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Gastronomy-led local economic development
(LED): the errors that drain public capital and
the method that actually moves the indicator
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Q U I C K  V E R D I C T

Gastronomy-led local economic development (LED) fails when it is financed as training
and measured by attendance; it works when it is financed as unit-economics engineering
and measured by 24-month business survival, prime cost and sustained formal
employment. The gap is not pedagogical but architectural: a program that never captures
food cost, contribution margin per dish and table turnover for each beneficiary MSME has
no baseline, no defensible M&E and nothing to feed a credit-risk model. Capture that
operational data from day one and the same disbursement stops buying workshops and
starts buying bankable evidence.
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A mid-sized Latin American municipality opens a culinary strengthening call, awards eighty slots, hands out two
thousand dollars of seed capital per unit and closes the report with a satisfaction figure in the nineties. Eighteen
months later nobody at city hall can say how many of those eighty kitchens are still open, and neither can the
bank that financed it. That blind spot, not any shortage of entrepreneurial drive, is the core problem of
gastronomy-led local economic development in the region.

The sector deserves better instrumentation because its weight is material rather than symbolic. SMEs account
for roughly 90% of firms and over 50% of employment worldwide according to the World Bank (SME Finance),
and in Mexico micro-enterprises made up 95.4% of economic units and 41.4% of employed personnel according
to INEGI (Economic Census 2024). In Colombia, food service contributes 8% of national employment per ANDI's
Gastronomy Chamber (2024). We are financing the densest productive fabric on the continent with the
instrumentation of a summer course.

SATE Institute runs this agenda under a twin-ecosystem model: the institute sets the development agenda,
designs the monitoring and evaluation (M&E) framework and operates programs before multilateral
development banks; Masterestaurant S.A.S., technology ally and software owner, supplies the GovTech layer
that captures operational data inside the kitchen. That separation matters for program governance, because
whoever measures impact is not whoever sells the license.

S I D E - B Y- S I D E  C O M PA R I S O N

Side-by-side comparison

CONVENTIONAL LED

PROGRAM (TRAINING AND

SEED CAPITAL)

MASTERESTAURANT / SATE METHOD

(UNIT-ECONOMICS ENGINEERING)

Unit of success ✕ Beneficiaries trained: 80
slots, 92% declared satisfaction,
no financial baseline

✓ Verified 24-month survival and prime cost
below 65%, tracked per unit across 6 hard
indicators

Density of the fabric being
served

✕ Beneficiary homogeneity is
assumed and the same
workshop goes to everyone

✓ Segmentation by annual revenue band:
under 500K USD, 500K to 1M, above 1M,
above 5M, above 10M (INEGI 2024: 95.4% of
units are micro)

Data base for credit risk ✕ None: commercial banks
score the food-service MSME
using the owner's consumer
credit file

✓ Monthly series of food cost, contribution
margin and average ticket per site, 12 months
ahead of first disbursement

Jobs created and their quality ✕ Self-declared employment in
the closing report, never cross-
checked against payroll

✓ Formal employment cross-checked
against social security; regional baseline of
57.8% informal employment worldwide (ILO,
WESO May 2024)

www.masterestaurant.com · Executive Brief - Gastronomy-led local economic development (LED): the errors that drain public capital and the method that actually moves th... Page 2 of 15



CONVENTIONAL LED

PROGRAM (TRAINING AND

SEED CAPITAL)

MASTERESTAURANT / SATE METHOD

(UNIT-ECONOMICS ENGINEERING)

Linkage with local production ✕ Generic wholesale
purchasing; public spending
leaks out of the territory

✓ Short supply chains with family farming,
which holds 81% of the region's agricultural
holdings (FAO, SOFA 2024)

Waste and SDG 12 ✕ Not measured; the cost
disappears inside the monthly
food-cost close

✓ Waste tracked by station against the
global benchmark of 19% of available food
wasted (UNEP, Food Waste Index 2024)

Youth employability in food
service

✕ Attendance certificate with
no labor-market value

✓ Verifiable Open Badges micro-
credentials; 67% of Gen Z had their first job in
restaurants (National Restaurant Association,
2025)

Cost of impact evaluation ✕ Ex post survey contracted at
closing, with recall bias and
attrition

✓ Continuous operational telemetry; the
data already exists in the POS and the
standard recipe sheet

1. Eighty slots, two thousand dollars and no data at month eighteen
A local economic development program that hands out seed capital without knowing each unit's prime cost is fi‐
nancing the speed of the fall, not the survival of the business. The typical mid-sized municipality awards eighty
slots, delivers two thousand dollars per kitchen and closes the report with a satisfaction rate in the high nineties,
and eighteen months later neither the city hall nor the bank that put up the money can say how many of those
eighty kitchens are still open. That measurement gap, not any shortage of entrepreneurial drive, is the region's
central problem. The sector's weight is material: according to the World Bank (SME Finance), SMEs account for
roughly 90% of firms and over 50% of employment worldwide, and in Mexico microenterprises made up 95,4%
of economic units according to INEGI in the 2024 Economic Census. We are instrumenting the densest produc‐
tive fabric on the continent with the bookkeeping of a summer course.

2. Why does end-of-program measurement always arrive too late?
End-of-program measurement arrives too late because by the time the report is signed, food cost out‐
side its range has already turned into supplier debt and no purchasing decision can reverse it.

That is the real gap between the conventional model and unit economics engineering, and it does not sit in the
teaching content: the second one measures from month zero, when every point of deviation can still be correct‐
ed by reformulating a recipe card or switching suppliers. One figure shows the order of magnitude being ig‐
nored: UNEP, in its Food Waste Index Report 2024, calculates that 19% of available food ends up wasted, and
that loss lives inside the kitchen, where no two-day workshop ever sees it. Diego F. Parra insists at
Masterestaurant on a sequence that sounds obvious and almost nobody respects: instrument the unit first, hand
over the money afterwards. Reversed, the money only buys time.
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3. Under 500 thousand USD a year: the threshold is 65% prime cost, not the payout
In the band below 500 thousand USD in annual revenue, the right call is to condition any payout on the unit
proving a prime cost under 65% across two consecutive monthly cycles. At a 72% prime cost, which is standard
in this band, two thousand dollars of seed capital buy eleven weeks of air and not one point of structural margin,
so the program ends up paying for the funeral in easy installments. This band is never dropped from the design,
because it holds the jobs: INEGI reported that Mexican microenterprises absorb 41,4% of employed personnel
in the 2024 Economic Census, and ANDI, through its Gastronomic Sector Chamber (2024), puts gastronomy's
contribution to Colombian employment at 8%. What changes is not the beneficiary, it is the gate: costed recipe
cards, break-even calculated and purchasing at negotiated prices before the first peso moves.

4. From 500 thousand to 1 million: the second-location trap
Between 500 thousand and 1 million USD a year, the expensive mistake is not food cost but opening a second
location with the first one's cash, and here the program must set a hard threshold of 4 months of fixed expenses
in liquid reserve before authorizing any tranche aimed at expansion. These units already generate enough vol‐
ume to sustain formal payroll, which is precisely the indicator the multilateral funder cares about when the ILO
calculates, in its World Employment and Social Outlook of May 2024, that 57,8% of the world's workers are in in‐
formal employment. Formalizing here is cheap; formalizing after the liquidity crisis is no longer possible. The op‐
erating recommendation is simple and unpopular: the second tranche is released against registered payroll and
verified prime cost, not against workshop attendance or a business plan written to please the evaluator. Above 1
million USD a year, the program stops working on the unit's survival and starts working on its purchasing chain,
because that is where a single kitchen genuinely moves local economic development.

5. Above 1 million and above 5 million: local supplier as the LED lever
The threshold I would set is 35% of food spend contracted with producers inside the territory, measured with in‐
voices, not with letters of intent. FAO, in its State of Food and Agriculture 2024, documents that 81% of agricul‐
tural holdings in Latin America and the Caribbean are family farms, so every point of local purchasing lands on
small producers without needing a separate program. Above 5 million, with its own management structure, the
conversation shifts again: the useful instrument is a credit guarantee and a term supply contract, never seed
capital, which in that band is an administrative insult. In the band above 10 million USD a year —groups, region‐
al chains and the large-format themed project attached to a media figure— the contribution to local development
is not bought with a subsidy but with a territorial purchasing clause inside the investment agreement, with a floor
of 25% of food spend and invoice audits twice a year.

6. Above 10 million: the group, the chain and the large-format themed venue
This profile arrives with its own capital, a central purchasing office and bargaining power no city hall can match,
so a municipality offering it seed capital is giving public money to whoever needs it least. What is genuinely
scarce in that band is entry-level formal employment, and there the data carries weight: the National Restaurant
Association (2025) reports that 67% of Generation Z and 60% of millennials held their first job in restaurants.
The reasonable deal is a tax exemption against verified formal hiring, with figures, and without a ribbon-cutting
photograph. Suppose the same eighty-slot call conditions its second tranche on three verified figures —prime
cost under 65%, four months of reserve and registered payroll— instead of on attendance. The first thing that
happens is uncomfortable: half the awardees fail the cut at month six, and some council member will say the
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program failed. The second thing happens at month twenty-four, when the forty units that did pass are still open,
pay payroll and buy from territorial suppliers, while the original program can show eighty certificates and no veri‐
fiable business.

7. The full counterfactual: what happens if the second tranche is conditioned
Cost per surviving firm flips in favor of the demanding model. Here is the trade of the trade, and I resolve it with‐
out hedging: looking more exclusive at the start produces more real inclusion after two years, because money
not burned in unviable units gets recycled into the ones that hold. Eighty certificates feed nobody. Governance
of a gastronomic LED program rests on a simple separation: whoever measures the impact cannot be whoever
sells the software license. SATE Institute defines the development agenda, designs the monitoring and evalua‐
tion framework and operates the programs before multilateral banks, while Masterestaurant S.A.S. contributes,
as technology partner and software owner, the GovTech layer that captures operational data inside the kitchen.
That boundary is what makes auditing possible without a conflict of interest. And the data captured has to be the
data that decides cash: food cost per recipe card, labor cost over sales, break-even and days of reserve, re‐
freshed weekly.

8. Whoever measures must not be whoever sells: program governance
Your next call for proposals can test this without redesigning anything, with one line in the terms of reference:
the second tranche is released against prime cost verified at month six. That single line changes the survival
curve. The real difference sits in timing rather than curriculum: the conventional program measures at the end,
when nothing can be corrected, while the engineering method measures from month zero, when every out-of-
range food-cost point is still reversible through a purchasing decision or a reformulated recipe sheet. A program
handing out money without knowing the unit's break-even is financing the speed of the fall, and this deserves
plain language: if a site under 500K USD a year runs a 72% prime cost, two thousand dollars of seed capital buy
eleven weeks of air and not one point of structural margin. Walk the counterfactual all the way through. Suppose
that same call ties the second disbursement tranche to three monthly food-cost readings inside range.

9. Where the program result is actually decided
Unviable units self-select out during quarter one, capital shifts toward the ones moving the indicator, portfolio
mortality drops, and the operator reaches the multilateral committee holding a twelve-month series instead of a
satisfaction survey. Same money, different decision architecture, different line on the program balance sheet.
Here sits the tension almost nobody resolves: development banks need broad coverage to justify aggregate im‐
pact, while unit-economics engineering demands per-unit depth, which is expensive. GovTech is the bridge, be‐
cause the marginal cost of instrumenting unit eighty is a fraction of instrumenting the first, and because the oper‐
ational data is already generated at the point of sale even if nobody reads it today. For years I argued that the
cook's technical training was the sector's bottleneck, and my diagnosis was wrong: the bottleneck is the owner's
decision ARCHITECTURE, buying without a recipe sheet, pricing without contribution margin and hiring without
a break-even projection.

10. Where the program result is actually decided — in practice
Culinary training with no cash control produces better plates in businesses that close anyway. Where menus
and QR come into play, the position is explicit: the PHYSICAL menu always stays, because it controls service
pace, menu narrative and suggestive selling; the QR menu is a complement for delivery, accessibility, price up‐
dates and analytics. Both, each with its role, never QR alone.
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P O I N T  B Y  P O I N T

Comparative analysis of design decisions

DISBURSEMENT CONDITIONALITY

A ·  C O N V E N T I O N A L L E D  P R O G R A M
( T R A I N I N G  A N D  S E E D  C A P I TA L )

100% of seed capital released against a
signed start record and workshop
attendance

B  ·  M A S T E R E S TA U R A N T Released in

tranches against verified food-cost
readings and a loaded standard recipe
sheet

Verdict: The tranche method wins: capital stops funding months of loss and unviable units
surface in quarter one instead of the closing report.

BASELINE DESIGN

A ·  C O N V E N T I O N A L L E D  P R O G R A M
( T R A I N I N G  A N D  S E E D  C A P I TA L )

Perception survey at intake, with self-
declared sales figures

B  ·  M A S T E R E S TA U R A N T Direct capture of

average ticket, table turnover and
contribution margin from the point of sale

Verdict: Direct capture wins: a self-declared baseline survives neither operational due diligence
nor use as a credit-risk input.
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HANDLING BENEFICIARY HETEROGENEITY

A ·  C O N V E N T I O N A L L E D  P R O G R A M
( T R A I N I N G  A N D  S E E D  C A P I TA L )

A single curriculum for every unit in the
program

B  ·  M A S T E R E S TA U R A N T Differentiated

tracks by annual revenue band, with
distinct instruments for the operator under
500K USD and the group above 10M

Verdict: The differentiated track wins, with an honest caveat: it costs more to design and requires
a team with genuine technical judgment, not a workshop vendor.

LINKAGE WITH LOCAL PRODUCTION

A ·  C O N V E N T I O N A L L E D  P R O G R A M
( T R A I N I N G  A N D  S E E D  C A P I TA L )

Open wholesale purchasing, with no
traceability of input origin

B  ·  M A S T E R E S TA U R A N T Short chains with

territorial family farming, with volume
committed per season

Verdict: Linkage wins: FAO (SOFA 2024) documents that 81% of the region's holdings are family
farms, and without that connection public spending leaks out of the corridor.

YOUNG TALENT TRAINING

A ·  C O N V E N T I O N A L L E D  P R O G R A M
( T R A I N I N G  A N D  S E E D  C A P I TA L )

Attendance certificate issued by the
operator, with no external validation

B  ·  M A S T E R E S TA U R A N T Verifiable Open

Badges micro-credential, portable across
corridor employers

Verdict: The verifiable credential wins, though it requires a prior agreement with employers; with
no demand recognizing it, it is a pretty file.
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LEGACY AT PROGRAM CLOSE

A ·  C O N V E N T I O N A L L E D  P R O G R A M
( T R A I N I N G  A N D  S E E D  C A P I TA L )

Final PDF report and a photo repository
from the closing event

B  ·  M A S T E R E S TA U R A N T Auditable twelve-

month dataset per unit, transferred to the
financier and to commercial banks

Verdict: The dataset wins outright: it is the only deliverable that lowers the cost of the next
program in the same territory.

SUSTAINABILITY AND WASTE MANAGEMENT

A ·  C O N V E N T I O N A L L E D  P R O G R A M
( T R A I N I N G  A N D  S E E D  C A P I TA L )

Covered in an awareness module, with no
indicator attached

B  ·  M A S T E R E S TA U R A N T Waste measured

by station against UNEP's 19% global
benchmark (2024), with direct margin
impact

Verdict: Measurement wins: it turns SDG 12 into an EBITDA line and dissolves the false trade-off
between sustainability and profitability.

S I D E - B Y- S I D E  C O M PA R I S O N
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What breaks the program C O S T LY E R R O R S

What holds the result M A S T E R E S TA U R A N T

Measuring attendance instead of 24-month business survival, the only indicator a multilateral
development bank can carry into a credit committee.

✕

Releasing seed capital before the unit's break-even is known: the disbursement funds months of loss
and buys time, never viability.

✕

Treating every food-service MSME as one category when INEGI (Economic Census 2024) documents
that 95.4% of Mexican economic units are micro and run a cost structure nothing like a group above 5
million.

✕

Leaving waste off the dashboard, while UNEP (Food Waste Index 2024) puts food waste at 19% of
available food and the beneficiary pays that share out of cash.

✕

Certifying classroom hours with no verifiable credential, in a sector where the National Restaurant
Association (2025) documents that 67% of Gen Z started their working life there.

✕

Closing the project without leaving a data series, which forces the next operator to rebuild the baseline
from scratch and spend the money twice.

✕

Territorial pre-feasibility before any award: commercial density, zone average ticket and territory risk
are computed with the Radar Gastronómico before a single peso is committed.

✓

Mandatory standard recipe sheet as a disbursement condition, with target food cost below 32% per
dish and payroll and rent charged to break-even, never to the plate.

✓

Monthly prime-cost capture per unit, which turns the program portfolio into an alternative scoring base
for commercial banks holding MSME exposure.

✓

Open Badges micro-credentials for youth employability in food service, portable across employers
along the corridor.

✓

Purchasing linked to family farming, which per FAO (SOFA 2024) holds 81% of agricultural holdings in
Latin America and the Caribbean.

✓

A monitoring and evaluation (M&E) console with auditable quarterly cut-offs, delivered to the financier
as a program asset rather than a closing PDF.

✓
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S I D E - B Y- S I D E  C O M PA R I S O N

Side-by-side comparison

CONVENTIONAL LED

PROGRAM (TRAINING AND

SEED CAPITAL)

MASTERESTAURANT / SATE METHOD

(UNIT-ECONOMICS ENGINEERING)

Unit of success ✕ Beneficiaries trained: 80
slots, 92% declared satisfaction,
no financial baseline

✓ Verified 24-month survival and prime cost
below 65%, tracked per unit across 6 hard
indicators

Density of the fabric being
served

✕ Beneficiary homogeneity is
assumed and the same
workshop goes to everyone

✓ Segmentation by annual revenue band:
under 500K USD, 500K to 1M, above 1M,
above 5M, above 10M (INEGI 2024: 95.4% of
units are micro)

Data base for credit risk ✕ None: commercial banks
score the food-service MSME
using the owner's consumer
credit file

✓ Monthly series of food cost, contribution
margin and average ticket per site, 12 months
ahead of first disbursement

Jobs created and their quality ✕ Self-declared employment in
the closing report, never cross-
checked against payroll

✓ Formal employment cross-checked
against social security; regional baseline of
57.8% informal employment worldwide (ILO,
WESO May 2024)

Linkage with local production ✕ Generic wholesale
purchasing; public spending
leaks out of the territory

✓ Short supply chains with family farming,
which holds 81% of the region's agricultural
holdings (FAO, SOFA 2024)

Waste and SDG 12 ✕ Not measured; the cost
disappears inside the monthly
food-cost close

✓ Waste tracked by station against the
global benchmark of 19% of available food
wasted (UNEP, Food Waste Index 2024)

Youth employability in food
service

✕ Attendance certificate with
no labor-market value

✓ Verifiable Open Badges micro-
credentials; 67% of Gen Z had their first job in
restaurants (National Restaurant Association,
2025)

Cost of impact evaluation ✕ Ex post survey contracted at
closing, with recall bias and
attrition

✓ Continuous operational telemetry; the
data already exists in the POS and the
standard recipe sheet

T H E  N U M B E R S  T H AT  M AT T E R
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Territory scorecard

V ISUAL I ZAT ION

The numbers, visualized

95.4%
of Mexico's economic units are micro-
enterprises (41.4% of employed personnel)

57.8%
of the world's workers are in informal employment

81%
of agricultural holdings in Latin America
and the Caribbean are family farms

19%
of available food ends up wasted worldwide

8%
of Colombia's employment comes

from the food-service sector

67%
of Gen Z had their first job in a restaurant
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Sources: INEGI — Economic Census 2024 · ILO — WESO, May 2024 update · FAO — State of Food and Agriculture
2024 · UNEP — Food Waste Index Report 2024 · ANDI — Gastronomy Chamber 2024

Chart by masterestaurant.com

R E A L  C A S E

“We arrived with a 40-slot call and a workshop plan; the SATE team forced us to reverse the order. Recipe
sheets and food-cost capture across the 40 kitchens first, and only then the second disbursement tranche.
At the first quarterly reading we found eight units running prime cost above 70% and reprofiled them before
releasing another peso. By year end we held a twelve-month monthly series per site, something no
previous program of the secretariat ever left behind, and with that the commercial bank agreed for the
first time to look at the food-service portfolio through operational data rather than the owner's consumer
score. The uncomfortable lesson was that half the program's value came from measuring on time, not
from teaching.”

— Productive development coordinator, economic development secretariat of a mid-sized
Andean municipality, program covering 40 food-service MSMEs under 500K USD in annual
revenue

H O W  T O  A P P LY  I T  I N  Y O U R  R E S TA U R A N T
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Strategic roadmap in three phases

1 Phase 1 (months 0-3): territorial pre-feasibility and a hard baseline
Deliverable: a pre-feasibility map of the culinary corridor covering commercial density, zone
average ticket and territory risk, plus a financial baseline per candidate unit. No perception
surveys: capture food cost, contribution margin per dish, average ticket and table turnover.
Segmentation runs by annual revenue band (under 500K USD, 500K to 1M, above 1M, above
5M, above 10M for a group or chain), because INEGI (Economic Census 2024) documents that
95.4% of units are micro and a uniform intervention wastes budget at both ends. Success
metric: 100% of awarded units with three food-cost readings logged before the first
disbursement, and zero awards without a standard recipe sheet loaded.

2 Phase 2 (months 4-12): menu engineering, supply linkage and credentialing
Deliverable: a standard recipe sheet for 100% of the active menu, menu engineering applied to
the top 80% of dishes by volume, and purchase agreements with family-farming suppliers in the
territory, which per FAO (SOFA 2024) represent 81% of the region's agricultural holdings. Youth
employability in food service runs in parallel through verifiable Open Badges micro-credentials,
in a sector where the National Restaurant Association (2025) records that 67% of Gen Z
entered the labor market through a restaurant. Success metric: food cost per dish below 32% in
at least 70% of units, aggregate portfolio prime cost under 65%, and waste reduced against the
19% UNEP benchmark (Food Waste Index 2024).

3 Phase 3 (months 13-24): alternative scoring and a bankable close
Deliverable: an auditable twelve-month dataset per unit handed to commercial banks with
MSME exposure as an alternative scoring input, plus an M&E report aligned to SDG 8, 9 and 12
with replicable methodology. At this point the program stops being expenditure and becomes
information infrastructure: the World Bank documents that SMEs are roughly 90% of firms and
over 50% of employment worldwide, and their financing gap is explained largely by missing
verifiable information rather than absent lender appetite. Success metric: 60% of surviving units
with a credit file assembled, portfolio 24-month survival measured against a control cohort, and
formal employment cross-checked against social security versus the 57.8% informality reported
by the ILO (WESO, May 2024).
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4 Program governance: continuous operational due diligence
Deliverable: a quarterly committee with a single dashboard where every indicator carries an
owner, a source and a cut-off date. Operational due diligence stops being an entry event and
becomes routine: if a unit falls out of range for two consecutive quarters it gets reprofiled or
leaves the portfolio, and that decision is documented. The twin-ecosystem model protects data
integrity because SATE Institute measures and reports while Masterestaurant S.A.S. provides
the platform; whoever assesses impact does not invoice the license. Success metric: 100% of
indicators traceable to a primary source, zero self-declared figures in the financier report, and
portfolio operational variability (food-cost dispersion across comparable units) cut below 6
percentage points.

FA Q

Questions from the investment committee

What exactly is gastronomy-led local economic development (LED)?

It is the strategy of using a territory's restaurant and supplier fabric as an engine of formal employment,
productive linkage and local tax revenue. Its weight justifies the focus: food service contributes 8% of Colombian
employment according to ANDI (2024). The line between rhetoric and public policy is whether it gets measured
through unit economics or through workshop attendance.

What does it cost NOT to instrument the program with operational data?

It costs the full disbursement plus the opportunity cost of the corridor served. Without a baseline there is no
defensible impact evaluation, without a food-cost series there is no alternative scoring, and without scoring the
food-service MSME stays outside formal credit even though the World Bank puts SMEs at roughly 90% of firms
and over 50% of employment worldwide.

Why should a multilateral development bank demand prime cost in a social program?

Because prime cost is the earliest operational predictor of business mortality, and mortality destroys the very
employment SDG 8 aims to create. A portfolio with aggregate prime cost above 70% will lose units and formal
jobs within the program's own horizon, with the 57.8% global informality reported by the ILO (WESO 2024)
waiting as the default destination for those workers.

What role does sustainability and SDG 12 play in a financial brief?

The role of a result line, not a reputational annex. UNEP (Food Waste Index 2024) documents that 19% of
available food is wasted, and in a restaurant every point of waste comes straight out of the month's cash.
Tracking waste by station improves contribution margin and meets target 12.3 with the same effort, the kind of
double dividend a committee approves without debate.
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D ATA  &  S O U R C E S

Sector data 2026 (official sources)

Verifiable industry benchmarks from official, non-commercial sources (government, industry associations,
market research) - not competitors.

Metric Benchmark 2026 Source

Aporte del turismo al PIB mundial 2024 10,9 billones de USD
ONU Turismo (UN Tourism) —
datos 2024

Empleos sostenidos por el turismo en el
mundo 2024

357 millones de empleos (1 de
cada 10)

ONU Turismo (UN Tourism) —
datos 2024

Mipymes de América Latina sin presencia
en internet

más del 70%
CEPAL — Inversión digital en
América Latina y el Caribe 2024

Mipymes en línea con presencia pasiva
(sin transacciones digitales)

más del 60% de las que están
en línea

CEPAL — Inversión digital en
América Latina y el Caribe 2024

Penetración de la IA en empresas de
América Latina frente a Europa

menos del 4% en ALC vs. más
del 20% en Europa

CEPAL — Inversión digital en
América Latina y el Caribe 2024

Participación femenina en hotelería,
restauración y turismo

60% a 70% de los trabajadores
OIT — Sectoral Brief: Hotels,
catering and tourism (Gender)
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