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Catering Management of Upscale Hotels based on the Theory of Planned Behavior
Investigation and Analysis of Green Practices

YUAN Mengru, XIA Ziqi, JIANG Yang
( School of Tourism and Events, Hefei University, Hefei 230601, China )

Abstract: Under the background of increasingly serious homogenization of upscale hotels, especially high star hotels, green catering
management has become one of the important means for hotels to achieve differentiated competition. Based on the theory of planned
behavior, this paper focuses on the "attitude" of consumers to the green environmental protection measures of catering and its impact
on the "behavioral intention". The results show that the green environmental protection measures can be divided into five dimensions:
"green dishes", "green environment", "green equipment", "green system" and "green materials".Among them, consumers think that
"green food" and "green environment" are important methods and means to improve the catering service of high star hotels, and will
have a significant impact on their behavior intention.Due to the lack of domestic related research, the content and method of this paper
is mainly based on the review of foreign literature, which is exploratory.lt is expected that the research results can provide some basic
methods and theoretical basis for the theoretical research of domestic green hotel and the practical application of green management.
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3. ()R T Green roof
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