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QUICK VERDICT

Verdict: the financial risk of a Latin American restaurant SME is not mitigated with more
working capital, but with ex ante territorial intelligence: measuring the site's feasibility
before opening and controlling prime cost from month one. With SMEs accounting for
=90% of firms and >50% of global employment (World Bank, SME Finance 2024), and
microenterprises being 95.4% of Mexico's economic units (INEGI, 2024 Economic Census),
restaurant mortality is a local economic development problem, not bad luck. SATE
Institute's MTIE model —with Masterestaurant S.A.S. as technology partner— turns food
cost variance and territory risk into measurable, financeable variables tied to SDG 8. The
evidence: whoever costs the break-even point and signs short supply chains before
operating lowers credit risk; whoever improvises inherits it.
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* White Paper Technical document - C-Suite & multilateral banking - 13 minread - 2026-07-08

INTELLECTUAL PROPERTY OF MASTERESTAURANT® — EXCLUSIVE FOR SECTOR LEADERS

This white paper targets program and investment officers of multilateral banks (IDB Group, IDB Lab, World
Bank), policymakers and commercial banks with SME portfolios. It translates the restaurant's micro-operation —
food cost, prime cost, break-even— into the language of credit risk, business mortality and destruction of formal
employment measured by SDG 8.

The restaurant sector is a structural employer in the region: it provides 8% of employment in Colombia (ANDI,
Gastronomy Chamber 2024) and, in Mexico, restaurants and bars represent 23.2% of tourism employment
(INEGI 2024). When a restaurant SME fails, it does not close a business: it destroys the formal entry-level jobs
where 67% of Gen Z had their first work experience (National Restaurant Association 2025).

SIDE-BY-SIDE COMPARISON

Side-by-side comparison

TRADITIONAL APPROACH MTIE MODEL (TERRITORIAL
(BLIND LENDING) INTELLIGENCE)
Basis of the opening decision X Owner intuition; O territory v Territorial pre-feasibility with GIS and
data measured demand
Prime cost control X Late quarterly review, >40% v Food cost <32% and prime cost <60%
typical monitored weekly
Food cost variance (real vs X Not measured; invisible waste v Variance calculated; waste on 19% of
theoretical) food (UNEP 2024) attacked
Credit risk for the bank X High; no operational scoring v' Operational-data scoring; healthy SME
portfolio
Supply chain X Volatile suppliers; no inflation v Short supply chains; predictable cost
hedge
Talent and skills gap X High turnover; no credential v" Open Badges micro-credentials; youth
employability
SDG alignment X None; unmeasured impact v SDG 8, 9 and 12 with traceable M&E

Chapter 1 — Why doesn't working capital solve gastronomic SME mortality?

The financial risk of a Latin American gastronomic SME is not mitigated with more working capital, but
with ex ante territorial intelligence: measuring the site's viability before opening and controlling prime
cost from the first month.

Injecting liquidity into a poorly located model only prolongs the agony. SMEs already account for nearly 90% of
firms and over 50% of employment worldwide according to the World Bank, and in Mexico micro-enterprises are
95.4% of economic units yet only 41.4% of employed personnel, according to INEGI's 2024 Economic Census.
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Diego F. Parra repeats it in every Masterestaurant engagement: | have watched dozens of well-capitalized busi-
nesses fail over a 42% food cost nobody measured in time. Fresh cash buys months, not viability. What saves
the loan portfolio is the prior diagnosis of the territory and the real contribution margin, not a bridge loan financ-
ing a structural error from day one.

Chapter 2 — The sector as a structural employer: what is destroyed when a restaurant fails

When a gastronomic SME fails it does not close a business: it destroys formal entry-level employment. The sec-
tor contributes 8% of Colombia's employment according to ANDI and its Gastronomic Sector Chamber 2024,
and in Mexico restaurants and bars represent 23.2% of tourism employment, the largest contribution in the cate-
gory, according to INEGI 2024. Mexico's restaurant industry totals 581,530 establishments and nearly 2 million
jobs, 12.2% of the country's economic units, according to INEGI and CANIRAC. This employment is the labor-
market gateway: 67% of Gen Z and 60% of millennials had their first job in restaurants, according to the National
Restaurant Association 2025. For multilateral banks the reading is direct: lending without operational scoring is
not merely a credit risk, it exposes SDG 8. Every avoidable closure subtracts formal youth employment that no
other sector reabsorbs at that speed or regional scale. The traditional approach finances the business after
opening it; the Territorial Intelligence Model measures the site's viability before committing CapEx, when risk is
still reversible.

Chapter 3 — What does the traditional approach
measure versus the MTIE before committing CapEx?

Once the lease is signed and the kitchen bought, capital is trapped and the error becomes permanent.

With SMEs representing nearly 90% of firms and 70% of global employment according to the World Bank 2024,
banks cannot keep lending blindly to a sector with this employment density. The MTIE translates the micro-oper-
ation —food cost, prime cost, break-even point— into the language of credit risk. In Mexico, 55.9 of every 100
pesos in the sector correspond to effective production according to INEGI's 2024 Economic Census: there is
margin to defend before opening. Diego F. Parra insists at Masterestaurant that territory is audited before, not
after: measuring capturable demand, the sustainable ticket and real competition turns a bet into an investment
decision. The status quo treats food cost as a month-end accounting number; the MTIE treats it as weekly food
cost variance, the difference between theoretical and real cost over sales, which is where the contribution mar-
gin is lost.

Chapter 4 — Weekly food cost variance: where the contribution margin actually leaks

Per-plate food cost must stay at 32% maximum; above that the break-even point slides weeks forward. Silent
waste feeds a global problem: 19% of available food is wasted according to UNEP's Food Waste Index Report
2024, and that kitchen waste is margin the SME has already paid for. In a region where 5.1% of Latin America's
population, 34 million people, suffer undernourishment according to FAO SOFI 2025, pantry efficiency also car-
ries an ethical weight. Measuring variance every seven days, not every thirty, is the difference between correct-
ing in time or discovering the loss once it has already destroyed the quarter. Banks that lend blindly inherit SME
mortality; banks that require operational scoring from the MTIE model turn a high-risk portfolio into a measur-
able, healthy one. Instead of assessing only collateral and historical cash flow, operational scoring reads prime
cost, food cost variance and proximity to break-even in real time.
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Chapter 5 — From high-risk to measurable portfolio: MTIE operational scoring for banks

This matters because SMEs number roughly 400 million worldwide, 90% of firms, 70% of employment and 50%
of GDP according to the World Bank 2024: a portfolio this size cannot depend on the loan officer's hunch. Diego
F. Parra frames it at Masterestaurant as a thesis for the IDB Group and IDB Lab: weekly operational data is the
best default predictor in gastronomy, better than the annual balance sheet. With 57.8% of workers in informal
employment according to the ILO 2024, formalizing the measurable operation also means formalizing credit.
The traditional model sees turnover as an inevitable labor cost; the MTIE sees it as a skills gap solvable with
Open Badges micro-credentials, linking the operation to SDG 8 and youth employability. Training and certifying
verifiable skills reduces the constant replacement that erodes prime cost month after month. The social urgency
is high: in US states with the 2.13 USD federal tipped wage, 18% of waitstaff and bartenders live in poverty,
more than double the 7% of non-tipped workers, according to the Economic Policy Institute 2024.

Chapter 6 — Turnover as a skills gap: micro-credentials, SDG 8 and youth employability

Raising qualifications changes the wage equation. The sector is the second-largest private employer in the US
according to the National Restaurant Association 2025, with a projection near 150,000 jobs per year between
2024 and 2032. For multilateral banks, tying SME credit to micro-credential pathways turns a loan into a human-
capital development instrument measurable against SDG 8. For a program officer at the IDB Group or the World
Bank, the portfolio's prime cost is a risk indicator as valid as any traditional financial ratio. Prime cost —input
cost plus payroll over sales— summarizes the operational health that determines whether an SME pays or
defaults. The sector's economic weight justifies it: in Spain hospitality represents 6.7% of GDP, over 300,000
establishments and 157,379 million euros in turnover according to Hosteleria de Espafa 2024, and Spain
concentrates 20.4% of the EU-27's restaurant value added.

Chapter 7 — The business case for multilateral
banks: prime cost as a country-sector risk indicator

In Latin America, where family farming is 81% of agricultural holdings according to FAO 2024, the restaurant's
supply chain connects with thousands of small producers. Diego F. Parra argues at Masterestaurant that requir-
ing prime cost reporting as a disbursement condition does not make credit more expensive: it makes it healthy,
measurable and defensible before the risk committee and the institution's impact mandate. The traditional ap-
proach finances the business AFTER opening it; MTIE measures the territory's feasibility BEFORE committing
CapEx, while risk is still reversible. The status quo treats food cost as a month-end accounting figure; MTIE
treats it as weekly food cost variance —the gap between theoretical and real cost over sales—, which is exactly
where contribution margin leaks. The bank that lends blindly inherits SME mortality; the bank that requires the
MTIE model's operational scoring turns a high-risk portfolio into a measurable, healthy one. The traditional mod-
el sees turnover as a labor cost; MTIE sees it as a skills gap solvable with Open Badges micro-credentials, tying
the operation to SDG 8 and youth employability.

POINT BY POINT
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Comparative analysis: status quo vs. MTIE model

TIMING OF THE DECISION

A - TRADITIONAL APPROACH (BLIND B - MASTERESTAURANT Measure
LENDING)

territorial feasibility before CapEx
Finance after opening, with risk already

committed

Verdict: MTIE: risk is mitigated while still reversible

MARGIN MANAGEMENT

A - TRADITIONAL APPROACH (BLIND B - MASTERESTAURANT Weekly food cost
LENDING)

variance, food cost <32%
Month-end accounting food cost, >40%

typical

Verdict: MTIE: margin is protected where it leaks, in the variance

RELATIONSHIP WITH THE BANK

A - TRADITIONAL APPROACH (BLIND B - MASTERESTAURANT Auditable
LENDING)

operational-data scoring
High-risk SME portfolio, no scoring

Verdict: MTIE: turns risk into a financeable portfolio
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TALENT AND EMPLOYMENT

A - TRADITIONAL APPROACH (BLIND
LENDING)

micro-credentials and FLW program
High turnover with no credential or path

Verdict: MTIE: closes the skills gap and ties to SDG 8

SIDE-BY-SIDE COMPARISON

The cost of inaction (status quo) STRUCTURAL RISK

X

X

Opening without a feasibility study or territorial pre-feasibility

Prime cost out of control (labor + food cost >70%)

Invisible waste: no food cost variance measurement

High-risk credit portfolio for the multilateral bank

Staff turnover with no credential path or FLW program

The MTIE model (territorial intelligence) MASTERESTAURANT

v

v

v

Territorial pre-feasibility with GIS before signing the lease

Prime cost <60% and food cost <32% monitored from month 1

Food cost variance measured; waste attacked with short chains

Operational-data scoring: auditable credit risk

Open Badges micro-credentials: skills gap and youth employment

SIDE-BY-SIDE COMPARISON
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Side-by-side comparison

TRADITIONAL APPROACH MTIE MODEL (TERRITORIAL
(BLIND LENDING) INTELLIGENCE)
Basis of the opening decision X Owner intuition; 0O territory v Territorial pre-feasibility with GIS and
data measured demand
Prime cost control X Late quarterly review, >40% v Food cost <32% and prime cost <60%
typical monitored weekly
Food cost variance (real vs X Not measured; invisible waste v' Variance calculated; waste on 19% of
theoretical) food (UNEP 2024) attacked
Credit risk for the bank X High; no operational scoring v' Operational-data scoring; healthy SME
portfolio
Supply chain X Volatile suppliers; no inflation v" Short supply chains; predictable cost
hedge
Talent and skills gap X High turnover; no credential v" Open Badges micro-credentials; youth
employability
SDG alignment X None; unmeasured impact v SDG 8, 9 and 12 with traceable M&E

THE NUMBERS THAT MATTER

Indicators that size the problem (verified sources)

90 %

of the world's firms are SMEs;
>50% of global employment

954,

of Mexico's economic units are
microenterprises (41.4% of employed staff)

19 %

of available food is wasted worldwide

2320,

of Mexico's tourism employment is

provided by restaurants and bars (2024)
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8 %

of Colombia's employment is
provided by the gastronomy sector

578 %

of the world's workers are in
informal employment (2024)

VISUALIZATION

The numbers, visualized

of the world's firms are SMEs; >50% of global employment

R 90%

of Mexico's economic units are microenterprises (41.4% of employed staff)

e 95.4%

of available food is wasted worldwide

L0

of Mexico's tourism employment is provided by restaurants and bars (2024)

G 23.2%

of Colombia's employment is provided by the gastronomy sector

a

of the world's workers are in informal employment (2024)

G  57.8%

Sources: World Bank — SME Finance 2024 - INEGI — Economic Census 2024 - UNEP — Food Waste Index Report
2024 - INEGI 2024 - ANDI / Gastronomy Chamber 2024

Chart by masterestaurant.com

REAL CASE
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https://www.worldbank.org/ext/en/topic/competitiveness/small-and-medium-enterprises-smes-finance
https://www.inegi.org.mx/contenidos/saladeprensa/boletines/2025/ce/CE2024_def.pdf
https://www.unep.org/resources/publication/food-waste-index-report-2024
https://www.unep.org/resources/publication/food-waste-index-report-2024
https://www.inegi.org.mx/contenidos/saladeprensa/boletines/2025/ce/CE2024_def.pdf
https://www.andi.com.co/Home/Noticia/17677-la-camara-del-sector-gastronomico-de-la
https://masterestaurant.com/

“I saw a three-unit full-service operation in Bogota asking for a 'working capital’ loan. It wasn't short on
cash: it had too much food cost. It sat at 41% because nobody measured the variance between theoretical
and real cost. We froze expansion, set up weekly monitoring and signed two short supply chains. In four
months food cost dropped to 30%, prime cost from 74% to 61%, and the same business that was
unbankable became a credit-worthy borrower. It didn't need more debt; it needed territorial intelligence and
margin control.”

— Diego F. Parra, Masterestaurant consultant and technology partner of SATE Institute's MTIE

model
HOW TO APPLY IT IN YOUR RESTAURANT

90-day mitigation roadmap

@ Days 1-30 - Territorial pre-feasibility and baseline
Before committing CapEX, run the feasibility study with GIS: demand, competition and the site's
territory risk. Establish the baseline for prime cost, food cost and break-even. Without this ex
ante measurement, any loan finances an unknown risk —the mistake | see over and over in
SME portfolios—.

@ Days 31-60 - Food cost variance control and short chains
Install weekly food cost variance monitoring (real cost minus theoretical over sales). Attack
waste —the 19% of food wasted per UNEP (2024)— with short supply chains that stabilize input

cost and reduce exposure to imported inflation.

@ Days 61-90 - Operational scoring and micro-credentials
Turn operational data into an auditable credit-risk score for the bank. In parallel, close the skills
gap with Open Badges micro-credentials that professionalize the team and lower turnover, tying
the operation to SDG 8 and gastronomy youth employability.

@ Follow-up - KPIs at 3, 6 and 12 months
At 3 months: prime cost <60% and variance <2%. At 6 months: break-even covered and
portfolio current. At 12 months: sustained positive EBITDA and a credit file with operational

history —the asset the multilateral bank needs to scale the program—.

FAQ
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Frequently asked questions

Why is a restaurant SME's financial risk a local economic development problem?

Because SMEs are =90% of firms and >50% of global employment (World Bank, SME Finance 2024). When a
restaurant fails, it destroys entry-level formal jobs, raises business mortality and contaminates the bank's SME
portfolio. It is an SDG 8 indicator, not a private matter.

What does food cost variance measure and why does it matter for credit?

Food cost variance is the gap between a dish's theoretical cost and its real cost, expressed over sales. It reveals
waste and margin leaks invisible in month-end accounting. A controlled variance (<2%) signals operational
maturity and lowers the operation's credit risk.

How does the MTIE model reduce exposure to input inflation?

With short supply chains that shorten the distance between producer and restaurant, stabilize prices and reduce
exposure to imported inflation. In a region where 81% of holdings are family farming (FAO 2024), shortening the
chain is both risk mitigation and territorial development.

What role does Masterestaurant play in the model?

Masterestaurant S.A.S. is the exclusive technology partner and software owner of the MTIE model. It provides
the platform —Restaurant Model Canvas, MTIE, Dashboard, operational scoring—; SATE Institute sets the
development agenda, runs the programs and measures impact under traceable M&E. It is not a commercial
offer, it is the program's technology layer.

DATA & SOURCES

Sector data 2026 (official sources)

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

Metric Benchmark 2026 Source

Reduccion del hambre en América Latina y 1,5 millones de personas
el Caribe 2024 menos con hambre

FAO — SOFI 2024

OIT — Global Employment Trends

Jovenes desempleados en el mundo 2023 64,9 millones (tasa del 13%)
for Youth 2024

Jovenes que ni estudian ni trabajan . OIT — Global Employment Trends
262 millones (1 de cada 4)

(NEET) proyectados 2025 for Youth 2024

Tasa de jévenes NEET en los Estados 33.29 OIT — Global Employment Trends

Arabes 2023 e for Youth 2024
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https://www.fao.org/americas/news/news-detail/compras-publicas-locales-agricultura-familiar/en
https://www.ilo.org/publications/major-publications/global-employment-trends-youth-2024
https://www.ilo.org/publications/major-publications/global-employment-trends-youth-2024
https://www.ilo.org/publications/major-publications/global-employment-trends-youth-2024
https://www.ilo.org/publications/major-publications/global-employment-trends-youth-2024
https://www.ilo.org/publications/major-publications/global-employment-trends-youth-2024
https://www.ilo.org/publications/major-publications/global-employment-trends-youth-2024

Metric Benchmark 2026 Source

ONU Turismo (UN Tourism) —

Aporte del turismo al PIB mundial 2024 10,9 billones de USD

datos 2024
Empleos sostenidos por el turismo en el 357 millones de empleos (1 de ONU Turismo (UN Tourism) —
mundo 2024 cada 10) datos 2024

Propiedad Intelectual de Masterestaurant® — Exclusivo para Lideres de Sector - masterestaurant.com
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