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INNOVATIVE APPROACH

Topicality. The relevance of the study lies in the fact that the specifics of the restaurant
business involves not only implementation of innovative management technologies, but also
updating the current enterprises business models formats, and elaborating the new ones in
the restaurant business sphere. The aim of this research is to analyse the existent situation
of innovative updating the nowaday enterprises business models formats, and elaborating
the neoteric ones in the restaurant business sphere abroad, and in Ukraine as well. Research
methods combine the information systematisation in the innovative updating processes of the
restaurant business sphere enterprises. The theoretical and methodological basis of the study are
theoretical elaborations and scientific conceptions of blighty and foreign scientists in the field of
enterprises activity and marketing researches, and laws of Ukraine. Results. The scientific novelty
of the article is in the defining the necessity in innovative renewal of the current enterprises
business models formats, and elaboration of the new ones, functioning in the restaurant business
sphere, in the use of innovative technologies for improving their work efficiency, in identifying
the principles of modern technologies implementation, depending on the type of institution
and the kind of innovation. Conclusions and discussion. In this article, it is emphasised
that nowadays the sphere of restaurant business is in the process of its formation due to the
problems of the current political and economic state of the country. It is noted that in order to
stimulate entrepreneurial activity in the restaurant business sphere, the further implementation
of innovative management technologies is one of the most powerful competitiveness tool.
The efficiency of innovative measures implementation at the mentioned above enterprises
is analysed. It was found out that this industry is underdeveloped, which indicates the presence
of significant untapped potential for further development, and opportunities for reclaiming
new market segments. For effective implementation of innovations, it is necessary to update
the existing, and develop some new business models formats of enterprises in the restaurant
business. The stages of updating the current and developing the new formats of enterprises
business models in the restaurant business, by applying the innovative development strategy,
are offered.

Keywords: restaurant business establishment, restaurant business, innovative management
technologies, business models of enterprises in the restaurant sphere, new formats of business
models in the restaurant industry.
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The topicality of the problem

The problem formulation. The specifics of the restaurant business as a service sector
sphere involves not only the improving of human life quality by introducing the latest
cooking technologies, but also updating the existing formats of enterprises business
models in the restaurant industry field, and developing the new ones.

In the XXI cent. restaurant business becomes a leading area of social and economic
development in the world, and in Ukraine as well. Although, in developed countries this
area is very profitable and developed, but in Ukraine the restaurant business sphere is
only in the process of its formation. To a large extent, it is caused by the problems of
the current economic and political state of the country (Karsekin & Tkachenko, 2011,
p. 45). The consumers’ rivalry in this sphere is extremely fierce. Modern technologies
should be actively used, as well as new formats of restaurant industry establishments
should be studied and elaborated in order to maintain competitive advantages of the
restaurant business establishment.

The state of the problem study. In recent years, the approaches to management in
the restaurant business industry have changed significantly. The analysis of current
trends, and study of future needs in this sphere are important to ensure the efficiency
and profitability of hotels and restaurants establishments. The works of such Ukrainian
scientists as V. Arkhipov and V. Rusavska (2009), M.Poplavsky (2011), O. Terenzio
(Terenzio, 2016) et al.were devoted toresearching and solving topical issues of improving
the efficiency of restaurant establishments activity. The basics of organising the work
of restaurants, new models of personnel management, marketing tools and culinary
innovations are studied in mentioned works.

Unresolvedissues. However,the possibilities of creating the new formats of enterprises
business models in the sphere of restaurant industry, updating the existing formats,
using information, management, marketing and other technologies in order to improve
their production and trade activity, remain insufficiently studied.

Aim and research methods

The aim of this article is to analyse the current situation of innovative updating of
the existing enterprises business models formats, and elaboration of new ones in the
restaurant business sphere abroad and in Ukraine.

The methodological basis of this research are theoretical elaborations and scientific
conceptions of blighty and foreign scientists and specialists in the field of enterprises
activity analysis, marketing, laws of Ukraine.

Research methods - traditional methods and means of marketing, technical and
economic analysis (tabular, comparison, grouping), processing of materials using
modern information technologies.

The information basis of this study is educational and periodical literature with a
review of restaurant business innovative technologies in the Ukrainian market and
abroad; printed and electronic specialised publications; works of the teaching staff
of KNUoCaA; materials of restaurant industry establishments; Internet resources;
statistic data; laws of Ukraine and legislative normative acts.
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Research results

The analysis of recent studies and publications, in which this topicality has been
initiated, highlighted that the effective updating of the existing enterprises business
models formats in the restaurant sphere, as well as the new ones elaborating, require
effective activity planning and innovation planning, that will provide the ability to be
competitive in tough market management conditions.

Innovation is a novelty, a novation, not some newness, but only one the one which
really increases the efficiency of the existing system, that is applied in practice. In
management, innovation means the novelty introduction, mastered in production,
which has found its consumer. A more detailed definition is this one: innovation is
the result of human creativity, which is ultimately presented as a completely new or
modernised product, which differs from the previous one in new improved consumer
characteristics and capabilities (Kookuieva et al., 2015, p. 402).

In a broad interpretation of the innovation concept, it can be a new product,
a new structure, a new format of the business model, a new technological process and
establishment management system, new information, new culture etc. Innovations in
the organisation mean the proper application of scientific and technological progress
not only in production processes, but also in business maintenance questions in total.
Innovations can be aimed at the updating the products range, improving the current
positions and the product quality (Kookueiva et al., 2015, p. 403).

Organisational technological innovations mean the introduction of new types
of facilities, more efficient forms of service and organisational work standards.
Management innovations are focused on improving the external and internal relations
of the establishment. Complex innovations are the implementation of novations in
various aspects and spheres of service activity simultaneously (Ukrainian Academy of
Foreign Trade, 2004, p. 9).

Implementation of innovation activity is regulated by the Law of Ukraine
“On Innovation Activity” (Verkhovna Rada of Ukraine, 2002), “On Priority Areas of
Innovation Activity in Ukraine” (Verkhovna Rada of Ukraine, 2011). The law defines
the mechanisms of implementing the innovation activity in society and measures,
that guide it to the innovative development, such as: creating legal, economic and
organisational conditions for renewal, development and use of the scientific and
technological potential of the country, revival of spirituality, state intelligence,
formation of the innovative culture of the nation.

The innovation cycle is a model used for effective analysis of the new product
life cycle, and its successful management. Innovation, meaning the creation of new
products, processes and services, is the basic stage in creating long-term competitive
advantage. However, innovative processes are often complex and difficult to manage.
This model shows which stages in the innovation life cycle are the most important, and
what managers should pay an initial attention to (Zhurynov, 2017, p. 13).

Certain aspects of innovative restaurant technologies are studied in the works of
such scientists as O. V. Borysova, O. Y. Zavadynska, N. O. Pyatnytska et al.

The study of current trends in the restaurant industry enterprises development in
Ukraine hasidentified the factors of the restaurant business influence and its prosperous
tendencies. The research concludes that the trends in the market of the restaurant
business enterprises are closely related to the level of social and economic development
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of the state, the nature of the income dynamics, and the population expenditures
structure, changes in the consumer market, modifications in the supply and demand
structure, transformations in consumer demands, benefits and the level of business
processes automation. The change in consumer demands and preferences leads to the
necessity of expanding the additional services range, that can provide the most complete
satisfaction of the customers’ needs, and thus, raise the level of the restaurant industry
enterprise competitiveness and strengthen its competitive position in the market
(Zavadynska, Danko, 2018). The future of Ukrainian business, its success and prospects
are closely linked to the automation of business processes. The visitors’ increasing
requirements to the quality of service organisation, and, accordingly, the establishers’
demands to the work organisation of the staff lead to the need of highing the degree of
business processes informatisation, which facilitates all the aspects of the restaurant
business management, from purchase of products to planning mass events and
banquets, and improving the effect of accounting, tax and management reckoning
organisation (Pyatnytska, 2011, p. 21).

Thus, ensuring the sustainable development of the restaurant industry sphere
in Ukraine in general is possible on the basis of innovative updating of the existing
business models, and elaborating new formats of enterprises business models formats
in this field (Zavadynska & Lytvynenko, 2003).

Nowadays, when the life cycle of even the most successful business models is quite
short, for the vast majority of global competitiveness members, the introduction of
business innovations becomes a very important tool for conquering markets and their
strategic defense against competitors. It should be noted, that a successful business
conception plays the ultimate role in business innovations, meaning the identifying
new consumer needs, and the exact combination of the way of their satisfactions with
effective demands, based on specific formats and methods of creating and promoting
consumer value to target consumers of restaurant industry enterprises (Androsova et
al., 2010, p. 133).

The methodological basis is the necessary requirement to the development of any
science, including the science of managementing the establishment and its innovative
development. In turn, the methodological basis creation provides the methodological
categories system elaboration, that are the characteristics of some certain experiment:
topicality, the object and the subject of the study, its aim, tasks and objectives,
hypotheses etc. Within the framework of this experiment, the object is the process
of the establishment innovative development management, and the subject is the
system of scientific theoretical and practical approaches to innovative development
management of the restaurant industry (Mill, 2012, p. 123).

The hypothesis was formulated as follows: the less qualified personnel
in the restaurant business establishment, capable of continuous development
or training and generation of new ideas, the greater the resistance to innovative changes.
Confirming the above mentioned opinion and experimental testing of the hypothesis,
a questionnaire survey of the heads of the restaurants, operating in Ukraine, was
conducted, in which either on a permanent basis or periodically some innovations
were introduced. This allows us to make a reasonable conclusion that special attention
should be paid to the formation and development of personnel. The results of the
practical realities of managing the innovative development of the restaurant industry
enterprises in the recent period of time indicate the presence of numerous factors and
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barriers that hinder the innovative development of such establishments (Borysova,
2012, p. 336).

Thus, the heads of the restaurant enterprises operating in Ukraine consider that
these factors hinder this in a special way:

— geopolitical instability, which was emphasized by the managers of 100% of the
sample establishments;

- development of inflationary processes and, as a consequence, reduction of the
population demand for restaurant business services, that in turn does not allow to get
the necessary return, especially from high-cost innovations - 100%;

- zero level of the innovative potential of the restaurant business establishment —
100%;

- low level of financial stability, unprofitability of establishments — 86%;

— absence or lack of qualified personnel or a tendency to intellectual potential
reducing — 50% (Borysova, 2012, p. 337).

Nowadays, the following trends in the restaurant business development in Ukraine
can be noted:

- popularisation and improvement of street food reputation;

- implementation of merchandising (sales of products and services);

- opening of conceptual and mono establishments;

- opening of restaurants of Pan-Asian, Vietnamese and Chinese cuisines;

- introduction of new methods of food processing, using innovative technologies;

- organisation of services with catering system (Zavadynska, 2018).

The development of innovative activity for perspective is impossible without
improving the innovative effectiveness of the establishment and its personnel, because
innovative activity is examined as the use of scientific and technical means of activity
in creating modern competitive services.

In order to keep regular guests and attract new ones in conditions of strong
competition, stylish interiors and high-quality delicious dishes are no longer enough.
Therefore, innovations in the restaurant business come to the rescue - interesting
marketing moves, due to which customers want to visit this restaurant again and again
(Zavadynska & Lytvynenko, 2003, p. 31).

Increased interest in tasty and healthy food has influenced the emergence of new
directions in the restaurant business. During the last year the “open kitchen” format
has become popular in Europe, where visitors can observe the cooking process, assess
the quality of products and the level of the chef’s skill (Nazarov, 2016, p. 97). Ukrainian
businessman and inventor Dmytro Kostyk has created a global net of establishments with
interactive tables abroad, and launched the Interactive Restaurant Technology project,
which became a resident of the Microsoft BizSpark programme (Karpenko, 2015).

IRT technologies are used in the restaurants work all around the world - in Dubai,
Cyprus, Europe, Asia and North America. In such restaurants, guests sit at large
interactive tables, use them to place orders, shop online and communicate with other
guests. Interactive bar is an information and entertainment system, which is built into
the bar. This is an interactive screen that displays video effects, character and intensity.

Pizza Ranch restaurants of American net have introduced Table Tracker — radio
frequency identification technology/ it is a new invention from Long Range Systems
company, which specializes in elaborating technologies, aimed to improve customers’
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service. This system allows the personnel to find the needed table, without creating
inconvenience for other guests of the restaurant (Zavadynska & Danko, 2018).

There is a restaurant “Food Ink” in the Spanish province of Leryda. Unlike ordinary
restaurants, visitors are able to enjoy dishes, that can not be cooked without a special
technique. Its peculiarity is that the food is prepared by staff using a 3D printer. The
authors of the project expect to open permanent restaurants in London and New York,
and then sell the franchise all around the world (Nazarov, 2015, p. 139).

The fast food industry has been using the franchise scheme for a long time, that
has already proved its effectiveness. Actually, for the entrepreneur who has decided to
open a fast food restaurant, franchising is the best option for a quick start. For start-
ups in the food industry, franchising reduces their risks, although profits are reduced
by the amount of franchise payments, but from the point of view of entrepreneurship
all franchising members get their benefits: new working places appear, normal profits
are formed, consumers are satisfied. Subway company is the world leader in fast food.
In the United States and Canada, this fast food brand has become a market leader, even
ahead of such a legend as McDonald’s. The secret of the company is in the fact that its
initial business expenses are many times less than McDonald’s has. After all, Subway
has no kitchen, all products are fresh and stored on display. Aditionally, the company
uses the fashion tendency of healthy eating, because the concept of the brand is cooking
only from fresh stuff in front of the buyer.

When creating a brand, it is important to choose the right positioning of fast food.
For example, Starbucks has positioned its brand as an “affordable luxury.” Its cafes offer
the visitors a peaceful atmosphere, a place to socialize and delicious coffee. Customers
pay for the atmosphere of privilege and comfort, not just for a drink. In order not to
merge with dozens of other cafes, and maintain the brand image, Starbucks constantly
monitors consumer desires.

The international experience of successful activity of restaurant business
establishments shows that in the conditions of global competition the unalterable
way of survival is built not only on the innovative basis, with active use of modern
scientific and technical achievements, but on the restaurants readiness for innovations
and novelty as well. There are many interesting innovative implementations in
restaurants abroad. Almost all world gastronomic trends with a sufficiently high level
of effectiveness are implemented in Ukraine.

Additionally, the restaurant market is also the most powerful medium for the
culture and communications development. So, in Ukraine, there is an opportunity to
meet and communicate at the restaurant table, but not in the kitchen.

The innovations implementation in the restaurant industry occurs in different
sectors with varying intensity, and, in order to achieve real efficiency, the innovation
activity should be elaborated evenly and throughout. In particular, it is advisable to
modernise the methods of the restaurant personnel management in an active way.

The examples of classical management methods are administrative, economic and
socio-psychological. The use of administrative influence is due to the establishment
of discipline, clear hierarchical subordination, the creation of the fines and penalties
system etc.

- Economic management is carried out through the determination of the sizes,
schedule of material rewards, additional/overtime reward forms implementation, as
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an encouragement for outstanding achievements or heavy workload of employees
(Zavadynska, 2018).

As a rule, through socio-psychological methods, the sense of unity and motivation
of the team, loyalty of the brand and management, desire and willingness to work for
the idea and for the client are built and strengthened.

— The restaurant industry sphere is characterised by rapid information flow.
In this area, it is very important to have up-to-date information on your own website,
to implement an active advertising campaign in social nets etc. Comprehensibly, the
implementation of modern information technologies in the restaurant work vastly
depends on its competitiveness in today’s market (Zavadynska, 2018).

The power of the restaurant industry sphere allows to use almost all kinds
of information technology, whether computer programmes for the establishment
management or social nets. Nowadays, many modern information technologies
are used in restaurant industry establishments: reservation information systems,
integrated communication networks, multimedia, management information systems
etc. The main aim of the information technologies use is to improve the quality of
management and control, as well as advertising.

Modern advanced computer reservation systems CRS (Computer Reservation
System) can greatly facilitate the back-up process. Today, it is possible make in the real
time regime, which improves the quality of services by saving time when working with
guests. The use of e-commerce is spreading.

OR-code allows to use the capabilities of online and offline methods intensively
an simultaneously with a greater effect. This invention is extremely useful for the
audience that prefers technologies. It simplifies the promotion of the establishment in
cases when the use of classic advertising media is inconvenient.

The electronic menu spread is, above all, due to large chains of fast food restaurants,
such as McDonald’s and KFC. Huge screens with photos of all dishes, prices, shopping
cart and the option to pay with a bank card. In the long-lasting perspective, the
implementation of electronic menu can reduce the marketing processes of the
establishment. Thus, when using the classic paper price list, any changes in the
range will require printing a new batch of menus. Additionally, the inclusion of the
ability to pay directly at the table, using contactless payment methods, can reduce the
burden on employees, responsible for cash payments. This has a positive effect on the
establishment security in connection with the reduction of cash at the place (Arkhipov
& Rusavska, 2009, pp. 60-61). A significant amount of software, computer programmes
and mobile applications have been elaborated for the restaurant business sphere. All of
them allow you to optimise the repetitive processes, speed up the flow of information
from the guest to the kitchen and bar, automate accountings and calculations.

The most popular automated restaurant management systems in Ukraine
are Fidello F & B, Micros, Parus-Restaurant, SERVIO, 1C-Parus: Restaurant + Bar +
Cafe, Ikota, the most common - R-keeper (Stepova, Kohut, 2014). The global task of
information technologies is to promote business profitability and efficiency, simplify
its management, and increase various economic indicators and competitiveness, reduce
the share of inefficient work, loss of money and time (Borysova, 2012, p. 332).

There are many interesting innovative implementations in restaurants all around
the world, just as there are some in Ukraine as well. But the innovative technologies,
used in the practice of foreign restaurants, are one step ahead of ours. All this aims to
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be competitive and create opportunities to raise business to a new level. If companies
use innovations skillfully, it helps to create new market segments, and occupy the
existing ones.

Conclusions and results discussion

It was established that the restaurant business is one of the most important
components of the hospitality industry. That is why it is very important to introduce
innovative technologies, innovative renovation of the existing and the new enterprises
business models formats in the restaurant business, in order to improve their work
efficiency, determine the principles of modern technologies implementation, depending
on the type of the institution and the kind of innovation, for the purpose of increasing
competitive advantages, maintaining and expanding the customer base, with trust and
interest support in a particular establishment.

The analysis of information sources and practical observations allow to make the
following conclusions:

1. It is noted that in order to stimulate the entrepreneurial activity in the restaurant
business sphere, one of the most powerful tools in the competition is the further
introduction of innovative management technologies. The efficiency of innovative
methods of implementation at the mentioned above enterprises is analysed.

2.1t was found that the industry is underdeveloped, which indicates the presence of
significant untapped potential for development, and opportunities to pioneer the new
market segments. For effective innovations implementation, it is necessary to update
existing enterprises business models formats in the restaurant business, and develop
the new ones.

3. The stages of updating the existing and developing the new formats of business
models in the restaurant business, by applying the strategy of innovative development,
are offered. This will allow the restaurant industry establishments to develop actively,
to provide services effectively, and be competitive in today’s market conditions.

The scientific novelty of this article lies in identifying the necessity of innovative
renewal of the existing and development of the new establishments business models
formats intherestaurant business, the use of innovative technologies in order toimprove
their work efficiency, defining the principles of modern technologies implementation,
depending on the type of institution and the kind of innovation.

The practical significance of obtained results is revealed in the possibility of
applying the new business models of the restaurant industry enterprises in order
to increase their competitiveness.

In further studies, the research of modern experience of domestic and foreign
technologies for the restaurant business can be prosperous, in order to elaborate
the mechanism of implementing new business models formats in the restaurant
activity. This will allow restaurant industry establishments to implement services
effectively, and be competitive in tough market management conditions.
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BI3HEC-MOJEJIEL Y PECTOPAHHOMY BI3HECI:
MPOLIECHO-IHHOBAUIIMHUM NIAXI]

AKTya/lIbHICTb. AKTYaJIbHICTh JOCTIIKEHHS TTOJIITA€ B TOMY, 11O creludika pecTopaHHO-
ro 6i3Hecy repembavae He TiJTbKM BIIPOBAIKeHHsI iHHOBaIIiliHMX TEXHOJIOTii TOCTIOAapIOBaHHS,
a i OHOBJIEHHS [il0UNX i po3pobieHHsT HOBUX (GopMaTiB 6isHec-mMoeseit MiAIPUEMCTB Y Taay-
3i pecropaHHoro 6isHecy. MeTa HOCTIIKeHHSI — MIPOaHali3yBaTy CydacHY CUTYallil0 iHHOBa-
LIi/IHOTO OHOBJIEHHS MiIOUMX i po3pobjaeHHS HOBUX (popMmaTiB Gi3Hec-mopmesneii IMmianpueMCTB
cdhepu pecropaHHoro 6i3Hecy 3a KOpgoHOM i B VkpaiHi. MeToau HOCTiAKe€HHSI TIOEAHYIOTh
cucTeMaTu3aliio iHgopmMalii om0 MporeciB iHHOBAI[iIHOTO OHOBJIEHHS ITiAIPUEMCTB Taays3i
pecropaHHoro 6i3Hecy. TeOpeTUYHOIO Ta METOLOIOTiYHOI0 OCHOBOIO AOCTIIKEHHS € TEOPETUUHE
PO3pO6JIEHHS Ta HAYKOBi KOHIIEIIii BiTUM3HSIHMX i 3apyOisKHMX BUEHUX B 00JIACTi AOCTiIKEHD
JisUIbHOCTI MiJIIPUEMCTB, MapKeTUHTY, 3aKOHM YKpainu. PesynbraTy. HaykoBa HOBM3HA CTaTTi
TOJISiTa€ y BUSIBJIEHHI HEO6XiJIHOCTI iHHOBAI[iiHOTO OHOBJIEHHS Hil0UMX i PO3PO6IEHHST HOBUX
dbopmaris 6i3Hec-Mopmeneit mianpmueMcTB cepu pecTopaHHOTO Gi3HECY, BUKOPUCTAHHS iHHOBA-
LIAHMX TEXHOJIOTii IJIs MigBUILEHHST e(eKTUBHOCTI iX poO60TH, BUSHAUYEHHI MPUHIUITIB 3aIpo-
BaKeHHSI CyJacHMX TEXHOJIOTiN y 3a/IeXKHOCTI Bim BUAY 3aKaamy i TUITy iHHOBaIlili. BUCHOBKM
Ta 0OroBOpeHHs. Y CTATTi HAaroJIoIIeHo, 0 CbOTOAHI cdepa pecTopaHHOTO 6Gi3Hecy y mporieci
(bopmyBaHHS yepes Mpo6aeMY CyUyaCHOTO MOJIITUUHOIO Ta eKOHOMIUHOTO CTaHy KpaiHu. 3asHa-
YEeHO, 10 3 METOI0 CTUMYJTFOBAHHS MiATIPUEMHUIIbKOI AisyibHOCTI y cepi pectopaHHOro 6isHecy
OIHMM i3 HAMTIOTYKHIIIMX iIHCTPYMEHTIB Y KOHKYPEeHTHiit 60p0Th6i € ImomasibIiie BIPOBaAKEHHS
iHHOBAIIifHMX TEXHOJIOTii rocromapioBaHHs. [IpoaHasi3oBaHO e(eKTUBHICTh BIIPOBAIKEHHS
iHHOBAIifHMX 3aXO0fiB HAa HABeAeHMX MiAIIPUEMCTBAX. BusBieHo, 110 Tamy3b € HeJOCTAaTHLO PO3-
BMHEHOIO, [0 CBiIUYMTD ITPO HASIBHICTh 3HAUHOTO HEe3aisTHOTO MTOTEHITiaTy 10 PO3BUTKY Ta MOXK-
JIMBOCTI IIOZ0 OCBOEHHSI HOBMX CETMEHTIB PUHKY. [IJisT e(eKTMBHOrO BIIPOBAIKEHHS iHHOBAIliii
HeoOXiJHO OHOBJIIOBATH [il0ui Ta Po3pobisaTH HOBiI GopmaTy GisHec-momeseli IMiaANpPUEMCTB
y rajiy3i pecTopaHHOTro 6i3Hecy. 3alIpOIIOHOBAHO eTaly OHOBJIEHHS IiF0UMX i pO3po6IIeHHST HO-
BuUX (popmatiB 6i3HEC-MOesIelt MiATIPMEMCTB Y raaysi pecTopaHHOrO 6i3HeCY IIISIXOM 3aCTOCY-
BaAHHSI CTpaTerii iHHOBAIIiITHOTO PO3BUTKY.

KirouoBi c1oBa: 3akiaj pecTOpaHHOTO IOCIIOAapCTBa, PecTOpaHHui 6isHec, iIHHOBALiiTHI
TEXHOJIOTii TocrogapoBaHHs, 6i3HeC-MofesTi MiAIPMEMCTB pecTopaHHOiI cdepu, HOBi popmaTu
6i3HEeC-MOpesIel M AIMPUEMCTB PeCTOpaHHOI iHayCTpii.
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PEHOBAIIVSA JEVNCTBYIOIUIUX U TPOEKTUPOBAHUE HOBBIX
®OPMATOB BU3HEC-MOJIEJIEV1 B PECTOPAHHOM BU3HECE:
MPOLIECCHO-UHHOBAILIMOHHBIV IMTOJAXO/T

AKTYaJIbHOCTB. AKTYaJTbHOCTb UCCIENOBAHMUS COCTOUT B TOM, UTO CrenduKa pecTopaHHO-
ro 6M3Heca ImpeIosaraeT He TOIbKO BHeJpeHe MHHOBAIIMOHHBIX TEXHOJIOTHUIT XO3SI/ICTBOBAHNS,
a ¥ 0GHOBJIEHME IeICTBYIONIVX ¥ Pa3paboOTKy HOBBIX GOPMATOB 6M3HEC-MOZeeli TPeaITPUsITHIA
cdepsl pecTropaHHoro 6usHeca. Llenp uccaegoBaHus — MPOAHATIM3NPOBATh COBPEMEHHYIO CU-
Tyalui0 MHHOBAI[MOHHOTO OOGHOBJIEHMUS AEMCTBYIOIIMX M pa3paboTKy HOBbIX (GOpPMAaToB OM3-
Hec-Mofesieit peanpusaTuii chepbl pecTopaHHOro 613Heca 3a py6exkxoM u B YkparHe. MeToabl
MCC/Ie0BaHMIT 00beqVMHSIOT CHCTEMAaTHU3aLMI0 MHPOPMAaIMK O IIPoliecax MHHOBAIMOHHOTO 00-
HOBJIEHMSI TIPENTIpUITUii chepbl pecTopaHHOro 6M3Heca. TeopeTnuecKoii M MeTOHOIOTMUECKOM
OCHOBOJ! MCCIeJOBAHMIT SIBJISIIOTCS TEOPETUYECKMe Pa3paboTKM M HayIHble KOHIIEMIIUYN OTeue-
CTBEHHBIX U 3apYOEKHBIX YIEHBIX B 00IACTU MUCCIENOBAHNI IeSITeTbHOCTU MPENNPUITIIA, Map-
KeTWHTa, 3aKOHbI YKpanHbl. Pe3ynbraThl. HayuHast HOBM3HA CTAThY 3aK/IIOUAETCS B BBISIBIEHUA
HeOoOXOIMMOCTY MHHOBAIIMOHHOTO OOGHOB/IEHMS I€CTBYIOIINX U pa3paboTKM HOBBIX (JOpMaTOB
6Gu3HeCc-Mofesei peanpusTuii cgepsl pecTopaHHOTO GM3HEca, UCIOIb30BaHMs MHHOBAIIMOH-
HbIX TEXHOJIOTMI AJIs TIOBbIEeHMS 9PGEKTUBHOCTY MX PaBOThI, OTIpeHeIeHNM MPUHIIUTIOB BBE-
JIeHMsI COBPEMEHHBIX TEXHOJIOTUI B 3aBUCUMOCTU OT BUAA TPEOIIPUSITUS M TUIA MHHOBAIMIA.
BbIBOABI M 0OCY)KAEeHMe. B cTraTbe OTMeUaeTCs, UTO Ha CeTOIHSIIHUIT eHb chepa pecTopaHHO-
ro 6u3Heca B mmpoiiecce GopMUPOBAHMS M3-3a TPO6IEM COBPEMEHHOTO IMOIUTUYECKOTO ¥ IKOHO-
MMYECKOTO COCTOSTHUS CTPAHbI. YKa3aHO, UTO C IeJIbI0 CTUMY/IMPOBAHMS TTPEIITPUHMUMATETbCKO
aKTUBHOCTHU B chepe pecTOPaHHOTO XO3SiCTBa OJHMUM M3 MOUTHEMIINX MHCTPYMEHTOB B KOH-
KYpPeHTHOJi 6opbbe SIBJSIeTcsl JasbHelilliee BHeIpPEeHVEe MHHOBAIMOHHBIX TEXHOJOTMI XO3sIii-
cTBOBaHMs. IIpoaHanm3oBaHa 3PGEKTUBHOCTh BHEAPEHMS] MHHOBAIMOHHBIX METOIOB Ha pac-
CMOTPEHHBIX TIPEIPUSATHSIX. BbISIBIEHO, UTO OTPACIb SIBJSIETCSI HEIOCTATOYHO Pa3BUTOM, YTO
CBUIETENbCTBYET O HAIMYMU CYIIECTBEHHOTO He3a[eliCTBOBAHHOIO MOTEHIMaIa K Pa3BUTUIO
¥ BO3MOXKHOCTM OCBOEHMSI HOBbIX CETMEHTOB PbIHKA. )11 9pheKTMBHOrO BHEIPEHUS MHHOBA-
LM Heo6X0IMMO OOHOBJIEHME IEICTBYIOMIVX M pa3paboTKa HOBBIX (popMaTOB GM3HEC-Moeneit
TIpenrpusiTuii B chepe pecropaHHoro 6msHeca. [IpeoskeHbl STaIlbl 0GHOBIEHMS €/ CTBYIOIINX
u pa3paboTKy HOBBIX (hOPMATOB OM3HEC-MOZEJIei MpearpusITuii B chepe pecTopaHHOro 613He-
ca IyTeM NMPUMeHEeHMS CTpaTerny MHHOBAIMOHHOTO Pa3BUTHSI.

Kniouegvle cnoea: nipenmnpusiTyie peCTOPAHHOTO XO3S/ICTBA, peCTOPAHHBIN 6M3HEC, MHHOBA-
LIMOHHBIE TEXHOJIOTUM XO3SI/CTBOBaHMS, OM3HEC-MOJeNN TPEeaNpPUSITUIl PeCTOPaHHOI cdepsl,
HOBbIe (hOpMaThl GM3HEC-MOeIell TPeaIPUSITUIL peCTOPaHHO! MHAYCTPUMA.
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