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INTRODUCTION

The development of the world economy indicates the growth of its integration
and integrity through the deepening of specialization and cooperation of countries and
business entities. Integration appears as an inevitable, objectively determined process
that covers most spheres of economic life in the world, and takes place according to its
own laws, general principles and goals, taking into account the various grounds,
conditions and levels of such integration.

Today, we can observe two mutually exclusive features of integration processes:
globalization of the world economy and simultaneous national protectionism, which
has gained considerable influence in the last decade. We are observing, on the one hand,
the strengthening of integration processes in the world economy in all spheres of social
life, there is a reassessment of the system of risks for the modern state and, most
importantly, we are witnessing an increasing pragmatism of relations between
countries, the basis of which is dominated by economic factors.

At the same time, significant changes are taking place in the field of hospitality
and tourism. The diversification of hospitality and tourism services, the development
of the hospitality and tourism industry in new territories and competition in the market
require the governments of different countries to reconsider their attitude to the
development of this industry and to approach the development of its strategy more
seriously. In modern conditions, the governments of many countries pay more attention
to the formation of strategies for the development of regions, including strategies for
the development of the hospitality and tourism industry.

Considering the fact that the field of hospitality has changed significantly in
recent years and continues to change, we have seen modern trends in the field of
tourism and the hospitality industry, which are definitely relevant.

The strategy for the development of the hospitality sector should harmoniously
complement the socio-economic strategy of the country and combine the solution of

priority socio-economic tasks: increasing the scientific, technical and innovative



potential; increasing investment attractiveness and economic stability; improving the
quality of life of residents.

It should be noted that the first sector of the world economy affected by the
global pandemic of COVID-19 is tourism. In the current conditions of the global
pandemic, it is obvious that tourism is losing employees and customers due to the
impossibility of flights to different countries and the risk of contracting the disease
from COVID-19. Nevertheless, even in this situation, you can find a way out: to
reorient from outbound tourism to domestic tourism and discover your country from a
completely different side.

At the same time, the economic consequences of the war in Ukraine are felt all
over the world. Russian aggression has put pressure on global commodity prices,
exacerbated disruptions in supply chains, and fueled inflation in most countries around
the world. The world economy will lose a trillion dollars this year alone due to Russia's
invasion of Ukraine.

The presence of unsolved problems and the contradictions of certain issues, the
theoretical and practical significance of researching the management processes of
enterprises in the tourism sphere and the hotel and restaurant business determined the
choice of the topic of the collective monograph. The topic of the study was chosen
taking into account the importance for the development of the tourism sphere and the
hotel and restaurant industry of Ukraine of the processes of unification and integration
of enterprises, the formation of new formats and management structures in accordance
with the objective requirements of world hospitality standards.

The authors offer a monograph that is a summary of scientific searches and
achievements regarding the results of research work of the Department of Management
of Foreign Economic Activity, Hotel and Restaurant Business and Tourism of the
Vinnytsia National Agrarian University on the initiative topic "Problems and prospects
of the development of the hotel, restaurant and tourism industry in the conditions of

integration processes".
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CHAPTER 6. INNOVATIVE ACTIVITY IN THE RESTAURANT
INDUSTRY

DOI 10.46299/979-8-88831-930-7.6
6.1 THE ROLE AND ESSENCE OF INNOVATION IN THE
RESTAURANT BUSINESS

Catering is one of the most promising and fast-growing sectors of Ukraine's
economy. The turnover of the catering market is growing dynamically and is generally
positive. At the same time, the dynamics of market relations is growing instability of
the operating environment of enterprises, put forward a number of new management
requirements, putting forward on the foreground of the problem of improving their
efficiency.

Relationships between enterprises, organizations and these industries are formed
on the basis of market laws, where conditions are dictated by the demand and supply
of goods and services. In that at the same time, the basics of economic independence
of enterprises and their responsibility for the results of economic activity, lead to the
need to develop such an evaluation system goods and services offered on the market,
which would ensure competitiveness, high efficiency and stability of their work. For
the normal functioning of the market environment of any enterprise, including food
companies, it is necessary to develop the following rules and methods of work that will
help achieve cost-effective achievement of goals. They should allow: to determine the
conditions of competitive advantage; consider interdependence of the main factors
determining the supply and demand in this market segment; form such range of
products offered to consumers and services that would ensure the systematic receipt of
boot; provided the most rational use capital investments in enterprises.

Today, many restaurateurs are actively looking for new direct business
development by diversifying it. Increasing competition and a high level of rental rates
on premises, especially in large cities, change the usual development strategy for

companies. The cost of business is increasing, so the steps of companies are becoming
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more rational: they no longer seek to take any place in center, as previously done for
advertising purposes, and calculate the cost-effectiveness of each step.

Catering in Ukraine exists and develops in different socio-economic forms, so it is
necessary to distinguish between the concepts of catering, as in the field of trade. The
sphere of public catering except for public catering enterprises of various forms of
ownership includes all forms of socially organized meals for the village in children's
preschools, hospitals, rest homes, sanatoriums, tourist bases, etc. [103].

Catering as a sub-sector of trade covers enterprises of state, private, joint-stock and
cooperative trade. The main task of these enterprises is to provide paid services to the
population in the form of socially organized food.

Dividing the catering system into two sectors: municipal and commercial, we can
identify the main trends in the development of this industry.

On the one hand, there is a reduction in the number of publicly available canteens,
the practical absence of dietetic enterprises. The maximum share of state-owned
catering enterprises are canteens at industrial enterprises, educational and higher
education institutions, hospitals and other budget enterprises sector of the economy,
such enterprises are closed or semi-closed, which means that their activities depend
entirely on economic condition of the organization on the basis of which they are
located.

On the other hand, the commercial sector presents a different picture. If we consider
the activities of commercial organizations at the present stage, there are several
characteristic periods of development of this sector of public catering. Each of these
periods was characterized by its own specific features:

1. One of the most important functions of restaurant business at an early stage of
development of the restaurant market in the first next was status, later it was replaced
by great utilitarianism and differentiation. Otherwise We can say that the first
restaurant renovations were created taking into account the interests and focused on
quite a certain clientele - representatives of "wild business”, criminalized structures,

individual employees of foreign companies operating in the Ukrainian market, a small

181



PROBLEMS AND PROSPECTS OF DEVELOPMENT OF HOTEL AND RESTAURANT AND
TOURIST INDUSTRY IN THE CONDITIONS OF INTEGRATION PROCESSES

layer of Ukrainian employees high-income enterprises. This situation was typical for
both Kyiv and the Ukrainian regions period somewhere before 1995-1997.

2. Next, before the crisis of 1998 and after the restaurant the market is beginning
to acquire more civilized features that are expressed primarily in the awareness of the
restaurant services as more utilitarian and aimed at meeting food needs and just having
a good time. Yes The situation becomes possible when a significant layer of people
who are able to pay for a restaurant visit begins to form. This is what is called the
average class. As soon as the restaurant service becomes mass, it is acquires more
democratic features. In other words, out of a hundred, it becomes more mundane, and
If not mundane, then at least going to a restaurant is no longer an event, solemn event.

3. After the August crisis of 1998, many catering establishments simply went
bankrupt, and only fewer

half of those who existed before the default were able to survive difficult times. In
such an economic situation most such restaurants turned out to be adapted, in which at
the development of their concept initially managed to lay the "survival potential”. The
secret of such restaurants in the following factors:

- variable menu;

- low overhead costs;

- adjustable cost of meals;

- promptly forecast markup, which is adjusted

under specific conditions;

- staff structure, etc.

4. Since 2000, the situation has changed dramatically and the restaurant business
has begun to attract more and more investors from various fields of business. This is
due primarily to with the attractiveness of this market in economic conditions well-
being and huge opportunities to obtain stable income throughout its existence
restaurant.

According to analysts, the main trends in the HoReCa industry in 2017-2020 will
be [105]:
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1. High growth rates. For the next two or three years they will remain at the level
of 20-30% per year, and in some regions of Ukraine up to 60%. As a result, an increase
IS expected competition.

2. Growing demand for products of hospitality and entertainment enterprises. Now
its rate is 3-5% per year and it is expected to increase. This is a consequence of the
rising level solvency of the population, ie the quantitative increase of the middle class
of society.

3. Increasing demand from potential guests. This is in line with a previous trend. It
leads to the need to pay much more attention to quality improvement all aspects of
working with guests. In this regard, staff and quality improvement are of particular
Importance enterprise management.

4. Increase in investment, both in total and and for individual projects. This causes
not only quantitative growth of enterprises, but also quality. It necessarily need to take
into account current market players.

5. Uneven development, as by market segments, and by territories. The democratic
segment will grow at a faster pace, while the elitist segment, on the contrary, will grow
at best, retain existing positions. The lower price level is likely to maintain the status
quo.

6. Entering the market of new players from other types of business. This will
increase competition. First, "at the bun", not burdened with the burden of "traditions™
of the restaurant business, can make completely unexpected offers to guests. Second,
it will exacerbate the staffing problem as middle and senior managers since new players
tend to offer significantly higher pay.

7. Difficulties with legislation and interaction with the authorities. They are likely
to remain in existence

state, because in this area quite clearly worked out all rules of the game, and
revolutionary changes are not expected. The movement of business towards the exit
from the "shadow" to the maximum is intensifying possible level. This can

significantly undermine the position of those who will not start moving on time.
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8. Inconsistency of prices and quality of service in comparison with world
indicators. This is a situation with increasing competition and demands of potential
guests will change rapidly in the direction of world indicators. Whoever starts earlier
will undoubtedly win in terms of competitive advantage.

9. Development of new for Ukraine types of profile business. For example, today
the growth of the corporate market food is 30% per year. It is mastered by Kate ring
companies. Its potential capacity in the country is about 10 billion a year. Now it is not
mastered more than 20%.

10. As the market grows, rental rates for restaurant businesses will increase. This
Is a fact due to another and corruption.

According to forecasts, the trend will intensify in the coming years in recent years
- the growth of turnover in the segment of "fast food "- the most affordable - and
different democratic formats in the middle price segment.

The crisis has contributed to the fact that the fashion for big waste and road rage
has passed. Now buyers pay more attention to quality cuisine than the prestige and elite
of the restaurant. The crisis gave

The catering market is a new impetus for development by shifting the demand for
food to a cheaper segment. Entrepreneurial start of the restaurant business does the
central figure of the entire investment process - the client of the restaurant (bar,
cafeteria), meeting the needs of which all further actions are subject. The restaurant
business is in constant search of the study and systematization of the obvious needs of
man and seeks to meet them on a modern technological basis. On the other hand, the
conditions of competition dictate to the restaurant business the need to shape in new
tastes, habits and consumer preferences in the public consciousness. The restaurant
business in this contributes to the formation of a new one culture of consumption and
new needs [109].

The most important conditions for increasing turnover, and how the consequence
of this increase in the efficiency of the restaurant is:

- study of consumer demand;

- expansion and updating of the range of own products production;
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- carrying out of advertising actions and marketing research;

- organization of additional places for servicing divers in the summer;

- full and rhythmic supply of raw materials, goods;

- increasing the capacity of dining halls due to advanced forms of service,
improving the mode of operation;

- provision of qualified labor resources, advanced training of employees;

- provision of equipment and its efficient use;

- raising the culture of service;

- introduction of new technologies of preparation of production catering;

- introduction of industrial production methods semi-finished products and increase
the degree of security enterprises.

How to organize work and promote the restaurant on the market services so that
the results of its activities are effective, depends on its individual characteristics:
directions kitchens, pricing policy, design of trade halls, location, quality of service
and a number of other factors. From the attractiveness of the restaurant for visitors, its
attendance, the number of regular customers and, hence, sales of restaurant services.

Increased competition makes all modern business highly innovative. During the
second half of the twentieth century. and the beginning of XXI there is an acceleration
of the pace innovation and growth of innovation in all sectors of the economy,
including the tourism sector and service.

The activity of any enterprise, including a restaurant, is a process of constant,
continuous renewal, based on creative thinking and mastering the accumulated
experience. It is always present in the activity of any firm element of the new: with a
certain degree of novelty are those or other labor operations, updated style of work of
me jer, etc. Mastering the new is an integral part of the routine work of enterprises and
any non-profit organizations [105].

Restaurant automation allows avoid damage, but is not a panacea for all ills. And
yet it is necessary measure to avoid. In general, thinking about the functionality of the
automation system, it should be noted interesting trend: in addition to performing its

direct functions, the system in the restaurants and business of the entertainment
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industry is also element of status, the image of the institution, like the acoustics of the
class hi-end or prestigious design solution.
The stages that a restaurant company goes through in the field of services on the
way to innovation are shown in Table 2.1.
Table 2.1
The model of the sequence of events that precede change activities in the

restaurant business

External forces: The need for change Assessment of problems and | Internal forces
Global competition, | opportunities definition necessary changes in | Plans, goals,
consumers, technology and services, structure enterprises and | problems and need a
competitors, etc. culture. tour companies.

Initiating change

Facilitating research, creativity, appearance new
ideas in the organization of service delivery to the
consumer.

Making changes

Overcoming resistance

*Source: created by the author based on [104].

Table 2.1 shows that the main task of the enterprise it is the need to innovate.
Improving the efficiency of the restaurant business through innovation management is
associated with higher level of organization of current and strategic management
aggregate flow processes in this area and can be assessed: by increasing the level of
customer service by expanding the range and improving the quality of infrastructure
restaurant services; decrease in total and specific costs of restaurant services.

Both of these criteria allow to increase the stability and profitability of enterprises
both by increasing the rate of profit from the sale of final services, and by account of
the mass of profit as a result of the more desirable for the client ratio "quality - price of
service" and increase by on this basis the sales of these services.

The effectiveness of innovation management depends not only from their character
and scale, but also from increase potential reserves in the restaurant business are subject
to implementation through innovative logistics. For the demand for innovation
management in the restaurant business objectively arises in two cases: when you need

to maintain or restore the acceptable level of management in a changed situation; when
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there is a need to raise the allowable, ie adopted level restaurant flow management,
regardless of change situations (with the intensification of competition, the transition
to an open system of combining the interests of the firm with public interests). In the
first case, restaurant management business is often accompanied by their improvement
information support, in the second — application more advanced (optimal) management
methods with simultaneous improvement of information technologies. The general
trends of their introduction and improvement in Ukraine allow us to speak of positive
changes. The role of leaders in the field of multimedia and Internet technologies is
firmly established in the restaurant industry services [104].

Innovation and competition have a close (direct and indirect) relationship and
interdependence. Innovative stagnation is often associated with the underdevelopment
of competitive forces, and vice versa.

Competition (as a struggle for the distribution of economic benefits) is increasingly
associated with the emergence of new products and the creation of new markets, the
use of new, more advanced technologies.

When conducting competition in the field of tourism, it is not necessary to take into
account the division of the tourist market into primary and secondary. The primary
market is related to the direction in which the tourism product is provided, and the
secondary market is related to territory where this tourist product is sold directly tourist.
Thus, the basis of competition in development tourism in the national territories is the
primary market, for which competitiveness is achieved through introduction of
innovations.

The goals of innovation and innovation development activities in the above market
are:

- creation of competitive products and infrastructure;

- provision of services that meet international standards, to form an attractive
image;

- creating a brand that allows you to attract a stable flow of tourists, and therefore
contribute to the solution economic and social issues of the region and the population,

living in its territory.
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Innovations allow you to create and develop many lines and indirect benefits,
increase the key competencies of entities and the market, improve its external and
internal environment.

In this regard, the concept of “innovation competition ”, which focuses on
Innovation as a means of achieving competitive advantage.

Competition in general and innovation competition in particular foster
entrepreneurship and initiative in market participants, raises awareness of the role of
innovation and focuses on gaining competitive advantages associated with their
implementation.

Innovative competition in itself is a special case of competition when advantages
are formed based on or using innovative advances and transformations.

In determining the essence of innovative competition in restaurants and other areas
of activity can be used explanatory definitions: “competition based on innovation”,
"competition through innovation™, *competition through innovation "," competition in
innovation ".

They reflect certain forms and elements of competitive competition in conditions
of innovative competition. Competitors are fighting for markets for tourism products,
service providers (accommodation, catering, transport companies), areas of capital,
certain types of resources, etc. Such rivalry takes different shape and character.

Innovative competition in the field of public catering is presented as [103]:

- a long process with a dynamic state of the market and industry, associated with
the rivalry of the restaurant business for achieving higher economic results activities
compared to their competitors due to various benefits that are based on implementation
innovation;

- the process of active competition between the subjects of the restaurant business
with different market positions and organizational and legal form for the creation of
conditions for dynamic and sustainable development through the implementation of
results innovation activity.

The subject of competition - a product or service, with the help which rivals seek

to win the consumer and his money.
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To choose competitors from many bars, restaurants and other various catering
establishments, it is necessary to dwell on such factors as the choice of national cuisine,
quantity and quality of services provided, the level of advertising activity of the
enterprise, location.

Any restaurant is a competitive establishment, because it has a fairly large range of
alcohol products, coffee and tea drinks, snacks, salads, hot dishes, desserts, has a cozy
atmosphere, where welcomes friendly staff, there is also a summer May danchik.
Almost every restaurant has a good enough place location [105].

Competitiveness analysis is performed for seven parameters of food enterprises.
Rating parameters is reduced to a table on a 10-point scale (Table 2.2): 10 points - the
highest score, 1 point - the lowest score. Comparative analysis data are obtained as a
result of a survey of experts (employees of these enterprises).

Also, when inspecting enterprises, a SWOT analysis is performed activities of the
enterprise. Situational, or "SWOT-analysis" (first letters of English words: Strengths -
strengths; Weaknesses - weaknesses; Opportunities - opportunities; Threats - dangers,
threats), can be carried out as for organizations as a whole and for individual types of
business. Him the results are then used in the development strategic plans and
marketing plans.

Table 2.2

Competitors analysis

Indicators Restaurant 1 Restaurant 2 Restaurant 3

The image of the enterprise

Product of quality

Variety of services

Restaurant automation

The level of advertising

activity

Location

Level of service

Average rating

*Source: created by the author based on [109].
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SWOT analysis methodology involves first identifying strengths and weaknesses,
as well as threats and opportunities, and further, establishing chain links between them,
which in in the future, they can be used to develop measures to consolidate strengths
and eliminate weaknesses places, for formulating the organization's strategies.

Analysis of the internal potential of the restaurant complex makes it possible to
determine its strong and weak business sides, allows to assess their relationship with
the factors of the external environment; the main task of external analysis is to identify
and understand opportunities and threats that may occur in the present or arise in the
future. The list of weaknesses and strengths for each enterprise is purely individual, in
fact it is a short, objective and fundamental characteristic of it.

When analyzing the effectiveness of the use of equipment, note that the equipment
in the production cycle should be used evenly and economically. Most cooks prefer to
use manual labor rather than tools mechanization.

Restaurants independently determine the assortment list in accordance with
specialization, available raw materials, season and taking into account consumer
demand. The formation of the menu and accounting for the movement of products is
often carried out in the "R-Keeper" program.

For each dish, a technical-technological card (TTC) is developed to ensure the
correctness of the technological process, the production of high-quality products, and
to facilitate the calculation of the amount of raw materials and semi-finished products,
necessary for the preparation of products. Process cards (TC) for garnishes are made
separately.

When planning the release of food in a restaurant, the popularity of dishes is taken
into account, that is, in larger quantities it is planned to release those dishes that are in
demand among consumers more often than others.

For the further effective development of the restaurant business the following
directions can be suggested [109]:

1. Implementation of a modern type of production process equipment.

2. Development of an effective system of discounts for consumers.
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The development of an effective system of discounts - refers to one of the areas of
sales promotion, defining specific methods and methods of interaction between the
seller and the buyer, which push the customer to buy, in this case restaurant and its
visitor.

3. Expansion of the public catering market share in city, due to the opening of a
summer cafe. What will allow get an additional source of income and increase the
restaurant's competitiveness. By implementing this measure in its activity, the
restaurant will not only be able to expand its activities in the field of public catering
services city, but at the same time it will be able to create favorable conditions for the
rest of the townspeople.

The main trump card of the enterprise, which gives an opportunity to maintain
occupied positions, there is an innovative technology for automating the restaurant's
activities, which will be implemented on the company two years earlier than competing
enterprises. The introduction of automation technology will allow to speed up customer
service time, will give an opportunity make and implement management decisions
more effectively and will provide the restaurant with a powerful competitive advantage
over other players.

The R-Keeper software complex is a modern standard professional automation
systems of public catering enterprises: restaurants, cafes, bars and other establishments,
both individual and chain. With R-Keeper for restaurateurs available state-of-the-art
tools for managing restaurants and points of sale, warehouse and production,
optimizing personnel costs, as well as innovative technological solutions for organizing
the efficient work of restaurant staff and managing guest loyalty: mobile terminals
waiter based on Apple iPod Touch, virtual guest card, electronic menu on an iPad
tablet, cash register stations with an additional screen for the guest, an intelligent event
video control system for the cash register area, a system of automatic table reservation,
CRM system, remote restaurant monitoring system, service automation system
deliveries, warehouse automation system and others.

Full automation of the public catering enterprise is provided by two software levels:

cash register and managerial. The cashier (operational) level ensures the automation of
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the sales process and the formation of the database sales data. Managerial level
(restaurant office) responsible for the creation of directories, distribution of access
rights, various adjustments of the checkout level, installation report parameters and
settings, development and implementation marketing programs, ensuring the necessary
interaction with other systems.

To automate warehouse accounting in the R-Keeper system the StoreHouse
program is used, which allows you to fully control the production management process
in restaurants, cafes and fast food restaurants.

Compatibility of StoreHouse with the accounting system 1C: Accounting allows
the user on the basis of documents StoreHouse automatically creates a log of operations
and a log of postings in 1C: Accounting. A specialized OLE server provides
1C:Accounting with direct access to StoreHouse data, which simplifies the interaction
of these two programs.

The R-Keeper system works on various cash registers and waiter terminals
(stations), which are combined into a local the network Stations according to their
purpose and functionality opportunities are divided into four types:

— cashier's station;

- waiter's station;

— bartender station;

- manager's computer.

Bars or cash desks are equipped with a cash box, which is controlled by software.
As an additional device at bar stations (in full service restaurants service) and at cash
registers (in fast-service restaurants) customer displays are used, on which the guest is
shown all the current information on the bill.

Various printing devices are also used in the system (fiscal recorders, check and
service printers), devices to call the waiter, monitors for the kitchen.

The R-Keeper system has interfaces with external ones systems:

— 1C: Accounting 7;

—1C: Accounting 8;

— the management accounting system Capital 2008: Restaurant;
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— bowling control system Brunswick, AMF & QUBIKA,;

— video surveillance system "Intellect";

- the Restorun table reservation system.

The R-Keeper system also has software interfaces complexes UCS-Premiera (ticket
system for movie theaters), Shelter (hotel management), Game-Keeper (management
game entertainment center), Subscription (management fitness club, water park).

Technical parameters of R-Keeper:

1. All software modules work in 32-bit mode.

2. The cash register client can work in Windows and Linux.

3. Automatic update of drivers and main program at the stations.

4. Secure data storage is used format and Microsoft SQL Server.

5. All directories are synchronized automatically. For some guides, for example,
those related to taxes, a fixed synchronization has been implemented.

6. Continuation of the waiter station after disconnection and restoration of
communication,

7. The database of directories and the accumulative database of broadcasts is
managed by the directory server, which is not mandatory for the operation of waiter
stations.

8. Several management stations can be connected to each directory server.

9. Built-in Object Pascal language interpreter.

10. Support for TCP/IP network protocols.

11. The possibility of creating your own MCR algorithms and checking their
operation in a separate directory window.

The main technical characteristics of the cash terminal:

— processor: AMD586-133;

— RAM: 8 MB;

— hard disk: more than 6 GB;

— power supply: 220 V, 50 Hz;

— power consumption: 70 W;
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— failure time: at least 150,000 hours (approx availability of preventive
maintenance);

— integrated single-station printer;

—thermal printing on thermal paper with a width of 80 mm (optional matrix printing
on ordinary paper with a width of 76 mm, optionally without a printer, with a flat field
for an external printer);

— operator display: 25 cm diagonal, flat, color, liquid crystal;

— keyboard: 93 keys;

— magnetic card reader: for the 1st and 2nd lanes;

— buyer's display (optional): vacuum-fluorescent (green symbols on a black
background);

—ports: 3 RS-232, 1 LPT, 1 customer display, 1 Ethernet (local computer network),
+24 V power output for external POS printer;

Dimensions: width 360 mm, depth 50 mm, height 430 mm. Cash box: width 320
mm, depth 540 mm, height 115 mm. Net weight: 14 kg, money box 6 kg.

The R-Keeper warehouse accounting system allows you to significantly reduce
product purchase losses, which reduces the cost of products by an average of 5%.

Implementation of the R-Keeper system at the enterprise allows:

1. Increase net profit.

2. Increase the efficiency of the cashier's work:

- reduction of labor costs for reporting to a minimum 50 times;

- calculation of daily revenue "manually"” ~ 1-1.5 hours;

- calculation of daily revenue of "R-Keeper UCS" ~0.5s;

- breakdown of revenue by waiters "manually" ~ 1:00;

- revenue breakdown by "R-Keeper UCS" waiters ~ 1 p.

3. Increase the efficiency of the accountant's work:

- calculation of the number of dishes sold per day "manually" ~ 1-1.5 hours;

- calculation of the number of dishes sold per day "R-Keeper" ~ 0.5 s;

- calculation of products spent per day "manually" ~ 1.5 hours;

- calculation of R-Keeper products consumed per day ~ 1.5 s.
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4. Improve the work of waiters.

Even with the presence of calculator accountants, even 50% of the information
processed automatically by R-Keeper could not be processed. This is evidenced by the
comparison data: receipt of a complex analytical report for 6 months. "Manually" -
almost impossible; obtaining a complex analytical report for 6 months. "R-keeper
UCS" - 6 p.

Thus, the implementation of the R-Keeper system allows to increase profits and

staff efficiency, and there is a powerful competitive advantage.

6.2 INCREASE MEASURES EFFICIENCY OF RESTAURANT WORK

Activity I. mprovement of the production process by implementation of modern
equipment.

One of the sources of economic growth of the enterprise there is an increase in the
efficiency of the use of fixed assets, which at the catering enterprise manifests itself in
an increase in the volume of turnover, profit, and savings in labor costs. Intensive use
of fixed assets provides an opportunity to receive public catering products without
additional capital costs.

The introduction of new technology is one of the most important directions of
scientific and technical progress and improvement of the commercial activity of the
restaurant.

Event I1. Introduction of a flexible system of discounts in the restaurant. A flexible
system of discounts should be created in the restaurant. The following discount system
Is proposed for implementation.

1. Discount on restaurant products from 4 to 6 p.m. The size of the discount is 20%
only on working days (270 days a year). The planned increase in turnover is 25% on
average.

2. Discount on business lunches from 11 a.m. to 12 p.m. The size of the discount
10% only on working days (270 days a year). The planned increase in the

implementation of business lunches is on average two times
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3. Discount for regular customers on the "Favorite guest”. Regular customers, visit
the restaurant 2-3 times a year week. According to the waiters, their number is an
average of 50 people. The regular customer card will give permanent discount of 5%
on restaurant products. It is assumed that the number of visitors to the restaurant will
increase regular customers, as well as their companions.

Event I11. Opening of a summer cafe at the restaurant.

The goals of this project are:

- creation of a specialized summer cafe for people with an average income level;

- the maximum possible profit.

It should be noted that organizations that continue to function today, anti-crisis
agents are actively developing programs. Among which should be highlighted:

1. Cost reduction. About 45% of premium establishments have already switched to
domestic raw materials. Almost two-thirds of democratic cafes and restaurants have
reduced their bookmarks meat and fish ingredients.

2. Reduction of trade margin. In order to attract visitors, restaurants in Kyiv reduce
the trade mark-up, offer the so-called anti-crisis menu. The average cost of a business
lunch today is UAH 60-80. On average, prices in restaurants and cafes fell by 15-20%,
and in some places even more.

3. Viewing the staff schedule. In regional centers, almost a third of catering
enterprises have reduced their number employees There is a plus in this: before the
crisis, it was often not possible to staff cafes, now there are no problems with this. For
one published job offer there are a lot more calls from searchers than that was before
the crisis. To date, the demand for vacancies in of the hospitality industry has more
than doubled.

4. Reduction of the promotion budget. Restaurateurs believe that due to a decrease
in the purchasing activity of the target audience, these costs will be wasted money

Event IVV. The Mystery Shopping method, which is considered as service quality
improvement tool.

Mystery Shopping is a method of exclusive observation (participant observer).

Mystery Shopping is used in in the form of long-term or permanent service control
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programs and staff motivation in service networks. Program modifications include the
use of audio and video recording service process.

The success criteria of the Mystery Shopping program are promptness of reporting,
objectivity of information, compliance with the profile of real consumers of the service
company, etc.

What is the reason for the introduction of Mystery Shopping. The answer is, first,
the ability to build on the basis Mystery Shopping is a motivational system that
stimulates staff serve consumers better - thanks to the dependence between the quality
of service and remuneration of employees and, secondly, to promptly identify service
deficiencies - for them subsequent elimination, for example, through additional staff
training.

The first function is especially important - motivation. A regular Mystery Shopping
program affecting the scheme rewards of "frontline" employees, sometimes creates
chaos with the motivation of the staff under review. In result the Mystery Shopping
program will help the restaurant achieve excellent customer service and stand up to
competition.

Event V. Design of new services.

When designing new services that can be provided by a restaurant, it is also

necessary to trace the work of competitors in detail on a 10-point scale (fig 2.1).

Product
&
_R.BSD_UI’_CE Innovations in the | D_rgam_z ational
imnovation . " mnovations
restaurant business

k4

Marketmg innovations

Fig. 2.1. Types of innovations in the restaurant business
*Source: created by the author based on [113, p. 80].
Event VI. Organization of catering service.
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Catering is one of the sectors that is dynamically developing in the field of public
catering. In fact, it is an organization office lunches - on site or with delivery to the
enterprise. Catering is the usual delivery of lunches to the office.

Catering companies operate in three directions: preparation of lunches in the
client's office, delivery of semi-finished products followed by preparation and
distribution of meals, delivery of fully ready-to-eat meals in disposable dishes. The
simplest option is the delivery of lunches in disposable plastic containers (lunch boxes).
When delivered to the office semi-finished products with further preparation and
distribution the requirements for trade, production and utility are simplified area, there
Is no need for large investments in equipment and inventory.

Usually, in such cases, the supplier company takes to resolve all issues related to
registration licenses, certificates, registration of cash registers, interaction with
sanitary-epidemiological, trade, tax and other controlling organizations.

Event VII. Production of branded products.

Every year, thousands of new food products appear on the market, but only a part
of them bring benefits long-term profit. Other niches are also potentially there
profitableEvent VIII. Food preparation services. Some restaurants invite stylists as
consultants for serving dishes on special occasions.

Event IX. Small group service and fulfillment urgent orders.

Few people want to engage in these types of activities. Service for small groups
just not profitable, unless yours the company was not specially created for this
business.

Event X. Expand advertising on the Internet, spread on all social networks.

Social networks are very effective and promising advertising tool for restaurants.
There are three main ones for this reasons First, people's opinion about food and service
and conducting events is 90% based on feedback from others. There are many people
who are not inclined to trust that said about the restaurant on its website or in an
advertising brochure. And here the social network is natural and quite effective a tool
for "word of mouth™ advertising of the company. Beware should only those

representatives of the restaurant business who do their job poorly. Secondly, the
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possibilities of modern social networks allow you to learn a lot about their users: where
they are from, what gender, age, religion etc. You need to be able to use this
information correctly, adjusting the content to your audience. And thirdly, social
networks are the most effective of the existing methods of interactive communication
with the client. By studying posts, conducting surveys and directly communicating
with users, you can get a lot of new and invaluable information about the pros and, of
course, the cons of the company.

Therefore, it is necessary to develop a special list where the day will be indicated
of the week and the time when any movie will be shown. Movies should always be
new, those that have been released recently rental in cinemas. It will attract customers,
they will have time not only to have a good snack, but also to watch a film that was not
seen in the cinema.

Event XII1. On your birthday, everything is for you.

On his birthday, the client can come with documents that confirm his words, for
example with a passport, and get a 20% discount. It will interest many and as you know
people do not go to restaurants one by one, let alone to their own birthday. Of course,
if the birthday boy orders food, then his friends will not be able to sit by and not taste
anything.

That is, it will attract even more customers to the establishment.

Event XIV. Day of the Angel.

This promotion will be held every Monday. At the entrance to the restaurant will
be written with two names of the day: one male and the other feminine Owners of these
names receive a free drink when ordering, or ice cream if it is a child.,

Event XV. Children's day.

Once a month, hold a children's day on this day as well All small guests of the
restaurant will receive a "toy surprise” (a small toy, or stickers, magnets with the
Institution's symbols and much more). In this case, it would be appropriate and rational
to create a children's menu. It will be less harmful and made from natural products and

portions will of course be smaller. Paying more attention on children, you can attract a
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completely new contingent of customers to the restaurant, which will be very
appropriate in the summer, when the main flow of customers will decrease.

Event XVI. Lottery day.

Every customer on the day of this promotion, after ordering, you will be able to
draw a lottery ticket, with the help of which he can get a discount on the product or get

some unit of the product for free or get nothing at all.

6.3 RECOMMENDATIONS FOR OPTIMIZATION OF
IMPLEMENTATION INNOVATIVE MANAGEMENT TECHNOLOGY

Internal resistance is the reluctance or complete refusal to participate in this process
on the part of organizational units company, managers of various levels and the
employees themselves. Present the type of resistance is both conscious and
unconscious in nature and depends on many factors.

In restaurants, when introducing innovations, the most exciting moments for the
staff are:

- salary. Often, employees block innovation, therefore who are afraid of lowering
their status and financial losses;

- confidence. It often hides behind an imaginary waywardness nothing but the fear
of losing your job. Management here it will be best to play an open game and, together
with the employees, achieve a personal and joint compromise interests;

- contact Maybe the restructuring will have a negative impact on personal
relationships with colleagues and employees. Good leaders take this into account when
planning change. Never change a winning Team (never change the team you play) —
this principle also works in the process of changes;

- recognition. When new tasks appear, some employees begin to fear that in
personal or professionally, too much will be demanded of them. It would be better if
management took these concerns into account and offered help;

- independence. Employees when implementing changes perceive the loss of their

own independence and space for action especially sharp. Therefore, the management
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Is recommended to be always ready to communicate and without special need not to
deprive employees of their former space;

- development. Qualified employees have their own ideas about personal
development and career ambitions. Good equals always try to distinguish as clearly as
possible their possibilities and prospects.

According to statistics, 80% of innovations are "top-down" personnel perceives
negatively. More than what is characteristic of a person in general to dislike change is
also management-initiated change. It is customary to consider them subconsciously as
those that suppress the rights of an ordinary employee and simplify the work of the
boss to control and make a profit [106].

The truth is that without periodic changes, adaptation to market conditions, any
business can be left behind. Ago whether the team wants it or not, there will be changes.
If we talk about the implementation of R-Keeper, the situation is complicated by the
fact that the system provides the manager with all the tools for control. Of course, such
software, through which all the actions of an employee can be monitored, cannot be
accepted with joy.

The staff resisted, refusing to work in R-Keeper, arguing that it is more convenient
and faster for him to work in the old way. It is worth the manager at the same time
relax your mood and give the staff a month or two on getting used to the system on
your own, and the money spent on automation can be considered wasted. Time for
there must be adaptation, of course, but this process is mandatory must be managed.

The attitude of the staff to innovation is no less important information than sales
volume, profitability and other "material” indicators of the organization's activity.
Information of a similar “emotional™ nature, it is advisable to collect and analyze them
in order to solve the problems of overcoming staff resistance.

Employees in general are not interested in simultaneously carrying out their
conditional nut and thinking about how to optimize this process. Diligence is also not
a strong point Ukrainian workers. Therefore, it is quite difficult to make self-
improvement a mandatory part of the work process in our companies (even when it is

supported by a reward in the form of monetary tokens). This system is the best always
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worked in Japan, where there is diligence and obedience part of national culture. If an
employer in Japan obliges an employee to carry out not only nuts, but also ration
proposals, he will take it as a given and begin to fulfill it conscientiously. In Ukrainian
business, everything is not like that unequivocally. On the one hand, employees do not
feel themselves part of the company and are not inclined to adapt their mental activity
to the needs of the employer, on the other — themselves employers are far from
cultivating perfectionism. There are six forms of attitude of employees to innovations:

- acceptance of the innovation and active participation in it implementation;

— passive adoption of innovation;

- passive rejection of the innovation;

- active rejection of the innovation, opposition;

- active rejection associated with the provision of countermeasures innovation

Regardless of the nature of the change, employees seek to protect themselves from
its consequences by appealing to complaints, delays, passive resistance, which can turn
into sabotage and a fall labor intensity.

There are three main reasons for the negative attitude towards changes: rational,
personal and emotional [101].

Rational is a lack of understanding of the details of the plan, confidence in the fact
that changes are not necessary, disbelief in their plannedness efficiency, expectation of
negative consequences.

Personal is associated with the fear of losing a job, anxiety about the future,
resentment because of the expressed in in the course of changes in criticism.

Emotional is caused by a tendency to active or passive resistance to any changes,
apathy to initiatives, mistrust of the motives that caused the changes.

Most often, those people who have to carry out a large part of the transformations
resist the changes, and those too changes that clearly correspond to their own interests.
You can identify five reasons for resistance to innovation:

1. Fear that the changes will have a negative impact on a person or a group of

employees: the volume of work will increase, and the opportunities for remuneration
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will decrease, the terms of personal agreements that regulate the relationship between
employees and the company will change.

2. The need to break habits: changes imply the refusal of employees from
established practices and stereotypes behavior This reason is especially typical for
management personnel.

3. Lack of information: the company does not clearly communicate why and how
to change the work style, vaguely formulates prospects.

4. Inability of change initiators to secure the support of the team (key officials,
qualified personnel), to integrate their potential into their activities.

5. Revolt of employees: people resist changes, not accepting them internally. They
are resisting in the wrong way the introduction of innovations, as much as their hidden
consequences, because they themselves will have to change.

These reasons are formed on the basis of psychological barriers that must be taken
into account when implementing an innovation.

It should be taken into account that staff resistance is an innovation due to three
main reasons: uncertainty, a sense of loss and a conviction that change is not good will
bring Therefore, in the innovation process, it is necessary to provide the staff with
maximum support from the management and to provide them with the most complete
information about future changes. Also, it is necessary to take into account factors
affecting the innovative activity of personnel.

Any innovation requires considerable effort, material and intellectual resources.
Trying to implement an innovation in an unprepared environment can lead to losses.
For the development of the company must be all creative possibilities of the collective
are mobilized. This can be done only if you use the knowledge intelligence and
experience of all employees.

However, it is important to mobilize not only internal reserves, but also to attract
external forces, to include consumers, suppliers, and, if necessary, in the innovation
process competitors, if there are not enough for the development of new business

resources. At the same time, it is necessary for employees to document their experience
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and share it among their colleagues. Involvement of all employees is an important
condition for success innovations.

New employees who have no experience working in an automated restaurant
system resist and quit. In order to reduce resistance, there are several simple ones
recommendations.

The implementation of any innovations, including the implementation of the R-
Keeper system, is often accompanied by dismissal.

By own will or by inconsistency - not so much importantly. The manager must be
ready for this. And without looking nothing, bet the team with maximum confidence
before the fact that from now on the enterprise works in R-Keeper system. And then it
IS necessary to properly build motivation employees for productive use of the system
in in the future True, layoffs are too harsh measures that are suitable only for the most
extreme needs. The problem can be solved much easier.

Recommendations for increasing the effectiveness of the implementation of the R-
Keeper system [108]:

- you should not persuade anyone. It is necessary to act firmly, leaving no
possibility to circumvent the system. Of course, that in the first case the employee feels
slack, and will definitely use this. After all, it is not necessary to fulfill a request, but
an order is an order;

- one cannot turn a blind eye to the sabotage of "deserving employees"”. Even the
most important employee of the company may resist innovation. Such a person can be
personal motives that are not compatible with the company's goals.

Be that as it may, the fact that someone is in the company with R-Keeper does not
work, it will definitely become common knowledge and then everyone will leave the
system. Ideally, of course, enlist the support of managers and informal leaders of the
team required at the very initial stage of the R-Keeper project.

But even if it turned out differently, the working conditions should be mandatory

for everyone: from the director to the waiter;
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- the most frequent mistake of the manager is to let everything go by itself,
assuming that sooner or later the employees themselves realize the importance of the
R-Keeper system.

Be sure: it will not endure and will not get used to it without your direct
intervention. Hundreds of businesses, having R-Keeper system, never learned how to
use it benefits. Some do not use the product at all, therefore that "didn't go". And the
money and time spent on implementation;

- first of all, you need to understand the reason for resistance to automation. It is
one thing if it is unwillingness to work transparently and be subject to control from
above. And completely different — if the employee does not understand the essence of
R-Keeper or cannot understand complex work schemes;

- it is necessary to explain to the employees the essence and the idea of system
Implementation. It is natural when employees do not understand what a management
tool is, and why they needed to transfer work at all to the R-Keeper system. The ideal
option for training personnel for new technologies is to conduct job training in system.
This can be done both on your own and with the help of an external operator, or you
can ask the integrator company whether they provide such a service. During training
should not just show the capabilities of the system, and explain how it will help the
manager's work. Many personnel problems can be solved with help of corporate
training, the main link of which is the statement that R-Keeper is a real help to
employees, not a tool to control them;

- if, despite all efforts, the staff still can't get used to a new tool, it is necessary to
eliminate the opportunity to work in the old way;

- and finally, it is necessary to change the motivation system.

An important characteristic of personnel engaged in innovative activities is their
qualification level. Employees of different qualifications are subject to different job
requirements responsibilities and the amount of specific knowledge that is taken into
account setting wages. A set of knowledge, abilities and skills of specialists conducting
innovative activities and create the organization's intellectual potential, which is the

basis for ensuring its innovative leadership. The problem of personnel motivation lies
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in the fact that in all types of innovative activity, the element of creative mental efforts
IS growing.

Motivation as a management function consists in stimulating all participants in the
innovation process and each one individually to active activities. If the subject strives
for a certain activity, then it can be said that he has motivation.

Motives depend on a variety of external and internal factors relative to people
factors, as well as from the action of other motives.

Motive not only prompts a person to act, but also determines what should be done
and how this action will be carried out. The purpose and motives of activity are closely
related. The motif stands out as a reason for setting certain goals. Motivational behavior
means not only innovative activity, but also the character of the employee's behavior
in the team, attitude towards colleagues, management, environment. Thus, motivation
Is a combination of all factors that encourage a person to be active and lead to success.

For most managers, it is important that their subordinates are task and result
oriented. However, one should not forget that people are the main resource of the
organization and therefore the manager has combine focus on tasks and people.
Individual in the process of joint activity is closely connected with his colleagues.
Therefore, personal motives often obey the interests of the organization, which, in turn,
creates conditions for the development of individual creativity, again in the interests of
the individual.

The task of the innovation manager is [109]:

- to unite the creative efforts of independently thinking, highly qualified specialists
around the main goal of innovative activity as a factor in the development of
knowledge, prestige and competitiveness of the organization;

- to create conditions for the accumulation of intellectual capital by acquiring new
knowledge and experience, exchanging information in the field of innovation, creating
competitive advantages of the firm on this basis;

- to use the energies of various motivations and desires of the staff to realize the

company's goals.
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When introducing an innovation, it is necessary to systematically conduct all kinds
of seminars and master classes so that the old employees of the enterprise update their
knowledge and consider more and more advantages of working with this program, and
new ones gained qualifications and learned to work with R-Keeper.

Classification of innovations for restaurant enterprises (fig. 1.2).

The company's personnel management policy should be subject to the development
of employees' ability to look at the traditional and generally accepted in a new way, to
notice deviations from the usual norm, to be reasonable risk for the sake of winning
new positions and goals in the chosen one field of activity, to distinguish from the
multitude of random and chaotic phenomena are useful and promising.

Any innovation requires significant efforts, material and intellectual resources.
Trying to innovate in an unprepared environment can lead to losses Companies must
be mobilized for development all the creative possibilities of the team. This can only
be done in that case, if you use knowledge, intelligence and experience of all
employees.

This is the task of management. Shouldn't be the division of employees into "idea
generators™ and simple ones performers Innovations should immediately become the
property of every employee.

Creating a team. To ensure the success of an innovative project, it is necessary to
form a team. It's a process consists of several phases: formation; definition of general
goals, norms and values; overcoming primary differences; return to normal mode of
operation; functioning. The result of the process can be defined as the appearance of
certain interdependencies between team members. Its effectiveness work is achieved

by a well-balanced distribution of roles.
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Classification of innovations

—

Types of innovations according Types of innovations Innovation by reason
to the degree of market novelty by the object of of behavior
innovation
_‘/ \ Management Adapted
The first Secondary —>| innovations innovation
innovation innovations !
Marketing _Leading
— | of innovation Innovation
Product
innovations
Technological

\ 4

innovations

Fig. 2.2. Classification of innovations for restaurant enterprises
*Source: created by the author based on [115, p. 26]
With the hierarchical structure of the team, there is one team member dominates

the other, etc., with a chaotic structure, all members act independently of each other.

The use of knowledge largely depends on how well and coordinated it is there is a
command.

6.4 FORMATION OF COMPETITIVE ADVANTAGES OF THE
RESTAURANT BUSINESS

The current state of the economy of any country, which builds its relations in
various spheres according to market laws, puts the restaurant business in front of the
need to form such areas of economic development that correspond to the specifics and
features of the market, to conduct a balanced and justified policy on the production of
products and the provision of services, needed by consumers in the services market.
Previously, both managers and analysts claimed that the formation of directions for

effective development is a process that cannot be formalized. Such a point of view was
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expressed due to the fact that long-term business efficiency is influenced by a large
number of multidirectional factors present in all spheres of activity without exception:
from production, implementation and organization of consumption of products and
services to planning, forecasting, control, stimulation . It seemed impossible to
combine all these factors into a single system and project for a single goal, for this
reason, when making decisions, independent structuring of the entire volume of
information was carried out each time, and the influence of the most significant factors
was taken into account based on the analysis. But even with such structuring, only a
small share of important information was taken into account when making important
decisions, which had no objective explanation - the lack of a clear systematization of
factors due to their diversity, which prevented the full impact of each of them from
being taken into account.

Restaurant service enterprises are an integral part of the market environment, the
Importance of which is constantly increasing depending on the general socio-economic
development of the country. The process of intensive development and globalization
of the hotel and restaurant business in Ukraine as a part of the service sector of the
economy is subject to the influence of many factors, the role of which can be different
both in terms of strength and duration and directions of influence.

The purpose of the research is to systematize the factors in such a way that, when
forming the directions of development of competitive advantages of the restaurant
business in the conditions of globalization, to level and neutralize their negative impact
on the development process or to minimize this impact.

A comprehensive approach to the problem of managing the development of the
restaurant business creates a basis for the formation of competitive advantages of this
branch of the economy. This determines the specificity and emphasizes the
impracticality of independent use of individual factors in isolation from each other and
accounting for them as determining factors in ensuring the development of the
restaurant business. There is a clear need to classify factors to build a system of cause-

and-effect relationships and relationships based on the selection of grouping features.
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In continuation of the research of domestic and foreign scientists, it should be noted
that a systematic approach to development management necessitates the interrelated
and interdependent study of factors, taking into account their internal and external
connections. Systematization involves the placement of researched phenomena or
objects in a certain order, highlighting their interrelationships and subordination [101].

The stability of functioning and development of any enterprise is affected by a
huge, practically countless number of factors of different nature, direction and size,
which have various properties. However, the absolutization of the requirements of full
accounting of all conditions can lead to the appearance of cumbersome and technically
impossible studies, since the influence of factors on the stability of the source
information can be manifested through hundreds of parameters and indicators.
Therefore, the complete coverage of the source information should be limited by the
requirement of reasonable and necessary sufficiency. Here, a mandatory condition is
the study of those main factors that have the greatest influence on the stability of the
operation and development of a separate enterprise of the restaurant business.

At the same time, based on a systemic approach, the influence of the factors
accepted for study in the relationship should be considered. For example, a high level
of stability can be achieved by full and timely provision of the production process with
the necessary quantity and quality of resources, equipment, highly professional
personnel, relevant information, etc. The effective use of these resources should be
determined not only by adaptation to changes in the external environment, but also by
the formation of a better change in external and internal factors. At the same time, the
influence on individual factors of the internal environment due to the synergistic effect
may not always lead to the desired result (Fig. 2.3).

Today, the restaurant business market is very competitive. In order to stand out in
this crowded market, it is important to understand the main competitive advantages in
the restaurant industry and know where to focus your efforts. In addition, the
hospitality industry - hotel, restaurant service, recreation and leisure enterprises - has
always been the object of close attention of state administration bodies. This

circumstance is connected with two factors.
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Factors of restaurant business development
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Fig. 2.3. Systematization of restaurant business development factors
*Source: created by the author based on [114, p. 185].
1. Enterprises of the hospitality industry form and provide services in order to

satisfy the physical, spiritual and moral needs of the population and, as a rule, enjoy
increased consumer demand regardless of the social status and material wealth of
citizens.

2. A number of services of enterprises in the hospitality industry, as well as the
technological process of their production, carry increased social responsibility towards
citizens. The issue of hygienic safety, compliance with the rights and interests of

consumers cannot be ignored and controlled by the state [106, p. 109].
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One of the equally important factors in the formation of competitive advantages of
the restaurant business should be the territory representing the socio-economic space
in which the restaurant business develops.

The influence of economic and financial factors on the formation of competitive
advantages in the field of hospitality (such as a change in the economic and financial
situation, the level of income of the population) is due to the fact that there is a close
relationship between the development trends of the hotel and restaurant business and
the economy of the region. As a rule, the level of development of the material and
technical base and infrastructure of the hospitality sector depends on the economic
development of the region [106, p.110].

From the social factors of the formation of competitive advantages of the restaurant
business, first of all, it is necessary to note the increase in free time of the population
(reduction of working hours, increase in the duration of annual vacations), which, in
combination with the increase in the standard of living, means an influx of new
potential customers, an increase in the level of their education, culture , aesthetic needs.
Since today there is a tendency to split vacations, for the development of the restaurant
business in the region it is important to know the total free time budget of various social
groups, the structure of this time (by days of the week, types of leisure activities), the
content and dynamics of value orientations of real and potential consumers of
enterprise services restaurant industry.

One of the important factors in the formation of competitive advantages affecting
the development of the restaurant business is environmental, which determines how
satisfied the consumer is with service, rest, fulfillment of wishes, due to the feeling of
comfort, the atmosphere of hospitality, safety and beneficial health effects.

Permanent influence on the development of the hospitality sector is exerted by
demographic factors, i.e. population size, gender structure, marital status, personnel
qualifications, etc.

No less important are the political and legal factors of the formation of competitive
advantages, namely: the political situation in the region; softening of administrative

control in the field of hospitality; unification of tax and monetary policy.
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Technical and technological factors related to scientific and technological progress
have a significant influence on the formation of competitive advantages of the
restaurant business. There are opportunities for improvement and production of new
types of services, use of information technologies.

Therefore, the factors that influence the formation of competitive advantages of the
restaurant business are: material and technical factors, demand and supply of hotel and
restaurant services; deepening of market segmentation; improvement of means and
methods of mass information and relations with the public in the promotion,
advertising and implementation of services of restaurant establishments; raising the
professional level of personnel of food enterprises; priority development of private
business in the field of hospitality [107].

The factors listed above can be divided into extensive and intensive.

Extensive factors include: growth in the number of employees, an increase in the
number of employed workers in the economic turnover of material resources, the
construction of new restaurant establishments with a high technological level.

Intensive factors - the improvement of personnel qualifications, the development
of a professional and qualification structure (technical for improving the material base
on the basis of the implementation of achievements and results of scientific and
technical progress, including the implementation of programs to improve culture and
service quality, industrialization, technology and computerization, rational use and
distribution of material resources, etc.) [109, p. 81].

Restraining factors include: economic crises, political and financial instability of
the region, inflation, unemployment, unfavorable environmental situation, etc.

A special place among the factors affecting the profitability of hospitality industry
enterprises is occupied by the seasonality factor. Seasonality refers to the tendency of
customer flows to concentrate in certain cities for a short period of time. Yes, New
Year's, Christmas and other holidays entail overloading of hotel and restaurant
businesses.

In recent years, the number of factors affecting the demand for restaurant services

has increased significantly. Demand was sharply differentiated: consumers with a high
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level of income demonstrate a high demand for the quality of services of hospitality
industry enterprises. In this regard, the factors that determine consumer behavior
include motives and reasons. The following are the main motives for consumers of
hotel and restaurant services:

- physical (need for rest, health maintenance, entertainment, psychological relief);

- cultural - desire to learn more (folklore, music, art, dance, painting, religion,
nature);

- interpersonal (desire to “escape"” from routine, desire to visit friends, relatives,
make new acquaintances, etc.);

- prestigious - the desire to increase one's social status (concern about reputation,
the need for recognition, as well as greater attention from other people, the desire to be
evaluated on merit) [107].

A survey of representatives of the restaurant business from different regions of
Ukraine, conducted by the Association of Hotel Associations and Hotels of Ukrainian
Cities, showed that 58% of them try to follow fashionable market trends, and to make
their restaurant "fashionable" [111]. The "fashionability" factor is: features of the
Kitchen, type of restaurant, quality service, atmosphere, additional entertainment, new
technologies and equipment.

For any restaurant, the kitchen can be the main competitive advantage. Restaurants
that are famous for their food can easily get a great reputation through word of mouth.
This means that the communication of guests who visited the restaurant and were
satisfied, among friends or family, will lead to additional advertising of the enterprise,
which in turn is a free form of marketing. To be famous for your cuisine, you need to
have an excellent or exclusive chef, unique recipes and dishes, and the freshest
ingredients. At the same time, the mentioned points can be either individually or
combined - the result should be an audience that visits the restaurant solely because of
the excellent taste of the dishes. To further strengthen these qualities, you can invite a
restaurant critic to visit the establishment and encourage customers to leave reviews on

the establishment's websites.
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The vanguard of "fashion" became the "fusion" (mixed) style kitchen; the second
direction that is in demand among consumers today is a low-calorie menu (oriental
cuisine, especially Japanese and Chinese), although immediately after the financial
crisis Ukrainian restaurants are dominated by Ukrainian national cuisine. The
popularity of Italian cuisine, as well as cuisine of a Mediterranean orientation, is being
formed and is being observed.

Price is the main competitive advantage for some restaurants. The idea of using a
strategy based on pricing positions the restaurant as low-cost in the target market
segment in which it is located. Restaurants that focus on price as their primary
competitive force tend to have lower margins. However, they can also generate a large
volume of sales as a leader in the low-cost segment. An example of a business that uses
price as its primary competitive advantage is fast food restaurants.

Restaurant type or format. This trend is determined to a greater extent not so much
by "fashion" as by economic factors that determine the income level of the social group,
the so-called "middle class”, whose demand for restaurant services, unlike the high-
income group, is more elastic, which is reflected in the formation of supply : restaurants
with an average price level are actively developing. Their concept can be the most
diverse and dynamically changing, which ensures business adaptation to modern
changes.

Service is another possible competitive advantage. High-end restaurants often
focus on service as the basis of competitiveness. Service in the restaurant business in
general means having knowledgeable, attentive service staff, providing food and
beverages to guests in a timely manner, responding quickly to customer complaints,
and continuing to work on mistakes to maximize guest satisfaction. The difficulty lies
in the harmonious combination of price and service. Yes, the fast food restaurants
mentioned above are not known for great service, as their job is to let as many
customers through as possible and serve them as quickly as possible. That is, there is
another service model at first.

Atmosphere. Like the kitchen, the atmosphere in a restaurant can get people talking

about it and thus become a major competitive advantage. When a restaurant is famous
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for its atmosphere, it earns loyal fans, regulars, who in turn turn the establishment into
a "fashionable place"”. To develop this factor of competitiveness, a professional interior
designer should be found to help the environment match the concept, menu and target
audience. The second element that creates the atmosphere is the music in the restaurant.
For most visitors, it is no less important than the color design of the interior, and makes
an important contribution to the success of the business. After that, create your own
unique menu style, signs and advertising material [108].

Additional entertainment. In connection with the significant adaptation of
restaurant visitors to the traditional types of entertainment offered in the restaurant
market, a new trend has emerged - the combination of previously incompatible formats,
for example, a club and a cafe, a gallery and a restaurant, a beauty salon and a coffee
shop, etc. It should be noted that leadership positions belong to intellectual
entertainment.

The image of restaurant establishments in modern business is the main factor of
competitiveness. It is not uncommon in the restaurant business to completely change
the image of a restaurant for its further functioning. The reason for this may be both
the desire of the new business owners not to leave memories of the past institution, and
the likelihood of the existing manager to change what is already there. However, one
thing can be said for sure: if the restaurant's business is not going very well, then maybe
it's time for a new image. But how can you change everything if it is very risky? It is
worth giving some recommendations so that these changes go more smoothly and less
painfully, both for the company itself and for its owner.

1) Creating a plan.

The manager of a restaurant business must clearly think about changing the image
of the establishment. It is not enough to have a feeling of dissatisfaction with the
existing appearance of the restaurant business, you need to be aware of where you
should go. For this, it is necessary to work out all the details of the changes, after which
they will begin to take place in the most convenient and soft way. There are many
details that go into developing a plan, from paint color to marketing. And each of these

details should be checked at each step towards a new image, without making constant
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decisions "on the fly". All actions should be maximally stabilized and structured before
the start of the transformation. As with the launch of any business, with its planning
and further functioning, as well as with its transformation, market research should be
conducted. At the same time, answering the main question: why should the image work
for you? Before moving to a new level of creating an image, one should make sure of
the perfection of the market overview of restaurant services, conducted forms of
research on the external environment, which can give an unequivocal answer to the
question: "What do people actually want?" and "Will they like the changes?". For
example, if you want to open a Chinese restaurant with delivery in a small town
somewhere far from the regional or district center, then in the end the Chinese
restaurant, the delivery, and the founder himself will suffer losses. However, if research
shows that in this particular region, in this particular city, residents love Chinese food
so much that they are just waiting for a Chinese restaurant to appear, even with
delivery, that is, it is very popular and that also is a mandatory point, there is little
competition in this segment, it is quite possible that you have hit the "golden vein". At
the same time, a deep analysis of the market will be expensive, but it will be cheaper
than changing everything in order to discover that there is no market for your
establishment. Such research is important for any business and restaurants especially
need it [108].

2) The client must know everything.

In some restaurants, changes are trying to happen without regular customers. But
by changing the image, you can make people feel uncomfortable and insecure,
provided that they do not understand what is happening. For example, opening a
restaurant with small capital investments, at the exit we get a decent establishment of
the economy class, where the public that does not have a lot of money is happy to
come. Over time, having gained authority and customer loyalty, the restaurant needs
further development. Therefore, the owner decides to focus more on married couples
with children, after which he carries out a number of transformations and introduces a
children's menu, probably even some entertainment for children. Then he conducts the

analysis again, makes a decision to change the image, by this time he has enough funds
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for radical changes and he dramatically changes the budget establishment into a
premium class restaurant with animators, a children's room and other large-scale
entertainment for children. It would seem that the concept is the same - a family cafe.
At the same time, large expenses and the expansion of the offered services will bring
an increase in the cost of these same services. And so, when a married couple on Friday
evening, after a working day, wants to come with their children to a family cafe across
the street to eat ice cream, it turns out that their "dress code" and financial situation do
not correspond to the new image of the establishment . Then there is a feeling of
discomfort and insecurity among customers. This will lead to the loss of regular
customers. From this we draw the following conclusions:

1. Clients are obliged to know about all the changes taking place.

2. Changes should happen gently so that customers can get used to them.

But you can achieve these points by making it part of your marketing. When
advertising that a restaurant will be new and improved, you need to let people know
why it will be better and what they can expect. This is especially effective if the
restaurant undergoes radical changes, such as changes to the menu, for example, and
not just changes to the external image of the restaurant itself. All this is a large amount
of work, and the monetary costs for changing the image of the restaurant should be
worked out before the start of this work, while not forgetting such details as changing
the advertising campaign, signs, flyers or what is used for advertising purposes. In view
of the aspects listed above, | would like to note the following: a restaurant is an
enterprise that, like any other, needs effective management. For this, some factors
should be taken into account:

1. Focus on your strengths and make them meaningful for customers.

2. Analyze competitors, identify their weaknesses and use them against them.

3. ldentify your own shortcomings and quickly eliminate them.

4. Constantly create new things that will be the main difference between your
restaurant and the restaurant of your competitors.

5. Be interested in your audience, realize how important these or other changes are

for them, and then determine how to achieve them.
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So, creating concepts, designing a menu, choosing the right staff and managing a
restaurant is not only difficult, but also time-consuming. That is why it is so necessary
to competently promote the restaurant, keep competitors in sight and constantly
communicate with customers. At the same time, these tasks should be performed
without forgetting to prepare amazing food and provide top-class service. However, in
order to maintain the competitiveness of the restaurant, its image and brand, there are
many ways that are not as large-scale as the transformation as a whole, but no less
Important:

1. Using social media for promotion Increasingly, social platforms (for example,
Facebook, Instagram, Twitter) are a way for people to communicate with each other,
with stars, politicians, brands and even restaurants. When promoting a restaurant, you
should understand that social media users want to see four key points:

1) Promotions or discounts.

An exclusive discount coupon posted to users via Facebook or any other service of
choice can be a powerful advertising tool.

2) Exclusivity not available elsewhere.

Regular activities are actively supported by subscribers. The publication of photos
from the parties, from the opening day, will only fuel the public's interest in the
establishment. And a posted video of the restaurant's sommelier, in which he selects a
wine list, thus conducting a kind of free seminar on winemaking, will only emphasize
the style of the restaurant and will undoubtedly attract the right audience.

3) Information about new products.

Let subscribers be aware of the new menu, as well as the menu operating under the
"Happy Hours" system.

4) Opportunity to share an opinion.

Thank customers for compliments and respond to criticism. Demonstrate direct
customer contact.

2. Menu.
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The menu is the center of the restaurant's universe. The menu conveys the general
concept of the restaurant for its customers and should show the passion and care that
the restaurateur puts into what he offers.

1) Many attractive names on the menu begin with the method of preparation. Such
words as: stewed, burnt, fried, baked, baked, cooked on coal emphasize the level of
prestige and, accordingly, increase the probability of perceiving the value of the dish.

2) Include in the name of the dish the reason why this dish is special, excellent or
unique. Are your eggs fresh in the morning and straight from the farm? Is your
homemade bread baked every morning? Is your produce grown or organic?

3) "Great ingredients for great descriptions.” Any prominent hard-to-see features
that exist should be noted. For example, does the dish contain seasonal ingredients that
need to be highlighted.

4) Where does it come from? Marbled beef from Kansas City, fresh lobster from
the cool waters of South Africa, fresh salmon roe from the Kamchatka Territory matter
to people.

5) Be more thorough. Yes, the restaurant offers pasta, but what kind of pasta? Need
to explain to guests whether it's linguini, capellini or fettuccine? Tell your guests that
the sauce on offer today is undoubtedly excellent, but it's not just a sauce - it's deglaze,
cream, tartar and more. By providing more detailed information, the customer's
perception of a particular dish increases.

Despite the excellent "stuffing" of the restaurant, we should also mention the so-
called character traits of a manager who can handle such a powerful machine, a must-
have restaurateur, because a successful restaurant begins with the right attitude towards
it and these personal traits: tolerance, business sense, positive energy , leadership skills,
sociability, modernity, passion for what you do, perseverance, the ability to balance
your life both inside and outside the restaurant.

It is under the condition of compliance with all the specified qualities, as well as
the mentioned points that contribute to the development of both the restaurant and its
competitiveness, that it can be argued that the enterprise can make a profit. And

absolutely any restaurant establishment can be such an enterprise. Simply for this, it is

220



PROBLEMS AND PROSPECTS OF DEVELOPMENT OF HOTEL AND RESTAURANT AND
TOURIST INDUSTRY IN THE CONDITIONS OF INTEGRATION PROCESSES

worth following certain methods in the formation of competitive advantages of the
restaurant business.

Based on the results of the conducted research, it can be stated that enterprises of
each field of activity need to develop specific algorithms for assessing the level of their
competitiveness, which is caused by the presence of industry specifics and differences
In the key criteria for the success of their operation.

Conclusion. The "Covid 19" pandemic and quarantine restrictions brought
significant transformational changes to the nature of the development of the regional
market of restaurant services - the decrease in incomes mainly of the middle class
provoked a sharp drop in demand for the services of hospitality industry enterprises
and intensified their competition. Restaurants found themselves in a dramatic situation,
facing a complex of new problems that must be solved in order to stay on the market.
Solving these problems is inextricably linked to changing the market strategy.
Expensive restaurants and cafes, as well as cheap canteens and snack bars, are
recognized as unpromising. The development of the restaurant market in the regions
began to define niches occupied by inexpensive family restaurants, restaurants of the
middle price group, as well as chains of hotels and restaurants operating under the same
trademark. Approaches to the management of enterprises in the hospitality industry
have changed radically - they have become more professional and focused on strategic
aspects. Now, almost all decisions related to the operation of the business are based on
marketing research: if not the restaurant market as a whole, then the niche occupied by
the company is analyzed, research is conducted on the target group, new approaches
and methods of advertising activities are learned, etc.

Thus, the restaurant business is an integral part of the service sector in the regional
market economy, the role, importance, as well as the volume of services provided is
continuously growing as the general socio-economic development of the region. The
analysis of the researched competitive advantages of restaurant business formation
indicates the existence of a relationship between the development of the restaurant
business and the region. Enterprises of the hospitality industry develop more

intensively where there is a stable economic and political situation, as well as a diverse
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social and cultural infrastructure. Factors restraining the development of the restaurant
business in the region are its economic, political and financial instability, consumer
incomes, inflation, unemployment.

Today, the fast food industry is developing at a rapid pace, taking into account cost-
effectiveness, availability, compliance with the requirements of the accelerated pace of
life of a modern person and compliance with advanced production technologies, which,
In turn, guarantee high quality and low cost of food enterprises.

Enterprises of the restaurant business contribute to the attraction to the circulation
of the share of income of tourists from different regions, as well as foreign tourists.
Restaurant business creates conditions for achievement of social goals of tourism
development. Public food is one of the forms of material redistribution values between
members of society and occupies a worthy place in the implementation of socio-
economic tasks related to strengthening people's health, increasing their productivity
labor, economical use of resources, food raw materials, reducing time for cooking,
creating opportunities for cultural leisure and rest.

Accelerated development of the tourism industry, aspirations enterprises to obtain
the highest profit and the growing solvency of consumers of services contribute to the

expansion and diversification of restaurant activity.

222



PROBLEMS AND PROSPECTS OF DEVELOPMENT OF HOTEL AND RESTAURANT AND
TOURIST INDUSTRY IN THE CONDITIONS OF INTEGRATION PROCESSES

REFERENCES

1. European experience of organizing rural green tourism. URL.: http://tourlib.net

2. Ganin V.V. (2011). Green tourism in Crimea as an element of public diplomacy.
Scientific Bulletin of the National University of Bioresources and Nature Management
of Ukraine. No. 163. Vol. 1. P. 247-251.

3. Golovnya O. (2020). Socio-economic determinants of development international
tourism and labor migration. Economics, finance, management: topical issues of
science and practice. No. 2. P. 39-52.

4. Golovnya O. (2021). Socio-economic aspects of development of international
tourism are under act of factors of globalization. Economics, finance, management:
topical issues of science and practice. No. 1. P. 56-71.

5. Information and Research Center at the Verkhovna Rada of Ukraine (2021).
Stimulating the development of ecological / green tourism: available tools and
practices, impact on the socio-economic development of the country. URL.:
https://pdf.usaid.gov/pdf_docs/PAOOXH7C.pdf

6. Korol M.M., Atamanchuk V.V. (2016). Analysis of the European experience of
organizing green tourism. Scientific Bulletin of the Uzhhorod National University. No.
6. Vol. 2. P. 30-33.

7. Medychnyi turyzm v Ukraini: mozhlyvosti vs realnist [Medical tourism in Ukraine:
opportunities vs reality]. vz.kiev.ua. URL.: https://www.vz.kiev.ua/medychnyj-
turyzm-v-ukrayini-mozhlyvosti-vs-realnist/ [in Ukrainian].

8. Official website of Eurostat. URL.:
https://ec.europa.eu/eurostat/databrowser/view/tour_occ_nin2/default/table?lang=en

9. Tourism recovery gains momentum as restrictions ease and confidence returns.
URL.: https://www.unwto.org/news/tourism-recovery-gains-momentum-as-
restrictions-ease-and-confidence-returns.

10. Unian. Informatsiine ahentstvo. URL.: https://www.unian.ua/tourism/
news/10839209 [in Ukrainian].

11. What is the demand for outbound tourism on the European market?
URL.:https://www-cbi-eu.translate.goog/market-information/tourism/trade-
statistics? x_tr_sl=en& x_tr_tl=uk& x tr_hl=uk& x_tr_pto=op,sc

12. Ministry of Infrastructure of Ukraine. European integration. URL:
https://mtu.gov.ua/timeline/ Evrointegraciya.html. (date of application: 10.07.2022)

13. Kopets G. R., Kulinyak 1. Ya. Modern directions of development of enterprises in
the field of tourism in Ukraine. Bulletin of the Lviv Polytechnic National University.
Series "Problems of economics and management". 2020. Issue 4. No. 2. P. 37-48.

316



PROBLEMS AND PROSPECTS OF DEVELOPMENT OF HOTEL AND RESTAURANT AND
TOURIST INDUSTRY IN THE CONDITIONS OF INTEGRATION PROCESSES

14. Demkiv Y. M., Stukach T. M. Ukrainian tourism industry in the global environment:
adaptation under the influence of the global international crisis of COVID-19. Business
navigator. 2020. Issue 4. P. 18-25.

15. Transnational corporation. URL: orations in the global world economic
environment. URL.: https://ac.els-cdn.com/S187704281631120X/1. (application date:
11.05.2022)

16. Prokopyshyn-Rashkevich L. M., Shadurska B. O., Petrovych Y. M. Tourism
industry in Ukraine: promising directions and modern challenges. Bulletin of the Lviv
Polytechnic National University. Series "Problems of economics and management".
2020. Vol. 4. No. 1. P. 72-82.

17. Brussels, Europe's best choice for business tourism. URL:
http://www.investinbrussels.com/en/index.cfm/news-events/news/brussels-
europee28099s-best-choice-for-business-tourism. (date of application: 22.04.2022)

18. About the development of the tourist industry of Ukraine. URL:
http://narodna.pravda.com.ua/travel/5b5f15f4d5bbb/ (access date: 05/18/2022).

19. Official website of the State Statistics Service of Ukraine. URL:
http://www.ukrstat.gov.ua (date of application: 12.06.2022)

20. Official website of the World Tourism Organization (UNWTO World Tourism
Organization). URL:  https://www.unwto.org/news/2020-worst-year-in-tourism-
history-with-1-billion-fewer-international-arrivals (access date: 11.03.2022)

21. Obozna A. O. Analysis of the state of development of the domestic tourism industry
in accordance with international recommendations of statistical indicators. Efficient
economy. 2019. No. 6. URL: http://www.economy.nayka.com.ua/?0p=1&z=7153
(access date: 04/24/2022)

22. Marchenko O. A. Conceptual principles of regional development of the tourist
industry. Economy and society. 2017. No. 10. P. 454458,

23. Vasyukova O.K. State image management models / O.K. Vasyukova URL.:
http://dspace.univer.kharkov.ua/bitstream/123456789/6781/2/\Vasyukova.pdf

24. IT in the field of tourism. URL: https://habr.com/sandbox/26805/.(access date:
04/05/2022)

25. Beydyk O.O. Adaptive tourism: prerequisites and prospects for development,
leaders of spirit and will: a study guide. Kherson: Oldi Plus, 2020. 402 p.

26. Where is better to relax. URL: http://www.tourism.government.bg/bg/index.php.

27. Jinjoyan V.V. Modern innovative technologies in tourism and hospitality
management. Efficient economy. 2021. No. 6. URL.:
http://www.economy.nayka.com.ua/?0p=1&z=8951 (07/02/2022).

28. Ministry of Infrastructure of Ukraine. European integration. URL:
https://mtu.gov.ua/timeline/ Evrointegraciya.html. (application date: 04/02/2022)

317



PROBLEMS AND PROSPECTS OF DEVELOPMENT OF HOTEL AND RESTAURANT AND
TOURIST INDUSTRY IN THE CONDITIONS OF INTEGRATION PROCESSES

29. Chueva I., Nikolaeva L., Kosareva N. Innovative technologies of tourist activity on
the world market of tourist services. Economy and Society, 2021. Issue 30. URL :
https://doi.org/10.32782/2524-0072/2021-30-19 (02.12.2021).

30. DSTU 4268:2003. "Tourist services. Means of placement. General requirements".
31. DSTU 4269:2003. "Tourist services. Classification of hotels".
32. DSTU 4281:2004 "Establishments of the restaurant economy. Classification»

33. DSTU 4527:2006. "Tourist services. Means of accommodation. Terms and
definitions".

34. On ensuring sanitary and epidemic welfare of the population: Law of Ukraine dated
February 24, 1994 No. 4004-XI1. URL.: https://zakon.rada.gov.ua/go/4004-12 (date of
application: 10.06.2022).

35. On the approval of the Requirements for the development, implementation and
application of permanent procedures based on the principles of the Food Safety
Management System (FSASR): Order of the Ministry of Agriculture of Ukraine dated
10/01/2012 No. 590. URL.: https://bit.ly/2R3IJNhS (date application: 10.07.2022).

36. On the approval of the Procedure for establishing categories for hotels and other
facilities intended for the provision of temporary accommodation (accommodation)
services: Resolution of the Cabinet of Ministers of Ukraine dated 07/29/2009 No. 803.
URL: https://zakon.rada.gov.ua /go/803-2009-%D0%BF (date of application:
11.06.2022).

37. On the approval of the Procedure for providing consumers with information about
the type of tourist infrastructure object and its category: Decree of the Cabinet of
Ministers of Ukraine dated 07.03.2013 No. 470. URL.: https://bit.ly/ 3tsSGP7 (date of
application: 07.11.2022) .

38. 19. On the approval of the Procedure for Provision of Temporary Accommodation
Services (accommodation): Resolution of the Cabinet of Ministers of Ukraine dated
03.15.2006 No. 297. URL: https://zakon.rada.gov.ua/go/297-2006- %D0% BF
(application date: 11.07.2022).

39. On the approval of the Rules for using hotels and similar means of accommodation
and providing hotel services: Order of the State Tourism Administration of Ukraine
dated March 16, 2004 No. 19. URL.: https://bit.ly/3tvi3w4 (date of application: June
11, 2022).

40. On the approval of the Recommended norms for the technical equipment of public
catering establishments: Order of the Ministry of Economy, European integration dated
January 3, 2003 No. 2. URL: https://zakon.rada.gov.ua/go/v0002569-03 (date of
application: July 12, 2022).

41. On the protection of consumer rights: Law of Ukraine dated May 12, 1991 No.
1023-XIl. URL: https://zakon.rada.gov.ua/ go/1023-12 (date of application:
12.07.2022).

318



PROBLEMS AND PROSPECTS OF DEVELOPMENT OF HOTEL AND RESTAURANT AND
TOURIST INDUSTRY IN THE CONDITIONS OF INTEGRATION PROCESSES

42. On health resorts: Law of Ukraine dated October 5, 2000 No. 2026-111. URL:
https://zakon.rada.gov.ua/go/2026-14 (date of application: 12.07.2022).

43. On the basic principles and requirements for the safety and quality of food products:
Law of Ukraine dated 23.12.1997 No. 771/97-BP URL.: https://bit.ly/3uvRiwz (date of
application: 12.07.2022).

44. On standardization: Law of Ukraine dated June 5, 2014 No. 1315-VII. URL:
https://zakon.rada.gov.ua/go/ 1315-18 (date of application: 12.07.2022).

45. On technical regulations and conformity assessment: Law of Ukraine dated January
15,2015 No. 124-VII1. URL.: https://zakon.rada.gov.ua/go/124-19 (date of application:
13.07.2022).

46. On tourism: Law of Ukraine dated September 15, 1995 No. 324/95-VR. URL.:
https://zakon.rada.gov.ua/go/324/95%D0%B2%D1%80 (date of  application:
07/13/2022).

47. Antonov V.B. (2019) Otsinka efektyvnosti strukturnykh peretvoren priamykh
inozemnykh investytsii v Ukraini [Evaluation of the efficiency of the structural
transformations of foreign direct investment in Ukraine] Regional Economics, 3, 85-
93 [in Ukrainian].

48. Gritsenko O.F., Nesheva A.D. (2013) Marketynh u sotsialnykh merezhakh yak
instrument prosuvannia tovaru [Social media marketing as a product promotion tool]
Marketing and innovation management . 2013. No. 4. P. 86-98 [in Ukrainian].

49. Harun O.A. (2017) Motyvatsiina  skladova  pidvyshchennia
konkurentospromozhnosti trudovoho potentsialu pidpryiemstv [The motivational
component of increasing the competitiveness of the labor potential of enterprises]
Black Sea Economic Studies. Odesa. Vol. 15:126-130 [in Ukrainian].

50. Kononenko T.P., Polstyana, N.V. (2019) Udoskonalennia upravlinnia yakistiu
hotelno-restorannykh posluh. [Improvement of quality management of hotel and
restaurant services] In The 4th International scientific and practical conference
"Scientific achievements of modern society” Cognum Publishing House, Liverpool,
United Kingdom :183-190 [in English].

51. Kozhuhivska, R.B., Parubok, N.V. (2018) Udoskonalennia orhanizatsiinoi
struktury upravlinnia pidpryiemstvamy hostynnosti  [Improvement of the
organizational structure of the management of hospitality enterprises] Economy and
society. Mukachevo State University. Mukachevo, Issue 17: 258-264 [in Ukrainian].

52. Lopatiuk R.l. (2020) Aplication of economic and mathematical models for the
restaurant enterprise management. Colloquium-journal. Ne31(83). C. 7-11[in English].

53. Lopatiuk R.I. (2020) Problemy rozvytku turystychnoi sfery Ukrainy [Problems of
development of the tourism sector of Ukraine] Strategic prospects of the tourism and
hotel-restaurant industry in Ukraine: theory, practice and innovations of development:
a collection of materials. P. 31-33 [in Ukrainian].

319



PROBLEMS AND PROSPECTS OF DEVELOPMENT OF HOTEL AND RESTAURANT AND
TOURIST INDUSTRY IN THE CONDITIONS OF INTEGRATION PROCESSES

54. Paliychuk, E.S., Pavlyk 1.V. (2020) Teoretychni pidkhody do formuvannia
orhanizatsiino-ekonomichnykh mekhanizmiv ~ pidvyshchennia  efektyvnosti
funktsionuvannia pidpryiemstv kharchovoi haluzi [Theoretical approaches to the
formation of organizational and economic mechanisms for increasing the efficiency of
the functioning of enterprises in the food sector] Scientific Bulletin of Uzhhorod
University. "Economy" series. Uzhhorod, Issue 1(55): 108-111 [in Ukrainian].

55. Pankratova, N. D., Nedashkovskaya, N. I., Gorelovoyu, G. V. Gibridnyiy (2021)
Metod mnogokriterialnogo otsenivaniya alternativ prinyatiya resheniy [Method of
multi-criteria evaluation of decision-making alternatives] Kibernetika i sistemnyiy
analiz. pp. 58 — 70. [in Ukrainian].

56. Poleva O.L., Yuryev V.I., Manzhos E.O. (2019) Innovatsiine upravlinnia
rozvytkom pidpryiemstv hotelno-restorannoho hospodarstva v systemi rekreatsiino-
turystychnoho pryrodokorystuvannia [Innovative management of the development of
hotel and restaurant enterprises in the system of recreational and touristic nature use]:
monograph. Vinnytsia: VNAU, 439 p.

57. Poltavska O. (2018) Pidkhody do vdoskonalennia mekhanizmiv materialnoho
stymuliuvannia personalu hotelnykh pidpryiemstv: analiz zarubizhnoho dosvidu
[Approaches to improving the mechanisms of material stimulation of personnel of
hotel enterprises: analysis of foreign experience] Socio-economic problems and the
state . Kyiv, Issue 1 (12). P. 74-81 [in Ukrainian].

58. Podolianchuk, O.,& Tomashuk, 1.(2020) Formuvannia finansovykh rezultativ
diialnosti silskohospodarskykh pidpryiemstv Vinnytskoi oblasti [Formation of
financial results of activities of agricultural enterprises of Vinnitsa region] The
scientific heritage, 47, 63-73 [inUkrainian].

59. Selyutin S.V. (2018) Otsinka stratehichnoho rozvytku zakladiv restorannoho
hospodarstva [Assessment of strategic development of restaurant establishments]
Business Inform. Lviv. No. 10: 421-428 [in Ukrainian].

60. Serhieieva, L.N., Bakurova, A.V. ta in. (2009) Modeling the structure of viable
socio-economic systems [Modeliuvannia struktury zhyttiezdatnykh sotsialno-
ekonomichnykh system] Zaporizhzhia: KPU. S. 200 [in Ukrainian].

61. Sichko T.V. (2019) Prykladni aspekty rozrakhunku strukturno-topolohichnykh
kharakterystyk systemy Systemy ta tekhnolohii [Prykladni aspekty rozrakhunku
strukturno-topolohichnykh kharakterystyk system Systemy ta tekhnolohii] Ne 1 (57).
S. 141-153 [in Ukrainian].

62. Shvydenko, M. Z. Suchasni informatsiini tekhnolohii monitorynhu i analizu stanu
infrastruktury ahrarnoho rynku Ukrainy [Modern information technologies for
monitoring and analyzing the state of infrastructure of the agricultural market of
Ukraine] Kyiv: Naukovyi visnyk Natsionalnoho universytetu bioresursiv i
pryrodokorystuvannia Ukrainy. pp. 350-359 [in Ukrainian].

320



PROBLEMS AND PROSPECTS OF DEVELOPMENT OF HOTEL AND RESTAURANT AND
TOURIST INDUSTRY IN THE CONDITIONS OF INTEGRATION PROCESSES

63. Stratehiia innovatsiinoho rozvytku Ukrainy na 2020-2023 roky v umovakh
hlobalizatsiinykh vyklykiv (proekty) [Strategy of innovative development of Ukraine
for 2020-2023 in the conditions of globalization challenges (projects)] Retrieved from
http://www.zakon.gov.ua .

64. Tomashuk, 1.V.,& Tomashuk, 1.0.(2021) Stratehiia rozvytku pidpryiemstva:
innovatsiinist ta vnutrishnia hnuchkist [Enterprise development strategy: innovation
and internal flexibility] Sollogquium-journal, 3 (90) 51-66.[in English].

65. Tranchenko L. V., Shkolniy O. O., Lopatyuk R. I., Biletska N. V. (2018)
Osoblyvosti upravlinnia pidpryiemstvamy sfery posluh [Peculiarities of managing
enterprises in the service sector] Entrepreneurship and trade: a collection of scientific
works. Lviv: Publishing House of the Lviv University of Trade and Economics. Issue
23: 137-143 [in Ukrainian].

66. Tranchenko L.V., Lopatyuk R.I. (2020) Rozvytok industrii turyzmu ta hostynnosti
v Ukraini [Development of the tourism and hospitality industry in Ukraine]
Entrepreneurship and trade: a collection of scientific papers . 2020. Issue 26. C.10-18
[in Ukrainian].

67. Vinnytskyi standart hostynnosti: prohrama posylennia konkurentospromozhnosti
turystychnoi industrii Vinnytsi [Vinnytsia standard of hospitality: a program to
strengthen the competitiveness of the Vinnytsia tourism industry] Retrieved from
https:// stina.org.ua/vinnytskyj-standart-gostynnosti-programa-posylennya-konkuren-
tospromozhnosti-turystychnoyi-industriyi-vinny-tsi/ [in Ukrainian].

68. Votchenikova, O.V. (2014). Stratehichni aspekty menedzhmentu pidpryiemstv
turystychnoi industrii [Strategic aspects of management of tourism industry enterprises]
Akademichnyi ohliad — Academic review, 1 (40). 122-128 [in Ukrainian].

69. Yuryk N., Romanyuk O. (2017) SWOT-anani3 B qiarHOCTHIII CTaHy OpraHizaitii
[SWOT analysis in diagnosing the state of the organization] Materials of the
international scientific and practical conference of students and young scientists
"Socio-economic aspects of economic development”, April 27-28, 2017 . Ternopil:
TNTU:77-78 [in Ukrainian].

70. Amosha, O., Pidorycheva, I., Zemliankin, A. (2021). Key trends in the world
economy development: new challenges and prospects. Science and Innovation, 17 (1),
3-17.

71. Healthy food is always in trend. URL.: https://business.rayon.in.ua/blogs/392069-
zdorove-kharchuvannya-zavzhdi-v-trendi

72. Ostrovska, H., Tsikh, H., Strutynska, I., Kinash, I., Pietukhova, O., Golovnya, O.,
Shehynska, N. Building an effective model of intelligent entrepreneurship
development in digital economy. Eastern European Journal of Advanced Technologies.
2021. 6 (13 (114)), 49-59.

73. TOP-13 trends in the restaurant business in 2022. URL.:
https://joinposter.com/ua/post/restoranni-trendy

321



PROBLEMS AND PROSPECTS OF DEVELOPMENT OF HOTEL AND RESTAURANT AND
TOURIST INDUSTRY IN THE CONDITIONS OF INTEGRATION PROCESSES

74. Orlyk, O.V. (2016). Finansovi ryzyky v systemi zabezpechennia finansovo-
ekonomichnoi bezpeky pidpryiemstva [Financial risks in the system of financial and
economic security of the enterprise]. Innovatsiina ekonomika—Innovative economy,5-
6 [63], 218-223.[in Ukrainian].

75. Malska M.P. (2004). Osnovy turystychnoho biznesu [Basics of tourism business]:
navchalnyi posibnyk-textbook. Kyiv: tsentr uchbovoi literatury, 272 c. [in Ukrainian].

76. Tytova N. V. (2013). Dilovyi turyzm v Ukraini: osnovni problemy rozvytku ta
shliakhy yikh vyrishenni [Business tourism in Ukraine: main problems of development
and ways to solve them]. Ekonomika i menedzhment kultury- Economy and
management of culture. 1, 67-74.

77. Ofitsiinyi mizhnarodnyi portal statystyky, rynkovykh danykh ta marketynhovykh
doslidzhen [The official international portal of statistics, market data and marketing
research]. Retrieved from ttps://www.statista.com/topics/2439/global-business-travel-
industry [in Ukrainian].

78. Slyvenko V.A. (2018). Klasychni ta suchasni biznes stratehii turystychnykh
pidpryiemstv [Classic and modern business strategies of tourist enterprises]. Efektyvna
ekonomika—Efficient economy, 11. Retrieved from http:www.economy.nayka.com.ua

79. The Latest Business Travel Trends. Business Travellers Desire. Available at:
https://www.revfine.com/ business-travel [in English].

80. Dekhtiar N. A.(2014). Tendentsii rozvytku svitovoho rynku dilovoho turyzmu
[Trends in the development of the world business tourism market]. Problemy
ekonomiky-Problems of the economy? 1, 43-51. [in Ukrainian].

81. Samostroenko H. M., Chymitdorzhyieva O. H (2014). Zarubezhnsii opsit
orhanyzatsyy delovoho turyzma [ Foreign experience of organizing business tourismy.
Ekonomika ta derzhava - Economy and the state, 1, 75-80. [in Ukrainian].

82. Ofitsiinyi sait Derzhavnoi sluzhby statystyky Ukrainy [Official site of the State
Statistics Service of Ukraine]. Retrieved from http://www.ukrstat.gov.ua [in
Ukrainian].

83. Slyvenko V. A., Yermakova A. O. (2018). Klasychni ta suchasni biznes-stratehii
turystychnykh pidpryiemstv [Classical and modern business strategies of tourist
enterprises]. 11, Retrieved from http//www.economy.nayka.com.ua. [in Ukrainian].

84. Zakon Ukrainy “Pro turyzm” (2003) Ne 1282-1V. Available at: https://zakon.rada.
gov.ua/laws/show/1282-15. [in Ukrainian].

85. The Latest Business Travel Trends. Business Travellers Desire. Available at:
https://www.revfine.com/ business-travel [in English].

86. Ofitsiinyi sait Derzhavnoi sluzhby statystyky Ukrainy [Official site of the State
Statistics Service of Ukraine]. Retrieved from http://www.ukrstat.gov.ua [in
Ukrainian].

322



PROBLEMS AND PROSPECTS OF DEVELOPMENT OF HOTEL AND RESTAURANT AND
TOURIST INDUSTRY IN THE CONDITIONS OF INTEGRATION PROCESSES

87. Romaniv O. (2010) Heohrafiia medychnoho turyzmu [Yevropy Geography of
medical tourism in Europe]. Chasopys sotsialno-ekonomichnoi heohrafii:
Mizhrehionalnyi zb. naukovykh prats. Kharkiv, KhNU im. VV.N. Karazina 8(1). 79-84.
[in Ukrainian].

88. Malimon V. V. (2012). Faktory rozvytku rehionalnoho rynku medychnoho
turyzmu v rozvynenykh krainakh svitu [Development factors of the regional market of
medical tourism in the developed countries of the world]. Finansovyi prostir - Financial
space, 3 (7). 38— 16. [in Ukrainian].

89. Romaniv O. (2010) Heohrafiia medychnoho turyzmu [Yevropy Geography of
medical tourism in Europe]. Chasopys sotsialno-ekonomichnoi heohrafii:
Mizhrehionalnyi zb. naukovykh prats. Kharkiv, KhNU im. VV.N. Karazina 8(1). 79-84.
[in Ukrainian].

90. Medychnyi turyzm v Ukraini: mozhlyvosti vs realnist. VZ Vashe zdorov ia.
Retrieved from: https://www.vz.kiev.ua/medychnyj-turyzm-v-ukrayini- mozhlyvosti-
vs-realnist/

91. Romaniv O. (2010) Heohrafiia medychnoho turyzmu [Yevropy Geography of
medical tourism in Europe]. Chasopys sotsialno-ekonomichnoi heohrafii:
Mizhrehionalnyi zb. naukovykh prats. Kharkiv, KhNU im. V.N. Karazina 8(1). 79-84.
[in Ukrainian].

92. Malimon V. V. (2012). Faktory rozvytku rehionalnoho rynku medychnoho
turyzmu v rozvynenykh krainakh svitu [Development factors of the regional market of
medical tourism in the developed countries of the world]. Finansovyi prostir - Financial
space, 3 (7). 38— 16. [in Ukrainian].

93. Honcharuk, 1.V.,& Tomashuk, 1.VV.(2022). Resursnyi potentsial silskykh terytorii:
stan ta napriamy zmitsnennia [Resource potential of rural areas: state and directions of
strengthening]: monohrafiia—monograph. Vinnytsia: TOV «Tvory», 334.[in
Ukrainian].

94. Naboka, Y. (2018), "Potential of Medical Tourism", Imperatives of development
of civil society in promoting national competitiveness — 2018: 1st International
Scientific and Practical Conference (Batumi, Georgia, National Institute of Economic
Research, 13-14 December 2018). — Volume I. — Batumi, Georgia: Publishing House
«Kalmosaniy», 2018, p. 336. — pp. 171 - 173.

95. About the project, available at: http://www.intmedtourism.com/ru/ (Accessed 07
Mar 2020)

96. International Association of Medical Tourism Doctors, available at:
https://www.medtourdoctors.com/pro-assotsiatsiyu/ (Accessed 07 Mar 2020).
97. Ukrainian Association of Medical Tourism, available at:
https://uamt.com.ua/en/ (Accessed 07 Mar 2020).

323



PROBLEMS AND PROSPECTS OF DEVELOPMENT OF HOTEL AND RESTAURANT AND
TOURIST INDUSTRY IN THE CONDITIONS OF INTEGRATION PROCESSES

98. Bogodistov Y. Gendering dynamic capabilities in micro firms /Y. Bogodistov, A.
Presse, O. P. Krupskyi, S. Sardak // RAE Revista de Administracao de Empresas. —
2017. —vol. 57(3). — pp. 273 — 282.

99. Yanyshevska, V. (2020), "Medtourism in Ukraine: Innovation, Expertise and
Accessibility", Destinations, vol. 1, pp. 34 — 37.

100. Sardak, S. Dzhyndzhoian, V. and Samoilenko, A. (2016), "Global innovations in
tourism", Innovative Marketing, vol. 3, pp. 45 — 50.

101. Boiko, M.H., Kulyk, M.V. (2014). Innovatsiina systema upravlinnia dokhodamy
hoteliu [Innovative hotel income management system]. BKK U9 (4Ukr) 421.0-55 [in
Ukrainian].

102. Vysochan, O.S., Vysochan, O.0. (2013). Teoretyko-metodolohichni zasady
pidvyshchennia efektyvnosti operatorskoi funktsii tsinoutvorennia na turystychnomu
rynku [Theoretical and methodological principles of increasing the efficiency of the
operator's function of pricing in the tourist market]. Zbirnyk naukovykh prats
Cherkaskoho derzhavnoho tekhnolohichnoho universytetu. Ser.. Ekonomichni nauky,
34 (1), 172-177 [in Ukrainian].

103. Honcharuk, T.V. (2017). Zarubizhnyj dosvid rozvytku pidpryjemnycjkykh
struktur ta mozhlyvosti jogho vykorystannja v Ukrajini. [The foreign experience in the
development of business structures and the possibility of its use in Ukraine]. Efficient
economy — Efektyvna ekonomika. Retrieved from:
http://www.economy.nayka.com.ua/?0p=1&z=5772 [in Ukranian].

104. Holovnia, O.M., & Stavska, Yu.V. (2021). Suchasni transformatsii rozvytku sfery
turyzmu ta industrii hostynnosti [Modern transformations in the development of
tourism and hospitality industry]. Vinnytsia: VNAU [in Ukrainian].

105. Holovnja, O.M. (2019). Tendentsii rozvytku hotelno-restorannoho hospodarstva
v umovakh formuvannia sotsialno oriientovanoi natsionalnoi ekonomiky. [Trends in
the development of hotel and restaurant industry in the formation of a socially oriented
national economy]. Economics, finance, management: current issues of science and
practice — Ekonomika Finansy. Menedzhment: aktualni pytannia nauky i praktyky, 1,
48-57 [in Ukranian].

106. Mykhajlova, N.V. (2014). Tekhnologhija ocinky konkurentospromozhnosti
pidpryjemstva restorannogho ghospodarstva z oghljadu pryjnjattja rishenj
strateghichnogho kharakteru. [ The technology for assessing the competitiveness of the
restaurant business in terms of strategic decision-making]. Scientific Bulletin of
Poltava University — Naukovyj visnyk Poltavsjkogho universytetu, 2, 108-112 [in
Ukranian].

107. Pjatnycjka, Gh.T., Najdjuk V.S. (2017). Suchasni trendy rozvytku restorannogho
ghospodarstva v Ukrajini. [The modern trends in the development of the restaurant
industry in Ukraine]. Economy and state — Ekonomika ta derzhava, 9, 66-73. Retrieved
from: http://nbuv.gov.ua/ UJIRN/ecde 2017 9 16 [in Ukranian]

324



PROBLEMS AND PROSPECTS OF DEVELOPMENT OF HOTEL AND RESTAURANT AND
TOURIST INDUSTRY IN THE CONDITIONS OF INTEGRATION PROCESSES

108. Pjatnycjka, Gh.T. (2007). Restoranne hospodarstvo Ukrainy: rynkovi
transformatsii, innovatsiinyi rozvytok, strukturna pereoriientatsiia. Kyiv:KNEU [in
Ukranian].

109. Pysarevskyi, 1.M, Seheda, 1.V. (2015). Doslidzhennia dokhodnosti pidpryiemstv
hotelnoho hospodarstva [Investigation of the profitability of hotel enterprises].
Tekhnolohycheskyi audyt y rezerver proyzvodstva, 4 (5), 42-48 [in Ukrainian].

110. Sahalakova, N.O. (2015). Udoskonalennia tsinoutvorennia yak osnova
pidvyshchennia efektyvnosti [Improving pricing as a basis for improving efficiency].
Visnyk Odeskoho natsionalnoho universytetu. Seriia: Ekonomika, 2(2), 69-72 [in
Ukrainian].

111. Sistemi upravlinnya yakistyu. Vimohy [Quality management systems.
Requirements]. (2016). DSTU ISO 9001:2015 from 1st July, 2016. Kyiv:
Derzhstandart Ukraine [in Ukrainian].

112. Systema sertyfikatsii UKrSEPRO. Osnovni polozhennia [UkrSEPRO certification
system. Substantive provisions]. (1997). DSTU 9001:2015 from 1st April 1997. Kyiv:
Derzhstandart Ukraine [in Ukrainian].

113. Stavska, Yu.V. (2021). Infrastrukturni chynnyky rozvytku industrii hostynnosti u
sferi ekolohichnoho turyzmu na Zakarpatti. [Infrastructural factors of development of
the hospitality industry in the field of ecological tourism in Zakarpathia].
Prychornomorski ekonomichni studii — Black Sea Economic Studies. 61, 79-88 [in
Ukranian].

114. Stavska Yu.V., Yakhno L.S. Formation of competitive advantages of the
restaurant business in the conditions of European integration. Economics, finance,
management: topical issues of science and practice. 2021. Ne. 2. P. 181-196. [in
Ukranian].

115. Tabenska O.l. (2018). Innovatsiini tendentsii rozvytku restorannoho biznesu.
[Innovative trends in the restaurant business]. Ekonomika, finansy, pravo — Economics,
finance, law, 4/2, 24-27 [in Ukranian].

116. Bloom J. How are food supply networks coping with coronavirus? BBC News.
bbc.com. Retrieved from: https://www.bbc.com/news/business-52020648 [in English].

117. Meghashyam M. Restaurant industry reeling under coronavirus. The Hill.
thehill.com. Retrieved from: https://thehill.com/business-a-lobbying/business-
alobbying/488110-restaurant-industry-reeling-undercoronavirus/ [in English].

118. Mulford Hoyos M., Vergara Castro L., Plata de Plata D. (2014). Tienda virtual:
social market Colombia. Multiciencias. P. 268-275 [in English].

119. Dyshkantiuk, O.V. (2015). Teoretychni osnovy funktsionuvannia industrii
hostynnosti [Theoretical foundations of the hospitality industry] Ekonomika: realii
chasu — Economy: realities of time, 6 (22). 96-101. Retrieved from http:
/[files/archive/2015/n6.html [inUkrainian].

325



PROBLEMS AND PROSPECTS OF DEVELOPMENT OF HOTEL AND RESTAURANT AND
TOURIST INDUSTRY IN THE CONDITIONS OF INTEGRATION PROCESSES

120. Dyshkantiuk, O.V., Martiienko, A.l. (2017). Teoretychni  osnovy
funktsionuvannia industrii hostynnosti [The essence of hospitality as an economic
category] Ekonomika: realii chasu — Economy: realities of time, 2 (30). 72-78.
Retrieved  from  http://economics.opu.ua/files/archive/2017/No2/72.pdf  http:
/ffiles/archive/2015/n6. html [in Ukrainian].

121. Kozyk, V.V. (2008). Mizhnarodni ekonomichni vidnosyny [International
Economic Relations]. Kyiv: Znannia [in Ukrainian].

122. Holovnia, O.M. (2010). Vplyv hlobalizatsiinykh protsesiv na sotsialno-
ekonomichne zrostannia Ukrainy: otsinka zahroz ta mozhlyvostei [Impact of
globalization processes on socio-economic growth of Ukraine: assessment of threats
and opportunities] Ekonomika ta derzhava — Economy and the state, 6. 6-9. Retrieved
from http://www.economy.in.ua/pdf/6_2010/4.pdf [in Ukrainian].

123. Zbarskyi, V.K. (2008). Problemy kooperuvannia selianskykh hospodarstv u
pratsiakh M. D. Kondratieva [Problems of cooperation of peasant farms in the works
of M. D. Kondratiev] Ekonomika APK —Economy of agro-industrial complex, 11. 42-
45 [in Ukrainian].

124. Sabluk, P.T. (Eds.). (2008). Formuvannia ta funktsionuvannia rynku
ahropromyslovoi produktsii [Formation and functioning of the agro-industrial market]
Kyiv: Instytut ahrarnoi ekonomiky AAN [in Ukrainian].

125. Azizov, S.P. (Eds.). (2006). Orhanizatsiia ahrarnoho vyrobnytstva i biznesu
[Organization of agricultural production and business Formuvannia ta
funktsionuvannia rynku ahropromyslovoi produktsii] Kyiv: Feniks [in Ukrainian].

126. Kodenskaia, M.E. (1993). Ahropromeishlennsie predpryiatyia y ahrofyrmer v
uslovyiakh perekhoda k reinku [Agro-industrial enterprises and agricultural firms in
the transition to the market. Kyev: Ukraynskaia selskokhoziaistvennaia akademyia [in
Ukrainian].

127. Makarenko, M.V. (2010). Tekhnolohiia upravlinnia mizhnarodnoiu
konkurenspromozhnistiu pidpryiemstva [Technology of management of the
international competitiveness of the enterprise] Aktualni problemy ekonomiky —
Actual problems of the economy, 4. 114 [in Ukrainian].

128. Pismachenko, L.M. (2010). Intehratsiia pidpryiemstv  vyrobnychoho
obsluhovuvannia z silskohospodarskymy tovarovyrobnykamy [Integration of
production service enterprises with agricultural producers] Ekonomika ta derzhava —
Economy and the state. 9. 18-21 [in Ukrainian].

129. Ustenko, S.V. (2010). Intehratsiia vyrobnycho-promyslovykh struktur yak shliakh
pidvyshchennia konkurentospromozhnosti hospodariuiuchykh subiektiv [Integration
of production and industrial structures as a way to increase the competitiveness of
business entities] Formuvannia rynkovykh vidnosyn v Ukraini — Formation of market
relations in Ukraine, 7. 57-62 [in Ukrainian].

326



PROBLEMS AND PROSPECTS OF DEVELOPMENT OF HOTEL AND RESTAURANT AND
TOURIST INDUSTRY IN THE CONDITIONS OF INTEGRATION PROCESSES

130. Zinovchuk, V.V. (1996). Kooperatyvna ideia v silskomu hospodarstvi Ukrainy i
SshA [Cooperative idea in the agriculture of Ukraine and the USA] Kyiv: Lohos [in
Ukrainian].

131. Harybov, V.V. (2003). O novykh formakh yntehryrovannesikh obsedynenyi v
selskom khoziaistve [On new forms of integrated associations in agriculture] Vestnyk
SevKavHTU — Vestnik SevKavGTU, 1 (9). 1-7 [in Russian].

132. Hrytsenko, M.P., Malik, M.l., Pulim. V.A. (2007). Silskohospodarska
kooperatsiia: problemy, shliakhy rozviazannia [Agricultural cooperation: problems,
solutions] Ekonomika APK — Economy of agro-industrial complex, 1. 51-58 [in
Ukrainian].

133. Holdshtein, H.la. (2003). Vertykalnaia yntehratsyia y dyversyfykatsyia kak chasty
korporatyvnoi stratehyy [Vertical integration and diversification as part of a corporate
strategy] Retrieved from http: // www. aup. ru/ book/ m 24/8. htm [in Russian].

134. Andriichuk, V.H. (2006). Kapitalizatsiia silskoho hospodarstva: identyfikatsiia i
motyvy zdiisnennia [Capitalization of agriculture: identification and motives of
implementation] Ekonomika APK— Economy of agro-industrial complex, 1.40-54 [in
Ukrainian].

135. Zynchuk, T.A, Romanchuk, V.Y. (2006). Y ntehratsyonnsie protsesssi v kontekste
formyrovanyia ahrarnoho reinka. Rehyonalnsie aspektsr ahrarnykh preobrazovanyi
polytyka, restrukturyzatsyia, reinochnaia adaptatsyia [Integration processes in the
context of the formation of the agricultural market. Regional aspects of agrarian
reforms policy, restructuring, market adaptation] Halle: Verlag IAMO Druck-Zuck
GmbHalle [in Germany].

136. Zinovchuk, V.V. (2001). Orhanizatsiini osnhovy silskohospodarskoho
kooperatyvu [Organizational foundations of an agricultural cooperative] Kyiv: Lohos
[in Ukrainian].

137. Staniva, K.M. (2009). Formuvannia stratehichnykh aliansiv u mizhnarodnomu
ekonomichnomu prostori [Formation of strategic alliances in the international
economic space] Derzhava ta rehiony — State and regions, 3. 175-179 [in Ukrainian].

138. Rodyonova, O. (2009). Proportsyy vosproyzvodstva v selsko-khoziaistvennsikh
orhanyzatsyiakh [Proportions of reproduction in agricultural organizations] APK:
skonomyka, upravlenye — AIC: economics, management, 10. 17-18 [in Russian].

139. Rodyonova, O. (2009). Dyversyfykatsyia v systeme proyzvodstvennsikh
otnoshenyi APK [Diversification in the system of industrial relations of the agro-
industrial complex] APK: skonomyka, upravlenye — AIC: economics, management, 3.
14-16 [in Russian].

140. Dmytrenko, O.M. (2010). Vydy stratehii dyversyfikatsii ta osoblyvosti vyii
realizatsii v silskohospodarskykh pidpryiemstvakh [Types of diversification strategy
and features of its implementation in agricultural enterprises] Ekonomika APK —
Economy of agro-industrial complex, 2. 121-125 [in Ukrainian].

327



PROBLEMS AND PROSPECTS OF DEVELOPMENT OF HOTEL AND RESTAURANT AND
TOURIST INDUSTRY IN THE CONDITIONS OF INTEGRATION PROCESSES

141. Mozhevenko, T.lu., Kamnieva, A.V. (2020). Protsesy dyversyfikatsii produktsii
ta posluh pidpryiemstv v umovakh nevyznachenosti zovnishnoho seredovyshcha
[Processes of diversification of products and services of enterprises in conditions of
uncertainty of the external environment] Derzhava ta rehiony — State and regions, 6.
C. 63-66 [in Ukrainian].

142. Zbarskyi, V.K. (2010). Derzhavna pidtrymka silskoho hospodarstva [State
support for agriculture] Ekonomika APK — Economy of agro-industrial complex, 4.
74-80 [in Ukrainian].

143. Malik, M.I1. (2012). Aktualni pytannia dyversyfikatsii vyrobnytstva v ahrarnii
sferi [Actual issues of diversification of production in the agrarian sphere] Efektyvna
ekonomika — Efficient economy, 12. Retrieved from http:/
/www.economy.nayka.com.ua/?0p=1&z=168 [in Ukrainian].

144. Shershnova, Z.le. (2012). Stratehichne upravlinnia [Strategic management] Kyiv:
Kyivskyi natsionalnyi ekonomichnyi universytet, 699 [in Ukrainian].

145. Shcho daie Ukraini status kandydata u chleny Yevropeiskoho Soiuzu [What gives
Ukraine the status of a candidate for membership of the European Union] Retrieved
from  https://galychyna.if.ua/analytic/shho-daye-ukrayini-status-kandidata-u-chleni-
yev-ropeyskogo-soyuzu/ [in Ukrainian].

146. Vlasenko, 1.V. (2019). Hotelne hospodarstvo u sotsialnii infrastrukturi Ukrainy
[Hospitality in the social infrastructure of Ukraine] Efektyvna ekonomika, 3. 85-97.
Retrieved from http://visnik. knute. edu. ua/files/2019/03/9.pdf [in Ukrainian].

147. Hoteli ta restorany Kotbusa [Hotels and restaurants of Cottbus] Retrieved from
https://www.agoda.com/uk-ua/altstadthotel-am-theater/hotel/  cottbus-de.html?cid=-
218 [in Germany].

148. Barna, N.V., Korotieieva, A.V. (2020). Inkliuzyvno-reabilitatsiinyi turyzm:
posibn [Inclusive rehabilitation tourism] Kyiv: Universytet Ukraina, 124 Retrieved
from http:// zelena.org.ua/sites/default/files /inklyu-zyvnyy turyzm_. pdf [in
Ukrainian].

149. Kelder, T.L. (2011). Mizhnarodnyi rynok posluh: tendentsii ta problemy rozvytku
[International services market: trends and problems of development] Derzhava ta
rehiony — State and regions, 5. 33-37 [in Ukrainian].

150. Tereshchuk, N.V. (2021). Metodolohichni osnovy rozvytku servisolohii v
restorannomu hospodarstvi [Methodological foundations of serviceology development
in the restaurant business] Innovatsii ta tekhnolohii v sferi posluh i kharchuvannia —
Innovations and technologies in the field of services and food, 1-2 75-83. Retrieved
from http://itsf.chdtu. edu.ua/ article/view/242686 [in Ukrainian].

151. Chomu aktyvni podorozhi taki uspishni? [Why is active travel so successful?]
Retrieved from http://isic.org.ua/2017/08/ [in Ukrainian].

328



PROBLEMS AND PROSPECTS OF DEVELOPMENT OF HOTEL AND RESTAURANT AND
TOURIST INDUSTRY IN THE CONDITIONS OF INTEGRATION PROCESSES

152. Kiktenko, O.V. (2006). Mekhanizmy derzhavnoho rehuliuvannia innovatsiinoho
rozvytku natsionalnoi ekonomiky Ukrainy [Mechanisms of state regulation of
innovative development of the national economy of Ukraine] Ekonomika ta derzhava
— Economy and the state, 11. 53-56 [in Ukrainian].

153. Danylchenko, 1. (2007). Mizhnarodnyi konsaltynh propysavsia v Ukraini
[International consulting registered in Ukraine] Konsaltynh v Ukraini — Consulting in
Ukraine, Ne 1. 12 -16 [in Ukrainian].

154. Didukh, V.V. (2013). Identyfikatsiia reinzhynirynhu v systemi instrumentariiu
pereproiektuvannia biznes-protsesiv [ldentification of reengineering in the system of
business process redesign tools] Visnyk Dnipropetrovskoho universytetu — Bulletin of
Dnipropetrovsk University, 7(3). 121-126 [in Ukrainian].

155. Losieva, Kh.H. (2012). Reinzhynirynh biznes-planuvannia yak protses
vdoskonalennia upravlinnia konkurentospromozhnistiu pidpryiemstva [Reengineering
of business planning as a process of improving the management of the competitiveness
of the enterprise] Ekonomika ta derzhava — Economy and the state, 2. 101- 102 [in
Ukrainian].

156. Borysenko, L. (2007). Franchaizynhovyi konsaltynh v Ukraini [Franchise
consulting in Ukraine] Konsaltynh v Ukraini — Consulting in Ukraine, 12 (41). 18 - 20
[in Ukrainian].

157. Nohachevskyi, O. (2010). Franchaizynh v Ukraini: problemy ta perspektyvy
[Franchising in Ukraine: problems and perspectives] Ekonomist — Economist, 3. 22-
25 [in Ukrainian].

158. Nohachevskyi, O.F (2012). Franchaizynh v Ukraini: vybir i kupivlia franshyzy
[Franchising in Ukraine: choosing and buying a franchise] Aktualni problemy
ekonomiky — Actual problems of the economy, 12 (114). 63-69 [in Ukrainian].

159. Malik, M.I. (2010). Problemni pytannia rozvytku kooperatsii ta intehratsiinykh
vidnosyn v APK [Problematic issues of the development of cooperation and
integration relations in the agricultural sector] Ekonomika APK —Economy of agro-
industrial complex, 3. 3-8 [in Ukrainian].

160. Tarasenko, K., Levtun, M. (2012). Franchaizynhovi instrumenty rozvytku
biznesu [Franchising tools for business development] Kyivskyi natsionalnyi
ekonomichnyi universytet imeni Vadyma Hetmana — Kyiv National University of
Economics named after Vadym Hetman, 4. 312. Retrieved from http://kneu.edu.ua/
[in Ukrainian].

161. Bezshkura, A.lu. (2010). Metodolohichni pidkhody shchodo vyvchennia vplyvu
NTP na instytutsionalnu strukturu mizhnarodnoho biznesu [Methodological
approaches to studying the influence of NTP on the institutional structure of
international business] Ekonomika ta derzhava — Economy and the state, 8. 70 - 72 [in
Ukrainian].

329



PROBLEMS AND PROSPECTS OF DEVELOPMENT OF HOTEL AND RESTAURANT AND
TOURIST INDUSTRY IN THE CONDITIONS OF INTEGRATION PROCESSES

162. Vinnytsia ta frantsuzke misto Dizhon spivpratsiuvatymut u napriamku rozvytku
hastronomichnoho ta podiievoho turyzmu [Vinnytsia and the French city of Dijon will
cooperate in the direction of the development of gastronomic and event tourism]
Retrieved from https://  www.ukrinform.ua/rubric-tourism/2815776-vinnica-
zapozicuvatime-dosvid-dizona-v-rozvitku-gastroturizmu. html [in Ukrainian].

163. Vinnytskyi standart hostynnosti: prohrama posylennia konkurentospromozhnosti
turystychnoi industrii Vinnytsi [Vinnytsia standard of hospitality: a program to
strengthen the competitiveness of the Vinnytsia tourism industry] Retrieved from
https:// stina.org.ua/vinnytskyj-standart-gostynnosti-programa-posylennya-konkuren-
tospromozhnosti-turystychnoyi-industriyi-vinny-tsi/ [in Ukrainian].

164. Burdun, A.V. (2008). Tsili ta kryterii sotsialno-ekonomichnoho rozvytku rehionu
[Goals and criteria of socio-economic development of the region] Derzhavne
budivnytstvo — State construction, 1. Retrieved from http://nbuv. gov.ua/
UJRN/DeBu_2008 1 37 [in Ukrainian].

165. Vinnychchyna turystychna [Vinnytsia tourist area] Retrieved from
http://www.vin.gov.ua/images/ doc/vin/dep-ohor-zdor/rozporiajenniaholovy/4.pdf/ [in
Ukrainian].

166. Voitenko, K.K. (2014). Klasternyi pidkhid do formuvannia ta rozvytku
turystskykh destynatsii z urakhuvanniam turystskoho potentsialu mist

[A cluster approach to the formation and development of tourist destinations, taking
into account the tourist potential of cities] Komunalne hospodarstvo mist -Communal
management of cities, 117. 26-31 [in Ukrainian].

167. Berzina, S.V., Berzin, V.M. (2017). Systemy ekolohichnoho upravlinnia:
suchasni tendentsii ta mizhnarodni standarty [Environmental management systems:
modern trends and international standards] Kyiv: Instytut ekolohichnoho upravlinnia
ta zbalansovanoho pryrodokorystuvannia, 134 Retrieved from  https://www.
ecolabel.org.ua/images/page/2018-04-02-01.pdf [in Ukrainian].

168. Merezhi eko-restoraniv ta hoteliv ”Batkivska khata” ["Batkivska Khata" chain of
eco-restaurants and hotels] Retrieved from http:// batkivskahata.com/ [in Ukrainian].

169. Shershnova, Z.le. (2004). Stratehichne upravlinnia [Strategic management] Kyiv:
Kyivskyi natsionalnyi ekonomichnyi universytet, 699 [in Ukrainian].

170. Demydenko, S. (2015). Formuvannia stratehichnoho naboru pidpryiemstva
[Formation of the strategic set of the enterprise] Zbirnyk naukovykh prats Cherkaskoho
derzhavnoho tekhnolohichnoho universytetu — Collection of scientific works of the
Cherkasy State University of Technology, 39. 80-85 [in Ukrainian].

171. Valentynov, V.L. (2007). Faktory vynyknennia neekvivalentnosti
mizhhaluzevykh vidnosyn v APK [Factors of non-equivalence of inter-industry
relations in the agricultural sector] Ekonomika APK — Economy of agro-industrial
complex, 2. 19-22 [in Ukrainian].

330



PROBLEMS AND PROSPECTS OF DEVELOPMENT OF HOTEL AND RESTAURANT AND
TOURIST INDUSTRY IN THE CONDITIONS OF INTEGRATION PROCESSES

172. Voitiushenko, N.M., Ostapets, A.l. (2006). Informatyka i kompiuterna tekhnika
[Informatics and computer technology] Kyiv: Tsentr navchalnoi literatury, 15-17 [in
Ukrainian].

173. Votchenikova, O.V. (2014). Stratehichni aspekty menedzhmentu pidpryiemstv
turystychnoi industrii [Strategic aspects of management of tourism industry enterprises]
Akademichnyi ohliad — Academic review, 1 (40). 122-128 [in Ukrainian].

174. VVnuchko, S.M. (2014). Hlobalni problemy suchasnosti: prychyny vynyknennia
ta shliakhy yikh rozviazannia [Global problems of our time: causes and ways of solving
them] Naukovi pratsi Chornomorskoho derzhavnoho universytetu — Scientific works
of the Black Sea State University, 216. 18-22 Retrieved from http: // nbuv. gov.ua/
UJRN/Npchdupol_2014 228 216 5 [in Ukrainian].

175. Halasiuk, S.S., Budnikov O.V. (2018). Sutnist ta spetsyfichni oznaky kontseptsii
"Butik-hotel” [The essence and specific features of the "Boutique hotel” concept]
Infrastruktura rynku — Market infrastructure, 25. 218-223. Retrieved
fromhttp://dspace.oneu.edu.ua/jspui/bitstream/123456789/8183/1/%D0%93%D0%B0
%.pdf [in Ukrainian].

176. Dzhhutashvili, N.M. (2018). Sutnist ta osoblyvosti servisnoho produktu hoteliu
[The essence and features of the hotel's service product] Infrastruktura rynku — Market
infrastructure, 43. 146-153. Retrieved from
http://dspace.oneu.edu.ua/jspui/bitstream/123456789/8183/1/%D0%93%D0%B0%.p

df [in Ukrainian].

177. Kaplina, T.V., Kaplina, A. S., Kaplina, A. S. (2021). Industriia hostynnosti
Ukrainy: tendentsii rozvytku [The hospitality industry of Ukraine: development trends]
Zbirnyk naukovykh prats "Problemy i perspektyvy rozvytku pidpryiemnytstva" —
Collection of scientific papers "Problems and prospects of entrepreneurship
development”, 27. 116-127. Retrieved from http://ppb.khadi.kharkov.ua/index [in
Ukrainian].

178. Dovhal, H.V. (2019). Suchasni tendentsii rozvytku svitovoho hotelnoho biznesu
[Modern trends in the development of the global hotel business] Visnyk Kharkivskoho
natsionalnoho universytetu imeni V.N. Karazina — Bulletin of Kharkiv National
University named after V.N. Karazin, 9. 190-196. Retrieved from https://tourlib.net/
statti_ukr/dovgal3.htm [in Ukrainian].

179. Polotai, B.la. (2017). Tendentsii rozvytku svitovoi industrii hostynnosti [Trends
in the development of the global hospitality industry]. "Aktualni problemy ekonomiky
I torhivli v suchasnykh umovakh yevrointehratsii” — "Actual problems of the economy
and trade in modern conditions of European integration: Proceedings of the Scientific
and Practical Conference (pp. 221-223). Lviv: LTEU Retrieved from
https://tourlib.net/ statti_ukr/dovgal3.htm [in Ukrainian].

180. Zharko, V.le., Panchenko, K.H., Ivanyk, N.M., Ostrovska, H.I. (2019). Suchasni
tendentsii rozvytku industrii hostynnosti [Suchasni tendentsii rozvytku industrii
hostynnosti] , Innovatsii: aspekty upravlinnia, vyrobnytstva, sfery obsluhovuvannia™ —

331



PROBLEMS AND PROSPECTS OF DEVELOPMENT OF HOTEL AND RESTAURANT AND
TOURIST INDUSTRY IN THE CONDITIONS OF INTEGRATION PROCESSES

Innovations: aspects of management, production, service spheres": Proceedings of the
VIl All-Ukrainian scientific and practical conference in memory of honorary professor

of TNTU, academician of the National Academy of Sciences of Ukraine Chumachenko
M.H. (pp. 30-31). Ternopil: TNTU Retrieved from
http://elartu.tntu.edu.ua/handle/lib/28209?1ocale=ja [in Ukrainian].

181. Pauli, H. (2012). Synia ekonomika. 10 rokiv, 100 innovatsii, 100 milioniv
robochykh mists [Blue economy. 10 years, 100 innovations, 100 million jobs] Nev
Mexico: Risk Reduction Foundation, 320 p. [in United States].

182. Oshchypok, I. M., Petryshyn, N. Z., Blishch, R. O., Popovych, M. P. (2018).
Naukovo-innovatsiina infrastruktura rehionu v konteksti rozvytku hotelno-restorannoi
industrii [Scientific and innovative infrastructure of the region in the context of the
development of the hotel and restaurant industry] — Bulletin of the Lviv University of
Trade and Economics, 21. 25-32. Retrieved from http://www.irbis-
nbuv.gov.ua/cgibin/irbis_nbuv/cgiirbis_64.exe?C21COM=2&

121DBN=UJRN&P21DBN=UJRN&IMAGE_FILE_DOWNLOAD=1&Image_file_n
ame=PDF/VIca_ekon_2018 56_6.pdf [in Ukrainian].

183. Balatska, N.lu., Repryntseva, V.M. (2016). Osoblyvosti ta perspektyvy rozvytku
hotelnoho biznesu v Ukraini [Peculiarities and prospects of hotel business development
in Ukraine] Molodyi vchenyi — A young scientist, 1 (28). 12-15 Retrieved from
http://www.irbis-nbuv.gov.ua/cgi-bin/irbis_nbuv/ cgiirbis_ 64.exe?
121DBN=LINK&P21DBN=UJRN&Z21I1D= &S21REF=
10&S21CNR=20&S21STN=1&S21FMT=ASP_meta&C21COM=S&2_ S21P03=FIL
A=&2 S21STR=molv_2016_1%281%29 4 [in Ukrainian].

184. Halasiuk, S.S., Budnikov O.V. (2018). Sutnist ta spetsyfichni oznaky kontseptsii
"Butik-hotel” [The essence and specific features of the "Boutique hotel" concept]
Infrastruktura rynku — Market infrastructure, 25. 218-223. Retrieved
fromhttp://dspace.oneu.edu.ua/jspui/bitstream/123456789/8183/1/%D0%93%D0%B0
%.pdf [in Ukrainian].

185. Tereshchuk, N.V. (2021). Metodolohichni osnovy rozvytku servisolohii v
restorannomu hospodarstvi [Methodological foundations of serviceology development
In the restaurant business] Innovatsii ta tekhnolohii v sferi posluh i kharchuvannia —
Innovations and technologies in the field of services and food, 1-2. 75-83. Retrieved
from http://itsf.chdtu. edu.ua/ article/view/242686 [in Ukrainian].

186. Hoteli ta restorany Kotbusa [Hotels and restaurants of Cottbus] Retrieved from
https://www.agoda.com/uk-ua/altstadthotel-am-theater/hotel/  cottbus-de.html?cid=-
218 [in Germany].

187. “Panorama-Rossel Kholdynh* [“Panorama-Rossel Holding*“] Retrieved from
http://panorama-rossel. com/ ru/about/ [in Germany].

188. Hibernau, M. (2012). Identychnist natsii [Identity of nations] Kyiv: "Tempora™,
304 [in Ukrainian].

332



PROBLEMS AND PROSPECTS OF DEVELOPMENT OF HOTEL AND RESTAURANT AND
TOURIST INDUSTRY IN THE CONDITIONS OF INTEGRATION PROCESSES

189. Hrupa Accor Hotels — svitovyi lider u sferi podorozhei [The Accor Hotels group
Is a world leader in travel] Retrieved from https://ua.interfax.com.ua/news/press-
release/437305.html [in Ukrainian].

190. Redko, V.le., Rusina, A.O. (2018). Mizhnarodnyi dosvid formuvannia staloi
infrastruktury hoteliu [International experience of building a sustainable hotel
infrastructure] Efektyvna ekonomika — Efficient economy, 12. 96-101 Retrieved from
http://www.economy.nayka.com.ua/pdf/12_2018/92.pdf [in Ukrainian].

191. "HoReCa.Restart”: u Vinnytsi vidbudetsia forum dlia pratsivnykiv hotelno-
restorannoi sfery [HoReCa.Restart": a forum for hotel and restaurant workers will be
held in Vinnytsia] Retrieved from https://vezha.ua/horeca-restart-u-vinnytsi-
vidbudetsya-forum-dlya-upravlyayuchyh-pratsivnykiv-i-majbu-tnih-restoratoriv/  [in
Ukrainian].

192. Kovi, S.R. (2014). 7 zvychok nadzvychaino efektyvnykh liudei [7 Habits of
Highly Effective People] Kharkiv: “Klub Simeinoho Dozvillia®, 384 [in Ukrainian].

193. Za pidsumkamy khakatonu “TourMIX: zamiksui turyzm u Vinnytsi” [ According
to the results of the hackathon "TourMIX: mix tourism in Vinnytsia"] Retrieved from
https://www.myvin.com.ua/news/8467-tourmix-u-vinnytsi-na-khakatoni-rozrobyly-
10-proektiv-dlia-rozvytku-turyzmu [in Ukrainian].

194. Prohrama rozvytku sotsialnoho pidpryiemnytstva na terytorii Vinnytskoi miskoi
OTH na 2020 — 2022 roky [The program for the development of social
entrepreneurship in the territory of the Vinnytsia City OTG for 2020-2022]. Retrieved
from https:// www.vmr.gov.ua/Content Library/ b5ae2f52-4d95-4717-a301-c3132844
360e/ 1149/%D0%9F%D1%80%D0%BE% D0%B3%D1%80% [in Ukrainian].

195. Sliduiuchy simeinym tsinnostiam. Hotelno-restorannyi kompleks "Zatyshok™
[Following family values. Hotel and restaurant complex "Zatyshok™] Retrieved from
https://zatyshok.vinnica.ua/ [in Ukrainian].

333



