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Abstract. Small and Medium Enterprises (SME) play an essential role in the Sri Lankan
tourism industry, whereas relatively little is known about the restaurant sector and its challenges.
This research aims to examine the challenges facing SME restaurants in Sri Lanka. Given the
relatively new and unexplored nature of the research problem, a qualitative, specifically multiple
case study method was adopted. Twenty-eight respondents, including the restaurant owner,
manager, and two customers from each selected case, were purposively approached. In-depth
interviews and observations were used to collect data which was then analysed using the
thematic analysis for the implication and conclusion. The key challenges highlighted by the
study respondents are lack of skilled employees, high labour turnover, stiff competition in the
industry, wrong location, increased budget tourists, lack of technical support from the
government authorities and no proper waste management system. The study results support the
view that the Sri Lankan restaurant sector requires much more governmental and institutional
support. Therefore, the government and other supporting agencies of SMEs can use these
findings to develop the SME sector for future programs. Furthermore, this study enriches the
understanding of challenges on the experience of Sri Lankan entrepreneurs, which is influenced
by the industry-specific factors.

Keywords: challenges, Small and Medium enterprises, foodservice industry, restaurant,
qualitative.

JEL Classification: M 2.
INTRODUCTION

Small businesses play a vital role in the economies of both developed and developing
countries. For instance, this sector constitutes 95%, 97.3% and 85.5% of all businesses in the
United Kingdom, New Zealand and Australia, respectively (Ekaterina, Daria & Wim, 2021).
Small businesses are the backbone of the Canadian economy; they account for 99 per cent of all
businesses in the country and are responsible for over 20% of the country’s GDP (Le 2015).
According to the Kenya National Bureau of Statistics 2017, small and micro-enterprises play a
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major role in Kenya, with the sector contributing over 50 per cent of the new jobs created in
2015 (Ekaterina, Daria & Wim, 2021). About 98% of enterprises in most Asian countries are
classified as small enterprises; they contribute significantly to total employment in any nation,
frequently representing more than 50% of employment (Adam & Alarifi 2021). For example,
small and medium-sized enterprises contributed over 30% of Pakistan‘s GDP in 2005 (Ekaterina,
Daria & Wim, 2021).

For tourism to be beneficial in income generation, economic growth, employment
generation, poverty alleviation and rural development, it has to be linked to local economies
such as agriculture and micro and small-scale enterprises (UNWTO 2011). The economy of Sri
Lanka mainly depends on plantation crops, the apparel industry, tourism and foreign
employment. Therefore, tourism has become an active income-generating source for the Sri
Lankan economy. In 2017, tourism maintained its position as the country’s fourth-largest foreign
exchange earner, and tourism’s contribution to foreign exchange earnings in 2017 amounted to
2.6% (SLTDA 2018). Regarding the restaurant category, Sri Lanka‘s tourism and, specifically,
the restaurant sector depends heavily on its Small Enterprises (SLTDA 2018). Furthermore, 90%
of all restaurants worldwide employ less than 50 total employees, and 70% of all restaurants are
standalone entities that operate as a single unit (Gaille, 2017). In a global scenario, the restaurant
industry has shown steady positive growth and overall global sales, growing at an annual rate of
5.6% (Gaille, 2017). The global market size of the restaurant industry in 2017 was USD 2.1
trillion (Restaurant & Hospitality Industry Statistics and Market Size Overview, Business and
Industry Statistics, 2018). The approximate number of restaurants worldwide was 16 million in
2016. Therefore, Sri Lankan restaurants serve a more significant role in society and are
considered as an emerging industry, which makes up 1.55 % of GDP together with the hotel
sector (SLTDA 2019).

The number of small business establishments, including the restaurant sector in Sri Lanka,
is very high, contributing to employment. In general, the small business sector is more labour
intensive compared to larger companies. Even though the small business sector accounts for a
significant proportion of employment creation, this sector, nevertheless, has a high failure rate.
The rate of failure of small businesses in developing countries is higher than that in the
developed world (Marlow, Henry and Cater, 2009). The World Bank survey (2007) highlights
that, within eight years of receiving a small business loan, only 20% of small businesses
survived in Sri Lanka (World Bank 2010). One study has identified that the business failure in
SMEs in Sri Lanka is around 45%. From the inception of the industrialization of the Sri Lankan
economy, the small business sector was recognized as an important sector to be developed.
However, the performance progress of this sector is not yet up to expectations (Premarathna
2008, Selvamalar 2005) as small and medium enterprises face many issues and challenges. In
this regard, many researchers have considered the problems small businesses face, identifying
various traditional constraints such as finance, lack of planning and networking, which are some
of the reasons behind the slow growth of SMEs (Rathnayake 2006, Selvamalar 2005). In this
setting, some of the traditional issues are already acknowledged by some researchers as
hindering SMEs success most and leading to a high failure rate in the country. But are these
really the case in the Sri Lankan SME restaurant sector?

LITERATURE REVIEW

The literature dealing with barriers to the growth of SMEs is relatively rich, but not in the
restaurant sector. Hwang & Lockwood (2006) found six main related issues for SMEs in the
tourism industry: changing demand, limited resources, lack of skilled labour, lifestyle, lack of
competitive benchmarking, and location. Another group of researchers identified several barriers
to success, including three general areas (Lussier, Bandara, & Marom 2016). The first is general
factors, which can influence any business, such as global terrorism or disease outbreaks. The
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second is related to the size of SMEs and their financial, human resources as well as marketing
related issues. Third, the lack of involvement of the owner or manager with all aspects of the
business. The final factor is the unique nature of the service sector businesses (Lussier, Bandara,
& Marom 2016). These barriers put extraordinary pressures on the industry, with lost sales
unable to be recovered at a later date. The emphasis could move from copying competitors and
gaining competitive advantage through exceptional performance to motivating and allowing
experience sharing in networks regarding joint problems for future excellence (Lonita, 2013).
Rather than focusing on the strategic level, when thinking about SMEs, addressing the pertinent
business issues that emerge from current business priorities should be the key theme (Hwang &
Lockwood, 2006). Some researchers pointed out that a lack of financing became an obstacle to
SMEs growth in transitional economies due to poorly developed capital markets (Marom &
Lussier, 2014).

According to the OECD 2017, the adoption delay of SMEs is mainly due to a lack of
investment in complementary knowledge-based assets, such as R&D, human resources,
organizational changes and process innovation. For instance, a lack of investment in in-house
innovation processes and organizational capabilities limits the capacity of SMEs to take full
advantage of new technologies to enhance data analytics and increase their participation in
knowledge networks (OECD, 2017). The Information Technology revolution has made it easier
for firms to innovate through collaborative networks with other businesses and requires
coordinating with external knowledge partners and effectively incorporating knowledge from
external sources into internal processes (Olaison & Sorensen, 2014). However, the SME sector
did not take full advantage of technological advancement (Bennet, 2017). Poor management
practices and lack of governance structure also pose challenges to business transfer and
management transition processes in many SMEs, particularly the restaurant sector (Bennet,
2017, Chittithaworn, Islam, Keawchana, & Yusuf , 2011).

In some cases, management limitations are compounded by financing constraints,
regulatory hurdles, administrative and tax burdens, and minor markets for business transfer
(Bennet, 2017 Hwang & Lockwood, 2006). As a result, regulatory uncertainty, complexity and
inconsistency affect SMEs disproportionately, and SMEs are typically less efficient than large
firms in screening the regulatory environment and dealing with relevant norms (Jayathilake,
2017). Moreover, the SME sector mainly depends on external network actors as they do not have
sufficient skills and expertise (Surangi, 2018, Jayathilake, 2017).

Moreover, SME participation in the knowledge-based economy is held back by skills
shortages, poor internal management practices and low levels of workforce training (Lonita,
2013). There is evidence that SMEs have higher skills deficiencies than large firms, and SME
training effort is average compared to larger firms (Lussier, Bandara, & Marom 2016). As a
result, SMEs often face challenges attracting and retaining highly qualified personnel and staff
with relevant skills (Oyedele et al., 2014). Furthermore, SMEs appear to be relatively behind in
establishing collaboration with education and training institutions (Oyedele et al., 2014,
Pushpakumari, 2008).

In this setting, what arises from the literature is that SMEs face several issues and
challenges. The problems can be categorized into internal and external. Internal barriers typically
include a variety of firm characteristics. External factors usually refer to obstacles related to
access to credit. The finance problem was consistently highlighted. But the studies also show
that barriers are varied depending on the sector or industry to which business belongs. Another
important finding is that some obstacles are context-specific. For example, institutional barriers
are different from country to country.

METHODOLOGY
There are limited studies that have been carried out concerning the Sri Lankan SME
restaurant sector. Therefore, an exploratory, qualitative research approach was suitable to
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understand the experinces of SME entrepreneurs related to business challenges. Critical realism
philosophy and a case study method were identified as the most appropriate research design for
the study. A critical realist case approach is particularly well suited to relatively clearly bounded
but complex phenomena (Yin, 2014). Furthermore, the nature of the research question in critical
realism must be of the form “what caused the events associated with the phenomenon to occur”.
Therefore, critical realism is particularly well suited for case study researches (Easton, 2008).

Moreover, the case study method enables a researcher to closely examine the data within a
specific context (Yin, 2014). In most cases, a case study method selects a small geographical
area or a minimal number of individuals as the subjects of study (Yin, 2009). Therefore, the case
study method would be most suitable to investigate contemporary and real-life issues (Yin,
2012). Unlike quantitative analysis, which observes patterns in data at the macro level based on
the frequency of occurrence of the phenomena being observed, case studies follow the data at the
micro-level (Yin, 2014). Multiple case studies enable the researcher to understand better the
scenario's differences within and between cases (Yin, 2014). In this study, seven successful
small and medium scale restaurants were selected as the cases for investigations. One of the
common pitfalls of case study is a tendency to attempt to answer a question that is too broad for
one study. To avoid this problem, several authors, including Yin (2003) suggested that placing
boundaries on a case can prevent this explosion from occurring. Their suggestions on how to
bind a case include: (a) by time and place; (b) time and activity; and (c) by definition and
context. In this study, small and medium-scale restaurants were investigated as cases, and their
boundaries were identified as follows:

Inclusion criteria:

* Local small and medium scale restaurants in Gampaha District in Sri Lanka (10-200
employees);

* Sri Lanka tourism board approved Grade A restaurants;

* Fine dining, Casual style dining, Fast-casual dining and Buffet type restaurants were only
considered.

Exclusion criteria:

* Restaurants that were affiliated with well-established hotels or any other organization;

* Microscale restaurants that have less than ten employees were not considered.

The data were collected through in-depth interviews and observations. In-depth interviews
were conducted with the restaurant owner, one manager/employee, and two customers of the
respective restaurant. Two different interview guides were used for interviews. Most of the time,
interviews were conducted early morning or evening since the interviewees were busy in rush
hours. The average interview time for the owner and manager was around one hour for each. For
a customer, the average interview time was around 15 minutes. Once the interviews had taken
place, transcribing took place by the researcher with reducing unnecessary data. Transcribing
own data helps build knowledge of the data and saves the time incurred in editing the
transcriptions done by another person. In addition, it allowed the researcher to gain familiarity
with the content of the interviews. Afterwards, the completed transcripts for each restaurant were
read thoroughly to identify the broad themes and patterns. This research involves a combination
of apriori, and theoretically derived codes. The collected information under each theme and
pattern for each case was read carefully as preparation for carrying out with-in the case analysis.
Updated with-in the case analysis was then read several times, tracing back to the interview
guides when necessary to prepare the cross-case analysis. After being updated with-in case
reports many times, the sub themes were finally purified from the data under the identified main
themes. During this stage, it was required to cross-reference the information many times with the
original interview transcripts and reviewed literature. Then the cross-case analysis was made
carefully.

The strategies such as member checking, data triangulation, sources of triangulation were
used to ensure trustworthiness. Furthermore, the ethical procedure was considered throughout
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the research process. For example, only adults participated in the research, with their informed
consent applied as a mechanism to ensure that the participants understood what it meant to
participate in the research study to decide whether they wanted to join in a conscious, deliberate
way. In addition, pseudonyms were used to protect the confidentiality of the research
participants.

ANALYSIS AND DISCUSSION

The results and discussion of the interviewed data and observation evidence revealed the
themes and patterns of challenges faced by small and medium-scale restaurants in Sri Lanka
under the ten main themes (main challenges).

Human resources related challenges

Two sub-themes were identified under the central area of HR, such as lack of
trained/skilled employees and high labour turnover.

Lack of trained/skilled employees

As per the interviewees, there is a considerable shortage of skilful employees for the
positions such as head cook, waiters, stewards, helpers, etc. Especially, case studies A and F
thoroughly mentioned this issue and said they were suffering a lot. As a result, customers can see
the restaurant team’s weaknesses and get upset about the service. One owner mentioned that
even cooks in our country are also not adequately trained. This essence can be found in the
interview transcripts.

“The biggest problem in Sri Lanka is employees. There are no trained people. There is no
system in Sri Lanka that trains people” (Owner — Case Study A).

“A lot of unskilled people are coming to us. It's a problem. Some people don't even know
how to call a customer. So all the problems stuck with us. Therefore, there are so many
complaints” (Owner — Case Study F).

“The biggest problem is that waiters and helpers do not know this field” (Manager — Case
Study F).

According to the respondents views, most of the time, those employees are not well
trained. Therefore, restaurant managers have to teach them before the job and on the job.
Moreover, some case studies in this research emphasized that restaurants face some problems
due to poor skills of mainly temporary employees.

“...There is no discipline when they come to work. Some casual employees take liquor with
guests. Some even steal guests' belongings at parties. It can damage our image. This is why
trustworthiness and discipline are so important” (Manager — Case Study C).

It was noticed that hotel school students do not tend to come to small restaurants for their
training. They are thinking about the reputation of the organization. Thus, most students like to
go to Hilton, Galadari, or other famous places since those names will give them many
advantages in the future when they apply to other jobs.

“We've asked trainees from hotel schools. But we haven't found them. So they go to big
hotels with a big name like Hilton, Taj. (Manager — Case Study A).

“People like to work in places that have a good reputation even though they are not paid
well (Owner — Case Study C).

In some small restaurants, trainees are paid well with free food and accommodation.
However, trainees are not still coming to small local restaurants for their training. Not only
trainees but also employees prefer to work in reputed places. Therefore, this situation is not
favourable for the small, local restaurant sector.

Since employees are the leading resource of an organization, it is essential to maintain a
code of conduct. If employees behave well, the organization will be benefited. If they act beyond
the proper discipline, organization will be lost. Therefore, discipline is essential to maintain the
restaurant status as well. The discipline of the employees reflects the quality of the restaurant.
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All these issues occur due to the lack of training and knowledge. As a result, many customer
complaints are raised. In this context, the main problem among the human resources related
challenges highlighted by the owners and managers of SMEs is a lack of skilled employees, and
these findings comply with the prior researches (Ahmed et al., 2019). For example, Ahmad et al.
(2019) identified various issues in starting up and operating tourism-related businesses in the
United Arab Emirates, and a lack of skilled labour was the main issue.

High Labour Turnover

As per the interviews, it is challenging to retain employees in this industry. Therefore, the
industry needs to do the recruitment process continuously.

“We have to recruit employees for one position several times as no one retains for a more
extended period. So we need to spend our time and cost on this continuous recruitment.
(Manager — Case Study D).

We had a man for live music. But, even though | asked him to do service only for our
restaurant, he denied it. Because he knows that he is very specialized. (Manager — Case Study
F).

“As the restaurant is so crowded, one steward has to look at many tables. Then they'll miss
our orders. So we need to remind them what we need constantly. They are under so much
pressure. Whenever we come here, we can see new faces of employees”. (Customer — Case Study
E).

The restaurant industry mainly depends on people. Without people, it will be very hard to
continue. Therefore, to successfully operate a restaurant, it is crucial to have enough employees.
Suppose a restaurant is running with a shortage of employees. In that case, every function in the
restaurant will be at risk as there is no proper attention for food quality, food safety, food
service, etc. When employees work under stress with a load of work, they cannot give their
customers the best service. The regular high turnover rate in the hospitality industry, including
restaurants, is the most problematic managerial issue (Bennet, 2017). Employee turnover has
been argued as a harmful effect on revenue and expenses in management and has been addressed
as a severe operational and strategic challenge(Bennet, 2017). Furthermore, turnover among
human services occupations, especially in the tourism and hospitality industry, negatively
impacts management and organizations as wellas the quality of services and goods, which results
in customer dissatisfaction (Eravia, Handayani & Julina 2015).

Rising of competitors

Another significant challenge which restaurants are faced with is the rising of competitors.
The manager of Case Study B frequently highlighted the issue of their competitors. In his view,
their competitors are always trying to copy them.

“There are many competitors. They're attacking our restaurant. They're promoting and
selling the food at a reduced/low price. Our food is expensive, but wa pwnp quality” (Manager
— Case Study B).

Every food has its own standard quality. Most successful restaurants follow the good
quality of products and provide their customers with a quality service. Therefore, the food is
mainly priced according to its quality and the service provided. Competitors can easily copy
those products and sell them at a lower cost. This practice discourages the restaurants which are
running well with best practices.

The manager in Case Study B says: “There's a big problem. If someone started a business
with many hardships, others would start the same business next to it. Then, finally, nobody does
get a profit. Just see the TV now. All was copied from India. Or from America. There's no
creativity in them. We do the same for others. Our people don't know how to think anew”.

When entrepreneurs working in a highly competitive industry like tourism, competitors
copying each other is common. Therefore, high competitiveness is a great challenge to
implement best practices and make enough profit in the restaurant industry. However,
competition is usually considered a positive thing for any industry. It forces entrepreneurs to
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continue to improve and gives their customers more options. Those willing to start a new
business in any industry will face many rivals and competition to end with death or life.
Researchers revealed that tourism entrepreneurs face huge competition compared to other sectors
(Le, 2015, Hwang & Lockwood, 2006). Therefore, they need to prepare new competitive
strategies to survive in the field. Tourism entrepreneurs always are in an uncertain and highly
changeable environment. Given this state of complexity, tourism entrepreneurs must actively
strive to consistently carry out a competitor analysis (Hwang & Lockwood, 2006).

Wrong restaurant location

While many mistakes can be corrected later on, a wrong location is sometimes impossible
to fix. The restaurant's location is crucial to run the business in a better way without hazards.
Many respondents in the study commented on it. According to them, the operation of the
restaurant should not disturb society.

“At parties, there is too much noise, causing trouble. There were parties around 2 am. So
people came and complained that they couldn't even sleep. There are a lot of people who go to
work in the morning. So now we have parties only until 12" (Manager — Case Study B).

“This area is not suited to this restaurant. Since this area is residential, this kind of
entertaining restaurant needs to be a little bit far away from the residential area or in
commercial area...” (Manager — Case Study B).

As mentioned in the above quotations, the noise should not be disturbing to the
neighbouring area, mainly when music shows, parties or events are conducted.

The manager of Case Study D emphasized that the highway's opening severely affected
their business as people got a new fast route for their journeys.

“We lost our business badly soon after the highway was opened. This happened due to the
fact that people started to use highway rather than using their usual routs” (Manager — Case
Study D).

Choosing a business location cannot be done easily as every step in a business process is
crucial. The restaurant’s location should be consistent with its particular style and image.
Previous researches show that restaurants are an important factor in choosing a holiday
destination for some tourists, and restaurants location can enhance the guests’ overall satisfaction
with the destination (Parsa et al, 2005). Investigating the customer experience related to critical
restaurant attributes, Pezenka and Weismayer (2020) findings revealed that payment options, the
atmosphere and location affect the overall star rating.

Increase in budget tourists

The manager in Case Study A emphasized a new threat to the Sri Lankan tourism industry.
According to him, currently tourists are not spending much money on high-class food and
accommodations. What they want now is new experiences.

“Europeans didn't eat rice & curry in the past. But now they eat whatever they have. The
reason is now tourists work on a budget. In the past, white people came here to spend money.
But now, they come to get experience, not to spend money (Manager — Case Study B).

This is a newly identified challenge as tourists are really cost-conscious nowadays. Most
of the tourists are not spending more days in luxury hotels. If they stay, they do not get food
from hotels since those foods are expensive. Instead, tourists go to very small restaurants or
shops for cheaper foods. Global Data consumer survey (2021) also shows that travellers are
more price-sensitive than before the pandemic, which is unsurprising given that 87% of global
respondents expressed concern about costs. Budget restaurant owners will be well-positioned to
benefit from increased bargain-hunting travellers looking for the cheapest food and facilities
(Sternad, Krenn & Schmid, 2017).

Lack of technical support from responsible organizations

One restaurant owner noted that he has an important new project, but there is no place to
get technical knowledge related to these projects.
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“We are going to introduce a wastewater treatment plant. It is completely re-treating the
water we use. I've planned to build the system to use the treated water again, but it is very
difficult to do in Sri Lanka. Even though the rules are there, there is no proper place to get
technical advice and support. So | am really disappointed (Owner — Case Study A).

According to the National SME policy, providing support for SMEs is one of the
significant responsibilities of the government (National Policy Framework for Small and
Medium Scale Enterprise Development, 2015). However, it is still questionable when it comes to
the practical situation. Many places in Sri Lanka can help SMEs improve their business,
including the Chamber of Commerce, CEA (Central Environmental Authority), Sri Lanka
Standards Institute, and relevant ministries. But, there is no proper coordination among these
institutions. Most of these responsible bodies are not connected to the updated technical database
and other facilities. However, many researchers revealed the critical role of the government in
creating the right framework conditions for the digital transformation of tourism business models
and a broader tourism ecosystem (Surangi, 2018, Sternad, Krenn & Schmid, 2017).). The
digitalisation of SMEs has been identified as a particular challenge concerning productivity in
micro and small businesses that are often resource-constrained and have less support from the
relevant authorities (OECD, 2017).

Challenges in Waste Disposal Management

Some restaurant owners stated that there is an issue with waste disposal in some of their
outlets. According to them, the municipal council does not collect garbage properly. In such
situations, garbage is accumulated in the restaurant premises, and garbage collectors are careless
in collecting the trash. Moreover, since some areas do not have proper drainage systems,
restaurants face many difficulties when removing waste from their premises.

“The garbage is collected by the municipality. We have to give them money, or they won't
do it properly, they do not come every day (Owner — Case E).

“There's a problem. Sometimes the municipal council does not collect the trash. There is a
stink of garbage. It's not good. The other problem is that they break our trash baskets. They had
recently damaged a wheel in one of our trash baskets. They don't handle our belongings
carefully. We can't always buy those things”(Owner — Case F).

“Since there is no drainage system here, a gully bowser comes in every two months and
takes wastewater in gullies. It's a big problem” (Owner — Case F).

Many developing countries face issues related to managing waste properly, and Sri Lanka
is also not the exception. Local authorities organize waste collection and disposal poorly.
Hygiene is one of the essential things in the restaurant sector as the risk of contamination with
their foods is very high. Therefore, massive business risk is also related with this challenge.
These findings complied with the previous research (Pezenka and Weismayer 2020). One of the
most burning issues related to waste generation in tourism-related business is that those
responsible authorities may present inefficient waste management programmes, laps of
environmental protection legislation, and a poor infrastructure (Pezenka and Weismayer 2020).

CONCLUSION

This research contributes to the current knowledge in the area of SME constraints in the
specific context of the Sri Lankan restaurant sector. Since the topic of the involvement of
entrepreneurs in the restaurant industry in Sri Lanka is not well investigated, the research
findings add to the current knowledge from a contextual point of view. The majority of studies
of SMEs, particularly those based in developed economies, tend to respond to the interests of
policymakers and practitioners. Therefore, these studies tend not to explore in-depth issues and
challenges of small businesses since most of them have an economic and quantitative basis.

According to the findings, workforce shortages in terms of quantity and quality are among
the most significant human resource challenges the restaurant industry faces in Sri Lanka.


https://doi.org/10.26661/2522-1566/2021-4/14-08

MANAGEMENT AND ENTREPRENEURSHIP: TRENDS OF DEVELOPMENT
ISSUE 4 (18), 2021

Therefore, most of the restaurants recruit unskilled people for some positions. Labour turnover is
inevitable, and many businesses and industries are dealing with this issue every single day. This
study's findings confirmed that restaurant industry employees expect to move from one job to
another due to a lack of job security and the seasonality effect. Moreover, the labour turnover
increases when employees are far more specialised, more challenging to find a better job, and
require more training. Inefficient waste management is another challenge facing this sector,
which leads to higher operational costs and lower touristic value of the attractive location.
Several government agencies are supposed to offer technical advice on running a business.
However, according to the participants, the questionable nature of the support they offer is also a
barrier. The rise of competitors, who employ unethical practices like serving items similar in
appearance but low in quality at a low price, also puts restaurant owners under pressure of
competition as their customers are misled. Another significant finding to arise is that restaurant
location is a highly noticeable factor influencing the success of SMEs in Sri Lanka. This
research contributes to the understanding of SME development by highlighting the issue of
location as a particularly significant factor. For the owner-managers and businesses in the
sample, the location was a much more acute and multi-faceted issue than in most other studies

The present research study generated several findings and conclusions that may have
implications for practice, policy, and research. The conclusions derived from the present study of
the issues and challenges faced by SMEs would be significant for practitioners since they could
provide entrepreneurs with an enhanced understanding of how they could manage their
businesses. From a government perspective, the issues brought up in this study would work as an
opportunity to set up national policies. The government should help the restaurant sector
minimize the impact of the challenges they face, especially in the case of labour shortage and
waste disposal management. Therefore, the government and other SME-supporting agencies can
use these findings to develop the SME sector for future programs. Finally, the findings of this
study would be beneficial to restaurant managers so that they could understand their customer
needs closely and take necessary action to increase customer satisfaction.

This research has limitations that call for further investigation. The present research study
was conducted in a specific geographical context: the Gampaha District in Sri Lanka. Many of
the findings may be specific to this location and Sri Lanka. For these reasons, generalization of
the results could be limited. A further limitation of the present study is that the SMEs studied
were selected from the restaurant sector. Therefore, some of the findings may be sector-specific,
and thus generalization of such results to other industries is inappropriate. The research study
employed a cross-sectional design. As the data collection for the study involved face-to-face
interviews, all data were somewhat subjective. Notwithstanding this bias, future researchers can
consider the mixed methods in mitigating this limitation.
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BUBYEHHSA 3A1AY, 3 AKUMU CTUKAIOTBCA MAJIN TA CEPEJIHI
INIAIIPUEMCTBA Y T'AJTY3I XAPYOBOI'O OBCJIYT'OBYBAHHS: ITPUKJIA /I
PECTOPAHIB HIPI-JTIAHKH

H.A.K.N.S.Surangi P.S. Ekanayake
University of Kelaniya, University of Kelaniya,
Sri Lanka Sri Lanka

Mani ta cepenni nignpuemcta (MCII) BifirpaioTh BaXXIUBY pOJb Y TYPUCTHUHIN 1HIYCTpIi
Hlpi-JIanku, TOAl SK MPO PECTOPaAHHUU CEKTOp Ta Horo mpoOieMu BiloMO BigHOCHO Maio. lLle
JOCIIUKCHHST Ma€ Ha METi BHBYMTH TPOOJIEMH, 3 SIKHMH CTHKAIOTHCS PECTOpPaHW Majoro Ta
cepennboro Oi3Hecy Ha Ilpi-Jlanmi. BpaxoByroun BIJHOCHO HOBHUI 1 HEBUBYEHUH XapakTep
JIOCTIAHHULIBKOT MpoOiemMu, Oyn0 MPHUHATO SKICHUW, a caMe MHOXXUHHUK METOJ JOCIIIKEHHS
BHUMAKiB. J[0 MBaAISITH BOCBMH PECTIOH/ICHTIB, Y TOMY YHCIII BJACHUKA PECTOpPaHy, MEHEIKEpa Ta
JIBOX KIIEHTIB 13 KOXXHOTO BHOPAaHOTO BHIAAKY, OYyl0 3BepHYTO MitecnpsMoBaHo. [nmuboki
IHTEpB’I0 Ta CHOCTEPEKEHHs OyaM BUKOpUCTaH1 A1 300py JaHUX, SIKI MOTIM aHali3yBaJucs 3a
JIOTIOMOTOI0 TEeMaTHYHOTO aHami3y Juii BHUCHOBKY. OCHOBHUMH mpoOieMamu, sKi BUAUISIOTh
PECIIOHJIEHTH JOCIIKEHHS, € HecTaya KBaJi(iKOBaHMX MPALIBHUKIB, BUCOKA IJIMHHICTH POOOYOi
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CHJIM, JKOPCTKAa KOHKYPEHIliSI B Taily3i, HENpaBWIbHE pO3TAllyBaHHS, 301IbIICHHS OIOKETY
TYPHUCTIB, BIICYTHICTh TEXHIUYHOI HIATPUMKH 3 OOKY Jep>KaBHHUX OpPTaHiB Ta BiJCYTHICTb HaJICKHOT
CHCTEMH IIOBO/DKCHHS 3 BiAXomamH. Pe3ymbraTH IOCHIJDKCHHS WiATBEPIUKYIOTh IYMKY, IO
pecropannamii cextop Ilpi-Jlanku morpeOye Habarato OULTBIIOT AEpKAaBHOI Ta I1HCTUTYIIHHOI
miaTpuMKH. TakuM duHOM, ypsa Ta iHm areHiii miarpuMka MCII MOXyTh BUKOPHUCTOBYBATH IIi
BHUCHOBKH JUIsI po3BUTKY cekropy MCII mns maiiOytHix mporpam. Kpim Toro, me qociifKeHHs
30aradye po3yMiHHS MPOOJIeM, IMOB’sS3aHUX 13 JIOCBIIOM HIPi-JIAHKUHUCHKHUX IANPUEMIIIB, Ha SKi
BIUTUBAIOTH CHEHUQIUHI TS Tany3i (akTopH.

KuarouoBi cioBa: BHKIMKH, Maji Ta CepeaHi MiANMPUEMCTBA, IHIYCTPIS TPOMAICHKOTO
Xap4yBaHHS, PECTOPaH, SKiCTh.

UCCIEJOBAHMUE 3AJIAY, C KOTOPBIMHU CTAJIKUBAIOTCS MAJIBIE U
CPEJHUE NPEAINIPUATHUA B OBJIACTHU IMITEBOI'O OBCIIYXKXNUBAHUA:
ITPUMEP PECTOPAHOB HIPU-JIAHKH

H.A.K.N.S.Surangi P.S. Ekanayake
University of Kelaniya, University of Kelaniya,
Sri Lanka Sri Lanka

Mansie u cpenuue npennpustus (MCII) urparoT BaxkHyIo poiib B TYPUCTUYECKON MHAYCTPUU
[Ipu-Jlanku, Torna Kkak 0 peCTOPaHHOM CEKTOpE U ero npodjaemMax U3BECTHO OTHOCUTENBHO Mallo.
Llenbto uccieOBaHUs SIBISETCS H3Y4YeHHE MPOOJIeM, C KOTOPHIMH CTaJIKHUBAIOTCA PECTOPAHBI
Mainoro u cpensero 6usHeca Ha lllpu-Jlanke. Y4uTbIBas OTHOCUTEIBHO HOBBIM M HEH3yYCHHBIN
XapakTep MUCCIIeI0BATEILCKON MPOOIeMbl, ObLIT MIPUHST KAYECTBEHHBIN, 2 UMEHHO MHOXECTBCHHBIN
METOJ uccienoBaHus ciaydaeB. K nBaaunatd BOCBMH PECIIOHJAEHTaM, B TOM YHCIIE BJIAAEIbILY
pecTopaHa, MEHEIKepy U JABYM KIMEHTaM M3 KaXJ0ro BbIOpaHHOro ciydvasi, ObUIO 0OpaiieHo
L[eJIeHaIpaBiIeHHo. [ 1y0okre HHTEepPBBIO U HAOMIOeHUs ObUIM MCIONB30BaHBI Ui cOOpa JAaHHBIX,
3aTeM aHaJU3UPOBAJIUCh C TIOMOIIBIO TEMAaTUYECKOro aHaiu3a i BbIBOJA. OCHOBHBIMH
npobieMaMu, KOTOpbIE BBIACNSIOT PECHOHIACHTHl HCCIEAOBaHUSA, SBISIOTCSA: HEIOCTATOK
KBATU(UIIUPOBAHHBIX PAOOTHUKOB, BBHICOKAs TEKY4YECTh pabouel CHUIIbI, )KECTKas KOHKYPEHIIUS B
OTpaciid, HEMNpaBUIBLHOE pACIONIOKEHHE, YBEIUYEHHE OIJKeTa TYpPUCTOB, OTCYTCTBHUE
TEXHUYECKOM MOIJIEPKKH CO CTOPOHBI TOCYIJAPCTBEHHBIX OPraHOB M OTCYTCTBUE HAJICIKAIIEH
CUCTeMBbI OOpalleHus ¢ OTXoJamH. Pe3ynbTaThl HcCleToBaHUS TMOATBEPKAAIOT MHEHHE, YTO
pectopannbii  cektop Ilpu-Jlanku Hyxmaercss B ropa3iao OoJibllied TOCYJapCTBEHHOM U
WHCTUTYIIMOHATLHOU moaepkke. Takum o0pa3oM MpaBUTENHCTBO U IPYTHE areHTCTBA MOAIEPKKH
MCII moryt MCmoiab30BaTh 3TH BBIBOABI AJisi pa3Butusi cektopa MCII mist Oyaymux mporpaMm.
Kpome Toro, sTo mccrnenoBaHue oOoramaeT MOHUMaHUE MPOOJIEM, CBS3aHHBIX C OIBITOM IIPH-
JAHKUMCKUX TPEINPUHUMATENIEH, Ha KOTOPBIE BIUSIOT crieluuuecKue st oTpaciu GaKkTopshI.

KuroueBble cji0Ba: BBI30BBI, MaJIble U CPEIHUE MPEANPUATHS, UHAYCTPUS OOIIECTBEHHOIO
IIUTaHUS, PECTOPaH, KaueCTBO.
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