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The Reality of Egyptian Foods in the 

Hotel Industry 

 from the Point of View of Customers 

 

Abstract 

There is no doubt that paying attention to 

customers' impressions of the Egyptian cuisine 

served in the facility is the basis for the hotel's 

progress, growth and development, and what 

makes it able to compete among other hotels, and it 

also helps it increase resources and increase the 

efficiency of workers, so customers' opinions and 

points of view must be taken into account. By 

knowing the expectations of customers about the 

Egyptian food experience, and the impact of 

Egyptian food and its diversity on the impression 

of customers, in addition to identifying the 

strengths and challenges facing restaurants in what 

allows for the advancement and development of 

Egyptian cuisine. 
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The aim of the research is to find out the 

extent of the reality of Egyptian food served in 

hotels from the point of view of customers. A valid 

questionnaire form for statistical analysis by means 

of the SPSS program "Statistical Package for 

Social Sciences Version 22". 

The results indicated that customers are 

interested in trying new local foods, which helps to 

know the culture and customs of the Egyptian 

cuisine, in addition to that Egyptian food has 

become a priority for customer satisfaction, as well 

as that customers care about the quality of service 

and food quality, which represents an important 

incentive to repeat the visit again. 

The research presented several 

recommendations, the most prominent of which 

were: Hotels promoting Egyptian food by 

organizing monthly or seasonal festivals that 

display models for all governorates of Egypt, as 

this is the best propaganda method for spreading 

the culture of Egyptian food. In addition, every 

hotel must have an Egyptian kitchen specialized in 

Egyptian dishes, in order to spread the culture of 
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food tourism, especially traditional Egyptian foods, 

to the countries of the world. 

Keywords: Egyptian Cuisine, Egyptian Foods, 

Traditional Food, Customer Impression. 
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معرفة العملاء للطعام  1ف 

 المصري

    

تجربة العملاء 

 للطعام المصري

العملاء للطعام  انطباع 2ف  

 المصري

    

 3ف   
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 الفقـــــرات
 موافك

موافك 

 بشدة
 محايد

غير 

 موافك

 غير

 موافك

 بشدة

المتوسط 

 الحسابي

الانحراف 

 المعيارى

 % ك % ك % ك % ك % ك

117 33.6 228 66.1       4.66 .473 

162 46.7 181 52.5 2 .6     4.52 .512 

158 45.5 182 52.8 4 .6     4.52 .523 
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167 47.0 172 48.4 10 2.3     4.46 .561 

154 44.1 186 53.9 5 1.4     4.53 .528 
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 الفقـــــرات

 موافك
موافك 

 بشدة
 محايد

غير 

 موافك

 غير

 موافك

 بشدة

المتوسط 

 الحسابي

الانحراف 

 المعيارى

 % ك % ك % ك % ك % ك

157 44.3 183 53.0 5 1.4     4.52 .529 

153 44.3         4.51 .575 

 185 52.8 7 2      4.46 .540 

168 48.7 170 52.8 5 1.4 1 .3 1 .3 4.51 .575 
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164 46.4 178 48.4 3 .9     4.47 .518 
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 الفقـــــرات
 موافك

موافك 

 بشدة
 غير موافك محايد

 غير

 موافك

 بشدة

المتوسط 

 الحسابي

الانحراف 

 المعيارى

 % ك % ك % ك % ك % ك

126 36.5 163 47.2 42 12.2 12 3.5 1 .3 4.17 .793 

124 35.9 140 40.6 58 16.8 22 6.2 1 .3 4.06 .899 

154 43.8 105 30.4 56 16.2 24 7.0 6 1.7 3.95 . 954 



 

 

 

 واقع الأطعمة المصرية في صناعة الفنادق من وجهة نظر العملاء

 

92 26.7 84 24.4 35 10.1 128 37.1 6 1.7 3.29 1.23 

107 29.2 149 43.2 48 13.9 36 10.4 5 1.4 3.93 .912 

113 32.8 75 21.4 30 8.7 118 34.2 9 2.6 3.33 1.12 

160 46.4 100 29 46 13.3 32 9.3 7 2.0 3.90 .985 

149 43.2 103 29.9 52 15.1 36 10.4 5 1.4 3.91 .996 
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