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Topicality. Global trends in the hospitality industry are characterized by the intensive
development of innovative products. A promising area is the production of high-quality
original spirits in the conditions of farms for the hospitality industry. Purpose and methods.
The current state and the prospects definition of development of strong alcoholic beverages
production have been studied in the conditions of private farm productions for establishments
of the hospitality industry. Analytical and theoretical methods have been used in the research.
Results. Legislative preconditions form significant changes in the alcohol and vodka industry.
“Crafts” production has been gaining momentum in Ukraine recently. Today, thanks to unique
production technologies, extraordinary recipes and the use of exclusive ingredients, it is possible
to produce branded spirits. Manufacturers of strong authentic drinks open the way to the segment
of world-class ultra-premium alcoholic beverages. It is substantiated that in the conditions of
small farm productions there is a possibility to make in limited quantities high-quality refined
strong alcoholic drinks. Revival farms for the production of alcohol will help expand the range
of alcoholic beverages in the restaurant business establishments. Given the long tradition and
experience, it is safe to say that there are prospects for the development and improvement of the
production of spirits in private households.

Conclusions and discussions. The scientific novelty of the article lies in the innovative
development of alcohol production for the hospitality industry. Theoretical substantiation of
prospects of development of strong alcoholic drinks production in the conditions of private
productions has been carried out. The practical significance of the obtained results is manifested
in the prospects for the development of the spirits production in private farms for the hospitality
industry. Prospects for further research are the possibility of expanding the range of spirits,
innovative development of the industry, manufacturing products in family and farms with sales
in branded restaurants and bars in compliance with national traditions and customs.

Keywords: strong alcoholic beverages, craft production, farming, hospitality industry.
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The topicality of problem

Formulation of the problem. Global trends in the hospitality industry are charac-
terized by the intensive development of innovative products. A promising area is the
production of high quality original alcoholic beverages in the conditions of farms for
hotel and restaurant complexes.

Legislative preconditions form significant changes in the development of the al-
cohol and vodka industry, which encourage its development. “Craft” production has
been gaining momentum in Ukraine recently. Branded spirits appear, which, thanks to
unique production technologies, extraordinary recipes and exclusive ingredients, open
the way to the segment of ultra-premium unique alcoholic beverages.

The state of the problem study. P.L. Shiyan, V.V. Sosnytsky, S.T. Oliynichuk, V.O.
Marynchenko, and L.V. Lewandovsky made a significant contribution to the research
and the alcohol industry development.

Unresolved issues. Due to the legal preconditions for the DE monopolization of
the alcohol industry, there is a possibility of alcohol production and spirits in private
households. The rise of the world economy is characterized by the intensive develop-
ment of innovative products. In recent decades, the hotel and restaurant business is ac-
tively developing. To increase turnover, owners try to offer visitors the widest possible
range of goods and services. This also applies to branded culinary and alcoholic prod-
ucts presented in bars and restaurants. This article is devoted to the issue of expanding
the range of spirits due to the production development in the farms conditions.

Purpose and research methods

The purpose of the article is to study the current state and determine the prospects
for the development of the strong alcoholic beverages production in private farms for
the hospitality industry.

The methodological basis of the research is the study of promising ways to develop
the spirits production in private farms.

Research methods. Analytical and theoretical methods have been used for research.

Information base of the research: monographs, scientific articles of scientific-practi-
cal conferences, legislative acts, patents, copyright certificates, statistical data.

Results of the research

Modern trends and conditions of the world economy dictate new priorities and di-
rections of development. One of the industries that has emerged as a leader in recent
years is the hospitality industry. The trends in the hospitality industry, which have
developed in recent decades, include:

1) new directions formation of modern cooking;

2) deepening the specialization of hotels and restaurants;

3) formation of international hotel and restaurant chains;

4) a network development of small enterprises;

5) introduction of computer technologies into the hospitality industry (Polotai,
2017).
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In most cases, making a profit in the hospitality industry is the result of the imple-
mentation of services based primarily on labor and capital. In addition, promising areas
of increasing profits are entrepreneurial ability, the introduction of various innovative
products, achieving optimal volumes of activity, the ability to take risks (Aheieva &
Milieva, 2010). To maintain its position in the market, the hospitality company must
implement advanced technologies; look for new forms in a constantly changing envi-
ronment. The rise of the world economy is characterized by the intensive development
of innovative products (Kulchytska & Tsarova, 2018a).

The activity of so-called «craft» productions which make qualitative production
in small parties gains popularity. Strong «craft» alcoholic beverages are, first of all, the
search for new tastes, overcoming stereotypes and going beyond standard solutions
(Shvindina et al., 2019).

According to the producers’ philosophy of “craft” products, the quality and authen-
ticity of the goods produced are in the first place, it is possible to hope that access to
a new market will be an impetus for the small farms development and launch new au-
thentic products (Kline et al., 2017).

Based on the experience of the United States, we see that in the country the ac-
tive production of «craft» products (alcohol, coffee) was carried out by local producers
in the 1990s. More active production began only in 2012. To date, more than 4,000
plants have been registered across the country. Strong “craft” alcoholic beverages are
made only from raw materials of local origin, and all recipes are created by the owners’
private factories.

Legislative preconditions of Ukraine encourage the revival of private production,
which will allow producing original refined alcoholic beverages. On January 1, 2020, the
law on DE monopolization of the alcohol industry N2 318-IX «On Amendments to the
Law» On State Regulation of Production and Circulation of Ethyl Alcohol, Cognac and
Fruit, Alcoholic Beverages, Tobacco Products and Fuel «came into force, which provides
for the abolition of state monopoly on the production of alcohol, which allows busi-
nesses, regardless of ownership, to produce alcohol with a license. Food alcohol must
be used to make concentrated alcoholic beverages. A necessary condition for ensuring
the high quality of alcoholic beverages is to obtain high-quality food alcohol.

According to Statistics MRC, the global alcoholic beverage market in 2017 is esti-
mated at 1324.1 billion dollars, and by 2026 it is expected to reach 1864.2 billion dol-
lars, an increase of 3.9% on average over the forecast period. High growth rates in de-
veloping economies, high disposable income; rising costs of finding new entertainment
and demand for alcoholic beverages are factors contributing to the growth of the mar-
ket ("Alcoholic beverages", 2018). Thus, global trends in the production of alcoholic
beverages predict an increase in demand in the market of spirits.

The range of alcoholic beverages produced at factories in Ukraine, mostly unable to
satisfy the demanding consumer. Therefore, the revival of private production will allow
to produce original refined spirits from raw materials inherent in this area in limited
quantities in family and farms with sales in branded restaurants and bars in compliance
with national traditions and customs (Shyian & Sosnytskyi, 2017).

It should be noted that in Ukraine there is a wide range of natural ingredients for
making «craft» strong drinks, namely various nuts, spices, herbs, dried and fresh ber-
ries, fruits of trees and shrubs, fruits. Vodka, alcoholic beverages and other alcoholic
beverages belong to the taste products. Alcohol increases appetite, improves digestion,
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increases tone. Well-decorated bottles with them decorate the holiday table. The Na-
tional University of Food Technologies has developed a number of recipes and technol-
ogies for alcoholic beverages.

Strong alcoholic beverages include distilled beverages, the main component of
which is ethyl alcohol. According to the way of preparation, drinks are divided into two
groups (Fig. 1).

The first are obtained by simple distillation of germinated sugar-containing raw
materials (grape or fruit wines) and mash obtained from carbohydrate-containing raw
materials. The second are drinks obtained from rectified food alcohol by mixing it with
specially prepared water and other ingredients, followed by appropriate processing of
the resulting blends.

Distilled alcoholic beverages are produced in distillation units of periodic action,
which include a distilling cube, a distillation column (nozzle or with bubbling contact
devices) with appropriate heat exchangers. The National University of Food Technol-
ogies has developed distillation units, the production of which is established at the
Nizhyn Mechanical Plant under the trademark DU-1 and DU-10 with a capacity of 10
and 100 liters per day, respectively (Shyian & Sosnytskyi, 2017).

Sugar-containing, starch-containing agricultural raw materials, fruits and berries
are used for the production of alcohol mash. At the Biotechnology Department of Fer-
mentation Products and Winemaking NUHT developed a universal distillation unit PU-
500M for distilled alcoholic beverages (Shyian & Sosnytskyi, 2017).

Distilled alcoholic beverages

The first group of alcoholic The second group of alcoholic
beverages beverages
Whiskey Brandy Vodka Alcoholic beverages
Gin Rum I
- - Tinctures
Cognac Tequila =T
- - Liqueurs
Armagnac Calvados =}
-l Balsam
Fruit vodka

Fig. 1. Distribution of alcoholic beverages by method of preparation
Source: based on data from (Shyian & Sosnytskyi, 2017)
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The revival of alcohol farms will expand the range of spirits in restaurants. Given
the long tradition and experience, it is safe to say that there are prospects for the devel-
opment and improvement of the production of spirits in private farms.

Conclusions and results discussion

Given the legal prerequisites, as well as many years of tradition and experience of
generations, today it is possible to revive and enrich the ancient recipes and technolo-
gies of alcoholic beverages. Only in the conditions of small farms it is possible to make
in limited quantities high-quality refined strong alcoholic drinks.

Theoretical substantiation of prospects of development of production of strong al-
coholic beverages in the conditions of private productions has been carried out. The
practical significance of the obtained results is revealed in the prospects of production
development of strong alcoholic beverages in the conditions of private farms for estab-
lishments of the hospitality industry.

Prospects for further research are the possibility of expanding the range of spirits,
innovative development of the industry, the manufacture of branded products in fam-
ily and farms with sales in branded restaurants and bars in compliance with national
traditions and customs.
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MEPCIEKTUBU BUPOBHULITBA MILITHUX AJIKOT'OJIbHMX HAIIOIB B YMOBAX
IMPYBATHUX I'OCIIOIAPCTB JJI BAKJIAZIB IHAYCTPII TOCTUHHOCTI

AxTyanbHicTb. CBiTOBI TeHIeHIlii PO3BUTKY iHAYCTPii TOCTMHHOCTI XapaKTepu3yIThCs iH-
TEHCYBHUM PO3BUTKOM iHHOBAIIfHNX MTPOAYKTIiB. [IepCrIeKTMBHMM HAMPSIMKOM € BUPOGHUIITBO
BMCOKOSIKiCHMX OPUTiHATbHUX MillHMX JIKOTOIbHMX HATOiB B yMOBax hepMepChKMX rOCIIONAPCTB
IJIS 3aKIafiB iHAyCTpii roctuHHOCTI. MeTa i MeTomm. locimKkeHHSI CydacHOTO CTaHy Ta BU3Ha-
YEHHSI TIePCIIEeKTUB PO3BUTKY BUPOOHUIITBA MillHMX AJIKOTOJbHMX HAIOiB B YMOBaxX MPUBATHUX
(epmepcbkuX BUPOOHMUIITB IS 3aKIadiB iHAyCTpii rocTMHHOCTI. IIpy MpOBeIeHHi HOCTiIKeHb
BUKOPUCTOBYBAIM aHaJITUYHI Ta TeopeTMuyHi MeToau. Pe3ynbraTu. 3aKOHOAABYI MepesymMoOBU
bopmyroTh 3HAUHI 3MiHM Y CIIUPTOBI Ta JiKepo-TopinyaHiit ramysi. OcraHHiM 4acoM B YKpaiHi
HabMpae CTPiMKUX 06epTiB «kKpabToBe» BUPOOGHUIITBO. Ha ChbOrofHi 3aBASIKM YHIKQIbHUM TEXHO-
JIOTiSIM BMPOOHMIITBA, €KCTPAOPAVHAPHMUM peIenTypaM i 3aCTOCYBAaHHIO eKCKITIO3MBHMX iHIPeJi-
€HTIB € MOX/IMBICTh BUTOTOBJISITU OPeH/IOBI MillHi HaToi. 111 BUPOOHMKIB MillTHMX aBTEHTUYHIX
HAIIOiB BiKPMBAETHCS IIISIX Y CETMEHT Y/IbTpalipeMiaTbHIX aJIKOTObHIX HAIOiB CBiTOBOTO PiB-
Hs1. OGIPYHTOBAHO, 1[0 B YMOBaX HEBEIMKUX (GepPMepChbKIX BUPOOHUIITB € MOSKIUBICTh BUTOTOB-
JIITU B OOMEKeHMX KiJIbKOCTSIX BMCOKOSIKICHI BMIIYKaHi MillHi aJIKOTOJIbHI Hamoi. BigpomkeHHs
(bepmepcbKMX TOCITOZAPCTB i3 BUPOOHUIITBA CIUPTY CIIPUSATUME DPO3UIMPEHHIO aCOPTUMEHTY
MiITHMX aJIKOTOJIbHMX HAIOiB Y 3aKJIaJlax peCTOPaHHOTO roCIogapcTBa. BpaxoByioun 6araTopiuHi
TpaauIlii Ta JOCBiZ, MOXKHA i3 BIIEBHEHICTIO CKa3aTH, IO € MePCHeKTUBM PO3BUTKY Ta BOOCKOHA-
JIEHHST BUPOOHUIITBA MillHMX JIKOTOTbHMX HATIOIB B YMOBAX IMTPUBATHMX TOCIIOAAPCTB. BUCHOBKM
Ta 06roBopeHHs. HaykoBa HOBM3HA po6OTH TIOJISITA€ B iHHOBAI[iiIHOMY PO3BUTKY BMPOOHUIITBA
IKOTOBHOI MPOAYKITii IS 3aK/IaiB iHAYCTPil TOCTMHHOCTI. 3Ii/ICHEHO TeOpeTUYHe OBIPYHTY-
BaHHS ME€PCIIEKTUB PO3BUTKY BUPOOHUIITBA MII[HMX QJIKOTOJIbHMX HATIOIB B YMOBAaX MPUBATHUX
BUPOGHUIITB. [IpaKTUUHE 3HAUEHHS OePKAHUX PEe3Y/IbTaTiB BUSBISIETHCS Y TIEPCIIEKTUBAX PO3-
BUTKY BUPOOGHUIITBA MIITHMX QJIKOTOJIbHMX HATIOIB B YMOBaxX MPUBATHUX TOCTIOAAPCTB AJIST 3aK/Ia-
IiB iHOYCTPil TOCTMHHOCTI. [TepCrieKTMBY MOAAIbIINX HAYKOBMX PO3POOOK TMOJSITAIOTh Y MOXKIIN-
BOCTi pO3LIMPEHHSI aCOPTUMEHTY MillHMX aJIKOTOJIbHMX HAroiB, iIHHOBaliiiHOMY PO3BUTKY Trajy3i,
BUTOTOBJIEHHI ITPOAYKIIii B yMOBaX POAMHHMX Ta (hepMepCchbKIX TOCIIOAAPCTB i3 peartizailieio y ¢ip-
MOBMX pecTopaHax Ta 6apax i3 JOTpMMaHHSIM HalliOHaJbHUX TPAJuIIiii Ta 3BMYAiB.

Knrouoei cnoea: MilHi ankoroibHi Hamoi, «kpadToBe» BUPOOHUIITBO, GepMepChbKe IoCIo-
IapCTBO, iHAYCTPist TOCTUHHOCTI.
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TEPCITEKTUBBI IIPOM3BOJICTBA KPEIKUX AJIKOTOJIbHBIX HAITUTKOB
B VCJIOBUSIX YACTHBIX XO3SIICTB JIJIS1 3ABEIEHUIN
VHIYCTPUY TOCTENIPUMMCTBA

AKTyanbHOCTb. MMPOBBIE TeHIIEHLIMM Pa3BUTUSI MHIYCTPUM TOCTEIIPUMMCTBA XapaKTepusy-
I0TCSI MHTEHCUMBHBIM Da3BUTMEM MHHOBAILMOHHBIX MPOAYKTOB. [lepcrieKTMBHBIM HarpaBieHNeM
SIBJISIETCST TIPOM3BOJCTBO BBICOKOKAYECTBEHHBIX OPUTMHAIBHBIX KPEIKMX aJKOTObHBIX HaITUTKOB
B YCIOBUSIX ()epMEPCKUX XO3SIICTB [JIS TOCTMHUYHO-PECTOPAHHBIX KOMILIEKCOB. Llens u MeTombl.
VccnemoBaHue COBPEMEHHOTO COCTOSIHUSI M OIpeJieieHMe TepCIieKTUB PasBUTUSI TIPOM3BOACTBA
KPENKMX aJIKOTOJIbHBIX HAIIUTKOB B YCIOBMSIX YaCTHBIX ()epMEePCKUX MTPOU3BOICTB /IS 3aBeIeHMIA
VHIYCTPUM TOCTENIPUMMCTBA. [IJIs1 MCCIeOBaHMII TPUMEeHeHbl aHAIUTUUECKIIL Y TeOpeTUIeCKuii
MeTofbl. Pe3ysbTaThl. 3aKOHOIATETbHbIE MTPEATIOCHUTKM (POPMUPYIOT 3HAUNTEIbHBIE M3MEHEHMS B
PasBUTUY CITMPTOBON U JIMKEPO-BOIOYHOI OTpacin, OOYKAAIOIIMEe PasBUTE B JAHHO 0OIaCTH.
B nowtenHee Bpemst B YKpauHe CTpeMUTeIbHbIE 060pOThI HabupaeT «KpadToBOE» ITPOM3BOLICTBO.
T[TosBNISTIOTCST GPEHIOBbIE KPETKye HAIMUTKM, KOTOpbIe 6/1arogapsi YHUKaJIbHBIM TEXHOIOTUSIM ITPO-
M3BOJCTBA, SKCTPAOPAVHAPHBIM pellelTypaM U 3KCKJI03MBHBIM MHIPeAVEHTaM OTKPbIBAIOT ITYTh B
CErMEeHT YIbTPalPeMUATbHBIX YHUKATBHBIX QJIKOTOJIbHBIX HAIMUTKOB. OGOCHOBAHO, UTO B YCJIOBU-
SIX HeOOMbIMX (PepMepcKuX MPOM3BOACTB MOKHO M3TOTABIMBATh B OTPAHMYEHHBIX KOTMYECTBAX
BBbICOKOKAUECTBEHHbIE M3bICKAHHbIE KPETKye aJKOTOMbHbIe HAITUTKU. Bo3poxkaeHne dhepMepcKmux
XO3SI/ACTB TI0 TIPOU3BOACTBY CIMPTa GYIeT CIIOCO6CTBOBAThH PACIIMPEHMIO aCCOPTUMEHTA KPETTKUX
aJIKOTOJIbHBIX HAIIMTKOB B 3aBEAEHMSIX PECTOPAHHOTO XO3SI/CTBa. YUMUTHIBAsI MHOTOJIETHNE TPaau-
UMM U OIIBIT, MOXKHO C YBEPEHHOCTBIO CKa3aTh, UTO CYIIECTBYIOT [T€PCITEKTUBbI PA3BUTHSI U COBEP-
LIEHCTBOBAHMS IMPOM3BOICTBA KPEITKMUX AJIKOTOMbHBIX HAIMUTKOB B YCJIOBMSIX YACTHBIX XO3SIMACTB.
BbIBoabI M o6CykaeHne. HayuHass HOBM3HA pabOThl 3aKTI0YAETCS B MHHOBALIMOHHOM Pa3BUTUM
TIPOM3BOJICTBA AJTKOTOJIBHOM MPOMYKIIUU JIJIST 3aBeleHMi i MHAYCTpUM rocrenpumumcrsa. Ocyiiect-
BJIEHO TeOpeTrYeckoe 0O0CHOBAHME TEPCIIEKTUB PA3BUTHS TPOM3BOMCTBA KPEITKMX aJTKOTOIbHBIX
HaITATKOB B YCJIOBUSIX YACTHBIX MTPOM3BOACTB. [IpakTnueckoe 3HaUeHNe TIOTyYeHHBIX Pe3yabTaToB
OKa3bIBAaeTCs B MEPCIIeKTUBAX Pa3BUTUSI TPOMU3BOACTBA KPEIKMUX aJIKOTObHBIX HAIIUTKOB B YCJIO-
BMSIX YaCTHBIX XO3SIVICTB [JIS1 3aBeeHMII MHAYCTPUM TOCTENIPUMMCTBA. [lepCrieKTUBbI JambHeNImx
HAYYHBIX Pa3pabOTOK 3aKTIOYAIOTCSI B BO3MOKHOCTM PACHIVPEHUS] aCCOPTMMEHTA KPEITKMX ajIKo-
TOJTbHBIX HAITUTKOB, MHHOBAIIMOHHOM Pa3BUTUY OTPAC/IN, U3TOTOBIEHUY OPEHIOBO MTPOAYKIVN B
YCIOBMSIX CEMEITHBIX 1 (hepMepCKMX X03SIVCTB ¢ pean3anyeii B GMPMEHHbIX pecTopaHax 1 6apax ¢
COOTIOIeHMEM HaLVOHAIbHbIX TPAIULINIL ¥ 0ObIYaEeB.

Kniouegole cnosa: Kperkiie aJKOTOIbHbIE HATTUTKHU, «<KpadTOBOE» ITPOU3BOACTBO, hepmep-
CKOe XO03SI/ICTBO, MHIYCTPUSI TOCTENIPUMMCTBA.
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