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The University Canteen Service: 
How to improve it?

The University Canteen Service in 
Germany

Jörg - Markus zur Oven

German National Association for Student Affairs
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What can you expect from the following 45 
minutes?

� an overview about student canteen service from a national point 
of view

� the concrete work of student canteens by the example of 
Bochum

� an overview about best practices in different student canteen 
services in Germany

� dialogue
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National Association for Student Affairs

• voluntary national association of the 58 local
Studentenwerk organizations

• Tasks:
� supports and promotes its MEMBER ORGANISATIONS 
� represents and safeguards social-economic interests of the

STUDENTS 
� co-operates with INSTITUTIONS/ORGANISATIONS in the

Higher Education sector
� executes projects on behalf of the Federal Government or

Federal States (survey about social and economic
conditions of student life)
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Studentenwerke Today

• 58 Local Offices for          
Student Affairs

• 370 Higher Education 
Institutions

• 180 University Sites

• 2.0 Million Students
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Tasks of Student Services in Germany

• Food Services

• Residence Halls
• Financial Aid  

• Counselling Services
• Help for Students 

with Disabilities

• Child Care Facilities

• Cultural Activities

• Services for   
International Students



March 27, 2009 EDISU Piemonte 6

Our Target Audience

• Young People
• Health - conscious 

Behaviour
• Sensitive for a 

Cost/Performance Ratio
• In Search of Experiences
• Multicultural
• Trendsetter: Fond of 

Travelling, International 
Attitude



March 27, 2009 EDISU Piemonte 7

University Canteen Service

• 740 Canteens and        
Buffets

• Over 200.000 Seats

• Ca. 820.000 
Guests/Day

• Ø 1,8 Mil. Euro Sales 
Volume/Day

• 319 Mil. Euro Sales 
Volume in 2007
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Sales Trend since 2001
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Our Staff

• ca. 8.900 full-time 
Jobs

• 250 Trainees

• Canteen are owned 
by the county –
residential halls by 
the Student Service
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Funding Student services in Germany

� overall turnover 2006: 1.17 Bl Euro 100%
� own income by restaurants.

residential halls 784 Mil. Euro   65%
� students contributions 156 Mil. Euro   13%
� State subsider 151 Mi. Euro   13%
� Subsider for administration

national financial aid system 74 Mil. Euro     6%
� others 27 Mil. Euro     3%
� Foodcost 30%, Staff 40 %, other Costs 30%
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Canteen Services – Changing Framework

• Altered conditions for studying at 
Bachelor/Masters level, as well as 
introduction of tuition fees  

• Customization and Requirements are 
changing

• Percentage of guests has changed
• Buffet service has increased
• Food Trends have to be actively supported 

for long-term developments in nutrition
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Where is Bochum?
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University Canteen Service in Bochum 
Overview

• 10 Canteens
• 14 Buffets
• 2 Cafebars
• 1 Restaurant
• 1 Beachbar
• School dining
• Catering
• 5 University Sites
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Canteens and Buffets
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Redevelopment of Bochum Student Canteen 

• Build in the 1960s

• Two further building redevelopments in the 
1980s and 90s to support free flow service

• Building of solid interim solution
• Money remains on the campus
• Changes in the buffet menu (salad & snacks)

• Changes in the lunch menu 
(regional/international/healthy)
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Redevelopment as a Chance to Change

• Reduction of 
kitchen surface

• Increase of 
visitor areas

• Adjustment to 
Cook & Chill 
production
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Training of staff

• Quality -
Management

• Achievement of 
Customer 
Satisfaction

• Hygiene Standards
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Guest Interests are the Focus

• Longer 
opening 
hours

• Creation of 
lounge areas

• Guest 
Information

• Guided 
Canteen 
Tours
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Guest Information in Guest Language
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Best Practice Quality - How to improve it?

• Standardising and recipe 
implementation of the menu

• Enterprise resource 
planning
– Standards of goods 

• Systematization of 
production 
– Combi-steam cooker 
– Pressure cooker 

Results on a 
constant high 

level
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Best Practice Quality - How to improve it?
• Increase of the food 

convenience level
– Collaboration with local 

producers or local industry

• Better understanding of 
product safety
– Control of productivity 

processes
– Exclusion of possible risks
– Time/temperature
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Best Practice Marketing - How to improve it?
• Implementation of new food 

concepts 
• Usage of well-known brands
• Test customers/Mystery-

Shopper
• Quality board meetings
• Developing organic food lines, 

incl. sale strategies
• Purchase of high quality 

ingredients, free of additives, 
no genetically modified 
products, sustainability
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Best Practice Marketing - How to improve it?
• Customer surveys and 

interregional market panels
• Close market examination 

concerning relevant 
developments in the field of 
higher education institutions
– observation of competitors
– observation of special offers
– observation of price 

structures
– observation of values
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Best Practice Marketing - How to improve it?
• Collective marketing 

strategies
• Customer service concerning 

healthy nutrition
• Positive visibility of student 

canteen services
• Open discussion of quality 

control
• Collective product 

development
• Collective future perspectives
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Best Practice Service - How to improve it?

• Training of staff

– Complaint management
• Product presentation

• Nutrition classification
• Allergy classification

• School dining
• Catering
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Best Practice Purchase - How to improve it?
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Best Practice Purchase - How to improve it?
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Best Practice Purchase - How to improve it?
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Best Practice Information - How to improve it?
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Best Practice Ambience - How to improve it?



March 27, 2009 EDISU Piemonte 33



March 27, 2009 EDISU Piemonte 34



March 27, 2009 EDISU Piemonte 35

Questions?

Deutsches Studentenwerk 

Monbijouplatz 11

10178 Berlin

Phone: +49-30-29 77 27-0

www.studentenwerke.de


