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MASTERESTAURANT® Executive Brief

Riesgo crediticio en restaurantes: por qué la
MIPYME gastronémica es invisible para el
crédito y como el scoring operativo lo corrige

Método probado en +8.400 restaurantes - 43 paises sateinstitute.org

QUICK VERDICT

The MSME restaurant is not high-risk: it is illegible-risk. Banks assess it with an annual
balance sheet that arrives late and hides the one signal that predicts solvency —the
discipline of its food cost and prime cost—. Scoring with operational data reads that signal
in real time: it turns food cost variance, table turnover and contribution margin per dish
into a continuous, auditable credit score. The gap does not close by lending cheaper; it
closes by making visible what the traditional financial statement leaves out. That is the
shift multilateral banking and GovTech can operate today.
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INTELLECTUAL PROPERTY OF MASTERESTAURANT® — EXCLUSIVE FOR SECTOR LEADERS

In Latin America and the Caribbean, 9 in 10 restaurants employ fewer than 50 people (National Restaurant
Association, 2025) and operate as informal or semi-formal MSMEs: the economic unit that generates the most
first-job employment is also the most opaque to the financial system.
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The problem is not willingness to pay but illegibility: traditional credit demands audited financial statements,
collateral and two years of history —three things the gastronomic MSME rarely has—, while the data that does
predict its solvency (daily cash and kitchen operations) is discarded because it does not fit the bank's format.

This brief is the written version of a Diego F. Parra keynote for multilateral banking boards and development
agencies: it translates the restaurant's micro-operation —food cost, prime cost, break-even— into a bankable
credit-risk indicator aligned with SDG 8 and the region's financial-inclusion agenda.

SIDE-BY-SIDE COMPARISON

Side-by-side comparison

TRADITIONAL FINANCIAL OPERATIONAL-DATA SCORING
SCORING
MSME restaurants (<50 X lllegible without audited balance v 9 of 9 assessable by operation (NRA,
employees) sheet 2025)
5-year survival (real base) X Ignored: assumes the 90% v 51.4% survive >5 years (BLS, 2024)
failure myth
Real first-year failure X Overstated in the credit decision =~ v*  17% real, not 90% (UC Berkeley,
2024)
Risk-signal latency X 12 months (annual balance v Continuous: weekly food cost and
sheet) prime cost
Solvency predictor used X Collateral and credit history v"  Food cost variance and contribution
margin
Minority/women-owned X 48% and 47% penalized forlack =~ v* Assessed by unit economics
restaurants of history (Census/NRA, 2022)
Due diligence cost per case X High: manual audit per file v Low: automated, auditable GovTech
scoring

1. Why can't the bank see the small restaurant?

The small restaurant is not high-risk: it is illegible-risk, and that distinction rewrites the entire
credit policy.

In Latin America, 9 out of 10 restaurants employ fewer than 50 people (National Restaurant Association, 2025)
and operate as semiformal units, without audited statements or hard collateral. The bank asks for two years of
history and balance sheets the kitchen rarely produces; meanwhile, the data that does predict solvency —daily
cash and food cost— gets discarded because it doesn't fit the format. The result is a paradox: the economic unit
that generates the most first-job employment, with 51% of adults having had their first formal job in foodservice
per the National Restaurant Association (2025), is at once the most opaque to the financial system. It's not that it
won't pay; it's that no one knows how to read its ability to pay. The cause of exclusion is illegibility, not insolven-
cy, and confusing the two makes credit more expensive for everyone.
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2. The 90% failure myth distorts the price of risk

The myth that 90% of restaurants fail is false: 51.4% survive more than five years (U.S. Bureau of Labor
Statistics, 2024), above the 49.6% for all small businesses, and 34.6% pass ten years. Only 17% of indepen-
dents fail in their first year, per the UC Berkeley economists' study cited by Oregon State University (2024), not
the folklore's 90%. When a bank sets rates on a myth, it punishes operators who are actually longer-lived than
the small-business average with an inflated risk premium. Diego F. Parra repeats it before multilateral banking
boards: the problem isn't the sector's mortality, it's that the scoring model reads the wrong signal and then acts
surprised by its own myopia. Food cost under control is the operational signal that best predicts a restaurant's
solvency, far above any hard collateral. Traditional scoring asks «what collateral do you have?»; operational
scoring asks «do you keep your food cost below 32%?» —and that second question separates the survivor from
the one in decline.

3. Which operational signal truly predicts solvency?

At Masterestaurant we have seen it across dozens of operations: an owner with food cost at 28% and
prime cost under 60% holds a margin cushion no mortgage reveals.

Cash-and-kitchen discipline is a flow, not an annual snapshot; it is measured every day. With waste as the back-
drop —13.2% of food is lost after harvest before retail sale (FAO/UNEP, 2024)— the operator who controls pur-
chasing and portioning proves, in real time, the management a twelve-month balance sheet never captures.
Operational-data scoring turns daily micro-operations into a bankable risk indicator, and that is the leap. Instead
of waiting for the annual balance sheet that arrives late, it reads average ticket, inventory turnover, weekly food
cost and break-even in real time. That granularity matters because the sector is huge and growing: the U.S.
restaurant industry projects adding roughly 150,000 jobs per year on average through 2032, reaching 16.9 mil-
lion positions (National Restaurant Association, 2024).

4. From the cash-register ticket to a bankable indicator

A model that reads the operation distinguishes the operator who lowers prime cost month over month from the
one who lets it drift. Food-cost discipline below 32% stops being kitchen jargon and becomes a credit variable: it
predicts future cash better than collateral, because it describes how the owner earns money, not what can be
seized if he loses it. Operational data closes the information gap separating the gastronomic small business
from formal banking, and that closure is inclusion with evidence, not subsidy. Informality is the structural back-
drop: 57.8% of the world's workers are in informal employment (ILO, World Employment and Social Outlook,
2024), more than one in two. A restaurant that demonstrates food cost of 30% and prime cost of 58% over six
months provides a verifiable risk signal no semiformal statement offers. This aligns credit with SDG 8 —decent
work and growth— without giving away rates: the bank lends against real performance, not promises.

5. Financial inclusion with evidence, not charity

Diego F. Parra frames it for development agencies as a simple thesis: banking the restaurant doesn't require
lowering the risk standard, it requires changing the lens that measures it so it finally sees what is already there.
Waste is the most honest thermometer of a restaurant's operational discipline and, therefore, a first-order scor-
ing variable. Food loss and waste will surpass 2.1 billion tonnes per year by 2030, at a cost of US$1.5 trillion
(UNEP/WRAP, 2024), and in Latin America and the Caribbean it runs near 127 million tonnes annually, roughly
223 kg per person (IDB, #SinDesperdicio Platform). For the bank, an operator who keeps waste below the re-
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gional average demonstrates control of purchasing, portioning and storage —the same habits that sustain food
cost and, with it, the cash that repays the loan. SDG target 12.3 on reducing loss and waste thus becomes dou-
bly profitable: lower cost for the owner and a better risk read for the lender.

6. Waste as a thermometer of operational discipline

Waste stops being an abstract environmental topic and becomes a hard solvency data point. The multilateral
banking board must redesign scoring around daily operations, not the lagging balance sheet, and do it now. The
recommendation is concrete: incorporate food cost, prime cost, break-even and inventory turnover as verifiable
variables, weighted by their predictive power, and give them more weight than collateral. The scale of the prob-
lem justifies it: in 2024 more than 72,000 restaurants closed in the U.S. (National Restaurant Association, State
of the Industry 2024), many for lack of accessible working capital, not for unviability. An operational model would
have distinguished the one with margin from the one without. Anchor the design to the Masterestaurant frame-
work and the ecosystem's tool: the data already exists at every point of sale, all that's missing is the policy to
read it. That is the highest-return act of financial inclusion the region has available today.

7. The underlying shift

Traditional scoring asks 'what collateral do you have?'; operational scoring asks 'do you keep food cost below
32%7?" —and that second question predicts real solvency. lllegibility, not insolvency, drives exclusion: 51.4% of
restaurants survive more than five years (BLS, 2024), well above the 90% failure myth. Operational data closes
the information gap that separates the gastronomic MSME from formal banking, aligned with SDG 8 and the
12.3 target on food loss and waste reduction.

POINT BY POINT

Comparative analysis for the credit decision

MSME LEGIBILITY

A - TRADITIONAL FINANCIAL SCORING B - MASTERESTAURANT Reads the daily

Requires an audited balance sheet that operation already captured
does not exist

Verdict: Operational scoring makes the 90% of restaurants that are illegible today assessable
(NRA 2025).
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SIGNAL LATENCY

A - TRADITIONAL FINANCIAL SCORING 12 B - MASTERESTAURANT Weekly and

months (annual balance sheet) continuous (food cost, prime cost)

Verdict: The credit decision stops relying on an expired snapshot and moves to a live series.

RISK PRECISION

A - TRADITIONAL FINANCIAL SCORING B - MASTERESTAURANT Calibrates

Overstates failure (assumes ~90%) against real survival (51.4% at 5 years)

Verdict: Data corrects the myth: real risk is lower and credit fairer (BLS 2024).

INCLUSION AND EQUITY

A - TRADITIONAL FINANCIAL SCORING B - MASTERESTAURANT Assesses by unit

Penalizes minorities, youth and women economics, not collateral
without history

Verdict: Closes the gap for 48% minority-owned and 47% women-owned restaurants
(Census/NRA 2022).

SIDE-BY-SIDE COMPARISON
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Traditional financial scoring sTATUs Quo

X Demands audited financial statements the semi-formal MSME does not produce.
X Reads the annual balance: the risk signal arrives with 12 months of latency.

X Penalizes lack of history and collateral, not operational quality.

X Structurally excludes minority-, youth- and women-owned restaurants.

X Confuses illegibility with insolvency and overstates failure risk.

Operational-data scoring MASTERESTAURANT

v" Reads the operation: food cost, prime cost, table turnover, average ticket.
v" Acontinuous, auditable signal, not a late annual snapshot.

v~ Turns cost discipline into a bankable credit score.

v Includes the history-less MSME by its real unit economics.

v Cuts due-diligence cost with automated GovTech architecture.

SIDE-BY-SIDE COMPARISON

Side-by-side comparison

TRADITIONAL FINANCIAL OPERATIONAL-DATA SCORING
SCORING

MSME restaurants (<50 X lllegible without audited balance =~ v* 9 of 9 assessable by operation (NRA,

employees) sheet 2025)

5-year survival (real base) X Ignored: assumes the 90% v 51.4% survive >5 years (BLS, 2024)
failure myth

Real first-year failure X Overstated in the credit decision =~ v*  17% real, not 90% (UC Berkeley,

2024)

Risk-signal latency X 12 months (annual balance v Continuous: weekly food cost and

sheet) prime cost
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TRADITIONAL FINANCIAL OPERATIONAL-DATA SCORING

SCORING
Solvency predictor used X Collateral and credit history v Food cost variance and contribution
margin
Minority/women-owned X 48% and 47% penalized for lack =~ v* Assessed by unit economics
restaurants of history (Census/NRA, 2022)
Due diligence cost per case X High: manual audit per file v Low: automated, auditable GovTech
scoring

THE NUMBERS THAT MATTER

The illegible-risk scoreboard

90 %

of restaurants employ fewer than
50 people: MSME by definition

9l.A%

survive more than 5 years (vs. 49.6% of
all SMEs): real risk is lower than perceived

17 %

of independent restaurants fail in
their first year, not the 90% myth

578 %

of the world's workers are in informal
employment: the context of the illegible MSME

48 %

of restaurants are minority-owned (vs. 36% of the
private sector): credit exclusion widens the gap

51 %

of adults had their first formal job in foodservice:

the social asset that credit exclusion puts at risk

VISUALIZATION
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The numbers, visualized

of restaurants employ fewer than 50 people: MSME by definition

survive more than 5 years (vs. 49.6% of all SMEs): real risk is lower than perceived

of independent restaurants fail in their first year, not the 90% myth

of the world's workers are in informal employment: the context of the illegible MSME

of restaurants are minority-owned (vs. 36% of the private sector): credit exclusion widens the gap

of adults had their first formal job in foodservice: the social asset that credit exclusion puts at risk

Sources: National Restaurant Association 2025 - U.S. Bureau of Labor Statistics, andlisis de supervivencia
empresarial 2024, 2024 - UC Berkeley (Parsa et al.) 2024 - ILO — WESO May 2024 - U.S. Census Bureau (NRA)
2022

Chart by masterestaurant.com

REAL CASE

“I saw dozens of profitable restaurants the bank flagged as high-risk only because they had no audited
balance sheet. The owner ran food cost at 29% and turned tables four times a night, but the system read
'no history"' and shut the door. The day we showed the credit officer the weekly variance of his prime cost —
stable, disciplined, twelve months straight— the file passed. We did not change the business: we made
legible what was already solvent.”

— Diego F. Parra, restaurant consultant (Masterestaurant), technology ally of the SATE
Institute model

HOW TO APPLY IT IN YOUR RESTAURANT
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https://restaurant.org/research-and-media/research/industry-statistics/national-statistics/
https://www.bls.gov/bdm/
https://www.bls.gov/bdm/
https://blogs.oregonstate.edu/nexus/2024/11/27/restaurant-failure-rate-statistics-and-management-insights/
https://www.ilo.org/sites/default/files/2024-06/WESO_May2024%20-%20Final_30-05-24_2.pdf
https://restaurant.org/research-and-media/research/restaurant-economic-insights/analysis-commentary/new-association-report-provides-a-demographic-profile-of-restaurant-owners/
https://restaurant.org/research-and-media/research/restaurant-economic-insights/analysis-commentary/new-association-report-provides-a-demographic-profile-of-restaurant-owners/
https://masterestaurant.com/

Strategic roadmap: from illegibility to bankable score

@ Phase 1 — Instrument the operation (0-3 months)
Deliverable: each pilot restaurant captures food cost, prime cost, break-even and table turnover
on the technology ally's platform. Success metric: 100% of program units with food cost below
32% measured weekly and three months of continuous operational series, the score's baseline.

@ Phase 2 — Model the operational score (3-9 months)
Deliverable: a scoring model translating food cost variance, contribution margin per dish and
average ticket into an auditable default probability. Success metric: correlation validated against
the sector's real survival (51.4% at 5 years, BLS 2024) and M&E with a documented baseline.

@ Phase 3 — Place credit and measure impact (9-24 months)
Deliverable: a pilot portfolio placed by commercial banks with multilateral guarantee using the
operational score. Success metric: reduced due-diligence cost per case and traceability of every
dollar disbursed against SDG 8 (formal employment created) and SDG 9.

FAQ

Boardroom questions

Why is the gastronomic MSME invisible to credit?

Because banks assess it with audited financial statements and collateral the semi-formal unit does not produce,
while discarding the one signal that predicts solvency: the operational discipline of its food cost and prime cost.
It is illegibility, not insolvency.

Is the restaurant really high-risk?

Not as perceived. 51.4% of restaurants survive more than five years and only 17% fail in year one, not the
90% myth (BLS 2024; UC Berkeley 2024). Perceived risk comes from missing data, not from the business's
real fragility.

Which operational data best predicts solvency?

Food cost variance and contribution margin per dish. A restaurant holding food cost below 32% for twelve
months proves cash control no annual balance captures; that continuous series is a finer default predictor
than collateral.
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How does this connect to development impact?

Operational scoring makes bankable the unit that generates the most first-job employment: 51% of adults had
their first formal job in foodservice (NRA 2025). Closing the credit gap with operational data directly moves SDG

8 and SDG 9 indicators.

DATA & SOURCES

Sector data 2026 (official sources)

Verifiable industry benchmarks from official, non-commercial sources (government, industry associations,

market research) - not competitors.

Metric

Pérdida y desperdicio de
alimentos global (FAO)

Desperdicio global y hambre
(UNEP)

Hogares como fuente de
desperdicio (UNEP)

Huella climatica del
desperdicio de alimentos

Costo econémico global del

desperdicio

Salario minimo con propinas
EE. UU.

Propiedad Intelectual de Masterestaurant® — Exclusivo para Lideres de Sector -
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Benchmark 2026

Source

Cerca de un tercio de los alimentos producidos se pierde

o desperdicia (~1.3 mil millones de ton/afio)

1.05 mil millones de ton desperdiciadas en 2022; 783
millones de personas con hambre

Los hogares generan 60% del desperdicio de alimentos

(631 millones de ton en 2022)

La pérdida y desperdicio equivale al 8-10% de las
emisiones globales de GEI

La pérdida y desperdicio de alimentos cuesta ~USD 1
billén al afo

USD 2.13/hora en salario directo federal sin cambios
desde 1991

FAO 2024

UNEP Food Waste
Index 2024

UNEP Food Waste
Index 2024

UNFCCC / FAO
2024

UNFCCC 2024

U.S. Department of
Labor 2026

masterestaurant.com
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https://www.fao.org/policy-support/policy-themes/food-loss-and-food-waste/fao-policy-series--food-loss---food-waste
https://www.biocycle.net/2024-food-waste-index/
https://www.biocycle.net/2024-food-waste-index/
https://www.biocycle.net/2024-food-waste-index/
https://www.biocycle.net/2024-food-waste-index/
https://unfccc.int/news/food-loss-and-waste-account-for-8-10-of-annual-global-greenhouse-gas-emissions-cost-usd-1-trillion
https://unfccc.int/news/food-loss-and-waste-account-for-8-10-of-annual-global-greenhouse-gas-emissions-cost-usd-1-trillion
https://unfccc.int/news/food-loss-and-waste-account-for-8-10-of-annual-global-greenhouse-gas-emissions-cost-usd-1-trillion
https://www.dol.gov/agencies/whd/state/minimum-wage/tipped
https://www.dol.gov/agencies/whd/state/minimum-wage/tipped

