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ABSTRACT TC "ABSTRACT" \f C \l "1" 
The main objective of the study was to investigate the role of technology transfer in the growth of MSEs in Catering in Tanzania. This study employed a descriptive research design with both a qualitative and quantitative approach. The population of the study was 11,380 licensed Catering MSEs in Dar Es Salaam City. A total of 216 respondents were picked through simple random sampling. Data was collected using a questionnaire with both closed-ended and open-ended questions. The data obtained in the study was analyzed using Statistical Package for Social Scientists (SPSS) (version 21) with the aid of the Microsoft Excel computer package. Data were presented using frequency distribution tables. The study established that the transfer of production skills, equipment, knowledge, and processes had a positive effect on the growth of micro and small catering enterprises in Dar Es Salaam City, Tanzania. Growth was measured in terms of profit margin, increase in employees, increase in customers, new outlets, and enhancement in the quality of products and services. The study concluded that technology transfer of production skills, equipment, knowledge, and processes had an influence on the growth of micro and small catering enterprises. The study concluded that technology transfer of production skills, equipment, knowledge, and processes had an influence on the growth of micro and small Catering enterprises. The study's recommendations were that the government initiate special capitation through budgetary allocations, develop curriculums that are specific to catering MSEs, and implement policy interventions to facilitate Technology Transfer and promote the growth of micro and small catering enterprises.
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CHAPTER ONE TC "CHAPTER ONE" \f C \l "1" 
INTRODUCTION TC "INTRODUCTION" \f C \l "1" 
1.1 Background of the Study TC "1.1 Background of the Study" \f C \l "1" 
In the last few decades, both developed and developing countries have relied heavily on the dynamism, resourcefulness, and risk-taking of micro and small enterprises (MSEs) to trigger and sustain the process of economic growth (Ramanathan et al., 2004). To achieve this goal, micro and small enterprises (MSEs) have invested in new technology that has resulted in noticeable growth as measured by increased customer numbers and profit margins. Technology transfer involves movements of production skills and equipment technology from the laboratory to industry, from developed countries to developing countries, or from one application to another domain (Philips, 2002). Thus, the movement involves physical assets, know-how, and technical knowledge (Bozeman et al., 2000).

 

In micro- and small-catering enterprises, which are found within the hospitality industry and provide food, drink, and accommodation to customers, the entrepreneur combines or integrates both production skills and equipment technology to spur growth in this subsector. Furthermore, the performance of the hospitality industry is influenced by quality, freshness, taste, price, convenience, design of packaging, nutritional value of the product, and quantity of the product. Cohen (2004) identified four forms of technology transfer as follows: technology transfers of production skills as general theoretical and practical understanding of how to do things (know-how or information); technology as objects (goods or tools); technology as systematic knowledge of technique; and technology as installed techniques of production (processes) (Cohen, 2004).

 The use of computerized information systems to share knowledge in the production of food products lends itself to fulfilling those goals. In the Philippines, the government recognized the importance of technology transfer in the development of the country’s economic industries and, in 2010, introduced Republic Act 10055, then known as the "Philippine Technology Transfer Act of 2009," that aims to promote and facilitate technology transfer, among others (Khayat, 2015). Transformations in the food and catering sectors of developing countries are increasingly seen as strategic from the point of view of small and microenterprises. Food products are currently being processed by entrepreneurs and small businesses in residential homes and backyards where sanitary conditions are lacking. These conditions pose a risk to consumers and limit the ability of a committed entrepreneur to expand their business (Ernst and Kim, 2002).

 

Catering enterprises in East and Southern Africa are predominantly in the hands of small and growing processors. However, technical knowledge gaps exist across the food processing sector, impacting not only small-scale processors but also larger, established processors, government institutions, financial institutions, learning institutions, and input suppliers. In order to maximize the potential of the food processing sector in East and Southern Africa, it is vital that all market actors are equipped with the knowledge and tools to drive production as well as enhance collaboration to create a thriving food processing ecosystem (Reinten and Coetzee, 2002).

In Kenya, according to the Journal of Small Business Management (2013), enterprise growth includes at least two aspects. The first aspect is the survival ability of an enterprise. In intense market competition, the base of sustainable growth for enterprises is their survival ability, and the generation of this ability depends on new technology. The second aspect is the sustainable development ability of an enterprise. After the generation period, the enterprise survives in the market in virtue of its special survival ability, and whether the enterprise faces favorable circumstances or adversity, it can possess the sustainable development ability to exceed itself and keep developing (Journal of Small Business Management, 2013).

 
The food and catering processing industry in Tanzania is highly interesting for several reasons. Currently, about 15.5 million hectares of land are under cultivation, and the agriculture sector absorbs 75 percent of the country’s labor force (URT, 2015). With such a large agriculture sector come great opportunities for expanded agribusiness. Meanwhile, many traditional retailers are being displaced by large-format modern retail stores in an ongoing transformation that started quite recently in Tanzania (Weatherspoon & Reardon, 2003).

1.2 Statement of the Problem TC "1.2 Statement of the Problem" \f C \l "1"  
Among the challenges faced by micro and Small Enterprises (MSEs) is a lack of information on the influence of technology transfer on their growth. A weak environment that hinders focus on technology has seen the MSE sector experience low productivity and poor-quality goods. The government views the micro and small enterprise (MSE) sector as one of the engines for faster economic growth. In this respect, the government has made specific allocations of funds to the MSE sector with special consideration to gender (Women), youth, and vulnerable groups through Municipal Councils. The food vendors have also been considered (Ruteri & Xu, 2009). 
However, many people in Tanzania venture into MSE catering without prior training in order to acquire the relevant knowledge and skills to operate a successful enterprise. Even with relevant technology on the market, they are not aware of the benefits of adoption and use. They still use indigenous technology to run their enterprises. This has hindered catering enterprises growth in terms of size, period of operation, customer increase, profit margins, outputs, and product and service quality. Most of these catering MSEs are still using indigenous technology that is inappropriate for their operations. Little information is available on the influence and use of appropriate technology on enterprise growth (Mmasa, 2013). This study therefore sought to close the information gap by providing empirical evidence on the relationship between the use of appropriate technology Transfer and business growth in Micro and Small catering enterprises in Tanzania. The researcher concentrated on gathering information on how efficient technology transfer of production skills, equipment, knowledge, and processes has influenced enterprise growth in terms of turnover, profit margins, firm size, and the period of enterprise operations.
1.3 Research objectives TC "1.3 Research objectives" \f C \l "1"  
The objective of the study categories into two main categories general and specific, the following below were explanations: 
1.3.1  General Objective TC "1.3.1  General Objective" \f C \l "1" 
The main objective of the study was to examine the role of technology transfer on the growth of micro and small catering enterprises in Dar Es Salaam.
1.3.2 Specific Objectives TC "1.3.2 Specific Objectives" \f C \l "1" 
i) To examine the role of technology transfers of production skills on the growth of Catering Micro and small catering enterprises in Dar Es Salaam

ii) To examine the role of equipment/tools embodied technology transfer on the growth of Catering Micro and small catering enterprises in Dar Es Salaam

iii) To examine the role of knowledge embodied technology transfer on the growth of Catering Micro and small catering enterprises in in Dar Es Salaam

iv) To determine the role of process embodied technology, transfer on the growth of Catering Micro and small catering enterprises in in Dar Es Salaam

1.4 Research Questions TC "1.4 Research Questions" \f C \l "1" 
1.4.1 General Research Questions TC "1.4.1 General Research Questions" \f C \l "1" 
What is the role of technology transfer on the growth of micro and small catering enterprises in Dar Es Salaam?
1.4.1 Specific Research Questions TC "1.4.1 Specific Research Questions" \f C \l "1" 
i) To what extent technology transfers of production skills affects the growth of Catering Micro and small catering enterprises in Dar Es Salaam?
ii) What are the relationships between equipment/tools embodied technology transfer affects   the growth of Catering Micro and small catering enterprises in Dar Es Salaam?
iii) To what extent knowledge embodied technology transfer affects the growth of Catering Micro and small catering enterprises in in Dar Es Salaam?
iv) What are the roles of process embodied technology transfer on the growth of Catering Micro and small catering enterprises in in Dar Es Salaam?
1.5 Significance of the study TC "1.5 Significance of the study" \f C \l "1" 
In developing countries, including Tanzania, MSEs, by virtue of their size, capital investment, and capacity to generate greater employment, have demonstrated their powerful propellant effect for rapid economic growth. The MSEs sector has also been instrumental in bringing about economic transition by providing goods and services that are of adequate quality and reasonably priced to a large number of people and by effectively using the skills and talents of a large number of people without requiring high-level training, large sums of capital, or sophisticated technology (ILO, 2017). The findings of this research will provide information on the influence of technology transfer on the growth of Catering MSEs.

This will motivate policymakers to formulate constructive and effective policies on technology transfer to MSEs. R&D organizations involved in the strategic implementation of technologies will also be motivated to facilitate national and international experiences, technical know-how, and the dissemination of information on best practices. Scholars will understand the linkage between MSEs and economic growth and the use of technology transfer. The community will also benefit indirectly from the study. This will be realized through access to information on the positive influence of technology transfer by entrepreneurs. Owners of MSEs will also have access to information on the benefits of technology transfer.

This will motivate them to seek and use technology transfer continuously for maximum profit and growth of their enterprises. It is also hoped that this study will add to the body of knowledge and increase the understanding of how technology transfer supports the production of better-quality products and services at lower prices. The community's role in building the entrepreneur’s capacity to organize, generate, and utilize technology transfer more effectively will be enhanced. Findings will also assist civil society in carrying out its role of advocacy, which will ensure that barriers to technology transfer are addressed.
1.6 Organization of the study TC "1.6 Organization of the study" \f C \l "1" 
There are five chapters in this dissertation. Chapter one explains the background of the study. The chapter provides guidance for the investigation and covers the problem of the study, study objectives, research questions, study significance, and limitations. Chapter two defines key terms and review other studies conducted by other scholars and theoretical review on which underpinned the study. The review expands on the context of the study, displaying a rising bundle of literatures.

The chapter also provides the theoretical background of the study. Relevant gaps in empirical studies that were identified were used to shape the conceptual framework, which portrayed the interrelationships between study variables. Chapter three included the study's research methodology, research design, target population, sampling technique, description of data collection instruments, validity and reliability of research instruments, methods of data gathering, and data analysis procedures. Chapter four covers data analysis, presentation, interpretation, and discussion of study findings, while chapter provides an overview of study findings, conclusions, recommendations, and suggestions for future studies.

CHAPTER TWO TC "CHAPTER TWO" \f C \l "1" 
LITERATURE REVIEW TC "LITERATURE REVIEW" \f C \l "1" 
2.0 Chapter overview TC "2.0 Chapter overview" \f C \l "1" 
This chapter reviewed various existing literatures provide insight on the role of technology transfer on the growth of micro and small catering enterprises in Dar Es Salaam. It’s a typical part of the research process would contain a theoretical literature review, empirical review, research gape and conceptual frame work of the study.

2.1  Definition of the Key Terms TC "2.1  Definition of the Key Terms" \f C \l "1" 
2.1.1 Micro and Small Catering enterprise growth TC "2.1.1 Micro and Small Catering enterprise growth" \f C \l "1" 
The MSEs in the Catering sector are found within the hospitality industry and provide food, drink and accommodation to the customers. This is an industry that has its own products  and  markets,  technology  and  production  methods  where  the  entrepreneur combines production and sales under one roof. Holt (2001) research findings indicated that the education level of the business owner contributes significantly to its growth. Business development services that include auxiliary services provided to SMEs enable the owners to improve and promote the performance of their businesses (Ngugi, 2000). The level of customer demand particularly from high student population who spend much of their disposable income on eating out is an important factor influencing growth of  the  hospitability  industry  (Pissarides,  et  al., 2001).  
The  growth  of  the  catering industry has been associated with on-the-job training anonymous. The catering and hospitality services in Tanzania has grown to the size it is today due to efficient management and continuity in the  service  and  quality  of  food  (Snyder et al, 2015).  The  performance  of hospitality industry is influenced by quality, freshness, taste, price, convenience, design of  packaging,  nutritional  value  of  the  product  and  the  quantity  of  the  product (Riethmuller & Sroppiana, 2000). 
Carter et al., (2000) identified access to funding, training and frequent alterations of the premises as some of the major factors set to shape the hospitality industry. It is evident that MSE entrepreneurs have moved from the traditional  methods  of  production  and  service  to  modern  and  better  methods  of production through technology transfer. Technology transfer has had a positive effect on the growth of MSEs within the catering sector. However; little information on the effect of technology transfer is available to these entrepreneurs. This study was carried out on MSEs in Dar Es Salaam so as to avail the much needed information to the entrepreneurs and the policy makers on the effect of technology transfer of production skills, equipment, knowledge and processes on growth.

2.1.2  Definition of MSEs in Tanzania TC "2.1.2  Definition of MSEs in Tanzania" \f C \l "1"  
In Tanzania, micro enterprises considered as those firms employed up to 4 workers. Ngowi (2006) asserts that there is no common accepted definition of MESs globally. Each and very nation has its own definition,  and different authors have their own definitions of SMEs. Masawe (2003), cited by Ngowi (2008), defined small and micro enterprises as businesses with less than four employees, while small scale enterprises were defined as businesses with between five and 49 employees. While medium-sized businesses are defined as those with between 50 and 99 employees.
Nomally these firms designed by family members who share capital that approximately to 5 million Tshs. SMEs are mainly designed by up to  5 and 49 employees or with initial capital of Tshs 5 million to Tshs 200 million. While,  medium enterprises comproses up to 50 and 99 workers with initial capital from Tshs 200 million to Tshs 800 million (Ministry of Industry and Trade, Tanzania, 2002). This has been well described by Table 2.1 below;

Table 2.1: Categorization of SMEs in Tanzania TC "Table 2.1: Categorization of SMEs in Tanzania" \f T \l "1" 
	Category of 

Enterprise
	Number of Employees
	Initial capital  for investment (Tshs)

	Micro 
	1-4
	Up to 5 million

	Small
	5-49
	Above million to 200mil

	Medium
	50-99
	Above 200mil to 800 mils.

	Large
	100
	Above 800 million


Source: Tanzania SME. Policy, 2003
SMEs worldwide have been recognized as the main sector which promotes social and economic development. This is quite relevant in the case of Tanzania, where SMEs plays a vital role in jobs creation, income generation as well as  growth both in urban and rural areas (Nkwabi and Mboya, 2019). According to the  Tanzania small and medium enterprises policy of 2002 as noted by ministry of Industry and Trade of the United Republic of Tanzania, the SMEs nomenclature is used to define micro, small and medium enterprises (MSMEs). Indeed, SMEs include all non-farm economic activities, such as manufacturing, mining, commerce, and services (Juma and Said, 2019).
2.1.3 Information transfer TC "2.1.3 Information transfer" \f C \l "1" 
Technology transfer is the process of moving messages containing user information from a source to a sink via a communication channel. In this sense, technology transfer is equivalent to data transmission which highlights more practical, technical aspects (Onobrakpor, 2019).
2.2 Theoretical Literature Review TC "2.2 Theoretical Literature Review" \f C \l "1" 
2.2.1 Resources Based Firm Theory TC "2.2.1 Resources Based Firm Theory" \f C \l "1" 
According to the resource based firm theory definition of (Ghoshal, 2002), the firm comprises of differentiated technological skills, complementary assets and organizational routines and capacities. Resources can be defined as “anything that could be thought of as strength or weakness of a given firm.” Resources are “(tangible and intangible) assets that are tied to the firm over a substantial period of time. In the opinion of Gottschalk (2007), resources can be viewed as stocks and flows. In this study the resources are the independent variables which were production skills, equipment, knowledge and process. Physical resources were the tangible property the firm uses in production which includes the firm’s plant and equipment which is one of the independent variable of this study. The human resources in a firm include knowledge, training and the experience of the employees in the firm.
 In this study, the level of knowledge achieved through training and experience is represented in better production skills and process. Firm specific resources are developed, and used by the company to adapt to the changing environment. The sources of a sustained competitive advantage can be knowledge, learning, culture, teamwork and human capital (Barney, 2001). Barney (1991a) and Werner felt (1984) identified two basic perspectives of the firm, namely the resource and the product perspective.
 Barney (1991) has researched how resources contribute to the performance of one single-business firm. He assumed that resources are (1) heterogeneously distributed across firms and (2) cannot be transferred only with costs. Barney (1996) also identified four attributes of resources: (1) value, (2) rarity, (3) imitability and (4) operability. The resource based firm theory explains differences in firm performance. According to Gottschalk (2007) resources influence firm performance. Resources can create and sustain competitive advantages; however only a few of the many possible resources generate sustained competitive advantages (Wade & Hulland. 2004).Barney (2001) altered the VRIO - value, rarity, imitability and operability - framework of firm resource attributes. Operability was expanded into substitutability, combination and exploration. Substitutability of a resource diminishes above normal profits generated by a resource (Gottschalk. 2007).

Exploration and combination enable the company to utilize the resources to generate competitive advantages. Wade and Hulland (2004) define six attributes of firm resources. Resource attributes, which ex ante limit competition are value, rarity, reability. Immutability, sustainability and mobility ex post limit competition. Wade and Hulland (2004) suggest that while some resources generate competitive advantages, others help sustain them. Technology transfer embodied in the four independent variables of this study generates a competitive advantage and ultimately the firm’s growth. Resources, which generate competitive advantages, can be thought of as ex ante limitations to competition, whereas resources that sustain competitive advantages can be identified as ex post limitations to competition. 
Gottschalk (2017) considers a resource as anything that could be thought to be strength in an enterprise. Both tangible and intangible resources are a source of strength and competitive advantage. The theory states that sources of competitive advantage include knowledge, learning, culture, human capital and teamwork. The study was guided by the resource based theory in looking at the effect of the transfer of technology to firm resources among them production skills, equipment/objects; knowledge and process.
2.2.2 Sociological Entrepreneurship Theory TC "2.2.2 Sociological Entrepreneurship Theory" \f C \l "1" 
These are theories based on sociological aspects. This is because socio-cultural factors have a substantial influence in creating entrepreneur as well as entrepreneurship (Gartner et al., 2004). Moreover, social and cultural factors place a high value on innovation, risk taking and independence is more likely to produce entrepreneurial events than a system with contrasting values (Mamun, 2000). Among these type of theories Max Weber’s protestant values is ancient one. In this theory Weber argued that protestant or Calvinistic logic or values were instrumental in promoting capitalist enterprise. These values included, first of all, an emphasis on the inherent goodness of work itself. A person’s work was regarded as a calling in the very literal rendering of the concept of vocation.
Moreover, the experience of financial rewards from one’s work was regarded as a manifestation that one was blessed by God, a number of elect few predestined to share this grace. However, money created temptations to the flesh, whose yearnings were to be suppressed. Protestant values called for self-restraint and deferral of gratification. By investing one’s earnings in the form of capital, one could practice such self-denial. Over a period of many years, repeated investment of earnings created the capital base for the takeoff of Western societies into the economic break-through of the industrial revolution (Mamun, 2000).

As previously stated in this study, transfer of technology is an important ingredient for the growth of an enterprise. Growth in an enterprise is brought about by investing one‟s earnings in the form of capital leading to self-reliance. This status is viewed as financial reward from one’s work and regarded as a manifestation of God’s blessings.

2.3   Empirical review TC "2.3   Empirical review" \f C \l "1" 
2.3.1 Production Skills TC "2.3.1 Production Skills" \f C \l "1" 
Without access to technology, MSEs lack the capability to produce efficiently, meet deadlines, upgrade product quality and evolve new product designs. It is only MSEs with the capacity to initiate improvements in products, processes and production organizations that take advantage of the emerging opportunities as argued by (UNIDO, 2018).In the catering sector entrepreneurs have gradually moved from the old methods of production to contemporary methods of production in order to save on labor when fewer more qualified staff is employed, food costs due to reduction of waste, equipment costs when fewer and heavy duty equipment is used (www.food.gov.uk).Productivity is an important economic factor which has a key role in evaluating the economic growth. It is identified as the foundation for economic prosperity, a prerequisite for national development and also an important indicator of organizational competitiveness (Dedrick et al., 2016).
According to Allen & Shonnard (2015) each and every product has its own life cycle beginning when raw materials are extracted or harvested from the earth and proceeds through a number of manufacturing steps until the product is delivered to consumers, used and then disposed of or recycled.

Production capabilities refer to the skills that are necessary to efficiently operate a plant with a given technology and the improvement of the technology over time. This includes for instance process; product and engineering capabilities (Astrid et al., 2010).Richard Cantillon (1680-1734) was the first of the major economic thinkers to define the entrepreneur as an agent who buys means of production at certain prices to combine them into a new product. He classified economic agents into landowners, hirelings, and entrepreneurs, and considered the entrepreneur as the most active among these three agents, connecting the producers with customers. 
Jean Baptise Say (1767-1832) improved Cantillion’s definition by adding that the entrepreneur brings people together to build a productive item. New products often embody new ideas and innovations and when these products are traded internationally, they transmit knowledge across borders. The local firms have to do reverse engineering if they have to benefit from this channel, which depends on the skill content of the labor and local absorptive capacity (Kathuria, 1999).
Substantial efforts are needed to lead the economy from subsistence to market oriented production and from subsistence-based to an enterprise-based production pattern with enough emphasis on comparative advantage of the regions. Enterprise development, even in products with comparative advantages and unique opportunities is severely constrained in the absence of technology development and transfer mechanism. Most of the growth of the standard of living, measured by GDP/capita is the result of improvements in productivity (Kathuria, 2018).
Productivity is the relationship between the output and the inputs used in production and it measures the efficiency of the economy. The most common indicator is labor productivity e.g. value added per hour of work, or per person employed. It is however only a partial measure of productivity because its level and evolution over time depends on other factors of production, above all on the amount of capital used in production. As machines and equipment are substituted for labor, the labor productivity increases (ILO, 2005). Workers have had to shift from the old traditional methods of production of food and drink to faster and more efficient methods to meet the customer demands. Productivity at the organizational level is affected by the level of competition which leads other organizations to step up the development of their productivity (Dedrick et al., 2016).
 Increased productivity, however, does not necessarily imply increased profitability. Competition may result in lower prices, thus eroding improvement in margins. The beneficiaries will then be consumers, who get more value added for the price paid (Dedrick  et  al.,  2016).This  phenomenon  is  defined  as  consumer  surplus.  Higher productivity can be translated in to higher real earnings for its employees. Moreover, it causes the cost of manufacturing to be reduced and the customers to pay relatively low price. This role increases the market share (Tabatabae, 2000). In the past it was enough to produce most foods traditionally. Enterprise owners have now had to adopt new methods of production through technology to serve a wider customer demand.

2.3.2 Equipment/ Object Technology TC "2.3.2 Equipment/ Object Technology" \f C \l "1" 
The import of capital goods and machinery is among the major modes of technology transfer for building industrial infrastructure and strengthening the recipient country’s technological capability. This channel of technology transfer which is used by many LDCs particularly the East Asian Newly Industrialized Countries (NICs) assisted these countries in accessing the advanced technologies embodied in the machinery and equipment. However, the success of this method of technology transfer in the development of the recipient country's local technological capability relies on the level of industrial development together with the degree of technical and managerial expertise and its absorptive capacity (Republic of Kenya, 1989).

Individuals or new establishments who are interested in endeavoring into the catering businesses need to consider to at least getting some of the useful technological equipment or machineries in their plants. However, as it involves high cost, thorough or careful planning should be undertaken by the owner or a responsible manager before any technological equipment can be purchased. This can be done through a rigorous investigation and cross referencing with those companies who already use such equipment (Munira et al., 2011).

Liddle (2009) notes that some of catering commissary establishments thought that the tools and technology in the restaurant industry is limited to basic appliances and tools without realizing some complex equipment used. Grimes (2009) claims that some advanced features have integrated on the kitchen appliances such as timers and digital temperature gauges, timers or inaccurate temperature dials. Liddle (2009) reported that many restaurants and food service operations have rapidly adopted the point-of-sale technologies or POS system to increase the overall convenience of the dining experience and technologies improving the restaurant operation as well as increased the repeat business.

The Technology Atlas Team identifies Object-embodied technology which can be called "Techno-ware" and consists of tools, equipment, machines, vehicles, and physical facilities as one of the components of technology. The increases in customer’s demand and volumes of production have led many commissary food establishments in Kenya to adopt technology.

Blast chillers, freezers, steam jacketed kettle tilting skillets are among examples of equipment that involve technological advancement in the sector to provide healthy meal options to the customers. Means of technology transfer include acquisition of capital equipment and machinery through trade, licensing (and/or franchising or distribution) agreements through which skills, ideas and technical information are transferred and through the movement of experts and skilled labor (Liddle, 2009). According to David et al., (2011), production and service equipment in these enterprises include large equipment such as ranges, steamers, boiling pans, fish fryers, sinks and tables, mechanical equipment such as peelers, mincers, mixers, refrigerators dishwashers, utensils and small equipment such as pots, pans, whisks bowls and spoons.
Benner and Veloso (2006) contended that the implementation of technology in commissary food service establishments is closely associated with the increased in productivity, quality, safety as well as hygiene and cleanliness. Rodgers (2003) further noted that the application of technological cooking equipment and preparation techniques have tremendously increased the food production. Ikiara et al., (2011) defines technology as the integration of the physical objects or artifacts, the process of making the objects and the meaning associated with the physical objects. The latest definition given by Mascus (2010b) has broadened the concept of technology where technology is defined as „the information necessary to achieve a certain production outcome from a particular means of combining or processing selected inputs which include production processes, intra-firm organizational structures, management techniques, and means of finance, marketing methods or any of its combination.

From the systems perspective Afriyie (2013) defines technology as encompassing the basic knowledge sub-system; the technical support system (software); and the capital-embodied technology (hardware). Studies done by the researchers have offered various definitions and concepts of technology from different disciplines, contexts and perspectives. These are physical objects which maybe tools, machines and consumer products, A developing country can implement embodied technological change (ETC) through the importation of “mature” machineries (including second-hand capital goods from more industrialized countries (Navaretti ,2004). On the other hand, a late starter DC can enjoy the “last comer” benefit of jumping directly on a relatively new technology (Perkins &Neumayer, 2005).

According to a Food Standards Agency Publication, cooking equipment provides the backbone of any busy catering operation. It is the key to catering success and quality. It controls the most critical steps in the food production process. Technology transfer in the catering sector has made it possible to have high technology refrigerators, equipment that are environment conscious in terms of energy conservation, combination ovens, more decorative units, greater economy of water, better ventilation and more mechanized automated use of combination machines (Food Standards Agency Publication,2011).

Today the trend is towards self-diagnostic equipment and automated service. In order to maximize the use of equipment and to maintain high levels of output and viability food production systems such as cook-chill, cook-freeze and sous- vide have been introduced in certain areas of catering. The production systems come in the form of centralized production using the skilled staff available to cook in bulk and then to distribute to finishing kitchens, which are smaller in size, employing semi-skilled and unskilled labor (Food Standards Agency Publication, 2011).

A growing range of kitchen equipment from cookers and refrigerated storage to large ware housing systems come with onboard computer control and several products can additionally be specified with extra hardware and software to permit continuous monitoring of the main equipment functions. Some appliances can also be specified with a two-way interactive link, enabling programme subject to frequent change (such as recipes) to be downloaded to the appliance from the computer directly via cable or wireless hook up, or via modern connection to the internet. The temperature monitoring of all refrigerators and freezers within the establishment can be linked to a computer system. Several temperature readings are sent to the computer each day and it can record temperature highs and lows, and any unusual trends. 
Any temperatures outside the specified limits will be highlighted (Catering Equipment Supplier’s Association, 2011). Catering enterprises have moved from traditional production using traditional production equipment to more technology packed methods. Traditional pots have now been replaced by pressurized cookers; firewood has been replaced by gas and steam and electric cookers that are faster and more efficient. Technology embodied in objects and equipment has made it possible to serve more customers over long periods of time by using micro waves and food warmers to maintain food temperatures.

2.3.3 Knowledge TC "2.3.3 Knowledge" \f C \l "1" 
According to Gibson (1994), the most effective way to accomplish technology transfer is to transfer the people with the requisite knowledge to the arenas where that technology is needed. As we move more rapidly into the full utilization of computers and related technologies this is more evident than ever before, but there is a broader aspect of technology transfer which is easily overlooked. That is the transfer of the fundamental scientific and technological knowledge and skills to the larger numbers of people required in the work place to ensure that the technology is successfully “transferred” and efficiently used. Capacity transfer includes provision of the know-how and software not simply to manufacture existing products but, more importantly, to innovate and adapt existing technologies and products, and ultimately design new products (Phillips, 2002).
Low educational achievement leads to a general failure of most MSEs. Proprietors must appreciate the role of technology in production processes, product quality and market competitiveness. Even where they develop interest in new technology, their limited education adversely affects the absorption capacity of acquired technology (ILO, 2005). International movement of people is associated with nationals studying or working abroad for a limited period and applying their new knowledge when they return.

Cohen, (2004) argue that the capacity to make use of external knowledge is a function of the level of prior related knowledge. This prior knowledge includes basic skills, shared language and also knowledge about the last Scientific and technological developments. Buzz refers to the information and communication ecology created by face-to-face contacts, co-presence and co-location of people and firms within the same industry and place or region. This buzz consists of specific information and continuous updates of this information, intended and unanticipated learning processes in organized and accidental meetings, the application of the same interpretative schemes and mutual understanding of new knowledge and technologies, as well as shared cultural traditions and habits within a particular technology field, which stimulate the establishment of conventions and other institutional arrangements. Persons in a buzz environment work together and interact with other skilled individuals,

Catering enterprises today have to compete for survival, growth and profitability Managers within the industry have to learn to adjust to change in line with the market demands for quality and value for money (British Hospitality Association, 2009).In Kenya, universities, technical colleges and youth polytechnics have introduced hospitality and tourism units with Catering courses as a core unit so as to train the personnel for the MSEs in Catering.

2.3.4 Process Technology Transfer TC "2.3.4 Process Technology Transfer" \f C \l "1" 
Firms must be able to create and commercialize a stream of new products and processes that extend the technology frontier, while at the same time keeping a step or two ahead of their rivals (Sheu, 2007). Simplifying an operation has been made possible by technology transfer. Technology makes this possible through elimination of unnecessary movement by combining two operations in to one or improving old methods (David et al., 2011). A mechanical potato peeler is more efficient and faster than a knife. It saves time and gives a better product. The International Journal of Business and Management (August, 2009) further defines enterprise growth as the ability of enterprise to grow continually, quickly and healthily through the optimization of the change speed between production factor and production result in the development process.
Business process re-engineering (BPR) is not another technique for downsizing an organization. Re-engineering is not another quality improvement, just-in time, or cycle 50-time reduction program. These activities typically focus on improving the existing process making it easier and faster. Whereas re-engineering has the goal of radically changing the processes, Business Process Reengineering (BPR) concerns the fundamental rethinking and radical redesign of a business process to obtain dramatic and sustained improvements in quality, cost, service, lead time and productivity (Gunasekaran et al., 2002; Appendix 6).

The “driving force” behind effective business process reengineering efforts must be those critical factors which influence the customer’s perception of value, and improve the firm’s competitiveness. Business Process Reengineering Aims to achieve quantum improvements and IT is the primary facilitator to achieve the requested goal of BPR (Limayem, 2006). In Catering Enterprises Business Process Reengineering is seen in the use of mechanical equipment with timers. This means the worker does not have to spend time checking on time.

The BPR analysis task typically consists of the following: Collecting data on the existing process, breaking the existing process down into activities, capturing expenses, staff and materials information for each activity, capturing the sequence and timing of the several activities, capturing information flow and material flow through the process.

Production technology considers the methods and processes for production of goods and services, whereas consumption technology considers methods, processes and techniques by which a particular need or demand may be satisfied (Soliman et al., 1998). A skilled worker is one who is able to complete a task in the minimum time, to the required standard and with the minimum effort. Today, technology has benefitted the manufacturing industry as the introduction of robots on assembly lines have allowed heavy goods to be created quickly and efficiently. Nowadays society when we talk about manufacturing and business output this isn’t just limited to factories anymore. (Soliman et al, 1998).

Micro and small enterprises that have changed from the old methods of production to faster, new and modern methods have higher production outputs and can serve a wider market. Technology transfer has enabled for processes to be simplified with the objective of making work easier through elimination of unnecessary movement, combination of two operations into one or improvement of methods (Katz, 1974). An example is a catering outlet that uses the traditional method in preparation and cooking of French fries. (Chips).The process is long and tiring as compared to where modern technology in form of electric deep fat fryers and vegetable slicers are used.

Labor turnover can be an important channel for technology transfer and technology diffusion. In fact the ability of local firms to absorb new technologies is contingent on the fact whether there is a labor turnover. Not only are new technologies diffused faster to MSEs, the productivity of local firms also increases through labor turnover. This is because the value addition of MNC trained worker is much higher if (s) he works for a local firm than for the foreign firm as (s) he is one among many in the MNCs. In developing countries, technology acquisition often amounts to adapting existing methods to local circumstances (Evenson &Westphal, 1995).

2.4   Research Gap TC "2.4   Research Gap" \f C \l "1" 
The current study examined literature related to the study both in developed and developing countries and identified a number of research gaps. For instance, a study by Dedrick et al., (2003) revealed that Productivity is an important economic factor which has a key role in evaluating the economic growth. It is identified as the foundation for economic prosperity, a prerequisite for national development and also an important indicator of organizational competitiveness. But this study failed to show the aspects of productivity that contribute to organizational competitiveness.

A study by British Hospitality Association (2009) found out that catering enterprises have to compete for survival, growth and profitability and that the managers within the industry have to learn to adjust to change in line with the market demands for quality and value for money. But, this study failed to show how catering enterprises have responded to technological change for survival, growth and profitability. A study by Sheu (2007) found out that firms must be able to create and commercialize a stream of new products and processes that extend the technology frontier, while at the same time keeping a step or two ahead of their rivals. 

However, the study failed to make any attempt at how the new products and processes affect the enterprise growth. Thus, the current study focused on filling these gaps by providing the missing information. Entrepreneurs in the MSEs Catering sector lack information on the importance and influence of technology transfer on the growth of an enterprise. Access to this information will make it possible for plans, policies and government expectations to be realized.

2.5 Conceptual framework TC "2.5 Conceptual framework" \f C \l "1" 
According to Adam and Kamuzora (2008); Ndunguru (2007) a conceptual framework is intended to highlight the significant and narrow scope of the study.  This study aimed at examining the role of technology transfer on the growth of micro and small catering enterprises in Dar Es Salaam, Tanzania. The independent variables for the study were; production embodied technology transfer, objects/tools embodied Technology Transfer, Person-embodied Technology Transfer and Process embodied. Enterprise growth (new outlets, period of operation, customer turnover, profit margins, intangible assets, employment, revenues and financing resources were treated as dependent variables.

However, the intervening variables were; application and access to appropriate and information technology by entrepreneurs. The type /level of available technology, technology must be efficient, affordable and clean to increase productivity, promote manufacturing, value addition, upgrade product quality, evolve new designs and promote export-oriented industries. Indigenous knowledge needs to be improved to offer competitive advantage. International/ government regulations and policies (ISO compliance; eco-labeling /product standardization; this may influence MSEs growth due to prevailing market forces that affect product growth and standardization, environmentally friendly products fetch high prices hence higher profit margins. Products that are of high-quality standards attract more clients and hence higher profit margins.

Appropriate human resource also influence growth of MSEs because they will be quick to adopt new technological equipment for product processing through training on better and more advanced and appropriate skills. This will ensure technology is successfully transferred and efficiently utilized and encourage innovation, adaptation and designing of new products. Occupational health and safety procedures, clean working environment will motivate the catering staff to increase volume of production, increased product quality, produce safe, hygienically and clean products and minimize on the waste.

The conceptual framework shows that Technology embodied in foods and drinks (products) influence enterprise growth positively due to the increase in the number of the customers served per day. Adoption of latest technology in catering saves on labour through: additional employment in the capital goods sector where new machines are being produced, decreases in prices resulting from lower production costs on account of technological innovations, new investments made using profits due to technological change, decreases in wages as a consequence of the initial job losses, and new products created using new technologies

The number of customers increase when there is value addition in the foods and drinks served in a catering outlet e.g. the quality of rice served as a result of equipment embodied Technology Transfer. The increase is as a result of better and higher quality products (food and drink). Technology embodied in Objects/tools (equipment) result in higher production output that enables the enterprise to meet deadlines and serve more customers within the same time e.g. an oven with a higher production capacity.

Performance levels go up impacting positively on enterprise growth. Employees that are trained transfer the knowledge to their methods of production resulting into better quality products .This attracts more customers and impacts positively on enterprise growth. New technological processes transferred to the enterprise for production purpose impact positively as the employees are able to come up with quality products for sale to the customers who buy in greater quantity and come in greater numbers.

The research therefore pursued four objectives; assess the influence of technology transfers of production skills on the growth of Catering Micro and small catering enterprises in Dar Es Salaam City, determine the influence of equipment/objects embodied technology transfer on the growth of Catering Micro and small catering enterprises and examine the influence of knowledge embodied technology transfer on the growth of Catering Micro and small catering enterprises. The results of the study were used to recommend appropriate policy interventions that might help formulate policy on technology transfer for growth of MSEs.
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Figure 2.1: Conceptual framework TC "Figure 2.1: Conceptual framework" \f F \l "1"  

Source: Researcher (2023)
CHAPTER THREE TC "CHAPTER THREE" \f C \l "1" 
RESEARCH METHODOLOGY TC "RESEARCH METHODOLOGY" \f C \l "1" 
3.0 Chapter Overview TC "3.0 Chapter Overview" \f C \l "1"  
This chapter presents the methods and research procedures employed in data collection and data presentation and analysis. It encompasses the research design, area of the study, survey population, sampling design and procedures, methods of data collection, data process and analysis, data validity and reliability, ethical considerations and references. This chapter is the most crucial part of the study because it gives the highlights on how the data will be obtained.

3.1 Research Design TC "3.1 Research Design" \f C \l "1" 
Cooper and Schindler (2011) defined research design as the structure of scientific investigation undertaken to find answers regarding research questions.  This study employed a descriptive research approach. The data for this study were gathered, examined, and evaluated using a quantitative technique. This type of research design was chosen by the researcher because it enables the analysis of the historical background of a research subject and the collection of the essential information for future studies (Kothari, 2014).

3.2 Research approach TC "3.2 Research approach" \f C \l "1" 
The study adopted both a quantitative and qualitative approach. A quantitative approach was adopted because it involved the use of computational, statistical, and mathematical tools to quantify the problem and derive the results for a larger population (Saris and Gallhofer, 2014). The qualitative approach responds well to the specific objectives of the study (Kothari, 2019). Secondly, a qualitative approach was preferred since it allows for a detailed presentation of the complicated issues at hand. Thirdly, qualitative research methods are typical for social science research.
3.3 Study area TC "3.3 Study area" \f C \l "1" 
The study was conducted in Dar Es Salaam city where five food processing industries were visited. Dar es Salaam, located on the east coast of Tanzania, lies between latitude 6.45oS and 7.25oS, and longitude 39oE and 39.55oE. It borders the Indian Ocean to the east, and the Coast (Pwani) region on the other sides. It stretches about 100km between the Mpiji River to the north and beyond the Mzinga River in the south, comprising a total land area of 1,630.7 km2 (about 0.2% of the entire Tanzania mainland’s area). Administratively, the city is divided into five municipalities (or districts), namely Ilala, Kinondoni, Ubungo, Kigamboni and Temeke. The main economic activities are trade and manufacturing industries.
3.4 Study Population TC "3.4 Study Population" \f C \l "1" 
A population refers to an entire group of persons or element that has at least one thing in common (Kombo and Tromp, 2006). The population of this study was catering MSEs in Dar Es Salaam City, Tanzania, to establish the role of technology transfer on their growth. The researcher carried out the study in Dar Es Salaam where many catering MSEs have come up in order to cater for the large population within the county. Dar Es Salaam, being the business city of Tanzania represents people of various origin. The researcher carried out survey method of data collection from a population of 11,380 respondents. The population sample comprised 215 enterprise owners who were selected through stratified random sampling. The population for this investigation was small scale entrepreneurs in the catering sector within the hospitality industry Dar Es Salaam city. 

The study target population included Medium Restaurant with bar/Membership club, Small Restaurant with bar/Membership club. These two categories are basically the same as both of them serve all types of meals which include lunches and dinners to their customers. The only variation is the size and therefore the number of customers served which also determine the number of employees.

In Mega eating houses, Tea House “Hotel”, Medium eating House, Tea House “Hotel”, Small eating House, Tea House. These three categories are basically the same as they offer a limited choice of popular foods and snacks at a reasonable price with little or no waiting time. The foods or snacks can be consumed on the premises or purchased over the counter and taken away to be eaten elsewhere. Tea and coffee are available for customers as accompaniments. The only variation is the size and therefore the number of customers served which also determines the number of employees.

The sixth category is “Other Catering and Accommodation” in Dar Es Salaam Central Business city. This category includes catering concerns that undertake freelance catering as a business. Outside catering for functions, Schools and hospitals and any other enterprise are in this category. All the items in the field of enquiry constitute the “universe” or population (Kothari, 2019).
3.5  Sampling technique TC "3.5  Sampling technique" \f C \l "1" 
Enterprise owners from the stratum samples provided the information for the study. Stratified simple random sampling method was used in the selection of the samples. Since all probability samples must provide a known nonzero probability of selection for each population element, the stratified simple random sampling is considered a special case in which each population element has a proportional and equal chance of selection; it ensures that every population representative has an equal chance of being represented (Saunders, Lewis and Thornhill, 2015). 
The researcher employed simple random sampling which had no complexities involved. All you need is a relatively small, clearly defined population. According to Kombo and Tramp (2009) a researcher may simply obtain a list of the whole population and then use a sequence of numbers from random numbers table (or draws of a hat, flips of a coin), selects 10% or 20% or some portion of names on that list, making sure he/she is not drawing from any letter of the alphabet more heavily than others. The researcher obtained stratum sample sizes by first obtaining a full list of all the members of the population for each of the six strata. The researcher did this to ensure that data is obtained from enterprises that have embraced Technology Transfer in their day-to-day operations.

Purposive Sampling was also used for this study. According to Bryman (2012) the purposive sampling technique allows the researcher to use cases that have the required information with respect to the objectives of the study. The researcher on this basis identified Catering MSEs that had embraced technology transfer in their operations. One enterprise was picked from each of the six stratums through purposeful sampling. Managers were then given questionnaires to complete.

3.6 Sample Size TC "3.6 Sample Size" \f C \l "1" 
According to Creswell (2012), a sample is a subgroup of the target population that the researcher plans to study for generalizing the results within the studied target population. The purpose of sample selection is to obtain respondents who can provide information that reflects behaviour or characteristics that are similar to the population.  In this study sample size was obtained through mathematical model formulae of Taro Yamane (1964). In the study that employs primary data and seeks responses from the use of questionnaires, the TARO YAMANE approach plays a crucial role in determining sample size.
n=[image: image2.png]1+ N(e*)




Where; 

n= sample size.

N=population of the study

e= Confidence level (expressed into percentages 5%-10% , for this study e=6.74%)
N=11380
n=         11380
        1 + 11380 (0.12) =215.9 
=216 
Therefore, a sample size contained 216 respondents.
Table 3.1: Total licensed catering MSEs Stratum and sample sizes in Dar Es Salaam TC "Table 3.1: Total licensed catering MSEs Stratum and sample sizes in Dar Es Salaam" \f T \l "1" 
	Organization support on EDMS
	Frequency
	Percentages

	Medium Restaurant 
	1,234
	30

	Small Restaurant 
	1,327
	40

	Mega eating house, Tea House “Hotel”
	776
	26

	Medium eating House, Tea House “Hotel”  
	1,445
	50

	Small eating House, Tea House
	5,673
	48

	Other Catering and Accommodation
	885
	22

	Total
	11,380
	216


Source: Researcher, 2024
3.7 Data collection instruments TC "3.7 Data collection instruments" \f C \l "1" 
Data collection is the process of obtaining information from all relevant sources in order to find answers to the research problem, test the hypothesis, and evaluate the findings, (Creswell, 2014). There are two categories of data gathering techniques: secondary data and primary data. However, this study only made use of primary data directly from participants. A questionnaire was used as the study's data gathering tool.
3.7.1 Questionnaire TC "3.7.1 Questionnaire" \f C \l "1"  

According to Saris and Gallhofer (2014), a questionnaire is a sort of research tool that consists of a series of questions or other prompts designed to elicit information from the respondents. The questionnaire gives insights that are not available elsewhere and enables the researcher to acquire data that is specifically relevant to the current study topic (Lewis, 2009). 286 questionnaires were given a list of closed and open questions to complete for this study. This instrument was used because, in most cases, it gave the respondents space and time to think about the questions and provide comprehensive answers (Kothari, 2019). 

3.8 Data Analysis TC "3.8 Data Analysis" \f C \l "1"  

Data analysis is the process of examining information gathered during an experiment or survey and drawing conclusions from it (Kothari, 2019). Prior to the data analysis, the collected data was edited so as to detect and correct errors, omissions, and coding. IBM Statistical Package for Social Scientists (SPSS) (version 21) with the aid of the Microsoft Excel computer package was employed to analyse the collected data because these tools were user-friendly software, easy to use for the data computation, and also helped in analysis even when the data set got larger. The data presentation was done through frequency tables, and charts. 
3.9 Validity and Reliability TC "3.9 Validity and Reliability" \f C \l "1" 
These tools are extremely useful for this study since they describe how the researcher ensures that the data collection instruments are adequate, trustworthy, and complete. They help to reduce the possibility of responding incorrectly.
3.9.1 Validity TC "3.9.1 Validity" \f C \l "1" 
According to Johnson and Christensen (2012), validity is the degree to which research accurately reflects the particular notion that the instruments were intended to evaluate. Pilot study was undertaken to assess the instruments’ validity using twenty (20) participants. The questionnaire was adjusted as a result of the responses from 20 respondents.
3.9.2 Reliability TC "3.9.2 Reliability" \f C \l "1" 
Reliability refers to the degree to which an instrument measures what it is supposed to measure is indicated by reliability, which is an indication of accuracy measurement procedures (Cresswell, 2012). The researcher utilized as many duplicate sample groups as was practical to increase dependability and reduce the possibility of an abnormal sample group skewing the results.

3.10 Ethical consideration TC "3.10 Ethical consideration" \f C \l "1" 
Before any process of data collection, a permit letter was obtained from the vise chancellor of the Open University of Tanzania. This permit letter was submitted to authorities concerned that are all food processors in Dar es Salaam region. Every respondent was informed in advance on the purpose of the study. Additionally, respondents consent and confidentiality was ensured. No names mentioned in this research report for the purpose of ensuring anonymity. In addition, privacy was very significant ethical factor which considered, here the researcher ensured sure that no one else had access to the data supplied by respondents. Moreover, responders were given the assurance that the data would only be utilized for academic purposes and not otherwise.
CHAPTER FOUR TC "CHAPTER FOUR" \f C \l "1" 
PRESENTATION AND DISCUSSION OF FINDINGS TC "PRESENTATION AND DISCUSSION OF FINDINGS" \f C \l "1"  
4.0 Chapter overview TC "4.0 Chapter overview" \f C \l "1"  

The purpose of this chapter is to present the findings related to the objectives of the study. It deals with the research questions and in more details it looks at the responses collected from the interview and focused group discussions relating to assess the role of technology transfer on the growth of micro and small catering enterprises in Tanzania. In accordance with the study questions, the data results were shown and evaluated using frequency tables and percentages (charts).
4.1 Demographic information TC "4.1 Demographic information" \f C \l "1" 
4.1.1 Response rate TC "4.1.1 Response rate" \f C \l "1" 
In this study, from the sampled of 216 firm owners, 180 managed to fill and give back the questionnaires thus yielding a response rate of 83.3%. According to Saunders et al., (2009), 30%-50% for delivery and collection is acceptable in descriptive research. These results are well presented in Table 4.1.
Table 4.1: Questionnaire Return Rate TC "Table 4.1: Questionnaire Return Rate" \f T \l "1" 
	Organization support on EDMS
	Questionnaire issued
	%
	Questionnaire returned
	%

	Medium Restaurant 
	30
	13.9
	24
	13.3

	Small Restaurant 
	40
	18.5
	32
	17.7

	Mega eating house, Tea House “Hotel”
	26
	12,??
	26
	14.4

	Medium eating House, Tea House “Hotel”  
	50
	23.1
	36
	20.??

	Small eating House, Tea House
	48
	22.2
	40
	22.2

	Other Catering and Accommodation
	22
	10.2
	22
	12.2

	Total
	216
	100
	180
	100


Source: Researcher, 2024
The study was conducted from six strata in which Small Eating House; Tea House had the largest representation (22.2%) in the study. While, the questionnaires from small restaurant had the largest return rate (17.7%), Medium Eating Houses had 20%, Mega eating house hotel had 14.4%, Medium restaurant had 13.3% and other catering and accommodation had the lowest return rate (12.2%). The overall return rate was 83.3%.T he response for this study was thus considered adequate for data analysis to proceed. This was consistent with researchers among them Babbie (1990) who observed that in descriptive research, a response rate of above 50% is adequate for analysis.                3
4.1.2 Respondent’s Gender TC "4.1.2 Respondent’s Gender" \f C \l "1"  

In this study, gender is a crucial demographic factor since it enables the researcher to ensure that the findings obtained are free from gender bias and hence, they are valid. 
	Table 4.2: Gender of respondents TC "Table 4.2: Gender of respondents" \f T \l "1" 

	
	Frequency
	Per cent
	Cumulative Percent

	Valid
	Male
	98
	54.4
	54.4

	
	Female
	82
	45.6
	100.0

	
	Total
	180
	100.0
	


Source: Researcher, 2024
The results show that, out of the 18.0 participants, 98(54.4%) of the respondents were male and 82(45.6%) were female as illustrated in Table 4.2. This implies that indicates that female participation in micro and small catering enterprises is lower than that of males despite their important contributions to the Country’s economy.
4.1.3 Respondent’s Age TC "4.1.3 Respondent’s Age" \f C \l "1"  

Table 4.3 indicates that 26(14.4%) of the respondents' ages ranged from 18 to 25 years, 35(19.5%) were between the ages of 26-35 years, 55 (30.6%) were between the ages of 36-45, 40(22.2%) were between the ages of 46-55 years, and 24 (13.3%) were between the ages of 55 and above years.
Table 4.3: Respondent’s Age TC "Table 4.3: Respondent’s Age" \f T \l "1" 
	             Age
	Frequency
	Cumulative Percent

	Valid
	18 – 25
	26
	14.4

	
	26 – 35
	35
	19.4

	
	36-45
	55
	30.6

	
	46-55
	40
	22.2

	
	Above 55
	24
	13.3

	
	Total
	180
	100


Source: Researcher, 2022
4.1.4 Respondent’s Level of education TC "4.1.4 Respondent’s Level of education" \f C \l "1"  
The level of education is a crucial demographic factor in this study since it allows the researcher to determine if each enterprises match with the type of business that he or she does so as to ensure maximum work performance that will enable the business firm to reach its goal. The results show that 50 (27.8%) of the respondents had only completed their primary education, 30(16.7%) of the respondents obtained secondary education, 40(22.2%) of the respondents did certificate in different disciplines, 38(21.1%) of the respondents did diploma and 22 (12.1%) of the respondents completed secondary education level (Table 4.4). Moreover, the study showed that those who did a certificate, diploma and higher education, studied technical skills in business administration, procurement and supply and public relations and marketing.
Table 4.4: Education level of respondents TC "Table 4.4: Education level of respondents" \f T \l "1" 
	Education level
	Frequency
	Percent

	Valid
	Primary education
	50
	27.8

	
	Secondary education
	30
	16.7

	
	Certificate
	40
	22.2

	
	Diploma
	38
	21.1

	
	Others(specify)
	22
	12.2

	
	Total
	180
	100


Source: Researcher, 2024
4.1.5 Type of Business and Capital Base in Dar Es Salaam City TC "4.1.5 Type of Business and Capital Base in Dar Es Salaam City" \f C \l "1" 
The characteristic of micro and small catering enterprises was further captured by use of capital base. Information presented in Table 4.5 shows that majority of MSEs (n=133, 73.9%) that were selected for the current study operated under a capital base of equal or less than Tshs 5,000,000. While, 28(15.5%) of MSEs operated on a capital base that ranged between Tshs 6,000,000-15,000,000 and only 10.5% (n=19) of MSEs had a capital greater than Tsh1500000. The study also noted that those MSEs in the Tshs ≤ 5,000,000 were in the micro enterprises. The results in Table 4:5 show that the types of enterprises were unevenly distributed depending on the capital base of businesses.
Table 4.5: Type of Business and Capital Base Cross Tabulation TC "Table 4.5: Type of Business and Capital Base Cross Tabulation" \f T \l "1" 
	Type of business
	Capital Base(Tshs)
	Total

	
	>500,000
	600,000-1,500,000
	<1,500,000
	

	Medium Restaurant 
	15
	9
	0
	24

	Small Restaurant 
	24
	7
	1
	32

	Mega eating house, Tea House “Hotel”
	18
	2
	6
	26

	Medium eating House, Tea House “Hotel”  
	26
	4
	6
	36

	Small eating House, Tea House
	30
	6
	4
	40

	Other Catering and Accommodation
	20
	0
	2
	22

	Total
	133(73.9%)
	28(15.5%)
	19(10.6%)
	180


Source: Researcher, 2024
4.1.6 The period for the business survival TC "4.1.6 The period for the business survival" \f C \l "1"  
The findings revealed that among the visited catering MSEs, 26 (14.4%) of the enterprises were in business for less than 3 years, 64(35.6%) were in business for 4 to 10 years, 50 (27.8%) were in business for 10 to 15 years and 40 (22.2%) of the entrepreneurs were in business for more than 15 years according to Table 4.6.

	Table 4.6: The period for the existence of the business TC "Table 4.6: The period for the existence of the business" \f T \l "1" 

	 
	Frequency
	Cumulative Percent

	Valid
	Less than 3 years
	26
	14.4

	
	4-10 years
	64
	35.6

	
	10-15 years
	50
	27.8

	
	More than 15 years
	40
	22.2

	
	Total
	180
	100.0


Source: Researcher, 2024
4.2 Results for Objective 1 TC "4.2 Results for Objective 1" \f C \l "1"  
4.2.1 The Role of Technology Transfer of Production Skills and Growth of     

          Micro and Small Catering Enterprises TC "4.2.1 The Role of Technology Transfer of Production Skills and Growth of" \f C \l "1" 
The firm owners were asked to indicate whether or not technology transfer had any effect on production skills in micro and small catering enterprises, where yes was assigned a score of 1 and no was given 0 score. Respondents were asked to indicate their agreement based on their opinion by ticking (√) one cell for each statement provided in the dichotomous-scale statements, which also indicates the findings of the study based on each statement. The results were collected and presented in Table 4.7.

Table 4.7: The Role of Technology Transfer on Production Skills TC "Table 4.7: The Role of Technology Transfer on Production Skills" \f T \l "1" 
	                         Statement
	           Frequency (%)



	
	Yes
	No

	Valid
	Organization uses trained personnel
	86.8
	13.2

	
	Food is produced and served on time
	85.7
	14.3

	
	Food and production costs are reduced
	85.7
	14.3

	
	Food production and service is fast
	87.1
	12.9

	
	Enhances efficiency in operations
	86.4
	13.6

	
	Increased customer satisfaction
	86.8
	13.2

	
	Improved overall performance of organization
	86.1
	13.9

	
	Enabled workers increase output
	86.8
	13.2

	
	Enabled organization grow in terms of profit
	86.4
	13.6

	
	Enabled organization grow in terms of size
	81.4
	18.6

	
	Enabled   organization   grow   in   terms   of customers
	81.1
	18.9

	
	Average
	84.5
	15.5


Source: Researcher, 2024
The findings revealed that most of respondents on average said “Yes” responses that technology transfer plays a big role on  production skills and that organizations in micro and small catering enterprises uses trained personnel, food is produced and serviced on time, food and production costs are reduced, food production and service is as a result fast, efficiency in operation is enhanced, increase in customer satisfaction, quality service is enhanced ,improved overall performance of enterprises, workers increases output, the enterprises grow in terms of profit, size ,customers and also production volume accounted for 84.5% of all responses. The results imply that technology transfer enhances production skills among the owners and employees in micro and small catering enterprises. 

4.2.2 Change of Production Techniques in Growth of Micro and Small Catering     

         Enterprises TC "4.2.2 Change of Production Techniques in Growth of Micro and Small Catering" \f C \l "1" 
The importance of technology transfer in production skills was further highlighted through enquiry on whether production techniques changed after acquiring new knowledge and skills. The business owners were asked to state whether or not production techniques had changed after the introduction of new production skills through technology transfer. This information is presented in Table 4.8.
Table 4.8: Change of Production Techniques in Micro and Small Catering Enterprises TC "Table 4.8: Change of Production Techniques in Micro and Small Catering Enterprises" \f T \l "1" 
	
	           Frequency (%)
	Total

	 
	Yes
	No
	

	Valid
	Medium Restaurant 
	18(10)
	6(3.3)
	24(13.3)

	
	Small Restaurant 
	22(12.2)
	10(5.5)
	32(17.7)

	
	Mega eating house, Tea House “Hotel”
	24(13.3)
	2(1.1)
	26(14.4)

	
	Medium eating House, Tea House “Hotel”  
	25(13.8)
	11(6.1)
	36(20)

	
	Small eating House, Tea House
	38(21.1)
	12(6.6)
	50(27.7)

	
	Other Catering and Accommodation
	14(7.7)
	4(2.2)
	18(10)

	
	Total
	141(78.3)
	38(21.7)
	180 (100)


Source: Researcher, 2024
The majority of business owners (n=141, 78.3%) said that the introduction of technology transfer in terms of production skills has led to notable change of techniques of production. All business owners across the forms of business had similar feelings concerning changes in techniques as a result of technology transfer in micro and small catering enterprises.

4.2.3 Effect Of New Production Techniques in Growth of Micro and Small  

          Catering Enterprises TC "4.2.3 Effect Of New Production Techniques in Growth of Micro and Small" \f C \l "1" 
Questionnaire distributed to the owners of business sought information concerning whether or not the new production techniques had any positive effect on a given number of variables (as indicated in Table 4.9).

Table 4.9: Positive Effect of New Production Techniques in Micro and Small  

                 Enterprises TC "Table 4.9: Positive Effect of New Production Techniques in Micro and Small" \f T \l "1" 
	Positive effect of New production technique on :
	Frequencies (%) N=180

	
	
	

	
	Yes
	No

	
	
	

	Quality of food
	80
	20

	Profits of the establishment
	86.1
	13.9

	Number of customers served per day
	86.8
	13.2

	Speed of production
	85.4
	14.6

	Efficiency of the employees
	85.0
	15.0

	Satisfaction of the employees
	86.4
	14.6

	Rate of output per hour
	88.2
	11.8

	Overall performance
	87.5
	12.5

	Quality of service to customers
	83.9
	16.1

	
	
	

	Average
	   85.5
	     14.5

	
	
	


Source: Researcher, 2024
On average majority of owners (n=118, 85.5%) who participated in the current study were of the opinion that the new production techniques had a positive effect on production. Specifically, the new production technique had positive effect on the following attributes: quality of food (80.0%), profits of the establishment (86.1%), number of customers served per day (86.8%), speed of production (85.4%), efficiency of the employees (85.0%), satisfaction of the employees (86.4%), rate of output per hour (88.2%), overall performance (87.5%) and quality of service to customers (83.9%).
4.3 Results for Objective 2 TC "4.3 Results for Objective 2" \f C \l "1"  
4.3.1 The Role of Equipment /Object Technology Transfer on Growth of Micro  

          and Small Catering Enterprises TC "4.3.1 The Role of Equipment /Object Technology Transfer on Growth of Micro" \f C \l "1" 
One of the reasons firm owners adopted technology transfer through equipment was to ensure that food was produced and served on time in catering businesses (n=174,92.4%). Other roles of technology transfer in equipment and objects were as follows: equipment ensured production and service methods are fast (n=173, 91.8%), equipment ensured food production and services are fast (n=175, 92.5%), equipment enhanced efficiency in production/service methods (n=171, 91.4%), equipment increased customer satisfaction (n=174, 91.8%), equipment enhanced service quality (n=174,92.1%), equipment enhanced quality of food and drinks(92.5%), equipment improved overall performance (n=175, 92.1%), equipment increased workers output (n=172, 91.1%), equipment caused growth of output (n=166, 89.6%), equipment enabled better production methods(n=164,89.3%) and equipment had enabled growth in terms of customers/day(n=155,86.8%).
Table 4.10: The Role of Equipment /Object Technology Transfer TC "Table 4.10: The Role of Equipment /Object Technology Transfer" \f T \l "1" 
	Statements
	Frequencies (%)

	
	
	N=180

	
	
	

	
	Yes
	No

	
	
	

	Acquired new modern equipment for operations
	91.4
	8.6

	Equipment ensured food is produced and served on time
	92.4
	7.6

	Equipment ensured production and service methods are fast
	91.8
	8.2

	Equipment ensured food production and services is fast
	92.5
	7.5

	Equipment   enhanced   efficiency   in   production/service
	91.4
	8.6

	Equipment increased customer satisfaction
	91.8
	8.2

	Equipment enhanced service quality
	92.1
	7.9

	Equipment enhanced quality of food and drinks
	92.5
	7.5

	Equipment improved overall performance
	92.1
	7.9

	Equipment increased workers output
	91.1
	8.9

	Equipment caused growth of output
	89.6
	8.4

	Equipment enabled better production methods
	89.3
	10.7

	Equipment has enabled growth in terms of customers/day
	86.8
	13.2

	
	
	

	Average
	91
	9.0

	
	
	


Source: Researcher, 2024
The results imply that the role of new equipment was not significantly influenced by the forms of businesses in micro and small catering enterprises.
4.3.2 Effect of New Production Equipment in Micro and Small Catering  

         Enterprises TC "4.3.2 Effect of New Production Equipment in Micro and Small Catering" \f C \l "1" 
The effect of the new production equipment was measured through dichotomous type questions where respondents were asked to indicate whether or not new production equipment had any positive effect on a number of attributes as shown in Table 4.11. On average, 91.5% of respondents stated that the new production equipment had a positive effect on production techniques in micro and small catering enterprises. Only 8.5% of business owners had contradicting views.
The majority of respondents (89.6%) said that the new equipment were useful in 
enhancing the quality of products. Accordingly, a majority of respondents also stated that new production equipment had a positive effect on the following ways: the new equipment were essential for improving the quality of services to customers (92.9%), increasing profit margin (92.4%), and increasing customers per day (90.9%). This information is presented in Table 4.11.
Table 4.11: Positive Effect of New Production Equipment TC "Table 4.11: Positive Effect of New Production Equipment" \f T \l "1" 
	Positive effect of New production technique on :
	Frequencies (%) N=180

	
	
	

	
	     Yes
	No

	
	
	

	Quality of products
	89.6
	10.4

	Quality of service to customers
	92.9
	7.1

	Profit establishment
	92.4
	7.6

	Customers per day
	90.9
	9.1

	Speed of production
	89.4
	10.6

	Efficiency of employees
	93.2
	6.8

	Satisfaction of employees
	91.9
	8.1

	Rate of output per hour
	92.9
	7.1

	Overall performance
	90.2
	9.8

	
	
	

	Average
	91.5
	8.5

	
	
	


Source: Researcher, 2024
Other positive effects of new production equipment that were included in the study were: increasing speed of production (89.4%), enhancing efficiency of employees (93.2%), improving satisfaction of employees (91.9%), increasing the rate of output per hour (92.9%) and improving overall performance (90.2%). The results show that small enterprises may have adopted better equipment than micro enterprises and this may have had better and positive effects on production in catering. 
4.4 Results for Objective 3 TC "4.4 Results for Objective 3" \f C \l "1" 
4.4.1 The Role of Knowledge Embodied Technology Transfer and Growth of  

         Micro And Small Catering Enterprises TC "4.4.1 The Role of Knowledge Embodied Technology Transfer and Growth of" \f C \l "1" 
One of the variables that influence the growth of micro and small catering enterprises is the technology transfer of knowledge. This view was supported by a majority of respondents (81.5%) who indicated that technology transfer of knowledge has had a role to play in production in micro and small catering enterprises(as illustrated in Table 4.12). The new knowledge gained by participating micro and small catering enterprises was measured by academic level achieved by firm owners and employees.

4.4.1 Effect of Knowledge Embodied Technology Transfer and Micro and Small  

         Catering Enterprises TC "4.4.1 Effect of Knowledge Embodied Technology Transfer and Micro and Small" \f C \l "1" 
Technology transfer of knowledge is one of the factors that affect the growth of micro and small catering businesses. The majority of respondents (81.5%) who said that technological transfer of knowledge has contributed to output in micro and small catering firms agreed with this opinion (see Table 4.12). The academic level attained by business owners as well as employees was used to evaluate the new information acquired by participating micro and small catering firms. 
Table 4.12: The Role of Knowledge Embodied Technology Transfer TC "Table 4.12: The Role of Knowledge Embodied Technology Transfer" \f T \l "1" 
	
	Frequencies

	
	(%) N=180

	Statements
	
	

	
	Yes
	No

	
	
	

	
	
	

	Academic level is a major factor for employment in the enterprise
	71.4
	28.6

	Academic level ensures food production and service methods are
	82.5
	17.5

	Standard
	
	

	Academic level ensures food production and service is fast
	80.4
	19.6

	Academic  level  enhances  efficiency  in  production  and  service
	82.1
	17.9

	Methods
	
	

	Academic level increased customer satisfaction
	81.1
	18.9

	Knowledge enhanced service quality
	82.1
	17.9

	Academic level enhanced quality products
	83.1
	16.9

	Academic level improved overall performance of organization
	81.8
	18.2

	Academic level enabled workers increase output
	80.7
	19.3

	Academic level has led to growth of output
	81.1
	18.9

	Academic level has led better production methods
	82.9
	17.1

	Academic level enabled organization grow in terms of customers
	82.1
	17.9

	Academic level played role in growth of organization
	78.6
	11.4

	
	
	

	Average
	81.5
	18.5

	
	
	


Source: Researcher, 2024
The findings shown that majority of respondents (82.5%) revealed that high academic level ensures food production and service methods are standard, ensures food production and service is fast (80.4%), enhances efficiency in production and service methods (82.1%) , increases customer satisfaction  (81.1%),  service  quality  (82.1%)  and  quality   of  products  (83.1%).   In addition, academic level improves overall performance of organization (81.8%), increases output of workers (80.7%), enhances growth (81.1%), improves production methods and it increases the number of customers (82.1%). 
4.4.2 Effect of Knowledge Embodied Technology Transfer and Micro And  

         Small Catering Enterprises TC "4.4.2 Effect of Knowledge Embodied Technology Transfer and Micro And" \f C \l "1" 
The respondents through questionnaire were asked to say yes or no that academic level of employee had any effect on some growth indicators (see Table 4.13). On average, of the total number of respondents selected for the current study (n=180), 82.5% agreed that academic level of employees had some positive effects on growth variables.
Table 4.13: Positive effect of academic level of employees TC "Table 4.13: Positive effect of academic level of employees" \f T \l "1" 
	Positive Effect of Academic Level of Employees
	Frequencies (%) N=180

	
	
	

	
	Yes
	No

	
	
	

	Quality of products
	84.6
	15.4

	Quality of service to customers
	83.6
	6.4

	Profit establishment
	82.5
	17.5

	Customers per day
	81.8
	18.2

	Speed of production
	82.1
	17.9

	Efficiency of employees
	83.2
	16.8

	Satisfaction of employees
	82.1
	17.9

	Rate of output per hour
	83.6
	16.4

	Overall performance
	79.3
	10.7

	
	
	

	Average
	82.5
	17.5

	
	
	


Source: Researcher, 2024
The study’s results shown that majority of MSEs offering catering services (71.4%) noted that employment opportunities largely depended on the level of academic achievement in micro and small catering enterprises. One of the key informants said that employees with higher academic achievement have a higher chance of being employed than employees with lower levels of academic achievement. 

One of the positive effects of academic level of employees is its role in enhancing quality of products as stated by 84.6% of respondents. This view was shared by one of the key informants who said that with new knowledge, firm owners are able to adopt varying methods aimed at improving quality of goods and services. Academic level of education was also noted to enhance the quality of service to customers (83.6%), increased profit establishment (82.5%), increased customers per day (81.8%), improved efficiency of employees (83.2%), and enhances satisfaction of employees (82.1%) and the overall performance of the firm (79.3%).
4.5 Results for Objective 4 TC "4.5 Results for Objective 4" \f C \l "1" 
4.5. 1 The Role of Process Embodied Technology Transfer and Growth of Micro  

           and Small Catering Enterprises TC "4.5. 1 The Role of Process Embodied Technology Transfer and Growth of Micro" \f C \l "1" 
The study aimed to establish the role of process technology transfer and its impact on the growth of micro and small catering enterprises. The role of process embodied technology transfer was measured using dichotomous type questions where participants were asked to state whether or not introduction of new methods could influence the growth of micro and small catering enterprises. As presented in Table 4.14, majority of firm owners (84.6%) stated that they had adopted new and standardized production processes in an attempt to enhance production and service operations in their businesses.

Table 4.14: The Role of Process Embodied Technology Transfer TC "Table 4.14: The Role of Process Embodied Technology Transfer" \f T \l "1" 
	Statements
	            Frequencies (%)

	
	N=280
	

	
	
	

	
	Yes
	No

	
	
	

	Standardized production processes ensures food is produced
	84.6
	15.4

	and served on time
	
	

	Standardized production processes ensures food production
	83.1
	16.9

	and service methods are standard
	
	

	Standardized production ensures processes food production
	83.9
	16.1

	and service is fast
	
	

	Standardized production processes enhances efficiency in
	84.3
	15.7

	production and service methods
	
	

	Standardized  production  processes  increased  customer
	85.0
	15.0

	Satisfaction
	
	

	Standardized  production  processes  enhanced  quality  of
	84.6
	15.4

	Services
	
	

	Standardized production enhanced quality of products
	83.6
	16.4

	Standardized   production   processes   enhanced   overall
	83.2
	16.8

	Performance
	
	

	Standardized production processes increased workers output
	83.9
	16.1

	Standardized  production  processes  enabled  organization
	81.9
	16.1

	grow in terms of output
	
	

	Standardized  production  processes  enabled  organization
	83.5
	16.1

	grow size
	
	

	
	
	

	Average
	83.2
	16.8

	
	
	


Source: Researcher, 2024
Moreover, applications of standard production processes are essential in enhancing food production and services (n=180, 83.1%). In addition, a majority of firm owners (83.9%) felt that adoption of new production processes is needed to speed up food production and services. The participants also stated other benefits of adopting the new production processes such as enhancing efficiency in production and service methods (84.3%), enhancement of customer satisfaction (85.0%), enhanced quality services (84.6%), enhanced quality products (83.6%), enhanced overall performance (83.2%), increased workers output (83.9%) and organizations grow in terms of size (83.5%).

4.5.2 Effect of Experienced and Well Trained Employees on Production  

         Processes TC "4.5.2 Effect of Experienced and Well Trained Employees on Production" \f C \l "1" 
An informal discussion with one of the key informants revealed that well trained employees in micro and small catering enterprises changes have taken place from the old methods of production to faster, new and modern methods with higher production outputs that can serve a wider market. In addition, questionnaires utilized with firm owners endeavored to find out whether there is any positive effect of experienced and trained employees on enhancement of production processes. On average, majority of firm owners (84.2%) believed that trained employees enhances production processes in micro and small catering enterprises. This information is presented in Table 4.15.

Table 4.15: Positive Effect of Experienced and Well Trained Employees on  

                     Production Processes TC "Table 4.15: Positive Effect of Experienced and Well Trained Employees on" \f T \l "1" 
	Statements
	Frequencies (%) N=280

	
	
	

	
	Yes
	No

	
	
	

	Methods of production improves
	84.6
	15.4

	Enhances Better and faster processes
	83.9
	16.1

	Adopts Processes that are fast and simple
	82.6
	16.1

	Number of customers serviced per day increases
	84.6
	15.4

	Speed of production is enhanced
	84.3
	15.8

	Efficiency of enterprises improves
	83.8
	16.2

	Satisfaction of the employees is enhanced
	84.6
	15.4

	Rate of output per hour increases
	84.5
	15.5

	Overall performance is enhanced
	83.9
	16.1

	
	
	

	Average
	84.2
	15.8

	
	
	


Source: Researcher, 2024
The results presented in Table 4.15 show that experienced and well trained employees have had positive effects in enhancing production processes in micro and small catering enterprises. Some of the positive effects are that use of experienced and well trained employees have improved methods of production (84.6%),enhances better and faster processes (83.9%),assumes processes that are fast and simple (82,5%), new processes increases the number of customers per day (84.6%), the speed of production is enhanced (84.3%), enhancement of firms efficiency (83.8%), enhances satisfaction of the employees (84.6%) ,rate of output per hour increases and overall performance is enhanced (83.9%).
4.6   Discussion of findings TC "4.6 Discussion of findings" \f C \l "1" 
4.6.1  The role of technology transfers of production skills on the growth of   

         Catering Micro and small catering enterprises TC "4.6.1 The role of technology transfers of production skills on the growth of" \f C \l "1"  
The findings revealed that majority of respondents (over 78.3%) said that technology transfer in terms of production skills results to outstanding change of techniques of production. This implies that most of the entrepreneurs in catering services try to adopt new technology for the purpose of increasing production their enterprises.  This is similar to the idea of Richard Cantillon (1680-1734) who considers the entrepreneur as an agent who tries to copy various technique of production at certain prices to add them into a new product.  

In addition, an average majority of catering enterprises owners (85.5%) revealed that the new production techniques had a positive effect on production. The results imply that technology transfer enhances production skills among the owners and employees in micro and small catering enterprises. According to the resource based firm theory of Ghoshal et al., (2002), the firm comprises of differentiated technological skills, complementary assets and organizational routines and capacities. Normally enterprises owners shift from the old traditional methods of production of food and drink to faster and more efficient methods to meet the customer demands (Dedrick et al., 2003).
4.6.2 The role of equipment embodied technology transfer on the growth of  

         Catering Micro and small catering enterprises TC "4.6.2 The role of equipment embodied technology transfer on the growth of" \f C \l "1"  
The findings revealed that an average, 91.5% of respondents said the new production equipment had a significant effect on production techniques in micro and small catering enterprises. The mentioned  positive effects of new production equipment were: the new equipment were useful in enhancing the quality of products, improving the quality of services to customers, increasing profit margin, and increasing customers per day, increasing speed of production, enhancing efficiency of employees, improving satisfaction of employees (91.9%), increasing the rate of output per hour and improving overall performance. These results are similar to those of Rodgers (2003) who further noted that the application of technological cooking equipment and preparation techniques tremendously increased the food production. According to him, catering establishments have moved from the old methods of production to faster and efficient processes where new technologies have been used by professionals.
4.6.3 The role of knowledge embodied technology transfer on the growth of  

         Catering Micro and small catering enterprises TC "4.6.3 The role of knowledge embodied technology transfer on the growth of" \f C \l "1"  
The results pointed out that majority of respondents (over 82.5%) said that high 
academic level ensures food production and enhance standards of service methods. These dynamic processes of creating, combining and sharing information are a key to generate new knowledge (Bathelt, et al., 2003). These findings are also similar with Cohen and Levinthal (2004) who argue that the capacity to make use of external knowledge is a function of the level of prior related knowledge.
The study’s results shown that majority of micro and small medium enterprises in catering services (71.4%) found that employment opportunities mostly depended on the level of academic achievement in micro and small catering enterprises. 84.6% of respondents said that one among of the positive effects of academic level of employees is to enhance quality of products. Normally, there are several ways to increase the knowledge and competence, e.g. education, recruitment, through consultants and e-learning (Cornia, 2002). According to Foray (2004), knowledge is absorbed by another person or a group than the inventor, is used in new dimensions and this stimulates economic growth.
4.6.4 The role of process embodied technology transfer on the growth of  

         Catering Micro and small catering enterprises TC "4.6.4 The role of process embodied technology transfer on the growth of" \f C \l "1"  
The findings noted that 83.1% of respondents of standard production processes are essential in enhancing food production and services. These findings are in line with those of Katz (1974) who argued that technology transfer has enabled for processes to be simplified with the objective of making work easier through elimination of unnecessary movement, combination of two operations into one or improvement of methods. An informal discussion with one of the key informants gives an example in the peeling of potatoes where a blunt traditional knife is substituted with a potato peeler which is simple and safe to use. A second example is where catering outlets that use the traditional method in preparation and cooking of French fries. The process is long and tiring as compared to where modern technology in form of electric deep fat fryers and vegetable slicers are used.
CHAPTER FIVE TC "CHAPTER FIVE" \f C \l "1" 
SUMMERY, CONCLUSION AND RECOMMENDATIONS TC "SUMMERY, CONCLUSION AND RECOMMENDATIONS" \f C \l "1" 
5.0 Chapter overview TC "5.0 Chapter overview" \f C \l "1" 
This chapter summarizes the findings of the study in a broader perspective. It also presents the conclusion of the study. Then, suggestions and recommendations for further studies are presented.
5.1 Summery of the study TC "5.1 Summery of the study" \f C \l "1"  
The main objective of the study was to investigate the role of technology transfer on the growth of MSEs in Catering in Tanzania. This study focused on providing information on the role of technology transfer on the growth of MSEs in Dar Es Salaam City. It specifically aimed at finding how product, object, person and process embodied technology transfer had influenced the growth of micro small catering enterprises in the Catering sector within the hospitality industry in Dar Es Salaam City, Tanzania. 

The study sampled 216 firm owners, however, only 180 managed to fill and return the questionnaires thus yielding a response rate of 73.49%. The study collected background information concerning the growth of micro and small enterprises. The data that were included in this section comprised of data on gender, age, level of education and length of service. Statistical Package for Social Scientists (SPSS) (version 21) with the aid of the Microsoft Excel computer package was used to analyse the collected data.
5.2.1. The role  of Technology Transfer of Production Skills on The Growth Of  

           Micro and Small Catering Enterprises in Dar Es Salaam  City, Tanzania TC "5.2.1. The role  of Technology Transfer of Production Skills on The Growth Of" \f C \l "1" 
The first objective was to examine on what extent technology transfer of production skills had impact on the growth of micro and small enterprises catering in Dar Es Salaam City, Tanzania.  The study’s results revealed that about 85. 5% of respondents and majority of owners (who participated in the current study were of the opinion that the new production techniques had a positive effect on production. Specifically the new production technique had positive effect on the following attributes: quality of food (80.0%), profits of the establishment (86.1%), number of customers served per day (86.8%), speed of production (85.4%), efficiency of the employees (85.0%), satisfaction of the employees (86.4%), rate of output per hour (88.2%), overall performance (87.5%) and quality of service to customers (83.9%).

On average of the total 180 respondents minority of owners (14.5%) who participated in the current study were of the opinion that the new production techniques had no effect on production. Specifically only 42 respondents said that new production technique had no effect on the following attributes: quality of food (20.0%), profits of the establishment (13.9%), number of customers served per day (13.2%), speed of production (14.6%), efficiency of the employees (15.0%), satisfaction of the employees (13.6%), rate of output per hour (11.8%), overall performance (12.5%) and quality of service to customers (16.1%).The study found out that technology transfer of equipment/objects was a major component in the growth of Catering micro and small Catering enterprises in Dar Es Salaam  City, Tanzania. 

5.2.2 The role of Equipment/Objects Embodied Technology Transfer on The  

         Growth of Micro and Small Catering Enterprises in Dar Es Salaam  City,  

          Tanzania TC "5.2.2 The role of Equipment/Objects Embodied Technology Transfer on The" \f C \l "1" 
The second objective was to determine how equipment/objects embodied technology transfers have influenced the growth of micro and small Catering enterprises in Dar Es Salaam City, Tanzania.  To test this variable, twenty-four items of dichotomous type questions were used and analysis carried out using descriptive statistics, factor analysis and logistic regression to establish whether technology transfer on equipment/objects influenced growth of micro and small Catering enterprises.

On average, majority of business owners (91%) stated that their businesses had adopted technology transfer through acquisition of new and modern equipment and objects. Consequently, the introduction of such new and modern equipment had an influence on the growth of micro and small Catering enterprises. When asked whether they have acquired new and modern equipment, majority of firm owners (91.4%) said yes and cited the major reason for the acquisition of technology transfer as for production and service operations in micro and small Catering enterprises.

One of the reasons firm owners adopted technology transfer through equipment was to ensure that food is produced and served on time in Catering businesses (92.4%). However (6%) respondents felt that technology transfer in equipment and objects had no effect on enterprise growth was as follows: equipment ensured production and service methods are fast ( 8.2%), equipment ensured food production and services are fast (7.5%), equipment enhanced efficiency in production/service methods (8.4%), equipment increased customer satisfaction (8.2%), equipment enhanced service quality (7.9%), equipment enhanced quality of food and drinks(7.5%), equipment improved overall performance (7.9%), equipment increased workers output (91.1%), equipment caused growth of output (10.4%), equipment enabled better production methods(10,7%) and equipment has enabled growth in terms of customers/day(13.2%).The study found out that technology transfer of equipment/objects was a major component in the growth of micro and small Catering enterprises in Dar Es Salaam  City, Tanzania. 

5.2.3 The Influence of Knowledge Embodied Technology Transfers on The  

        Growth Of Micro and Small Catering Enterprises in Dar Es Salaam  City,  

       Tanzania TC "5.2.3 The Influence of Knowledge Embodied Technology Transfers on The" \f C \l "1" 
The third objective was to examine how knowledge embodied technology transfers have influenced the growth of micro and small catering enterprises in Dar Es Salaam City. Knowledge embodied technology transfer contained twenty four items and analysis carried out using descriptive statistics, factor analysis and logistic regression to establish whether knowledge embodied technology transfers influenced growth of micro and small Catering enterprises.

Respondents who were not of this view were as follows: Academic level of education did not enhance the quality of service to customers (16.4%), did not increase profit in the establishment (17.5%), did not increase the customers per day (18.2%), had no improvement on the efficiency of employees (14.8%), and not enhanced satisfaction of employees (17.9%) and no effect on the overall performance of the firm (20.7%).The implication of this in the study was that technology transfer of knowledge had significant influence on the growth of micro and small Catering enterprises in Dar Es Salaam  City, Tanzania. 

5.2.4 The Influence of Process Embodied Technology Transfer on The Growth  

        of Micro and Small Catering Enterprises in Dar Es Salaam  City-   

         Tanzania. TC "5.2.4 The Influence of Process Embodied Technology Transfer on The Growth" \f C \l "1"  

The fourth objective was to determine how process embodied technology transfers have influenced the growth of micro and small Catering enterprises in Dar Es Salaam City, Tanzania. The study revealed that one of the positive effects of academic level of employees is its role in enhancing quality of products as stated by 84.6% of respondents. This view was shared by one of the key informants who said that with new knowledge, firm owners are able to adopt varying methods aimed at improving quality of goods and services. Academic level of education was also noted to enhance the quality of service to customers (83.6%), increased profit establishment (82.5%), increased customers per day (81.8%), improved efficiency of employees (83.2%), and enhances satisfaction of employees (82.1%) and the overall performance of the firm (79.3%).
5.2 Conclusion TC "5.2 Conclusion" \f C \l "1" 
The study concludes that technology transfer of production skills leads to the growth of micro and small Catering enterprises in Dar Es Salaam City, Tanzania. The growth was measured in form of profit margin, increase in employees, increase in customers, enlargement in firm size and enhancement in quality of products and services. All the predictor variables making up technology transfers of production skills i.e. Efficiency Enhancement, Organization Techniques and Quality Service were all found to be positively and significantly associated with the growth of micro and small Catering enterprises. The equipment/objects embodied technology transfers comprised of four variables, namely, Effective Equipment, Employees Satisfaction, Customers Care and Role of Equipment. All these variables were found to be highly and positively associated with the growth of micro and small Catering enterprises. 
Moreover, the study concludes that technology transfer of processes leads to the growth of micro and small Catering enterprises in Dar Es Salaam City. The growth was measured in form of profit margin, increase in employees, increase in customers, enlargement in firm size and enhancement in quality of products and services. Process Embodied Technology Transfers with two component variables, namely: Standard Production Process and Production Process Effect were all positively associated with the growth of micro and small Catering enterprises. Enterprises that had adopted Process Embodied Technology Transfers had acquired Standard Production Processes with a positive influence on their growth

5.3 Recommendations TC "5.3 Recommendations" \f C \l "1" 
The current study recommends that the government initiates special capitation through budgetary allocations should be introduced in setting up additional technical colleges for the acquisition of the skills that are required for production and service in Catering MSEs. Since development of skills is an important ingredient for the growth of the Catering enterprises. The technology resides in the product itself. Access to finance continues to be an area that warrants further attention and requires effective initiatives. This study recommends that the government should initiate special capitation through budgetary allocations to support the import and acquisition of modern technology embodied equipment.

It will be of great interest to Catering MSEs training providers, institutions of higher learning, policy makers and scholars alike to know, from empirical research, the nature and types of training offered to enhance Catering MSEs growth, factors that influences the transfer of learning among MSEs and the extent to which training leads to MSE growth in Tanzania. Institutions of higher learning should be encouraged to develop curriculums that are specific to the Catering MSEs so as to create continuous dialogue between the instructor and learner pertaining to the intrinsic nature, diffusion, and utilization of certain scientific forms that are relevant.

5.4 Areas for further studies TC "5.4 Areas for further studies" \f C \l "1" 
Fistrty; This study was carried out in Dar Es Salaam  City, Tanzania. The findings cannot be generalized in all the other regions of Tanzania. In addition,  another study research should be carried out in other regions to establish the role of Technology Transfer on the growth of Micro and Small Enterprises.
Secondly; The study concentrated on the growth of micro and small Catering enterprises. Similar studies should be carried out to find out the influence of technology transfer on the growth of other micro and small enterprises.

Thirdly: The study concentrated on only five variables (profit margin, increase in employees, increase in customers, enlargement in firm size and enhancement in quality of products and services) that affect the growth of micro and small Catering enterprises due to time limitation. There are other variables that influence the growth of MSEs and further researches should be carried out in future so as to avail information on the same
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APPENDICES TC "APPENDICES" \f C \l "1" 
APPENDIX 1: QUESTIONNAIRE
Introduction

My name is SARAH SAMWEL JORAM a post graduate student pursuing master’s degree of information security offered by the Open University of Tanzania. I am conducting a dissertation titled, “Role of Technology Transfer on the Growth of Micro and Small Catering Enterprises in Dar Es Salaam Region, Tanzania.  Please check the appropriate box or complete the area provided for each of the questions below to indicate your response: To help me conduct fruitful research on the study topic, I would greatly appreciate it if you could please complete the enclosed questionnaires to the best of your ability.

PART A: DEMOGRAPHIC INFORMATION
1. Please indicate the category of your age from the list below by ticking in the space provided.

a) 18-25
[       ]

b) 26-35
[       ]

c) 36-45 
[      ]

d) 46-55 
[      ]

e) Above 55
[       ]

2. Please indicate you gender.

Male 
[        ] 
Female [       ]

3. Please indicate your education level.

a) Primary education  [        ]

b) Secondary education [       ]

c) Certificate [        ]

d) Diploma [       ]

e) Other [      ] Please specify..................................

5. The period for the existence of the business
a) Less than 3 years 

 [         ]

b) 4- 10 years


 [        ]

c) 11- 15 years 

 [        ]

d) More than 15 years 
 [         ]

PART B:

The role of TT on MSE growth is scored on yes-1 and no-0 scale

 I. The role production skills TT on MSE growth this is scored out of a 1 point for YES and 0 points for NO. as shown below. Please tick where appropriate.

	
	
	YES
	NO

	Role of Production skills TT MSEs growth
	(1)
	(0)

	
	
	
	

	1.
	This organization uses trained personnel in its production and
	
	

	
	service operations.
	
	

	
	
	
	

	2.
	Employment  of  trained  personnel  has  ensured  that  food  is
	
	

	
	produced and served on time.
	
	

	
	
	
	

	3.
	Employment of trained personnel ensures food production and
	
	

	
	service costs are reduced.
	
	

	
	
	
	

	4.
	Employment of trained personnel ensures that food production
	
	

	
	and service is fast.
	
	

	5.
	Employment  of  trained  personnel  enhances  efficiency  in
	
	

	
	operation.
	
	

	6.
	Employment  of  trained  personnel  has  increased  customer
	
	

	
	satisfaction.
	
	

	7.
	Employment of trained personnel  has enhanced the service
	
	

	
	Quality
	
	

	8.
	Employment  of trained personnel  has  enhanced  the  service
	
	

	
	Quality
	
	

	9.
	Trained personnel have improved the overall performance of
	
	

	
	the organization.
	
	

	
	
	
	

	10.
	Employment  of  trained  personnel  has  enabled  the  workers
	
	

	
	increase output.
	
	

	
	
	
	

	11.
	Employment of trained personnel has enabled the organization
	
	

	
	grow in terms of profit.
	
	

	12.
	Employment of trained personnel has enabled the organization
	
	

	
	grow in terms of size.
	
	

	13.
	Employment of trained personnel has enabled the organization
	
	

	
	grow in terms of size.
	
	

	14.
	Employment of trained personnel has enabled the organization
	
	

	
	grow in terms of customers.
	
	

	
	
	
	

	
	
	
	


2. Have production techniques changed over the years? Yes ( ) No ( ). If yes, how? Explain briefly

……………………………………………………………………………….……………………………………………………………………………..

3..New production techniques have had a positive effect on the following: Please tick where appropriate.

(a) Quality of food. Yes (

 ) No ( 


)

(b) Quality of service to the customers. Yes (

  ) No ( 
)

(c) Profits of the establishment Yes (

 ) No ( 

)

(d) Number of customers served per day Yes ( 
) No ( 

)

(e)The speed of production. Yes (
 ) No (

 )

(f)Efficiency of the employees. Yes (

 ) No ( 

)

(g) Satisfaction of the employees. Yes ( 
) No ( 

)

(h) Rate of output per hour Yes ( 

) No ( 

)

(i) Overall performance Yes (

 ) No (

 )

(j) What recommendations would you make to the management on technology use?………………………………………………………………………
PART C

The role equipment/ object TT on MSEs growth this is scored out of a 1 point for Yes and 0 points for No as shown below. Please tick where appropriate.

	S/N
	The role of equipment/ Object TT on MSEs growth
	Yes(1)
	N(0)

	1. 
	This has acquired new and modern equipment for its production and service operations.
	
	

	2. 
	New  and  modern  equipment  have  ensured  that food is produced and served on time.
	
	

	3. 
	New  and  modern  Equipment/object  has  ensured food production and service methods are standard.
	
	

	4. 
	New  and  modern  Equipment/object  has  ensured that food production and service is fast.
	
	

	5. 
	New   and   modern   Equipment   /object   have enhanced  efficiency  in  production  and  service methods.
	
	

	6. 
	New and modern Equipment/object has increased customer satisfaction.
	
	

	7. 
	New and modern equipment  have enhanced the service quality
	
	

	8. 
	New and modern Equipment/object has enhanced the quality of food and drink.
	
	

	9. 
	New and modern Equipment/object has improved the overall performance of the organization.
	
	

	10. 
	New  and  modern  Equipment/object  has  enabled the workers increase output. 
	
	

	11. 
	New  and  modern  Equipment/object  has  enabled the organization grow in terms of output.
	
	

	12. 
	New  and  modern  Object/equipment  has  enabled the organization to come up with better production methods of food and drink.
	
	

	13. 
	New  and  modern  Equipment/object  has  enabled the organization grow in terms of customers/day.
	
	


Have the production equipment changed over the years? Yes ( ) No ( ). If yes, how? Explain briefly

……………………………………………………………………………………………………………………………………………………………

3. New production equipment has had a positive effect on the following:

4. Please tick where appropriate.

a)
Quality of products Yes ( 

) No (

 )

b)
Quality of service to the customers. Yes (  

) No ( 

)

c)
Profits of the establishment Yes (

 ) No ( 

)

d)
Number of customers served per day Yes ( 
 ) No (

 )

e)
The speed of production. Yes (

 ) No (

 )

f)
Efficiency of the employees. Yes (
 ) No (

 )

g)
Satisfaction of the employees. Yes ( 

) No ( 

)

h)
Rate of output per hour Yes (

 ) No ( 

)

i)
Overall performance Yes ( 


) No (

 )

5.
What recommendations would you make to the management on purchase of equipment?
……………………………………………………………………………………
PART D

The role knowledge embodied TT on MSE growth this scored out of a 1 point for Yes and 0 points for No as shown below. Please tick where appropriate.

	
	
	Yes
	N0

	The role of Knowledge embodied TT on MSEs
	(1)
	(0)

	
	1. The academic level of employees in the enterprise is a major factor for employment.
	
	

	
	
	
	

	2.
	The academic level of employees ensures that food
	
	

	
	is produced and served on time.
	
	

	
	
	
	

	3.
	The  academic  level  of  employees  ensures  food
	
	

	
	production and service methods are standard.
	
	

	
	
	
	

	4.
	The academic level of employees ensures that food
	
	

	
	production and service is fast.
	
	

	
	
	
	

	5.
	The  academic  level  of  employees  enhances
	
	

	
	efficiency in production and service methods.
	
	

	
	
	
	

	6.
	The  academic  level  of  employees  has  increased
	
	

	
	customer satisfaction.
	
	

	
	
	
	

	7.
	Person/knowledge  TT  has  enhanced  the  service
	
	

	
	Quality
	
	

	
	
	
	

	8.
	The academic level of employees has enhanced the
	
	

	
	quality of products.
	
	

	9.
	The academic level of employees has improved the
	
	

	
	overall performance of the organization.
	
	

	
	
	
	

	10.
	The academic level of employees has enabled the
	
	

	
	workers increase output.
	
	

	
	
	
	

	11.
	The academic level of employees has enabled the
	
	

	
	organization grow in terms of output.
	
	

	
	
	
	

	12.
	The academic level of employees has enabled the
	
	

	
	organization  to  come  up  with  better  production
	
	

	
	methods.
	
	

	13.
	The academic level of employees has enabled the
	
	

	
	organization grow in terms of customers.
	
	

	
	
	
	


2.
Have the production techniques changed over the years? Yes (

 ) No (

 ). If yes, how? Explain briefly

……………………………………………………………………………….

3. The academic level of employees has had a positive effect on the following:

4. Please tick where appropriate.

a)
Quality of products Yes ( 

) No (
 

)

b)
Quality of service to the customers. Yes ( 
) No ( 

)

c)
Profits of the establishment .Yes( 
) No ( 

)

d)
Number of customers served per day Yes (

) No (
 
)

e)
The speed of production. Yes ( 

) No ( 

)

f)
Efficiency. Yes ( 
 ) No (

 )

g)
Satisfaction of the employees. Yes (
 ) No( 

)
h)
Rate of output per hour Yes ( 

) No (

 )

i)
Overall performance Yes ( 
) No (

 )

5.
What recommendations would you make to the management on the academic level of employees.?

…………………………………………………………………………

APPENDIX 2: A LETTER FROM THE UNIVERSITY (OUT) FOR RESEARCH CLEARANCE AND ALLOWING DATA COLLECTION STAGE
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Growth	of  SMEs





-Size(new Outlets)


-Period of operation


-Job turnover


-Profit margins


-Products and service Output rates


-Products and service Quality


-Customer base





1. Production Skills


-Speed of service


-Reduced cost


-Efficiency


-Customer volume





2. Equipment/ Object


-Speed of service


-Reduced cost


-Efficiency


-Customer volume


-Profits


-Volume of products





3. Knowledge


-Speed of service


-Reduced cost


-Efficiency


-Customer volume


-Profits


-Volume of products


-Recipes





4. Process


-Speed of service


-Reduced cost


-Efficiency


-Customer volume


-Profits


-Volume of products





-International/ government


regulations	and policies


(ISO compliance)


-Labeling /product


Standardization


-Type and level of technology


-Application and access to appropriate and information technology


-Appropriate human


resource


-Occupational health and safety procedures
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