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Abstract— The study explored the impact of the covid-19 pandemic in the restaurant business in the City of 

Cabanatuan, Province of Nueva Ecija, Philippines. It also included the coping mechanism they instituted 

amidst the situation. The sample size consisted of 36  restaurants and eateries.  Descriptive research design 

was used. Results revealed the closure of small restaurants, sales tremendously decreased, loss of income and 

jobs, loan obligation defaults, and state of mind of its stakeholders. Coping mechanism included the use of 

massive online advertisements to market the product, selling of ready-to-cook raw materials, shifting and 

reduced employee work hours, and the use of delivery services. Other problems consisted of unsustained 

product quality standards, the escalating price of raw materials, and at times unreasonable delivery fees of 

food couriers. 
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I. INTRODUCTION 

     The restaurant business is one of the worst-hit industries 

due to Covid-19 not only in the Philippines but the whole 

world. Many of the restaurants were on the brink of closure, 

there were some who managed to survive, but in limited 

operations. As continuously reported and confirmed that 

COVID-19 cases soared in February and March 2020, a 

greater share of restaurant operators reported lower sales as 

compared in the same period of 2019 and the previous years.     

     On February 28, Roslyn Stone quoted in Restaurant 

Business, the COO is the one who gave a response in times 

of crisis like this global pandemic CIVID-19.   She quoted 

that this global pandemic had a great impact in spreading the 

virus in the restaurants and makes it possible for the 

employees to carry the said virus, that reason that needs for 

the fast recovery for the restaurant business manpower 

operation (Maze & Heather, 2020).  

     On March 15, 2020, the Philippine President Rodrigo 

Duterte also ordered a lockdown just like the other countries 

infected and at high risk of confirmed cases of COVID 19. 

All restaurants, bars, amusement parks, and even churches 

were closed to stop the transmission of said virus. 

    Despite the restaurant business’ being rocked by a 

dramatic decline in sales, the owners/operators still found 

ways to cope up even to support the day-to-day operational 

needs and employees' wages. Nearly all employers are aware 

of the challenges and have established policies to help, but 

they are finding it hard to execute their diversity, equity, and 

inclusion strategies (Mckinsey & Company, 2020).  

     Many restaurants business feels suffocated due to 

COVID-19 resulting to stop business operation, no income, a 

layoff of workers, while others depended on the government 

support.  

     According to Nurin, usual funding from the bank was 

always in favor only to the large restaurants and nations. The 

majority of the bank fund providers were given consideration 

to the large restaurants. Only 5% of small and independent 

restaurants were receiving fund assistance.  
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     Just like the restaurant business in Cabanatuan City, 

Nueva Ecija, Philippines,  many of them have decided to 

close the business permanently or temporarily because of the 

current situation of the Covid 19 pandemic. Other 

restaurants, however,  found ways to be more resilient in 

their approach to the situation as they could not afford to 

lose their source of livelihood primarily because they have 

mortgaged their property to the banks. 

     One of the restaurant business owners said that "our 

restaurant is reinforcing relationships and dedication for the 

products and services that we provided. We promote our 

business by simply touching our neighbors and giving 

promos via any online means to overcome challenges 

especially in this trying time of Covid 19 pandemic", 

(Shaffer, 2020). 

     Restaurants, in particular, have faced a massive disruption 

to their income streams and business models. Many have had 

to stop allowing sit-down customers, pivoting to offer only 

takeout or delivery services. There was a widespread closure 

of the restaurant business, and one of the reasons is a lack of 

supplier affected by certain food brands and one of the 

examples is the coca-cola company that decreased their net 

revenues (Wiener-Bronner, 2020). 

     On the concerns related to the business operational 

continuity for all members of the organization, employee 

protection, and market preservation are the top priorities. 

Given the fact that the COVID-19 pandemic contains a very 

tremendous impact on restaurant business operation. And for 

fast recovery, business operators invest in strategic, 

operational, and financial resilience, (Bingham and 

Hariharan, 2020). 

     The study aims to assess the impact of the pandemic and 

their coping mechanism. Specifically, this research 

described: the impact of the Covid-19 pandemic on the 

restaurant business in Cabanatuan City, Province of Nueva 

Ecija, Philippines;  and the coping mechanism and problems 

of the food establishments amidst the covid-19 pandemic. 

 

II. METHODOLOGY 

The study was used the descriptive survey research design 

with 36 restaurant operators considered as the respondents of 

the study. Purposive sampling was employed due to ongoing 

movement and quarantine restrictions being imposed by the 

Philippine government. The study further utilized the 

unstructured interview in order to elicit the actual condition 

of the business. Simple descriptive statistics were used for its 

data analysis.  

III. RESULTS AND DISCUSSION 

1. Impact of Covid-19 on restaurant business in 

Cabanatuan City  

     All or 100 % of the respondents said that the COVID-19 

pandemic was affected by the covid-19 pandemic. Many 

(36%)  in the restaurant sector closed except for the major 

players (64) in the industry that included fast-food chains 

and known homegrown restaurants. Those that belong to 

36% were small eateries or the more popular "carinderias" in 

the Philippines that sell affordable viands sans the formal 

setting. Understandably, this is bound to happen because 

they cater to the office and mall employees where both were 

downsized in number because of the quarantine policies and 

limited movement of people in order to stop the transmission 

of the covid-19 virus. 

     The same figure (100%) suffered sales losses by as much 

as 80-90%. This also meant loss of income; hence, hurting 

the workforce either through job termination, shifting, and 

fewer work hours available. This was partly the offshoot of 

transport restriction because of the ongoing lockdown.  

     Few (23%)  have indicated, divulged rather,  during the 

survey they have loan obligation with financing institutions. 

They further disclosed that their operation has suffered much 

because of the current situation. Only three (8.33%) 

complained they have already accumulated amortization 

defaults.  

     Other than these, tremendous anxiety, fear, and stress 

have become prevalent not only to owners/operators of the 

restaurant business but to their employees as well. 

2. Coping mechanism of the owners/operators  

     Because the limitations in gatherings to a certain number 

of people have considerably affected dine-in restaurants. 

Since quarantine level was not to be lifted yet until a vaccine 

is discovered that restaurants are kept hanging on to the point 

of nowhere. Until such time (which took a month or so) that 

they began (1) massive online delivery food services to the 

point where they have to (2) offer ready-to-cook raw 

materials, (3) pick up or delivery via food couriers, but the 

latter option is either for a fee or part of their promo.  They 

have also scheduled (4) shifting of employee duties instead 

of laying them off. All the mentioned marketing strategies 

can only reach the customers thru the creation of (5) 

FaceBook pages and other online platforms currently 

available which were seldom used in the past. 

     Consequently, these alternative approaches would mean 

resiliency especially on the part of the restaurant business.  
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     The strategies used may be commendable if just to keep 

these restaurants afloat and improve their cash flows 

however, these are without problems as observed by the 

researchers namely (1) the tendency to raise the price of the 

products more particularly notable in small-scale eateries 

which they claimed to be blamed on distorted supply-chain 

of raw materials because of movement restrictions being 

imposed by the government, (2) quality control of products 

being delivered compromised, (3) loss of jobs for the 

majority of its workers. Note that the researchers could 

neither attest nor verify the disclosure of informants 

especially the practice of work shifts they impose on their 

employees, and (4) exorbitant fees, rather debatable rates 

charged on delivery services being charged by food couriers. 

 

IV. CONCLUSIONS AND RECOMMENDATIONS 

     Covid-19 pandemic has a great impact not only on the 

restaurant business but as well to its stakeholders. The 

coping mechanism instituted by the restaurant sector was 

varied especially focused on maintaining or cutting their 

further losses by using multi-media, online food deliveries, 

and offer ready-to-cook raw materials… just to offset 

operational losses and support the well-being of its 

employees. 

     Problems include loss of jobs and income, spiraling prices 

of offered products, unattended quality control, and high cost 

of deliveries. 

     The researchers recommend the following:  

1. For homegrown or local restaurants (other than 

known fast-food chains that have alternatives 

currently in place) to diversify their business 

operation attuned to the needs of the present 

situation to support and enhance (Vertudes, Musa, 

Cosilet, Salagubang & Balaria, 2020) the livelihood 

of their displaced workers. 

2. For this sector to continuously uphold the rights of 

its workers like giving a separation pay or an 

amount the business can afford. 

3. For this sector to be more prudent in its pricing, 

practice to the fullest the spirit of corporate social 

responsibility (Mina, et.al.,2019), and check on its 

quality standards at all times while creating a 

response plan for its complaints. 

4. For this sector to maximize its operational 

capacities to reach a wider customer base not only 

of Filipino businessmen but for every slipper 

entrepreneur in the world (Mina, et.al, 2020). 

5. For other delivery service/s to enter the market to 

level the playing field and thus, encouraging 

competition;  so that people may have choices of 

affordable service. 

6. For banks and financing institutions that may have 

extended credit to the restaurant, the sector may 

further relax the terms 

a. Condonation of penalty charge on overdue 

amortizations (other than the guidelines set 

forth by the Inter-Agency Task Force (IATF); 

b. Restructure the loan for a longer term that will 

depend on the operation's cash flows; 

c. Extend additional capital to offset previous 

losses, or as the case may be. 

7. For this sector to consider nutritious food value, 

efficient delivery while practicing food safety and 

hygiene. 

8. For this sector to attend to the emotional and mental 

health of its stakeholders via guidance or 

counseling, and finally orienting them to the" new 

normal". 
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