and marketing strategy between KFC & McDonald’s, and the
reasons why McDonald’s loses to KFC in China Market. The author summarized
the conditions of CQSR, and based on above analysis, provide some hints to the

development of CQSR.
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