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HaykoBuit sxypHai «PecTopaHHUI i TOTe/IbHMIT KOHCAITVHL. IHHOBALlii» € HAYKOBMM pelleH30BaHUM BU-
JAHHSIM BiIKPUTOTO IOCTYITY, 11O MYOMiKye CTaTTi 3 BUCBITMIIOBAHHSIM OCHOBHMX HAaIIPSIMiB PO3BUTKY PeCTO-
PaHHOI Ta rOTEeJIbHOI CIIPaBM, a caMe: XapyoBi TEXHOJOTIi, CTpaTeriunmii Ta iHHOBALIiITHUI PO3BUTOK 3aK/Ia/IiB
rOTe/IbHO-PECTOPAHHOrO 6i3HeCy; aKTyasIbHi MMTAaHHS Ky/liHAPOJIOTii, eHOracTPOHOMIi, Ky/liHapHOI eTHOOrii Ta
CepBicoIorii; TeOPeTMYHI Ta MPAKTUYHI ACTIEKTY BIIPOBAKEHHS XapYOBUX TEXHOJIOTIH (QYHKITIOHATBHOTO TIPU-
3HAUEeHHSI; MUTaHHS eKOJIOTii XapuyBaHHs Ta HaJJaHHS TOTeIbHO-PeCTOPAaHHMX MOC/IYT; €EKOHOMiKa, MapKeTHHT,
MeHeIKMEeHT, KOHKYPeHTOCIIPOMO3KHICTb, cydacHi iHdopMarifiHi Ta KOMYHIKaTMBHI TeXHOIOrii B rOTEIbHO-
pecTopaHHiii Cripasi.

T'onoBHa MeTa YXypHaJTy — CIPUSTHHSI PO3BUTKY HAYKOBMX JOCTiIKeHb Y XapUOBMX TEXHOJIOTISIX Ta TOTeNb-
HO-peCcTopaHHil cripasi.

BupaHHS po3paxoBaHe Ha HAYKOBIB, BUK/IA[AuiB, acipaHTiB, MaricTpiB, CTygeHTIB Ta (axiBiliB, XTO
Npar”e OTPMMAaTy IPYHTOBHI 3HaHHS TEOPETUYHOTO i IPUKJIAJHOTO XapaKTepy.

Bupanus BrmoueHo Jo Ileperiky HaykoBux ¢axoBMX ByuaaHb YkpaiHu (kateropist «b») BifmosigHo oo
Haka3y MOH Vkpainm Bin 28.12.2019 N2 1643 3a crienianbHoctsimu: 181 «XapuoBi TexHosnorii», 241 «[oTenbHO-
pecTopaHHa CIipaBay.

Pexomendosaro 0o OpyKy BueHoto padoro
Kuiscbkozo HayioHansHOz0 yHigepcumenty Kynsnypu i mucmeyms
(npomoxkon N2 5 8i0 01.12.2020 p.)

TosoBa pemakuiifHOi pagu
Muxaiino ITepeciunuii, TOKTOP TEXHIYHUX HAYK, Ipodecop, KuiBchKuit HallioHaTbHMIT
YHiBepcuTeT KyiabTypu i MucrenTs (YkpaiHa)

YneHu peJakuiiHOI pagu:

Jlio6omup Xomiuak, TOKTOP TEXHIUYHMX HAyK, Mpodecop, wieH-KopecrnoHaeHT HauioHanbHOI akamemil Hayk
Vkpainu (Ykpaina); Jpazan Yuiu, WACS WORLDCHEFS, koHTHHeHTanbHMii ayipekTop y IliBHiuHi €Bpomi (IIBe-
1ist); AHHa Co6ko, mokTop dinocodii, CximHOEBpOMEHChKII YHIBEPCUTET €KOHOMIKM i MeHemkMeHTy (YKpaiHa);
Muxaiino Manoe, noxrop ¢inocodii, norent, KuiBcpkuii HallioHaIbHMI YHiBepCUTET KyJIbTYpH i MucTelTB (YKpaiHa).

TonoBHMIi pesakTop
T'pueopiti [leliniueHKo, TOKTOP TEXHIYHUX HAYK, Tpodecop, XapKiBCbKUit TepskaBHMIT YHIBEPCUTET XapuyBaHHS
Ta TOPTiBIi, 3aCTy>)KeHN [isiy HayKu i TexHikM Ykpainm (YkpaiHa)

3aCTYIMHMK IOJIOBHOTO peJJakTopa
Ipuna Kanauoea, noxtop eKOHOMiuHMX HayK, HauioHanbHMit excriept Council of Europe (Vkpaina)

BigmoBiganpHuMit cekperap
Onena Kaponon, marictp 3 ekoHOMiky, KuiBcbkuii HaljioHanbHMIt YHIBEPCUTET KYJIBTYPU
i mucrenTs (YKpaina)

YseHu pemakuiiiHoi Komerii:

Onekcandp Yepegko, NOKTOP TeXHIYHMX HayK, mpocdecop, XapKiBCbKuMil AepskaBHUI YHIBEPCUTET XapuyBaH-
HS Ta TOPriBiI, 3aCaysKeHMii iS4 HAyKM i TexHikm YKkpaiHm, wieH-KopecroHfeHT HamioHanpHOI akamemii Hayk
Vkpainu (Ykpaina); ITaeno ITueoeapos, NOKTOP TeXHIYHMX HayK, nmpodecop, XapKiBCbKUil HepKaBHUIT YHiBepCu-
TeT Xap4yyBaHHSI Ta TOPTiBJi, aypeaT gepkaBHOI npemii B ramysi Hayku i TexHiku (YkpaiHa); Banepiii CykmaHos,
JIOKTOp TeXHIYHMX HayK, mpodecop, [TonTaBcpka Aep)kaBHa arpapHa akajeMisi, 3acly>KeHuit isd HayKu i TexHiku
Vkpainu (Ykpaina); Bimaniti Kop3yH, TOKTOp MeIUYHKUX HAyK, Mpodecop, rOJIOBHUIT HAYKOBUI CHiBpPOGITHUK [H-
CTUTYTY rpoMafichbkoro 3m0pos’ss HAMH Vkpaiuu (Vkpaiua); lrodmuna Maniok, JOKTOP TeXHIYHMX HayK, nmpode-
cop, XapKiBCbKMIi Jep)kaBHMI yHiIBepCUTEeT XapuyBaHHS Ta TopriBmi (YKpaiHa); Kapina Ceidno, OKTOp TexHid-
HUX Hayk, nmpodecop, XapKiBCbKMii TOProBenbHO-eKoHOMiuHMI iHcTuTyT KHTEY (YkpaiHa); Jmumpo Conoxa,
IOKTOp €KOHOMIYHMX HayK, mpodecop, [JoHenbKuit AepkaBHMi yHiBepcuTeT yrpasiinusa (Ykpaina); Bnadimep
I'nonmi, [OKTOp eKOHOMiUHMX HayK, Tpocdecop, BaTymcbkuii nepskaBHmit yHiBepcutet imeHi lllora Pycraseni (I'py3is);
Opiii Knankis, noxrop dinocodii, norent, Jlogsbkuii yHisepcuret ([lonbiia); Ipuna AHMOHEHKO, TOKTOP €KOHO-
MiuHMX HayK, mpodecop, HarlioHanbHMit yHiBeEPCUTET XapuoBUX TexHoJorii (Ykpaina); Taxip AMipacnianos, TOKTop
dinocodii (Asepbaitmkan); Inna Tropikoea, JOKTOP TEXHIUHNUX HAYK, LOLEHT, [I01TaBChbKMit YHIBEPCUTET EKOHOMIKI
i Toprisni (YkpaiHa); Ieop I'puuwienko, noxkrop dinocodii, mpodecop, KuiBchbkuit HallioHanbHMIT YHIBEPCUTET KYIIBTY-
pu i mucrents (Ykpaina); Ceimaana Ilepeciuna, noxrop dinocodii, norent, KuiBchkuit HarjioHaIbHMI YHiBepeuTeT
KynabpTypy i mucrenTs (Ykpaina); Bikmop Tpunuyk, nokrop dinocodii, norent, Harionanpamii yHiBEpcuTeT Xap-
yoBMX TexHouorii (Ykpaina); Onekciii Tonkux, noxtop dinocodii, norent, KuiBchbkuit HaioHAIbHUI YHiBepCUTET
KyabTypu i MucTenTB (Ykpaina); Ipuna Kopeyska, nokrop dinocodii, mouent, HarjioHanbHMit YHIBEPCUTET XapUOBUX
TexHosoriii (YkpaiHa).
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Hayunblii sxypHan «PecTOpaHHBIN 1 TOCTMHUYHbBIV KOHCAATUHT. IHHOBaLIMM» — HayuyHOe pelieH3MPOBaH-
HOe M3/IaHMe OTKPBITOTO TOCTYTIA, ITyOIMKYeT CTaThy, B KOTOPBIX PACKPBIThI OCHOBHbIE HAIIPAB/IEHNUS PA3BUTHUS
PeCTOPaHHOrO ¥ TOCTMHUYHOTO J1eJ1a, 8 UMEHHO: MUIIEBbIe TEXHOIOTUM, CTPATerMYecKoe ¥ MHHOBALYIOHHOe
pasBUTHE TPeANPUSITHIT TOCTUHUYHO-PECTOPAHHOTO GM3Heca; aKTyaJbHbIe BOMPOCHI KyITMHAPOIOTUY, SHO-
racTpOHOMMM, KyJIMHAPHOM 3THOMOTUYM U CEPBUCONIOTUM; TeOpeTUUYecKye 1 MpakTUIecKye acreKTbl BHeape-
HUSI TIUIIEBBIX TEXHOMOTHIT GYHKLIMOHATHHOTO Ha3HAYEHVSI; BOTIPOCHI 9KOJIOTUY MMATAHMS Y TTPELOCTABIEHNST
TOCTMHUYHO-PECTOPAHHbBIX YCIYT; 9KOHOMMKA, MAPKETVHT, MEHEIKMEHT, KOHKYPEeHTOCIIOCOOHOCTh, COBpe-
MeHHbIe MH(POPMAaLMOHHbIE I KOMMYHUKATUBHbBIE TEXHOJIOTMIM B TOCTMHUYHO-PECTOPAHHOM JIeJTe.

[maBHasi 1jesb KypHa/la — CONENCTBME Pa3BUTMIO HAyUHBIX MCC/IENOBAHMI B MMILEBBIX TEXHOMOTMSIX U
TOCTMHUYHO-PECTOPAHHOM Jieie.

Vi3ganne mpeqHA3HAUEHO [ HayYHbIX DPAOOTHUKOB, MpeIojaBaTesielf, aclMpPaHTOB, MarucCTPOB,
CTYZIEHTOB U CIeLMaINCTOB.

V3paHue BKIOUeHO B IlepeueHb Hay4YHBIX MPodeccrOHaNbHBIX M3JaHuil YkpauHbl (kateropus «b»)
B cooTBeTCcTBMM C npuka3zom MOH Vkpauusl ot 28.12.2019 N2 1643 mo crenyanbHocTsIM: 181 «IIuieBbie
TEeXHONOIUMN», 241 «[OCTMHUYHO-PeCTOPAHHOE [1eI0».

PexomendosaHo K neuamu YueHsim cosemom
Kuesckoz0 HayuoHanvHoz0 yHusepcumema Kyasmypsl u UCKyccmas
(npomokon N2 5 om 01.12.2020 2.)

IIpencenaTenb peJakiOHHOTO COBETa
Muxaun ITepecuyHbtii, JOKTOP TEXHUYECKUX HAyK, Tpodeccop, KueBckuii HalOHAIbHBIN
YHUBEPCUTET KyJIbTYPbI U MCKYCCTB (YKpauHa)

YneHsbl pefaKIMOHHOIO COBeTa:

Jlro6omup XomMuuak, JOKTOP TEXHUYECKUX HAyK, podeccop, WieH-KoppecrnoHieHT HaumoHanbHOI akagemMun
Hayk Ykpauubl (YkpauHa); Jpazan Yuuu, WACS WORLDCHEFS, koHTHHeHTaIbHbI qupekTop o CeBepHoii EBpore
(LlIBennmst); AunHa Co6Ko, noktop dumocodun, BocTOUHOEBPOMENCKMIT YHUBEPCUTET IKOHOMUKM M MEHEIKMEeHTa
(Ykpanna); Muxaun Manos, nokrop dwiocobun, noueHT, KueBcKuii HalMOHANbHBIN YHUBEPCUTET KY/IbTYDPbI
1 UCKyCCTB (YKpanHa).

Ty1aBHBI peJakTop
TI'puzopuii /JeiiHuueHKo, TOKTOP TEXHNYECKUX HayK, Tpodeccop, XapbKOBCKMII TOCYIapCTBEHHBI YHUBEPCUTET
MUTAHUS M TOPTOBIIY, 3aCITY>KEHHBII IesiTeNb HayKy ¥ TeXHUKM YKpauHbl (YKpauHa)

3amecTHTeNb I7IABHOTO pefaKkTopa
Hpuna Kanauesa, fOKTOp 9KOHOMMYECKMX HayK, HaumoHanbHblit akcrept Council of Europe (Ykpanua)

OTBeTCTBEHHBIN CeKpeTapb
Enena Kaponon, maructp sKoHOMUKM, KuieBcKMit HallMOHATbHbIV YHUBEPCUTET
KYJIBTYDbI U MCKYCCTB (YKpanHa)

UneHbl peJakKLVOHHOM KOJJIETUM:

Anekcandp Yepeeko, NOKTOpP TEXHUUYECKUX HAyK, Mpodeccop, XapbKOBCKMI TOCYIAPCTBEHHBIN YHUBEPCUTET
MIUTaHYS Y TOPTOBIIY, 3aCTy>KEeHHbIIA IesiTe/lb HayKy M TEXHVKM YKPaHBI, 4IeH-KOppecloHAeHT HaloHabHO akaieMun
Hayk YkpauHsl (YkpayuHa); ITagen ITueoeapoe, [OKTOP TeXHUIECKMX HayK, Ipodeccop, XapbKOBCKUIT TOCYyAapCTBEHHBIN
VHMBEPCUTET TIMTaHMS Y TOPTOBJIH, JIaypeaT rocy4apCcTBeHHOI rpeMui B chepe Hayku U TexHUKY (YRpavHa); Banepuii
CyKMaHO08, OKTOP TeXHUYECKUX Hayk, Ipodeccop, [TonTaBckasi rocyaapCcTBeHHas! arpapHasi akaieMusi, 3aCTy>KeHHBI
nesiTeNtb HAYKM U TeXHUKM YKpauHbl (YkpanHa); Bumanuii Kop3yH, IOKTOp MeAMIIMHCKUX HayK, Tpodeccop, IMaBHbIi
HayuHblii COTPYIHUK MHCcTUTyTa O6LIecTBeHHOro 310poBbsi AMH Vkpamusl (YkpanHa); Jlloomuna Maniok, TOKTOD
TeXHUYECKMX Hayk, Ipodeccop, XapbKOBCKMIi FOCYAapCTBEHHbIN yHUBEpCUTET uTaHust 1 Toprosiu (YkpanHa); Kapuxa
Ceu0no, TOKTOP TeXHUUYECKMX Hayk, npodeccop, XapbKOBCKMiT TOProBO-3KOHOMMYECKMit MHCTUTYT KHTIY (VKpanHa);
Jmumpuii Conoxa, BOKTOp SKOHOMUUECKUX HAYK, Mpodeccop, JIoHeIKIii ToCyAapCTBEHHbI YHUBEPCUTET YIIPaBIeHMs
(Ykpanua); Bradumep I'moHmu, [OKTOp SKOHOMUUYECKMX HayK, mpodeccop, BaTyMckuit rocyqapcTBeHHbIN YHUBEPCUTET
umenu llora Pycrasenu (I'pysusi); FOpuii Knankue, nokrop dwnocodmn, noret, JlonsuHckuii yausepceuret (Ilonbiia);
Hpuna AHmMOHEHKO, TOKTOP SKOHOMMYECKUX Hayk, rmpodeccop, HalyoHa bHbI YHUBEPCUTET MUIIEBbIX TEXHOIOTUIA
(Vkpanua); Taxup Amupacnamos, noktop ¢wmiocodun (Asepbaiimkan); MHHa Tiopukoed, HOKTOP TEXHUYECKUX
HayK, JOIeHT, [TonTaBckuii yHMBEpCUTeT SKOHOMUKY U ToproBiu (YKpauHa); Heope I'puuienko, noxrop dumnocodun,
nipodeccop, KueBckuii HALlMOHAIbHBIN YHUBEPCUTET KYJIbTYPbI U UCKyccTB (YkpauHa); Ceemnana Ilepecuynas, [OKTOD
dunocodun, mouent, KneBckuii HalVOHAIbHbIA YHUBEPCUTET KyJIbTYpbl M MCKyccTB (YKpauHa); Bukmop Tpunuyk,
noktop Gunocodnn, foreHT, HauyoHaIbHbI YHUBEPCUTET IMIIEBBIX TeXHOMOruii (YkpanHa); Anekceli TOHKUX, JOKTOD
dunocodun, norent, KueBckuil HalMOHAIBHBIN YHUBEPCUTET KYJIbTYPbl U UCKyccTB (YKRpamHa); Mpuna Kopeukas,
nokTop drutocodun, foreHT, HalMoHaIbHBIA YHUBEPCUTET MMILEBbIX TeXHOMOoruii (YkpanHa).

OcHoBaTtesnb — KreBckuit HallIOHATbHbBI YHUBEPCUTET KYJIbTYPhI M ICKYCCTB
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The topicality. The conditions of the pandemic lockdown prompted economic entities to
restructure their activities in accordance with the new communication and operational rules.
The service sector, the main purpose of which is the leisure organization, it has suffered the most
from quarantine, as it has been banned. Therefore, some institutions have closed down, unable
to withstand the crisis tendencies in the consumer market, financial pressure from landlords, and
some have reformatted the business to new conditions of interaction with customers — remote
services and delivery.

Mitigation of quarantine has helped revive activities, but it is legitimate within the protocols
and regulations of local and state authorities to prevent the spread of viral infections. Therefore,
the management of economic entities implements compliance control, the purpose of which is
to carry out economic activities in accordance with laws, regulations and protocols, deviation or
ignoring which creates risks of reputational and financial losses. Compliance control identifies
economic and reputational risks, carries out prevention and management, forming a set of real
measures to protect business and its owners. Thus, the implementation of a compliance control
system is an important component of the development strategy of economic entities, including
the hotel business, and a relevant object of study.

Purpose and methods. The purpose of the study is to theoretically analyze the compliance
of hotel services and the formation of a model that identifies areas for improvement of hotel
services in pandemic risks. The comparative nature of compliance as a category of proof of com-
pliance with certain limitations contributed to the use in the research process of a set of general
scientific methods, such as abstraction, analysis and synthesis, modeling, elimination of factors
influencing the object of study, gap method for scoring compliance and allowed to substantiate
the proposed imperatives of the framework conditions of compliance in the hotel business. Re-
sults. An empirical assessment of the financial losses of hotels from the pandemic caused by
COVID-19 has been carried through in Ukraine. The directions of compliance of hotel service
have been formed. The imperatives of framework conditions of service in hotels in the conditions
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of the COVID-19 pandemic have been compiled. The compliance of hotel service compliance has
been screened by the gap method. Conclusions and discussions. It is scientifically substantiat-
ed that the conceptualization of compliance control of hotel services is an urgent scientific task,
as it allows to study the requirements for it and to comply with what is necessary in quarantine
conditions. Further research needs to be deepened in order to assess the financial gaps in the
implementation of the imperatives of the framework conditions in the business processes of
the hotel, as well as to assess new forms of hotel services that have emerged in the world hotel
business during the pandemic.
Keywords: compliance control, hotel service, COVID-19, gap method.

The topicality of the problem

Formulation of the problem. Modern business society is experiencing a pandemic
crisis, which caused a “plateau” effect and forced service companies to reconsider the
standards of management and service, regulated rules and activity principles. In this
regard, the new conditions and requirements for hotel services require the improvement
of business processes and the construction of a compliance system — internal policies
and procedures based onregulations, including sanitary and epidemiological guidelines.
First of all, the service processes underwent reformatting the staff must work according
to the algorithm of health and safety: temperature screening; preventive disinfection
of workplaces, surfaces, floors; ethics of communication; features of food organization,
etc. Moreover, compliance control (compliance control) in the hotel is carried out
both by internal sources (management, business owners and franchisors) and external
(government regulators, customers, and partners).

State study of the problem. In the scientific literature, the definition of compliance
and the development of'its basic concepts have been worked out in many areas, including
hotel. Thus, Rafael Robina-Ramirez, M. Isabel Sanchez-Hernandez, Carlos Diaz-Caro
(Robina-Ramirez et al., 2020) studied the compliance of corporate protocols of hotels of
different categories to the Spain legislation; Vovk O., Kovalchuk A., Pasiychuk A. (2020)
argued the need for a compliance approach to enterprise management; Pererva P. (2017)
is the creation of an appropriate unit that correlates with corporate strategy.

However, the global pandemic caused by the spread of the SARS-CoV-2 virus
(known as the COVID-19 virus) has made significant adjustments to hotel operations,
necessitating innovative approaches to business processes and hotel services.

Given the above, the works of Grishina O. (2020), who studied the problems of
the operation of quarantined hotels, are relevant in the formation of the patchwork
of current innovations in hotel services; Rolska R., Sharan L. and others (2019), who
studied the introduction of specialized packages with rehabilitation services in a family-
type hotel; Pozdnyakova O. (2019), where the practice of educational and rehabilitation
institutions is considered; Sidoruk S., Polishchuk L., Tyschuk I. (2019), who focused on
the organization of SMART-hotels as a direction of reformatting the service in order to
minimize the risks of infection, etc.

The authors of the above research have identified problems in the operation of
hotels, the formation of an effective service system in a viral pandemic, which have
become objects of compliance in our study.
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Compliance affectometry, in turn, requires an appropriate methodology for
processing, which will provide a reliable and timely assessment of the results of research
and implementation of organizational and managerial measures of hotel services in
pandemic risks. Studying scientific experience in various fields of activity, in particular
risk assessment, it seems most interesting in this context to apply the gap method. It is
used in the assessment of interest rate risks of the bank (Buchko, 2014), cybersecurity
analysis (Ilyashenko et al., 2018), assessment of anti-corruption compliance (Okunev
et al., 2018). Attempts to apply the gap method in tourism can be traced in the works
of Saukh I. (2017) as a means of decision-making in the formation of a strategy for the
financial potential development of the tourism enterprise; Baumgarten I. V. (2017) is as
a tool for management analysis of the hotel business; Chan I. (Chan, 2004) is as a study
of gaps in the perception of hotel marketing and information technology support for
business tourists.

Unresolved issues. The topicality of the study is to determine the areas of compliance
of hotel services in quarantine and post-quarantine conditions caused by pandemic
risks, and their assessment using the gap method.

Purpose and research methods

The purpose of the article is a theoretical analysis of compliance with hotel services
and identifies areas for improvement of hotel service standards in pandemic risks.

Research methods. The comparative nature of compliance as a category of proof
of compliance with certain restrictions contributed to the use of general scientific
methods of the hotel service complex research: abstraction, analysis and synthesis,
modeling, elimination, which ensured the systematic nature of the study of compliance
imperatives and the definition of its directions in the hotel business.

The information base of the study was the scientific works of domestic and foreign
scientists, their achievements in the application of compliance and gap analysis in
various fields, including the hotel business.

The object of the study is the compliance control of hotel services.

The subject of the research is service process and facilities that form the molecular
model of the hotel business in a pandemic.

Scientific novelty is to determine the patterns of compliance control in the hotel
business in a viral lockdown, which will ensure the effective functioning of the enterprise
through the provision of hotel services in accordance with modern requirements and
sanitary and hygienic standards.

Research results

Economic entities today operate in difficult pandemic conditions that have affected
the development of global and regional markets caused a crisis in the domestic hotel
business in particular. The scientific and business community is concerned about the
risks of outbreaks of infection of employees and tourists in hotels, which are likely
due to non-sanitary non-compliance of hotels with modern requirements, which may
eventually lead to the cessation of these enterprises as business entities. The blocking
of tourist flows from all sources, including domestic ones, has caused the shutdown of
many hotel enterprises, in particular in the segment of luxury, small hotel business, and
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medical and health accommodation facilities. Those who continued to work faced the
problem of ultra-low workload. Color delineation of geolocations by levels of infection
risks makes adjustments to quarantine requirements and permits for certain hotel
services. However, this means extending the period of unprofitable hotels.

In order to assess the impact of the COVID-19 pandemic on the hotel business
in Ukraine, experts from Vertex Hotel Group and Colliers International (Ukraine)
conducted a study of the hotel real estate market in Ukraine, during which it was found
that 85% of respondent hotels and inform about the risk of bankruptcy, or prepare for
closure (Fig. 1).

2 and without category | | | | O are preparing to close

3 stars | || | | M are not planning

4 stars || .
i | | O are forced to think
5 stars |
[ [ O have already closed the

0 20 40 60 80 100 _msfitution

Fig. 1. The state of hotel entities functioning during the quarantine caused by the epidemic
COVID-19, % of respondents
Source: Colliers International (Ukraine), 2020

The pandemic crisis has caused significant economic losses to the hotel business.
Taking into account the data received from Colliers International (Ukraine) and Vertex
Hotel Group for one month of quarantine, we eliminate the indicators to the duration
of the restrictions predicted by experts — October 2020 (8 months) (Fig. 2).

O over 64 million grn
2 and without category M from 24 to 63, 999 million
4 g
3 stars -
] O from 8 to 23,999 million grn
4 stars | | |
5 stars | I | O from 4 to 7,999 million grn

0 20 40 60 80 100 |Hto 3,999 milliongrm

Fig. 2. Empirical assessment of the amount of financial losses of hotel entities during
quarantine caused by the epidemic COVID-19,% of respondents
Source: compiled by the author for Colliers International (Ukraine), 2020
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Figure 2 shows the depression in the hotel sector of high-end hotels, while the
losses of low and medium price categories are much lower, because they have a smaller
number of rooms and a reduced range of additional services. In these conditions, the
resumption of activities is possible only at a slow pace as tourist demand intensifies,
along with the reformatting of hotel services, the introduction of new approaches to
creating safe working conditions and consumption of hospitality services.

New market challenges, a protracted quarantine period and the growing urgency of
finding ways to survive are leading to a unique pandemic crisis. In these new conditions
for hotel operators, innovative strategic pathways must combine compliance with the
comfort of hotel service and pandemic protocols and requirements. In our opinion, it
is expedient in this situation to use paired molecular docking and to determine the
most advantageous architecture of some business processes (molecules) relative to
others. The main purpose of docking is to obtain optimal (according to the established
criteria) spatial structures in the organization of hotel services (Meng and others,
2004). That is, the result is molecular modeling — a purposeful modification of the
structure of molecules in a dynamic model in order to establish the dependencies of
the type structure-property (Opeid & Schweik, 2008). In our study, the application of
this methodology is caused by the need to study the internal organization and service
relationships of “molecules” components of the guest cycle to identify opportunities
for their modification under the influence of new protocols of behavior and compliance
with them. When building a molecular model of compliance with hotel services, we will
be guided by the principle: compliance with hotel service is fixed, and the requirements
for the organization of health processes unfold around it in various ways: optimal
and maximum tools and procedures. The first involves the use of personal protective
equipment (masks, rubber gloves), constant temperature screening of staff and guests,
hourly hygienic cleaning and disinfection of surfaces, the presence of disinfectants
in all public places. The second are significant equipment costs: frames-sanitizers,
medical boxes, machines with masks and rubber gloves.

Thus, the system of compliance with hotel services includes objects and processes,
which will be shown schematically, based on conceptual hotel services: accommodation,
food, additional household and business services, sports and recreational services (Fig. 3).

Creating conditions of individual isolation at the first symptoms of the disease,
providing rehabilitation services for people who have contracted a viral disease, become
an important component of complementary hotel services in conditions of pandemic
risks, so their implementation is important for the functioning of the accommodation.

This approach to the compliance of hotel services allowed compiling the imperatives
of the framework conditions of service in hotels in a pandemic COVID-19 (Table 1).

Today, all accommodation facilities in Ukraine are recommended to be guided
by Part 1 of Art. 68 (Medical and sanitary provision of recreation) as amended in
accordance with the Law N2 5460-VI of 16.10.2012 (Verkhovna Rada of Ukraine, 2012),
according to which the owners and managers of accommodation are obliged to create
healthy and safe conditions, to provide the possibility to provide the necessary medical
care to the persons having a rest. Although guests are probably already familiar with
the rules of conduct and measures to reduce the risk of viral infection, they should be
reminded on the official website of the hotel, where the guest can read the information
when booking services; in the mobile application that he will use while at the hotel; in
printed materials (booklets, memos, etc.) that can be placed at the reception desk, in
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rooms, places of recreational recreation, trade halls of food establishments. In addition,
social distancing measures, together with systematic hand hygiene and respiratory
etiquette, are essential to prevent the transmission of COVID-19. Thus, the safety of
guests and employees in hotels is the direct responsibility of business organizers as
participants in the global process of stopping the pandemic and preventing the risks of
a new wave of viral infections in the company and beyond.

— Guest Incoming: booking service, check-
in, check-out

— floor service: housekeeping, concierge
service, jack service, butler service

— transfer

service processes

Lobby group of rooms
Number fund

Household services
Vehicles for tourist services

— service in trading halls and open areas

— room service

— catering

— service in the format ready to eat, ready to
cook

service processes
|

Production shops, warehouses

Trade halls of restaurants, open areas
Lobby bar, bars and buffets at the business
center, in recreational areas

\

objects

Business services

/
objects

/

Conference and congress halls
Exhibition areas

Meeting and negotiation rooms
Open areas for mass events

7
objects

Sports and
recreational services

\

objects
AN

Sports and recreational facilities and
structures

Premises for medical care (observation,
medical and treatment rooms

|
service processes

— organization and holding of events
— booking business services
—rent of premises and areas
| — organization of a temporary business

| office (equipment, recruitment, escort, etc.) |

- _ 4

|
service processes

M provision of recreational services
— organization of mass sports and

|
| recreational events
|

— providing first aid for symptoms of a viral

| disease, creating conditions for individual

Fig. 3. Objects and processes of compliance control of hotel service
Source: compiled by the authors
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Table. 1. Imperatives of framework conditions of service in hotels in the conditions of pandemic

COVID-19
Rules Procedures Means Operating activities
The service process “Incoming guest”
Ensuring the Systematic temperature - marking a safe Training of personnel
sanitary and screening of staff and distance on the in the rules of work
epidemiological | guests floor in the conditions of
safety of guests Safe distance in - medical masks risks of spreading
and staff communications - rubber gloves epidemiological
Transparent protective - frames- diseases
screens on reception sanitizers Upon check-in, the
desks, concierges - hand sanitizers | guest must indicate
Hourly treatment of - infrared whether he / she
contact surfaces and contactless has been in contact
floors of the reception thermometers with patients with
area - medical kit COVID-19 during the
Disinfection of - special last 14 days.
upholstered furniture containers for Providing guests
with steam generators at used personal with suspected viral
least every 2-3 hours protective infection with places
Interval air conditioning equipment for observation with
with the addition of full hotel service
disinfectants
Service process “Floor service”
Ensuring the Maintaining security in - markings of Accommodation for
sanitary and the communications of safe distance on | no more than one
epidemiological | guests on the floor the floor in the guest in the room,
safety of guests Daily routine cleaning corridors except for couples
and staff with sanitation of the - boxing with and other relatives
Prevention of surfaces and floors of the | medical masks, who permanently live
infection risk area in the rooms rubber gloves together
Air conditioning of the - hand sanitizers | Daily monitoring of
room with the addition in the rooms and | the health of guests
of disinfectants during on the floor and staff
cleaning - airtight Providing guarantees
packaging of of care for the safety of
items in the services provided and
rooms prevention of infection
Business process “Food organization”
Ensuring Keeping a safe distance in | - marking a safe Training of personnel
adequate communications distance on the in the rules of work
nutrition in Hourly treatment of floor in the conditions of
compliance with | surfaces and floors of the | - medical masks | risks of spreading
the sanitary and | shopping area - hand sanitizers | epidemiological
epidemiological | Interval air conditioning - packing food diseases
safety of the with the addition of in a safe closed Prevent the risk of
guest and staff disinfectants container infecting the guest and
Control over the safe - organization of | staff
number of visitors room service Providing room service
to guests with
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Rules

Procedures

Means

Operating activities

a suspected viral
infection

CepsicHi mpouecu «Opranisainis 6isHec-mocryr»

Prevention of
infectious and
viral diseases

Hourly treatment of
surfaces and floors of the
shopping area

- marking a safe
distance on the
floor

Training of personnel
in the rules of work
in the conditions of

Ensuring the Interval air conditioning - medical masks risks of spreading
sanitary and with the addition of - rubber gloves epidemiological
epidemiological | disinfectants - hand sanitizers | diseases
safety of guests Control over the safe - infrared Ensuring social
and staff number of visitors contactless distance
thermometers Contact management
- special
containers for
used personal
protective
equipment
- airtight
packaging
of individual
stationery
Service processes “Creation of conditions of individual isolation
at the first symptoms of a disease”
Relieving the Isolation of a guest in the | - boxing with Providing conditions
risk of infection | room temporarily before medical masks, for self-isolation
Prevention of the intervention of local rubber gloves

the spread of health authorities and - hand sanitizers
coronavirus provided that the room in the room and
infection is not provided to other on the floor
COVID-19 and guests - airtight

other viruses and | Cleaning and disinfection | packaging of

of the room where the sick | items of use

person is

strains

Source: compiled by the authors according to the Resolution of the Ministry of Health N¢
32 (Ministry of Health, 2020a); Resolution of the Ministry of Health N2 36 (Ministry of Health,
2020b); Operational considerations...( World Health Organization, 2020)

This provides grounds for assessing the level of implementation of the above
recommendations, the readiness of hotels to implement and comply with the framework
conditions of service in epidemiological conditions. The chosen method of gap analysis
(from the English Gap - gap, imbalance) involves determining the gap indicator, which
is relevant to use as a sensitive indicator of the company’s response to changes in
operating conditions, including hotel services (Chan, 2004). This justifies the formation
of current innovations in hotel services and their compliance with the framework
conditions of the epidemiological situation. Based on the proposed molecular model
and certain imperatives, we analyze the current state of hotel services in Ukraine by
gap (deviation of the expected from the real state), where the main criterion is the
sanitary and hygienic requirements for customer and internal relations. The evaluation
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was carried out according to a 5-point system, where “0” is a lack of appropriate tools
and procedures; “5” is their full application and compliance (Table 2).

Table 2. Scoring of compliance of hotel service by a gap method

Reality Expectation Gap

2* and 2* and 2* and
Basic components 4 | 3 without 4- | 3% without 4- g% without

catego- catego- catego-

ry ry ry

Accommodation 4 3,5 1 5 3 2 -1 0,5 -1
Food 4,5 3 1 5 3 2 -0,5 0 1
Business services 4,5 | 2,5 0,5 5 3 1 -0,5 | -0,5 -0,5
Health care 3,5 2 2 5 4 1 -1,5 -2 -1
Cumulative gap - - - - - -3,5 | -2 -1,5

Source: compiled by the authors based on the results of the evaluation of feedback on
the platform https://docs.google.com/forms/d/1tFEefaZ8Fyosz6A9vc1ZD60Zk82s3iGS-
261xYEXYEo/edit?usp=sharing

The findings show negative results between the expected and actual state of
health compliance. Own research has shown almost complete disregard of quarantine
requirements by hotels in most seaside resorts, due to local apathy. At the same time,
the capital’s hotels are also in no hurry to implement total health compliance, hoping
for a quick repayment of the epidemic. Thus, the vast majority of hotels use the optimal
configuration of the molecular model of hotel services. According to the results of
table 3, we form a projection of the visual reflection on the graph (Fig. 4).

accommodation

0
-1

medical service't ood

additional services

——4-5* —=— 3% A 2*and without category standard

Fig. 4. Map of positioning the gap on the basic components
of hotel services in a pandemic conditions
Source: compiled by the authors
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It is obvious that the most distant from the standard were high-class hotels, for
which medical care is a mandatory component of services. This can be explained by
the collinearity of health requirements and ensuring a high level of comfort. Other
categories of hotels are more flexible in this regard and seek to increase their presence
in the market of hotel services, taking advantage of the situation. It is projected that
all hotels focused on food services, provided food delivery to the room, showing the
approach of the vectors to the standard (where all the values of gaps are equal to 1).
Ironically, the least attention is paid to medical care, which is reduced to the formalities
of temperature screening and first aid, ambulance call.

Characterizing the cumulative gap, we see negative values for all categories of hotels.
The negative gap diagnoses a situation where expectations (expected obligations hotel)
exceed reality (given the possibility of hotel service). Such estimates determine the
need for operational and strategic management of gaps, which is that the size and type
of gap should be consistent with the forecasts and trends of the pandemic situation in
Ukraine and the world. Such estimates determine the need for operational and strategic
management of gaps, which is that the size and type of gap should be consistent with
the forecasts and trends of the pandemic situation in Ukraine and the world.

Negative gap, for its part, predicts the risk of financial losses due to penalties and
reduced customer focus. Thus, it is important for the hotel management that the gap
corresponds to the direction of movement of positive impressions of guests, which
absorbs loyalty and increase profits. That is, it was positive or at least zero. Thus, the
gap, in this case, is considered as a measure of reputational risk to which the hotel is
exposed in a fixed timeframe fixed by certain criteria (crisis cycle, season, etc.).

Compliance control, thus, will consist in the formation and observance of hotel
service standards that comply with organizational procedures and health protocols
in conditions of risk of infection. Of course, the additional costs are quite significant
in aggregation, but prevent penalties and complaints that can lead to closure and
downtime of the hotel.

Thus, hotels should be armed with at least a minimum set of rules, procedures and
means of health care and exercise internal and external compliance control over their
implementation.

Conclusions and discussion of results

Assessment of the state of functioning and financial losses of hotel entities in the
COVID-19 pandemic allows us to note that the conceptualization of compliance control
in the hotel business is especially relevant with quarantine requirements, as it allows
studying and scientifically justifying directions of hotel service compliance. Elaboration
of framework conditions as imperatives of activity in modern conditions is strategically
important for hotel management, in particular as a tool of competitiveness.

Based on the study, some conclusions can be drawn about the compliance of hotel
services in the context of pandemic risks:

— difficult conditions caused by the COVID-19 pandemic led to the complete closure
or suspension of hotels in Ukraine, and only a small number of companies entered the
struggle for survival;
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— inevitable changes in the conduct of economic activity in the new conditions,
the service system encourage participants in the hotel services market to seek unique
strategies and tactics;

— hotel service is considered as the interaction of objects and processes that are
compliant and require additional standardization, taking into account legislation
aimed at preventing a viral pandemic;

— service reactivation strategy, which involves the introduction of a certain
configuration of the molecular model of hotel services, can be the key to a successful
exit of hotels from the pandemic crisis;

— studies of the level of hotels’ responsibility for creating safe conditions for guests
and staff using the gap method suggest that there is an insufficient level of sanitary
and epidemiological safety in hotels, which, in turn, will reduce the contingent and
financial losses.

The introduction of rules, procedures and means to prevent infection is projected
to become a new etiquette of relations, part of corporate culture. Health and safety
requirements will gradually diffuse; natural symbiosis will ensure the comfort and
safety of customers and hotel staff, thereby increasing its reputation capital.

During the collection and processing of the research material, the main problems
and limitations related to access to protocols and procedures for health care of
hotels were outlined, so most of the conclusions are hypothetical. In addition, the
public platform survey lacks subjectivity and a wide range of hotels by category and
destination, making it difficult to assess survey results. Further research requires the
elimination of subjectivity in feedback by professional sampling. It is promising to
deepen the assessment of financial gaps in the implementation of the imperatives of the
framework conditions in the business processes of the hotel, as well as the evaluation
of new forms of hotel services that have emerged in the world practice of hotel business
during the pandemic.
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HAYKOBE OBI'PYHTYBAHHS KOMIIJTAEHCA IT'OTEJIbHOI'O BI3BHECY
B YMOBAX IMAHJIEMII

AKTyanbHiCTh. YMOBM MaHAEMiUHOIO JIOKJAYHY CITOHYKaIX eKOHOMIiUHi Cy6’eKTU 1epeby-
TMOBYBATHM isUIbHICTD BiITOBiTHO O HOBMX KOMYHIKaTMBHMX Ta oreparniiinux rnpasui. Chepa
MOCJTYT, OCHOBHOIO METOIO SIKO1 € OpraHisaliist 03B, Haitbiblie MocTpaskaana Bim KapaHTU-
HY, aJKe OMMHWIACH TIif] 3a60poHO010. TOMY UacTMHA 3aK/IafiB 3TOPHY/IA HisJIbHICTb, HE BUTPU-
MaBIlIM KPU30BUX TEHEHIIiii Ha CITOKMBUYOMY PUHKY, (DiHAHCOBOTO TUCKY 3 60KY OPeHIOIaBIliB,
a yactuHa nepedopmaryasa 6i3Hec Ha HOBi yMOBM B3aeMO[Iii 3 KiTieHTamMy — OUCTaHIIiliHI cep-
BicK i mocTaBKM.

[MoM’sIKLIIeHHST KapaHTUHY CIPUSIUIO TIOXKBABJIEHHIO [IisSZIbHOCTI, MPOTe BOHA JIEeTiTMMHA
B Mekax MPOTOKOJIiB Ta HOPMATUBHMX aKTiB MiCIeBMX Ta JepsKaBHMUX OpPTaHiB BIaAy 00
podifakTUKY TOMMPEHHS BipyCHOTO 3apaskeHHsI. TOMy MeHEeIKMEHT eKOHOMiuHUX CYy6’€K-
TiB BIIPOBA/KYE KOMIUIAEHC-KOHTPO/Ib, METOIO SIKOTO € 3[i/iCHEHHSI TOCTIONAPChKOI AisUIbHOCTI
Y BiIMOBigHOCTI i3 3aKOHOAABYMMM, HOPMATUBHUMM aKTaMy Ta IIPOTOKOIAMMU, BigXuaeHHsT a60
irHOpyBaHHS SIKMX CTBOPIOE PU3NKM peryTaliiiHux Ta GpiHaHcOBMX BTpaT. KoMIuiaeHC-KOHTPOIb
BUSIBJISIE €EKOHOMIUHi Ta pemnyTaliiiHi pu3uKy, 37ilicHIOE TTPOQiIaKTUKy Ta YIIPaBIiHHS HUMU,
dbopmyiour KOMITIEKC peaabHUX 3aX0/iB i3 3ax1UCTy 6i3Hecy Ta #oro BiracHMKiB. OTKe, BIIPOBa-
JKeHHSI CYICTeMM KOMIUIAEHC-KOHTPOJIIO € BasK/IMBOIO CKJIaZ0BOI0 CTpaTerii pO3BUTKY eKOHOMiU-
HUX CY0’€KTIB, Y TOMY UMCJTi TOTEIBHOTO Gi3Hecy, Ta aKTyaJbHUM 06’€KTOM AOC/TiIKEHHST.

Mera i MmeToau. MeTa qOC/TiKeHHS TIOJISITA€ Y TEOPETUUHOMY aHasli3i KOMITIA€HCA TOTEJTb-
HOTO 06C/IyTOBYBaHHS Ta GOPMYBaHHI MO, 0 BU3HAYAE HATIPSIMM YI,OCKOHATIEHHS TOTeNb-
HOTO 06CTYyTOBYBaHHSI B yMOBaX IMaHAeMiuHMX PU3KKiB. KoMIapaTUBHMIT XapaKTep KOMILIa€HCa
SIK KaTeropii qoBeeHHs BiAITOBIAHOCTI MEBHUM OOMEKEHHSIM CIIPUSIB 3aCTOCYBAHHIO Y MPOLIEci
TOCTiIKeHHST HAabOPy 3araJbHOHAYKOBMX METO/IiB, TAKMX SIK aBGCTparyBaHHs, aHaji3 Ta CUHTE3,
MOZeI0OBaHHS, eliMiHyBaHHS (HaKTOPiB, SIKi BIVIMBAIOTb HA 00’€KT NOCIiKeHHS, METOZ, TeITy IJIs
CKOPMHTY KOMIUIA€HCa, 10 3a6e3eYmIo CUCTEMHMI XapaKkTep JOCTiPKeHHS Ta JO3BOIMIO 06-
IPYHTYBaTM 3aIlpPOIIOHOBAHi iMIlepaTMBM PaMKOBMX YMOB KOMIUIA€HCA B TOTeIbHOMY bi3Heci.
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PesynbraTy. 31iliCHEHO eMITipUYHY OIiHKY (hiHAHCOBMX BTPAT rOTEJIB Bif maHzemii, cripuum-
HeHoi COVID-19 B Ykpaini. ChopMOBaHO HaIpsSMM KOMIUIA€HCA TOTEJIBHOTO 06CTYTOBYBaHHSI.
CKOMITiJIbOBAaHO iMITepaTHBM PaMKOBMX YMOB OOCIYTOBYBaHHS y TOTeISIX B YMOBaX IMaHAeMii
COVID-19. 3giiicHeHO CKOPMHT KOMIIJIA€HCA TOTeJIbHOTO 0OCIYTrOBYBaHHSI METOIOM Terry. Bu-
CHOBKM Ta 00roBopeHHs1. HayKoBO 06IPYHTOBaHO, 110 KOHLIENTyaJTi3allis KOMIUIA€HC-KOHTPO-
JII0 TOTETbHOTO OOCTYTOBYBAHHS € a KTYaJIbHUM HAyKOBMM 3aBJAHHSIM, OCKIJTbKM JO3BOJISIE BU-
BUYMTHU BUMOTH 10 HbOTO i AOTPUMYBATUCS, IO € HEOOXiJHMM Y KApaHTMHHMUX yMOBax. [Tomanbiii
IOC/iIKEHHST TTOTPe6YIOTh MOMIMOIEHHST 3 OIJISIAY OLIiHKY (piHAHCOBMX TeIliB BIIPOBAIYKEHHSI
iMIepaTMBiB paMKOBUX YMOB Y 6i3HeC-IpoIecy roTesio, a TAKOXK OL[iHIOBaHHS HOBUX (GOpM ro-
TeJIbHOTO OOGCTYTOBYBaHHSI, [0 chOPMYBAINCh Y CBITOBII MPaKTUIIi FOTEIBHOTO Gi3Hecy Imif uac
MaHgeMii.

Knrouoei cnoea: KoMIIa€HC-KOHTPOJIb, FOTeIbHE 006cayroByBanHs, COVID-19, meTop, remy.
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HAYYHOE OBOCHOBAHMWE KOMIIVTAEHCA TOCTMHNYHOI'O BU3HECA
B YCJIOBUAX ITAHJEMHWN

AxTyanbHOCTb. KOMIIaeHC-KOHTPOJIb KaK METO0JIOTHS YIIPaBJIeHNS [T03BOJISIeT SKOHOMM-
YecKoOMy CyGbeKTy TpeoTBpalliaTh PeryTalyiOHHbIe U (MHAHCOBBIE TTOTEPH, a CJIEIOBATENbHO,
o6ecreunTdb ero 3pPeKTUBHOCTD. II09TOMY BHEAPEHNE CUCTEMbI KOMITJIA€HC-KOHTPOJIST SIBJISIET-
Cs1 BXKHOJI COCTABJISIIONIEN CTPATerui pasBUTHUS TOCTMHUYHOTO O13Heca 1 06beKTOM MCCIeq0Ba-
HMs1. Ero akTyasabHOCTD 3aK/II0YaeTCs B OTIpefe/IeHUM OCHOBHBIX ACIIeKTOB KOMILIA@HC-KOHTPOJIS
TOCTMHUYHOTO OOCTY)KMBaHMS, OCHOBAHHBIX HA HOPMAaTUBHbIX Y OPTaHU3aI[MOHHbBIX TTOJIOKEHU-
SIX ¥ TIpolieypax, HaydHo 060CHOBaHHbIX KoHIenusx. leqs u meToaspl. 1lenb ucciemoBaHms
3aKJII0YAETCST B TEOPETUUYECKOM aHa/IM3e KOMILJIA€HCA TOCTMHUYHOTO OOCTYKMBAHMSI U OTIpe/ie-
JIEHUSI HaTlpaBJIeHM1 COBEPIIEHCTBOBAHMSI CTAHIAPTOB FOCTMHUYHOTO OOCTY>KMBAHUS B YCJIO-
BUSIX TIAHZAEMMUUYECKMUX PUCKOB. KpocouciurmamHapHas Ipuposa HAyYHO! Mpo6sieMbl TTpuBesia
K MPMMeHEHNIO B Mpoliecce MCCIeT0BaHNs Habopa 00IeHAyYHbIX METOHOB, TAKMX KaK abcTpa-
TMpOBaHMe, aHAIN3 U CUHTE3, MOJIeTMPOBaHe, SNVMMUHMPOBAHNE, UTO 06€CTIeUNIIO CYUCTEMHbIN
XapakTep MCCIeTOBaHMS MMITIEPAaTHBOB KOMIUIA€HCA TOCTMHUYHOTO O6CTYKMBAHMS, €T0 OLIEHKN.
PesynbTaTsl. OcyliecTBieHa SMIIMpUYecKast olleHKa GMHAHCOBBIX TIOTEPb OTeJIe OT MaHAeMUM,
BbI3BaHHO? COVID-19 B VkpanHe. CKOMIMIMPOBAHBI MMIIEPATUBBI PAMOYHBIX YCIOBUIT 00CITY-
SKMBaHUS B TOCTMHMIAX B yCIoBUsIX maHgemun COVID-19. OcyiiecTBiieH CKOPUMHT KOMILIaeHCa
TOCTMHUYHOTO OGCTYKMBaHMS METOIOM rafia. BeIBoAbI M 06CykaeHMe. ViccrenoBaHye mokasa-
JIO, UTO KOHIIETNTYa/IM3aLysl KOMILJIA€HC-KOHTPOJISI TOCTUHUYHOTO OOCTY)KMBAHUS SIBJISIETCS aK-
TyaJIbHO HAYYHOI1 3a/1aueii, TTOCKOJIbKY ITO3BOJISIET U3YUUTh TPEOOBAHMS ¥ HAYYHO 060CHOBATD
HOBbIE CTAHIAPThI, HEOOXOAMMbIE B KAPAHTMHHBIX YCJIOBUSX. [lajibHeIINe UCCIeN0BaHs Tpe-
OYIOT YIITyOIeHNsI, YIUTBIBAST OI€HKY (DMHAHCOBBIX I'OIIOB BHEJPEHWS] MUMIIEPAaTUBOB PAMOYHbBIX
YCJIOBMIT B OM3HEC-TIPOIIECChI OTEJIS, & TAKKe OLIEHKM HOBbIX (DOPM OCTMHUYHOTO OGCTYKMBA-
HYisI, chOPMUPOBABIINXCSI B MMPOBOIA IMPAKTHUKE TOCTMHUYHOTO 6M3Heca BO BpeMs ITaHIeMUM.

Kniouessle cnosa: KoMIUIaeHC-KOHTPOJIb, TOCTUHUYHOE obctykuBaHue, COVID-19, meTton
rama.
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The topicality. Natural medical resources of Ukraine are a powerful resource base for the
health tourism development. Important components of domestic recreation are coniferous
forests, so it is important to study the prospects for the introduction of acusotherapy in the spa
industry of hospitality. The purpose of the article is to assess the possibility of using forest
plantations for the development of hospitality, analysis of the current state and determine the
prospects for the use of acusotherapy in spa-technologies at the hotel industry. Methods, used
in the study: system method, comparative and structural analysis. Results. The current state of
forests in Ukraine and the possibility of their use for health and recreation have been analyzed.
It was found that %2 of the total area of forests are suitable for recreational activities, among the
plantations of which coniferous trees are characterized by special healing properties. The healing
properties of pine needles have been substantiated and the prospects of using acusotherapy
as a kind of balneological therapy with the use of coniferous tree products as an innovative
direction of development of the spa industry of the hospitality sphere have been characterized.
The list of acusotherapy services provided by recreational hotel enterprises for the purpose of
additional improvement has been established, and their positive influence on a human body
has been proved. Conclusions and discussions. The research showed that the comprehensive
implementation of acoustics in spa technologies of hotel enterprises is an urgent task of the
service sector, as it will increase their efficiency and meet the need for rehabilitation of a large
number of potential visitors, which will increase the number of hotel rooms and create a modern
competitive recreational hotel product.
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The actuality of the problem

The rapid development of global infrastructure and its detrimental impact on the
environmental aspects of human life, emotional stress and overload in the modern
rhythm of life of metropolitan residents causes a number of problems with physiological
and psychological health, which leads to the actualization of health as a leisure goal
(Naumik-Gladka, 2017). Given that in today’s reality, most people seek to travel for
health benefits, health tourism has great potential. Thus, according to the forecast of
the World Health Organization, the combination of tourism with health is becoming
one of the key industries in the world (Zelenko et al. 2018). Many researchers consider
the term “health tourism” to be identical in content and scope to the concept of “spa
& wellness tourism”, common in modern domestic and foreign literature. Favorable
potential and available in Ukraine natural healing resources, which include mineral
waters, therapeutic muds, climatic conditions, etc., are an important prerequisite
for this segment development (Shapovalova & Sapa, 2013; Parfinenko et al. 2018;
Ustimenko & Bulgakova, 2019).

The leading direction in medical and health tourism is spa-technologies, the use
of which in the hotel industry many times increases their attractiveness in the eyes of
potential visitors, focused on the tourist and recreational product, and helps to increase
competitiveness. The term “spa” includes a health complex of procedures using water
with medicinal properties (mineral, sea, fresh), as well as seaweed and salt, medicinal
mud and medicinal plants. These spa components are able to activate metabolic
processes, improve blood circulation, remove toxins, improve general well-being and
promote relaxation of the body as a whole (Shapovalova & Sapa, 2013). Thus, the use of
spa-technologies in the hotel industry is promising to increase their load by expanding
the range of additional hotel services aimed at recovery and relaxation.

Various aspects of the spa industry development in the field of hospitality are
revealed in the works of such domestic scientists as N.V. Fomenko (2007), O.O.
Shapovalova (2013), 0.0. Zelenko, O.V. Zelenko (2018), A. Yu. Parfinenko, I.I. Volkova
(2018), S.V. Dubinsky, V.M. Orlova (2017), K.G. Naumik-Gladka (2017), M.V. Rutinsky,
V. Petrakivsky 2012), V. Redin, I. Reshetov (2009), as well as in the works of foreign
scientists S. Kadieva (2015), T. Albayrak, M. Kaber (2017), V. Kosniken, T. A. Vilska
(2019), V. Shushych, D. Dimitrievich (2015). Among the main areas of research of
these scientists are: the study of prospects for the development of health tourism in
the regions of Ukraine and Europe; analysis of the natural recreational potential of
Ukraine and the possibility of its use for rehabilitation; analysis of the provision of
spa services by domestic sanatoriums and health resorts; study of the current state of
the world spa industry and classification of spa services at hotel enterprises, among
which considerable attention is paid to the therapeutic value of mineral waters
(balneotherapy), mud therapy, various types of massage.

Market competition and growing customer requirements are a prerequisite for the
inevitable and dynamic development of the hotel business segment, as a result of which
hotel companies are trying to modernize and diversify their services. A study of the
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range of health services in the hotel industry shows that in recent year’s hotel and
sanatorium complexes actively provide spa services, among which the most common
is the use of physiotherapy, including hydrotherapy, mud, balneotherapy, apitherapy,
thalassotherapy, aromatherapy, etc.

Analysis of the scientific literature on the research topic confirms the urgency of
the problem, but it should be noted that the study of prospects for the use of medicinal
plants in spa-technologies at the hotel industry has not been considered enough.
The healing properties of many plants have been known since ancient times (about
3 thousand years BC). Medicinal plants are involved in metabolism, affecting the
activity of organs and systems of the human body, their functional activity. Hence the
belief of many researchers that there are no diseases in nature against which dozens
of healing substances would not be formed in the plant world. Potential raw materials
for the treatment and prevention of many diseases are pine needles (modified leaves)
and other products from conifers (buds, resin, cones, wood, nuts, etc.). Given that
an important recreational resource of Ukraine with healing phytoncide properties is
coniferous forests, it is promising to study the possibility of their use for rehabilitation
and implementation of acusotherapy (from the Latin acus — pine) as a spa service in the
hospitality industry, which will attract more visitors focused on effective improvement
of health, relaxation and rest, as well as maintaining competitiveness in the modern
domestic hotel market.

Purpose and research methods

The purpose of the article is to assess the possibility of using domestic recreational
resources, namely forest plantations for the development of hospitality, analysis of the
current state and identify prospects for the use of acousotherapy in spa-technologies
in the hotel industry.

The object of research is spa technologies with the use of recreational and health
coniferous forest resources.

The subject of the study is spa facilities with the use of forest resources.

Research methods. The study used general scientific methods: system method is
to study the concentration and condition of forest recreational areas of Ukraine,
comparative analysis is in the process of studying the experience of using pine therapy
in spa technologies of domestic hotel enterprises and analyzing the range of services,
structural analysis is in determining components of services acusotherapy in the
hospitality industry.

The information base of the research is the scientific works of domestic and
foreign scientists, devoted to the assessment of the state and spa & wellness tourism
development, as well as the results of modern hotel enterprises, presented on their
official websites.

Research results

To meet the needs of modern consumers, hotel businesses should implement
services that could save them from the effects of urbanization and bring maximum
health benefits in a short period of time. In today’s world, a large number of hotels pay
attention to the consumption of natural resources. Thus, over the past decade, this area
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is gaining popularity in the world, giving tourists the opportunity to feel the effect of
unity with nature at all stages of consumption of hotel services.

Among the existing recreational resources of considerable importance for health
and recreation in nature are forests, which are characterized by a combination of clean
air filled with oxygen and high humidity. The total area of forests in Ukraine is about
10.4 million hectares, which is about 15.9% of its territory. Forests on the territory of
Ukraine are located quite unevenly. According to the research of IF Kalutsky (2013),
recreational and recreational forests occupy 28.5% (133 295.5 ha) of the state forest
fund. At the same time, 22.5% (105,252.3 ha) belong to forest areas that have the
potential for use for the development of recreation and tourism, subject to certain
landscaping measures (Fig. 1).

49.0 % (229 240.2 ha) s

T

A 28,5 % (133 295,5 ha)
28,

L

22,5 % (105 252.3 ha)

ORecreational and suitable for recreational forests
EForests that can be used for recreation when applying landscaping measures

OForests unsuitable for recreation

Fig. 1. Distribution of the forest fund of Ukraine according to the level of fitness for recreation
Source: developed on the basis of (Kalutsky, 2013; Information of the State Forest Cadastre)

The analysis of the above results shows that the total forest fund of Ukraine,
which can be used for recreation, is 238,547.8 hectares, ie 51.0% of the total area,
which determines the prospects for its use for the development of health tourism and
hospitality industry.

The concentration of forest vegetation in different natural areas of Ukraine has
significant differences, the percentage of which is presented in Fig. 2.

The largest number of forest resources is concentrated in the Ukrainian Carpathians
and Polissya, where the formation of recreational areas is based on this factor, as well as
in the Forest-Steppe zone. Young and medieval trees predominate in Ukrainian forests,
such species as pine (33%), spruce (8%), beech (7%), and oak (24%) are widespread.
They occupy about 90% of the forested area.

Depending on the comfort of the weather (combination of microclimatic conditions
favorable for forest recreation), the recreation season (calendar period of the year during
which the type of forest recreation is carried out) and the type of forest recreation it can
be carried out in Ukraine all year round.
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Natural areas:

O Polissya
7,7 %
@ Forest-steppe
O Steppe

@ Carpathians

54,2 %

Fig. 2. Forest territories of Ukraine, suitable for recreational development
Source: Information of the State Forest Cadastre

It is known that forest air contains significantly fewer microorganisms than in the
city or residential areas. Thus, in 1 m3 of city air there are on average 30-40 thousand
bacteria and other microorganisms, while in forest air — from 30 to 400, i.e. hundreds
of times less. Even the air of city parks contains 200 times less bacteria than the air of
the streets.

An important factor that determines the therapeutic functions of forests is their
volatile. Phytoncides is substances that are produced by plants and have bactericidal,
fungicidal and antistatic action. This is a complex of organic compounds (solid,
liquid and gaseous), which belong to the biologically active substances. The degree of
phytoncide reaches a maximum in the spring and summer months, especially during
flowering and active plant growth, and decreases until autumn, and phytoncide activity
of young leaves and needles is usually higher than old ones. Among woody plants,
coniferous trees stand out for their phytoncide properties (Fomenko, 2007).

Coniferous air is useful for the treatment of the central nervous system problems,
weakening of the immune system, metabolic disorders, diseases of the cardiovascular
system, problems with blood pressure, and diseases of the respiratory system. In view
of this, it is important to locate hotel facilities, namely sanatoriums, recreation centers,
boarding houses, resort hotels, spa hotels, etc., outside the city in recreational areas
with coniferous forests.

Fierce competition encourages hotel spa companies to actively create new products
and reformat existing ones, use new marketing technologies and sales channels, reach
new target groups of consumers (Shapovalova & Sapa, 2013). Due to the high healing
properties of coniferous trees (cedar, pine, spruce, fir (fir), etc.), it is promising to
use them as the main raw material for acoustic therapy in spa technologies of hotel
enterprises.

Acus therapy (from the Latin acus is pine needles) is a type of balneological
therapy with the use of coniferous products: needles, bark, resin, cones, wood, nuts,
buds. Conifers are able to release resins and essential oils, which improve well-being
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when inhaled, and have a healing effect on people suffering from respiratory diseases,
especially bronchial asthma or bronchitis.

Pine needles are widely used in medicine due to their medicinal properties, which
is primarily due to the high content of essential oils, which have a strong bactericidal
effect. In addition, pine needles contain a huge amount of vitamins C, groups B, K, E, iron,
ascorbic acid, proteins, many macro-and micronutrients, flavonoids, tannins, lignins,
volatile acids, and benzoic acid. Thus, the content of vitamins in pine needles is 6 times
higher than their number in oranges and lemons. It is believed that the effectiveness of
the impact is not comparable to any complex drug that has a chemical origin. Among
the most pronounced beneficial properties of pine needles are the following: anti-
inflammatory, antimicrobial and disinfectant, anti-zinc, expectorant, diaphoretic and
diuretic, analgesic, purgative and hematopoietic, regulation of metabolic processes, tonic.

The unique properties of pine and spruce needles allow you to restore the vascular
system, help patients with retinal detachment, kidney disease, multiple sclerosis,
asthma. In addition, spruce, fir and pine needles are a recognized means of cancer
prevention.

The analysis of domestic experience of functioning of medical and improving
hotel enterprises has shown that use of therapy by needles in the field of hospitality is
rather popular and economically advantageous. Many hotels use pine products in the
organization of additional services. The main results of the information search of the
range of acousotherapy services provided by spa centers in hotels and sanatoriums of
Ukraine are presented in table 1.

Table. 1. The use of acusotherapy in spa technologies of hotel enterprises

estall)-{?stlfrlnent Location Acusotherapy services
1) Coniferous bath.
2) Bath treatments on hay, which include
heating with coniferous steam in combination
with massage with brooms made of coniferous
“ShishkiNN” Village Snovyanka, | trees of Chernihiv forests. At the end of mating,
Spa Hotel Chernihiv region the client is poured with a healing coniferous
infusion, in which brooms were steamed.
3) Aromatherapy with pine needles in a Finnish
sauna.
4) Coniferous aroma massage.
1) Coniferous bath.
Green Park Hotel Tru_skavets, Lviv 2) Aroma rela>_< bath using extracts of pine
region needles, valerian and lavender.
3) Inhalation on herbs.
Village 1) Underwater shower massage with aromatic
Hotel “Belle Forestry of the salts with essential oil of pine needles.
Royal” Transcarpathian
region
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Hotel . .
establishment Location Acusotherapy services
1) Coniferous and coniferous-pearl baths.
2) Cedar phyto barrel is a combination of the
Village Glade of the healing power of natural material, hot steam
Hotel complex . and natural components of concentrate of
« , Transcarpathian .. ; .
Fantasy . natural origin (collection of Carpathian herbs).
region :
Therapeutic steam under pressure enters
a compact mini-sauna (barrel) made of natural
Siberian cedar.
Village Pylypets 1) Carpathian vats with spring water with the
Grand Hotel . e . .
of the Zakarpattia addition of pine needles and spruce twigs.
Pylypets region

Elena Spa Resort
Bukovel

Bukovel, Ivano-
Frankivsk region

1) Bath with the addition of herbs, coniferous
twigs and aromatic oils.

Sanatorium “Red

Village Zhobryn,

1) Coniferous bath.

region

Viburnum” Rivne region 2) Ultrasonic inhalations with essential oils.
. 1) Coniferous bath with pharmacy coniferous
Sanatorium . . . .
« ” Vorzel, Kyiv region | extracts or with pre-harvested needles (pine,
Vorzel
spruce, fir).
. Village Shayan of 1) Fitted with pine needles and a sedative.
Sanatorium ;
« L the Zakarpattia 2) Aroma massage.
Carpathia

3) Inhalation with fir.

Source: own development on the basis of the data presented on official pages of the hotel
enterprises

After analyzing the domestic experience of recreational hotel enterprises, we can
conclude that some acoustic therapy services are provided for additional rehabilitation,
but there is no comprehensive holistic combination.

European countries have the highest level of exploitation of recreational resources,
their most efficient use and provision of recreational services in the world. Yes, Europe
is the most recreationally attractive in the world. Particular attention is paid to the
recreational use of the Atlantic coast, the search for mineral waters in order to expand
the network of spas, the agro tourism development, etc. (Levtsov, 2015). However,
according to research, hospitality companies whose additional spa services would
include the use of coniferous tree products for physiotherapy to restore health and
relaxation are absent.

The positive impact of coniferous air on the visitors” health to many hotel facilities
operating abroad is explained only by their geolocation in areas with coniferous forests
(spa hotel “Nunisi Forest”, Georgia; spa hotel “Lenkerhof”, Switzerland; hotel complex
“Pine Needles”, USA; spa center at the hotel “Med Sorocaba Campus”, Brazil, etc.).

The results of the research show that the most common acoustotherapy services
provided at the hotel industry of Ukraine are pine baths. It is an indispensable tool for
people suffering from diseases of the cardiovascular, respiratory and nervous systems.
In addition, such baths in combination with the consumption of coniferous broth
contribute to weight loss, removal of toxins, toxins and radionuclides from the body.
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No less common is the use in spa technologies of hotel enterprises of aromatherapy
with essential oils of pine needles (pine, spruce, fir), i.e. inhalation of their vapors,
which contributes to the prevention and treatment of respiratory diseases. Massage
with the use of coniferous essential oils helps to reduce tension, stress and improve
energy status.

Given the healing properties of pine needles, it is important to implement a set of
acoustotherapy services in the hotel industry, rather than their partial provision (Fig. 3).

An integral part of spa treatments is a system of healthy and balanced nutrition.
The “gold standard” in all spa centers at hotels is the presence of a phyto-bar or
the introduction of spa menus in restaurants or cafes of hotel enterprises. As you
know, herbal medicine not only achieves an additional health effect, but also creates
a comfortable psychological atmosphere (Novichkova & Zolotareva, 2013). Therefore
it is expedient to combine acusotherapy with food, i.e. inclusion in a food ration
of a complex of drinks, broths or products from coniferous trees. This diet treats
cholecystitis, gallstones, glomerulonephritis, pyelonephritis and other kidney diseases,
gout, metabolic disorders, and strengthens the immune system.

Acusotherapy complex Geolocation is location of a hotel outside the city
near coniferous plantations or in a coniferous
forest

Providing health services with acoustic products

Pine baths

Vv

Aromatherapy with the use of coniferous essential
oils and inhalation

Vv

= Bath or sauna with acoustic products

> Cosmetology services with pine products

Acoustic food is an organization of a phyto-bar or introduction of dishes
with acoustic products in the menu of restaurants

Fig. 3. Integrated use of acoustotherapy services in the hospitality industry
Source: own development

Acoustic nutrition includes padium honey, spruce cone jam, pine nuts, kvass from
pine or spruce needles, drinks and jams from juniper berries, gin, tea based on pine
needles and juniper berries, cedar milk strips (digestibility is 95%) and blueberries, etc.

One of the important prerequisites for the introduction of acousotherapy in spa
technologies of hospitality companies is their geolocation. Thus, a significant advantage
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for the purpose of recreation and health is the location of the hotel outside of large
cities with a focus on coniferous forests (near coniferous forests, pine forests, etc.),
which will improve the therapeutic effect of spa treatments using coniferous products.

Conclusions and results discussion

Thus, the expansion of the range of additional services in the hotel industry, aimed
at recovery and relaxation, is becoming increasingly popular in the modern rhythm of
life and urbanization, which leads to the development of health tourism. As a result of
the analysis of the scientific literature it was revealed that an important role for health
improvement and recreation among the existing natural resources is played by forests,
51.0% of the total area of which can be used for recreation. It is established that among
woody plants coniferous trees have especially healing phytoncide properties. Therefore,
given the wide range of indications for treatment with pine needles, we can conclude
that acousotherapy is a promising area of the spa industry development in the hospitality
industry. The introduction of acousotherapy in the hotel industry is economically feasible
and effective due to the cheapness of raw materials and a wide range of products, and it will
meet the need for rehabilitation of a large number of potential visitors. In addition, due
to the fact that coniferous forest recreation does not depend on the season, the activities
of the hospitality industry with its use can be carried out throughout the year, which will
increase the tourist flow. Based on the analysis of the experience of recreational hotel
enterprises, a list of acousotherapy services provided for additional rehabilitation has
been established, and their positive impact on the body has been substantiated.

The scientific novelty of the research lies in the integrated application of medical
and health services acousotherapy in the hotel industry, which will ensure the
achievement of their competitiveness high level.

The practical significance of the obtained results is to increase the efficiency of the
hospitality industry by providing a range of spa acousotherapy services, as well as to
obtain a qualitatively new level of tourist offer and promote the creation of a modern
competitive recreational hotel product.

Prospects for further research are to analyze the possibility of integrated use of
acoustic therapy in the hospitality industry in different regions of Ukraine, justification
of economic efficiency from the implementation of this concept and ways to improve
the process of providing acoustic therapy services.
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AKYCOTEPAIIIA SIK IHHOBALIMHWIT METO/, 03[JOPOBJIEHHS V SPA-TEXHO-
JIOTIAX IMIAIMPUEMCTB COEPU TOCTUHHOCTI YKPATHU

AxTyanbHicTs. [IpupogHi MiKyBalbHi pecypcu YKpaiHu € OTYKHOIO pecypCHOI0 6a3010 J1st
PO3BUTKY JIiKyBaJbHO-0340POBUYOTO TypU3MYy. BaskIMBOIO CKIagOBOI0 BiTUYM3HSIHOI pekpearii
SIBJISTFOTBCSI XBOVHI JTicK, TOMY aKTyaJIbHUM € AOCTiIKeHHSI T1epCIeKTUB BIIPOBA/IsKEHHSI aKyco-
Teparmii y spa-iHaycrpii cdepu roctrHHOCTI. MeTa cTaTTi — OI[iHKa MOXK/IMBOCTI BUKOPUCTAHHS
JIICOBUX HacaJKeHb JJIs1 PO3BUTKY chepr TOCTMHHOCTI, aHasIi3 CyuyacHOTO CTaHy Ta BU3HAYEH-
HSI TIEPCIIeKTUB 3aCTOCYBAHHS aKycoTeparlii y spa-TexXHOJIOTisIX Ha MiJIMPUEMCTBAX rOTEIbHOTO
rocrnojgapctsa. Meroam, 1110 BUKOPUCTOBYBAIMCh MPU MPOBedeHHI JOCTiIKeHHS: CUCTeMHMIK
MeTO/I, MOPiBHSTbHMIL Ta CTPYKTYpHMI aHami3. PesynbraTm. [IpoaHanizoBaHO cydyacHUI cTaH
JIicCOBUX MacuBiB YKpaiHM i MOKIMBICTD iX BUKOPMCTAHHS [JIS O3OPOBJEHHS Ta BiAIIOYMHKY.
BusBneHo, mo Y% 3arajbHOi IJIOMI JIiCiB € IPUAATHUMMU JJIs1 peKpealliiiHoi HisIbHOCTI, cepef,
HACaKeHb SIKUX OCOOGMMBYMMU ITUTIONIVIMYM BIACTUBOCTSMM XapaKTepU3yIOThCS XBOIHI AepeBa.
OG6rpyHTOBAHO JIiIKYBaJIbHi BJIACTMBOCTI XBOi Ta 0XapaKTepU30BaHO MEPCIIEKTUBY BUKOPUCTAHHS
aKycoTeparii Ik pi3HOBMAY 6aTbHEOIOTiYHO Teparii i3 3aCTOCYBaHHSM MPOLYKTIB XBOWHUX Jie-
PEeB B SIKOCTi iHHOBAIiifHOTO HATIPSIMKY PO3BUTKY Spa-iHAycTpii chepy rocTMHHOCTI. BcTaHoBITE-
HO TepeJsiiKk MOCIYT aKycoTeparlii, siki HafalTbCsl pekpealiiiHMMM FOTeTbHUMU MiATIPUEMCTBA-
MM 3 METOI0 IOAATKOBOTO O3[0POBJIEHHS, T OGIPYHTOBAHO iX MO3UTUBHMII BIUIMB HA OPraHi3M
JIIONVHY. BUCHOBKYM Ta 06roBopeHHs. [JOC/TiIKeHHS TI0Ka3aJ10, 0 KOMITJIEKCHE BITPOBA/IKEeH-
HSI aKycoTeparii y spa-TeXHOJIOTiSIX MiANIPUEMCTB TOTeIbHOIO TOCIOJAPCTBA € a KTyaJIbHUM
3aBIAHHAM cdepy 06CTyTOBYBaHHS, OCKIIbKY TO3BOUTH MiABUIINTY e(beKTUBHICTb iX po6oTH
Ta 3aI0BOJIbHUTY TIOTPeGY B 03[0POBJIEHH] 3HAYHOI KiJIbKOCTi MOTEHIIIiTHMX BiABimyBauiB, 110
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CcpusiTMMe 3061/bIIEeHHI0 3aBaHTAKeHOCTi HOMepHOro GOH/IY rOTeI0 Ta CTBOPEHHIO CyyacHOTO
KOHKYPEHTOCITPOMOKHOTO PeKpealiifHoro roTeIbHOro MPOIyKTY.

Knrouoei cnoea: iHgycTpisi TOCTMHHOCTI, Spa-T0CIyra, peKpealliiiHi pecypcu, XBOiHi TicoBi
HacaJKeHHs, aKycoTepartis.
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AKYCOTEPAITHSI KAK MHHOBAIITIOHHBIV METO/I O3/IOPOBJIEHVS B
SPA-TEXHOJIOTUSIX MPEJITPUATUIT COEPHI TOCTEITPUMMCTBA YKPAVIHBI

AxTyanbpHOCTb. [IpMpoHbIe lede6HbIe pecypchl YKpauHbl SIBJISIIOTCS MOIIHOM pecypcHOi
6a30it 1y pasBUTHUSI JieueOGHO-03L0POBUTEIBLHOTO Typu3Ma. BaskHasi cOCTaBisIoOmas OoTevye-
CTBEHHOI1 peKpealy — XBOliHbIe Jieca, T0OITOMY aKTyaJbHbIM SIBJISIETCS UCC/IeJOBaHMe MepcIeK-
TUB BHEJpEHUS aKyCOTEPATINY B Spa-UHIYCTPUM chepbl rocTenpuuMcTBa. Llesrb cTaThby — OIeH-
Ka BO3MOXKHOCTY MCITOJIb30BAHMSI JIECHBIX HACAXKIEHUI AJIsI pa3BUTUS CPePbI TOCTEIIPUMMCTBA,
aHAJIM3 COBPEMEHHOTO COCTOSIHMSI M OIpefiesieHye IepCIIeKTUB MPUMeHEeHMsI aKycoTeparnumn
B Spa-TEeXHOJIOTUSIX HA TMPENNPUITUSIX TOCTMHUYHOTO X03siicTBa. MeToabl, KOTOpbie MCIIO/b-
30BaJIMCh TIPU TIPOBEIEHUM UCCIeIOBAHMS: CUCTEMHBI METO[, CDABHUTENbHBIN U CTPYKTYP-
HbIli aHa/in3. PesyabraThl. [IpoaHan3MpoBaHbl COBpEMEHHOE COCTOSIHME JIECHBIX MaCCUBOB
YKpauHbl ¥ BO3MOXKHOCTU UX UCIOAb30BAHMS IJI51 O3OPOBAEHUS U OTAbIXA. BbisiBIeHO, UTO Y4
00I1Ieii MIONIAAY JIECOB TTPUTOIHBI ISl PEKPEalVIOHHO NeaTeTbHOCTH, Cpey HaCaKIeHUIT KO-
TOPBIX OCOOBIMM 11€JIEGHBIMM CBOVICTBAMM XapaKTePU3YIOTCS XBOJiHbIe AepeBbsi. O60CHOBAHbI
JileueGHbIe CBOJCTBA XBOM M OXapaKTEPU30BAHbI MEPCIEKTUBBI UCIIOTb30BAHMS aKyCOTePaTn
KaK pPasHOBUAHOCTM 6abHEOJOTMYECKO Tepanuu C IpUMeHEeHMEM MPOAYKTOB XBOHBIX [Ie-
pPeBbEB B KauecTBe MHHOBALMOHHOTO HAIpaBJIeHMS] Pa3BUTHUS Spa-MHIYCTpUM cepsl rocre-
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MPUMMCTBA. YCTAaHOBJIEH TepeUeHb YCIYT aKyCOTepaIinu, MpeIoCTaBiseMbIX PEKPealMOHHbIMU
TOCTMHUYHBIMMU TIPEATIPUITUSIMMA C 1[eIbI0 JOMOJHATETHHOTO 03J0POBIEH S, ¥ 060CHOBAHO UX
MOJIOKMTEIbHOE BAMSIHME HA OPraHK3M YesioBeKa. BoiBoasI 1 06cykaenne. VccieqoBaHie mo-
Ka3aJi0, YTO KOMITJIEKCHOe BHeIpeHIe aKycoTeparuy B Spa-TeXHOIOTUSIX IPEIIPUITIAIL TOCTU-
HUYHOTO XO3S/ICTBA SIBJISIETCS aKTyalbHON 3amaueit chepbl 06CTYKMBaHMS, TaK KaK MO3BOIAT
MOBBICUTD 3(PEKTUBHOCTH UX PABOTHI U YIOBAETBOPUTD IMTOTPEOHOCTDH B 03[I0POBJIEHNN 3HAUM-
TEJIbHOTO KOJIMYECTBA MMOTEHLMATbHBIX TOCETUTENIEHN, UTO GYIET CIIOCOOCTBOBAThH YBEIMUEHNIO
3arpy)kKeHHOCTY HOMEPHOro hOHJA TOCTUHUIIBI M CO3[IaHMI0 COBPEMEHHOTO KOHKYPEHTOCIIOCO6-
HOI'0 peKpealMOHHOI'O TOCTMHUYHOI'O ITPOAYKTA .

Kniouesste cnoea: MHOYCTPUsI TOCTENIPUMMCTBA, SPa-yCIyra, peKpealyoOHHbIE DPECypChI,
XBOJHbBIE JIECHbIE HACAKIEHNSI, aKyCOTeparusl.
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IHHOB AHII‘/’IHI TEXHO]‘[OI‘I'I Onexcandp Skyuie,

KaHoudam eKoHOMIUHUX HAYK,
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TA TYPUCTUYHUX ITOCJIVT

AxTyanbHicTh. Ha cyyacHOMy eTari pO3BUTKY eKOHOMiKM BaskKJIMBOTO 3HAYEHHS Y MiJBU-
IIeHHi KOHKYPEHTOCITPOMOXKHOCTI MiANPUEMCTB PErioHiB HaGyBa€ MONIYK CyYaCHUX METOiB
Ta IHCTPYMEHTIB yIpaB/iHHs 6i3Hec-mpolecamy, IKuit 6a3yeThCsl Ha MPUHLMIIAX X IPUCTOCO-
BAHOCTi A0 MiHJIMBUX YMOB, IMOCTifHO YIOCKOHA/TIOIOUMCH Yepe3 3aCTOCYBaHHSI iHHOBAIiitHMUX
TEeXHOJIOTi} B yIpaBiiHHI HMMMU. Hag3BuuaifHO MIBUIKO HA 3MiHM Ta HOBi BUKJIVKM PearyioThb
nignpuemcTBa cdepy MOCIYT, SIKUM MIPUTaMaHHi 3HaYHMIA piBeHb JMHAMIUHOCTI, yPi3HOMaHIT-
HEHHS ITPOTTIOHOBAHMX Ha PUHKY TMTOCIYT, TOCTPa KOHKYpeHIlis. Tomy iHHOBaIlii TpaHCHOPMYIOTh-
cs1'y BUpilmanbHuii hakTop BU3HAUEHHS HOBMX TEXHOJIOTii yIIpaBiHHs 6i3Hec-TIpoliecaMu mif-
MpUEMCTB cepu MOCIYT PerioHiB (30KpeMa, roTeJIbHO-PECTOPAaHHUIT Ta TYPUCTUIHUI Gi3HeC).
Mera i MmeToau. MeToI0 TOCTIIKEHHS € TEOPETMKO-METOI0IOTiuHe 06T PYyHTYBaHHS IIEPCIIEKTUB
BUKOPUCTAHHS CYYaCHMX HOBITHIX TEXHOJIOTi yIIpaB/iHHs 6i3Hec-mpoliecamu MmiJIpUEMCTB ro-
TeJIbHO-PECTOPaHHOTO Ta TYPUCTUUHOTO Gi3HeCy, CIIpSIMOBaHMX Ha 3a6e3TeueHHs] KOHKYPEHT-
HUX [lepeBar Ha PMHKY. BUKOpUCTaHi HAyKOBI MeTOAM: JIOTIYHOTO y3araJbHEHHS Ta CUHTE3Y,
MaTeMaTMYHi Ta CTaTUCTUYHI, cMcTeMaTu3allii Ta rpynyBaHHs. PesynbraTm. [IpencraBieHHS
MOCTiIOBHOCTI KOMILJIEKCHOTO YIpPaBJliHHS 6i3Hec-IpoliecaMy MiANPUEMCTB IOTelIbHO-PECTO-
PaHHOTO Ta TYPUCTUYHOTO Gi3Hecy perioHiB. OGIPyHTYBaHHS CKIALOBUX CUCTEMM YIIPaBJIiHHS
6i3Hec-TIpoliecaMu MiAITPUEMCTB TOTETbHO-PECTOPAHHOTO Ta TYPUCTUYHOTO 6i3HeCYy perioHiB Ta
iHHOBALiHI IHCTPYyMEHTH ix 3abesneuyeHHs. BUCHOBKM Ta 00roBopeHHs. HaykoBa HOBM3HA
IOCJiIKeHHS TI0JISITa€ B OOI'PYHTYBaHHI 3aKOHOMipHOCTEJ MPOIECiB BUKOPUCTAHHS CYy4aCHUX
TEXHOJIOTi}i KOMIUIEKCHOTO YIpaBJiHHs 6i3Hec-mpoiiecamy MiANpUEMCTB TOTeTbHO-PEeCTOPaH-
HOTO Ta TYPUCTUYHOTO 6i3Hecy perioHiB i3 MeTo0 3a6e3rneueHHs ix eheKTUBHOTO QyHKIiOHY-
BaHHS. [IpaKkTuyHe 3HAUEHHSI — MOXJ/IMBICTb 3aCTOCYBAHHSI KOMILIEKCHOI MOJesi YIpaBIiHHS
6i3Hec-TIpoliecaMy Ha IMiAMPUEMCTBAX TOTEIbHO-PECTOPAHHOTO Ta TYPUCTUYHOTO Oi3Hecy peri-
OHiB i3 BUKOPMCTAaHHSIM iHHOBAI[iiHMX TEXHOJIOTIA.

Knrouoei cnoea: iHHOBaliiiHI TexHOOrii, mignpuemMcrBo, cdepa mociyr, 6i3HeC-TpoIiec,
YIIpaBJIiHHS, PETiOHN.

AKTyaJIbBHICTh TPOGIEeMU

IMocmanoska npo6nemu. CTabinbHMIT €KOHOMIUHMIT PO3BUTOK GYIb-SIKOTO CY0’€K-
Ta MigIIPUEMHMIITBA MOXKIUBUIA JIUIIIe TIPM BIPOBayKeHHI iHHOBAI[iiTHUX TeXHOJIOTii
y Jioro misutbHOCTi. MiHIMBICTh Ta HelepenOavuyBaHiCTb 30BHIITHBOTO CEPeIOBUINA,
a TaKOX PU3UKM BHYTPIMIHIX KOHQUIIKTIB i MOMWMJIOK CYTTEBO BIUIMBAIOTh Ha 6i3-
HeCc-TIpoIeCH IiAIPUEMCTBA, BUK/IMKAIOUM ITOTPeOyY Y MOOYA0Bi KOMIUIEKCHOI CCTEMMU
YIIpaBJIiHHS MigIPMEMCTBOM. BigmoBigHa cucrema rmoBuHHA 6a3yBaTUCS HA TPUHIN-
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Tax IMPYCTOCOBAHOCTi 6i3HEC-ITPOLIECiB 10 YMOB 30BHILlTHBOT'O Ta BHYTPILlIHbOT'O CEpe/I-
OBUIII, TIOCTiTHO YOCKOHA/IIOIOUMChH Yepe3 3aCTOCYyBaHHS iHHOBAIliiHUX TeXHOJIOTi
B YIIpaBJIiHHI 6i3HEC-TIporiecaMy Ha IMigIIPUEMCTBAX PETiOHiB.

Oco61MBO TOCTPO HA 3MiHM Ta HOBi BUK/IMKM pearye cdepa MOCIyT, SIKiil BJacTuBi
3HAYHUII piBeHb AMHAMIUHOCTI, ypi3HOMaHITHEHHSI TIPOMIOHOBAHUX HA PUHKY TOCIIYT,
roCTpa KOHKYPEeHIIisl, IIMPOKUI CIIEKTP MOXKIMBUX YIIPABIiHChKYX pillieHb. [TpoTe ycItix
IiSUTBHOCTi MiATIPMEMCTB PETiOHIB maHOoi cdepu 3aleXUTh Bif eheKTMBHOCTI 3Miiic-
HeHHS 6i3Hec-IIPOIIeciB, 10 MoTpedye GoOpMyBaHHS HOBITHIX ITiIXOiB A0 YIIpaBIiHHS
OCTaHHIMM, BUKOPUCTOBYIOUM KOMOIHOBaHi TUIIM OpraHi3alliiiHUX CTPYKTYp, Cy4acHi
iHCTPpYMEHTM MapKeTHHTY, ITOCWIIOI0UN iHTerpairito 6i3Hec-tmporecis. BigmosinHi 3a-
XOIM Ilepen6aualoTh ITepeopieHTALIiIo0 iIbOBMUX KPUTEPiiB, HAJaHHS HOBOTO 3HAUEHHS
(YHKIIiSIM YIIpaB/IiHHS Ta OKPeCIeHHs BEKTOPiB yIOCKOHAIEHHs 6i3HeC-TpoIIeciB ITif-
MIPMEMCTB cepy TOCIYT, IO CIIPUSITMME BTIJIEHHIO iX OCHOBHMX Gi3Hec-11ieit. To6To
iHHOBAIIii TepeTBOPIOIOTHCS HA BM3HAYAIbHMI (GaKTOp BM3HAUEHHST HOBMX TEXHOJIOTI A
yIIpaBJIiHHS Gi3Hec-TIpoliecaMy MigIpUeEMCTB chepy TOCTYT PerioHis, 1o i akTyasisye
obpaHy TEMY.

Cman susueHHsi npobnemu. Baromuii BHECOK Y TEOPETUUHE OCTiIKEHHS CyT-
HOCTi Gi3Hec-IpoIeciB MiATIPUEMCTBA, ONTMMI3allii YIPaBIiHHI HUMM 3OiICHWIN
C. 0. Aped’es, A. A. TTourenyiiko (2017), M. C. Kpamap, B. I lllep6ak (2019). TakosK mim-
pPOKO HampallbOBaHa TeMa iHHOBALiffHMX METO[iB yIOCKOHaJIeHHs Gi3Hec-mpolieciB
(10. B. JIntiora (2018), H. I1. IOpuyk (2018)), 30kpeMa CTOCOBHO NUTaHb iHHOBALiiHUX
METOJIB YIIpaBJliHHS 6i3Hec-TpolecaMy Ha MigIpUeEMCTBaX cdepu MOCTYT PerioHis:
B. JI. Iukansb, 0. B. €narin (2016), 4. 0. Paguenko, I. M. I'y3enko, H. M. KpuBoiieeBa
(2019). JocmigskeHHIO posti 6i3HEC-ITPOLIECIB Y CTPYKTYPi MEHEIKMEHTY ITiIITPMEMCTBA
MIPUCBSIUEHO TIpalli 3apybiskHMX BUeHMX, 30KpeMa: A. Lemaska-Majdzik, M. Okreglicka
(2015), A. O bannosa, O. C PymakoBoii, B. 4. 3axaposa, U. B. 3axaposa (2015).

HesupiweHni numaHxHs. He3Baxkalouy Ha 3HAUHY 3alliKaB/IeHiCTh HAYKOBI[iB CYTHi-
CTIO Gi3Hec-TIpoIeciB Ta XapaKTepPHMMM OCOOIMBOCTIMM X peaisaliii Ha mimgmpuem-
cTBax cepy MOUTYT PeTioHiB, KOMIIEKCHUI MiAXiM Y HOCTiIKeHH] JaHUX TTUTaHb BiJl-
CYTHIif, 0COGIMBO 1€ aKTYyaJIbHO [JIs TOTEJIbHO-PECTOPaHHOI Ta TYPUCTUYHOI ramyseii
SIK HalOiIbII BpasaMBUX A0 30BHIIIHIX KOMMBaHb. [IIBUIKMIT PO3BUTOK HOBITHIX TeX-
HoJIOri, iHopMaliiiiHa HaCMYEeHiCTb cepefoBUIlla BUK/IMKAE TTOTPEOY Y KOMILIEKCHO-
MY OOCTiIKeHHi IepcIieKTUB 3aCTOCYBAaHHS iHHOBALiIHMX TeXHOJIOTi B yIIpaBIiHHI
6i3Hec-TpolecamMmy IMiANPUEMCTB TOTeIbHO-PECTOPAHHOI Ta TYPUCTUUHOI TaTy3eii pe-
rioHiB B yMOBaX ChbOTOMEHHSI Ta BUPOOJEHHI ONMTUMMAIbLHOTO aJTOPUTMY YIIPABIiHHS
6i3Hec-Tpolecamm.

MerTa i MeTOIM JOCTiA)KeHHS

Mema cmammi — TeOpeTUKO-MeTOHO0JIOTiUHe 00T PYHTYBAHHS MTePCIIeKTUB BUKOPHU-
CTaHHSI CyYaCHMX HOBIiTHIX TEXHOJIOTiN yIpaBiIiHHS Gi3Hec-IpolecaMy MigIpueMCTB
rOTEeIbHO-PECTOPAHHOTO Ta TYPUCTUYHOTO Gi3Hecy, CIIpSIMOBaHUX Ha 3a0e3ImevyeHHs
KOHKYPEHTHMX IepeBar Ha PUHKY.

MemodonoziuHoio 0CH08010 00CNIOHeHHS! € BUBYEHHS CIIPOMOSKHOCTI YKpaiHChKUX
MiITPUEMCTB TOTEJIbHO-PECTOPAHHOTO Ta TYPUCTUUHOTO Gi3Hecy perioHiB eeKTUBHO
(byHKITiOHYBaTY Ha PUHKY Ta BAOCKOHAIIOBATM CBOi KOHKYPEHTHi mepeBaru 3aBIsKu
BUKOPMCTAHHIO iIHHOBAIiTHMX TEXHOJIOTii B yIIpaBJliHHI 6i3HeC-MpolecaMu.
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Memoou docnidxncenHs: MaTeMaTUUHi Ta CTATUCTUYHI, CTaHAAPTHI, iHpopMaLiiiHux
TEXHOJIOTi4, TOTiYHOTO y3araJbHEeHHS Ta CUHTe3Yy.

IHgopmayitina 6a3a docnioieHHs: HAYKOBi CTATTi, MaTepiasy MisXKHapOIHMX HAyKO-
BO-TIPAKTUUHUX KOH(EPEeHIliil, BITUM3HSHI Ta 3aKOPIOHHI CTATUCTUYHI JaHi.

O6’exm docniorcenHss — iHHOBAIliliHi TeXHOJIOTii B yIpaBJiHHI 6Gi3Hec-Tpolecamu
M IITPUEMCTB.

Ilpedmem docnidxceHHs1 — TOCTIOMAPCHKA MiSTbHICTD MiAMPUEMCTB TOTETbHO-PECTO-
pPaHHOTO Ta TYPUCTUYHOTO 6i3Hecy B YKkpaiHi B yMoBax TpaHchopMaliitHuX 3MiH eKo-
HOMiKM.

Haykosa Ho8u3Ha 00CnioxeHHs TIONSITA€ B OOTPYHTYBaHHI 3aKOHOMipHOCTEN Ipo-
1IeciB BMKOPMCTAHHSI CyYaCHUX TEXHOJIOTi/i KOMIIJIEKCHOTO YIIpaBIiHHSA 6i3Hec-mpo-
1ecaMu MiAIIPUEMCTB IOTEJIbHO-PECTOPAHHOIO T TYPUCTUYHOTO Gi3HECY perioHiB i3
MeTOI0 3a6e31eueHHsI iX e()eKTUBHOIO (QYHKI[IOHYBAHHSI.

PesynbraTit JOCTiAKEHHS

IMocayru aK 0co6MMBUit BUI MPOAYKIii IMHAMIUHO ITEePETBOPIOIOTHCS HAa BAXK/IMBY
CKJIAZIOBY KUTTS HaceleHHs. He3Baskaiouy Ha CTarHallilo BUpOOGHUIITBA Y CBiTi, EKOHO-
MiYHO pO3BMHEHI KpaiHy HapOIITYIOTh 00CSTH MPOITOHOBAHMX ITOCTYT. [Ipoliec HagaHHS
rmocyr HabyBae abCTPAKTHOTO XapaKTePy, OCKIIbKY Ha BiIMiHY Bif 3BMYaifHOTO Mpo-
11ecy BUpPOOHMIITBA BOHM He BOJIOiIOTh PEYOBMM 3MicTOM. TOMY IJ1sI ITOCITYT SIK €KOHO-
MiuHOi KaTeropii mpuTaMaHHi Taki 0COGIMBOCTI, SIK HEMOXK/IMBICTh HAIPOMAaIKEHHSI,
HeBiAUYTHICTb, HEBIAAIMBHICTD Bif mkepesa, 3MiHa sIKocTi y yaci ([InoTHiueHko Ta iH.,
6.p.). Chepa mocnyr xapakTepu3syeThCs AMHAMIUHICTIO 060POTY KaliTaay, TepUTopiaib-
HOIO 30CEPEeIKEHICTIO, CYTTEBOIO NMBePCHU(iKaIIi€l0 MPOIYKTY B @ HAJIOTIUHUX TATy3s5IX,
OPUTIHAJBHICTIO Ta HECTAHAAPTHICTIO TOCTYT, 3HAUHOI0 HEBM3HAUEHICTIO KiHIIEBOTO
pesyJsbTaTy, CyTTEBOIO 3aJIEXKHICTIO BiJl 3MiH PUHKOBOI KOH IOHKTYPU, aCUMETPUYHICTIO
MapkeTuHroBoi indbopmarii (bapaHoscbka Ta iH., 2019, c. 105).

PO3BUTOK CBiTOBOTO TrOCITOApPCTBA JAEMOHCTPYE TepeBaskaHHS chepu MOCTYT SIK
MepCIeKTUBHOI Tany3i eKOHOMiKM, MiATBePIKEHHSIM YOTO € 30i/MbIIeHHs ii YacTKu
y dopmyBanHs BBII 6araTbox KpaiH. Po3BUTOK cdepu IMOCTYT 3JaTeH 3a0e3meunTy
3pocTaHHs e(peKTUBHOCTI (QYHKI[IOHYBAHHS Hal[iOHAIbHOI EKOHOMiKM B Iiiyiomy. [TpoTe
B YKpaiHi chepa rmocryr nepebyBae Ha CTajlii CTaHOBJIEHHSI, MA€ MiClie HeIOOLiHIOBaH-
Hs i1 BaroMocTi y PO3BUTKY SIK €EKOHOMiKM, TaK i COIliaTbHO-eKOHOMIUHOTO J06p06Y-
Ty HacejeHHs (popMyBaHHSI po6OUMX MiCIlb, 3a6e3MeueHHs KyJIbTYPHOTO T03Bi/UIS Ta
BiTIOUMHKY).

CranoM Ha nepiie miBpiuust 2020 p. yactka cdepu mooryr y BBII perioniB Ykpaiuu
CTaHOBUTH auiie 60,6 %, TOMi SIK Y pO3BMHEHUX KpaiHax CBIiTy JaHUI MMOKA3HUK € BU-
mym: 6musbko 70 % y CIIA, ®pannii, Higepnanmax (Trading economics, n.d.). IIpu
LIbOMY HalOiIbIIY YaCTKy Y CTPYKTYPi HaJaHMX MOCIYT y perioHax YKpaiHu 3a aHaio-
riyHMit mepiof mMoCizarTh MOCTYTU TPAHCIIOPTY, CKJIaAChKOT0 TOCIIONAPCTBA i JOCTaBKM
(43,6 %) Ta indopmariiiiti i TerekoMyHiKatiiiHi mocryryu (21 %). Cepen HagaHUX Hace-
JIEHHIO TIOC/IYT Haii6ilbllla yacTKa MpMIlafae Ha COIiaTbHO-KYJIbTYpHi (ocBiTa — 91,5
% BiATIOBIMHOTO BUOY TOCTYT, OXOPOHA 3[0POB’S Ta colliajbHa mornomora — 74,7 %,
MMCTELITBO, CITIOPT, BiATIOUMHOK — 1ToHa, 50 %) i MOCyru TMMYaCcoBOI0 PO3MillleHHS Ta
xapuyBaHHs (72 %) (IepskaBHa cry>k6a craTucTuky Yrpainm, 2020Db).
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3a maHumu [epskaBHOI CIYKOM CTATUCTUMKM, TPETVHA YKPAiHChKMX ITiIITPUEMCTB
cdepu MOUTYT CTUKAETHCA i3 MpobieMaMy HeIOCTaTHbOTO IMOIMMUTY Ha TOCTYTH Ta ¢i-
HaHCOBMMM 0OMeKReHHSIMU. B3bko 10 % onuTaHMx BKa3yOTh Ha HeCTauy KBarigiko-
BaHMX KajnpiB ([epkaBHa ciaykba cratucTuky YKpainu, 2020a). Oco6amuBo rocTpo Iie
BiTUyBa€ThCS y cepi roTebHO-peCcTOPaHHOI Ta TYPUCTUUHOI rajmyseit eKOHOMIKM.

3a mepioxm 2016-2019 pp. odimiiini craTMcTUYHI AaHi TEMOHCTPYIOTh IIOpiUuHE
3POCTaHHS He JIKIIE KiJIbKOCTi CY0’eKTiB roTeJIbHO-pecTopaHHoi (Ha 11 993 mignpuem-
CTBax) Ta TypMUCTUUHOI (Ha 1158 mimmpuemcTBax) ramyseit, aie it YMCeIbHOCTI Tpalfio-
I0UOTO HAceJIeHHsT y JaHUX Taly3sx (Ha IoHap 78 Tuc. 0ci6), 0co6amBo y cdepi gisbHO-
CTi pecTopaHHMX TOCIIOAPCTB (Ha MOHax 66 THUC. 0cib) (Tabi. 1).

Ta6s. 1. IuHaMika pe3y/ibTaTiB AisVIbHOCTI MiANPUEMCTB y TaTy3sIX TOTETbHO-PECTOPAHHOL
Ta TYPUCTUYHOI CIIpaBy B perioHax Ykpainu 3a 2016-2019 pp.

Tabl. 1. Dynamics of business results of hotel, restaurant and tourism enterprises in the regions
of Ukraine for 2016-2019

Pik AGcomoTHe
2016 2017 2018 2019 BigxuneHHs

IToka3HUK

KinbkicTp fitounx miimpueMCTB

y chepi TMMUYACOBOTO PO3Milly- 57696 | 57578 | 61761 69 689 11993
BaHHsI Ta Xap4yBaHHsI, OfI.:

- i3 Hux ®OII, % 88,66 87,35 87,8 88,7 0,04
DIHAHCOBMI PE3YNBTAT /IO OO~ | 19476 | 19768 | 2886,5 | 4648 6595,6
JaTKyBaHHS, MJIH TDH.

Yacrka l'Il,E[HpI/’I)€MCTB, SIKi omep- 54,5 54,5 36,6 29.1 25,4
>Kam 30UTOK, %

KisbKicTh CYy6’€KTIB TYPUCTUUHOT 3506 3469 4293 4664 1158

IisIbHOCTI, OfI.:
- i3 Hux @OII, % 47,58 49,75 57,3 60 12,42
KinbkicTb 06C/IyTOBYBaHUX TypPUC-

. A 2549,6 | 2806,43 | 45574 | 6132,1 3582,5
TiB, TUC. 0Ci0, i3 HUX:
- iIHO3eMHUX TYPUCTIiB, % 1,37 1,41 1,67 1,42 0,04
- BHYTPIlIHIX TYPUCTiB, % 17,79 17 10,02 8,48 -9,3
KinpKicTb 3aifHATUX TIPaI[iBHUKIB, 228,65 | 245,84 | 29033 | 306,79 78,14

THC. OCib, i3 HUX:
-y cdhepi Typusmy, THC. OCi6 20,79 21,61 20,58 25 4,21

-y cdepi TMMYacoBOTO po3MilTy-
BaHHSI, TIC. 0Ci6

-y chepi xapuyBaHHS, THC. 0Ci0 168,89 183,23 | 224,11 235,2 66,31

38,97 41 45,64 46,59 7,62

I>xepesio: mo6ymoBaHo 3a JaHMMM (JlepskaBHa crysk0a ctaTucTuku Ykpainu, 2020b)
Source: based on data (State Statistics Service of Ukraine, 2020b)

To6To BiAIIOBiMHI MOWTYTH € a KTYaJIbHUMM Ta KOPUCTYIOTHCSI IMMPOKUM ITOITUTOM
cepe[ HaceaeHHS perioHiB YRpainm. OgHaK cepiio3HUM BUKIMKOM JJisI QYHKITIOHYBaH-
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Hs 6i3Hecy, 0co6MBO HiAIpreMCTB cepu oIy (30KpemMa, TOTeIbHO-PECTOPAHHOI Ta
TYPUCTUYHOI TaTy3eit), cTajo robaabHe po3MoBciomKkeHHs manaemii COVID-19. Ticis
3aIPOBa/IKEHHSI BCEOXOTUTIOIOUOTO KapaHTUHY Y nepiiii monoBuHi 2020 p. BigoyBaeTh-
CS1 CKOpPOUEHHS [iJIOBOi aKTMBHOCTI MiATIPMEMCTB, 3MEHIIIEHHS 00CATIB MMacaskMPChKUX
repeBe3eHb, 3aKPUTTSI 3aK/Ia/liB TOTeIbHO-PECTOPAHHOI iHAyCTPii TOIIO.

SIK HaCTimOK, BHYTPIIIHI Ta 30BHIlIHI MOI3AKM 0OMEXKeHi, OUiKyeThCST pi3Ke CKO-
POYEHHS TIOMUTY Ha MOCIYTM TUMUYACOBOTO MPOXKMBAHHA. OcCKiabKMu 6113bKO 60 %
MiANPUEMCTB ranyseil Typusmy ta 89 % roresibHO-pecTOpaHHOI CIIpaByU HaJlexaTb A0
Masioro 6isHecy (Tab:. 1), IKuUii € HaOiIbII BPa3JIMBUM A0 30BHIIIIHIX KOJIMBaHb, CIIO-
CTePiTaeTbCsT CKOPOUYEHHSI KiJIbKOCTi Hil0UmMX MigIpueMCTB chepu MOCTYT perioHiB 3a
nepie miBpivyst 2020 p. Ha MoHa# 6 TUC. opiBHAHO 3 2019 p. IloHax 75 % mignpu-
€MCTB chepy TTOCTYT PETIOHIB OTPUMAIM 30MTOK 3a Pe3yIbTaTaMy HisTbHOCTI Mepiroi
roioByHM 2020 p., mo Ha 21,4 % Ginble MOPiBHSIHO 3 KPM30BUM A1 Tamy3i 2016 p. 3a
BiITIOBiIHMIT TTepiof; BITUM3HSIHA TYPUCTUYHA Ta TOTEJIbHO-PEeCTOpaHHa ralysi OTpu-
MaJIi CyMapHUii 36MTOK y po3Mipi Maitke 2 Myipy IpH. (JlepskaBHa CTysk0a CTaTUCTUKYI
Vkpainu, 2020b).

BigHOBIE€HHS POGOTY rOTEIBHO-PECTOPAHHOI Ta TYPMUCTUUHOI raay3eii po3novyano-
cst utiie i3 cepenuam 2020 p., TOMY Ha KiHeIlb POKY OU4iKyeThCSI CKOPOUEHHS TYPUCTUY-
HMX MTOTOKIB Ha 40 % mopiBHSAHO 3 onepenHiM pokoM (Kpomkau, 6.p). ITpoTe 3pocTaH-
HS PU3MKOBAHOCTI Ta KOHKYpEHIIil € CTMMYJIOM JJisi BIPOBAJKeHHS iHHOBaIifiHUX
HampsIMiB Ta aganTallii MPOIOHOBAHKX ITPOAYKTIB 10 TTOTPED CITOXKMBAYiB.

[MaHgemis yiuille 3arocTpuia yBary Ha Cy4aCHMX CBITOBUX BUKIMKAX, MOJOTaHHS
SIKMX € MOSKJIMBUM 3aBISKM BIIPOBAIKEHHIO I1iJieii CTajoro po3BUTKY. [enai 6inbliie
TYPUCTIiB HAJa€ TepeBary HACTYITHOMY: 3aJi3HMYHI TMepeBe3eHHs SK ajabTepHATUBA
JliTakaM Ta aBTOMOOGIJISIM, 340pPOBa Ta OpraHiyHa i’ka B pecTopaHHMX T'OCIIONAPCTBAX,
BiIBiyBaHHS MaJIOBiIOMMX MiCIlb 3aMiCTh MepeHacHMUeHUX TYPUCTaMU JeCTHUHaIIil.
BapTo BMOKpeMUTH TaKi TPEHIM CbOTOHeHHSI:

— 3pocTalounit iHTepec 40 MicleBOi KylIbTypHu i Tpamuiii (iHpopmaliiiiHa TOCTyII-
HiCTbh 3aBASIKM CYYaCHUM TEXHOJIOTiSIM Ta HETHYUKiCTh 6araThbOX BiTUMSHSIHUX TypOIle-
paTopiB CTUMYJIIOE HaceJeHHs 0 CAaMOCTifHOI opraHisailii BijlIOYMHKY; SIK HACTiTOK,
YMCENIbHICTh BHYTPIIIHBO OOGCIYTOBYBAHMX TYPUCTUUHMMM areHIlisIMM TYPUCTIB 3a
2016-2019 pp. ckopoTuiacs Ha 9,3 % (Tabim. 1));

— IlepeBara HaJA€ThCSl iHAUBIAYaJbHUM IIOAOPOKAM Ta MepPCOHaNi30BaHUM MPO-
MMO3UILISIM;

— 3pOCTaHHSI TIOIY/IIPHOCTI AYXOBHUX Ta MAJIOMHUIbKUX TIOJOPOsKENL;

— PO3BUTOK TpaHCGHOPMATUBHUX MOTOPOsKeH: KOMOIHYBaHHS AiIOBUX ITOIOPOsKe
Ta po3Bar (BOJIOHTEPCTBO, KYJIbTYPHMI 0OMiH, 3aX0} 3 KOMaHAOYTBOPEHHS);

— MOJIOPOKi 3 MEeTOI0 BifiBilyBaHHS KOHKPETHOI MOfii (3MaraHHs, My3MuHi KOH-
1epTu Ta pecTrBali, TaCTPOHOMIUHI TYpH TOIIIO);

— TeXHOJIOTiUHMIA ITPOrpec, SIKUit MOCTYIIOBO BIIPOBAIKYETHCS i Y TOTEbHO-PECTO-
PaHHil i TYpUCTUYUHIN Tay3sIX: po60TH, YaT-60TH, BipTyaabHa Ta JOITOBHEHA PeaTbHO-
cTi TOMIO (TaK, YaT-60TH, SIKi ITPAITIOIOT IiJIOA0O0BO i MOXKYTH BiIOBicT Ha pi3HOMA-
HiTHi TUTIOBi 3aMMTAHHS KIi€HTIB I[O/I0 TYPUCTUYHOTO Ta FTOTEILHOTO 0O6CTYTOBYBaHHSI,
CYTTEBO CKOPOUYIOTh TPYIOMiCTKiCTh 0OCTYTOBYBAHHSI i BUK/IIOUAIOTh PU3UK HESKiCHO-
IO KOHCY/IBTYBAaHHSI, 3a0IIaIKyI0UM 2/3 pobouoro yacy Kommanii) (BiHHMIIbKa MichbKa
pana, 2020; Evergreen, 2019).
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To6TO TPYTHOILi CTOCYIOThCS PiSHOMAHITHMX aCIeKTiB JisUIbHOCTI ITiJIPUEMCTB TO-
TeTbHO-PECTOPAHHOTO Ta TYPUCTUYHOTO Gi3HECY PerioHiB, a TOMY IOTPeOYIOTh KOMIT-
JIEKCHOTO BUpillleHHs. B yMOBax chborofieHHsI cdhepa MOCTyT € KOMILIEKCOM B3a€MOTIOB’SI-
3aHMX CKIAZ0BUX, KOTPi (DYHKIIIOHYIOTh 32 YMOBM JAOCTYITHOCTI pMHKY TOBapiB, MOCIYT,
Tpalli Ta Karmitaay 3 MeTOr 3a6e31eyeHHsI KyIiBeJIbHOI CITPOMOKHOCTI TIOKYTIIIiB, Opra-
Hi30BYIOUM PMHKOBI Ipolieck Ta ONTUMI3YyIOuM ITPOIIOHOBAHI mocayru i piHaHCoBI mo-
Toku. CrierudiyHa BIACTUBICTb MisUIBHOCTI MiATIPUMEMCTB IaHOi chepy BU3HAYAETHCS
3POCTAaHHSIM COI[iaJIbHOTO 3HAUEHHS i1 pe3ysbTaTiB i 3SHAUHMM 00CSITOM ITOBTOPIOBAHUX
6i3Hec-TporieciB (MOCTiIOBHOCTI [Iiil Ta pillleHb, 30Pi€HTOBAHMX IJIS1 JOCSTHEHHST OCHO-
BHOI MeTu). JIJis1 yCBimoMyIeHHS 0COOGMMBOCTel peastisariii 6i3Hec-1poIieciB Ha Mmianpu-
€MCTBaX rOTeIbHO-PEeCTOPAHHOTO Ta TYPUCTUYHOTO Gi3HEeCy BapTo GisibIl AeTabHO PO3-
ISTHYTU KJTIOUOBi 0COGMMBOCTI (DYHKIIIOHYBaHHS OCTAaHHIX, 30KpeMa:

— 3HaUYHMI piBeHb HEBU3HAUEHOCTI PMHKY IMOCAYT Ta CKIAIHICTh OI[iHKU OMTU-
MaJIbHOCTi OTPUMAaHOTO MPOAYKTY POOUTH CIIOKMBAYA 3aJIEXKHUM BiJi KOMITIETEHTHOCTI
BUPOOHVKA (HAJAHHS TMOCAYT MOTpebye HAsSIBHOCTI OCOONMBMX 3HAHb Ta AOCBimy, sIKi
YacTO BaykKKO OI[IHUTY CIIOKMBAUeBi);

— HEMOK/IMBICTbh TIOPiBHSIHHST aJIbTePHATUMBHUX HA PUMHKY IIPOIO3UIIili uepes 3a-
raJIbHUI TIpolleC HaZ@HHS Ta OTPUMAHHS MOCTYTH (CIIOKMBAY MOyKe TIOPiBHSITU ofiep-
sKaHi 671ara JiuIie 3 OUiKyBaHHSIMMU);

— i HepIis CIIOXMBaua, sIKa 3a0e3reuyye MOBTOPHE 3BEPHEHHS IO TOMEepPeqHbOTO
TIPOJIaBIIs MTOCTYT;

— 3[IaTHICTbh IBMJIKO pearyBaTy Ha 3MiHM CUTYyallii Ha pUHKY 3aBISKM BiZICYyTHOCTI
roTpe6y y 36epiraHHi Ta TpaHCIIOPTYBAaHHI ITOCIYT;

- crrenmdikalist mporecy HalaHHs OCIyT GopMye ToTpedy B 0COOUCTiN B3aeMOmIii
MIPOIABIS 3i CIIOKMBAUEM, IO BUCYBA€ AOMATKOBI BMMOIU IOMO MpodeciitHux sIKo-
cTeli Ta PiBHS KyJAbTYpHU MPOAABIIiB ITOCIYT;

— mnbOKe B3aEMOMPOHUKHEHHSI PUHKY TOCIYT i MaTepiaJbHOTO BUPOOHMIITBA,
Bi[ITBOPIOIOYNCH Y HOBUX €KOHOMIUYHMX KOMILJIEKCaX i3 MeTOI 3a/0BOJIEHHS OKpeMOi
oTpe6u (TOProBO-IIPOMUCIOBOMY, PEKpealliiiHoMy, MeIVKO-iHAYCTPiaIbHOMY TOIIO)
(PvkmK Ta iH., 2020, c. 154-155).

[Tpu po3pobili Mofeti yIpaB/IiHHSI 6i3HeC-TIpoIecaMy ITiJITPUEMCTB rOTeJIbHO-pec-
TOPAHHOTI'O Ta TYPUCTUYHOTO 6i3HECY HeOOXiTHO BpaxOByBaTH i€papxito PyHKIiOHAIb-
HOI IisyIbHOCTI opraHisariii, 3BajkalouM Ha IrepepaxoBaHi crenudiudi ocobampocTi. ¥V
IAaHOMY KOHTEKCTi Gi3Hec-TIpoliecu BapTO PO3IISIATH 3a PiBHSIMU iX BUHMKHEHHS:
cTpaTeriyHuit, GyHKIiOHa/IbHMIA, omnepaliifiuuii. lle M03BOMUTb CTPYKTYypyBaTu MpPO-
1leCc yIpaBliHHS Ha Pi3HUX PiBHAX Ta chopMyBaTH UiTKi iHAMKATOPU ePEeKTUBHOCTI
IisUTbHOCTI MiATIPUEMCTBA, IPUCTOCYBATU BHYTPIIIHE cepefoBUILLE SO 30BHIIIHIX 3MiH,
ONTUMAaIbHO GOPMYBATH Ta BUKOPUCTOBYBATHU PECYPCH, SHU3UTU TPYLOMiCTKICTh IIPO-
mecy ynpaniiHHs (PVsKuUK Ta iH., 2020, c. 155; Aped’es & ITouenyiiko, 2017, c. 91).

ISt mocsirHeHHs 1iei MeTH 3aIlpOINIOHOBAHO BMKOPUCTOBYBATM HACTYITHY MOJE/b
yIpaBJIiHHS 6i3Hec-TIporecaMu Ha IMigIPUEMCTBAX rOTeIbHO-PECTOPAHHOTO Ta TYPUC-
TUYHOTO 6i3HECY perioHiB, O MO3BOJMIUTH X CUCTEMATU3YBATHU i MAaKCUMaIbHO edek-
TUBHO peaji3oByBaTy, 3Bakaloun Ha crieldiky JisTbHOCTI OKPeMOTro cy6’eKTa rocIio-
JaproBaHHs (puc. 1).

dopMyBaHHSI MOJIENi YIIpaB/IiHHS 6i3HEC-TIpoIlecaMy Ha KOKHOMY OKPEMOMY ITiJi-
MpUEMCTBi chepy MOCayr perioHiB € i HAMBiTyaJbHMM Ta Ma€ BPaxOBYBaTM BJIACHI
CKJIaJIOBi 1abJIOHY, OMHAK BOHYM MalOTh Bigo6paskaTu MOUTiIOBHICTb POGIT, Tpolenypu
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Ta PyHKIIii, mepenb6aueHi 6i3HeC-IIPOIECOM ; UeProBiCTh 3MiiiICHEHHS PO6iT; BM3HAUEH-
HS BiITIOBiZaJIbHMX 32 BUKOHAHHS ; IPM3HAYEHHS] KOHTPOJIIOIOUMX 0Ci6 Ta MOSICHEHHS
MEeTOJIiB KOHTpOoJTI0. Heo6xXimHO TakosK BpaxoBYBaTH Iepeslik BXiHOI Ta BUXigHOI 10-
KyMeHTallii i BUKOPMUCTOBYBaHOi iHpopmariii.

N
BisHec-nponecn mMigMpHEMCTB TOTEJbHO-PECTOPAHHOTO
Ta TYPUCTHYHOIO Oi3Hecy perioHis
4 N\
BusiBieHHs IONKUTY HA NOCIYTY:
- pecypcu KIli€HTiB;
- BCTAHOBJIEHI L1l O13HEC-MIPOLIECIB;

- TOPU30HTAJIbHA T BEPTUKAJIbHA Y3IOKEHICTD LiJIEN. )
4 ] ] ™\
[TnanyBanHs 0i3HEC-IPOLECIB:

- pecypcH MmiAnpHEMCTB chepH MOCITyT PErioHis;

- CKIIANIAHHS KOUITODHCY 6izHEC-TTDOTIECIB. )
e . i N
Pearizarist Gi3Hec-mporecis:

- yrpaBiiHHs Gi3HeC-mporecam;
_- KOHTpOIb i ayaut Oi3HeC-TIporecis. )
Pe3ynpraTuBHICTH Oi3HEC-POLIECIB:
- OLIIHIOBAHHS BapTOCTI O13HEC-TIPOLIECIB;

- OLiHIOBAHHS €(eKTUBHOCTI O13HEC-TIPOLIECIB. )
4 . . A
Y nockoHaneHHs 6i3Hec-porecis:

- 3MiHa yIIPaBIiHCHKOI CTPYKTYpH;
- Mou(iKawis TEXHOJIOTii HATAHHS MOCITYT MiAIPHEMCTBAMI
peTioHiB.
= J

Puc. 1. Cuctema KOMIUIEKCHOTO YITpaBIiHHS 6i3HeC-mpolecamu miInpueMcTB
rOTeJIbHO-PECTOPaHHOI0 Ta TYPUCTUYHOTO 6i3HeCy perioHiB
II>xepesio: mOMoBHeHO 3a gaHumMu (Pyokuk Ta iH., 2020, c¢. 157; Bauuos u ap., 2015, c. 127-138,;
Kpamap & Illep6axk, 2019, c. 89; Lemaska-Majdzik & Okreglicka, 2015, c. 397-399)
Fig. 1. System of complex management of business processes of enterprises of hotel-restaurant
and tourism industries of regions
Source: supplemented according to the data (Ryzhik et al., 2020, p. 157; Blinov et al., 2015,
pp. 127-138; Kramar & Shcherbak, 2019, p. 89; Lemaska-Majdzik & Okreglicka, 2015,
pp- 397-399)

[HbopMmallifiHe TmepeHaCHUEeHHSI PUHKY TOTpe6ye 3aaydeHHs] HOBiTHIX TeXHOJIO-
Tiil B yIpaBJiHHS TigIpueMcTBOM. JIocATHEHHST e(DeKTMBHOCTI TOCIIOapIOBaHHS Cy-
YyacHUX Oi3HEC-CTPYKTYP B YMOBAxX 3aCTOCYBAaHHSI HOBIiTHiX METOIiB Ta iHCTPYMEHTIB
YIIpaBJ/IiHHS MOXKJ/IMBeE 3aBIsKM BUKOPUCTAHHIO iIHHOBAIIiIHMX T€XHOJIOTii YIIpaBIiHHS
6i3Hec-mponecamu mignpuemcTBa. OCHOBHOI METOI0 BIPOBAIKEHHSI iHHOBAI[iliHMUX
TEXHOJIOTiil B YIIpaBJIiHHS 6Gi3Hec-TIpoliecamy MigIpUEMCTB chepy MOCTYT PerioHiB
€ 301/IbIIIeHHS YaCTKM HA PUHKY, ITOKPAIeHHS STKOCTi ITOC/YT, uBepcudikallis acopTi-
MEHTY IIPOITOHOBAHMX ITOCTYT.
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3rigHo 3 mymKkoio L. B. CrpyTuHcbkoi (2018), BMOKpeMJIeHO TPY OCHOBHMX HAIIPSIMKI
(dbyHKIIiOHYBaHHS 6i3HECY, PO3BUTOK SIKMX CIIPUSIE MiIBUIEHHIO KOHKYPEHTHMUX IT03M-
il migmpueMcTBa: 1) B3aEMOBIZHOCHMHM 3 ITOCTayaJAbHMKAMM Ta KIi€HTamMu (3pOCTaH-
HS TponaxiB); 2) edeKTUBHA omepalliifHa NisUIbHICTh MiAMPUEMCTBA; 3) 3pOCTAHHS
SIKOCTi Ta KOHKYPEHTO3IaTHOCTi IMTPOMOHOBAHMUX TOBapiB (mociyr) (c. 47). Ha cyuacHo-
My eTarli BTiJIEHHS X HalPSMKiB HEMOX/IMBe 6e3 yoOCKOHAJIeHHS YIIpaBIiHHS 6i3-
Hec-TIpollecaMi MiAIPUEMCTBA 3 BUKOPUCTAHHIM iHHOBALiliHMX TEXHOJIOTi (Tabi1. 2).

Tabn. 2. CKIamoBi cucTeMu yIIpaBiHHS 6i3Hec-TIpoliecaMiu MiAITPUEMCTB TOTeTbHO-
pecTopaHHoOi Ta TYPUCTUYHOI Taly3eii perioHiB Ta iHHOBaLiiiHi iIHCTPYyMEHTH iX 3a6e31eueHHs

Tabl. 2. Components of business process management systems of enterprises of hotel-
restaurant and tourism industries of regions and innovative tools for their provision

BizHec-nipoliecy miznmpueMcTB
roTeJIbHO-PECTOPAHHOIO TA TY-
pUCTUYHOrO O6i3Hecy perioHiB
B3aeMOBigHOCKHM 3 TOCTAYaIbHMKAMM Ta KIiEHTaMU
BimHOCKMHM 3 TTOCTaUaIbHUKAMU Cucremu SCM (Supply Chain Management)
Cucremu CRM (Customer Relationships Manage-
ment); TexHosorii pagiouacToTHol imeHTUdiKaLil
06’extiB RFID Ta NFC (6€3KOHTaKTHE 3UMTYBaHHS
indopmariii KrieHTiB); UaT-60THU
EdexTnBHa onepailiiiHa gisJIbHICTb MigIPUEMCTBA
VrpaBiiHHS pecypcaMu ERP (Enterprise Resources Planning)
FAST-anani3, CEM, npsimuii iHXMHipUHT, peiHXMHi-
punr, 6enumapkinr, SADT (Structured Analysis and
Design Technique), HoTariist EPC (Extended event
driven process chain)
Big Data, Data mining, xmapsi TexHnosorii (POS-
cucremu: «Poster», «POS-Sector» ta iH.), Google
Analytics

InHOBaNiliHi iIHCTPYyMEeHTH iX JOCSATHeHHS

BigHocuuM 3i crioskuBavamm (Kiti-
€HTaMMN)

VrpasiHHs 6i3Hec-Tpoiecammu

Amnasi3 inpopmaniiiHux JaHux

3ab6e3reyeHHs HOBITHIMM T€XHOIO-
risiMu CITiBpoGiTHUKIB 71 epek-
TUBHOTO BMKOHAHHS 3aBLaHb
3pOCTaHHS SIKOCTi Ta KOHKYPEHTO3JaTHOCTi IIPOITOHOBAHMX MTOCTYT

Office 365, Google doc, CRM cucremu

VrpaBiaiHHS octyraMy (KOHTPOJb,
36epiraHHs Ta HaJ@HHS HEOOXiTHOT
indopmarrii)

Cucremu PLM (Product Lifecycle Management), PDM
(Product Data Management); iudposi maTumku, GIS-
TeXHOJIOTi1 TOIIO

MapKeTMHTOBA AisUTbHICTb (CIIOCO6U
3aJIy4eHHs KJIi€HTiB, KaHAIU 30yTY,
TpaHcdopMallisi TOCTYTHU 3 BUKO-
PUCTaHHSIM TEXHOJIOTii)

LIndposi iHcTpyMeHTH iHTepHET-MapKeTHUHTY Google
Analytics, Google AdWords; TexHosmorii SEO Ta SMM;
4yaT-60TY MPU CIJIKYBaHHI 3 KJIi€HTaM¥; BUKOPU-
CTaHHS BipTyanbHOI 260 JOTIOBHEHOI PeaabHOCTI 3
MeTOI0 BiIBiZyBaHHsI MarasmuHy, oJjepskaHHs JaHUX
010 TIOTPe6 KITiEHTIB

[TinBuIIeHHS iMiIKy MiAIPUEMCTBA

Texunomnorii SEO Ta SMM, E-Typusm

I>xepesio: nornoBHeHO 3a fanumMu (CtpytuHcbKa, 2018, c. 47; Iukanb & €narin, 2016, c. 11;
JIuTtiora, 2018, c. 104-105; IOpuyk, 2018; Paguenko Ta iH., 2019, c. 115)
Source: supplemented according to the data (Strutynska, 2018, p. 47; Dykan & Yelahin, 2016,
p. 11; Lytiuha, 2018, pp. 104-105; Yurchuk, 2018; Radchenko et al., 2019, p. 115)
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VrpaBitiHHS 6i3Hec-IpolecaMy ITiAIPUEMCTB I'OTEeIbHO-PECTOPAHHOI Ta Typuc-
TUYHOI rajayseii perioHiB Mae 3abe3rnedyyBaTy aBTOMAaTM3aIlil0 rOCIIOAAPCHKOI HislTb-
HOCTi 3 MeTOIO TOCSITHEHHSI KOMIUIEKCHOTO (CMCTEeMHOTO0) TiAX0My V PO3BUTKY Ta if-
BUIEHHI e(peKTUBHOCTI poboTu Gi3zHec-cepemoBuina y 1isiomy. OMHO3HAUHUM € Te,
IO CMCTeMa aBTOMAaTM3allil yIpaBlIiHHS 6i3Hec-mpollecaMy — Iie JIMIIe iHCTPYMEHT
CIIPUSTHHST OTIepaTUBHOMY OJI€P>KaHHIO YIIPaBJIiHCHKOI, OneparliiiHoi, MapKeTUHTOBOI,
KaZpoBoi, (hiHaHCOBOI Ta iHIIOT HeoOXigHO iHpopMaIlii AJIS MPUITHATTS ONITUMAaIbHUX
pimens. HaymaromkeHHsT Heo6XigHOi KoHDiryparrii ycix 6i3Hec-1polieciB Ha MigIPUEM-
CTBax perioHiB Ta ii MOro[KeHHS 3 OpraHi3allifiHOI0 CTPYKTYpPOIO JOIIOMOXKEe BM3HA-
YUTU HANOLIBIT e(eKTUBHI A0 3aCTOCYBaHHS IMGPOBI TEXHOJOTII BiATIOBIAHO N0 Tpym
6i3Hec-TIpolLIeciB (AisIbHOCTI peCTOPaHHMX TOCIIOAAPCTB Y TOMY UMCI).

BUCHOBKM Ta 0OGTOBOpEHHS pPe3y/IbTAaTiB

TakMM YMHOM, MOKHA 3pOOUTY HACTYITHI BUCHOBKU:

1. YV cyyacHuX yMoBax Jefajli BasKJIMBIIIOTO 3HAUEHHS HaOyBae iHHOBALiiHMI
PO3BUTOK MiAIPUEMCTB rOTEIbHO-PECTOPAHHOI Ta TYPUCTUYHOI ranayseii periodis. lle
MTOSICHIOETBCST TIPATHEHHSIM BJIACHMKIB 6i3HECY IO OBOJIOAIHHS HOBMMU TEXHOJIOTiSIMM
yIIpaBJIiHHS JJIsSI MOAEepHi3allii Ta yaoCKOHaTIeHHS e(eKTUBHOCTI MisTbHOCTI Tiapu-
€MCTBA B I[iJIOMY.

2. IHHOBALiITHMIT HATIPSIMOK PO3BUTKY Oi3HeC-IpOIeCiB € HaCTigKOM 3aCToCy-
BAHHSI CYKYIIHOCTi SIKICHO HOBMX Ta BMCOKOe(EKTMBHMX MiAXOMiB IO YIIpaBIiHHS,
mo 3abe3reuye NOCSITHEHHS KOHKYPEHTHMX IepeBar y JOBTOCTPOKOBii IepCIIeKTu-
Bi. Ki1l04oBOI0 MeTOI0 BITPOBAKEHHSI iHHOBAIliifHMX TEXHOJIOTiii B YIIpaB/iHHS 6i3-
Hec-TIpollecaMi MiATIPUEMCTB TOTEIbHO-PECTOPAHHOI Ta TYPUCTUYHOI Taay3eil peri-
OHiB € 30iJbIIIeHHs iX YaCTKM Ha PUHKY, TIOKPAIIeHHS SIKOCTi MPOMOHOBAHMX MTOCITYT,
IyBepcudikallisi acOpTUMEHTY TTOCITYT.

[TpakTuyHe 3HAUEHHS OJlePsKaHMX Pe3y/IbTaTiB BUSBISIETbCS Y MOKIMBOCTI 3aCTO-
CYBaHHST KOMITIEKCHOI MOJIeIi yIipaB/iHHS 6i3Hec-TipoiiecaMy Ha IMigIPUEMCTBAX ro-
TeJIbHO-PECTOPAHHOIO Ta TYPUCTUYHOrO Gi3HeCy perioHiB i3 BUKOPUCTAHHSIM iHHOBA-
LIIFTHMX TeXHOJIOTi.

[TepcrieKTMBY MTOAATBIINX HAYKOBUX PO3POOOK IMOISTAIOTh Y TOCTiIKeHHI MOKIIN-
BOCTel pO3BUTKY (piHAHCOBO-iHBECTUIIIITHOTO 3a6e3I1eueHHs] BIIPOBAIKeHHS iHHOBA-
LifHMX TeXHOJIOTi# B YIIpaBIiHHS Gi3Hec-TpoliecaMi MiAIPUEMCTB chepy MOCIyT pe-
rioHiB YKpaiHu.
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MHHOBAIIMOHHBIE TEXHOJIOIT'HA B YITPABJIEHUN
BU3HEC-ITPOLIECCAMMU IPEJTPUATUI
COEPBI TOCTMHNYHO-PECTOPAHHBIX 1 TYPUCTUYECKUX VCIIVT

AxkTyanbHOCTb. Ha cOBpeMeHHOM 3Tare pa3sBUTHUSI SKOHOMUKYM BasKHOE 3HAUeHMe B MTOBbI-
IIEHVY KOHKYPEHTOCITOCOOHOCTM MPEeANPUSITUI PErMOHOB MPUOOGPEeTaeT MOMCK COBPEMEHHDBIX
METOJIOB ¥ MHCTPYMEHTOB yIIpaBIeHUs 6M3HeC-TIPolleccamMmu, KOTOPbIi 6a3upyeTcs Ha TIPUHITU-
Max MPUCIIOCO6IEeHHOCTY GM3HEC-TIPOIIECCOB K MEHSIONIVIMCS YCIOBUSIM, TIOCTOSTHHO COBEPIIIeH-
CTBYSICh TIyTEM MPUMEHEHNSI MHHOBAIIMOHHBIX TEXHOJIOTHIA B yIIpaBieHny uMu. OueHb 6bICTPO
Ha M3MEHEHMSI 1 HOBbIE BbI3OBBI PEATUPYIOT PEIPUSATHS Chepbl YCIYT, 11T KOTOPBIX XapaKTe-
PEeH 3HAYUTENbHBIN YPOBEHb IMHAMUYHOCTY, pa3HOOGpa3ye mpe/iaraeMbIX Ha PbIHKE YCITyT, OC-
Tpast KOHKYpeHIusI. [I09TOMY MHHOBaLMY TPaHChHOPMUPYIOTCS B periamiyit hakTop ompenerne-
HMSI HOBBIX TEXHOJIOTHI1 yIIpaBeHs: 6M3HeC-TPOoIeccaMy TPeaIpUsITHii chepbl yOIyT PErIOHOB
(TOCTMHMYHO-PECTOPaHHbI GM3HEC, TypU3M M APYTue BUJbl XO35/ICTBEHHON /esTeTbHOCTH).
Ilesb ¥ MeTobI. Llebi0 MCCIeq0BaHMS SIBISIETCS] TEOPETUKO-METOH00TMUeCKOe 060CHOBaHMe
MePCIeKTUB UCIIOIb30BaHNSI COBPEMEHHbIX HOBEMIIMX TEXHOJIOIU yIpaBieHusl 6M3Hec-po-
1eccamy MpeAnpUsITUiA TOCTUHUYHO-PECTOPAHHOTO M TYPUCTUUECKOTO 613Heca, HaITpaBIeHHbBIX
Ha obecrieueHrie KOHKYPEHTHBIX MTPEMMYIIECTB Ha pbIHKE. VICIONIb30BaHbI HAYYHBIE METOJIbI:
JIOTMYEeCKOTO 06006IIeHNsT ¥ CMHTe3a, MaTeMaTUUeCKe U CTATUCTUYECKMEe, CUCTEMATU3AIUN U
rpynnyupoBku. PesynbraThl. [IpeficTaBieHne nociae10BaTeIbHOCTY KOMIUIEKCHOTO YIIpaBIeHMSsI
6M3Hec-TIpoleccaMy TIPeIIPUATHUI TOCTMHUYHO-PECTOPAHHOTO U TYPUCTUYECKOTO 613Heca pe-
rMoHOB. OGOCHOBAHbI COCTABJISIIONIME CUCTEMBI YITPABJIEHMS OM3HEC-TIPOLIeCCaMy MPeATTPUSITUI
TOCTMHWYHO-PECTOPAHHOTO M TYPUCTUYECKOTO OV3HEeCa PerMOHOB M MHHOBAIMOHHBIE VHCTPY-
MEHTBI UX obecriedeHus. BeIBOmbI 1 06CykaeHue. HayuHast HOBM3HA MUCCIeN0BaHMS 3aK/TI0Ya-
eTcst B 060CHOBaHMM 3aKOHOMEPHOCTEN ITPOIECCOB VCTIONb30BAHMS COBPEMEHHBIX TEXHOIOTHUIA
KOMILJIEKCHOTO YIIpaBIeHusT OGM3HeC-poIeccaMy MPeAnpyUsiTUil TOCTUHUYHO-PECTOPAHHOTO U
TYPUCTUUECKOTO OM3HECa PETMOHOB C 1[e/IbI0 00ecrieueHst OCHOBHBIX HampaBieHuii ux apdex-
TuBHOTO (DyHKIMOHMPOBaHMS. [IpakTUYeCcKOe 3HAUEeHNe — BO3MOKHOCTb MTPUMEHEHMS] KOMII-
JIEKCHO? MO yIpaBieHus 6M3Hec-TpoiieccaMy Ha MPeApPUSITUSIX TOCTUHUYHO-PECTOPaH-
HOTO U TYPUCTUUECKOTO 6M3HeCa PervOHOB C UCIOIb30BAaHMEM MHHOBAIIMOHHBIX TEXHOIOT .

Kniouesste cn106a: VHHOBAIMOHHBIE TEXHOIOTUY, TPEATIPUITIE, chepa yoIyT, 6M3HEC-TIPO-
11ecc, yrpaBjieHe, PETMOHBI.
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INNOVATIVE TECHNOLOGIES IN THE MANAGEMENT
OF BUSINESS PROCESSES OF ENTERPRISES OF HOTEL-RESTAURANT
AND TOURISM INDUSTRIES

The topicality. At the present stage of economic development, the search for modern
methods and tools for managing business processes, based on the principles of adapting business
processes to changing conditions, is becoming important in increasing the competitiveness of
enterprises in the regions, constantly improving through the use of innovative technologies
in their management. Service enterprises react very quickly to changes and new challenges,
which are characterized by a significant level of dynamism, a variety of services offered on the
market, and intense competition. Therefore, innovations are transformed into a decisive factor
in determining new technologies for managing business processes of enterprises in the service
sector of the regions (hotel and restaurant business, tourism and other types of economic
activity). Purpose and methods. The aim of the study is theoretical and methodological
substantiation of the prospects for the use of modern latest technologies for managing business
processes of enterprises of hotel-restaurant and tourism industries of regions on the basis
of a systematic approach aimed at ensuring competitive advantages in the market. Scientific
methods: logic generalization and synthesis, mathematical and statistical, systematization and
grouping. Results. Presentation of sequence of integrated business process management of
hotel-restaurant and tourism enterprises of regions. Substantiation of the components of the
business process management system of hotel-restaurant and tourism enterprises of regions
and innovative tools for their provision. Conclusions and discussion. The scientific novelty of
the results obtained lies in the substantiation of the prospects for the use of available modern
technologies for managing business processes of hotel-restaurant and tourism enterprises of
regions in order to ensure the main directions of effective business. Practical value — the possibility
of applying a comprehensive model of business process management in hotel-restaurant and
tourism enterprises of regions by using innovative technologies.

Keywords: innovative technologies, enterprise, service sector, business process, management,
regions.
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The topicality. According to Ukrainian hygienists, there are significant shortcomings in the
actual nutrition of people over 60 years of age. According to gerontologists, the use of heroic
products is extremely important for medical nutrition and prevention of premature aging, so the
development of technology for confectionery products for special purposes becomes especially
relevant. Purpose and methods. The purpose of the research is to substantiate the use of the
composition of dietary supplements (flaxseed oil with selenium, walnut oil with selenopyran,
pumpkin seed fiber, and zoster) in the technology of confectionery from herodietic custard.
Determination of the dough properties was performed on a Brabender farinograph according
to DSTU 4111.2-2002. The dependence of stress on the shear rate of custard with zoster in
a mixture with walnut oil with selenopyran was determined using a Brookfield viscometer. The
adhesion stress of the dough masses from the influence of different concentrations of the model
system of zoster in a mixture with walnut oil with selenopyran was performed on a rupture
machine MT-140 / RV2. Results. The data of the study of the effect of zoster with walnut oil
with selenopyran and fiber from pumpkin seeds on the custard properties. On the basis of these
data development of innovative technology of flour confectionery products from custard dough
of herodietic purpose has been carried out. Conclusions and discussions. The use of the zoster
composition with walnut oil with selenopyran and fiber from pumpkin seeds in the technology
of flour confectionery allows obtaining products that meet the formula of herodietic nutrition.
The developed products from the custard of the herodietic purpose can be used in people diet is
more senior than 60 years both for disease prevention, and for the general improvement of an
organism.

Keywords: herodietic products, custard, flaxseed oil with selenium, walnut oil with
selenopyran, pumpkin seed fiber, zoster.

The topicality of the problem

Formulation of the problem. The problem of the Ukraine future, the Ukrainian nation
should be considered first of all from the standpoint of determining the main priorities.
The future of the state should be assessed not only by the level of economic develop-
ment of the country, but above all by the health state of each citizen and the nation as
a whole. The issue of preserving the health of Ukrainians arose not by chance. Over the
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last decade, the health of the Ukraine population has deteriorated so much that this
problem, without exaggeration, has grown into a threat to national security. The gener-
al situation with the nutrition of the older population in Ukraine is assessed by experts
as a crisis (Svidlo & Evlash, 2018; Cherevko et al., 2017).

Therefore, the technology development for confectionery products for special pur-
poses becomes especially relevant due to the need to use them in the diet of people
over 60 years for their disease prevention and for the overall health of the body (Laza-
reva et al., 2016; D’Aquila et al.,).

The state of study of the problem. Domestic and foreign scientists have made a sig-
nificant contribution to the development of theoretical and practical principles for the
additives use in the production of products for hereditary purposes. A. K. Dyakonova,
V. V. Nesterenko (2014) and V. A. Gnitsevich, M. V. Ivashchenko (2014) dealt with the
problem of using herbal supplements in the technology of products for hereditary pur-
poses. Domestic and foreign experts have proven the need to enrich food with biologi-
cally active substances of natural origin, which can increase the organism’s resistance
properties.

In recent years, scientists M. I. Peresichny and K. V. Svidlo (Svidlo & Peresichnyi,
2011), L. M. Mostova, O. V. Zhulinska, (Lazareva et al., 2016) have made a significant
scientific and practical contribution to the technology of confectionery products de-
velopment for heroic purposes; L. M. Mostova, K. V. Svidlo (2016), A.A. Ushchapovsky,
N. P. Ivchuk (2017). By the common efforts of the Institute of Gerontology of the Acad-
emy of Medical Sciences in Ukraine, the Institute of Eco hygiene and Toxicology by
L. I. Medved, the Institute of Southern Vegetable and Melon UAAS created new func-
tional heroic products - halva, pumpkin oil, marmalade, candied fruit, cookies and oth-
ers (Korzun & Svidlo, 2016, p. 235).

Unresolved issues. However, the question of the prospects for the use in confection-
ery of complex plant additives containing sources of vegetable oil, dietary fiber, iodine
and selenium, remains completely unexplored, which confirms the feasibility of further
research.

Purpose and research methods

The purpose of the article is to substantiate the composition of dietary supplements
use (flaxseed oil with selenium, walnut oil with selenopyran, fiber from pumpkin seeds,
zoster) in the technology of confectionery from custard herodietic purpose.

The methodological basis of the research is the analysis of the shortcomings of con-
fectionery products in view of the requirements of herodienetics in the nutritional and
biological value of products and finding ways to solve this problem in the technology
confectionery products development for herodietic purposes.

Research methods: determination of the dough properties was performed on a Bra-
bender farinograph according to DSTU 4111.2-2002. The dependence of stress on the
shear rate of custard with zoster in a mixture with walnut oil with selenopyran was
determined using a Brookfield viscometer. The adhesion stress of the dough masses
from the different concentrations influence of the model system of zoster in a mixture
with walnut oil with selenopyran was performed on a rupture machine MT-140 / RV2.

Object of research is of production of custard semi-finished product technology for
confectionery products of herodietic purpose.
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Subject of research is linseed oil with selenium, walnut oil with selenopyran (ISO
3961 DSTU 4568.2), fiber from pumpkin seeds (TU U 15.8-36968138-003: 2016), zoster
(TU U 15.8-21663408-001: 2016); eclairs, custard tubes, profiteroles, model samples of
custard dough with the addition of a dry mixture of zoster with selenopyran in a ratio
of 2: 1 in the amount of 0.5-3.0% by weight of flour, pumpkin seed fiber in the amount
of 5-7.0% by weight flour, walnut oil in the amount of 8-10.0% by weight of flour; model
samples of confectionery with the addition of the above additives.

The information base is based on research covered in scientific articles and abstracts
of reports of leading scientists of Ukraine and abroad.

Research results

The specifics of the requirements of herodietics need a radical change in the per-
ception of the development of food compositions and technology for the production of
confectionery products for herodietic purposes. Confectionery technology was chosen
for modeling, which is problematic due to herodietics, namely: the amount of mono-
and disaccharides in the diets of the elderly is limited to 40-60 g / day, and the recom-
mended amount of flour for use in diets for herodietics is determined to be 20 g / day.
That is confectionery products with limited use of sugar and flour or without them
is necessary. When creating confectionery hero dietary appointment as guided daily
physiological needs of the elderly in vitamins (retinol, tocopherol, pyridoxine, cyano-
cobalamin, ascorbic and folic acid), minerals (calcium, phosphorus, magnesium, iron,
selenium, iodine) and food fibers. As it is known, the physiological daily requirement of
the elderly in accordance with the requirements of FAO / WHO and in Ukraine differs in
the following macro-and micronutrients, respectively: in iron is 0.55... 0.6 mg / kg and
15... 17 mg; iodine is 0.11 and 0.15 mg; selenium is 26... 34 and 50... 70 mcg. The phys-
iological daily requirement in accordance with the requirements of FAO / WHO and in
Ukraine for the following vitamins in the elderly is: retinol is 500... 600 and 1000 mcg,
tocopherol is 12 and 15 mg, pyridoxine is 1.3 and 1.8... 2.0 mg, cyanocobalamin is 230...
250 and 300 mcg, ascorbic acid is 45 and 70... 80 mg and folic acid is 400 and 200 mg.
The chemical composition of traditional flour confectionery from custard dough shows
an imbalance towards carbohydrates of both starch and mono- and disaccharides. The
energy value of this product is twice the permissible limit of 200 kcal recommended
for the elderly. Thus, it is necessary to design nutrient-adequate flour confectionery to
meet the needs of older people. Modeling of the food composition of flour confection-
ery (Fig. 1) allowed creating a custard semi-finished product for hero dietary purposes,
containing fiber from pumpkin seeds, walnut oil with selenopyran and zoster.

When studying the technological properties and biologically active substances of
zoster algae in a mixture with selenopyran in a ratio of 2: 1, the task was set to deter-
mine the number and form of their use in the technology of flour confectionery, in par-
ticular in the brewed semi-finished product. To determine the effect of zoster in a mix-
ture with selenopyran on the physical properties of the dough prepared model systems:
without additives (control), with the addition of 0.5-4.0% dry mixture of zoster algae
with selenopyran in a ratio of 2: 1 by weight of flour (with an interval of 0, 5%) with an
average particle size of 0.9 mm and similar compositions with hydrated zoster. Accord-
ing to the obtained data, the characteristics of pharynograms were performed (Table 1).
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Table. 1. Indices of pharyno grams of the test depending on the dosage of zoster in a mixture
with selenopyran in a ratio of 2: 1

Indicator
Model zoster Water
mixed With- absorption Time of Rarefaction, Valorimetric
selenopyran in capacity formation, | Stability, p . ’ . SN
a ratio of 2: 1 of the D units f. estimation, %
dough,%

Control 55,5 120 39 78 44

Dry mixture:

0,5 % 55,5 120 39 70 43
1,0% 55,7 120 27 70 43
1,5% 56,2 108 21 70 44

2,0 % 56,9 90 15 60 45

2,5 % 57,0 90 9 60 46
3,0% 57,3 90 5 60 46
Hydrated mixture: 0 0

0,5 % 54,6 90 18 80 42

1,0 % 53,7 90 18 80 42
1,5% 51,2 90 12 70 42

2,0 % 50,9 96 12 70 43

2,5 % 49,5 108 6 70 44
3,0% 489 120 6 70 44

Source: own development

According to the norms of physiological needs in nutrients for the elderly (elderly,
old and long-lived) and the data obtained on the presence of large amounts of iodine in
zoster, its recommended daily dose in terms of iodine was 2.0-4.0 g of algae. Developing
the latest technologies of confectionery, we assumed that the average daily requirement
of iodine is 150-200 mcg per day and in the process of storage of seaweed raw materials
and heat treatment flour confectionery loses up to 80% of this microelement. Therefore,
in experimental studies, zoster was used in the amount of 0.5-4.0% by weight of flour.
The average daily requirement of selenium is 50-70 mcg per day, so the ratio of zoster
and selenopyran in the dry mixture was set at 2: 1. As the dosage of the dry mixture of
dietary supplements increases, the water absorption capacity of the dough increases by
0.25-1.8%, the duration of its formation decreases by 12—30 s, the stability decreases to
6 s, and the liquefaction decreases by 10.3-23% compared to the control.

The viscoplastic properties of custard dough with the addition of 0.5, 1.0 and 1.5%
dry mixture of zoster with selenopyran in a ratio of 2: 1 at the stage of mixing with
melange and dough made by traditional technology (control) (Fig. 2).

Zoster was added with a particle diameter of 0.92 mm. Cylinder S-3 and mode B-2
were used in the experiments.

It has been established that with increasing concentration of zoster it is necessary
to apply more stress to destroy the structure of experimental samples of custard.

214



Pectopanumuii i rotenbHMIT KOHCANTUHT. [HHOBaIrii. 2020 Tom 3 N2 2
Restaurant and hotel consulting. Innovations. 2020 Vol. 3 No 2

4D 1/c

40

30

20

_ =L Hanpyra scyey. MNa
8 100 200 300 400 500 500 700 800 900

= = Control

+ o Experiment 1

e o Experiment 2

x x Experiment 3

E-=-8-8 Y(x)=(2 63290961 0"(-4))"<"1.7663872
o Y(X)=(7.1727202"107(-5))""1.9420999
E-e-e-© Y(x)=(1.8478227*107(-5))"x"2.1336398
>e>6>¢=< Y(X)=(7.64056™107(-7))"x"2.56835441

X0 ¢
X0 ¢

Fig. 2. Dependence of stress on the shear rate of custard with zoster in a mixture with
selenopyran in the ratio 2: 1: K — control; experiment 1 - 0.5%;
experiment 2 — 1.0%; experiment 3 — 1.5%

Source: the author’s own research

When using 0.5-1.0% dry mixture of zoster with selenopyran in a ratio of 2: 1
by weight of flour, the curves of the flow of custard are at the level of control. In the
systems studied, the effective viscosity depends on the stress and shear rate, which
indicates that they belong to non-Newtonian pseudo plastic fluids.

It has been experimentally established that in the custard dough with a dry mixture of
zoster with selenopyran in a ratio of 2: 1, the effective viscosity decreases with increasing
shear stress more slowly than in the dough without additives. The result of the changes
that occur is a decrease in the strength and elasticity of the dough due to the destruction
of its structure. The viscosity of the dough with zoster significantly exceeds the viscosity
of the control sample, which is especially noticeable at low values of shear stress.

The intensity of contact between food dispersion systems and the surface depends
on a number of factors. In many cases, the lack of reliable information negatively
affects the quality of products, does not allow determining the optimal parameters of
technological processes of food production. In this regard, the adhesive stress of the
custard depending on the proportion of application of the mixture “zoster in a mixture
with selenopyran in a ratio of 2: 1 — walnut oil” (Fig. 3).

The data obtained indicate an improvement in the quality of the dough due to the
use of a mixture of “zoster in a mixture with selenopyran in a ratio of 2: 1 — walnut oil”.

On the basis of technological researches of the received model samples (fig. 4),
working off and testing of compounding and technology in laboratory conditions and at
exhibitions-tastings the technology and recipes of custard baked semi-finished product
of herodietic purpose for production of eclairs, custard tubes and profiteroles are offered.

Conclusions and results discussion

Thus, the presented research proves the feasibility of using a composition of dietary
supplements (linseed oil with selenium, walnut oil with selenopyran, pumpkin seed fiber,
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Fig. 3. Adhesion stress of dough masses from the duration of contact and the content of zoster
in a mixture with selenopyran in the ratio 2:1, %: B&-o58-10,E-15M8-0
Source: the author’s own research
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and zoster) in the technology of confectionery from custard for herodietic purposes. The
introduction into the recipe of fiber pumpkin seeds in the amount of 5-7.0%, zoster and
selenopyran in a ratio of 2: 1 in the amount of 0.5-3.0% and walnut oil in the amount
of 8-10.0% by weight of flour causes the creation low-calorie mineral products enriched
with mineral and vitamin ingredients products of the corresponding direction.

The scientific novelty of the obtained results is that for the first time the food
composition of the custard semi-finished product was modeled in accordance with the
requirements of herodienetics in terms of dietary fiber, ®-3 and w-6, microelements
(iodine and selenium). The regularity of the processes of influence of the composition
of dietary supplements (flaxseed oil with selenium, walnut oil with selenopyran, fiber
from pumpkin seeds, zoster) on the quality of custard is determined.

For the first time the regularity of the influence processes of the composition of
dietary additives (flaxseed oil with selenium, walnut oil with selenopyran, fiber from
pumpkin seeds, zoster) on the structure of custard formation, namely the interaction
of additives as a complex affecting the structural and custard mechanical properties.
The practical significance of the obtained results is manifested in the technology
development for the production of eclairs, custard tubes and profiteroles for herodietic
purposes. Prospects for further research are to conduct research on modeling and
development of technology for confectionery products for hero dietary purposes using
compositions of dietary supplements of plant origin to create products enriched with
natural biologically active substances.
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HAYKOBE OBTPYHTYBAHHS TEXHOJIOTII 3ABAPHOTO HAIIIB®A-
BPUKATY TEPOJIETUYHOTO ITPU3HAYEHHSA

AKTyanpHicTh. Y hakTMUHOMY Xap4yyBaHHi jrofeit crapiie 60 pokiB, 3a OLiHKaMM yKpa-
THCBKMX Tiri€HicTiB, € CyTTeBi Hemomiku. SIK BimMiualOTh T€POHTOJIOTM, BUKOPUCTAHHSI T'epo-
MIPOAYKTIB HAA3BUYAHO BAXKIMBO B IUIAHI JiKYBAJILHOTO XapuyBaHHS Ta IS MPOQiNTakTIKU
repeayacHoOTO CTapiHHS, TOMy HaGyBa€ 0COGIMBOI aKTyaJIbHOCTI pO3pOOIEHHS TEXHOJIOTiH KO-
HIUTEPCbKUX BUPOGIB repoieTMUHOrO nMpusHaueHHs. MeTa i MeToau. MeTO0 HOCTiIKeHHS
€ OOI'PYHTYBaHHSI BUKOPUCTAaHHS KOMIO3UIIil Ji€eTMUHMX N06ABOK (OJisl IbHSHA 3 CEJIEHOM,
0J1isI BOJIOCBKOTO ropixa 3 CceJieHOIlipaHOM, KJIiTKOBMHA 3 HaciHHS rap6ysa, 30CTepa) B TEXHO-
JIoTii KOHAUTEPCHKUX BUPOOIB 3 3aBaPHOIO TiCTa repofie€TUUHOIO MpU3HAUeHHS. BU3HaUeHHSs
BJIACTMBOCTE} TicTa mpoBoauau Ha papuHorpadi bpabenmgepa 3a ICTY 4111.2-2002. 3anekHicTb
HaIpyTy Bif, LIBUJIKOCTI 3CYyBY 3aBapHOTO TiCTa i3 30CTEPOI0 y CYyMillli 3 OJTi€I0 BOJIOCHKOT'O ropixa
3 CeJIEHITipaHOM BM3HAYaIM 32 AOTIOMOTOI0 Bicko3umeTpy Bpykdinbna. AaresiiiHe HampyskeHHST
TiCTOBMX Mac BiJj BIUIMBY Pi3HOI KOHIIEHTpallii MOJeTbHOI CUCTeMM 30CTEPU Y CyMillli 3 OJli€l0
BOJIOCHKOT'O ropixa 3 ceJieHIipaHOM IMPOBOAIN Ha Po3puBHii mamnHi MT-140/ RV2. Pe3ynbra-
TH. HaBeneHi maHHi JOCTiI3KeHHS BIUIMBY 30CTEPU 3 OJIi€I0 BOJIOCHKOTO Topixa 3 cejleHIipaHOM
Ta KIITKOBMHM 3 HaciHHS rapOy3a Ha BIaCTMBOCTI 3aBapHOro Ticra. Ha migcrasi yx qaHmx mpo-
BeJieHa po3po6Ka iHHOBAI[iifHOT TeXHOJIOrii 6OPOLUTHSIHUX KOHIUTEPCbKUX BUPOOiB 3 3aBapHOTO
TicTa repomieTMYHOrO Mpu3HaUeHHs. BUCHOBKY Ta 06GroBOpeHHS. BUKOPMCTAHHS KOMITO3MUIIi1
30CTepU 3 OJTiE0 BOJIOCHKOTO ropixa 3 CeJIeHITipaHOM Ta KIITKOBMHM 3 HACiHHS rap6ysa B TeX-
HOJIOTii GOPOUTHSHMUX KOHAUTEPCHKUX BUPOGIB JO3BOJISIE OTPUMATH MPOAYKILiIO, IO BiATIOBigae
dbopmyrti repomieTMYHOrO XapuyBaHHs. Po3po6ieHi BMpo6u 3 3aBapHOTO TiCTa repolie TUYHOTO
MpU3HAYEHHST MOXKTVBO BUKOPUCTOBYBATH B paIlioHi Jitofieit crapiire 60 POKiB, K AJis Tpodinak-
TUKY 3aXBOPIOBAHb, TaK i IJIS1 3aTaJIbHOTO 03[I0POBJIEHHST OPTaHi3My.

Knrouoei cnoea: repomieTaHa MpOAYKILisl, 3aBapHe TiCTO, OMisl TbHSIHA 3 CeJIEHOM, OJTisl BO-
JIOCBKOTO ropixa 3 celieHoIipaHOM, KITITKOBMHA 3 HAaCiHHS rapOysa, 30cTepa.
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HAYVYHOE ObOCHOBAHME TEXHOJIOTUY 3ABAPHOTO ITIOJIY®ABPU-
KATATEPOIMETUYECKOI'O HA3SHAYEHUS

AKTyanbHOCTb. B DakTiueckoM MUTaHUY ITOKUITBIX U CTAPBIX IO, TIO OI[eHKaM YKpauH-
CKMX TUTMEHUCTOB, €CTb CYIeCTBeHHble HeAOoCTaTKu. Kak OTMeyalT repOHTOJIOTH, MCIIOJb-
30BaHME TEPOINPOAYKTOB UPE3BBIYATHO BAKHO IS JIEYeOHOTO MUTAHUS U TPOPUIAKTUKA
MpeXAeBPEeMEHHOTO CTapeH s, TO3TOMY Pa3paboTKa TEXHOMOTUM KOHIUTEPCKUX U3IENNii repo-
IUEeTUYeCKOTO Ha3HAYeHMs MprobpeTaeT 0CO6YI0 aKTyanbHOCTh. Llenb M MmeTomsl. Llenbio mcc-
JIeIOBAHMS SIBJIIETCSI 0O0OCHOBAHYE MCITOIb30BAHNSI KOMITO3UIIUM JUETUYECKUX N06aBOK (Mac-
JIO JIbHSTHOE C CeJIeHOM, MAacjIo I'PEIJKOro opexa C CeJIeHOMMMPAaHOM, KJIeTuaTKa U3 CEMSIH ThIKBBI,
30CTepa) B TEXHOJIOTMM KOHAUTEPCKUX U3eNNii U3 3aBapHOTO TeCTa repoiMeTMyecKoro Ha3Ha-
yeHus1. OnpeziesieHne CTPYKTYPHO-MeXaHMYeCKMX CBOIMCTB TecTa MpOBOIMIN Ha dapuHorpade
bpa6engepa mo OICTY 4111.2-2002. 3aBUCMMOCTb HAaIPSDKEHUST OT CKOPOCTY CIBUTa 3aBapHOTO
TecTa C 30CTepOii B CMec C MacJIOM I'PeLIKOTO opexa € CeJIeHOMPaHOM OIPeeNsiiv € ITOMOIIbI0
BUCKO3UMeTpa Bpykduiabaa. Aire3MoHHOe HaIpsKeHVe TeCTOBBIX MACC OT BIAVSIHUS PA3IUIHON
KOHILIEHTpaLUyY MOZEIbHOM CUCTEMBI 30CTepPhI B CMeCH C MacJIOM I'PELIKOTO opexa C CeJeHOIM-
paHOM IPOBOAWIN Ha pa3pbiBHONM MammHe MT-140 / RV2. PesyabsraTsl. [IpuBeneHbl JaHHbIE
MCCeA,0BaHMS BAUSHUSL 30CTEPHI C MACIOM I'PELIKOTO Opexa C CeJeHOIMPAaHOM U KIeTYaTKU U3
CeMSTH ThIKBBI Ha CBOJICTBA 3aBapHOTO TecTa. Ha 0CHOBaHMM 9TUX TaHHBIX ITPOBeAeHa pa3paboT-
Ka MHHOBAIIMOHHOI TeXHOJIOTUM KOHOUTEPCKUX M3Nennit U3 3aBapHOrO TecTa repojueTuyec-
KOTO Ha3HaueHMs. BBIBOABI M 06CyKaeHMe. VICIonb30BaHe KOMIIO3UIIMM 30CTEePBI C MACJIOM
IPEIIKOTO Opexa C CeIeHOMMPAHOM U KJIeTUATKU U3 CEMSIH ThIKBbI B TEXHOJIIOTUM KOHAUTEPCKUX
U3AeInii TTO3BOMSIET TOMYYUTh MTPOAYKIINMIO, COOTBETCTBYIONIYI0 (hOpMyJsie TepoaueTUIeckoro
nuTanus. PazpaboTaHHble U3IETNS repoIMeTHUeCKOT0 Ha3HAYeHVSI MOKHO MCITOb30BaTh B pa-
LIMOHe JItofiei crapiie 60 JieT Kak AJis MpoduUIaKTUKM 3a00IeBaHMii, TaK ¥ IJIs1 061IEro 0370p0B-
JIeHUsI opraHm3Ma.

Kntoueesle cnoea: reponyeTyeckasi MpoAyKIys, 3aBapHOe TeCTO, Macjo JIbHSIHOE C cefe-
HOM, MacJIO I'PEIKOro opexa C CeJIeHOMMPaHOM, KJieTuaTka U3 CeMSIH ThIKBbI, 30CTepa.
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The topicality. Scientists in many countries point out that food controls and models various
functions of the human body and consequently participates in the maintenance of health and
prevents the risk of several diseases. The variety of food in restaurants, along with trade, is the
link that connects the food industry with consumers. Besides, the complexity of such dishes,
which are offered to consumers by restaurants, are complicated by numerous methods of culinary
processing. Only a competent technologist at the enterprise can provide the utility and safety of
complex multi-component compositions.

The aim of the work is to create a mathematical model for determining the balance of
biologically active substances in prescription compositions of desserts made using blended semi-
finished vegetable raw materials. The task of the study is to determine the composition of the
blended prescription mixture of a model pair of vegetable puree with the maximum content of
biologically active substances. Results. The scientific novelty of the obtained results is that for
the first time mathematical models of blended pairs were obtained and physicochemical and
organoleptic parameters of innovative desserts were studied. Used modern research methods
organoleptic, physicochemical; mathematical processing of experimental data was performed
using computer technology. According to the results of organoleptic evaluation, the rating
score of apple-dogwood dessert exceeded the control sample on apple puree (97.72 vs. 91.18
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points?). Conclusions and discussions. The developed technologies of whipped desserts with the
introduction of model blends of vegetable raw materials meet the requirements of regulatory
documentation and consumer requirements, which allow to expand the range of this group of
dishes. The scientific novelty of the obtained results is that for the first time it was proposed
to model the composition and use in the technology of whipped desserts such as “Sambuk”
dogwood berries, cranberries, kiwis and apples. The practical significance of the obtained results
is manifested in the possibility to use the proposed modeling of new technologies and in their
implementation in restaurants.

Keywords: restaurant products, blended semi - finished product, mathematical modeling,
desserts, quality assessment.

The topicality of problem

Formulation of the problem. It is possible to solve the problem of enriching the diet
with traditional nutrients (vitamins, minerals, dietary fiber and other biologically active
substances) by increasing the diet of fruits and berries. I. Malezhik, L. Strelchenko (2016),
V. Polevik, I. Koretska (2018), E. Dobrydina (2010) recognize that one of the sources of
supply of biologically active substances to the human body can be desserts using fruit
and berry raw materials Light berry and fruit desserts are traditionally popular. Research
in recent years shows that in solving this problem, a great deal of experience has been
accumulated in our country and abroad with regard to the use of vegetable raw materials,
including non-traditional ones, as additives in food technologies, in particular desserts.
The works of domestic and foreign scientists play a significant role in solving the prob-
lems of substantiation and development of food technology with herbal supplements.

By the problem of developing desserts with high quality indicators, in particular
the storage of vitamins, trace elements, biologically active substances and their enrich-
ment of products based on fruit and berry raw materials deal scientists O. N. Safonova
(2001), V. M. Yatsenko (2002), L. M. Telezhenko, A. T. Bezusov, (2004), O. I. Cherevko, M.
P. Golovko, M. L. Serik (2010), P. P. Pivovarov, N. G. Grinchenko, R. V. Plotnikova (2012),
I. L. Koretskaya, T. V. Zinchenko (2013), G. M. Bandurenko, O. S. Bessarab, I. F. Malezhik,
T. M. Levkivska (2016).

However, the analysis of existing dessert recipes showed that, nevertheless, their
range remains limited. Expansion of dessert ingredients, in terms of the number of
ingredients, in order to enrich the dish BAR, requires the use of matrix mathematical
methods of modeling the composition and allows the use of common types of plant
materials: fruits, berries and fruits, which have a high biological evaluation.

To optimize the composition of blended pairs, it is advisable at the beginning of
the calculation modeling, which allows you to prepare and evaluate the “field of possi-
bilities” to assess the nature of changes in the number of vitamins and trace elements
when changing the ratio of ingredients. Calculations are performed using matrix alge-
bra. The quality criterion is the total amount of vitamins and minerals in the sample of
an innovative product.

However, the analysis of existing prescription desserts showed that, nevertheless, their
range remains limited. Expansion of the components of desserts, by the number of ingredi-
ents, by enriching dishes BAR, requires the use of matrix mathematical methods of model-
ing the composition and allows the use of common types of plant materials — fruits, berries
and berries, which, according to complex indicators, have a high biological value.

222



Pectopanumuii i rotenbHMIT KOHCANTUHT. [HHOBaIrii. 2020 Tom 3 N2 2
Restaurant and hotel consulting. Innovations. 2020 Vol. 3 No 2

To optimize the composition of blended pairs, it is advisable at the beginning of the
calculation modeling, which allows you to prepare and evaluate the “field of opportu-
nity” — to assess the nature of changes in the number of vitamins and trace elements
when changing the ratio of ingredients. Calculations are performed using matrix alge-
bra. The quality criterion is the total amount of vitamins and minerals in the sample of
an innovative product

Traditionally, apples are used by restaurants to make a Sambuk dessert. Industrial
technologies of making modern desserts consist of technological stages that lead to sig-
nificant losses of biologically active substances, and also do not provide ways for stabi-
lizing unsustainable components of raw materials. The problem area in the development
of desserts is the preservation of vitamins, trace elements, biologically active substances
and their enrichment of products of this group, using fruit and berry raw materials.

The use of raw materials of different origin allows to obtain products with a wide
range of functional properties, which have a direct effect on various aspects of the
body. The introduction into practice of new technologies, formulations, compositions,
always precedes the study of technological properties of the product, which allows to
justify the most acceptable ways of their processing, types of products produced, the
possibility of combining with other components.

Recently, there have been appeared new trends in the development of restaurant
facilities, one of each is creative cuisine. The principle of its “combination of incompat-
ible” has been offered and used in their works O. N. Safonova, A. V. Bogomolov (2001),
Yu. A. Kanushina, I. V. Kister, P. A. Lisin (2011).

Thus, the combination of sweet fruit or sour berry taste in dishes emphasizes the
appearance and gives a new more extravagant taste to the dishes from them, while
enriching them with vitamins, trace elements, bioflavonoids, dietary fibers, etc. It is
known that the use of desserts made from fruit and berry raw materials and protein
products increases the absorption of protein by the body almost twice. The role of the
catalyst, which affects the absorption of protein is removed by organic acids.

Fruit and berry desserts are an indispensable source of pectin, a fiber that reduces
human cholesterol helps reduce fat accumulation and helps remove harmful substanc-
es from the body. The researches of N. N. Lipatov, G. Yu. Sazhinov, O. I. Bashkirov (2001)
proved that fruit desserts, to some extent, will solve the problem of improving the qual-
ity of nutrition of the population through the supply to the body of organic acids that
contribute to the digestive process, inhibit the processes of rot in the digestive tract
and remove salt sediments.

Thus, we believe that the use of matrix mathematical methods of modeling for calcu-
lation of prescription composition development desserts of a given ¢ with a high content
of biologically active substances and high organoleptic characteristics is relevant. Such
dishes will significantly enrich the human diet with biologically active substances, di-
etary fiber, improve the organoleptic characteristics of the dishes and the quality of the
food as a whole and supply the population with products from natural fruits and berries.

Purpose and research methods

The purpose of the article is to create a mathematical model to determine the
balance in the compositions of desserts made using blended semi-finished vegetable
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raw materials, analysis of the chemical composition of model pairs of fruit and berry
raw materials, organoleptic analysis and physicochemical parameters of the dish.

The methodological basis of the study is the analysis of the chemical composition of
desserts and modeling of the composition of the blended semi-finished product, the
study of the competitiveness of innovative culinary products.

Research methods are methods of experiment planning with indication of tasks
and mathematical processing of experimental data using modern computer programs,
standard organoleptic, structural-mechanical, physio-chemical quality indicators of
ready-made desserts.

Information base of research is scientific articles, materials of international
congresses and symposiums, scientific and practical conferences, normative and
technical documentation, patents, copyright certificates, statistical data.

Research results

Presentation of the main research material. The object of research is an innovative
technology of fruit and berry desserts. The subject is model systems of Sambuca, obtained
on the basis of blended pairs of ingredients. The subject of the study were desserts made
from natural non-traditional raw materials and desserts made by traditional techniques.
For the basic sample, we chose the recipe of a dessert “Apple Sambuk”.

It is possible to obtain desserts with high content of biologically active substances
and high organoleptic characteristics by applying non-traditional herbal supplements.
The main factor in our choice was the ability to form the structure of the product and
the presence of high levels of vitamin C, organic acids, etc.

The main raw materials for the development of desserts were selected dogwood,
cranberry, kiwi and apples. Selected berry raw material is a natural supplier to the human
body of biologically active substances belonging to the category of essential and essential —
vitamins, bioflavonoids, minerals and dietary fibers (Lipatov & Bashkirov, 2001)).

It is worth noting, the selected plant components in chemical composition are one
of the most valuable. However, they are underutilized in the processing and restaurant
industries. Therefore, we consider that this choice is relevant.

Theinnovative dessert technologydevelopmentisaimed at the maximum achievement
of the main goal: obtaining products enriched with biologically active substances with
high-quality indicators, compared to desserts made by traditional technology. An
important element of this process is the study of the chemical composition of innovative
raw materials and the determination of vitamins and minerals.

The task was solved in several steps: research of the chemical composition of
innovative raw materials, determination of the vitamins content and minerals in
innovative desserts (Table 1).

Tabl. 1. Modeling the composition of blended pairs

Components Number of main components in a blended pair
Apple (A), % 70 0 30 | 35 | 40 | 45 50 | 55 | 60 | 65
Fruit and berry raw (B), % 0 70 | 40 35 30 25 20 15 10 5

Source: own development
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Calculated mathematical modelling has been used to study the composition of
products enriched with natural additives with high-quality parameters. The quality
criterion has been chosen as the maximum total value of biologically active substances:
vitamins and minerals.

For each pair of ingredients (apple or fruit and berry puree A: B), were calculated
characteristics for a model percentage with a step of 5%.

The calculations made it possible to correctly evaluate the nature of the change in
characteristics with the successive change in the percentage ratio of ingredients and
make the choice of sample, the best criterion for the maximum value of biologically
active substances.

The task of optimizing the formulations of products was to select the components
and determine their ratios, which provide the maximum approximation of the mass
fraction of nutrients to the standards. Based on this principle, indicators are generated
that allow to evaluate the composition of the biologically active substances and its
balance in the modeling product.

The choice of the best ratio in steam was influenced by the limit on the maximum
total content of organic acids, which accelerate the absorption of protein.

The analysis of the characteristics of the selected pair of ingredients and the
justification for choosing the best option according to the selected quality criterion was
using a preliminary calculation performed as a calculation of an array of data — a set of
values of the quality criterion, depending on the quantitative ratio of the components
in the pair of ingredients.

Thus, for the blended pair “apple — cranberry puree”, was formed the vector of
components from the innovative product (m =2: A-30%, B-40%? Table 2)

T

30
100 ,
X 40 0.3
- X, 100 0.4
X:= = X=
x3 1_5 b X 015 b (1)
X 100 0.15
1.5+5+8.5
100

where x,(k=1,2,3,4) - components (in parts) of the formulation of a new product, namely
x,— amount of apple puree (in parts), x, — amount of other puree (in parts) , x,, — amount
of sugar (in parts), x_, — amount of gelatin, egg white and water (in parts).

Complied condition:

x1+x2+x3+x4:1 (2)
The quantitative ratio of the main ingredients ¢, was defined as:

_N (m)

m X, (m) ,(3)

where x, (m) + x,(m) = 0.7 (constant value in this research), m — nodal point number.
The set of nodal points is shown in the Table 2.

225



[HHOBAIIiITHI Xap4yOoBi Ta peCTOpaHHi TeXHOJIOTii
Innovative food and restaurant technologies

Tabl. 2. The calculated ratio of the content of the main components

in the blended pair
The ratio of the components in the blended pair (in parts)

m 1 2 3 4 5 6 7 8 9
x,(m) 0.0 030 | 035 |040 [045 |050 |0.55 |0.60 |0.65
(in parts)

x,(m) 070 | 040 |035 |030 |o025 |020 |015 |0.10 |005
(in parts)
c, 0.0 0.75 1.0 1.33 1.8 2.5 3.67 6.0 13.0

Source: own development

The Mathcad computer system was used to calculate the values of quality criteria.

For the selected list of vitamins were formed vectors of data on the amount of
vitamins (in mg) in 100 g of each component of the innovative product and indicated,
respectively: in apple puree - av, cranberry puree - bv, in addition, in other recipe
components, such as gelatin, egg white, water, respectively —zhv, biv, vv (in 100g of
product).

For the selected list of mineral elements formed vectors of data on the number of
mineral elements (in mg) in 100 g of each component of the innovative product: in
apple puree — am, in cranberry puree — bm.

Moreover, the content of vitamins and minerals (in mg) in other components that
were included in the dessert recipe and indicated the vectors of the mineral content —
in sugar, gelatin, egg white, water, respectively — cm, zhm, bim, vm(in 100 g of product).

Vectors of data on the content of vitamins and minerals (mg) in all components of
blended pair m =2:

0.03 0.02 0 0 0 0.6
0.03 0.04 0 0.0002 0 0.6
0.02 0.05 0 0.03 0 0.4
0.07 0.3 0f . . 0 0 0
av .= 0 cbvi= 0 ;zhv = 0 ;biv = 391.87 L VY= 0 .cm .= 0
0 0 0 0.012 0 0
165.0 10.0 0 0 0 0
0.3 0.6 0 0 0 0
2.2 0.6 0.03 0.0007 0
278 348.0 0.018 73 0.13
16 8.0 10.5 0.48 1.72
9 42.0 1.2 . 0.43 0.38
am .= ;bm = ;zhm = ;bim = ;vm = .
0.047 0.27 0 0.004 0
0.11 0 0 2.5 0
0.15 0.15 0 0.011 0
0 0.001 0 0.96 0

226



Pectopanumuii i rotenbHMIT KOHCANTUHT. [HHOBaIrii. 2020 Tom 3 N2 2
Restaurant and hotel consulting. Innovations. 2020 Vol. 3 No 2

Vectors V= (¥, V,, ... V)" of the total values of the amount of each specific vitamin
and each mineral element M = (M,, M,, ... M,)"were calculated by the formulas:

V=av-x, +bv-x, +zhv+biv+vv “)

M=am-x, +bm-x, + cm+zhm +bim+ vm (5)

The sum of the elements of these vectors gave us the total amount of vitamins and
minerals in m option of the innovative product:

8 8
SV=3V, SM=>M,
i=1

i=1
S(m)=SV +SM (6)

During the calculations, the value of the quality criterion was obtained f{c, ) = S(m).
For the option m =2 (table 2) :

8 8
V=>V =110.598, SM =) M, =118.338,
i=1 i=1
S(m)=8V +SM =228.935 %)
The best quantitative composition of ingredients can be selected according to the

maximum value of the criterion max f(c,, ) .
m

Tabl. 3 Estimated ratio of the main components in the blended pair “Apple-cranberry”

blended pair, mg
0,75 1,0 1,33 1,8 2,5 3,67 6,0 13,0
Vitamin 174,602 |62,595 |110,598 |118,598 |126,599 |134,599 |142,6 150,6
minerals [217,944 |43,633 |118,838 [130,789 |143,239 |155,69 |168,141 |180,592
Sum 392,546 | 106,227 |228,935 |249,387 |269,838 [290,29 |[310,741 |331,192

BAR

Source: own development

This approach was used to investigate the characteristics of other model pairs
based on apple puree.

The obtained model mathematical systems were used in the devising of recipe
compositions and the preparation of desserts.

The produced desserts characteristics have been determined in the technological
laboratory of the Technology Department of Restaurant and Ayurvedic Products.

In today’s environment, the development of new types of food is widely used in
the profile method of sensory evaluation and computer simulation. At the same time,
researchers try to take into account all possible positive and negative sides of the
created product using model samples with different content of innovative component.
The data of mathematical and statistical researches indicate the direct dependence of
the total usefulness of finished products. Thus, it should be noted that the optimal
concentration of introduction of new semi-finished products in the amount of 20-
30% provides the top number of biologically active substances. However, we should
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also note that increasing the concentration leads to the loss of physical quantities
(whipping, foaming property, sustainability). Besides. reducing the amount of fruit and
berry component is not useful (Tabl. 4.).

We used profile evaluation of the received innovative samples of desserts, compiled
profile grams and conducted the definition of the blended pair, which would ensure the
maximum content of biologically active substances in the dish.

The method of determining the quality criterion of products by quantitative indicators
includes the definition of specific indicators and descriptors that characterize the product,
the conversion of units into dimensionless units (if necessary), drawing up a mathematical
model and the calculation of the criterion of product quality. The quality criterion is
constructed on the area principle, that is the value of the complex criterion corresponds
to the area of the polygon in which the distance from its center to the vertices is equal to
the normalized values of the individual quality indicators fi» J=LN, where N - the
number of individual quahty scores:

2 1 . 27[ u

For each sample with values set of individual indicators (f, £, ..., f,), it is possible to
calculate the value of the complex criterion S.

The qualitative area (S) of polygon is equal to the total sum of the areas of the
triangles, formed by corresponding lines of the individual (partial) quality indicators.
Instead of the function S, it is advisable to use another function F, which differs from
S only by a constant multiplier, which doesn’t affect the choice of the largest value. To
choose the most successful option with the largest value of the complex criterion, it is
enough to use the criterion formula:

F:fif;+f;f;+"'fN—lfN+fo;' €

For each sample with a set of values of individual indicators, it is possible to calculate
the value of the complex criterion F. The advantage of this criterion is its sensitivity to
the possible excessive reduction of any of the indicators, as well as simplicity of use.
The best one is the sample for which the value is larger (Koretska & Zinchenko, 2013).
The problem of finding the optimum value and the influence of a new ingredient (and
in this case of blended pair) on the food system was solved as the problem of finding the
extremum of a target multi-criteria function of product quality of a nonlinear character
with a system of constraints on individual quality indicators.

At the Department of Technology of Restaurant and Ayurveda Products, were
conducted researches on the use of blended pairs of fruit and berry raw materials in
the technology of Sambuk dessert — model samples were prepared and physical and
chemical parameters were studied. The nutritional value of the samples was also
determined (by calculation method).

Analysis of the chemical composition of the model samples shows a significant
decrease in the total carbohydrate content. With the recipe demotion of sugar, the
structure of the dish is obtained using blended purees with a high content of pectin.
Thus, the calorie reduction of the model samples is 36.9% in the “Apple-Dogwood
Sambuk”, 29.7% in the “Apple-Cranberry Sambuk” and 51.3% in the “Apple-Kiwi
Sambuk” and attributes innovative desserts to reducing food (Dorokhovych & Kovbasa,
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2015; Dorokhovych & Zinchenko, 2016). At the same time, was noted an increase of
11.5% in the content of mineral substances of the “Apple-Dogwood Sambuk”.

Tabl. 4. Chemical composition and energy value of innovative desserts

Apple Innovative desserts such as «Sambuk»
Indicators “Sambuk” Apple- Apple- ..
(traditional) dogvl?rood cragll;erry Apple-kiwi
Mass fraction of dry materials, % 16,2 20,7 21,9 21,2
Content of proteins, g 5,25 4,52 4,62 4,56
Content of fats, g 0,84 0,34 0,4 0,4
Content of carbohydrates, g 26,29 13,16 15,84 13,48
Content of fibre, g Traces 0,3 0,70 1,4
Content of organic acids, g Traces 0,5 0,77 1,3
Content of ash, g Traces 0,17 1,38 0,9
Energy value, kcal/100 g 121,52 73,78 85,48 72,48
Content of vitamins, mg 174,602 150,545 143,741 155,81
Content of mineral substances, ml |217,944 252,676 236,647 228,53

Source: own development

During the evaluation of organoleptic characteristics of desserts, a critical limit for
the descriptors was set at 6.0 points, and the values of the experimental indicators with
a score below 4.0 (which don’t meet the requirements of the regulatory documentation
and don’t represent the scientific interest) were not taken into account. Each main
indicator had its own branch into descriptors that reveal the value of a particular
indicator, and therefore in the description of profile grams their description may be

repeated (Koretska et al., 2020).

The obtained experimental data were used to construct a diagram of the criterion
“quality polygon”, which provides visualization of the choice of the optimal sample and
calculation of the average score of the sample.

18 -

17 (-

16 |
1541

14"

v

12 ——1——"10 Average score —

1 9,10
a)

11

10 Average score —
9,23

b)
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18,

6 16 |

14-.____ -

-—_ 10 Average score — — 140 Average score —
11 9,65 1 9,5

) d)
Fig.1 Profile gram of organoleptic indicators.
a) — control sample (dessert with apple); b) — Apple-Kiwi dessert;
¢) — Apple-Cranberry; d) —~Apple-Dogwood.
Indicators: 1 — appearens, 2 — homogeneity of inclusions, 3 — naturality; 4 — colour,

5- clearness, 6 — homogeneity, 7 — naturalness; 8 — taste, 9 — tastyness, 10 — intensity, 11 —
homoheneity, 12 — naturality; 13 - clear and strong smell; 16 — balance; 17 — consistency,
18 — density, 19 - viscosity, 20 — fluidity.

Source: own development

Assessment of the quality level of innovative products is a comparison of the set of
quality indicators of these products with the corresponding set of indicators of the basic
model. For the basic sample, we took a truly achieved set of values of product quality
indicators, in this case, desserts, which is accepted for comparison. A comprehensive
method was used to determine the quality level of the samples. All the values of the
physicochemical parameters of the obtained model samples of Sambuk (Table 5) are
translated into points. During the conversion, specific values were assumed for the best
indicator (namely, which would be equal to a maximum of 10 points) with the best, in
our opinion, indices of a single indicator. The calculation of the complex criterion of
quality of the new dish was performed according to formula 7 (Koretska et al., 2020;
Zinchenko & Koretskaya, 2013).

The analysis of the results has shown that the use of unconventional fruit and
berry raw materials slightly increases the mass fraction of dry substances in the dish.
Density and acidity increase in small limits, which is explained by the high content of
organic acids in the blending pairs. Besides, the increase of acids influences the positive
change in the specific volume of the dish. Having analyzed the data of the conducted
researches, we determined that taking into account physicochemical and organoleptic
indicators the calculation of the rating of innovative dishes showed that creative
developments received high points. Despite being slightly smaller than other samples,
the criterion “polygon area” (538 points) received the highest number of rating points
by using apple-dogwood blended puree (dish rating — 94.72 points). The control sample
received only 91.18 points.
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Tabl. 5. Evaluation of model desserts by physicochemical and organoleptic
characteristics / parameters

Prototypes
Control
. sample - Apple- Apple-
Indicators (desserlt) with Apple-Kiwi Crallnlll))erry Dogarood
apple)
Value | Marks | Value | Marks | Value | Marks | Value | Marks

Specific volume, cm’/g 1,46 9,24 1,52 9,62 1,58 10 1,35 8,54
Mass fraction of dry 162 | 740 | 21,2 | 9,68 | 21,9 | 10 | 20,7 | 945
materials, %
Density, g/cm’ 1,280 | 9,60 | 1,32 | 9,90 | 1,34 | 10 | 1,29 | 9,66
Acidity, pH 3,4 10,0 4.4 7,06 3,8 8,82 4.8 5,88

Organoleptic assessment
of indicators, marks

General content of
vitamins, g/100g
General content of

- 9,10 - 9,23 - 9,65 - 9,50

174.60 | 10 155,8 | 8,92 | 143.7 | 8,232 | 150,5 | 8,62

mineral substances, 21794 | 8,63 | 228,5 | 9,04 | 236.7 | 9,37 | 252.7 10
g/100g

Polyhedron area, marks? - 583,2 - 640,6 - 623,4 - 538,4
Ranking of the dessert, 91,18 92,77 82,47 94.72
mark

Source: own development
Conclusions and discussion of results:

Given the above data, the following conclusions can be drawn:

— to predict the content of biologically active substances in the proposed desserts,
it is advisable to use the results of mathematical modeling of the composition of
blended pairs with berry-fruit raw materials;

— modeling of both chemical composition and physicochemical parameters, quality
indicators of innovative desserts using non-traditional vegetable raw materials, allows
to state that the developed dishes have high quality indicators (low carbohydrate
content, high content of fiber, minerals, organic acids) and meet the requirements of
consumers;

— according to the results of organoleptic evaluation of the studied samples of
whipped desserts, it should be noted that the use of blended semi-finished products
in innovative dessert technologies leads to improved consumer characteristics of the
dish;

— due to technological decisions, developed whipped desserts can be recommended
in preventive and dietary nutrition, which will expand the existing range.

The scientific novelty of the obtained results is that for the first time the use of
dogwood berries, cranberry and kiwi fruits in the technology of whipped desserts such
as “Sambuk” have been proposed.
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The practical significance of the obtained results is manifested in the possibility to
use the proposed modeling of new recipes and in their implementation in restaurants.

Prospects for further research are the ability to carefully assess the competitive
status of the range of functional culinary products.
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MOJIEJTIOBAHHS IHHOBAIIIITHOT TEXHOJIOTT{
IJIOOBO-ATINTHUX TECEPTIB

AxTyanbHicTh. HaykoBLi 6araTbox KpaiH BiI3HAUalOTh, 1[0 i3ka KOHTPOJIIOE Ta MOJENTIOE
pi3Hi byHKIi1 B opraHi3mi JoguHM i, IK HACTITOK, 6epe yJacThb y MiATPUMIIi 3J0pOB’S Ta 3ar0-
6irae 3HMKEHHIO PU3UKY BMHUKHEHHS DSy 3aXBOPIOBaHb. ACOPTMMEHT XapuyyBaHHS B 3aK/a-
JlaX peCTOPaHHOTO TOCIIOAapCTBA, HAPiBHi 3 TOPriBiIelo, € Ti€l0 CIOMYYHOIO JIaHKOIO, SIKa MOEN -
HY€ XapyoBYy IMPOMMC/IOBICTb i3 crioxkuBauamu. OKpiM TOro, 6araTOKOMIIOHEHTHICTb CTpaB, SIKi
MIPOTIOHYIOTH CIOKMBAYaM 3aK/IaJy PeCTOPAHHOTO OCIOAAPCTBA, YCKIALHIIOTCS YMCIeHHUMI
criocobamu KyaiHapHOi 06p0o6Ky. MeTol0 po6OTH € CTBOPEHHS MAaTEMATUYHOT MO IJIs BU-
3HAUeHHSI 6asiaHCy 6i0OriuHO aKTUBHUX PEUOBUH B PeLIENITYPHUX KOMITO3UIIISIX IeCepTiB BUTO-
TOBJIEHMX 3 BUKOPUCTAHHSM KyIasKHMX HamiB)abpMKaTiB POCIMHHOI CHMPOBUHN. 3aBIaHHIM
JOCTi)KeHHSI € BU3HAUEHHS CK/IaAy KyaXXHOI pelleNTypHOI CyMillli MO/Ie/IbHOI TTapy POCIMH-
HOTO MIOpe 3 MaKCUMMaJbHUM BMiCTOM 6iONIOTiYHO-aKTMBHMX peuoBMH. PesyinbraTm. HaykoBa
HOBJ3HA OTPMMAHMX Pe3y/IbTaTiB IOJSITa€ B TOMY, IO OGy/I0 BIeplle OTPMMAaHO MaTeMaTUUHi
Mojeni KynmaxkHUX Tap Ta MOCTimKeHO (i3MKo-XiMiuHi Ta OpraHOJIENTUYHI MOKA3HUKU iHHO-
BalliliHMX AecepTiB. BUKOPUCTOBYBaMM CydacHi MeTOaM OOCTiIKeHHS OpraHoNenTuyHi, Gisn-
KO-XiMiuHi; MaTeMaTuyHy OO6pOOKY eKCIepUMMEeHTATbHUX AAHUX MPOBOOMIM 32 IOMOMOTOI0
KOMIT'IOTEPHUX TEXHOJOTi/1. 3a pe3y/IbTaTaMy OPTaHOJIENITUYHOI OL[iHKY PeiiTMHIOBMIi 6a
JIecepry SIGMyKO-KU3MJI MEePeBUIIUB KOHTPOJABHUII 3pa30K Ha sSOyuyHOMy mope (97,72
npotu 91,18 6anis?). BUCHOBKM Ta 06roBopeHHs. Po3po6ieHi TexHOMOTii 36MBHUX AecepTiB
i3 BHECEHHSIM MOJIe/IbHMX KYTIasKHMX Map POCUIMHHOI CMPOBUHY BiITOBi/1al0Th BUMOTaM HOpMa-
TUBHOI JOKYMeHTallil Ta BUMOTaM CIIOKMBAYiB, 1110 TO3BOJISIE PO3LUIMPUTH aCOPTUMEHT L€l Tpy-
i ctpaB. HaykoBa HOBM3HA OflepsKaHNX Pe3y/IbTaTiB MOJISITae y TOMY, 0 6YII0 3aIIPOTIOHOBAHO
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MOZEMIOBAHHS CKIaAy Ta BUKOPUCTAHHS B TEXHOJOTiT 36MBHMX AecepTiB Tuiry «CamOyK» SIrop,
KU3WJTY, TUTO[TiB JKypaBJIMHH, KiBi Ta sI6/1yK. [I[pakTUYHEe 3HAUEHHS OTPUMAaHUX Pe3y/abTaTiB Mpo-
SIBJISIETHCSI Y MOXKIMBOCTI BUKOPUCTOBYBATH 3alIPONIOHOBaHe MOJIETIOBAaHHSI HOBUX TeXHOJOTi
Ta 'y BIIPOBaKeHHI iX y 3aK/IaJlax pecTOpaHHOTO roCIioapCTBa.

Kniouosi cnosa: pectopaHHa MPOIYKIis, KyIaskoBaHUiT HamiBhabpuKaT, MaTeMaTUYHE MO-
IleJIIOBAHHS, IeCepTH, OIliHKA SIKOCTi.
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MOJIEJINPOBAHUE NHHOBAIITMOHHO TEXHOJIOTUU
IMJI040BO-ATOAHBIX NTECEPTOB

AxTyanbHOCTB. YueHble MHOTMX CTPAaH OTMEYAIOT, YTO efa KOHTPOJIMPYET U MOAEIUPYeT
pasnuyHble QYyHKLIMYU B OPraHM3Me UesIOBeKa 1, KaK CJIe[ICTBUE, yYaCTBYeT B ITOJIepsKaHUy 3110-
POBbBSI ¥ MIPEIOTBPAIIAET CHYKEHME PUCKA BO3HUKHOBEHMs psifa 3aboneBaHuit. ACCOPTUMEHT
MUTAHUST B 3aBEIEHMSIX PECTOPAHHOTO XO3sI/ICTBA, HApaBHE C TOPTOBJIEN, SIBJISIETCSI TEM CBSI-
3YIOIMM 3B€HOM, KOTOpPOe 00beMHSIET MUIIEBYIO MTPOMbIIUIEHHOCTH ¢ moTpeduTtensmu. Kpome
TOr0, MHOTOKOMIIOHEHTHYIO GJTI0fI, KOTOPbIe IIPe/IaraloT MoTpe6uTessIM 3aBe/leHNsI PecTOpaH-
HOTO XO3SI/ICTBa, YCIOKHSIIOTCSI MHOTOUMCIEHHBIMM CTIIOCO0aMM KYIMHAPHOM 06paboTKM.

Llenvio pabGome! SIBNISIETCS CO3[aHNME MaTeMaTUUYECKO MOJenu IJisl OnpeneneHus GanaHca
6MOIOrMYeCK) aKTMBHBIX BEIIECTB B PELENTYPHBIX KOMITO3ULVSIX 1€CEPTOB M3TOTOBJIEHHBIX C
UCIIOMb30BAaHMEM KYMaKHbBIX MONyhabpUKaTOB PACTUTENbHOTO ChIPbsi. 3a/1aueii UCCIeT0BaHMS
SIBJISIETCSI OTIPENIE/IEHNE COCTaBa KyIaskHbIE PELIeNTYPHO CMeCK MOJAENTbHOM Mapbl PaCTUTENb-
HOTO II0pe C MaKCMMAaJIbHBIM COJIePKaHeM GMONTOTMYECKM aKTUBHBIX BEIIECTB.
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PesysnbraThl. HayuHas HOBWM3HA IIONYYEHHDBIX PE3YAbTATOB 3aK/IIOUAETCSI B TOM, UTO
BIIEPBbBIE TIOyUYEHUY MAaTeMaTHYECKIe MOMENM KyIMakKHbIX Tap U MCCaeq0BaHbl (PU3UKO-XUMU-
YyecKie ¥ Peosiornyeckye moKasaTem HOBbIX ecepToB. VICIonb30Ba/iM COBPEMEHHbBIE METObI
MCCIeOBAHMS OPTaHOENTUYEeCKIe, PUBMKO-XMMUYECKIE ; MATEMATUYECKYI0 06pabOTKY SKCIIe-
PUMEHTAIbHBIX TaHHBIX TPOBOIVIIN C TIOMOII[bI0 KOMITbIOTEPHBIX TEXHOIOTHIL. [10 pesyabraTam
OpPraHOJIEITUYECKOM OLEHKM PETUMHIOBBIN 6a/uT JecepTa si6JI0KO-KMU3UJT ITPEBBICUI KOHTPOJIb-
HbIIi 06pasel] Ha 16;104HOM TTIope (97,72 ripoTtus 91,18 6ayos?).

BeIBOIBI M 0GCYRAeHMe. BbIBOIbI U 06CykIeHMe. Pa3paboTaHHbIe peLenTypbl 30MBHUX
JeCePTOB C BHECEHMEM MOJIETbHbIX KYaXKHBIX AP PACTUTEIHHOTO ChIPbSI COOTBETCTBYET TPEGO-
BaHMSIM HOPMATUBHOI JOKYMEHTALMM Y TPeOOBAHUSIM TIOTPEOUTENEN, TT03BOJISIET PACIIMPUATD
ACCOPTMMEHT 3TO Tpymmbl 6o, HayuyHast HOBM3HA MCC/IEIOBAHMS 3aK/IIOUAETCSI B TOM, UTO
BIIepBbIe OBUIO MPEIJIOKEHO MCIIOb30BaHNME B TEXHONIOTUM 30MBHUX JecepToB Tuma «Camoyk»
SITOZbI KM3WJIa, KITFOKBBI, TUIOZbI KMBU U SI6/10K. [[pakTHuecKoe 3HaUEHMe MTOJYUeHHBIX Pe3y/IbTa-
TOB IIPOSIB/IIETCS] B BO3SMOKHOCTHM MCIIONIb30BaTh MTPEJIOKEHHOE MOZIeIMPOBAHSI HOBBIX Pelier-
TYD ¥ BO BHE[IPEHMM VX B 3aBEAEHMSIX PECTOPAHHOTO X03S1/1CTBA.

Knrouessle cnoea: pecTopaHHas IPOAYKIMS, KyIIaXKMPOBaHHBIN MoaydabpuKaT, MaTeMaTy -
YyecKoe MOJIeMPOBaHNME, IECEPThI, OL€HKA KauecTBa
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AxkTyanbHicTb. Cepito3Hi 3MiHM y CTPYKTYpPi XapuyBaHHS, IIOB’sI3aHi 3 repeMiHamMu y CIT0-
C00i JKUTTS, 3MEHIIeHHSIM eHepPTrOBUTPAT, MPU3BOIATDH IO TOTO, IO SKOAHA i3 TPYI HaceTeHHS
He OTPUMYE 3i CIIOXKMBAHOI iket0 HeOOXiJHOI AJIs1 3M0POB’ST KiTbKOCTI OCHOBHMX TIOXKMBHUX pe-
YOBUMH Ta MiKpO- i MakpoeaeMeHTiB. BupimmTy mpobiaeMy OnTMMisalii XxapuyBaHHS MOXKYTh
36araveHi, Tak 3BaHi MMOJiKOMITOHEHTHI M’SICHi TPOAYyKTH. OMHKUM i3 TIepCIIeKTUBHMUX HAPSIMiB
BUPOOHMIITBA TTOMIKOMIIOHEHTHUX M’SICHUX TIPOIYKTIiB € BBEIEHHS 10 CKIay CTAaHIAPTHUX pe-
LEMNTYp JOJATKOBUX SIKICHUX KOMITOHEHTIB Ta XapuoBUX J06ABOK i3 METOIO0 MOKPAIEHHS Xap-
YyoBOi I[iHHOCTi, OpPTaHOJMENTUYHUX, CTPYKTYPHO-MeXaHIYHMX BJIACTUBOCTeil Ta 36arayeHHs
eceHIliasibHMMM peuoBMHamMu. Cepen He3aMiHHMX (PAaKTOpIiB XapuyBaHHS, IO HEOOXimHi mJist
MiITPMMaHHS TOMEeOCTa3y OPTaHi3My JIIOAVHU, BUAUISIOTh He3aMiHHI aMiHOKMCIOTH, IyKepe-
JIO SIKMX — TPiCHOBOMHI IBOCTY/JIKOBI MOJIFOCKM Ta MiHepasbHi Criosyku. OmHUMM i3 Hai6iabII
nedilUTHUX € CIIOMYKM CeleHy — MOTYKHI KaHIIepOIIPOTEKTOPU, PETYISITOPU OOMiHY PEUOBMH,
CKJIaZIOBi YaCTMHU Oi/IbIIOCTI TOPMOHIB Ta epMmeHTiB. OMHMM 3i HUISIXIiB peasnizauii 1[bOro Ha-
MIPSIMKY MOsKe 6yTu 36araueHHsI (apiiiB BapeHMX KOBOAC CTAHAAPTHOI PeLeNTypy M IKUM TiJIoM
MPiCHOBOAHMX IBOCTYJIKOBUX TiIpOGIiOHTIB Ta J06ABKOIO Ai€TUMUHOWO ceyeH-6inkoBoto (IICH)
«CuBocesneH moc». TexHonorito IJICB «CuBoceneH II0C», 0 MiCTUTh Y CBOEMY CK/Iaji opra-
HIUHMI ceJieH, SIKMii OTPUMYIOTh y Pe3ysbTaTi B3a€MO/Iii cojieit cejeHy Ta IIOOYISpHUX GiKiB
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MOJIOYHOI CMPOBATKM, HAYKOBO OOI'PyHTOBAHO. BctaHoBieHO, 1o JICH «CuBOCeIeH TUI0C» Mae
JIiIKYBaJIbHO-TTPO(DiTaKTUYHY LiHHICTD i, KPiM TOTO, € eMyIbraTOpoOM AVCIIEPCHUX TOTIKOMITO-
HEeHTHUX CUCTeM. [i BBe[leHHs [0 peLieNTypy XapyoByUX IPOLYKTIiB He BIUIMBAE HAa OPraHOJIel-
TUYHi BJIACTUBOCTI, MiABUIIYE CTPYKTYPHO-MeXaHiYHi BJaCTUBOCTI KoBGacHoro daprry Ta 36a-
ravye OpraHi3M OpraHiyHMM ceeHOM. MeTow po6oTu € O6IpYHTYBAHHSI PO3POOKIM TEXHOJIOTI{
BapeHOoi KoBOACHK i3 MOMiKOMIIOHEHTHUM CKJIAJJOM CMPOBMHM, PO3IIMPEHHS aCOPTUMEHTY SIKic-
HMX TIPOAYKTIB XapuyBaHHS LUISIXOM MOZEIIOBAaHHS PELENTypH i TEXHOIOTii BapeHuX KoBbac i3
IIOIaBaHHSIM M’SIKOTO TiJia TPiCHOBOOHMX ABOCTY/IKOBUX MOJOCKiB Ta IJICBH «CuBOCeneH micy.
ITpyu HamMCcaHHi CTATTi BUKOPUCTOBYBAINCH HACTYITHI METOOM AOCTIIKEHHS: CTaHAAPTHI Op-
TaHOJIENITUYHOTO MPOQiJIbHOTO aHai3y; CTPYKTYPHO-MeXaHiuHi; MIaHyBaHHSI €KCIIePUMEHTY
Ta MaTeMaTUYHOI 06POOKY eKCIIEPUMEHTAIbHUX JaHUX i3 BUKOPUCTAHHIM CydYaCHMX KOMIT'I0-
TepHUX Mporpam. PesymbTaTi. TeOPETUYHO Ta €KCIIEPUMEHTATLHO OGIPYHTOBAHO JOIIIbHICTh
BUKOPUCTAHHS TIij] YaC pO3pOOKM TEXHOJIOTii BapeHUX KOBGAC M’SKOTO Tijia TIPiCHOBOJHMUX MO-
JIIOCKIB Ta 106aBKyM mieTuyHOi «CuBOCeneH Tuioc». [IpoBeeHO MOMETIOBaHHST CKIaay KOBGACYU
BapeHoi «®ipmMoBa IJTI0C», 10 AATI0 MOXK/IUBICTh JOCTEMEHHO OL[iHUTHY BIUIMB M’SIKOTO Tijia Ipic-
HOBO#HMX MOsocKiB Ta [1JCB «CuBoCesieH II0C» Ha OPTaHONIeNTUYHI Ta CTPYKTYPHO-MeXaHiuHi
BJIACTMBOCTI MPOAYKTY. BCTaHOBJIEHO, IO PalliOHATbHOIO KiJIbKIiCTIO [ BBEIEHHS Y PelernTy-
Py IJisT M’SIKOTO Tijla MOJIIocKa IpicHoBomHOro € 15,3 r Ha 100 r, a Kinpkicte OJICB «CuBoce-
JeH moc» — 0,46 r Ha 100 1. Ha ocHOBI NpoBeleHHSI OPraHOJIENITUYHOTO aHali3y BM3HAauY€HO,
10 KoB6aca BapeHa «DipMoBa ITIOC» He MA€ XapaKTepHOTO /ISl TPiCHOBOMHOI pubM 3araxy Ta
cmaky. JJonaBanHg OJICE «CuBoceneH miatoc» y nosyBaHHi 0,46 r Ha 100 r He moripurye opra-
HOJIEITUYHI BJIACTMBOCTI Ta cripusie crabinisariii gapieBux cucreM. JIoCTiIKeHHS MOIETbHOTO
3paska BapeHoi koB6acy i3 [IJICB «CuBocesieH mIoc» IoKasajm, o JoJaBaHH ii y KiTbKOCTi Bif
0,46 T TPOAYKTY MO3UTHBHO BIUIMBAE HA QYHKIIIOHATbHO-TEXHOIOTiIYHi BIacTUBOCTI dapury. ITpo
1le CBifuaTh 36i/bIIeHHS IOKa3HMKIB BOJIOrOyTpUMYIOUoi 3gaTHOCTI (BY3) Ta skupoyTpumyrouoi
s3gatHocTi (KY3) mact y mocimigHoMy 3pa3Ky y IMOPiBHSHHI 3 KOHTPOJIbHVIM.

OTrpumaHi IaHi JaI0Th MOKIUBICTh OGIPYHTYBATYU TEXHOJIOTiI0 KOB6acy BapeHoi «DipMoBa
IUTIOC» i3 JOoJaBaHHSIM M’SIKOTO Tijla MOJIIOCKA MpicHOBOAHOTrO, 36arauenoi IJICB «CuBoceneH
ITI0C». BUCHOBKM Ta 0GroBOpeHHs. Po3po6/eHo Ta 3MOMIeTbOBaHO TEXHOJIOTii KoB6GacK Ba-
peHoi 3 momaBaHHSIM M’SIKOTO Tija MpicHOBomHMX MomiocKiB Ta JJICB «CuBoceneH IUIiocy, 1o
JO3BOJISTIOTh 3pOGUTH CKJIa BapeHoi KoB6acy 6iibIll 36a/laHCOBAHMM Ta 3aJJ0OBOJIbHUTY ITOTPeGY
CIIOKMBAYiB y SIKiCHMUX MPOYKTax XapuyBaHHS.

Knrouoei cnosa: MonentoBaHHs, TOiKOMITOHEHTHi TPOAYKTH, BapeHi KoB6acu, fo6aBKa [ie-
TUYHA CceJleH-6inmKkoBa, «CHMBOCEIEH TUTI0C», MATeMaTUUHEe MOJeTIOBaHHS.

AxTyanpHiCTh IPOGIEMM

Ilocmaroska npobaemu. M’aconpodykmu, 8 momy 4uci 8apeHi kosbacu, — BUCOKO-
MOXMBHI IPOAYKTY XapuyBaHHsI. [X 3pyYHO BXUBATHU K Y XOJOIHOMY, TaK i rapsdomy
Bumsai. KoB6acHuit dapiil HaJeXnUTh 0 eMYy/IbIOBaHMUX MMPOAYKTIB, i 110T0 AKiCcTh Oara-
TO B YOMY BM3HAUAETHCS QYHKITIOHATbHO-TEXHOOTIYHMMMY BJIACTUBOCTSIMY OCHOBHUX
KOMIIOHEHTIB.

OcTaHHIM YacoM y TeXHOJIOTii BUPOOHUIITBA KOBOACHUX BMUPOOIB MPOCTEKYETHCS
TeHIeHIlis M0 36ilbIIeHHsT BUKOPUCTaHHSI CUMPOBMHM HEM SICHOTO IOXOKEeHHS (Coe-
BUX GiIKiB), M’sica MeXaHiuYHOi 06POOKM, a TAKOK O6JIOUHOr0 iMIIOPTHOTO M’sica i M’sca
3 MiJBUILLEHUM BMiCTOM >XMPOBOI Ta CIIOSYUYHOI TKAHMH, 1110 YaCTO MAa€ OpraHoJenTUI-
Hi Bagu. SIK pesyabTaT medilnT y parioHi He3aMiHHMX aMiHOKMCIOT, IHHUX KUPHUX
KMCJIOT, MiKpO- Ta MaKpOeJIeMeHTiB. Bce 11e cripusie BUHMKHEHHIO CePIi03HMUX ITPo6ieM
y XapuyBaHHi HaceJIeHHS BChOTO CBITY i, 30kpeMa, Ykpainu (Gardner et al., 1993).
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Y perioHax Hallloi iepskaBy 3HAUHO 3HM3UBCS PiBeHb CITOXKMBAHHS TTOBHOIITHHMX
6iJIKiB, He € pallioHaJbHOIO 36aJIAHCOBAHICTD JIIMITHOTO CKIATy, BiIUyTHA HecTava Je-
SIKMX MiHepaJIbHMX PeUOBMH Ta BiTaMiHiB. [IedillUT CIIOKMBAHHS IOBHOLIIHHOTO 6i/Kka
B Ykpaini y 2018 porii Ay miBHIYHUX perioHiB CTaHOBUTD 45,5 %; mJig MiBOeHHUX pa-
110HiB — 34 %.V 3B’I3KY 3 IIOIIYKOM aJIbTePHATUBHMX JisKepest 6i/IKiB, JOLiIbHUM € PO3-
poOGJIeHHST TeXHOJOTriH MPOLYKTIB XapuyBaHHS Ha OCHOBI MPiCHOBOJHMX TiApOOIOHTIB.
OpnHa 3 mpuuyH AedinuTy ceeHy — 10ro HeJOCTATHE HAAXOMIKEHHST B OpraHi3M, SIKIIO0
JIIO[IVIHA 3KMBe Ha apeasli TeXHOTeHHUX TePUTOPIii, Ae B MPOAYyKTaxX XxapuyBaHHS, I'PYHTI
Ta MUTHIM BOAi BU3HAYAETHCSI HU3bKUI PiBEHb 1IbOTO €JIeMEHTY.

[TigBuUIIIeHHS XapuoBOi Ta 6i0MOTiYHOI MIHHOCTI M’ICHMX ITPOAYKTIB, @ TAKOXK CTBO-
peHHs iHHOBAIiTHNX KpadTOBUX, SIKi BiIITOBiZAIOTh KPUTEPISIM 3TOPOBOTO XapuyBaHHSI,
€ a KTyaJIbHUMM MTPOoGIeMamMy Cy4acHOTo cyciibeTBa (KimmeHko Ta iH., 2006). OnHuM
i3 MOKIMBMX HIISXIB peasisallii X mpob6jaeM BBasKAEThCSI POo3pobKa TEXHOJIOTIN omep-
SKQHHST M’SICHMX TTPOJYKTIB i3 MOIKOMIIOHEHTHMM CKJIa[IOM, 1110 38I0BOJIBHUTD ITOTPeOyY
OpraHiamy y IOBHOLIIHHOMY 6i/IKy Ta opraHiuHomy ceseHi (Bimacenko ta iH., 2000).

CTBOpeHHSI HOBMX TIOTIKOMIIOHEHTHMX BapeHMX KOBOAC IO3BOJISE palliOHAIbHO
BUKOPUCTOBYBATU CUPOBUHY TBAPUHHOTO MOXOJKEHHS, 30KpeMa M’SICO Ta MPiCHOBO/I -
Hi Tigpo6ioHTH, 3a6€3Meuyoun TUM CaMUM HaceJIeHHS MOBHOIIHHUM GiTKOBMM Xap-
yyBaHHSIM (CemeHoBa, 2011; Banb-ITpununko, 2010).

Cman eusueHHss npobnemu. JoCmimkeHHIO (GisMKo-XiMiuHOTO cKiamy, (GyHKIio-
Ha/IbHO-TeXHOJIOTIUHMUX BJIACTUBOCTEH, XapuoBoi Ta 6io/moriuHoi HiHHOCTI MpicHO-
BOIHUX Timpo6iOHTIB, MiHEepaIbHUX HIETMUHUX T0OABOK Ta PO3POOIli TEXHOIOriH Mmo-
JIIKOMITOHEHTHUX M’SICHUX IPOAYKTIB Ha iX OCHOBi MpuCBSYeHO 6e3jiu JoC/TimKeHb
BiTuM3HSIHMX i 3apy6ixkHMX yyeHux: M. II. TomoBko (2012); T. M. I'omoBko, (2015);
B. B. Ciupuues, JI. H. IllaTHIoK, B. M ITo3usakoBckuii (2005); C. H. TonkyHOB, A. 51 Bumiox,
H. H. TonkyHoBa (2006); O. B. Ipimap, C. A. Topabinen, 1. B. Kantosuu (2013); 1. Benko,
G. Nagy, B. Tanczos, E. Ungvari, A. Sztrik, P. Eszenyi, ]. Prokisch, G. Banfalvi (2012) Ta iH.

baraTo HayKOBIIiB MPOAOBKYIOTh IPAIIOBATH B ITbOMY HaIIPSIMi, OCKiJIbKM 3a3Haue-
Ha rpo6ieMa He BTpaTua CBOE€i aKTyaJIbHOCTI 71 Ha CbOTOIHi.

HegupiwieHi numauHsi.

AHAaJi3 pMHKY CITOKMBAHHSI XapuOBUX IMPOAYKTIB CBiTUMTH, 1[0 B CYy4YaCHOMY CY-
CITiJIbCTBI KOBOACHI BUPOOM CTaIM OGHUMM i3 3aTpeOyBaHMX MPOAYKTiB. OgHAK LSl ITPO-
IOYKIIisl He BimmoBimae ocob6mmBocTsIM ¢isionorii Ta 6ioxiMiyHMX MpoIeciB opraHismy
JIIOAMHYU Yyepe3 MiABUILEeHY KibKiCTb COJi, KUY, IIPSHOIIIB, 8 TAKOXX HAasIBHOCTi cMa-
KOBMX i TEXHOJIOTIUHMX XapuOBMUX MOOABOK, sIKi HeOGe3IeUHi Iy 3M0POB’. 3PYUHICTh
CITOSKMBAHHS, BMCOKi OPraHOJIENTUYHI TOKA3HUKN CIIPUSIOTh TOMY, II0 KOBOACHi BU-
po6yM MaloTh MOCUTH BEJIMKY TOMY/ISIPHICTb cepeln CIIOXKMBAUiB, IPU I[bOMY HaiibiIb-
IIMM TIOITMTOM KOPUCTYETHCSI BapeHa KoBbaca. [IpoBeeHnit aHali3 pMHKY KOBOACHUX
BUpPOG6iB YKpaiHM CBiTUNTH, 110 HA YACTKY ii BUPOOHUIITBA ITpUMagac 61m3bko 29 % Binm
3arajbHOi KiJIbKOCTi KoB6acHMX BUPOO6iB. Bim3bko 80 % crioskuBaviB BiggamTh IepeBa-
Iy caMe LIbOMY BUIy KoBbac, a 40 % HaceJleHHS BXKMBAIOTh BapeHy KoBOacy aBivi—Tpuui
Ha TUKIEHb.

36ibIIeHHST BUITYCKY 6i0JIOTiYHO MOBHOIIHHMX IMOIKOMITOHEHTHUX M SICHUX TTPO-
IOYKTiB XapuyBaHHS aKTyaJbHO y CBiT/Ii KOHIIETIIii 36a/1aHCOBAHOTO Xap4YyBaHHS, 3Tiji-
HO 3 SIKOI0 B T060BOMY pallioHi JTIOAMHM Ma€ OYTU JOCTATHS KiIbKicTh 6iKkiB (Holovko
et all., 2015). OcHOBHa IepeBara TakKMUx MPOLYKTIB MOJSITA€E B MOTEHIIi/iHi/ MOSKIMBOCTI
36aravyeHHs pelerTypHOro CKJIaay iHrpeaieHTaMM 3a OOHMM abo KiJibkoMa (akTopa-
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MM 3 METOIO Hali0i/IbIII TOBHOI BiAIIOBiMHOCTI iX (hopMyJli 36a71aHCOBAHOTO XapUyBaHHS
(YcruHOBa, 2010; Betoret et al., 2011).

OnHak, He3BakalouyM Ha BMCOKY IMOXMBHY I[iHHICTb M’SICHOI CHMPOBMHM, IO BU-
KOPUCTOBYETHCS Y TEXHOJIOTiT KOBOAC, TOTOBUIA IIPOIYKT MAa€ CBOI HEMOMiKM, OGHUM 3
SIKMX € HU3bKMI1 BMiCT MiKpOeJIeMeHTiB Ta He36a/1aHCOBaHiCTh aMiHOKMCJIOTHOI'O CKJIa-
Iy. BinpIia yacTHa MiHepaJbHUX PEYOBMH, 11O MiCTSIThCSI Y M’SI30Bilt TKaHMHI, MOKe
BTpavyaTuCs Ha CTafisIX KyTepyBaHHs (daplry i TepMiuyHOI 00pOOKM, TOMY rOTOBi KOB-
6acHi BUpobM He 3JaTHi 3aJ0BOILHUTY MOTPEOY JIIOOMHY Y IIUX MIiKPOHYTPi€HTaXx.

BBemeHHs 0 CKIaay BapeHMUX KOBOAC M’SIKOTO Tijia MPiCHOBOMHMUX Tigpo6iOHTIB Ta
I06aBOK mieTMUHMX, 30KpeMa IJICB «CuBoceseH IIoc», 06YMOBITIOE BUCOKY Xapyo-
By Ta Giosmoriuny uinHicTs ([Totumnaesa u ap., 2008). Tomy Hapasi akTyaJbHUM € K-
TaHHS PO3POOKM BapeHMX KOBOACHMX BUPOOiB, 36araueHux ¢i3iosorivHo KOpMCHUMM
iHrpemieHTaMM, [0 MAaTMMYyTb 3HAUEHHS [JIs1 MOBHOI[IHHOTO XapuyBaHHSI HaceleH-
HsI, OCKiJIbKM TO3BOJISITh 3a6€3IMeUnTH SIKICHOIO MPOIYKIIi€l0 HaceJeHHS KpaiHu 6e3
3HAUHMX 3MiH J10T0 XapuyoBMUX CTEPEOTUITIB.

MeTa i MeTOOM JOCTiI)KeHHS

Mema cmammi — o6TpyHTYBaHHS KpadToBOoi TexHosorii BapeHoi KoB6acu «dipmo-
Ba IUIIOC» i3 BBEIEHHSIM [0 PeLleNTypy M’SIKOro Tijia Moitocka nmpicHoBogHoro ta I[1CH
«CHMBOCeJIEeH TITIOC».

MemodonoziuHoo 0CHO8010 O0CNIONM(EHHS € TIPOILIEC MOETIOBAHHSI PeleIlTypPHOIO
CKIaay BapeHoi KoBbacu «DipMoBa ILIIOC» i3 BBEIEHHSIM [0 PelenTypu M’SKOro Tina
MoJtiocka npicHoBoaHoro ta IJICh «CuBocesieH IToC».

Memoou docnioxceHHs — CTaHIAPTHI OPTaHOIENITUYHI, CTPYKTYPHO-MeXaHiuHi, Me-
TOIM TIAaHYBAHHS eKCITIePUMEHTY Ta MaTeMaTUYHOI 00POOKYM eKCIIepMMeHTaTbHUX J1a-
HMX i3 BUKOPUCTAHHSIM Cy4yaCHUX KOMIT IOTEePHUX ITPOrpaM.

Inopmayitina 6aza 0ocnidieHHs: — HAYKOBi CTATTi, MaTepiaiM MisKHAPOJHUX KOH-
rpeciB Ta CMMIIO3iyMiB, HAYKOBO-IIPAKTMUHMUX KOH(pEpeHIIi/i, HOpMaTMBHO-TeXHiUHAa
IOKyMeHTallisl, TaTeHTH.

O06’ckmom docnioxceHHs € BapeHa KoBbaca «PipMoBa IUIIOC» i3 BBeIEHHSIM [0 pe-
LIeNITYPU M’SIKOTO Tia Mostocka npicHoBogHoro Ta IJICB «CuBocesieH mitcs.

IIpedmem docnidieHHs — TEXHONOTISI BapeHOi KoBbacu «DipMoBa ITI0C» i3 BBeAEH-
HSIM JI0 pelienITypy M’SIKOTO TiJia MoJTtocka rpicHoBomHOTO Ta [IJ]JCB «CuBOCesieH IToc».

HaykoBa HOBM3HA Ofiep>KaHMX Pe3Y/IbTATIB MOJISITA€ B TEOPETUUHOMY OBIPYHTY-
BaHHI Ta eKCIlepMMeHTaJbHOMY MiTBepAKeHHI JO1iIbHOCTi BUKOPUCTAHHS M’SIKOTO
Tina mosrocka rnpicHoBogHoro Ta JJICh «CuBocesneH mioc» i iX BIIMBY HA OpraHo-
JIENTUYHI Ta QYHKI[IOHATIbHO-TEXHOJIOTiIUHI BIaCTMBOCTI KoB6acy BapeHoi «DipMoBa
TTIOC».

PesysnbTaTit HOCTiAKEeHHS

Bimomo, 110 M’ICHI MPOAYKTY BifirpaloTh BaXKIMBY POJIb y XapuyBaHHi moguHu. Ha-
pasi BeJMKUM TMOMUTOM KOPUCTYIOTHCS TIOTiKOMIIOHEHTHi M’SICHI MpomyKTu 3i 36ara-
YeHMM XiMiYHMM CKJIaJoM. BOHM MaloTh HigBUINEHY Xap4yoBY Ta Oi0MOTiUHY IIiHHICTD,
30a/IaHCOBaHMIT aMiHOKMCIOTHMIA Ta MiHepaabHUI CKIaf,.
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KoBbaca — xapuoBuii IPOIYKT, BUTOTOBJIEHMI i3 M’SICHOTO (apIy, SKUpy, CyoIripo-
IYKTIB i3 JOmaBaHHSIM COJIi, CHELi, MagaHuii TepMiuHiii 06pobIli abo GepmeHTalrii
0 TTOBHOi TOTOBHOCTI i MOJAJIBIIOrO BXMBaHHS. IIpy BUPOOHUIITBI KOBGAC BUKO-
PUCTOBYIOTH M’SICHY CMPOBMHY, IKa € OaraTUM KepejioM TBapUMHHOrO 6ijKa, Jimimis,
MiCTUTh Y HEBEJIMKUX KiJTbKOCTSIX BiTaMiHM i MiHepabHi peuoBMHM. ITig yac po3pooKu
pelenTypy MOTiKOMIIOHEHTHUX M’SICHUX ITPOAYKTIB, a camMe M’SICHMX KoBbac i3 moma-
BaHHSIM M’SIKOTO TiJla MOJIIOCKA IIPiCHOBOAHOIO Ta A06aBKM Ni€TUUYHOI ceyleH-0611KoBOi
«CHMBOCeJIEH TUTIOC», TEXHOJIOTIYHO HEOOXiTHMM eTaIrloM € IpaMOTHMI Migdip KiabKo-
CTi OCHOBHMX i MOJATKOBUX KOMITOHEHTiB, y Tomy uuciai [IJCH «CuBoceseH IoCy,
3a OPraHOJEeNTUYHMMM Ta TpaBiMeTpUUHMMM TTOKasHUKaMu. IIpu BUGOpi pelenTypu
BapeHoi KoB6acy crmpanucs Ha BuMoru unHHoro ICTY 4436:2005, opieHTyIOUMCh HA
peLenTypy Takux KoBbac, K «JIlikapcbKa» i «IUTsS4a BepPIIKOBa».

Po3paxyHOK q06aBKM IMIPOBOAM/IN 3 YPaxXyBaHHIM JOOOBMUX HOPM CITOKVBAaHHS Ce-
JIeHy (4osoBikM — 70 MKr/mo0y, KiHKM — 55 MKr/mo6y). CejleH Ma€ HagXOOUTH A0 Op-
raHi3My JIOOVHU Ti/IbKM B OpTaHiuUHOMY BUIISIAL. TakuM UYMHOM, HiBETIOETHCS PU3UK
OTpyeHHS UM MikpoesniemeHTOM (Cripuues u ap., 2005).

100 r IJICB «CuBocesneH miroc» MicTaThb 0,78+0,1x107° % eeMeHTHOTO ceeHy (a60
0,78%0,1 mr/100 r OJICB), sikuit € y m06aBIli y CIOTYYeHHi i3 6iTKamMy CMPOBATKYU MO-
sioka. To6to B 1 r IICB MicTuTbCs 7,8 MKT OpraHiuHOro cejieHy. PeKoMeHJ0BaHe J03Y-
BaHHs JIJICB «CuBoceieH II0c» Ha 1 KT TOTOBOI MPOAYKIIii CTAaHOBUTD He GibIine 10 T
(TonkyHoB 1 gp., 2006).

s ontuMisarii Heo6ximHol Kinpkocti JJCB «CuBoceaeH III0C» Ta M’SIKOTO Tijia
TPiCHOBOJTHOTO MOJTIOCKA BUKOPUCTOBYBA/IM METOJ, MaTeMaTUYHOTO MOJIe/TIOBAaHHS i3
3aCTOCYBAaHHSIM OPTOTOHAJIBHOTO 1IeHTPaJTbHOTO KOMIIO3UIIi/fHOTO TJIaHy APYroro mo-
psiaky st ABox ¢akTopiB (T'omoBko, 2012). Sk dakropu ob6paHi KiTbKOCTI BHECEHUX
M’SIKOTO TijIa Mmostocka npicHoBogHoro (Km) i IJICB «CuBocesneH matoc» (Km). liarma3oH
3MiHM (GakTOpiB i iHTEpBas X BapitoBaHHS MpeCcTaB/ieHi B Tabmuii 1.

Ta6n. 1. 3miHHI akTOpM, IX TPAaHUYHI 3HAUEHHSI Ta iHTePBaJIM BapiloBaHHS
Table. 1. Variable factors, their limit values and intervals of variation

PiBHi BapiloBaHHSs InTepBan
[0 [ | e
Ell;?gﬁg:;sﬂls}l};ercoeg?:)fv; SIKOT'O TiJIa MOJIIOCKA 8,7 12,0 153 3,3
Kinbkicts BHecenHs1 [I1CB «CuBoceseH III0C» 0,14 03 0,46 0,16

Ka), r

SIK mapameTpu ONTUMIi3allii mpoifecy (MIPMBATHUX BiATYKiB) 06paHi OpraHoIenTnY-
Ha OIliHKa KOBOGaCcHMX BMUP06iB (O) i CTPYKTYPHO-MEXaHiUHMIA ITOKA3HUK — BOJIOTOYTPY-
Mytoua 37aTHicTb (BY3). I3 BUKOPUCTAHHSM «iJleaJbHMUX» 3HaUeHb IIPUBATHUX BiITYKiB
(B = 27,0 6anis; B, = 80 % mpoayKTy) po3paxoByBa/y y3araJbHeHi napaMeTpy OINTH-
misanii (y). [InaH excriepyMeHTy 3TifHO 3 MaTpU1LEeI0 OPTOrOHAJIBHOIO LIEHTPAJIbHOTO
Kommo3utiitHoro riany (OILKIT) npyroro mopsaky ajist ABOX (haKTOPiB IpeacTaBaeHMii
y Tabauii 2.
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Ta6n. 2. TInaH eKCIIepUMEHTY Ta pe3y/IbTaTy 0T0 peaisallii mpyu BM3HaYeHHi KiJIbKOCTeli
M’SIKOTO Tijla MoJiocKa IpicHoBomHoro ta [IJICh «CuBocesieH mioc»
IJIs1 BapeHoi KoBbacu «PipmoBa IIc»

Table. 2. The plan of the experiment and the results of its implementation in determining
the quantities of soft body of freshwater mollusk and DDSB “Sivoselen plus”
for cooked sausage “Firm Plus”

Inan .. anBarl:Hi . V3arajsbHeHmit
9. D ——— IIpuBaTHi Bigrykm 663PO3Mlle napamerp
Aocmxy BIATYKM onruMmisarii
K,e K,: B, 6am | BBV3, % SO, SO
1 15,3 0,14 22 79 0,0162 0,09 0,0282
2 8,7 0,14 20 67 0,0562 | 0,3456 0,1587
3 15,3 0,46 28 82 0,0786 0,04 0,0996
4 8,7 0,46 23 75 0,0493 | 0,3456 0,2918
5 15,3 0,3 25 69 0,0830 | 0,3456 0,1855
6 8,7 0,3 20 65 0,0534 | 0,0784 0,1719
7 12,0 0,14 26 71 0,0284 | 0,3456 0,0659
8 12,0 0,46 26 74 0,0050 | 0,0134 0,9394
9 12,0 0,3 24 72 0,0192 | 0,0204 0,0149

B pesynabTaTi MaTeMaTMUYHOI OOpOOKM JaHMX OTpPUMaHa MaTeMaTU4Ha MOZEJNb
y KogoBaHoMY Bursai (1):

¥ =0,634568 — 0,0564321x, + 0,003x, - 0,007653x X, +
+0,876900x,2 + 0,01298x* 1)

ITpu nmepexofi Bix KomoBaHOI MoJeni 10 HATYPaJIbHOTO BUCIOBY OTpMMaHa (PyHK-
1IisI BiATYKY, 10 3B’I3y€ y3araJibHEeHMIT mapaMeTp onTuMisarlii 3i 3SMiHHMMM daKkTopa-
MM, BUP&KeHUMH Y Di3sUUHUX OOVHULISX BUMIpY (2):

y=9087,76 — 9812,8Kn - 97,6139Kn, - 0,7653KnKz +
+8769,00Kn? + 0,01298Kn? 2)

Po3paxyHKOBi ONTUMAaIbHI 3HAUEHHS MOITYKOBUX (HaKTOPiB CTAHOBWIN: KiTbKiCTb
Mm’sgKoro Tina — 15,3 r, a kinbkicts JJCB «CuBocenen mioc» — 0,46 T Ha 100 r koB6acu
BapeHoi «DipMoOBa ITI0C».

Tabn. 3. PeuienTypHMii ckia KoB6acu BapeHoi «PipMoBa Ioc»
Table. 3. Prescription composition of boiled sausage “Firm Plus”

Ha3sBa iHrpegiesara | Maca, kr Ha 100 Kr IpoayKTy
OCHOBHI iHrpenieHTHN
SInoBuumMHa XunoBaHa 1-ro raTyHKy 32,0
CBMHMHA XXMJIOBaHa 22,7
M’sike TiJIo MOJTIOCKA ITPiCHOBOAHOTO 15,3
UK cBUHMIT 25,0
Cyxe MOJIOKO 3,0
Kpoxmanb KapTOIISTHUIA 2,0
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IIpodoescenHs mabn.3

JomomiskHi iHrpegieHTU
IOCB «CuBOCesieH IITI0C» 0,46
Bozma 12,0
Cinp 2,0
Llyxop-1icok 2,0
[Tepewus yopHMIt 0,2

[TpoBefeHO OpraHOJIENTUYHI AOCTiIKeHHS po3pobiieHoi KoB6acu BapeHoi «Dip-
MOBaA IITIOC» i KOHTPOJIBHOTO 3pa3ka KOoB6ACH, BUTOTOBJIEHOI 3a CTAHIAPTHOIO peller-
Typoro [ICTY 4436:2005, opieHTYIOUMCh Ha PeIenTypy TaKoi KoB6acy, sk «JlikapchKar.
HocmimkyBanu cMak, 3arax, Kojuip, KOHCUCTeHIIi1o. [Tpodini opraHonenTuyHoi OiiHKu
KoBGacu BapeHoi «DipMoBa ITIOC» HaBeleHO Ha puc. 1.

30BHIHMII
EWIA
5 A

Koncucrenuia lf” ‘W Texctypa

A — KOHMpONbHUTI 3PA30K B — docnidwuti 3pasox
A — control sample B - prototype

Puc. 1. TIpodini opraHonenTMyHOi OLiHKY KoB6acu BapeHoi «®ipMoBa II0C»
i3 JomaBaHHSIM M’SIKOTO TiJia MOJIIOCKA TIPiCHOBOLHOTO, 36araueHoi
IOIICB «CuBOCesieH IIoc»
Fig. 1. Profiles of organoleptic evaluation of cooked sausage “Firm Plus” with the addition
of a soft body of freshwater mollusk, enriched DDSB “Sivoselen plus”

PesynbTaTy AerycraiiifHoi oOliHKM mokasasiu, o mogaBaHHsi IJCB «CuBoceneH
oc» y KibkocTi 0,46 T Ha 100 r (ZowiigHMii 3pa3ok) Malike He BIUIMBAE Ha Opra-
HOJIENITUYHI TTOKa3HMKM KoBOGacu. IIpMcyTHE y cKiaaAi KoBGacu M’SKe TijIo MOJTIOCKA
MPiCHOBOJIHOTO B TTIOE€HAHHI 3i CMaKOBUMM OPTaHiUHMMM PeUOBMHAMM iHIIIUX KOMIIO-
HEHTIB 00yMOBJII0€ (DOPMYBAHHS OPUTIHAJIIbBHUX CMAKOBMX BiTUYTTiB. Y3araJbHIOIOUN
pes3yabTaTy JeTyCTalliiHUX JOCTiKeHb, MOKHA KOHCTATyBaTH, IO JOCTiTHMIA 3pa30K
TIpY KiJIbKOCTi BBeAeHHS Y perenTtypy 15,3 r Ha 100 T He Mae XxapaKTepHOTO JAJIs Ipic-
HOBOIHOI pubM 3amaxy, CMaKy, KOJIbOPY i 30BHIIlIHbOTO BUITISIIY.

HocmimkeHHsT PYyHITIOHATbHO-TEXHOJOTIYHMX BIACTMBOCTE M’SIKOTO Tijla MOJTIOC-
KiB ITpiCHOBOIHMX TIOKa3aJu, 110 MoApi6HeHa M’s130Ba TKaHMHa (MT) — 11e 06BOIHEH I’
(dapiur pigkoi KoHCKCTeHIIii 6iI0r0 KOIbOPY, SIKMII MiCTUTh 3HAUHY KiJIbKiCTh BiJIbHOI
BOJIU, IO YCKIIAIHIOE 0OPOOKY JaHO1 CMPOBMHM TpaauLiitHUMK criocobamu. Ipu pyii-
HYBaHHI CTPYKTYypU M’SI30BOi TKaHMHM MOJIOCKA (ITiJi BIVIMBOM MeXaHiyHOi Aii — mo-
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IpiGHEeHHS, IIpecyBaHHsI, IeHTPUQYIyBaHHS) BigOyBaeThCs BiIiJIeHHS BiIbHOI BOIV
Yy BUIVISIZII M’SI30BOTO TKAHMHHOTO COKY Y BeJMKilt KinbkocTi (mo 50 %), mo micTuThb
eKCTpPaKTUBHI opraHiyHi i MiHepaabHi PEUOBMHMU, SIKi MalOTh BaXIMBY (isionoriuny
i XapyoBy LIiHHICTb.

OpnHak, Ha HaIl IO, HAsBHICTh BiIbHOI BOAM B TOAPiOHEHi M’I130Bii TKaHMHI
MOJTIOCKA MPiCHOBOAHOTO CBiTYUTDb PO MOXKIUBICTD ii BUKOPUCTAHHS SIK BOTHO-01JT-
KOBOi CKJIaZOBOI eMyJIbCii, BUK/TIOUA€E JOMATKOBE BHECEHHS pigvHu (Bomu, pMOHOTO
OYIBIIOHY i T. [1.), III0 TO3BOJISIE TEXHOJIOTIYHO CIIPOCTUTH CIIOCIO OTPUMAHHS eMYJIbCii.

OCHOBHOIO BMMOTOI0 TEXHOJIOTii BUPOOHMIITBA (apIieBuX M SICHUX BUPOGIB € myc-
TepCHMIi CTaH KOMITOHEHTIB NacT i 3B’s13aHMIi CTaH BOJIOTU Ta XXKUPY. TOMy BMiCT BOJIOTH,
BVY3 Ta J)KY3 € ogHMMM i3 HalBaXKIUBIIIMX TTOKA3HMUKIB Y TEXHOJIOTii BapeHMX KOBOAC.
IMepepaxoBaHi (GYHKIIIOHATbHO-TEXHOJIOTiUHi TOKA3HMKY IIPEICTaBIeHO Y TaOIuIIi 4.

Tabn. 4. ®yHKIIIOHATIPHO-TEXHOJIOTiIUHiI BJIaCTMBOCTI 3pa3ka BapeHoi KoBOacu «DipMoBa IIoC»
i KOHTpOJIBHOTO 3pa3ka (n =5, P > 0,95)

Table. 4. Functional and technological properties of the sample of cooked sausage “Brand Plus”
and the control sample (n=5,P > 0,95)

3pasok BY3, % KVY3, % Bonora, % AKTMB]:[a
KUCIOTHICTD
Koutponb 70,6 72,0 70,9 6.2
Kosb6aca BapeHa «DipmoBa 723 72,2 1 63
IUTIOC»

Honasauus IJCBE «CuBOCeieH IUII0C» Cpuse cTabimisalnii ¢papiieBux cucTeM KOB-
6acu BapeHoi «®ipmoBa ILIIOC». [TOCTIIKEHHS MOAEIbHUX 3pasKiB IacT i3 pisHUMMU
KoH1eHTpauissvMu JIJICE «CuBocenieH IUIIOC» TTOKa3aiu, 0 JoJaBaHHS ii y KiJIbKOCTi
0,46 T Ha 100 T TPOAYKTY CIIPUSITIMBO BIUIMBAE HA OPraHOENTHUYHI i QYHKIiOHATb-
HO-TexHoJIoriuHi BaacTuBocTi dapury. ITpo 1e cBimuaTh BMcoki nmokasHuky BY3 ta J)KY3
IOCTiTHOTO 3pa3ka KoBOacK BapeHoi.

MoKIMBUMY LIUIIXaMU 3aCTOCYBaHHS KoBOacy BapeHoi «DipMoBa Mioc» y Xapuo-
Bilf TPOMMCIIOBOCTI € caMOCTiliHa peasisallisi 40 aJKOTOJIbHUX Ta CIa00aIKOTOIbHUX
HAIoiB, & TAKOX y TE€XHOJIOTII TaKMX XapyoBMUX MPOIYKTIB, SIK cajiaTH, Meplili CTpaBu,
HAUYMHKM ToIo. Ha mianpueMcTBax XapuoBoi IPOMMCIOBOCTI Ta peCTOPAaHHOT'O T'OCII0-
IapcTBa KoBbaca BapeHa «®ipMoBa IUTIOC» MOXKe 36epiraTucs y mojiicTUpoIIoBiit, 6i1Ko-
3MHOBI a60 HAaTypaJIbHi1 YIIaKOBIIi.

BucHOBKM Ta 0OGTOBOPEHHS pPe3y/IbTAaTiB

TakMM YMHOM, MOKHA 3pOOUTY HACTYITHI BUCHOBKM:

1. TeopeTUYHO Ta €KCIIEPUMEHTAIbHO OOI'PYHTOBAHO JIOLJIbHICTh BUKOPUCTAHHS
IiJ] YaC po3pOOKM TEXHOJIOTiI BapeHMX KOBOAC M’SIKOTO Tijla MPiCHOBOIHMX MOJIOCKIB
Ta J06aBKy AieTnyHOI «CHBOCEIeH IIIIC».

2. TIpoBemeHO MOIeTIOBaHHS CKIany KoB6acyu BapeHoi «®ipMoBa IUTIOC», 10 JajI0
MOKIMUBICTh JOCTEMEHHO OLIiHMTM BILJIMB M’SIKOTO Tijia IPiCHOBOAHMX MOJIIOCKIB Ta
IJICB «CuBocesieH II0C» HAa OPTaHOMENTUYHI Ta CTPYKTYPHO-MeXaHiuHi BJIaCTUBOCTI
MPOAYKTY. BcTaHOB/EHO, 10 pallioHaTbHUMM KiIbKOCTSIMU [ BBeIEHHST Y pelienTypy
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IIJIST M’SIKOTO TiJIa MOJIIOCKA MPicHOBOAHOTO € 15,3 r Ha 100 1, a KinbkicTs OJICB «Cu-
BoceJjieH 1ioc» — 0,46 r Ha 100 .

3. Ha ocHOBi mpoBeIeHHST OPraHOIENTUYHOTO aHaJTi3y BU3HAUEHO, 1110 KoB6aca Ba-
peHa «DipMoBa TUTIOC» He Ma€ XapaKTepHOTO JIJIsl TPiCHOBOIHOI pubM 3araxy Ta CMaKy.
Honasanus OJCBH «CuBocesieH mitoc» y no3yBaHHi 0,46 T Ha 100 r He moripinye opra-
HOJIETITUYHI BJIaCTUBOCTi.

4. DomaBauHs IJICB «CuBOCeleH IUTIOC» CIIpusie cTabinisaiii gapiueBux cucTeM.
IocmimkeHHs MOAeIbHOIO 3pa3ka BapeHoi koB6acu i3 [I[ICB «CuBoOCceIeH mIc» IoKa-
3a1, 110 JofaBaHHs il y KinbKocTi Bix 0,46 T MTPOAYKTY TO3UTUBHO BILIMBAE HA (PyHK-
LIiOHAJTbHO-TEXHOJIOTiUHi BjacTuBOCTi (apiiry. [Tpo 11e cBimuaTh 36iTbIIIEHHS TTOKA3HN-
KiB BY3 Ta XXY3 nactu y gociaigHOMy 3pa3Ky y MTOPiBHSIHHI i3 KOHTPOJIbHUM.

5. OTpuMaHi faHi Jal0Th MOK/INBICTh OOIPYHTYBATH TEXHOJIOTiI0 KOBOACY BapeHOi
«®ipMoBa IIIOC» i3 HOJABAaHHSIM M’SIKOTO Tijia MOJIIOCKA MPiCHOBOAHOrO, 36araueHoi
OJICB «CuBOCejieH IIIOC».
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MOJIEJIUPOBAHUE KPA®TOBOW TEXHOJIOTUU
BAPEHOM KOJIBACHI «®@MUPMEHHAS IIJIIOC»

AKTyanbHOCTb. Cepbe3Hble U3MEHEHUS B CTPYKTYpe MUTAHMS, CBSI3aHHbIE C IIepeMeHaMu
B 006pase XXU3HY, yMEHbIIIEHMEM SHEePro3aTpar, IPUBOISAT K TOMY, UTO HU OJTHa U3 TPYIIIT Hacesle-
HMSI He TIOJTyYaeT U3 MOoTpebIsieMOoil MUY Heo6X0IMMOTO JJISl 3J0POBbSI KOJIMUECTBA OCHOBHBIX
MIUTATEIbHBIX BENMIECTB ¥ MUKPO- ¥ MaKpO3JIEMEHTOB. PellnTh Mpo6aeMy ONTUMMU3AIUK TTUTa-
HMSI MOTYT O6oraiieHHbIe, TaK Ha3bIBaeMbIe ITOJIVIKOMIIOHEHTHBIE MSICHBIE ITPOAYKThI. OMHUM U3
MepPCIeKTUBHBIX HANIPaBAeHMI TPOM3BOACTBA IMOTMKOMIIOHEHTHBIX MSICHBIX TPOAYKTOB SIBJISIET-
Cs BBeJleHMe B COCTaB CTaHIAPTHBIX PeLelTyp JONOJIHUTENbHbBIX KaueCTBEeHHbIX KOMIIOHEHTOB
Y TIMIIEBBIX TOOABOK C IIEIbIO YIYUIIeHNS TIUIIEBOI IEHHOCTM, OPTaHOIENTUYECKIX, CTPYKTYP-
HO-MeXaHMYeCKMX CBOJMCTB M oOOraileHust 3CCeHIMaabHbIMMU BellectBamu. Cpenyu Hesame-
HUMBIX (DPAaKTOPOB MUTaHMSI, HEOOXOAMMBIX [IJIsl TIOAAepP>KaHMsI TOMeocTas3a opraHu3mMa yejioBe-
Ka, BBIZEJISI0T aMMHOKVCIOThI, ICTOUHMKOM KOTOPBIX SBJISIIOTCS IIPECHOBOAHbIE BYCTBOpPYAThIe
MOJUTIOCKM ¥ MUHepasibHble coemuHeHus. OOHMU 13 caMbIX 1e(PUIMTHBIX — COeIVHEHNS CejleHa,
MOIIIHbIE KaHIIEPOIIPOTEKTOPDI, PETYISTOPHI OOMEHA BEIleCTB, COCTABJISIONIME YaCTU GOMbIINH-
CTBa TOPMOHOB ¥ (epMeHTOB. OMHMM U3 TTyTeli peajausanyy 3TOT0 HapaBaeHMs MOKET GbITh
o6oraieHne dapiia BapeHbIX Koa6ac CTaHJAPTHOI PeIeNTypbl MSITKUM TEJIOM MPECHOBOIHbBIX
IBYCTBOPYATHIX TMAPOOVOHTOB U O6ABKO IMeTHUeCKoi ceneH-6enkoBoit (IJICB) «CuBoceneH
itoc». Texnonorust IJ1CH «CuBOCeIeH III0C», CoepyKalileit B CBOeM COCTaBe OpraHnuecKuii ce-
JIeH, KOTOPbIii TIONyYaloT B pe3y/abTaTe B3aMMOMENCTBUS COMeli cejieHa U TIOOYISIPHBIX OeTKOB
MOJIOYHOJ CBIBOPOTKY, HAYYHO 060CHOBaHO. YcTaHOBeHO, uTo [IJICB «C1BOCe/IeH III0C» UMEeeT
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JIe4eOHO-TTPOPUIAKTUYECKYIO IIEHHOCTh ¥, KPOME TOTO, SIBJISETCSI SMY/IbIaTOPOM IMCIIEPCHBIX
TOJIMKOMITIOHEHTHBIX cucTeM. Ee BBeieHMe B pellenTypy MUIEeBbIX TPOAYKTOB He BMsIeT Ha Op-
raHoJIeNTUYECKMEe CBOICTBA, TIOBBIIIAET CTPYKTYPHO-MeXaHYeckyue CBOMCTBa KombacHoro dap-
ma 1 oboraujaeT OpraHM3M OpraHMdeckuM ceaeHoM. llenbio paGoThI SIBIISIETCSI 000CHOBAHME
pa3paboTKy TEXHOIOTMM BapeHOi KoiI6achl ¢ MOJMKOMIIOHEHTHBIM COCTaBOM ChIPhSI, PACII-
peHyre aCCopTMMeHTa KauyeCTBEHHbBIX ITPOAYKTOB IMUTAHUS IIyTEM MOOE/IMPOBAHMA PELEeITYPhI
M TEXHOJIOTMM BapeHbIX Kombac ¢ nobaBieHneM MSITKOTO TeJla ITPeCHOBOIHBIX JBYCTBOPYATHIX
mostntockoB 1 [IJICB «CuBocesneH 1utioc». IIpy HammMcaHMM CTaTby UCIOAb30BAIUCH CJIeyIOIIe
MEeTOAbI MCCIeNOBAHMS: CTAHAAPTHBIE OPTaHOMENITUYECKOTO MPOMIIBHOTO aHAIN3a; CTPYKTYP-
HO-MeXaHWYecKue; TUIaHMPOBAHUSI SKCIIEPMMEHTA M MaTeMaTUUecKoii 06paboTKM 3KCIepu-
MEeHTaJIbHbBIX TAHHBIX C MICII0Ib30BaHMEeM COBPeMEHHBIX KOMITbIOTEPHBIX ITporpaMm. Pesynbra-
ThI. TeopeTnyecky 1 SKCIepUMeHTAIbHO 000CHOBAHA 11e/1IeCO06PA3HOCTD MCIIONb30BAHMUS TIPU
pa3paboTKe TEXHOJIOTMM BapeHbIX KOJ0AaC MSITKOTO Tejla IIPeCHOBOIHbBIX MOJUIIOCKOB UM H06aB-
KU ayeTtuueckoii «CuBocesieH 1iocy». [IpoBeeHo MOJeIMpoBaHKe COCTaBa KOabachl BapeHOit
«®@upMeHHasl TUIIOC», UTO TO3BOJM/IO MTO-HACTOSIIIEMY OLIEHUTDb BJIMSIHME MSTKOTO Teja Ipec-
HOBOJHBIX MO/IIOCKOB 1 JJICH «CuBOCesieH II0C» Ha OpraHo/IenTUUecKye U CTPyKTYpHO-Me-
XaHMYeCKe CBOVCTBA MPOAYKTA. YCTAHOBJIEHO, YTO ONTMMAAbHBIM KOIMYECTBOM [iIsi BBOJA
B PELeNnTypy AJIsI MSITKOTO Tejla MOJUIFOCKA MTPEeCHOBOIHOTrO sBJjsitorest 15,3 r Ha 100 1, a Konu-
vectBo JJCH «CuBoceneH mitoc» — 0,46 r Ha 100 r. Ha ocHOBe mpoBeneHusI OpraHoIenTnyec-
KOT'O aHaJI13a OIpeeeHo, YTo Kojbaca BapeHast «DyMpMeHHas IUII0C» He MMEeeT XapaKTePHOTO
IIJIS1 TIPECHOBOMHO PhIOBI 3amaxa u BKyca. Jlobasienne [IJICH «CuBOCeeH TUIIOC» B JO3MPOBKE
0,46 T Ha 100 r He yXyAlIaeT OPraHOJENTHMYECKMEe CBOMCTBA M CIIOCOOCTBYET CTAOMIM3ALIUU
(dapmeBbIx cucreM. MccaemoBaHue MoJeIbHOTO 06pasiia BapeHoii konbacsl IICH «CuBoceneH
TUTIOC» TIOKAa3aJio, 4yTo JobaBieHne ee B KoaudecTse oT 0,46 T IPOLYKTA MOTOKUTETHHO BIUSIET
Ha QYHKIMOHAIbHO-TEXHOJIOTMUYECKME CBOVICTBA (papiia. O6 3TOM CBUIETENbCTBYET YBEJIMUEHNE
rokasatesieit BYC u JKYC macTsl B ONBITHOM 06pasiie 10 CPaBHEHMIO C KOHTPOJIbHBIM. IToy-
YyeHHbIe TaHHbIe JAIOT BO3MOKHOCTb 000CHOBAThH TEXHOIOTUIO KOMIOACH BapeHOi «DypMeHHas
TLTIOC» € MoOaBIeHMeM MSITKOTO Tejla MOJUTFOCKA IpicHOBogHOTO, o6oramenHoit IICE «CuBoce-
JIEH TUTIOC». BBIBOABI M 00CYyKIaeHme. PazpaboTaHbl ¥ CMOJEIMPOBAHbI TEXHOJIOTUM KOJIGACHI
BapeHoi1 ¢ Jo6aBIeHMEM MSITKOTO TeJla MPeCHOBOAHBIX MOJUTIOCKOB U JIJICB «CUBOCEEH TITIOCY,
MO3BOJISTIONIME CIeTIaTh COCTaB BapeHoii Kombachl 6onee cOaTaHCMPOBAHHBIM ¥ YIOBIETBOPUTD
MOTPe6HOCTD MOTPe6UTENEN B KaUeCTBEHHBIX ITPOAYKTaX MMUTaHMs. HayuHass HOBM3HA MCCIe0-
BaHMS 3aK/IIOYAETCS B TEOPETMUYECKOM OOOCHOBAHUM M SKCIEPUMEHTATBHOM IOATBEPKIEHUN
11e71ec006pa3HOCTH VCITOb30BAHMS MSATKOTO TeJla MOJUTIocKa rmpecHoBogHoro 1 JICH «CuBoce-
JIEH TUTIOC» Y MX BJIMSIHMSI Ha OPraHOJIEIITUYECKME U (PYHKIMOHAIbHO-TEXHOJIOTUYECKME CBOJI-
CTBa Kos6achl BapeHoi «OUPMEHHOI TUTIOC».

Kniouessle cnoea: mopenvpoBaHue, MOJMKOMIIOHEHTHbIE TTPOAYKTHI, BapeHble KOIOachI,
mobaBKa ayeTnueckast cejieH-6emkoBast, «CMBOCEJIEH IUIIOC», MaTEMATUUYECKOe MOAEIMPOBaHME.
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MODELING OF CRAFT TECHNOLOGY
OF BOILED SAUSAGE “FIRM PLUS”

The topicality. Serious changes in the structure of nutrition associated with changes in
lifestyle, a decrease in energy consumption, lead to the fact that none of the population groups
receives from the food consumed the amount of essential nutrients and micro- and macro elements
necessary for health. Fortified, so-called multicomponent meat products can solve the problem of
nutritional optimization. One of the promising directions for the production of multicomponent
meat products is the introduction of additional high-quality components and food additives
into standard formulations in order to improve nutritional value, organoleptic, structural and
mechanical properties and enrichment with essential substances. Among the essential nutritional
factors necessary to maintain the homeostasis of the human body, essential amino acids are
isolated, the source of which is freshwater bivalve mussels and mineral compounds. One of the
scarcest selenium compounds are powerful cancer-protective agents, metabolic regulators, which
are part of most hormones and enzymes. One of the ways to implement this direction can be the
enrichment of minced meat of boiled sausages of standard recipe with the soft body of freshwater
bivalve mussels and dietary selenium-protein (DSSP) additive “Sivoselen plus”. The technology of
DSSP “Sivoselen plus” contains organic selenium, which is obtained as a result of the interaction
of selenium salts and globular proteins of milk whey, scientifically substantiated. It has been
established that DSSP “Sivoselen plus” has therapeutic and prophylactic value and, in addition,
is an emulsifier of dispersed multicomponent systems. Its introduction into the formulation of
food products does not affect the organoleptic properties, increases the structural and mechanical
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properties of sausage meat and enriches the body with organic selenium. The aim of the work
is to substantiate the development of a technology of cooked sausages with a multicomponent
composition of raw materials, to expand the range of quality food products by modeling the
recipe and technology of cooked sausages with the addition of a soft body of freshwater bivalve
mussels and DSSP “Sivoselen plus”. When writing the article, the following research methods were
used: standard methods of organoleptic profile analysis, structural and mechanical, methods of
experiment planning and mathematical processing of experimental data using modern computer
programs. Results. The expediency of using freshwater mollusks and dietary supplements
“Sivoselen plus” in the technology development of cooked sausages of the soft body of freshwater
mollusks and dietary supplements is theoretically and experimentally substantiated. The modeling
of the composition of boiled sausage “Firmennaya plus” was carried out, which made it possible to
estimate the influence of the soft body of freshwater mollusks and DSSP “Sivoselen plus” on the
organoleptic and structural-mechanical properties of the product. It was found that the optimal
amounts for entering into the recipe for the soft body of freshwater mollusk are 15.3 g per 100 g,
and the amount of DSSP “Sivoselen plus” — 0.46 g per 100 g. Based on the organoleptic analysis,
it was determined that cooked sausage “ Firm plus” does not have a smell and taste typical for
freshwater fish. The addition of DSSP “Sivoselen plus” in a dosage of 0.46 g per 100 g does not
impair the organoleptic properties. The addition of DSSP “Sivoselen plus” helps to stabilize the
stuffing systems. The study of a model sample of cooked sausage DSSP “Sivoselen plus” showed
that adding it in an amount of 0.46 g of the product has a positive effect on the functional and
technological properties of minced meat. This is evidenced by the increase in the indicators of
the water holding capacity and fat holding capacity pasta in the experimental sample compared
to the control. The data obtained make it possible to substantiate the technology of boiled
sausage “Firmennaya plus” with the addition of a soft body of freshwater mollusk enriched with
DSSP “Sivoselen plus”. Conclusions and discussion. The technology of boiled sausage with the
addition of a soft body of freshwater mollusks and DSSP “Sivoselen plus” has been developed and
modeled, which makes it possible to make the composition of boiled sausage more balanced and
satisfy consumers’ need for high-quality food products. The scientific novelty of the research lies
in the theoretical substantiation and experimental confirmation of the expediency of using the
soft body of freshwater mussels and DSSP “Sivoselen plus” and their influence on the organoleptic,
functional and technological properties of cooked sausage “Firm plus”.

Keywords: modeling, multicomponent products, boiled sausages, dietary supplement
selenium-protein, “Sivoselen plus”, mathematical modeling.
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The topicality. Despite the existing numerous herbal supplements, sunflower isolate is quite
promising. Protein isolate has high nutritional value, balanced amino acid composition, except
for low levels of lysine. Purpose and methods. There is a substantiation of optimal amount
of sunflower isolate introduction into the recipe of cheese product, analysis of organoleptic
and physicochemical parameters of the developed product, technology improvement of
cheese products with changed recipe composition. Research methods are organoleptic,
physicochemical, structural-mechanical, mathematical processing of experimental data using
computer technology. Results. According to the results of organoleptic evaluation, the cheese
product with sunflower isolate in the amount of 0.5% exceeded the analogue by 0.8 points, and
the second sample is by 1.5 points. The titrated acidity of the analogue is 8.2 and 4.6 degrees
higher than 1 and 2 samples, respectively. The value of the mass fraction of moisture decreased
with increasing percentage of sunflower isolate by 0.7 and 1.7%. The rheological parameters of
samples 1 and 2 relative to the analogue were higher: penetration forces at 7.78 and 7.88 kN /
m2, and elasticities at 4.75 and 4.79 kN / m2. Microbiological parameters did not exceed the
normative values. Conclusions and discussions. The developed craft cheese product with the
introduction of 0.5% sunflower isolate meets the requirements of regulatory documentation
and consumers, which allows expanding the range. The scientific novelty of the obtained results
is that sunflower isolate was first proposed as a protein recipe component of fermented milk
product and its effect on physicochemical and rheological parameters was studied. The practical
significance of the obtained results is manifested in the ability to use the proposed technology
and recipe of the cheese product both in factories and in low-capacity enterprises.

Keywords: sourmilk cheese;cheese product;sunflowerisolate; organoleptic; physicochemical
parameters; rheology; microbiological indicators.
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The topicality of the problem

Formulation of the problem. Food shortages, the constant growth of the world’s
population provoke the search for new resources, especially protein from unconventional
raw materials. Statistics claim that almost 25% of the population does not eat enough
protein, which is a source of amino acids and nitrogen. Today, most manufacturers
combine animal and plant proteins to address this issue. Despite the existing numerous
herbal supplements, sunflower isolate is quite promising.

Sunflower is an agricultural crop widely represented in Ukraine as the main raw
material for oil production. As a result of technological processing about 30% of meal
is formed. It solves not only the issue of utilization and storage of waste from the
main production, but also the production of sunflower isolate. Protein isolate has high
nutritional value, balanced amino acid composition, except for low levels of lysine. A
valuable property of this product is also the absence of toxic substances.

Lactic acid products made according to classic recipes have certain functional
properties, but need to be improved to expand their range and focus to obtain high
quality products for human consumption.

State study of the problem. The question of the use of sunflower isolate in the food
industry was studied in the works of H. Nan and others (2019), Dabbour M., He R., Ma
H.,Musa A. (2018), Briickner J., Mieth G., Dabrowski K., Gwiazda S., Rutkowski A. (1982),
Dube M., Schifer C., Neidhart S., Carle R. (2007), Shchekoldina T., Aide, M. (2014),
Mehryar L., Esmaiili M., Zeynali (2017), Salgado P. R., Molina Ortiz S. E., Petruccelli S.
(2012), Evlash V., Tovma L., Tsykhanovska I., Gaprindashvili N. (2019).

Unresolved issues. Along with the innovative products development with sunflower
isolate in the literature there is almost no information about fermented milk products
with this additive. Sunflower isolate as a form of vegetable protein without a specific
taste and smell is a cost-effective raw material that allows its widespread use in various
proportions. Given the in-depth study of physicochemical, rheological and biological
characteristics of sunflower isolate by scientists in different countries (Taha et al.,
2013; Ivanova et al., 2013; 2017; Pickardt et al., 2011), the question of development
relevance and production of innovative sour-milk products with sunflower isolate
becomes expedient and substantiated.

Development of curd sour milk product will allow expanding the existing range;
will promote use of regional raw materials.

Purpose and research methods

The purpose of the article is to substantiate the introduction of the optimal amount
of sunflower isolate into the recipe of the cheese product, analysis of organoleptic and
physicochemical parameters of the developed product, the technology improvement of
cheese products with a changed recipe.

The methodological basis of the study is to study the level of consumption of this type
of dairy products, analysis of shortcomings and finding ways to solve them.

Research methods are organoleptic, physicochemical, structural-mechanical,
mathematical processing of experimental data using computer technology.

The research object is the production technology of cheese product using sunflower
isolate.
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The subject of research is sour milk cheese (DSTU 4554: 2006), samples of cheese
product with sunflower isolate (DSTU 4503: 2005), model samples of cheese product
with the addition of sunflower isolate in the amount of 0.5, 1.0% of the total weight.

The scientific novelty of the obtained results is that sunflower isolate was first
proposed as a protein recipe component of fermented milk product. The influence
of sunflower isolate on physicochemical and rheological parameters of the finished
product was studied for the first time.

The information base of the research is based on scientific articles, materials of
international scientific-practical conferences of scientists of Ukraine and abroad,
normative and technical documentation.

Research results

Healthy food production is an important issue for scientists and manufacturers.
Current trends in nutrition of the Ukrainian population encourage improving existing
or even developing new foods. Sunflower isolate of TM “Fruty Yummy” was used to
develop the recipe of the cheese product (Table 1).

Tabl. 1. Recipe for curd product with sunflower isolate, %

Sample
Components
1 2
Cottage cheese 99,5 99,0
Sunflower isolate 0,5 1,0
Total 100,0 100,0

Analyzing the literature data of sunflower isolate, we concluded that the supplement
is characterized by a high content of protein (about 83.8%) and fiber (about 12%). It also
contains all the essential amino acids. The first limiting amino acid of these is lysine.

The basis of the advanced technology of production of a curd product with
sunflower isolate is the traditional scheme of production of sour-milk cheese. The basic
technological scheme is presented in fig. 1.

The production of an innovative product differs from traditional technology only
by an additional technological stage and the introduction of sunflower isolate.

Given that cheese products are common foods and are recommended for all age
groups, organoleptic characteristics should be at a high level. The sensory evaluation
of the developed products and sour milk cheese was performed by a group of tasters of
five people.

Each of the indicators were assessed a maximum of five points. The results of
organoleptic evaluation are presented in table 2.
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@ and evaluation of raw milk quality
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Fig. 1. Schematic technological scheme of cheese product production
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Tabl. 2. Organoleptic evaluation of test samples, M+m

Indicator Sample
analogue 1 2
Taste and smell 4,4+0,16 4,8+0,12 2,8+0,17
Consistency and appearance 4,4+0,10 4,8+0,13 3,6%0,10
Color 4,8+0,08 4,8+0,13 3,4%0,11

Sour milk cheese produced by traditional technology must have the following
characteristics of the studied indicators: consistency and appearance are smear or
crumbly, allowed slight granularity and slight separation of serum; taste and smell are
characteristically sour-milk, without extraneous tastes; color is white or with a cream
shade on all weight. In view of this and the results presented in table 2, it should be
noted that the analogue in all indicators is rated higher than the second sample. In
total, it was estimated at 4.5 points. Sample N2 1 with the addition of 0.5% sunflower
isolate according to the results of the tasting evaluation exceeded the analogue by 0.8
points. Its taste and smell were characteristic of sour milk with a pleasant taste of the
plant component. The consistency of the first sample was characterized by the presence
of filler particles and was moderately dense.

Given that the conditions of the research (technological parameters and the main
components of the recipes) were identical, it should be noted that one percent of the
introduced protein food isolate leads to a deterioration in the consumer characteristics
of the product. The introduced plant component in the amount of 0.5% does not spoil
the organoleptic characteristics of the cheese product and meets the requirements of
DSTU 4503: 2005.

During the development of innovative products, not only the organoleptic
characteristics of the product but also the technological ones are important, which
is the purpose of further research in this direction. All physicochemical studies of
the samples were performed three times. The results of studies of physicochemical
parameters are presented in table 3.

The highest value of the titrated acidity of the studied samples after packaging is
characterized by the analogue. Its titrated acidity is 8.2 and 4.6 degrees higher than the
first and second samples, respectively.

Mass fraction of moisture is an important indicator of quality for most foods. It
determines the organoleptic and rheological parameters of the product, affects the shelf
life and is used in economic calculations. The value of the mass fraction of moisture
decreased with increasing percentage of sunflower isolate. The difference in relation to
the analogue is 0.7 and 1.7%, respectively. This indicator did not significantly affect the
quality of the product and was within the regulatory framework.

Penetration and elasticity efforts characterize the rheological parameters of the
product. Thus, the penetration rate expresses the depth of penetration of a body of
standard shape (calibrated needle) into semi-liquid and semi-solid materials under
a certain mode, which determines the ability of the body to penetrate the material, and
the material is to resist this penetration. For its part, elasticity characterizes the ability
of bodies to regain their shape and volume after the cessation of external forces. The
increase in the penetration of the curd product is observed with increasing percentage
of the introduced plant component. The increase in the value of the elasticity index is
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also associated with the introduction into the recipe of the curd product of sunflower
isolate. However, it should be noted that a significant difference between the rheological
parameters of the first and second samples is not observed. Compared to the analogue,
the difference between the values of the penetration force is 7.78 and 7.88 kN / m2, and
the elasticity is 4.75 and 4.79 kN / m2.

Tabl. 3. The results of physicochemical and rheological parameters after packaging, M+*m

Indicator Sample
analogue 1 2

Titrated acidity, OT 133,8+0,02 | 125,6*0,01 | 129,2+0,05
Mass fraction of moisture, % 75,4+0,42 74,7%0,57 73,7+0,57
Mass fraction of dry matter,%, including:

fat 15£0,12 15,2%0,18 15,2%0,20
protein 17,3+0,19 | 17,4%0,61 | 17,4+0,24
Penetration effort kN / m2 10,30+4,27 | 18,08+2,60 | 18,18%2,60
Elasticity kN / m2 6,90+1,29 11,65+1,22 | 11,69+1,22

Therefore, the introduction into the formulation of the cheese product of sunflower
isolate contributes to the improvement of the rheological parameters of the finished
product and affects the ability to preserve the form during transportation and sale.

The characteristics of the product will not be considered complete if the
microbiological parameters have not been studied. Microbiological indicators of sour
milk cheese and cheese products with a vegetable component should not exceed the
criteria established by regulatory legal acts. The studies were performed after packaging
and at the end of shelf life. Expiration date of sour milk cheese at a storage temperature
of 2 0C to 6 OC in the case of packaging in parchment up to 3 days, and non-thermoses
cheese product at a storage temperature of 0 OC to 2 0C has expiration date of not
more than 4 days. Microbiological parameters of the studied samples during storage
are given in the table 4.

Tabl. 4. Microbiological parameters of the studied samples

Meanings
Indicator after packing for the expiration date
ana- 1 2 ana- 1 9
logue logue
The number of lactic acid
bacteria, CFU in 1 g of 1,1x10° | 1,2x10° | 1,1x10° | 5,1x10° | 4,7x10° | 4,8x10°
product, not less
CBglcite;g;Of(g;;E)srilg ichia Not Not Not Not Not Not
ino %Ol go f product found found found found found found
The number of molds, CFU in <10 <10 <10 <10 <10 <10
1 g of product, not more
T};eo%r;fscﬁcﬁfgggiong M| 00 | <100 | <100 | <100 | <100 | <100
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Continuation of the Table 4

Pathogenic microorganisms,

. . . Not Not Not Not Not Not
in particular Salmonella, in

found found found found found found

25 g of product
Staphylococcus aureus, Not Not Not Not Not Not
in 0.01 g of product found found found found found found

The results of microbiological studies presented in table 4 showed that at the end of
the shelf life of cottage cheese and cheese products were not observed BGKP, pathogens
and Staphylococcus aureus, and the number of yeasts and molds was within normal
limits. The number of lactic acid bacteria of the analogue at the expiration date was
higher due to the increase in the mass fraction of moisture and the high value of water
activity.

From the obtained results it can be concluded that the introduction into the
formulation of fermented milk product sunflower isolate did not significantly affect the
microbiological parameters of the finished product, and hence the final expiration date.

Conclusions and results discussion

Thus, the following conclusions are:

1. According to the results of organoleptic evaluation of the studied samples, it
should be noted that the introduction of 0.5 percent of sunflower isolate in the recipe
of the curd product helps to improve the consumer characteristics of the product.

2. As a result of the analysis of physicochemical and rheological parameters
of samples after packing there is a slight decrease in the value of titratable acidity
of cheese products relative to the analogue and, at the same time, improvement of
structural and mechanical characteristics.

3. The microbiological parameters of the finished products for the final shelf life
were within the normative documents, and therefore, the introduction into the recipe
of sunflower isolate did not have a negative impact.

4. The developed craft cheese product with the introduction of 0.5% sunflower
isolate meets the requirements of consumers, which will expand the existing range.

The practical significance of the obtained results is manifested in the ability to use
the proposed technology and recipe of the cheese product both in factories and in low-
capacity enterprises.

Prospects for further research are a deeper analysis of the interaction of plant
and animal proteins with the possibility of expanding the range of functional dairy
products.
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IHHOBAIIIVTHI ACHEKTU BUKOPUCTAHHSA COHAIIHUKOBOIO
I130JIATY B TEXHOJIOTII KPA®TOBUX CUPKOBMX BUPOBIB

AKTyanpHicTh. He3Bakalouy Ha iCHYIOUi YMCIEHHI POCAMHHI M06aBKY, JOBOMI TEPCIieK-
TUBHUM € i 30JIAT COHSIHNKY. [TpOTeiH i30Ty Ma€e BUCOKY IMOKMBHY I[iHHICTh, 36a71aHCOBAHMIA
aMiHOKVMCIOTHUIT CKIajl, 32 BUHSITKOM HM3bKOTO PiBHS /isuHy. MeTta i MeTtogu. O6GTpyHTYyBaH-
HS BBEJIEHHSI B PEIEITYPY CUPKOBOTO BUPOOY ONTUMAIBHOI KiJIbKOCTi COHSIITHUKOBOTO i307ISITY,
aHaJi3 OPraHOMENTUYHMX Ta (Hi3MKO-XiMiUHMUX TTOKA3HYMKIB PO3POOIEHOTO TPOAYKTY, YAOCKOHA-
JIEHHSI TEXHOJIOTi1 BMPOG6iB CMPKOBMX 31 3MiHEHUM PeLieNTypPHUM CKIagoM. MeToau AOCTiIsKeH-
HS: OpPraHONeNTUYHI, hi3MKO-XiMiuHi, CTPYKTYpHO-MeXaHiuHi, MaTeMaTuyHa 00pobKa eKcrepu-
MEeHTaIbHMX JaHUX 3a JOTIOMOT'0I0 KOMIT IOTePHMX TEXHOJIOTiii. Pe3ynbraTn. 3a pe3yabraTaMu
OpPraHOJIeNITUYHOI OIiHKYM CHMPKOBUII IMPOAYKT i3 COHSIIHUMKOBUM i30/I9TOM Y KiIBKOCTI
0,5 % nepeBuInuB aHajaor Ha 0,8 6anu, a Ipyruii 3pa3ok — Ha 1,5 6aau. TuTpoBaHa KUCIOTHICTD
aHasiora Ha 8,2 Ta 4,6 rpajgycu Bullla BignoBigHo 1 Ta 2 3paskiB. 3HaUeHHs ITOKa3HMKa MacoBOi
YACTKY BOJIOTY 3HMKYBAIOCS 3i 36iIbIIEHHSIM BiICOTKA COHSIIITHMKOBOTO i30Ty Ha 0,7 Ta 1,7 %.
Peonoriuni moka3Huky 1 Ta 2 3pa3KiB BiTHOCHO aHaIOTa 6y BULTMMM: 3yCWIUIS ITEeHeTpallii Ha
7,78 ta 7,88 kN/m?, a mpykHOCTi — 4,75 Ta 4,79 kN/m? Mikpo6iosoriuHi MOKasHUKY He TIepeBu-
IIyBai HOpMaTUBHI 3HaueHHS. BUCHOBKM Ta 06roBopeHHs. Po3pob6eHnit KpadToBMii CUPKO-
BUIT TPOAYKT i3 BHeceHHSIM 0,5 % COHSITHMKOBOTO i30JITYy BiNOBiga€ BMMOraM HOPMaTUBHOI
JIIOKyMeHTallii Ta CIIoK1BauiB, 10 JO03BOJISIE PO3IIMUPUTY acOPTUMeEHT. HaykoBa HOBM3HA ofiep-
SKQHUX Pe3Y/IbTATIB IMOJIATAE Y TOMY, 1[0 COHSIITHMKOBMIA i30715IT 6YII0 BIiepliie 3apOIIOHOBAHO K
6iTKOBUIT pellenTYPHMIT KOMITOHEHT KMCIOMOJIOYHOTO MPOAYKTY i JOCTiIKEHO 0T0 BIUIMB Ha
(bisnko-xiMiuHi Ta peosoriuni mokasHuky. [[pakTHUHe 3HAUEHHS OJlePsKaHMX Pe3y/IbTaTiB MPO-
SIBJISIETBCST Y MOSK/TMBOCTI BUKOPUCTOBYBATH 3AMTPOITIOHOBAHY TEXHOJIOTIIO0 Ta PEIENTYPY CUPKO-
BOT'O ITPOAYKTY SIK B YMOBax 3aBOJIiB, TakK i Ha MiJIIPMEMCTBAX Majloi MOTY>KHOCTi.

Knrouoei cnoea: cvip KMCIOMOJIOYHMI, CUPKOBUIA ITPOAYKT, COHSIIITHUKOBUIA i30JISIT, OPTaHO-
JIenTyKa, Qi3sMKo-XiMiuHi TOKa3HUKM, PEOJIOTisl, MiKpo6iomoriuHi TOKa3HUKMA.
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MHHOBAIIMOHHBIE ACITEKTBI NCITIOJIb30BAHUSA N30JIATA ITOJCOJI-
HEYHUKA B TEXHOJIOTYUU KPA®TOBBIX TBOPOXXHBIX U3JEJIUN

AKTyanbHOCTB. HeCMOTpPSI Ha CYIIECTBYIOIIE MHOTOUMC/IEHHbIE PACTUTENbHbIE HOOABKM,
TePCIIEeKTUBHBIM SIBJISIETCSI ¥ M3OJISIT TIO/ICOTHEUHMKA. [IpoTenH 130/ISITa MMEET BbICOKYIO IMUTa-
TeTbHYIO IIEHHOCTh, COATAHCMPOBAHHBINI AMUHOKUCIOTHBIN COCTaB, 38 MCKITIOYEHNEM HU3KOTO
ypoBHs mu3uHa. lleabp u MeToabl. O060CHOBaHME BBEeJEHNMS B PELENTYPY TBOPOKHOTO U3IENNsI
ONTMMAaJIbHOTO KOJIMUYECTBA M30JISITA IO[COMHEUHMKA, aHAIM3 OPTaHONEeNTUUECKUX U (GU3u-
KO-XMMMUECKMX MToKa3aTeseil mpoaykTa. MeToabl MCC/IeOBaHMSI: OPTaHOIeNTHYeckue, husu-
KO-XMMMUeCcKye, CTPYKTypHO-MexaHnueckne. Pesyabrarsl. [1o pesynbraTaM opraHosentuye-
CKOJ#1 OLIEHKM TBOPOSKHBIN TIPOAYKT C ITOICOTHEUHBIM MU30/SITOM B KommuectBe 0,5 % mpeBbICIT
aHastor Ha 0,8 6asiia, a BTopoii o6pasels — Ha 1,5 6asuta. TUuTpyeMast KUCIOTHOCTD aHasiora Ha 8,2 1
4,6 rpagyca BbIllle COOTBETCTBEHHO 1 1 2 06pa31ioB. 3HaUeHMe TToKa3aTessl MacCOBO AOIN BIaru
CHIDKAJIOCh C YBeIMYeHMeM IIPOLeHTa MO COoMHeuHoro u3onsarta Ha 0,7 u 1,7 %. Peomornyeckue
rokasaTenu 1 1 2 06pas3iioB OTHOCUTEIbHO aHajIora GbUIM BbIIIE: YCUINS TIeHeTpanuu Ha 7,78 u
7,88 kN/m?, a yripyroctyt — 4,75 1 4,79 KN/m?2. MUKpo6GMOIOrMiecKyie oka3aTeau He MPeBbIIaan
HOpMAaTUBHbIE 3HAUeHNS. BIBOABI M 00Cy)kAeHMe. PazpaboTaHHblii KpadTOBBIN TBOPOKHBIN
MIPOAYKT ¢ BHeceHueM 0,5 % IMOICOTHEUHOTO M30JIATa COOTBETCTBYET TPeOOBAHMUSIM HOPMATHUB-
HOW AOKYMEHTALMM U MOTpe6uTeseii, MO3BOIsIeT PaCIMPUTh acCOPTMMeHT. HayuHast HOBM3HA
MCC/IeNOBAHMS 3aK/TI0UAeTCsl B TOM, UTO ITOZCOJHEUHbI M30JIT ObLT BIEPBbIE MPEII0KeH Kak
GeJIKOBbIIi peleNTyPHbI/I KOMIIOHEHT KMCTIOMOJIOUHOTO MPOAYKTA, M M3YUEHO ero BIMSIHUE Ha
(bu3MKO-XMMUYECKIEe U PeosToTMYecKye rokasartenn. [[pakTrueckoe 3HaUeHVe MOTyYeHHBIX pe-
3y/IbTaTOB MIPOSIBIISIETCSI B BO3MOXKHOCTY MUCIT0/Ib30BaTh ITPEIJIOKEHHYIO TEXHOIOTMIO U PEeLlenTy-
Py TBOPOXKHOTO IMTPOIYKTA KaK B YCIOBUSIX 3aBOJIOB, TaK M HA MPEATIPUSITUSIX MO MOIITHOCTH.

Kniroueevle cno6a: TBOPOT, TBOPOXKHBIV MPOAYKT, MOJICOTHEUHBIV U30JISIT, OpraHoJIeNTuye-
CKJe XapaKTepPUCTUKY, QU3UKO-XUMUUECKIE TTOKa3aTelll, peoJIOTHs, MUKPO6GMOIoTMIeCcKye To-
KaszaTeJsin.
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The topicality. Today, the use of traditional stabilizers, such as flour, starch, gelatin, is in-
effective. To improve the properties of semi-finished protein-carbohydrate (NBV) was chosen
stabilizer of food systems “Astri Gel”, consisting of 8 additives with an index of E and d-glucose.
Each of the E-components, provided excessive intakes, can cause intoxication. Therefore, scien-
tific studies aimed at determining the parameters of acute toxicity of NBV using the stabilizer
“Astri Gel” are relevant. The purpose of the article is to identify possible manifestations of
acute toxicity from the consumption of NBV with stabilizer of food systems “Astri Gel” and de-
termine the class of its toxicity. The research methods on biological objects have been used (in
vivo), experimental planning, the method of Probit-analysis of Litchfield and Wilcoxon. Results.
The effect of food stabilizer has been investigated “Astri Gel” on the body of white linear rats. The
general fluidity of a clinical picture at acute toxicity at laboratory animals after introduction of
NBV with the “Astri Gel” stabilizer has been studied. Thus, no animal died during the experiment,
only some of them experienced moderate poisoning due to the introduction of maximum doses
of NBV (7.5 ... 9.0 g per rat). The dependence of “effect-dose” after consumption by rats of NBV
with the stabilizer “Astri Gel” has been established on the basis of which parameters of acute
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toxicity of the stabilizer have been calculated: indicators of lethal and effective doses, degree of
its safety. Thus, according to the results of in vivo studies, the LD50 for NBV in terms of stabi-
lizer “Astri Gel” was 17.87 g / kg (with estimated values of LD16 = 4.75 g / kg, LD84 = 67.20 g / kg,
and LD99 = 395.95 g/ kg), which corresponds to the fifth class of toxicity of additives and certi-
fies its practical non-toxicity. Conclusions and discussions. The safety of the stabilizer for the
mammalian body indicates its feasibility in the technology of food and semi-finished products,
including NBV and dessert products.

Keywords: toxicity, semi-finished product, protein, carbohydrate, stabilizer, additive, “Astri Gel”.

The topicality of the problem

Formulation of the problem. Development of new combined products nowadays tends
to decrease in their share of raw materials of animal origin. At the same time, increasing
the share of plant components, although it allows to obtain semi-finished and finished
culinary products with improved biological value and mineral composition, contributes
to undesirable technological factors, such as stratification or instability of dispersed sys-
tems (especially in dessert products), reduction of shear stress, etc. To eliminate them,
resort to the inclusion in the prescription mixtures of stabilizing components.

Today, the use of traditional stabilizers, such as flour, starch, gelatin, is inefficient,
because they do not have all the properties necessary to create the structure of des-
sert products (Sefikhanova et al., 2020). To improve the properties of semi-finished
products, the authors (Deynychenko et al., 2013) chose the stabilizer “Astri Gel” man-
ufactured by “ASTRI”, Kyiv. It is a stabilization system, which includes the following
components: sodium citrate (E331), citric acid (E330), potassium phosphates (E340),
potassium citrate (E332), carrageenan (E407), pectin (E407), gum Arabic (E414 ), locust
bean gum (E410), dextrose (d-glucose).

The safety of the food supplement is confirmed only if it does not cause acute
and chronic toxicity, does not contain carcinogenic substances, mutagens, does not
have teratogenic and gonad toxic properties (Golovko et al., 2015). Moreover, the daily
amount of such substances that enters the body is crucial.

The state of solving the problem. Specialized international organization of the Joint
FAO /WHO Committee of Experts on Food Additives and Contaminants (JECFA) regulates
the activities of food manufacturers in the use of food additives. In Ukraine, they fall under
the jurisdiction of the State Sanitary Supervision Department of the Ministry of Health.

Since the last decade, most scientists have been inclined to believe that the pri-
mary stage of hygienic regulation of the content of food additives in human foods and
diets should be a preliminary toxic and hygienic evaluation (Zhang & Spallholz, 2011,
Benko et al., 2012). So, nowadays all over the world researches directed on revealing
of parameters of acute toxicological poisoning of living organisms not only because
of consumption of food additives are carried out (Ghosh et al., 2019, Zabka & Pavela,
2018), but also to determine the extent of the some insecticides impact on pests of
crops (Saba et al., 2018), cypermethrin on catfish (Akanksha, S., Kannez, Z., 2017), y-ra-
diation on some legumes (Veni et al., 2017), allopathic phenomenon (Dafaallah, 2020)
etc. Computer software should be used to optimize the process of statistical processing
of experimentally obtained data (Hermsen et al., 2011). To calculate the parameters of
acute toxicity of NBV with stabilizer “Astri Gel” we used the software package Probit
Analysis, recommended for this type of research (Dafaallah, 2020).
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Unresolved issues. One of the main questions that arise in toxicological studies of
any substance is the parameters of its acute toxicity, the potential danger. Knowledge
of these parameters is necessary to establish the degree of danger of the additive, as
well as for further research, which requires information on the maximum tolerated dos-
es. The obtained information on the toxic properties of the new food additive is needed
to determine the coefficient of its toxicity: the ratio of the dose corresponding to LD50
(the dose at which 50% of the studied animals die or experience non-lethal effects from
the consumption of the additive) to therapeutic. The stabilizer of food systems “Astri
Gel” contains 8 additives with index E, each of which, in case of excessive intake, can
cause intoxication. Therefore, scientific research aimed at determining the parameters
of acute toxicity of NBV using the stabilizer “Astri Gel” is relevant.

Purpose and research methods

The purpose of the article is to identify possible manifestations of acute toxicity
from the consumption of semi-finished protein-carbohydrate with stabilizer of food
systems “Astri Gel” and determine the class of its toxicity.

The methodological basis of the study is the process of establishing the possible tox-
icological effect of semi-finished protein-carbohydrate with stabilizer of food systems
“Astri Gel” consumption in vivo with subsequent processing of test results to establish
the toxicity class of the stabilizer.

Research methods are on biological objects (in vivo), experimental planning, Litch-
field and Wilcoxon Probit analysis method.

Information base of research is scientific articles, patents, materials of international
congresses and symposiums, scientific and practical conferences, normative and tech-
nical documentation.

The object of research is the scientific substantiation of the parameters of acute
toxicity of semi-finished protein-carbohydrate products with the stabilizer of food sys-
tems “Astri Gel”.

Subject of research is a stabilizer of food systems “Astri Gel”, its toxicological indi-
cators, semi-finished protein-hydrocarbons with stabilizer of food systems “Astri Gel”,
indicators of their acute toxicity.

The scientific novelty of the obtained results is: substantiation of scientific param-
eters of acute toxicity of semi-finished protein-carbohydrate products with stabilizer
of food systems “Astri Gel” and establishment of their influence on the body of white
linear rats; method of determining the nature of the biochemical processes course in
model laboratory animals after consumption of NBV with a stabilizer. Data on the safe-
ty class of “Astri Gel” food system stabilizer and ways to use it in food technology have
been further developed.

Research results

The experiment was performed on 170 white linear rats with a body weight of 155 ...
175 g breeding vivarium DZ “Dnieper Medical Academy of the Ministry of Health of
Ukraine”. The experimental animals were divided into 17 groups of 10 heads each. Condi-
tions for keeping animals and providing them with food were in accordance with the nor-
mative requirements of the International Convention: at a temperature of 20 ... 22 °C and
humidity 40 ... 60% (Zharmukhamedova et al., 2011).
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Pre-starved animals (for 4 ... 6 hours) were orally administered NBV with Astri Gel
stabilizer using a metal probe with oil at the end. NBV with stabilizer “Astri Gel” was
administered once a day with the maximum permissible for oral administration vol-
ume - 1.0... 9.0 g per animal, or 6.25... 56.25 g/ kg.

The animals have been observed for two weeks with the study of the clinical picture
of acute experimental poisoning: continuously for the first day after the introduction of
NBV with stabilizer “Astri Gel”; in the future — twice a day for 13 days.

The general status and behavior of animals have been recorded, the state of neu-
romuscular and autonomic functions, coat, eating food, water consumption. Particular
attention was paid to the development of toxicities signs, assessed their severity, re-
covery time. The general clinical picture of the in vivo experiment is shown in table 1.

Tabl. 1. The general fluidity of the clinical picture of acute toxicity in rats with the introduction
of PCs-fP with “Astri Gel” stabilizer

Number of rats
Dose . s
e with clinical effect . . .
Clinical picture
groups d / goal /k total absent was
& 8/ X8 observed
1 1,0 6,25 10 10 0 Th deviati
7 15 9,38 10 10 0 ere are no deviations
from physiological norms
3 2,0 12,50 10 10 0
4 2,5 15,63 10 9 1
5 3,0 18,75 10 9 1 o had a d .
6 35 21,88 10 9 1 ne rat had a decrease in
activity
7 4,0 25,00 10 9 1
8 4,5 28,13 10 9 1
9 5,0 31,25 10 8 2
10 5,5 34,38 10 8 2 T howed leth
11 60 | 37,50 10 8 2 wo rats showed lethargy,
drowsiness, depression
12 6,5 40,63 10 8 2
13 7,0 43,75 10 8 2
14 7,5 46,88 10 7 3
s e [soo0 [ o |7 || Mo
16 8,5 53,13 10 7 3 depression
17 9,0 56,25 10 7 3

Source: own development

The clinical picture after the introduction of NBV with stabilizer “Astri Gel” in the
stomach of white rats in toxic and effective (non-lethal) doses developed after 10 ...
12 hours. Clinical symptoms of acute poisoning of white rats by oral administration
were not observed. Aggression and periods of arousal or increased motor activity in
most individuals were not observed.

At the same individuals who underwent toxic effect, after the short period of
excitement sharply expressed depression, drowsiness developed. It should be noted
that no laboratory animals died during the experiment. Some rats only experienced
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moderate poisoning due to the introduction of maximum doses of NBV with stabilizer
“Astri Gel” (7.5 ... 9.0 g per rat).

Toxicity of NBV with “Astri Gel” stabilizer was determined by the following
parameters: maximum tolerated dose LDO, average lethal dose LD50, as well as LD16
and LD84 to establish confidence limits of the average lethal dose LD50 and LD99 using
Probit-analysis using computer software Probit Analysis v.2.0.0.6.

Data on the maximum tolerated (effective) dose of LDO, the average lethal (effective)
dose of LD50, as well as LD16 and LD84 to establish confidence limits for the dose of
LD50 are given in tables 2 and 3.

Tabl. 2. Initial data for determining the parameters of acute toxicity of PCs-fP using the “Probit
Analysis” software (in terms of “Astri Gel”) (n=17, p>0,05)

o Number Review, Share of the total Dose “Astri Gel” (d),
number of rats,
group of rats r Pemp (p), % mg / goal
1 10 0 0,0 100,0£5,0
2 10 0 0,0 150,0+8,0
3 10 0 0,0 200,0+10,0
4 10 1 10,0 250,0+13,0
5 10 1 10,0 300,0+15,0
6 10 1 10,0 350,0+18,0
7 10 1 10,0 400,0+20,0
8 10 1 10,0 450,0+23,0
9 10 2 20,0 500,0+25,0
10 10 2 20,0 550,0+28,0
11 10 2 20,0 600,0+30,0
12 10 2 20,0 650,0£33,0
13 10 2 20,0 700,0£35,0
14 10 3 30,0 750,0+38,0
15 10 3 30,0 800,0+40,0
16 10 3 30,0 850,0%43,0
17 10 3 30,0 900,0£45,0

Source: own development

Tabl. 3. The results of determining the parameters of acute toxicity of PCs-fP (in terms of “Astri
Gel”) (n=17, p>0,05)

« . ” “Astri Gel” dose The dose of “Astri
Percentage rate, ‘Astri Gel” dose . 1” is minimal
(0%).% (Dose), g / kg maximum Gel” is minima
i > (Dmax), g / kg (Dmin), g / kg

1,0 0,81 76 0%

16,0 4,75 6,74 2,88

50,0 17,87 174,92 10,43

84,0 67,20 713,01 24,06

99,0 395,95 854,88 71,55

Source: own development
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The figure below shows a graph expressing the effect-dose relationship after
consumption of NBV rats with “Astri Gel” stabilizer.
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Fig. 1. Dependence of the shown effect after consumption by rats of PCs-fP
with the «Astri Gel» stabilizer on quantity of the stabilizer
Source: own development

The abscissa axis shows the logarithms of the doses of the stabilizer “Astri Gel”, and
the ordinate axis is the value of the range. The straight line, which is drawn through the
found points, by interpolation, allows determining the LD50 or any other dose at which
the effect is observed.

Experimental sample points coincide completely with the calculated ones, which
confirm the 95% reliability of the study results. The obtained results of Probit-analysis
allow to establish the degree of safety of the stabilizer of food systems “Astri Gel” in
accordance with the data given in table 4 (Sirohman & Zavgorodnya, 2009).

Tabl. 4. Toxicity of substances depending on the value of LD,

Toxicity class LD50, mg / kg Toxicity characteristics
1st Less 5 Extremely toxic
2nd 5...49 Highly toxic
3rd 50...499 Moderately toxic
4th 500...4999 Low toxicity
5th Over 5000 Practically non-toxic

Source: Syrokhman I. V. & Zavghorodnja V. M., 2009
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The higher the LD50 value, the lower the acute toxicity of the food additive.
According to the results of the experiment, it was found that the average value of LD50
for the stabilizer of food systems “Astri Gel” corresponds to 17.87 g/ kg. Thus, according
to Table 4, its toxicity class is fifth, i.e. it is practically non-toxic.

Conclusions and discussion of results

Thus, according to the results of in vivo studies, the fifth class of toxicity of the
stabilizer of food systems “Astri Gel” was established, which testifies to its practical
non-toxicity. The dependence “effect-dose” after consumption by rats of NBV with
the stabilizer “Astri Gel” was established on the basis of which parameters of acute
toxicity of the stabilizer were calculated: indicators of lethal and effective doses, its
safety degree. The LD50 indicator for semi-finished protein-carbohydrate products in
terms of the stabilizer of food systems “Astri Gel” was 17.87 g / kg (with calculated
values of LD16=4.75 g/ kg, LD84 = 67.20 g / kg, and LD99 = 395, 95 g / kg), which proves
its safety when consumed in moderate doses. In general, no laboratory animals died
during the experiment, only some of them experienced moderate poisoning (lethargy,
drowsiness, depression) due to the introduction of maximum doses of NBV (7.5 ...
9.0 g per rat). For its part, this affected the overall fluidity of the clinical picture of the
experiment. In general, the safety of the stabilizer for mammals indicates its feasibility
in the technology of food and semi-finished products, including NBV and dessert
products. Data on the toxicology of the food system stabilizer “Astri Gel”, obtained in
the course of the study presented in this work will form the basis for determining its
daily allowable dose and in-depth clinical studies, such as biochemical studies of blood
of laboratory animals.
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HAYKOBE OBTPYHTYBAHHS IAPAMETPIB TOCTPOI TOKCUYHOCTI
HAIIIBO@ABPUKATIB BIJIKOBO-BYIJIEBOJHUX
31 CTABIJII3ATOPOM XAPYOBUX CUCTEM

AxTyanbHicThb. Ha CbOroiHi BUKOPUCTAHHS TPAAULIIHUX CTabiNi3aTOPiB, TAKUX K 60POILI-
HO, KPOXMaJlb, XeJaTVH, € MasoedeKkTBHUM. [IJis1 MOKpallleHHs BIACTUBOCTEl HamiBbabpuka-
TiB 6inKOBO-ByrneBogHKx (HBB) 6yB 06paHuit crabinizaTop xapuoBux cucrtem «Actpi I'enb», 110
CKIAIaEeThes i3 8 mo6aBok 3 iHaekcom E ta d-rmokosu. KokeH 3 E-KOMIIOHEHTIB, 32 yMOBM Ha/l-
MipHOT0 HaJXOIKeHHS 10 OpraHiamy, MO>Ke BUKJIMKATY iHTOKCUKAIiiiHi poiiecu. ToMy HayKoOBi
IOCITiIKeHHS, CIIPSIMOBaHI Ha BM3HAUEHHS MMapaMeTpiB roctpoi TokcnuHocti HBB i3 Bukopuc-
TaHHIM cTtabinmizaTopa «Actpi ['enb», € akTyaabHUMKU. MeTOI0 CTATTi € BUSIBIEHHSI MOKIUBUX
MPOSIBiB TOCTPOI TOKCUYHOCTI Bif crioxkuBanHs HBB 3i crabinizaTopoM XxapuoBux cucTem «Actpi
lenb» Ta BM3HAUEHHSI KJIACy MOTO TOKCMYHOCTI. IIpy HammcaHHi CTATTi BUKOPUCTOBYBAINCH
MeTOOU JOCTiIKeHHs Ha 6ionoriuHmx 06’eKTax (in vivo), MIaHyBaHHS €KCIePUMEHTY, METOL
Probit-ananisy Jlitudinma i Binkokcona. PesyabraTn. JocmimkeHuii BIUIMB cTabinizaTopa xap-
YOBUX CUCTeM «AcTpi ['esib» Ha opraHism 6inux JAiHiiHUX IypiB. BuBUeHa 3arajabHa IUIMHHICTh
KIiHIYHOI KapTUHM TIPU TOCTPiil TOKCMYHOCTI y 1a60paTOpHUX TBAPUH MMicyis BBegeHHs HBB 3i
crabinmizaTtopom «Actpi T'esb». Tak, y XOfi €KCIIEPUMEHTY KOJHAa TBapyHA He 3arMHYyJ/a, JUIIe
IesiKi 3 HUX BiguyBasiy TOMipHe OTPY€EHHS Yyepe3 BBeJeHHs MakcuManbHuX no3 HBB (7,5...9,0 T
Ha OHOTO IIypa). BcTaHoBIeHA 3aMexkHICTh «edeKkT-m03a» MicIst CrokuBaHHs 1rypamu HBB 3i
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crabinizaTopom «Actpi I'esib», HA OCHOBI UOTO PO3pPaxOBaHi MapamMeTpy TOCTPOi TOKCUYHOCTI
crabinizaTopa: MOKa3HMKM JIeTATbHUX i eeKTUBHUX J03, CTYIiHb Jioro 6e3mevHocri. Tak, 3a pe-
3yJIbTaTaMM IPOBeNeHMX AOCTiIKe b in vivo nokasuuk JIJI,  nns HBB y nepepaxyHKy Ha cTabii-
3aTop «Actpi l'estb» cknas 17,87 r/Kr (Ipu pospaxyHKoBux BeamnumHax JII, =4,75 r/xr, J1[,,=67,20
r/Kr, a JI1,,=395,95 1/KT), IO BiAINOBifae M’ITOMY K/Iacy TOKCMYHOCTI f,06aBOK Ta 3aCBiuye /0ro
MPaKTUYHY HETOKCMYHICTb. BUCHOBKM Ta 06roBopeHHs. be3neuHicTs crabinizaTopa st opra-
Hi3MY CCaBI[iB CBiIYMTH ITPO 1OTO MOK/INBICTh 3aCTOCYBAHHS Y TEXHOJIOTISIX XapUOBUX MPOAYKTIB
i HamiBcabpukaTiB, 30kpema HBB Ta mecepTHiit mpomykiii.

Kniouosi cnoea: TOKCUUHICTb, HamiBpabpukat, 60K, ByMIeBoH, crabinmizarop, mobaBka,
«Actpi l'enb».
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HAYYHOE OBOCHOBAHUE ITAPAMETPOB OCTPO¥ TOKCUYHOCTU
ITOJIYO®ABPUKATOB BEJIKOBO-YIJIEBOJAHBIX
CO CTABMJIN3ATOPOM IMUINEBBIX CUCTEM

AKTyanbpHOCTB. Ha cerogHsINIHM AeHb UCTIOMb30BaHNe TPAOUIIMOHHBIX CTAOMIN3aTOPOB,
TaKkMX Kak MyKa, KpaxMaJl, skeJlaTuH, Mano3dderTuBHo. 1151 yaydiuieHus: CBOMCTB momydhabpu-
KaToB 6e1KOBO-yI7eBOAHbIX ([TBY) 6bUT BRIOPAH CTAGMIM3ATOD MUIIEBBIX CUCTEM «ACTpU [eb»,
cocrosiyit u3 8 ;o6aBok ¢ nHaekcoM E 1 d-mmoko3bl. Kakbiii 13 E-KOMIIOHEHTOB, IPU YCIOBUA
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M30bITOYHOrO TIOCTYIUIEHNSI B OPraHM3M, MOKET BbI3BaTh MHTOKCUKALIMOHHBIE Mpoiiecchl. [1o-
9TOMY HayuyHble MCC/IeJOBaHMsl, HallpaBJIeHHbIe Ha OIpe/iesieH)e mapaMeTpoB OCTPOii TOKCUY-
Hoctu IIBY ¢ mcronb3oBaHueM crabwminsatopa «Actpu lenb», akryanbHbl. Llensmu craTbu
SIBJISIIOTCSI BBISIBJIEHVE BO3MOXKHBIX IPOSIBJIEHUI OCTPOJ TOKCMYHOCTM OT yrotpebnenus: [1IBY
CO CTAbMAM3ATOPOM MUIIEBBIX cucTeM «AcTpu [esib» 1 OmpeseneHne Kjiacca ero TOKCUYHOCTH.
IIpy HaMMCAHUM CTATbU MUCIIOIb30BATVCh METOABI MCCIEAOBAHUS Ha 6MONOTMYECKIX 00BEeK-
Tax (in vivo), TUNIaHMPOBAHMS SKCIIepUMeHTa, MeTof, Probit-anannsa Jintuduima u BuiakokcoHa.
PesynbraTsl. VccieqoBaHo BAMSHME CTAOMIM3AaTOPA MUIIEBBIX CUCTeM «AcTpu T'enb» Ha opra-
HM3M GebIX TMHENHBIX KpbIC. MI3yueHO 06Iee MpOTeKaHye KIMHNYECKO KapTUHBI IIPU OCTPOii
TOKCMYHOCTY Y JIabOPaTOPHBIX KMBOTHBIX Moc/ie BBemeHus IIBY co crabuamsaTtopoMm «AcTpu
Tenb». TaK, B XO4e 3KCIIepMMEeHTa HM OOHO >XMBOTHOE He HOI‘I/I6)IO, JINIIb HEKOTOpbIe M3 HUX
MCTIBITBIBAIM YMEPEHHOe OTpaBJ/ieHMe 13-3a BBeIeHMs] MaKCMMaibHbIX 103 ITBY (7,5 ... 9,0 r Ha
OIHY KpbICYy). YCTaHOBJIEHA 3aBUCUMOCTD «3(h(eKT-mo3a» mocie yrnorpebaeHus: Kppicamu [IBY
co cTabmim3atopoM «AcTpu ['esib», Ha OCHOBE Yero pacCYMTAaHbI TapaMeTPbl OCTPOIl TOKCUYHO-
CTM CTabMIM3aTOpa: TIOKA3aTeNN JIeTaabHbIX U 3 dEKTUBHBIX 103, CTENIeHb ero 6e30MacHOCTH.
Tak, 110 pesy/abTaTam MpoBeJeHHbIX UCUIeN0BaHMIA in vivo iokasatens JII,  nyis ITBY B iepecuere
Ha cTabummsarop «Actpu lenb» coctaBun 17,87 r/kr (1pu pacyeTHbIX BenmunHax JII, =4,75 r/kr,
JiA,,=67,20 1/kr, a JI[,;=395,95 I/KT), 4TO COOTBETCTBYET IIATOMY K/IacCy TOKCMYHOCTY H06aBOK
Y CBUIETEIbCTBYET O €ro MPaKTUUECKO HETOKCMYHOCTH. BBIBOABI M 00CYyKaeHue. be3omac-
HOCTb CTabuiamsaTopa AJis OpraHu3Ma MIEKOTIUTAIOIMX CBUIETETbCTBYET O €r0 BO3MOKHOCTHU
MIpUMEHEHMS B TEXHOMIOTMSIX TUIIEBBIX MPOLYKTOB U MonyhabpmkaTos, B uactHocT [IBY u me-
CepTHO MPOAYKLINUN.

Knrouessle cnoea: TOKCMIHOCTD, MOMyhabpuKaT, 60K, YIIeBo, cTabuiansaTop, 1o6aBKa,
«AcTtpu I'enib».
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The topicality. Taking into account the natural, economic, scientific and technical potentials
available in the Carpathian region, the strategic goal of perspective development of the territory is
to create an effective territorial-recreational system on the basis of optimal use of these resources,
which will ensure the material well-being of the population and environmental safety of the area. It is
important to expand the potential of TC “Bukovel” for international competitions of the highest level.

The purpose of the study is a theoretical justification for the design and zoning of the
resort area on the example of the resort “Rafaylova” within the lands of Bystrytsya village council
of Ivano-Frankivsk region.

Research methodology. The study tested an algorithm for the integrated use of a number
of methods and techniques: general geographic, cartographic, space photography, zoning of
environmental and urban systems, and others.

Results. Zoning of the territory of Bystrytsia village council by functional purpose was
carried out. The zone of stationary recreation — 4925.1 hectares is allocated; regulated recreation
area — 9046.3 ha (including 818.6 ha — NPF facilities); ski area — 5001.4 hectares; nature reserve
fund — 2439.7 ha (another 818.6 ha of NPF objects — as a part of the zone of regulated recreation);
lands of settlements — 795.4 hectares; the area of resort management — 5,5 hectares.

The administrative part of the resort “Rafaylova” (total area 55 150.2 m2) is divided into the
following operational and tactical areas: administrative building is 661.2 m2; parking is 985 m2;
sports ground is 4624.6 m2; garage is 4289.1 m2; garden (rock garden) is 796 m2; pump room is
38.7 m2; garden (arboretum) is 40,816.6 m2; household waste collection site is 12.2 m2.

Conclusions. Functional zoning of the territory of Bystrytsia village council has been carried
out. The resort area of “Rafaylov” will include: 221 tourist hotel and hotel complex; 2143 chalets,
368 locked cottages, 103 restaurants, 31 shops, 23 rental outlets, 10 medical facilities, 6 banking
institutions, 1 service station, 3 multi-level parking lots, 45 parking lots, etc.

Keywords: rafailova, resort, hotel, chalet, cottage, restaurant, zoning, recreation.
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The topicality of the problem

Formulation of the problem. The Carpathian region is traditionally a region where
the prospects of the recreational and tourist sphere were and remain one of the best in
Ukraine, and the existing long-term experience and experience in the field of recreation
is a significant prerequisite for determining the sphere of recreation and tourism as
a priority in the region.

Taking into account the natural, economic, scientific and technical potentials
available in this area, as well as its historical and geographical features, the strategic
goal of the long-term development of the territory is to, to create an effective territorial
and recreational system based on the optimal use of natural, material, technical, labor
and intellectual resources, which will ensure the material well-being of the population
and environmental security of the Carpathian region.

It is important to expand the potential of TC “Bukovel” for international
competitions of the highest level.

As the subject of territorial planning of resort zones from practical review is little
studied, the presented research contains elements of scientific novelty.

The purpose of the article is a theoretical justification of the functional zoning
of the resort “Rafaylova” on the lands of Bystrytsya village council of Ivano-Frankivsk
region, as well as a study of the design of the projected facility for the competitive
and highly efficient resort formation. To achieve this goal, a number of methods were
used (general geographical, cartographic, space photography, zoning of environmental
and urban systems, etc.), which in a logical combination made it possible to carry out
a comprehensive zoning of administrative entities for the needs of the resort business.

The object of the study is the territory of Bystrytsya village council of Ivano-
Frankivsk region, the territory and design of the resort management, and the subject
of the study is its functional zoning for the needs of territorial planning of the resort.

The main issues of establishment and organization of resort areas and resorts are
provided by the Law of Ukraine “On Resorts” (Verkhovna Rada of Ukraine, 2000). An
important element of the legal regulation of protection and use of natural areas is the
establishment of the object of such regulation is the definition of “resort”, “health” or
“recreational” area. Such concepts are defined in Art. 47 of the Land Code of Ukraine
(Verkhovna Rada of Ukraine, 2001), Art. 62 of the Water Code of Ukraine (Verkhovna
Rada of Ukraine, 1995), Resolution of the Cabinet of Ministers of Ukraine of December
11, 1996 (Cabinet of Ministers of Ukraine, 1996).

Research methodology. Theoretical substantiation of designing of the resort
territory has led to development of own algorithm of methodical and methodological
approaches used at territorial zoning of both separate settlements, and at functional
zoning of territories of nature reserve fund.

The basis for declaring natural areas as resorts is the availability of natural medical
resources and the necessary infrastructure for their operation and organization
of human treatment. To do this, it is necessary to take organizational measures in
accordance with the Laws of Ukraine “On Resorts” (Verkhovna Rada of Ukraine, 2000),
“On State Ecological Expertise” (Verkhovna Rada of Ukraine, 2018) and “On Ensuring
Sanitary and Epidemic Welfare” (Verkhovna Rada of Ukraine, 1994).

Urban planning documentation regulating construction on the territory of the
resort is developed in accordance with the Law “On Fundamentals of Urban Planning”
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(Verkhovna Rada of Ukraine, 1992a), “On Fundamentals of Social Protection of Disabled
People in Ukraine” (Verkhovna Rada of Ukraine, 1991) and other bylaws state ecological
and sanitary-hygienic examinations.

In sanatorium-resort zones, according to the current legislation of Ukraine,
placement of the enterprises polluting atmospheric air, water space, detrimentally
influencing flora and fauna is forbidden. Particular attention in such areas should be
paid to the creation of rational transport arteries and roadside infrastructure, their
provision with an environmentally friendly complex of engineering structures and
equipment. This is critical in the design of the Gorgan mountain resort.

An important element of the planning of sanatorium-resort areas is the location of
sources of supply of raw materials and service personnel near the settlements. When
designing a resort area, the restrictions provided by Ukrainian legislation and bylaws of
the state are taken into account.

The main task to achieve the goal of the study is the choice of methodological tools and
the most effective research methods. Therefore, it is necessary to adapt existing research
methods and methodological approaches that will ultimately have the greatest effect.

The following methods were used in the reconnaissance work: empirical research
is observation (study of the general situation in the village of Bystritsa, natural,
cultural, historical and infrastructural resources); comparison (differences between
Bystrytsia village and neighboring villages were established, strengths and weaknesses
of the project were identified, competitive environment was analyzed); measurement
(establishment of morphometric indicators of a relief for needs of construction of a ski
resort, definition of the technical and economic substantiation (TEP) of building of
a site and the description of constructive features of a climatic resort); experiment
(comparative analysis of hypsometric and morphometric indicators, microclimatic
features with the resort of Bukovel). In general, for the territorial planning of the resort,
these methods allow you to navigate the area, to consider the strategy and tactical
schemes, the order of planning and zoning of the territory.

Methods of abstraction, analysis and synthesis contributed to the isolation and
further integration of certain indicators or criteria for a specific research area.

The method of idealization makes it possible to design a climatic resort and its
main buildings on the ground, to adapt the conditions of existing resorts in the Eastern
Carpathians to the specific conditions of the village Bystritsa.

The system method using a structural-logical approach made it possible to carry
out a comprehensive analysis of the collected materials into a holistic system and draw
a conclusion about the possibility / impossibility, need / reality of creating a resort in
the Bystritsa village council.

Based on the territory zoning, establishing the features of the construction of a climatic
/ ski resort, analysis of competitiveness, rationality, economic effect, you can design the
core of the resort area: the resort “Rafaylova”, which includes: administrative building is
resort management; car parking; playground; garage; garden (rock garden and arboretum);
pump room; playground; sanitary facility (household waste collection point).

Zoning (zoning) of the territory of Bystrytsya village council was carried out in
accordance with the “Methodology of preparation and content of the zoning plan (Zoning)”,
approved by the decision of the Scientific and Technical Council of the Ministry of Regional
Development, Construction and Housing of Ukraine dated 09.12.2015 N2 77 (Ministry of
Regional Development, Construction and Housing of Ukraine, 2015), Master Plan village
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Bystritsa, afforestation plans of Nadvirna forestry, state building codes DBN B.1.1-15: 2012
“Composition and content of the general plan of the settlement” (Panchenko and others
2012), DBN 360-92 ** “Urban bilding”. “Planning and Development of Urban and Rural
Settlements”(State Committee of Ukraine for Urban Planning and Architecture, 1992),
other state norms, standards and rules (Dyuzhev, 2015, pp. 129-139).

The materials of the zoning plan are developed using the updated cartographic
basis in digital form as sets of profile geospatial data in the state geodetic coordinate
system USK-2000.

Zoning was developed in accordance with the Law of Ukraine “On Regulation of
Urban Development”, state building codes, other laws and regulations governing the use
of land, real estate and cultural heritage protection, preservation of the environment;
land use taking into account the urban features of the village. Bystrytsia, “Methods
of compiling and content of Zoning”, decisions of urban planning documentation
and “Guidelines on the composition and content of the zoning plan (Zoning)” (State
Committee of Ukraine for Urban Planning and Architecture, 1992; Ukrainian State
Research Institute of Urban Design “Dipromisto”, 2012; Urban Planning Department
and Architecture of Kyivgenplan, 2015).

The structure of territorial zones is established in zoning. They are determined by
the main functional purpose and include areas of public, residential, landscape and
recreational, communal, industrial, historical and cultural purposes, the territory of
transport infrastructure, nature reserve fund.

Planning restrictions include regulatory, conservation restrictions, restrictions on
natural, man-made phenomena and environmental protection.

Research results.

With the help of space images, the boundaries of the Bystrytsya village council
were established on the area of 22,207.9 ha (Fig. 1), according to the zoning method,
the zoning of this territory by functional purpose was carried out. The whole territory
is divided into five zones:

— stationary recreation area — 4925.1 hectares;

— regulated recreation area — 9046.3 ha (including 818.6 ha — NPF facilities);

— ski area — 5001.4 hectares;

— nature reserve fund - 2439.7 ha (another 818.6 ha of NPF objects — as a part of
the zone of regulated recreation);

— lands of settlements — 795.4 hectares;

— area of resort management (further — building) — 5,5 hectares (55 150,2 m2);

— stationary recreation area with a total area of 4925.1 hectares, designed to
accommodate hotels, motels, campsites and other facilities for visitor services. It
prohibits any economic activity not related to the purpose of this functional area or
may adversely affect the state of natural complexes and objects (Verkhovna Rada of
Ukraine, 1992b);

— the zone of regulated recreation covers an area of 9046.3 ha and includes 8227.7
ha of lands of the state forest fund and 818.6 ha of NPF objects of Ukraine of local
significance. Within the zone, short-term recreation and health improvement of the
population, inspection of especially picturesque and memorable places are carried out.
The installation and appropriate equipment of tourist routes and ecological trails is
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allowed here, but deforestation, industrial fishing, hunting and other activities that
may adversely affect the condition of natural complexes and facilities are prohibited
(Verkhovna Rada of Ukraine, 1992b). The installation and appropriate equipment
of tourist routes and ecological trails is allowed here, but deforestation, industrial
fishing, hunting and other activities that may adversely affect the condition of natural
complexes and facilities are prohibited (Verkhovna Rada of Ukraine, 1992b). The nature
reserve fund of Ukraine on the territory of Bystrytsia village council occupies 3258.3
ha, but only 2360 ha are included in the zone of the resort territory (the rest is a part
of the zone of regulated recreation), which covers four territories and objects of NFZ of
Ukraine of national importance (Klapchuk, 2007).

Territorial planning resort '"Rafaylova"
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Regulated recreation area
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Fig. 1. Spatial planning of the resort “Rafaylova”
Source: own development
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A protected regime has been declared in the territory of this zone. It is designed to
protect and restore the most valuable natural complexes, and its use is determined in
accordance with the requirements established for nature reserves (Verkhovna Rada of
Ukraine, 1992b).

The ski area covers a total area of 5001.4 hectares, of which about 1,200 hectares are
allocated to ski resorts and infrastructure.

The land of settlements includes 795.4 hectares of territory under construction
and rural infrastructure. It includes private estates, local governments, educational
institutions, health care, trade, catering, religious facilities, road network and roadside
infrastructure, etc.

The ski area of the resort will cover an area of 1,200 hectares within the current
Richansky (750 hectares) and Dovzhynetsky (350 hectares) forests of Nadvirna forestry.
A promising network of buildings and facilities is shown in Table 1.

Table 1. Promising network of buildings and facilities of the resort “Rafaylova”

Hotels, rooms 18 760
Tourist hotels and hotel complexes 221
Chalet cottages 2143
Cottages are blocked 368
Public buildings, including: 173
food establishments 103
shops 31
rental points 23
medical institutions 10
banks 6
Transport infrastructure, including: 48
service stations 1
multilevel parking lots 3
structured parking 45
Accumulating pond

Sewage treatment plant 1

The estate of the resort management is located within the lands of the settlement
on the area of 5.5 hectares.

The administrative part of the resort “Rafaylova” (total area 55 150.2 m2) is divided
into the following operational and tactical areas: administrative building is 661.2 m2;
parkingis 985 m2; sports ground is 4624.6 m2; garage is 4289.1 m2; garden (rock garden)
is 796 m2; pump room is 38.7 m2; garden (arboretum) is 40,816.6 m2; household waste
collection site is 12.2 m2 (Fig. 2).

On the projected area it is planned to place the main building of the resort with
the following premises: 1st floor are lobby, reception, office space, information center,
museum, library, staff room, storage room, bathrooms; 2nd floor are kitchen, restaurant,
library, staff room, bathrooms; 3rd floor are living rooms for staff and guests (16 pcs.)
for 50 places; basement.
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General plan of the site
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Fig. 2. Scheme of territorial organization of resort management

Source: own development

Conclusions. The authors have developed a method of complex functional zoning
of the territory of administrative-territorial formation, territorial planning of the resort
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area and design of resort management on the example of the resort area “Rafaylova” in
Ivano-Frankivsk region.

On the territory of Bystrytsya village council, according to the method developed
by the authors, five zones have been identified according to their functional purpose:
inpatient recreation;regulated recreation; skiing; nature reserve fund;land settlements.
The administrative part of the resort area “Rafaylova” with a total area of over 5.5
hectares is divided into the following operational and tactical areas: administrative
building; parking; playground; garage; garden (rock garden); pump room; garden
(arboretum); household waste collection site.

REFERENCES

Cabinet of Ministers of Ukraine. (1996). Pro zatverdzhennia pereliku vodnykh obiektiv, shcho
vidnosiatsia do katehorii likuvalnykh [About the statement of the list of the water objects
belonging to a category of medical]. Resolution N2 1499 of December 11, 1996. https://
zakon.rada.gov.ua/laws/show/1499-96-%D0%BF [in Ukrainian].

Departament mistobuduvannia ta arkhitektury KO “Kyivhenplan”. (2015). Plan zonuvannia
terytorii (zoninh) tsentralnoi planuvalnoi zony mista Kyieva (proekt) [Zoning plan of the
territory (zoning) of the central planning zone of the city of Kyiv (project)] (Vol. 1). Kyivska
miska derzhavna administratsiia [in Ukrainian].

Derzhavnyi komitet Ukrainy u spravakh mistobuduvannia i arkhitektury. (1992). Mistobuduvannia.
Planuvannia ta zabudova miskykh ta silskykh poselen. DBN 360-92** [Urban planning.
Planning and construction of urban and rural settlements. DBN 360-92**]. https://kga.gov.
ua/files/doc/normy-derjavy/dbn/Mistobuduvannja-Planuvannja-i-zabudova-miskyh-
i-silskyh-poselen-DBN-360-92.pdf [in Ukrainian].

Diuzhev, S. A. (2015). Zmist planu zonuvannia (zoninhu) yak mistobudivnoho dokumenta
mistobudivnoho rehuliuvannia. [The content of the zoning plan (zoning) as a document
of the town-planning document of town-planning regulation]. Mistobuduvannia ta
terytorialne planuvannia, 1, 129-139 [in Ukrainian].

Klapchuk, V. M. (2007). Pryrodno-rekreatsiini resursy Ukrainskykh Karpat [Natural and recreational
resources of the Ukrainian Carpathians]. Foliant [in Ukrainian].

Ministerstvo rehionalnoho rozvytku, budivnytstva ta zhytlovo-komunalnoho hospodarstva
Ukrainy. (2015). Pro proekt Metodyky skladannia ta zmistu planu zonuvannia terytorii
(zoninhu) m. Kyieva [About the project of the Methodology of drawing up and the maintenance
of the plan of zoning of the territory (zoning) of Kiev]. Decision of the Scientific and Technical
Council (in working order) N2 77 of December 9, 2015. https://www.minregion.gov.ua/
wp-content/uploads/2016/01/Rishennya-77-Metodiki-skladannya-ta-zmistu-planu-
zonuvannya-teritoriyi-zoningu-m.-Kiyeva.pdf [in Ukrainian].

Panchenko, T., Protsenko, S., Onyshchenko, V., Khrystiuk, M., & Sokovnina, N. (2012). Skiad ta
zmist heneralnoho planu naselenoho punktu. DBN B.1.1-15:2012 [Composition and content of
the general plan of the settlement. DBN B.1.1-15: 2012]. Minrehion Ukrainy [in Ukrainian].

Ukrainian State Scientific-Research Institute of Urban Design “DIPROMISTO” (2012, June 1).
Nastanova pro sklad ta zmist planu zonuvannia terytorii (zoninh). DSTU-N B B.1.1-12:2011
[Guidelines on the composition and content of the zoning plan (zoning). DSTU-N B B.1.1-12:
2011]. http://dbn.co.ua/load/normativy/dstu/5-1-0-1010 [in Ukrainian].

Verkhovna Rada of Ukraine. (1991). Pro osnovy sotsialnoi zakhyshchenosti osib z invalidnistiu v
Ukraini [On the basics of social protection of persons with disabilities in Ukraine]. Law of

281



AKTyasnbHi Tpo6aeMy pO3BUTKY TOTEIbHO-PECTOPAHHOTO Gi3Hecy
Actual problems of the hotel and restaurant business development

Ukraine N2 876-XII of March 21, 1991. https://zakon.rada.gov.ua/laws/show/875-12
[in Ukrainian].

Verkhovna Rada of Ukraine. (1992a). Pro osnovy mistobuduvannia [On the basics of urban planning].
Law of Ukraine N2 2781-XII of November 16, 1992. https://zakon.rada.gov.ua/laws/
show/2780-12 [in Ukrainian].

Verkhovna Rada of Ukraine. (1992b). Pro pryrodno-zapovidnyi fond [About the nature reserve fund].
Law of Ukraine N2 2457-XII of June 16, 1992. https://zakon.rada.gov.ua/laws/show/2456-
12 [in Ukrainian].

Verkhovna Rada of Ukraine. (1994). Pro zabezpechennia sanitarnoho ta epidemichnoho
blahopoluchchia naselennia [On ensuring the sanitary and epidemic well-being of the
population]. Law of Ukraine N2 4005-XII of February 24, 1994. https://zakon.rada.gov.ua/
laws/show/4004-12 [in Ukrainian].

Verkhovna Rada of Ukraine. (1995). Vodnyi kodeks Ukrainy [Water Code of Ukraine]. Document
N2 214/95-VR from Juni 6, 1995. https://zakon.rada.gov.ua/laws/show/213/95-
%D0%B2%D1%80 [in Ukrainian)].

Verkhovna Rada of Ukraine. (2000). Pro kurorty [About resorts]. Law of Ukraine N2 2026-III of
October 5, 2000. https://zakon.rada.gov.ua/laws/show/2026-14 [in Ukrainian].

Verkhovna Rada of Ukraine. (2001). Zemelnyi kodeks Ukrainy [Land Code of Ukraine]. Document
N2 2768-I11 of October 25, 2001. https://zakon.rada.gov.ua/laws/show/2768-14
[in Ukrainian].

Verkhovna Rada of Ukraine. (2018). Pro stratehichnu ekolohichnu otsinku [About strategic ecological
assessment]. Law of Ukraine N2 2354-VIII from March 20, 2018. https://zakon.rada.gov.ua/
laws/show/2354-19 [in Ukrainian].

The article was received on November 09, 2020

282



Pectopanumuii i rotenbHMIT KOHCANTUHT. [HHOBaIrii. 2020 Tom 3 N2 2
Restaurant and hotel consulting. Innovations. 2020 Vol. 3 No 2

VK 711.455(477.86)

Bonodumup Knanuyk,

dokmop icmopuuHux Hayk, npogecop,
/JIBH3 «IIpukapnamcokuii HayioHanbHuil
YHigepcumem

imeni Bacuns Cmeganuxa,
Isano-DpaHkiscovk, YKpaiua,

volodymyr klapchuk@ukr.net
https://orcid.org/0000-0003-1788-794X

Jlecs ITonwvoea,

KaHdudam nedazoziuHux Hayk, 0oyeHm,
JIBH3 «IIpuxkapnamcokuii HayioHansHuti
YHigepcumem

imeHi Bacuns CmegaHuxa,
Isano-DpaHkiscovk, YKpaiua,
polyovy@ukr.net
https://orcid.org/0000-0003-2971-5993

Onekcandp Hogocvon08,

KaHoudam icmopuuHux Hayk, doyeHm,
JIBH3 «IIpuxkapnamcoKuii HayioHaasHuti
yHigepcumem

imeni Bacuns Cmegaruka»,
Isano-DpaHkiscovk, YKpaiua,
novo_a@ukr.net
https://orcid.org/0000-0002-1407-4508

METO/IOJIOTISI Il HAYKOBE OBI'PYHTYBAHHS ITIPOEKTYBAHHS
KYPOPTHOI TEPUTOPIi «<PAGAMNIIOBA»
B IBAHO-®PAHKIBCBHKIN OBJIACTI

AKTyanbpHicTh NIpo6GaemMu. 3 ypaxyBaHHIM HasiBHMX Y KapraTcbKoMy perioHi mpupogHoro,
€KOHOMIYHOTO, HAaYKOBOTO i TeXHiYHOTO IOTEHIIia/iB CTpaTeriuda MeTa MepCreKTUBHOIO PO3-
BUTKY TE€PUTOPii MOJSITae B TOMY, 1106 Ha OCHOBi ONTMMAaIbHOTO BMKOPUCTAHHS LIMX PECYPCiB
CTBOPUTHU e(PEKTUBHY TEPUTOPiaIbHO-pPEKpealliiiHy CUCTEMY, siKa 3a6e3IeUnTh MaTepiaabHUL
I06pO6YT HaceIeHHS i eKOJIOTiUHY 6e3I1eKy MiCIIeBOCTi. AKTyaIbHUM € PO3IIMPEHHS ITOTeHIIiamy
TK «ByKoBenb» 1151 TPOBeleHHsT MisKHapOIHMX 3MaraHb HallBUIIOTO PiBHS.

Merta gociaimKeHHSI — TeOpeTMYHEe OOIPYHTYBAHHS MIPOEKTYBAHHS Ta 30HYBaHHSI KypOpT-
HOi TepuTOpii Ha MpUKIIai KypopTy «PadaiiioBa» B Mexkax 3eMejib BUCTPULIBKOI CiTbChbKOIT paay
IBaHO-®paHKiBChKOI 06J1aCTi.

MeToauka FOCTiIKeHb. Y JOCTiIKEHHI allpo60BaHO aJTOPUTM KOMIUIEKCHOTO BUKOPU-
CTaHHS PSIAY METO[IIB i METOAVK: 3arayibHOreorpadiyHmii, KapTorpadiuHmit, KoOCMODOTO3HIMKIB,
30HYBaHHS TPUPOTOOXOPOHHMX i ypOaHi30BaHMX CUCTEM Ta iH.

PesynbsraTu. [IpoBefeHO 30HYBaHHS TepuTOpii BUCTpuiIbKOi cinbcbKoi pagu 3a GyHKIIiO-
HaJIbHUM TIpMU3HAUYeHHSIM. BuokpeMieHO 30HY cTallioHapHOi pekpeatii — 4925,1 ra; 30Hy pery-
JbOBaHOI pekpearii — 9046,3 ra (y 1. u. 818,6 ra — 06’extu [13®); ripcbKomkHy 30HY — 5001,4 ra;
MIPUPOIHO-3amnoBigHMit GoHa — 2439,7 ra (e 818,6 ra 06’ekTiB I13® - y cK/Ia/li 30HYM peryyiboBa-
HOI pekpearrii); 3eMJ1i HaceJIeHUX MyHKTiB — 795,4 ra; IUIOILy KypOPTHOTO YIIPaBIiHHS — 5,5 ra.

ApmiHicTpaTuBHA yacTuHa KypopTy «PadaiiioBa» (3aranbHa mionia 55 150,2 m?) mopisneHa Ha
HACTYTIHI OMepaTUBHO-TAKTUYHI AITHKMA: aAMiHicTpaTuBHA OymiBiIs — 661,2 M?; aBTOCTOSTHKA —
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985 M?; CIIOPTMBHMII MaiinaHuMK — 4624,6 M?; rapaxk — 4289,1 m?; cap, (anbItiHapiit) — 796 m?; 610-
BeT — 38,7 M?; cap (meHaporiapk) — 40 816,6 m?; MaiimaHuMK 360py MOGYTOBMX BigxomiB — 12,2 M2,

BucHOBKM. 3filicHeHO GYHKIIiOHATbHE 30HYBaHHS TePUTOPii BUCTpUIIBKOI CiNIbChbKOT pau.
KypopTtHa Tepuropist «Padaitnoa» Briouatume: 221 TYpUCTUYHUIL TOTEJTb i TOTETbHMUIT KOMII-
niekc; 2143 mrasne, 368 36;10K0BaHMX KOTeIKiB, 103 3akaaay xapuyBaHHs, 31 3akaa TOpribii, 23
MpokaTHi MyHKTH, 10 MeAMYHMX 3aK1a/liB, 6 6aHKiBCbKMX YCTAHOB, 1 CTAHIIil0 TEXHIYHOTO 06CITY-
TOBYBaHHSI, 3 6araTopiBHEBUX MMapKiHIY, 45 aBTOCTOSIHOK Ta iH.

Knwouoei cnosa: Padaiinosa, KypopT, roTelb, Iane, KOTeIK, 3aK/Iaj, XapuyBaHHSs, 30HiHT,
peKkpearris.
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METOOOJIOTVS U HAYYHOE OBOCHOBAHMUE ITPOEKTUPOBAHUSA
KYPOPTHOW TEPPUTOPUU «PADPANTIOBA»
B UBAHO-®PAHKOBCKO¥ OBJIACTU

AxkmyansHocms memol. C yueTOM CyIIeCTBYIOIINX MPUPOIHOTO, 9KOHOMUYECKOTO, HAYYHOTO
U TEXHUYECKOTO TMOTEHIMAJIOB CTpaTernuyeckas 1iefb MepcrekTUBHOTO Pa3BUTHUSI TePPUTOPUN
3aKJII0YAeTCsT B TOM, UTOOBI HA OCHOBAHMM ONTVMMAJIBHOTO MCIIOJIb30BaHMS 3TUX PECYPCOB CO3-
naTh 3G dEKTUBHYIO TEPPUTOPUATBHO-PEKPEAIMOHHYIO CHCTEMY, KOTOPast CO3/IaCT MaTepyualb-
Hoe 6Jarorosyuyye HaceaeHusT M 9KOJIOTMUeCcKyio 6e3omacHOCTh KapmaTckoro permoHa. AKTy-
aJbHBbIM sIBJIsSIeTCSs paciuupenue noreHuana TK «BykoBemb» 0jist TpoBeieHMsST MEXTYHAPOAHbIX
COCTSI3aHMIT HAaUBBICIIIETO YPOBHSI.

Ilenvto cmamsu 28715€MCsl TEOPETUUECKOE 0O0CHOBAHME TTPOEKTUPOBAHMSI I 30HUPOBAHMS
KypOPTHOJ TeppUTOpUM Ha NpuMepe Kypopra «PadaiiioBa» B rpepenax 3eMesnb BrICTpUIIKOTO
CesIbcKoro coBeta MiBaHo-®paHKOBCKOIT 06/1aCTH.
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Mertogmuka wucciemoBaHmit. B ycorenoBaHuy anpo6MpoBaH aarOpPUTM  KOMILIEKCHO-
rO MCIIONb30BAaHMSI DSIIa METOHOB M MeTOOMK: obIereorpaduueckoro, Kaprorpaduieckoro,
KOCMO(OTOCHMMKOB, 30HUPOBAHMS TPUPOILOOXPAHHBIX ¥ YPOAHU3MPOBAHHBIX CUCTEM U IIP.

PesyabraTtsl. [IpoBeieHO 30HMPOBaHME TEPPUTOPUM BBICTPULIKOTO CEIbCKOr0 COBETa M0
(byHKIMOHATPHOMY Ha3HAUEHMIO. BbI/le/IeHbl 30Ha CTal[MOHAPHOI pekpeanyy — 4925,1 ra; 30Ha
perymMpoBaHHOI pekpeauny — 9046,3 ra (B T. 4. 818,6 ra — 06beKThI [13®D); ropHOMBIKHASI 30HA —
5001,4 ra; npupoaHo-3anoBeqHbiii poum — 2439,7 ra (eme 818,6 ra o6bekToB I13® — B cocTaBe
30HbBI PETYIMPOBAHHOI peKpealn); 3eM/IM HaCeJIeHHbIX ITYHKTOB — 795,4 ra; IJI01aab KypopT-
HOTO yIipaBieHust — 5,5 ra.

AIMMHUCTpATMBHAS YacTh KypopTa «Padaitinosar (obmmas miomans 55 150,2 m?) nomeneHa
Ha CJIeAyIolIye OMepaTUBHO-TAKTUUECKME YUaCTKU: afMUHUCTPATUBHOE CTpOeHue — 661,2 m?;
aBTOCTOSIHKA — 985 m?; crmopTMBHAas iomanka — 4624,6 m?; rapax — 4289,1 m?; cap, (aibnmHa-
puii) — 796 m?; 61oBet — 38,7 M?; can (meHmapormapk) — 40 816,6 m?; riomaaka c6opa ObITOBBIX
oTX0moB — 12,2 M2,

BoiBozbl. TIpoBeneHO (DYHKIMOHAIbHOE 30HMPOBAHME TEPPUTOPUM BBICTPUIIKOTO CeJlb-
ckoro coBera. KypoptHast tepputopusi «PacdaitoBa» 6ymeT BKIOUaTh: 221 TypUCTUUECKYIO
TOCTVMHMUITY U OTEJIbHBI KOMIUIEKC; 2143 mrane, 368 cOMOKMPOBAHHBIX KOTTemKei, 103 myHKTa
nmuTaHus, 31 3aBefeHNe TOProB/y, 23 MPOKATHBIX MyHKTA, 10 MeOAUIIMHCKUX 3aBeNeHnit, 6 6aH-
KOBCKMX 3aBeleHui, 1 CTAaHI[MIO TEXHUUECKOTO OOCTYysKMBaHMsI, 3 MHOTOYPOBHEBBIX MAapKMHTA,
45 aBTOCTOSIHOK U [Ip.

Knrouesste cnoea: PadaiinoBa, KypopT, FOCTMHMIIA, IIaJie, KOTTEIK, TYHKT [TUTAaHWS, 30HVHT,
pekpeanus.
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AxTyanbHicTb. Kpu3oBi mpoliecu y po3BUTKY 3aKkjIafiB rOTeNbHOTO Gi3Hecy, CripuuMHeHi
BIUIMBOM TaHAeMii, akTyaai3yloTh IMOHIYK HOBUX MiJXOMAiB O OL[iHKM Ta IJAaHyBaHHS iX IO-
nanbioi gistibHOCTi. MeTa i MeTomm. MeTa cTaTTi mossirae B OLiHLI edeKTUBHOCTI yIpas-
JIIHHS PO3BUTKOM 3aKJIaJiB rOTeJbHOTO Gi3Hecy Ta OOIPYHTYBaHHI MeXaHi3My 3a6e3TedeHHs
iX cTasoro po3BUTKY. Y CTATTi BUKOPUCTAHO CYKYIHICTb METO/IiB: TilMOTETUYHO-AETYKTUBHOTO
(TIpU mOBeMeHHi rinoTesy MO0 BasKIMBOCTI CTAJIOr0 PO3BUTKY 3aK/aJiB rOTEIbHOTO Oi3HeCY),
CTaTUCTUYHOTO Ta €KOHOMETPUYHOTO aHaji3y (IJIs1 OI[iHKY CY4acHOTO CTaHy Ta 0COOIMBOCTEN
(dbyHKIIiOHYBaHHS 3aK/Ia/liB rOTeJIbHOrO 6i3Hecy), rpadivyHOro (AJ1s1 HAOUHOTO BimoOpaskeHHs 3a-
MIPOTIOHOBAHOTO MeXaHi3My 3a6e3IeuyeHHsI CTAJIOr0 PO3BUTKY 3aK/afiB roTelbHOro Gi3Hecy).
PesysnbTaTi. Posiib 3ak/iafiB roTesibHOrO Gi3Hecy OIliHEHO 3a JOIMOMOTIOI0 aHaji3y AMHAMiKu
KiJTBKOCTi CY0’€KTiB 110T0 rOCIIOapIOBaHHS, KiTbKOCTI 3aifHATUX MPAL[iBHUKIB Yy CyO’€KTiB ro-
CTIOZAPIOBAHHS TOTEJILHOTO Gi3Hecy, a TAaKOK 00CSTYy peasi3oBaHOi MPOAYKIIii (TOBapiB, MOCTYT)
Cy6’eKTiB rOCIIOZAPIOBAHHS FOTENLHOTO Gi3Hecy. Y CTaTTi 3aIporoHOBaHa eKOHOMeTpUYHA MO-
IleJTb Ta 3[i/iCHEeHI SIK CTaTUCTUYHA OIliHKA BXiTHUX TaHMX MOJIei, Tak i mepeBipKa ii agekBaTHO-
cTi. loBefeHo, 110 BasKIMBUM € HifXiJ 1O CTAJ0r0 PO3BUTKY Ha BCiX PiBHSIX: iHAMBIZyaTbHOMY,
KOPIIOPaTMBHOMY Ta ep>kaBHOMY. BUCHOBKM Ta 06roBopeHHs. HaykoBa HOBM3HA OfjepsKaHUX
pe3ynbTaTiB MoJsirae B OGIPYHTYBAHHI JOIILHOCTI 3aIIPOBA)KEHHS] MeXaHi3My CTaloTO PO3-
BUTKY 3aKJIa/iiB rOTEJIbHOT0 OGi3HECy Ha OCHOBI aHaJIi3y Kpalloro CBiTOBOTO IOCBiy, a TaKOX
CTaTUCTUYHOI Ta EKOHOMETPUYHOI OLiHKM Cy4aCHOTO CTaHy Ta 0COOAMBOCTEl DYHKIIIOHYBaHHS
3aK/Ia/1iB rOTebHOTO 6i3Hecy B VkpaiHi. [IpakTUYHe 3HAaUeHHST OfiepyKaHNX Pe3yabTaTiB BUSIBIISI-
€ThbCs y 3a6e3meueHHi epeKTMBHOCTI QyHKIIIOHYBaHHS 3aK/Ia/liB TOTETbHOTO 6i3HeCY, MigBUIIeH-
Hi JIOSZTBHOCTI MpalliBHUKIB Ta KIi€EHTIB, GopMyBaHHi MO3UTUBHOI [i7I0BOI pernyTariii, CTBOpeHHi
YMOB [IJI51 Bi[THOBJIEHHSI TasTy3i.

Knrouoei cnoea: po3BUTOK ITiATIPUEMCTB, YITPaBIiHHS, TOTeTbHMIT 6i3HEC, CTanii pO3BUTOK,
MexaHi3M, aHaIi3.

AKTyaJIbHICTB IPOGIEeMU

ITocmanoska npobaemu. JIisyIbHICTb 3aK/IafiB IOTEJILHOrO 6i3HECY CTAHOBUTH 6asy
iHAYCTpil TOCTUMHHOCTI Ta € OCHOBHOI YAaCTUMHOW CBiTOBOI €KOHOMiKU. 3aKjagu ro-
TeIbHOTO 6i3Hecy 3a6e3MeuyTh BasK/IMBI Miclisl 3ycTpivueit MibiiOHIB Trofel, cTaroun
BaroMMMM 1LIeHTPaMM COLiaIbHOTO Ta TPOMAaAChKOro XXUTTs. OgHaK i3 cepeIyHU IPY/I-
Hs 2019 poky maHmemist KopoHaBipycy (COVID-19) xapayHaabHO 3MiHWIA TTO6ATb-
He CYCIiJIbCTBO, 06MEeXKMBINM MOGIIbHICTD JIIOAEN Ta CTPiMKO MOTiPUIUBIINM CUTYAIIil0
y cdepi rocturHocTi (Hall et al., 2020; Yang et al., 2020). Kpn3oBi mpoliecu y po3BUTKY
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3aKJIaiB TOTEIbHOrO O6i3Hecy, CIIpUYMHEHi BIUIMBOM ITaHAEeMii, aKTyasi3yloTh ITOIIYK
HOBMX TIiIXO/iB IO OIIiHKM Ta TJIaHYBaHHS IMOMAJIbINOI AisyibHOCTI. Tak, 3a oIliHKaMM
CiTOBOI opraHisariii TOpriBii, 3aKIay rOTeIbHOTO 6i3HeCy HaibibIne MOCTpaka-
JIY BHACIiOK 06MeskeHb MOOIIbHOCTI Ta 3aX0MiB COLia/IbHOTO AYCTaHIIilOBaHHS, BBe-
IeHNX i3 MipKyBaHb 36epexkeHHsT Tpomajicbkoro 3mopos’st (World Trade Organization,
2020, p. 3—4). BrumMB 3aK/iajiiB TOTeJIbHOTO O6i3HECY Ta iHIMMX MigPUEMCTB TYPUCTHUY-
Horo 6i3Hecy Ha ¢opmyBaHHs cBiToBoro BBII mo mangemii 6yB 3HauHuM: y 2019 pori
ix yacTtka y BBII cranoBuia 10,3 %. IIpy 11bOMY KOXHE JiecsiTe poboue Miciie Ha CBi-
TOBOMY PMHKY ITIpalli HaJeXaslo MiAIIPUEMCTBAM TYPUCTUYHOTO 6i3Hecy, a MomopOosKi
CTaHOBMUIM 25 % CBITOBOrO eKCIOPTY KOMepLiiHuX nowryr. ToMy 751 BiZHOBIEHHS
eeKTUBHOI HiSITTBHOCTI MiAMPUEMCTBA ITOTPEOYIOTH MiATPUMKM, 30KpeMa, IPUITHSATTS
BiITIOBiIHMX rajy3eBuUX MOMITUK, CTIPUSTHHS TTiABUIIeHHI0 KBasTidikallii Ta mepexksati-
(dikarii mepcoHasty, 3aCTOCyBaHHS PisHMX iHCTPYMEHTIB hiHAHCOBOI IMiATPUMKHM TOIIIO.
Cmat eusueHHs npobaemu. IOCTiTHVKM CTBEPIKYIOTb, IO 3aKJIaIy TOTeIbHOIO 0i3-
Hecy 4acCTo TOTepIIaloTh Bif pisHUX TUITIB KaTacTpod i3 HECXOKMMU HACTiIKaMM JIJIs
ramaysi, 1110 CIIOHYKAE 1I0pa3y BKMBATU HOBMX 3aXO/IiB [1J1s1 BUPillIeHHS] Pi3HOMAaHITHUX
npob6iem, cripuumHenux kpusamu (Jiang & Wen, 2020). B pesyibTaTi 3aK1aay roTe/b-
HOro 6i3Hecy 0COOJIMBO CIIPUIMHSTINBI 0 3MEHIIEHHST TYPU3MY Ta CKaCyBaHHS I10/I0-
posKkeii IpM OJHOYACHOMY YIIOBi/IbHEHHI eKOHOMIUHOI aKTMBHOCTI. BapTo nomatu, 1m0
TOCTiliHEe TIParHeHHSI 10 CTAJIOr0 PO3BUTKY CTaHe HEOOXiTHOI YMOBOIO BiZHOBJIEHHS
3aKJIa/IiB rOTEJIbHOTO Gi3HECY, JO3BOJIUTD 3a0€3IeUUTH IiATPUMAaHHS B3a€EMO3B’SI3KY
3 TIPUPOAHMM Ta COLiaIbHMM KaITiTaJIoM, BiJl SKOTO 3a/ieXXaTh ImiagnpuemMmcTBa (Jones &
Comfort, 2020). Omgak COVID-19 cTBOpMB 3HAYHI MepemKkoay ajst QyHKI[iOHYBAHHS
OiMBIIOCTI MiATIPMEMCTB rasysi Ta MOKe 3MEHIIUTH iX MPUXUIIBbHICTh 10 CTAJI0TO PO3-
BUTKY. 3 iHIIIOr0 60KY, BBaska€eThcs, 1[0 COVID-19 npuImBuAINMB 3MiHMU, IKi HeoOXigHi
Oy )i epexony MO OiMbII CTiiKOTO MaiiGyTHbOTO, i MiIKPECIMB HEBUITAAKOBICTh
pagMKaIbHOTO BUPINIEHHS ITPO6IeM CTanoro po3Butky (Jones & Comfort, 2020).
HegupiweHi numaHHs. Y 3B’I3Ky 3i CKJIQIHOIO CUTYalli€lo, sika MpuTaMaHHa rampysi
TOCTMHHOCTI 3@ Cy4aCHMX YMOB, BaSK/IMBUM € PO3YMiHHST 0COOMMBOCTEl QYHKITIOHYBaH-
HSI 3aKJIa[IiB TOTETbHOTO Gi3HeCy, OlliHKa iX CITPOMOXKHOCTI IO TTOJA/IbIIIOTO CTAJIOTO PO3-
BUTKY, pO3p0OKa iHCTPYMEHTIB Ta MeXaHi3MiB, 3IaTHUX 3a0e3TeUNTH CTaINI PO3BUTOK.

MeTa i MeTOAM TOCTiI)KeHHS

Mema cmammi — o1liHKa eeKTUBHOCTI YIIpaBiHHS PO3BUTKOM 3aK/afliB roTesb-
HOro 6i3Hecy Ta OGIPYHTYBaHHS MeXaHi3My 3a6e3IeueHHs iX CTaJloro PO3BUTKY.

O0’ekmom JocnioxeHHs € CTAIV PO3BUTOK TOTEIBHOTO Gi3HeCY.

TIpedmem docnidxieHHs — TOCTIOmAapChKa TisSTTbHICTD MiAIIPUEMCTB IOTEIBHOTO 0i3-
Hecy B YKpaiHi.

Haykoea Ho8u3Ha 00CNiO®eHHSA TIONSATae B OOIPYHTYBaHHI 3aKOHOMipHOCTeN Ipo-
1IeciB 3aIIpOBaIKeHHS MeXaHi3My CTaJoro pO3BUTKY 3aK/afiB roTeIbHOTO 6i3Hecy Ha
OCHOBIi aHaJIi3y Kpaloro CBiTOBOIO IOCBiy, 8 TAKOXK CTAaTUCTUYHOI Ta €KOHOMETPUY-
HO{ OILIiHKM CYy4aCHOT'O CTaHy Ta 0COBIMBOCTEN (QYHKIIIOHYBAaHHS 3aKJIa/IiB rOTETbHOTO
6i3Hecy B YKpaiHi.

MemodonioziuHot 0CHOB8010 J0CNiOHCEHHS € PO3BiIKM YKPAiHCBbKMX Ta 3apyOiKHUX
eKCIIepTiB i3 PO3BUTKY 3aKJIa/IiB TOTEIbLHOIO H6i3Hecy.

B cmammi 8uKopucmaio CyKynHicms memodig: TilOTeTUUHO-IeIyKTUBHOrO (IIpu
JIIOBEJIEeHHI TiloTe3y MO0 BaXK/IMBOCTI CTAJOTO PO3BUTKY 3aK/aJliB IOTEIbHOro 6i3-
HeCy), CTAaTUCTUYHOTO Ta eKOHOMETPUYHOTO aHaJIi3y (/IS OI[iHKM Cy4acHOTO CTaHy Ta
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ocobnuBOCTel (QYHKIIIOHYBAHHS 3aK/IaIiB TOTeIbHOrO 6isHecy), rpadiuyHoro (st Ha-
OUYHOTO BiTOOpaskeHHsI 3aITPOTIOHOBAHOTO MeXaHi3My 3a6e3ITeUeHHsI CTaJIOT0 PO3BUTKY
3aK/Ia/liB rOTEJILHOTO 6i3HeCy).

Inopmayitina 6a3a docnidieHHs: 6a3yeThCs HA MyOIiKallisx Ta 36ipHuKax Jlepskas-
HOT'O KOMITeTy CTaTUCTUKM YKpaiHu.

PesynbTaTit JOCTiAKEHHSA

Posb 3aK/1a/iiB rOTeIbHOTO 6i3HECY Y PO3BUTKY chepy TOCTMHHOCTI MOK/IVBO OLIIHUTYI
3a JOIOMOTI'OI0 aHAJIi3y IMHAMIKM KiJIbKOCTi CyO’€KTiB IOCITOAPIOBAHHS TOTEIBHOIO 6i3-
Hecy (Tabm. 1), KiTbKOCTI 3aiHATHUX MPAIiBHMKIB Y Cy0’€KTiB TOCIIOAAPIOBAHHS TOTEIBHOTO
6isHecy (Tabi. 2), a TAKOXK 00CSTY peai3oBaHOI MPOMYKIIii (TOBapiB, MOCIYT) CYO’€KTIiB To-
CIIOapIOBaHHS rOTEJIbHOTO GizHecy (Tabi. 3). B pe3ysbTati BCTaHOBJIEHO, IO IIMTOMA Bara
MAPMEMCTB 3HAYHO MEHIIA 3a MUTOMY Bary (isMuHMX OCi6-ImiaIpreMIIiB, OMHAK BOHA
3pocina i3 20,96 % y 2010 p. mo 22,11 % y 2018 p. Haii6inbia mrToma Bara ITiIIpueEMCTB
y 3arajibHili KiJIbKOCTi Cy0’€KTiB TOCITOJApIOBaHHS TOTEIbHOTrO Gi3Hecy criocTepiranaach
y 2012 p.i cranoBmia 39,30 %. BomHouac nmuToMa Bara 3aiiHsITUX MpalliBHUKIB Ha MigIpu-
€MCTBaX T'OTEJILHOTO OGi3HeCy Y 3araljibHiii KiJIbKOCTi IPalliBHUKIB, 3aiHITUX Y Cy0’€KTax
TOCITOIaPIOBAHHS TOTEIBHOTO Gi3Hecy, 3poca i3 55,75 % y 2010 p. mo 64,24 % y 2018 p. 3a-
3HaueHi 3MiHM MO3UTUBHO BILUTMHY/IM Ha 0OCSIT peasTi3oBaHOi MPOIyKIIii (TOBapiB, MOCTYT)
MiATIPMEMCTB rOTeIbHOro 6i3Hecy. BinmoBigHo 3pocTaHHS MMTOMOI Baru 06CsTry peaiso-
BaHOI IPOAYKIii (ToBapiB, IMOCIYT) MiAmpreMcTB 3powio i3 69,46 %y 2010 p. no 71,56 %
y 2018 p. To6TO mimnpreMcTBa HAAAIOTD Gi/bIIIe TTOJIOBMHM TTOCTYT Tamysi. BapTo momaTu,
ITI0 YaCTKa SIK MiJIPUEMCTB, TaK i Gi3MUHMX OCIO-MiAIPUEMIIIB € HE3HAYHOIO Y MacIITabi
HallioHAJIbHOI eKOHOMiKM. TeMI 3poCTaHHsI OCHOBHMX TTOKa3HMKIB Cy4aCHOTO CTaHy 3a-
KJIafIiB rOTEJIbHOTO Oi3Hecy (3a 6a3MCHIMM METOIOM) HaBeIleHo Ha puc. 1.

Ta6n. 1. [yHaMiKa KiIbKOCTi Cy6’€KTiB rOCIIOfAapIOBaHHS TOTEILHOTO Gi3Hecy
Tabl. 1. Dynamics of the number of hotel business entities

V romy umcii

mignpueMcTBa ¢iznuHi ocobu-migmpuemiri

Pokit Ycworo, y % Ao 3ara11.bHo'1' y % 7o 3ara11_bHo'1'

(8 KiUJIBKOCTI: KiUJIBKOCTI:
on,. N . on. - , -
nigmp. Cy0’eKTiB (1)'13M‘I.HI/IX Cy0’eKTiB

chepu oci6-migmp. chepn
2010 4209 882 0,23 20,96 3327 0,18 79,04
2011 4067 936 0,25 23,01 3131 0,24 76,99
2012 3010 1183 0,32 39,30 1827 0,15 60,70
2013 3788 1389 0,35 36,67 2399 0,18 63,33
2014 4081 1075 0,32 26,34 3006 0,19 73,66
2015 4035 1073 0,31 26,59 2962 0,18 73,41
2016 4104 930 0,30 22,66 3174 0,20 77,34
2017 4432 1040 0,31 23,47 3392 0,23 76,53
2018 4985 1102 0,31 22,11 3883 0,26 77,89

II>xepesio: BlacHa po3po6Ka Ha OCHOBI maHuX (JlepskaBHa cTy>k6a cTaTucTuky YRpainm, 2020)
Source: own development based on data (State Statistics Service of Ukraine, 2020)
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Tabn. 2. IyHAaMiKa KiTbKOCTI 3aifHSITUX MPALiBHUKIB y Cy6’€KTIB roCcrogapoBaHHS

Tabl. 2. Dynamics of the number of employees in the hotel business

rOTeIbHOTrO 6i3Hecy

V¥ romy umcii
Ha NigNIpueMcTBax y dizsuuHMX oci6-migmpuemMiiin
Vesoro, y % Ao 3ara.11'bHo'1' vy % Ao 3ara11.bHo'1'
Poku oc. KiJIBKOCTI: KUJIBKOCTi:
oc . Cy6’eKTiB oc bisirammx Cy6’eKTiB
migmp. cepu qc16- cepu
mignp.
2010 43 947 24 499 0,30 55,75 19 448 0,69 44,25
2011 47 618 26 701 0,33 56,07 20917 0,88 43,93
2012 41153 32915 0,42 79,98 8238 0,36 20,02
2013 40 221 32112 0,42 79,84 8109 0,35 20,16
2014 30 809 23140 0,36 75,11 7669 0,31 24,89
2015 28216 20 842 0,34 73,87 7374 0,32 26,13
2016 29 644 21285 0,36 71,80 8359 0,36 28,20
2017 32139 22 242 0,37 69,21 9897 0,43 30,79
2018 36 334 23 341 0,38 64,24 12993 0,50 35,76

Ilskepero: BaacHa po3pobka Ha OCHOBI maHuX (epskaBHa CTy>k0a CTaTUCTUKM YRpainu, 2020)
Source: own development based on data (State Statistics Service of Ukraine, 2020)

Tabn. 3. IyHamika o6csTy peani3oBaHOi MPOAYKIIii (TOBAPiB, MOCIYT) CY6’€KTIB TOCITONAPIOBAH-
HSI TOTEJIbHOTO 6i3Hecy

Tabl. 3. Dynamics of the volume of sold products (goods, services) of hotel business entities

V Tromy umcti
Ha MignpueMcTBax y disnunux oci6-mignpuemuis
y % 1o 3arajJbHOi y % 1o 3araJibHOi
Poxu TS];c:zl;)oé‘ KiJIBKOCTi: - (biaufl(fnbxocn.
THUC. TPH. . S—
nimp. Cy0’eKTiB TPH. HUX CyG’eKTiB
chepu oci6- chepnu
mignp.
2010 | 4117686 | 2860026 0,08 69,46 1257 660 0,55 30,54
2011 | 5040711 | 3668406 0,09 72,78 1372 305 0,65 27,22
2012 | 5302058 | 4446257 0,10 83,86 855801 0,33 16,14
2013 | 5787174 | 4895999 0,12 84,60 891 175 0,31 15,40
2014 | 4026839 | 3176562 0,07 78,88 850 277 0,29 21,12
2015 | 5876574 | 4501 251 0,08 76,60 1375324 0,35 23,40
2016 | 8439192 | 6352043 0,10 75,27 2087 150 0,43 24,73
2017 | 10649058 | 7895318 0,10 74,14 2 753 740 0,46 25,86
2018 | 13247 405 | 9479438 0,10 71,56 3767 967 0,50 28,44

I>kepesio: BIacHa po3po6Kka Ha OCHOBI maHux (JlepskaBHa CIy>k6a cTaTUCTKY YRpainm, 2020)
Source: own development based on data (State Statistics Service of Ukraine, 2020)
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Tab6a. 4. CTaTUCTUYHA OL[iHKA OCHOBHMX ITOKA3HMKIB CYYaCHOTO CTaHY
3aKJIa/liB rOTeJIbHOrO GizHecy

Tabl. 4. Statistical assessment of the main indicators of the current state of hotel business

. . KinpkicTh 06csar
. KinbkicTh . . ..
CTaTUCTUYHI IOKa3HUKA . 3aHATUX peanisoBaHoi
HiAIIPUEMCTB . .
MpaIiBHUKIB MPOAYKIIii
MepniaHa 1073 23341 4501 251
CepenHe 3HAUYEHHS 1068 25231 5252811
CraHgapTHe BiIxXUaeHHs 154 4483 2234524
KoedinienT Bapiamii, % 14,41 17,77 42,54

II>xepesio: BlacHa po3poOKa Ha OCHOBI JaHMX (JlepskaBHa cTy>k6a ctaTucTuky YRpainm, 2020)
Source: own development based on data (State Statistics Service of Ukraine, 2020)

%
300.0
2500
200.0
150.0
100,0

50,0

A S

2010 2011 2012 2013 2014 2015 2016 2017 2018
=o—KinpkicTh mampreMers 100,0 106,1 134,1 1575 121,9 121,7 1054 117.9 1249

== KiTbKICTh 3aHHATIX
MPANiBHUKIB

100,0 109,0 1344 131.1 94,5 3851 869 908 953

OGcsr peamizoBaHoi

100,0 128,3 1555 171,2 111,1 1574 2221 276.,1 3314
TIPOAYKIIIT

Puc. 1. Temnu 3poCTaHHSI OCHOBHUX TIOKa3HYKIB CyJaCHOTO CTaHy 3aK/IajiiB rOTeIbHOTO Gi3Hecy, %
IIskepesio: BiacHa po3pobka
Fig. 1. Growth rates of the main indicators of the current state of hotel business, %
Source: own development

[st To6YI0BY €KOHOMETPUYHOT MO/IEi OLIiHKM CY4aCHOTO CTaHy Ta 0COOIMBOCTEN
(byHKIIiOHYBaHHS 3aK/1a/liB TOTEILHOIO0 6i3HECY BUKOPMCTAHO CUCTEMY ITOKAa3HMKIB, IO
Bimob6paskaroTh crienmdiky ramysi (KibKicTb IITATHMX MPAliBHUKIB, CepeIHbOMICSIUHA
3apobiTHA I1aTa, BUPOOITOK, 0GCST KaIliTaTbHUX iHBECTUIIil, BAPTiCTh OCHOBHMUX 3a-
co6iB, mMTOMAa Bara MpUOyTKOBUX ITiAMPUEMCTB, (DiHAHCOBMIT pe3yIbTaT MPUOYTKOBUX
MiITPUEMCTB), a TAKOX IMOKA3HMKIB, M0 Bimo6paxkaroTh crelndiky po3BUTKY €KOHO-
MiKM (BaJI0BMI1 BHYTPIIIHIV IPOAYKT, HASBHUI LOXiA JOMOrOCIIOLAPCTB, CTPYKTYpa Ta
06CST CYKYITHUX BUTPAT AOMOTOCIIOAAPCTB). Y Pe3y/bTaTi MPOBEeIEHOTO PerpeciitHoro
aHaJTi3y BUSIBJIIEHO HATICHININIT B3a€EMO3B’SI30K MiXK 06CSITOM peai3oBaHOi MPOAYKITii
(ToBapiB, MOCIYT) 3aK/IafiB roTeJbHOTrO Oi3Hecy (V) Ta cepeHbOPIYHMMY BUTPATAMMU
JIOMOTOCIIOIapCTBa Ha OILIATY TOCIYT 3aK/IaJiB roTeabHoro 6isHecy (X1). Pesynbra-
TU TIPOBEJEHOTO0 PerpeciitHOro aHami3y CBiuaTh MPO BUCOKI KoedillieHTH Kopesiii
(0,9575) ta gerepminariii (0,9168), 110 CBiZUUTDH PO BUCOKY TOUHICTh allpOKCUMAIIii
(ockinbky 3HaAUeHHST mepeBuInyioTh 0,90). VY Tabauiii KpUTUUHUX TOUOK po3rofiny di-
mepa KpUTUYHe 3HaUeHHs F-kputepito mpu piBHi 3HauymocTi 0,05 i yncri crymneHis
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cBobomn k1 =m-1=2-1=1ik2=n-m=9-2=7,BoHo mopiBHIOE 5,59. OCKiNbKM pO3paxo-
BaHe 3HaUYeHHS KpuTepito 6iybire Tabmuunoro (F = 77,14 > 5,59), To piBHSIHHS perpecii
BU3HAETHCS 3HAUYIIMM. JIJIST OI[iHKM 3HAUYIIOCTI KoedillieHTa Kopessiiii po3paxoBaHO
t-xputepiit CTbiogeHTa (Tabs. 6). Y TabMUIi KPUTUYHMUX TOYOK po3nofiny CTbiogeHTa
3HAliIeMO KPUTMUYHEe 3HAuUeHHS t-KpuTepito npu piBHi 3Hauymocti 0,05 i uncni cry-
neHiB cBo6oau n-1 = 9-1 = 8, BoHO HopiBHIOE 2,31. OCKiIbKM PO3PaXyHKOBE 3HAUEHHS
Oinbie TabMIMYUHOrO, TO KoedillieHT Kopessilii € 3HauymuM. Y IpoLieci JOCTiIKeHHs
IOJATKOBO MIPOBEIEHO MIPOTHO3YBaHHS PO3BUTKY 3aK/a/IiB rOTeIbHOrO 6i3Hecy Ha oc-
HOBi ITOKa3HMKA «06CAT peasi3oBaHOi MPOMYKIIii (TOBapiB, MOCIYT) 3aK/Ia/liB TOTE/b-
Horo Gi3Hecy» (puc. 2). Pe3yabTaTy MPOTHO3YBAHHS CBigYaTh, MO BiICYTHICTb 3MiHM
TiIXOMiB IO YIIPaBJIiHHS 3aK/IaaMi, OCOOMMBO B YMOBAaX MaHIeMii Ta KapaHTUHHUX
0bMeskeHb, IPU3Be/Ie A0 MOTipIIeHHS] OCHOBHMX ITOKA3HUKIB MisNIbHOCTI ramysi.

Tabn. 5. Pe3ynbTaTi perpeciifHoro aHasisy
Tabl. 5. The results of regression analysis

. CraH- HwkHi BepxHi
Koedi- t-cratuc- | P-3Ha-
. d JapTHa 95 % 95 %
mieHT! TUKaA YeHHS
nmoxmuo6Ka
Y-riepeTvH | -528 148,23 | 697 109,21 | -0,75763 0,47340 | -2176549,58 | 1120253,11
X1 98,29 11,19 8,78312 0,00005 71,83 124,75
Ikepesio: BlacHa po3pobka
Source: own development
THC. TPH.
10000000 ¢ — _13708x* +300791x° - 2E+06x2 + 6E+06x - 2E+06
R2=109515
8000000
6000000
4000000
2000000
0
2010 2011 2012 2013 2014 2015 2016 2017 2018 2019 2020

Puc. 2. Pe3ynbTaTyi MPOTHO3YBAHHS PO3BUTKY 3aK/Ia/liB FTOTEILHOTO 6i3HECY
I>xepesio: BaacHa po3po6ka
Fig. 2. The results of forecasting the development of hotel business, %
Source: own development
OTsKe, MOKIIMBOCTI ITOAABIIOTO PO3BUTKY 3aKjIaliB TOTEJILHOTO 6i3Hecy 3aieskaTh
BiJl CIPOMO>KHOCTI Ta 3alliKaBJAeHOCTI KII€HTIB Y KOPMUCTYBaHHI MOWIyTamMi, a TaKOxX
Oa’kaHHS Ta 3MATHOCTI 3aK/IajliB 3MiHIOBATH MIPiOPUTETHM Ta MiAXOM IO BIACHOTO PO3-
BUTKY. AHaJIi3 CBiTOBOTO MOCBiOy HisZTbHOCTI 3aK/IaiB TOTEJbHOTrO Oi3Hecy CBimuMTh
PO MOCUJIeHHS iX COIliaJIbHOI BiJITIOBiAAAbHOCTI Ta Mepexif A0 CTifikoi Momeni po3-
BUTKY 6i3Hecy. Tak, mig yac 60poThbM 3 MaHAEeMi€I0 6araTo ToTeliB HasaaIu CBOi mpu-

291



AKTyasnbHi Tpo6aeMy pO3BUTKY TOTEIbHO-PECTOPAHHOTO Gi3Hecy
Actual problems of the hotel and restaurant business development

MillleHHSI il KapaHTUHHI LIeHTPY, CTBOPUIM ITYHKTY IPOMaJICbKOTO XapuyBaHHS J1JIsI
MeIMYHOTO TIepcoHaity Ta 6igHux cimeit (Deloitte, 2020).

Tomy 3aKnagy TOTENbHOTO 6i3HEeCy MaloThb PO3POOUTU MexaHi3M 3abe3reueHHS
CTaJI0TO PO3BUTKY (PUC. 3), AKMI1 O3BOINUTD 3MiJICHUTY [IEPETBOPEHHS 3 YPaxyBaHHIM
CTpaTeriyHux Iiijieit mignpuemMcTBa i yCBiJOMJIEHHSM IOrO BIUIMBY Ha €KOHOMiuHi,
colianbHi Ta eKOJIOTiYHiI MpoLecu B CyCcHilbCTBi. [Ipy 11bOMYy BaXXJIMBMMU acClleKTaMu
€ Bubip iHOMKaTOPiB (IIPiOPUTETIB) CTAIOTO PO3BUTKY, AiarHOCTMKA CTAIOCTI MigIIpu-
€MCTBa, BU3HAUEHHS aTPaKTOPiB Ta BMOIp TUITY YMpaBIiHHS PO3BUTKOM (YIIpaBJIiH-
HS 32 BiIXWJIEHHSIMU, pe3yiabTaTamy, 30ypIOBaHHSIMU UM TTapaMeTpuuHe, aJanTUBHe
YIIpaBJIiHHS).

Posmoain crefikxonaepis Ha rpymnu 3a piBHEM BILTHBY:

~ | o - 1
H AXTHUBHMII BILIUB i OnocepenxoBaHuii BILIUB | TTacuBHuUli BIUINB 1

P e e e e e e e e P f e et e e P P e e e !

i .

Iotpebu Ta iHTEpecH P _ IoTtpebu Ta iHTEpecu
CTeHKXOonaepiB HIIIpUeEMCTBA

. .

Crparterist CTaaoro po3BUTKY MiANPUEMCTBA

.

MowiTopuHr e)eKTHBHOCTI YIPABIIHCHKUX PillieHb

t i i

IOpungmana, HopMaTHBHA, Ipuaimny ynpasaiHHs: IncTpymenTu:
iHpopmaiiiHa miaTpuMKa: || - CHCTEMHOCTI; - aZIMIHICTPaTHBHO-
- 3aKOHU, - LiJIeTNOKIaaHHs; HpaBoBi;

- CTaHJAPTH, - FOMHG’FGHTHO.CTI; - OpFaHiSaHiﬁHO-

- TIOTIOKEHHS, - 1€papXITHOCTL, YIPaBIiHCBKI;

- 3BITHICTb. - 3BOPOTHOTO 3B’SI3KY. - iHaHCOBi.

Puc. 3. MexaHi3M 3a6e3meueHHsI CTaJIOT0 PO3BUTKY 3aK/IaliB TOTEILHOTO Gi3Hecy
Ikepeno: BiacHa po3pobka
Fig. 3. The mechanism of sustainable development of hotel business
Source: own development

BinmoBimHO MexaHi3sM 3a6e3mmeuyeHHs] CTaJIOTO PO3BUTKY 3aK/IafiB TOTEIbHOIO
6i3Hecy BapTO pO3MISAATH SIK MPOIEC CUCTEMHUX IE€PETBOPEHb, MPU3HAYEHMIT IS
CTpaTEeriyHoro yIpaBJ/IiHHS Ta JOCSITHEHHS ITOCTaBJIeHUX IIiJIeii, IKUii Ma€ BU3HAUEHY
MOUIiIOBHICTD i CTPYKTYpPY (MeXaHi3M yIpaBJliHHS yepe3 pe3yibTaTu, MexaHi3M KOop-
IMHAL] TisSTIbHOCTI, MeXaHi3M CTpaTeriyHoro IJIaHyBaHHS), MeToau BIUIUBY (iH(op-
MallilHO-KOMYHiKalliifHi, iHCTUTYIiiTHO-QYHKITIOHAIbHI, MPOCBITHUIILKO-i/T€0IOTiY-
Hi), iIHCTpYMEHTM BIUIMBY (aAMiHiCTpaTMBHO-IIPABOBi, OpraHisaiiliHo-yIpaBIiHChKi,
(binaHcoBi) 3 BiZMOBiMHMM HOPMATMBHO-IPABOBMM, KaJpOBMUM Ta iH(GOpMAaLiiHUM
3abe3reuyeHHsIM. YCITiITHICTh 3aCTOCYBAHHS MeXaHi3My 3aJIEKUTh Bif 3MaTHOCTI mpo-
BECTM TepPeoIliHKy (HaKTOPiB PO3BUTKY, a cCaMe: eKOHOMIUHUX (CIIpUSIHHS J06po6yTy
HaceJIeHHS Ta MOKPANIeHHIO SIKOCTi KUTTS), eKOJOTiUHMX (HOCSTHEHHS ITpupono36e-
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pPEXKeHHS Ta pecypcoe@eKTMBHOCTI), coliaibHUX (MIOCUJIEHHS COLIiaJIbHOI 3rypTOBa-
HOCTi Ta BimmoBigasbHOCTI). BogHOUac AOIJIBHO 30CepeauTy yBary Ha €HIOTeHHUX
daxTopax i crrenydivHMX pecypcax 3aKIajiB rOTeIbHOTO 6i3HeCY SIK JyKepesa CTaJoro
PO3BUTKY Ta CTBOPEHHSI KOHKYPEHTHUX IepeBar. [Ipy mboMy MexaHi3M 3ab6es3reueH-
HS CTQJIOTO PO3BUTKY 3aK/a/iiB TOTEIbHOrO Gi3HECY MOBMHEH BifIMOBimaTU pSIy BU-
MOT: TIPO30POCTi, aIeKBATHOCTI Ta CBOEUACHOCTi; 3a6e3MMeueHHI0 KiJIbKiCHOI Ta SIKiCHO1
OLIiHKM BUTPAT; ypaxyBaHHIO BIUIMBY BHYTPIIlIHiX i 30BHILIHIX PU3UKIB.

KpuTnyHO BaskMBO, IO CTAIMII PO3BUTOK PO3YMI€ThCS SIK 6axkaHa MeTa MOJiTUKA
Ta MPaKTUKM PO3BUTKY 3aKjafiB roteabHoro 6isHecy (TpyuuHa u ap., 2019; Moyle et
al., 2020), mo mo3BoiuTh peamizyBatu Llimi cramoro possutky OOH Ta 3a6e3mneunTn
IIOBTOCTPOKOBMIT PO3BUTOK rajy3si. [Ipu 1iboMy 3HaUHAa poJib Y MOLIMPEHHi ifiei cTamoro
PO3BUTKY BigBoaMTbCS 3aknagam Buioi ocsitu (Khovrak, 2020). Tak, mocBiz, eBporneii-
CbKIMX YHIBEPCUTETIB CBiTUUTD MTPO HASIBHICTh MPOTPaAM Ta KypCiB i3 co1lia/ibHOI Bifim0O-
BiAJIbHOCTI Ta CTAJIOTO PO3BUTKY MiAIMPUEMCTB chepy TOCTUHHOCTI, TPOBeeHHS Ha-
YKOBMX JOCTiIsKeHb Ta KOHCY/IbTYBaHHS 6i3Hecy 3 MOOYI0BM Ta OLiHKY e(eKTUBHOCTI
Iporpam KOpIIopaTUBHOI COLiaJbHOI BiATIOBigaIbHOCTI, @ TAKOX ITPO MOCUIEHHS COIli-
aJIbHOI BiJITIOBiIAIbHOCTI caMMX YHIBEpPCUTETIB i peastisaliiio iHil[iaTuB, CIIPSIMOBaHMUX
Ha gocsirHeHHs Llineit ctamoro po3BuTky. [lounHawoum 3 2019 poky, yHiBepcuTeTH He
JIMIIe peasti3yIoTh Taki iHiIliaTUBY, a TAKOK 3BiTYIOTh 32 HUMM 3aBISIKM PO3POOGIEHOMY
peirTuHTy 1po BIunB yHiBepcuTeTiB (Times Higher Education Impact Rankings). Taka
TiSUTBHICTD T03BOJISIE chopMyBaTH BiIMOBigaIbHIMX CIIOKMBAUIB, 8 TAKOX BiITIOBia/Ib-
HMX MPaliBHMKIB Ta BJIACHMKIB 3aK/IaliB rOTeJIbHOrO Gi3Hecy.

Takoxx COVID-19 npu3BiB 10 NPpUILIBULUIEHOTO BIPOBA)KEHHSI PE3Y/IbTaTiB TeX-
HOJIOTiYHOI €BOJIIONii: PO3POOKM JOATKIB, ITOIIMPEHHS ITePeIOBUX TEXHOJIOTIN y rary-
3i TOCTMHHOCTI (Bif rOTeiB 10 aepoIIoOPTiB, Bif aBiakoMITIaHil A0 pecTopaHiB, Bill My-
3eiB Ta MapkiB po3Bar g0 iHbopmaniitHux 1eHTpis) (Mingotto et al., 2020). Binmosigto
CTIOCTepIiraeTbCs MiATPMMKA iHHOBAIlili Ta aBTOMaTM3allii MOWIYT, 3MATHUX CYTTEBO
3MiHUTY B3a€MOJII0 MiXX 3aKjaaMM rOTeIbHOTO 6i3Hecy Ta KiTieHTaMMu.

BopHouac migBuimiacs HeoO6XigHicTh MOOYyI0BM e(peKTUBHOI KOMYHiKallii 3aK/a-
IiB TOTeIbHOTO Oi3Hecy i3 KiaieHTamu. Tak, BUKOPMCTAHHS COIiaTbHMUX Me[ia B paM-
KaxX MapKeTMHTOBMX CTPATeriii MiAIPMUEMCTB CIIpUSIE TIOIIYKY HOBUX KJIi€HTIB, BUSIB-
JIEHHIO TIOTpeb Ta IPiOpUTETIB LiJIbOBOI ayauTOpii, MiABUIIEHHIO PiBHS 3ay4eHHS
[IJITXOM PO3POOKYM ITPUBAGIMBOTO KOHTEHTY Ta CTBOPEHHS €MOIifHMX MOBiTOMIEHb
(Hu & Olivieri, 2020). [Tpu 11bOMY €KCIIEPTY HATOJIOIIYIOTh Ha BAKIMBOCTI pO3POOKMU
CTpaTerii, mepeocMMCIeHH] q13aifHy OBiZOMIEHD Ta 06CATIB GiHAHCOBMX iHBECTUIIii
(Stafford, 2020). BinmoBigHO 3aK/iagu roTeJbHOTO 6i3HECY MOBUHHI MOCUIUTHU iHTe-
rpaiito nMdpoBUX Ta TPAAMUIIMHMX KaHAJAiB KOMYyHiKallii, IpM 11bOMY MapKeTMHTOBi
cTparerii coliaIbHUX MeZjia MalThb CIIPUSITH HajlaroyKeHHIO JBOCTOPOHHBOTO Jiajiory.

HocnigskeHHS JOBeIN, 110 TTOCU/IeHHST KOPTIOPaTUMBHOI COlliaabHOI BiATIOBiAaaIbHO-
CTi IMiATIPMEMCTB, CIIPSIMOBAHOI Ha 36epeskeHHs] HAaBKOJIMIITHBOTO CePeIOBUIIa, Aiaaor
i3 CyCITiJIbCTBOM Ta 3alliKaBA€HMMM CTOPOHAMM TOIIO, TTO3UTMBHO BIUIMBAE Ha Bigma-
HiCTh CITOKMBaUiB Ta pernyTaliio mignpuemcts (Mohammed & Al-Swidi, 2020; Trunina
et al., 2019; Trunina et al., 2020). BinmoBigHo mpu mo6ymoBi cTparerii KomyHikariii 3
KJIiEHTaM¥ BapTO BUCBIT/IIOBATH MisUIbHICTb MiANMPUEMCTB y cdepi corliaqbHOI Bifmo-
BiJambHOCTI, BKa3yBaTu He JiKIlle Ha TepeBaru CIiBIIpalli, a TAKOX MOBiTOMJISTU TIPO
LiHHOCTI mignmpueMcTBa. [Ij1s1 HajmaroakeHHs e(heKTUBHOI KOMYHiKallii BaskJIMBO Haja-
TU aJleKBaTHY Ta AOCTOBipHY iH(popMaIlito Tpo OCHOBHI BUIM COLIia/IbHO BiAMOBimab-
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HOI IisIbHOCTI (HaIpMKJ/IaI, 3MeHIIeHHS BigXo/iB, eKOHOMISI T1arepy, eHeprii Ta Boau,
y4acTh Y MPOEKTAX i3 PO3BUTKY TPOMa/Iy TOIO) 3a IOTIOMOTOI0 Pi3HUX KaHaJliB KOMY-
HiKkalii, Bkiovyaoun comianbHi Menia (Facebook, Instagram, mikpo6ioru, hbopymu ta
Beb-caiiTul 1151 ToJoposKeit ToIo). Taka JisIbHICTh 3[aTHA MTOCUIUTY 3B’I30K MK KTi-
€HTOM Ta 3aKJIaJIOM TOTEeJIbHOTO 6Gi3Hecy, 361TbIINUTH JIOSUIbHICTD KJTI€HTIB i CIIOHYKATH
ix mourMpioBaTy MO3UTMUBHY iHGOPMALIiio PO 3aKIal.

[TpoBemeHe HOCTiAKeHHS CBiTUNTD, IO IiIXid A0 CTAJIOro pO3BUTKY HEOOXiTHO 3a-
MPOBAJIKyBaTM Ha BCiX PiBHSIX:

— i HAMBimyaIbHOMY: ITOCWJIEHHS PiBHSI ITIePCOHAIbHOI COIlia/IbHOI BiJITIOBigaIbHO-
CTi CITOXMBAYiB, MPALliBHMKIB, TAPTHEPIB, iIHBECTOPiB, BJIACHMKIB 3aK/Ia/iB TOTEIbHOTO
6i3HeCy IUISIXOM IiABUIIEHHS 06i3HAHOCTI B IUTAHHSIX CTAJIOTO PO3BUTKY Ta YCBiIOM-
JIEHHSI iX B&KJIUBOCTI AJI51 PO3BUTKY CYCITiIbCTBA;

— KOPIIOpaTMBHOMY: PO3p0O0OKa Ta peajtisallist Mporpam 3i CTajoro po3BUTKY 3aKJIajliB
TOTEJILHOTO 6i3HecCy, IMOCWJIEHHSI KOPITOPaTMBHOI COIia/IbHOI BiATIOBimaabHOCTI, Haa-
TO/PKEeHHST IBOCTOPOHHBOTO /Iia/IOTy Ta CITiBITpalli 3 Pi3HMMM IrpyriaMu CTeMKXOJepiB;

— Iep>KaBHOMY: BM3HAHHS OepPsKaBOI0 BasKAMBOCTI Tayly3i, MPUITHSITTS CTpaTerii
i mpiopuTeTiB cTamoro po3BUTKY ramysi, GopMyBaHHSI MeXaHi3MiB Ta iHCTPYMEHTIB
MiATPUMKM COIiaJbHO BiATIOBiZaIbHUX MiATIPMEMCTB, CIIPUSHHS GOPMYBaHHIO Hedi-
HAHCOBOI Ta iHTerpOBaHOI 3BiTHOCTI 3aK/Ia/iiB rOTENILHOTO Oi3Hecy.

B pesynbraTi 3aCTOCYBaHHSI TAaKOTO MiAXOAY BigOymeTbCst 3MillHEHHS ITO3UTUBHOT
IinoBoi pemyTallii 3ak/iaziiB roTenbHOTO 6i3HeCy (SIK HAMiliHMX MapTHEPiB Ta MpoBaii-
IepiB SIKICHUX TIOCTYT), CPOPMYIOThCSI MOXKIMBOCTI IJIsT TiABUIIEHHS e(peKTUBHOCTI
(byHKIIiOHYBaHHS 3aK/afiB rOTeJIbHOTO Oi3HECY 3a PaXyHOK ITOCMJIEHHS JIOSIBHOCTI
MpaliBHMKIB i KJIi€HTIB (peasi3allis coliaJbHO BiTIOBigaAbHMX iHIIliaTUB, JOTPUMAaH-
HSI IPUHITATIIB TTPO30POCTi Ta MiA3BITHOCTI CIIpUSITUMYTH GOPMYBaHHIO TOBipM A0 3a-
KJIaJIiB), 110 B CBOIO Uepry 3ab6e3neunTh CTBOPEHHS YMOB [JIsI BiTHOBJIEHHS BCiei rasmysi.

BuCHOBKM Ta 0OGTOBOPEHHS pPe3y/IbTAaTiB

Kpwusa B ramysi roctuHHOCTi, cripuuynHeHa nmanaemiero COVID-19, migkpecitioe Heob-
XimHICTh TOTOBHOCTI 3aKJIa/IiB TOTEJILHOTO Gi3HECY A0 BUPIIIEHHS BUK/INUKIB CMCTEMHUX
KpU3, aJke 3MiHM KIiMaTy, IPMPOIHi Ta TEXHOT€HHI KaTaK/Ii3MM BimOyBaloThCst Gesrie-
pepBHO. ToMy BasKJIMBUM € TiAXif 40 CTAJIOr0 PO3BUTKY Ha BCiX PiBHSX: iHAMBIIyasib-
HOMY, KOPIIOpaTMBHOMY Ta JAepskaBHOMY. HaykoBa HOBM3HA OflepsKaHMX DPe3y/abTaTiB
TIOJISITA€ B OOTPYHTYBAaHHI JOIIBHOCTI 3aIIpOBaIsKeHHSI MeXaHi3My CTaJIOr0 PO3BUTKY
MiAIPUEMCTBAMM TOTEJILHOTO Gi3Hecy Ha OCHOBi aHajIi3y Kpalloro CBiTOBOTO JOCBimy,
a TaKOX CTATMCTUYHOI Ta €KOHOMETPUUHOI OLIIHKM Cy4aCHOTO CTaHy Ta 0COGIMBOCTEN!
(YHKI[IOHYBaHHS TiAIIPUEMCTB TOTeIbHOTO 6i3Hecy B VkpaiHi. [IpakTuuHe 3HaUeHHS
oIlep>kKaHMX PEe3Y/bTATiB BUSIBJISIEThCS Y 3a0e3meueHHi e(eKTUBHOCTI (PYHKITIOHYBaHHS
MiJIPUEMCTB TOTEJIbHOIO Gi3Hecy, MigBUINEHHI JIOSJIbHOCTI MpaliBHUKIB Ta KIi€HTIB,
(opmyBaHHI TO3UTMBHOI IiJIOBOi perryTarlii, CTBOpeHHi YMOB /i BiTHOBJIEHHS TaTy3i.
IMepcrieKTUBY MOJATBIINX HAYKOBMX PO3POOOK MOJISTAIOTh Y PO3POOITi METOAMKMA CaMO-
OIIiHIOBAHHSI CTAJIOTO PO3BUTKY ITiAIIPUEMCTB FOTEJILHOTO 6i3HeCy Ta OOIPYHTYBaHHi 3a-
XOZiB i3 IMOCUIEHHS TO3UTUBHOTO eKOHOMIYHOTO, COIia/IbHOTO Ta €KOJIOTIYHOTO BIUIUBY
Ha CYCIi/IbCTBO.
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YIIPABJIEHUE YCTOMYUBBIM PA3BUTUEM 3ABEJEHU
TOCTUHUYHOTO BU3HECA: CTATUCTUYECKUN
Y DKOHOMETPUYECKU AHAJIU3

AKTyanbHOCTB. Kpu3ycHbIe MPOIIecchl B PA3BUTUM NIPEATIPUITUI TOCTUHUYHOTO OGU3Heca,
BbI3BaHHbBIE BAMSHMEM MAHAEMIH, aKTYaTU3UPYIOT MIOMCK HOBBIX MOIXOIOB K OLIEHKE U TTaHW-
POBaHUIO UX AanbHelen qesiTenbHOCTU. Llens u MeToaml. Llesb cTaThy 3aK/I0YAETCS B OLIEHKE
abdekTMBHOCTM yIIpaBIeHUS Pa3BUTHEM MTPEINPUITHI TOCTUHUYHOTO 6M3HECa 1 060CHOBAHUN
MexaHM3Ma 06ecrieue st MX YCTOMIMBOTO Pa3BUTHS. B CTaThe MCITOIb30BaHA COBOKYITHOCTh Me-
TOMOB: TUITOTETUYECKN-TEeNYKTUBHOTO (ITPU AOKA3aTeTbCTBE TUITOTE3bI O BAXKHOCTU YCTONUMBO-
TO PasBUTUS TPEIIIPUATUII TOCTMHUYHOTO 6M3HECa), CTATUCTUUYECKOTO M HIKOHOMETPUYECKOTO
aHanmu3a (IJ1s1 OILIeHKM COBPEMEHHOTO COCTOSIHUS UM 0COGeHHOCTel (DYHKITMOHUPOBAHMS TIpem-
MIPUSITUIT TOCTUHUYHOTO GM3Heca), Tpadmyeckoro (/s HarSIHHOTO OTOOPaskeHNS TPeJIosKeH-
HOTO MeXaHu3Ma 06ecreueHts YCTOMUYMBOrO Pa3BUTHS IPEANPUSITII TOCTUHUYHOTO O13Heca).
PesynbTaTsl. Posb pepusaTHii B pa3BUTUY TOCTUHUYHOTO GM3Heca OlleHeHa C TOMOIIbI0 aHa-
JIM3a AMHAMMKY KOJIMUYECTBA CYO'bEKTOB €ro X035/ CTBOBAHMS, KOJIMYECTBA 3aHSThIX PAGOTHUKOB
y CyObEKTOB X031/ ICTBOBAHMS TOCTUHUYHOTO OGM3HECa, a TaKsKe 00beMa peaan30BaHHOI ITPOIYK-
MK (TOBApOB, YCIYT) CYOBEKTOB XO3S/ICTBOBAHMS TOCTUHUYHOTO OM3Heca. B cTaThe mpejioke-
Ha 9KOHOMEeTpUYeCcKas MOJIeNTb ¥ OCYIECTBJIEHbBI KaK CTATUCTUYECKAs OI[€HKA BXOTHBIX TaHHbBIX
MOJIeNy, TaK U IMPOBEPKa ee afeKBaTHOCTH. [JoKa3aHO, UTO BAaXKHBIM SIBJISIETCS TTOXOJ, K YCTO-
YMBOMY Pa3BUTUIO HA BCEX YPOBHSIX: MHAMBUAYATbHOM, KOPIIOPATUBHOM U TOCYAAPCTBEHHOM.
BeiBOABI U 00CykIeHMe. HayuHasi HOBM3HA MCCIEAOBAHMS 3aK/IIOUAeTCsI B 0O0OCHOBAHUM I1e-
J1eco06Pa3HOCTY BBeJIeHMSI MEXaHM3Ma YCTOMYMBOTO PA3BUTHS MPEATIPUSITUSIMY TOCTUHUYHOTO
6M3Heca Ha OCHOBE aHaJM3a JIYYIIero MIUPOBOTO OITbITA, & TAKKE CTATUCTUUYECKON U SKOHOME-
TPUYECKOIi OI[eHKM COBPEMEHHOTO COCTOSTHUSI M 0COGEHHOCTE! (PYHKIIMOHMPOBAHMS TIPEIIPHU-
SITUI TOCTUHUYHOTO 6u3Heca B YkpauHe. [IpakTuyeckoe 3HAYEHME TOMYYEHHBIX PE3YIbTATOB
MposIBIIsIeTCs B o6ecrieueHrn 3G GeKTUBHOCTY QYHKIVOHMPOBAHMS MPEAIIPUSI T TOCTUHUYHO-
ro 6M3Heca, MOBBINIEHNN JIOSIIbHOCTM PabOTHMKOB U KJIMEHTOB, GOPMUPOBAHNUM TTOIOKUTETb-
HOJI [e7I0BOJ peryTaluyu, CO30aHUM YCIOBUIA 151 BOCCTAHOBJIEHMS OTPACIIN.

Kniouesste cnoea: paspuTye NpeanpusITUiL, yIipaBieHe, TOCTUHUYHBIN 6M3HEC, yCTONYM-
BOE pa3BUTHeE, MEXAHU3M, aHAJIN3.
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SUSTAINABLE DEVELOPMENT MANAGEMENT OF HOTEL BUSINESS
INSTITUTIONS: STATISTICAL AND ECONOMETRIC ANALYSIS

The topicality. Crisis processes in the development of hotel business institutions, caused
by the impact of the pandemic, actualize the search for new approaches to assessing and
planning their future activities. Purpose and methods. The purpose of the article is to assess
the effectiveness of management of enterprises development in the field of hotel business and
justify the mechanism for ensuring their sustainable development. The article uses a set of
methods: hypothetical-deductive (in proving the hypothesis of the importance of sustainable
development of hotel business), statistical and econometric analysis (to assess the current
state and features of hotel business), graphical (to clearly reflect the proposed mechanism
for sustainable enterprise development in the field of hotel business). Results. The role of
enterprises in the development of the hotel business is assessed by analyzing the dynamics of
the number of entities, the number of employees, as well as the volume of sold products (goods,
services). The article proposes an econometric model and performs both statistical evaluation of
the input data of the model and verification of the adequacy of the model. It is proved that the
approach to sustainable development at all levels (individual, corporate and state) is important.
Conclusions and discussions. The scientific novelty of the obtained results is to substantiate
the feasibility of introducing a mechanism of sustainable development of hotel business based
on the analysis of the best world experience, as well as statistical and econometric assessment
of the current state and features of hotel business in Ukraine. The practical significance of the
obtained results is manifested in ensuring the efficiency of hotel business, increasing the loyalty
of employees and customers, forming a positive business reputation, creating conditions for the
recovery of the industry.

Keywords: enterprise development, management, hotel business, sustainable development,
mechanism, analysis.
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IHOOPMAIIA 1J11 ABTOPIB
3AT'AJIbHI BUMOI'1

1o oopMIeHHS cTaTeil B HAYKOBOMY >KypHaJIi
«PecTopaHHMI i rOTE/IbHMIA KOHCAJITUHT. IHHOBALii»

o posmisay NMpuUiIMAalOThCs paHillle He OIMy6/IiKoBaHi CTaTTi BiANOBiZHO 3 TeMa-
TUYHUM CHPSIMYBaHHSIM HAYKOBOT'O 36ipHMKA i KpUTEPisIMU HAYKOBOCTI.

ABTOpaM, SIKi He MalOTh HAYKOBOT'O CTYIIEHS, @ TAKOK acCIlipaHTaM i 300yBayam He-
00XigHO mpeCcTaBUTY PelleH3i0, SKa MiCTUTh peKOMEeH/Iallil0 PYKOMIMCY 1o Imy6mikarii
(Y BilcKaHOBaHOMY BUTIJISI/I).

EnexTpoHHMIT €K3eMIUISIp CTaTTi Ta aBTOPChbKA AOBiAKAa HAACWIAIOTHCS MOBOIO
OpuTiHaIy 3TiHO 3 BUMOTraMu XypHaay Ha agpecy:

grs-ndi@ukr.net; web:http://restaurant-hotel.knukim.edu.ua

Crarri mogaroTecs y pegakropi Word for Windows — ¢popmar docx, doc.
JliTepaMu.

Hamnpuxknan: Doslidzennya tvorchosti I. Franka Ivanov.doc (docx). Skimo
aBTOPiB KiJibka — TIIpisBMIa Ilepmux 1BOX aBTopiB, Doslidzennya tvorchosti
I. Franka Ivanov Petrov.doc (docx).

@aiy 3 aBTOPCHKOIO JIOBiOKOK HA3MBaTM aHAJOriyHO HasBi aitny crarTi
3 IOJaBaHHSIM B KiHIIi Ha3Bu daitny mosHauku Dovidka.

Hamnpuxknazn: Doslidzennya tvorchosti I. Franka Ivanov Dovidka.doc (docx).

[Mpukinanm odhopmMiieHHs aBTOpchbKoi moBigku (PDF) — IOOATOK 1.

3pa3ok oopmieHHs pereHsii Ha craTTio — JIOJJATOK 2.

J10 BITOMA ABTOPIB

HaykoBa cTaTTsa — BMJ HAyKOBOI ITyOmiKailii, IKuii Onmcye JOCTiIKEHHS UM TPYITY
IOCTiIKeHb, TTOB’I3aHMX OHI€I0 TeMOIO, Ta BUKOHAHA il HAyKOBMMM aBTopamu. Hay-
KOBi CTaTTi MyOGIiKYIOTHCS B MEPIOANYHMX HAYKOBMX KypHa/iaXx ab0 B HEMePioguIHmnx
30ipHMKAxX HAyKOBMUX pobiT. HayKkoBa CTATTS € OGHUM 3 HalOiIbII MOMMUPEHNUX CITOCO-
6iB mmy6ITiKarlii HayKOBMX pe3y/IbTaTiB.

O0’eKT JOCTiIKEHHS — 1ie TIpollec abo SIBUIIE, IO ITOPOJIKYE MPOOIEeMHY CUTYa-
1Iif0 i o6paHe JJ1sT BUBUEHHS.

IMpeameT HOCTiIKeHHS MiCTUTbCS B MeXXaX 00’€KTa.

OG6’ekT i MpeaMeT AOCTiIKeHHS SIK KaTeropii HayKoBOTO ITPOIIeCY CITiBBiTHOCSATHCS
MiX cO60I0 SIK 3arajbHe i YaCTKOBe.

HaykoBa HOBM3HA — BiAMiHHICTb OfepskaHMX pe3y/IbTaTiB Bif BimoMMX paHillle.
HaykoBi pe3ynbTaTi, 110 OIL[iHIOIOTHCS 3@ TAKMMM KPUTEPisIMU, SIK: BIIepIle OTPMMaHO,
YIOCKOHAIEHO, 310610 TTOJaIbIINiT PO3BUTOK.
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CTPYKTVYPA CTATTI:

1. VIK (ouB. http://www.udcsummary.info/php/index.php?lang=uk &pr=Y).

2. BimomocTi nmpo aBTOpa (aBTOpiB) (Mpi3BMuile, iM’d Ta 10 6aTHKOBi, HAYKOBMIA
CTYITiHb, BUEHE 3BaHHS, 110Caja, Micile po6OTH aBTOpPa/aBTOPiB. ABTOPH, SIKi HE MAIOTh
HayKOBOT'O CTYyTIeHsI, BUEHOTO 3BaHHSI, BKA3ylOTh ITOCany: HaNpUKIak, acIipaHT, acuc-
TEHT, BUK/JIAJaY i T. iH.); ycTaHOBa, MiCTO, KpaiHa; ocobuctuii e-mail, ORCID. [Tomycka-
€TbCSI He Gisblie 2-X aBTOPiB.

3. Ha3sBa crarTi (YKpaiHCbKOIO, POCiICbKOIO, aHIJIi/ICbKOI0 MOBaMM).

4. Anoranis (Abstract) o6car 200-250 cmiB (1500-2000 3HaKkiB, BpaxOBYIOUM
apTUKIIi Ta mpo6inn). AHOTalii yKpaiHChKOIO, aHIJTiiIChKOI0, POCiiIChKOI0 MOBAMM Ma-
I0Tb OYTM iIeHTUYHMUMU 32 3MICTOM i MiCTUTH: aKTyaJIbHICTh; METY TOCTiIKeHHS (main
objective(s) of the study); metronu (methodology); pesynbratu (results), BUCHOBKM Ta
obroBopeHHS. Abstract aHTTIICbKOI0 Ma€ OYyTY HAIMMCAHUIT 3 YpaXyBaHHIM OCOOJIM-
BocTeit opdorpadii Ta rpamatuky (6pUTAHCHKA).

Kirouosi ciioBa (Keywords): He MeHIe 3-X i He 6ibIie 10 KIIOUOBUX CITiB, pO3/Ii-
JISIIOUM 1X KOMOIO.

5. OCHOBHMIT TEKCT CTATTi CTPYKTYPOBAHMI 32 TAKMMM eJIeMeHTaMMI:

5.1. ARTyanbHicTh Mpo6IeMu, 0 BKIIOYAE: 1) TOCTaHOBKY Mpo6ieMu; 2) aHai3
OCTaHHIiX IMy6utikalliii (Hait6iNblI 3HAYMMMX, BUSHAHMUX Y CBITi), HA SIKi CIIMPAETHCS
aBTOp, 3 TIOCWJIAHHSIMM Ha HUX Y CIMCKY JiTepaTypu (0O0B’SI3KOBUM € TOCMJIAHHS Ha
3apyOikHi mpaili); 3) BU3HAUEHHS HEBUPIIIeHUX MMUTAaHb Y 3a3HAUEHiil Tpobiemi.

5.2. MeTta i meToau mociimkeHHs. Y IIbOMY ITiIpO3/ijai BKasylOThcd: 1) mera
IOCTiIKeHHST; 2) MEeTOMOJOrisl i MeToAu MOoCTiIKeHHs (i3 3a3HaUeHHSIM 3aBIaHb, SIKi
BUpilIyBanucs 3 iX BUKOPUCTAHHAM); 3) iHopmaliiiina 6a3a JoCTiIKeHHS; 4) 00’ €KT
IOCJTiIKEeHHST; 5) TpeIMeT HOCTiIKeHHS; 6) HAyKOBa HOBM3HA.

5.3. Pe3yiabTaTH OOCTiIKEHHS, SIKi MOJAIOThCS JIOTiYHO, MOC/TiTOBHO 3 MTOBHUM
OOBI'PYHTYBAaHHSIM iX OTPMMAaHHS Ta aHaJIi30M, i3 MOCMIaHHSIMM Ha IyKepesia, Tab/uIi,
PUCYHKMU.

5.4. BUCHOBKM Ta OOGrOBOpPEHHSI Pe3y/bTaTiB. BMCHOBKM TOBMHHI BUIUIMBATHU
3 pe3ynbTaTiB MOOCTIIKEHHS, OyTM KOHKPETHUMM, UiTKO CHOpMYIbOBaHMMM Ta
BimmosimaTy mocTtapieHiii MeTi. OGrOBOpeHHSI Pe3y/bTaTiB 3[IiICHIOETHCS OKPEMUMM
ab3amaMu, e 3a3HAYA€TbCSl iX HOBU3HA, MPAKTMUYHE 3HAUEHHS Ta IEPCIeKTUBU
MOJAMBIINX PO3BiIOK Y IIbOMY HAIIPSIMi.

6. Cmcok mocwiaHb. [lepenik BUMKOPUCTAHOI JjiTepatypu (He MeHie 10 mkepe,
3 SIKMX K MiHIMyM 3 mKepena — 3apy0OiskHi) IOJaeThCs MOBOIO OpPUTiHAMY 3TigHO
3 JICTY 8302:2015 (po3mimieHHs — 3a andaBiTOM: CIIOYATKY JyKepesa, HalycaHi Ku-
puiniieto, OTiM — JaTuHuIlel0). CIIMCOK BUKOPUCTAHUX Jixkepes He HyMmepyeTbes. [IJist
LIMTOBAHUX JIsKepeJl, sIKi MaioTh doi, iioro Heo6XigHO BKa3yBaTy HAMIPUKiHIIi 6i6iorpa-
(dbiunoTO OMIUCY IKEperna.

7. References. Ti cami mKepena, aje SIKIIO Mpallsg HaIycaHa MOBOIO, IO
BUKOPVICTOBYE KUPWINYHMIA anaBiT, TO ii omic HeOoOXigHO TpaHCTITEpyBaTH, a Ha3BU
mpaub i BuAaHb (KHUT, XypHaTiB, 30ipHMKiB), KpiM ILIbOro, MOTPiGHO OZHOYACHO
TI0JIaBaTH aHTJIi/ICbKOIO0 MOBOIO (Y AY’KKaX).

Crimcok References odopmitoeTbecs 3srigHo 31 crapmaprom APA (American
Psychological Association (APA) Style). References (JlaTuHMUIIEI0) HABOAUTHCS MTOBHi-
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CTIO OKpEeMMM OJI0KOM, TIOBTOPIOIOUM CITMCOK yKepest, HaJlaHuii MOBOIO opuriHamy. [Ho-
3eMHi IyosriKailii MOBTOPIOIOTHCS Y CITUCKY, HABEIEHOMY JIATUHUIIEIO.

Iyist TpaHcmiTepallii yKpaiHChKOrO TeKCTY JIaTMHMIEI0 CJIiJ 3aCTOCOBYBATHU
nocraHoBy Kab6inery MinicTpiB Vkpainu Big 27 ciunst 2010 p. N2 55 (http://translit.
kh.ua/#passport).

s TpaHOIiTEpalii pociiichKOro TeKCTY JIaTMHMIE — http://translit.net/ru/bgn/
ab6o http://shubl123.ucoz.ru/Sistema_transliterazii.html.

Ha3sBwu mpaiib (cTaTeii, KHUT, SKypHaJIiB, 30ipHMKIB) ITOTPi6GHO MOIaBaTH aHIJIiiChKOI0
MOBOIO y KBaJJpaTHMX AYXKKax [ ].

Bumory go odopmiieHHS cricKy BukopucTauux mkepei (PDF) — TOOATOK 3.

TEXHIYHI BUMOI'1 1O O®OPMJIEHHSA CTATTI

Ha3sBy cTaTTi HabMpaTy 3aroJJOBHUMM JIiTEPAMM KUPHUM IIPUQPTOM, 6€3 ITepeHo-
ciB, Mo LeHTpy (Habip i3 BuKopucranHsam omiii Caps Lock He 10o3BosSIETHCS).

Pospisusatu cumBoimu (- gedic) i ( — tupe), ¢ — amocrpod), («» — JAIKU IJIsT
KUPWINYHOIO TEKCTY Ta “” — aHIVIifICHKOTrO).

1. ®opmart cTopiHku — A4.

2. llIpudt — Times New Roman.

3. Po3mip mpudty — 14.

4. IutepBan — 1,5.

5. A63aunnii Bigerym — 1,25 MM.

6. BupiBHIOBaHHS — 10 IIMUPWHI.

7. Tlons mokymeHTa — 20 MM.

8. 06csr — 10-20 cTopiHoK (i3 mogaTKamu, TI0CTpaIlisIMK, CIIMCKOM BUKOPUCTAHUX
I>kepest). ABToMaTUYHa HyMepallisi CTOPiHOK He CTaBUThCS.

9. IndopMalrist Ij1s1 3BBOPOTHOTO 3B’SI3KY (AOMaIlHS afpeca, TenedoH, e-mail).

Ta6auIli Ta pUCYHKNA.

Tabmuii GopMyIOThCS B peIakTopi TabauIlb (MyHKT MeHI0 «Tabnuis»).

LndpoBuii Marepian momaeTbcs y TAOMUISIX, IO MAalOTh IOPSIAKOBUII HOMeEp
i Ha3BY, SKi APYKYIOTbCS IMOCEpeNVHI Ham Tabuuier (Hanpukiaama, Tabna. 1. [IyuHaMika
TIOITUTY).

PUCYHKM TaKOX HOTPiOHO HyMepyBaTH, i BOHM ITOBMHHI MaTy Ha3BMU, SIKi BKA3YIOTh
ITiJT KOKHYM PYCYHKOM I10 HEeHTpPY (Hanpukiaz, Puc. 2. Knacudikaiis BuaiB kamitany).

BMicT Ta6auib i pUCYHKIB — 12-M mpudTOM.

[Mig Tabmuusgmu Ta puUCyHKaMM 12-M 1mpudTOM BKA3YETbCS Kepeno (mjst
Tabauii — 3 ab3amy; AjIsl pUCyHKa — Mo 1eHTpy). Hanpuknaz, /[xepeno: po3pobieHo
Ha ocHOBi (IBaHOB, 2017), B1acHa po3po6Ka i T. 11.).

Tabauii Ta PUCYHKM MalOThb OYTM KHIKKOBOro (opmaty i posmimryBaTucst Iio
HIMPUHI YChOTO TI0JIST CTOPiHKN.

®opmyin. [TpocTi hopMy/y HabMpParoThCs 3 KIaBiaTypy, a CKJIafHI — 3@ JOITOMOTOI0
penakropa popmyn Microsoft Equation 3.0 object a6o Math Type 5,6. I Bepcii pemakTopis
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dopmyn e HenpuiiHaTHMMY. CUMBOJIM BCTaBJISIIOTHCS TiTbKM Uepes TabJIMUII0 CMMBOJIIB.
CKOpOYeHHSI [M03HAUeHb OAVHMIIb (QisSUUHMX BEJIMUYMH MaloTh BimroBimatyi MiskHapomHii
cucremi ogyHUIb (SI). POpMy/I BUKOHYIOTHCSI KYPCUBOM (KpiM 1(P), PO3MIIIYIOThCS I10
LIEHTPY Ta HyMEPYIOThCSI 3 IPABOro OOKY.

INocunanus.

[TocuaHHS Ha JIiTepaTypy B TEKCTi HEOOXimHO momaBaTy 3a cruiiem APA y Takomy
Burisi: (Oliverrest, 2017), (Porter, 2014, p. 45), (MBaHoBCKMI4, 2016, . 20), (Porter, 2014;
Bacunis, 2015), (Porter & Yansen, 201 1b; Siikis, 2017).

[TocuaHHS Ha Tpalli TPhOX Ta Oi/ibllle aBTOPIB JAIOTHCSI Y CKOPOUEHOMY BUIJISIII:
(MimeHko Ta iH., 2016) a6o (Bevan et al., 2017).

[TocuaHHS Ha pi3Hi cTaTUCTUYHI 30ipHMKM, 3BiTH, JOBIIHMKM TOIIO MOIJAIOTHCS
tak: (CTaTUCTUYHMI 36ipHUK..., 2016, c. 50), (CtaTyT..., 2012, c. 35).

SIKII0 BKA3yIOThCS iMeHa Ta IPi3BUIIA aBTOPIB, TO MOCWIAHHS 3iliCHIOETCST y TaKuii
croci6: Hanpukiaf, B. Bacuienko, C. TumomeHKo (2016) cTBEPIKYIOTh: «MeHeIKMEeHT —
e ...» (c. 158).

[MocunaHHs Ha Ta6GIMIIO, PUCYHOK i (GOPMYITY 3IiICHIOIOTHCS Y TAKOMY BUIJISIII:
(Tabn. 2); (puc. 1); (bopmyna (4)); (opmyna (1-4)).

IMepeniku. V nepenikax BUKOPUCTOBYEThCS TiJIbKM TUpPE (—) a0 uKciaa 3 KPyIJiok
Iy>KKOI0 (Hampukiam, 1), 2) i T. 1.).

VY TeKCTi He JOIyCKAIOThCS MOPOXKHI pSIAKM (OKPiM BiJICTYITiB MiXK iIoCTparlisimm
i TekcTOM), 3aiiBi Mpo6iNM. A63ary Mo3HAYaTy TiIbKM KiaBilrero «Enter». CrigkyBaTtu 3a
MMpaBUJIbHMM BUKOPUCTAHHSIM medicy (-) i Tupe (-).

VBATA: nusitbcs Ha caitti web:http://restaurant-hotel.knukim.edu.ua spasku
Ta CJiIKyTe 32 HOTPMMAHHSIM BiZITOBITHOCTI MiDK Ha3BOIO CTATTi, METOI0, YaCTMHAMM
BMKJIaJIEHOTO OCHOBHOI'O MaTepiajy, yaCTMHaMM aHOTalliil Ta BUCHOBKAMM.

CrarTi, 110 He BiAIOBiIaIOTh HAYKOBMM BMMOTaM CTOCOBHO 3MiCTy i Tex-

HIYHMM BMMOTraM Ioao odGopMIeHHS, BiIXUISIOThCA a60 T00OMPaIbOBYIOThCSA
aBTOpaMMU.
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AKICTb KYJIIHAPHOI MPOAYKIII ®YHKIIIOHAJIBHOT'O ITIPM3HAYEHHS
JJI1 CTYOEHTIB

AKTyanmbHiCTh. TeKCT... aKTyaJbHICTh IPOOJIEMU... AKTYaJIbHICTb ITPOOIEMMN...
aKTyaJIbHICTh MPOOJEMMU... aKTyaabHiCTh mpobnemMi... Meta i meromm. TekcT... mMeTa
i MeTogy OOCHiIKeHHS... MeTa i MeTogu AOC/TiIKeHHs... MeTa i MeTOOy JOCTigKeH-
HS... PesynbraTy. TeKCT... OCHOBHI pe3y/lbTaTy MOCTiIKeHHS... OCHOBHI pe3yibTaTu
IOC/TiKeHHS. .. OCHOBHI pe3y/ibTaTy AOCTiIKEHHS... OCHOBHI pe3yJIbTaTy JOC/TiIsKeHHS.
BucHOBKM Ta 00roBopeHHs. TeKCT... BUCHOBKM Ta OOTOBOPEHHST OfiepyKaHMX Pe3ysIbTa-
TiB... BUCHOBKM Ta OOTOBOPEHHSI OfIepsKaHMX Pe3y/IbTaTiB (3 000B’I3KOBUM 3a3HAUYEHHSIM
HOBM3HM Ta ITPAKTUYHOrO 3HAYEHHSI Pe3Y/IbTaTiB... BCbOr0 — 23—25 pSIaKiB).

Kntouosi cnoea: xyniHapHa IPOOyKIisi (PyHKIIOHAJIBHOTO IPM3HAYEHHS, CJIOBA,
SIKi BimoOpaskaroTh 3MicT cTaTTi, — 5-7 CIIiB.

AKTyaJIbHICTh TPOGIEeMU

INocmaroska npo6nemu. [TOCTiIKeHHST SIKOCTi Ky/TiHApHOI MPOayKIIii (YHKI[iOHAJb-
HOTO TIPM3HAYEHHS [IJIS CTYAEHTIB... [locTaHOBKA ITpobemut... [ToctaHOBKA MPOGIEM. ..
IMocTaHoBKa Mpo61eMy OCTAHOBKA ITPO6IeMY ITOCTAaHOBKA ITpobaeMu — 1-3 ab63anmu.

Cman susuerHs npodnemu. HemocTaTHICTh HAYKOBUX JOCTiIKEHD OO0 pallioHaJb-
HOT'O XapuyyBaHHSI CTYIEHTIB Ta 3a[J0BOJIEHHSI IIOMUTY Y Ky/IiHapHIil mponyKiii GyHK-
I[iOHAJIBHOTO TIpU3HAYeHHS... Bak/MBi muTaHHS PO3KPUTI... B HayKoBUX Mparisix H. Ko-
skeBHMKOBA (2008), A. Jlakmmua (2008), I1. Kaprienka (2011), M. ITepeciunoro (2016),
C. ITepeciunoi (2013), H. Kupuienka (2005), C. Cavadindi (2000)... Ta iH. AHajti3 ocTaH-
HiX Iy6mikaiiii (HaitOiIbIl 3HAUMMMX, BUSHAHUX Yy CBiTi), Ha SIKi CIIMPAETHCS aBTOP,
i3 mocuIaHHSIMM Ha HUX Y CIIUCKY JIiTepaTypu (060B’SI3KOBUM € TTOCWJIAHHST Ha 3apy-
6ixHi mpatri)... - 1-3 ab3anmu.

303



Indopmalrist 1yt aBTOpiB
Information for authors

HesupiweHi numaHHs. HemoCcTaTHICTD y pallioHi XapuyBaHHS CTYIOEHTIB TPOIYKTiB
03I0POBYOI0 CIIPSIMYBAHHSI... — 1—-2 a63anmu.

MeTa i MeTOOM JOCTiI)KeHHS

Mema cmammi — HayKoOBe OOI'PYHTYBAHHSI SIKOCTi po3p06/1eHOI KyTiHapHOI ITPOIyK-
i1 (YHKIIOHAIBHOTrO MPY3HAYEHHS JJ151 CTYIEHTIB... — IK MiHIMyM 3 ITOBHUX PSITKN.

Memo0dosn0ziuHo 0CHOB0H 00CNIONEHHS € ... TOCTiIIKEeHHST KyJiHapHOI IPOmyKIIii
(byHKIIiOHAIBHOTO MPY3HAYEHHS... OCHOBOIO AOC/iIKEHHSI OCHOBOIO MOC/TiIKEHHS OC-
HOBOIO JOCTiI;KeHHS.. OCHOBOIO TOC/TiIXKEeHHSI OCHOBOIO JOCTiIKeHHSI OCHOBOIO JOCTi-
IDKeHHSI OCHOBOIO JOC/iAKeHHS.

Memodu docnioxceHHs... opraHosienTuuHi, Qi3mMKo-xXiMiuHi, CTPYKTYypHO-MeXaHiuHi,
MiKpOo0ioJoriuHi, CTaTMCTUYHI ... METOIM JOCiIKEHHS, i3 3a3HaUEHHSIM 3aBIaHb, SIKi 3a ix
IIOTIOMOTOI0 BUPIITYIOThCSI... METOAM AOC/iIKEHHSI METOAM MOCTiIKeHHS MeTOIU J0-
CITiIKeHHS ... MeTOIM JOC/iIKeHHS.

Ingopmayitina 6aza docnidxweHHs... MOHOrpadii, HayKoBi cTaTTi, MaTepiaay Mix-
HapOIHMX KOHIPeCiB Ta CUMMIIO3iyMiB, HAYKOBO-IIPAKTUUHMUX KOHQepeHIiiii, Hopma-
TUBHO-TeXHIUHa OKyMEHTallisl, MaTeHTH, aBTOPChbKi CBigOIITBa, CTATUCTMUYHI [aHi...
inpopmarniiina 6asa iHdopmailliiiHa 6asa iHdopmailiiiHa 6asa iHpopmailiiiHa 6asa
indopmarriiina 6a3a iHdbopMaliiiHa 6a3a inpopmariiina 6asa iHdpopMalliiiHa 6a3a.

O06’ekm 00CNi0HCeHHs — ... TEXHOJIOTisI BUTOTOBJIEHHS ... .

IIpedmem docnioxnceHHs — MiCTUTBCSI MeKaX B MeKax 00’€KTY... .

Haykosa Ho8U3Ha — TIOJISITAE B....

PesynbTaTit HOCTiAKEeHHS

SIkicTh po3po6eHOi KymiHApHOI MPOAyKIii (YHKIIIOHAJBHOrO IMPM3HAYEHHS J0-
CJTiIKyBaIM Ha BiAIOBIAHICTb CTAaHAAPTHMUM ITOKAa3HMKAM IIPOAYKILii, BUTOTOBJIEHOI 3a
3araJIbHOTIPUITHSITOIO TEXHOJIOTIEI0, 8 TAKOXK 32 KOMIUIEKCOM OPTaHOIENTUIHUX, (i3n-
KO-XiMiYHMX Ta MiKpOO6ioJoTiuHMX ITOKa3HMKIB (Ta6. 1).

Tabn. 1. TIoKasHUKM BOJIOTOYTPMMYIOUOi 3JaTHOCTI Ta BUXi/ KPOKETIB KapTOIUISTHUX
Tab. 1. Indicators of moisture content and output of croquettes of potatoes

ITokasHuKU KoHTpoab «Bepne» «Jlemic»
3arajibHa BOJIOTICTb, % 49,0+3,08 53,0%2,25 52,0£2,43
3p’13aHa BoJIOra, % [0 Macu BUPOOY 43,26%2,07 | 46,79+2,15 | 45,92%2,2
Cna6o3B’s13aHa BOJIOTa, % 0 Macu BUPOOY 5,74%+0,24 6,21%0,28 6,08+0,28
Brpartu, % 1o oyaTKoBOi Macu 9,0+0,046 8,0+0,38 8,0+0,35
Buxin, % mo Macu OCHOBHOI CMPOBMHM 91,0%4,1 92,0+4,2 92,0+4,1

I>kepesio: BlacHa po3pobka
Source: own development
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3a BM3HAUEHMMM ITOKa3HMKAMM IMOOYZOBAaHO IMpodinrorpaMm SIKOCTiI KylmiHapHOI
MPOAYKILii PYHKIIiOHATBbHOIO NTpU3HaUeHHs (puc. 1).

\

LIITHK 1930

Xae OBl BOTIOKHE
Napopl BOJIOKHA
s0

Narxiit

E EaI‘DH'—IHI{ "-\-'IJ.I{I:" E batoHunk "HoeprHKa" (ocrimm)

B BaTormm (KOHTPOITE)

(mocmm) O Eramon
Puc. 1. IIpodinorpamu skocti 6aToHUMKIB «Mike» i «HOBMHKa»
Ikepeno: BlacHa po3pobka
Fig. 1. Profilographs of the quality of flour rolls “Mix” and “Novinka”
Source: own development

Beprmaamu mipodinorpam € BU3HAUeHi IPyMy MOKa3HUKIB IKOCTi TOCTiIKEeHUX BY-
po6iB, BUpaskeHi Y BiICOTKAX JI0 eTaJI0Ha, SIKiCHi TOKa3HMKY SIKOTO TpuitHsTi 3a 100 %.

O. YepeBko, M. Ilepeciunmiti (2017) cTBepmxyioTh: «Kpurepiem edheKTMBHOCTI
(bYHKIIIOHYBaHHS TEXHOJIOTiUHOI CHCTEMMU € SIKiCTb TOTOBOI IIPOAYKIIii, SIKa OI[iHIOEThCS
3a KOMITIEKCHMM TIOKa3HMKOM, 110 BPAXOBY€ OOMHMYHI ITOKa3HUKMA...» (C. 230).

BuUCHOBKM Ta 0OTOBOPEHHS Pe3y/IbTATiB

Pe3ynbTaTy ITPOBEIEHOTO JOCTIIKEHHS TO3BOJISIIOTh TO3BOJSIOTh. .. (IIpeaMoOya, sIK
MiHIMYM 2-3 pSIIKM) TO3BOJISIOTH JiiiTU TaKUX BUCHOBKIB:

1. BukopucTaHHs I[iIbHO3MEJIEHOIO 3€pHa, Ai€TUUHMX H00ABOK Ta POCIMHHO-
MOJIOUHMX HAaUMHOK Y T€XHOJIOTi1 Ky/lliHapHOI POYKIlii JO3BOJISE...

2. Po3mmpuTy acCOPTMMEHT MPOAYKIIii QYHKI[IOHATBHOTO MIPU3HAYEHHS, 10 Oyae
CTIpUSITHU TIOMITIIIIEHHIO CTPYKTYPU XapuyBaHHS CTYIEHTiB, 3aTa/IbHOMY...

HaykoBa HOBM3HA OfiepskKaHMX Pe3Y/IbTATiB MMOJSITAE Y ... B YOOCKOHAIEHHI 3aKOHO-
MipHOCTI MPOIIeCiB CTBOPEHHST 6araTOKOMIIOHEHTHUX MOIeIbHMUX KOMIIO3MUIIili Ha OCHO-
Bi...

[MpakTHuHe 3HAUYEHHS OHEPKaHUX Pe3yIbTaTiB BUSIBISETHCS ... Y BIIPOBAIKEHHI
y 3aK/Iaax BUIIOI OcBiTH YKpainyu po3po6iieHoi KylmiHapHOi MPOayKIlii QyHKITiOHATb-
HOTO MpU3HAUYeHHS Y PaIliOHM XapuyBaHHS CTYIEHTIB.

[MepcrieKTVBY MOJAIBIINX HAYKOBUX PO3BiMIOK ... CTBOPEHHS CUCTEeMM (YHKIIiO-
HaJIbHOTO XapuyBaHHS CTYIEHTiB YKpaiHu.
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HaBYAJILHOTO 3aKJIaAy, HAYKOBUIi CTYITiHb, BUeHEe 3BaHHS

VKpaiHChKOI0 MOBOIO

Heineuko Cepeiii Muxaiinoeuu — kaHoudam mexHiuHux Hayx.
Kuiecoxuti HayioHanwvHull yHigepcumem KyJasmypu i Mucmeyms,
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[Mepematoun CTATTIO IO pelaKilii, aBTOP MiATBePIKYE, 110 HaaHi MaTepiaanu paHi-
IIe He MyOJIiKyBamics i He TepegaBaiiCs AJis ITyOTiKyBaHHS O iHIMMX BUIOAHb i Mic-
TATh AOCTOBipHY iH(pOpMaIlito. ABTOp Hece BCIO Bif[ITOBiIa/IbHiCTb 3a 3MiCT Ifi€i CTATTI,
a TaKoOXX IMiATBEePIIKYeE, IO B MaTepiasmax CTaTTi He MiCTIThCS BimoMOCTi, 3a60poHeHi 10
omy6sTiKyBaHHS. ABTOp Ja€ 3rofy Ha ITyOTiKallio TEKCTY Ta MeTaJaHMX CTATTi (BK/IIOYa-
10YM TIPi3BUIIE Ta iHilianay aBTOpa, MicClle 1oro po6oTH, eIEKTPOHHY aZpecy) Y IPyKo-
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Jlooamoxk 2

ITABJIOH OIITHKNM PEHEH3EHTOM CTATTI

®OPMA OULIHKU PELHIEH3EHTOM

lIndp aBTOpa,-iB CTATTI

Hassa craTTi

IlaTa HagXOIKeHHS CTaTTi

Indp perieH3eHTa:

Jarta, Kol OTPMMaHO CTATTIO AJIs1 pelieH-
3YBaHHS

laTa, npefcTaBlieHHs peleHsil

*(He Oinvuie 2 musHis)

Omninka

TaK/Hi

3ayBa)keHHS

HasBa cratTi Bimo6paskae 3micT i MeTy 11i€i
cTaTTi

AHorallis € 3MiCTOBHOI0, iHpOpMaTUBHOIO Ta
CTPYKTYPOBAHOIO

KirouoBi ciioBa afieKBaTHi 3MiCTy CTaTTi

BcTym BUCBIT/IIOE aKTyaIbHICTh JOCITiIsKEHHS,
MIiCTUTb YiTKO IMOCTaBJIeHY MeTY, PO3KPUBA€E
MeTOAOJIOTiUHI 3acaay TOCTimKeHHs (MTiAX0aHu,
MeTOAN)

3MicCT cTaTTi BigMoBigae HayKOBilt TeMaTuUILi
SKypHaIy

B cTaTTi pO3KpUTO 06’EKT Ta IIpeaMeT
IOC/IiIKeHHS

CraTTsl Ma€ BCi HEOOXiIHI CTPYKTYPHi eJleMeHTH

HaykoBa aprymeHTailist aBTopa JIoTiuHa i
TIepeKOH/INBa

PesynbTaTy HOCTiIKEHHS TpeICcTaBIeHi
METO/I0JIOTIYHO MPaBMUIbHO Ta apTyMEHTOBAHO,
BiO6GpaskaloTh OCHOBHI IMOJIOKEHHST CTATTi

BucHOBKM y IOBHI# Mipi iI0CTPYIOTh
pes3yabTaTy NOCTiIKeHHs, i aBTOp [a€
MIPOMO3UILii ISt MaliGyTHIX JOCTiIKEHD

CraTTs Ma€ HOBU3HY J1 TeOpeTUYHEe/TIPAaKTUYHE
3HAUEHHS J/IsI PO3BUTKY 3a3HaYeHOi mpobieMu

Orysip TiTepaTypy € JOCTATHIM JIJIst JaHOi TeMu

PekomeH/allii JIs TOJIOBHOTO pegakTopa (HeoOXigHe migKpecanTm):
CTATTSI PEKOMEHIYETHCS IO OMYOTiKyBaHHS
OMy6TiKyBaTH 32 YMOBM MOJAIBIIIOTO JOOMPAIIOBAHHS CTATTi aBTOPOM
OMyO6TiKYBaTH TiC/Is1 3HAUHOTO TOOTMPAIIIOBAHHS CTATTi aBTOPOM

BiIXMIUTYU CTATTIO B LIIJIOMY

JonaTKoBi JyMKu, 3ayBaskeHHS Ta peKOMeHAallii peneH3eHTa (IIpy He0GXiZHOCTI):
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Jlodamox 3
APA: BUMOTI'U TA ITPUKJIAIN

IIuTyBaHHS B TEKCTi

APA cTuiib nepen6aua€e BUKOPUCTAHHS ITOCUIAHb Y TEKCTi pOOOTHU II0pa3sy, KO BA
IUTYETE IKepesio, uu To mapadpas, IiuTaTa BcepeauHi psaKa uu 6JI0KOBa IIUTaTa.

BHYTpIilIHBOTEKCTOBE MOCHMIAHHS MiCTUTh iH(OpMalIiio Ipo: aBTOpa mpali (pegak-
TOpa/yKjIagaua/Ha3By LIMTOBAHOTO yKepera, SIKII0 aBTOP BifACyTHIi), 110 UIUTYETHCS,
PiK BUIAHHS Ta CTOPiHKOBMII iHTEepBaj (HOMepU CTOPiHOK, 3 SIKMX HaBOAMUTHCS IIUTATA).
CTropiHKOBMIt iHTepBal NO3BOJISIETHCSI HE BKA3yBaTH, SIKILO BM HE HABOAUTE 1IUTATY, a
BUCJIOBJTIIOETE SIKYCh iZ1€10 UM ITOCUMIA€TECh HAa POOOTY B IILJIOMY.

IMapadpas. He 6epetbes B nanku. [IpizBuine(a) aBTopa(iB) Moke 3’SIBUTUCS:

1) B caMmoOMy pedeHHi, TO[Ii MiCJIsT HbOTO Y KPYIIMX TY>KKaX 3a3HAYAETHCST PiK BU-
IaHHS;

2) B IyKKax ITic/st mapadpasy pasoM i3 pOKOM BUAAHHS (Uepe3 KoMY).

Hanpuxknao:

Y pepmakiiifiHO-BMIaBHMUOMY IIpOlLieci icHye Kijibka eTamiB pemaryBaHHs (Tumo-
mnkK, 2004).

3a Tumommkom (2004), y pemakiliiiHO-BUIaBHMYOMY ITPOIIeCi iCHY€ KiJibKa eTarliB
penaryBaHHs.

O6uaBa mocwIaHHS BKa3ylOTh Ha Te, IO iHGopMallis, ssKa MiCTUTbCSI B PEUEHHi,
MOKe OyTH po3MileHa y mpaii TuMommka, Bugasiii 2004 poky.

Binbir posropHyTa iH(opmalis mpo 3ragaHe IKepeno Oyme MiCTUTUCS Y CIIMCKY
BUKOPUCTAHMX JIsKEePeJ.

IIntata Bcepemuui psimka. beperbcsi B yanku. [IpisBuine(a) aBropa(iB) Moske
3’SIBUTUCSI:

1) B camMoMy peueHHi, TOfIi ITiC/Ist HbOTO Y KPYIVIMX AY>KKaX 3a3HAYAETHCS PiK BUAH-
HS, @ QIS IIUTATY Y KPYITIMX TY>KKaX 3a3HAYa€ThCSI CTOPiHKOBMIA iHTepBat;

2) B Oy’KKax ITiC/Is IIMTATU Pa30M i3 pOKOM BUIAHHS Ta CTOPiHKOBMM iHTEpBaJIOM
(uepe3 KOmy).

Hanpuxknao:

Bopacsopt (2006) 3as1BUB, 110 pOMaHTHUYHA 110€3is Oyia Big3HaueHa SIK «CIIOHTaH-
HUI TTepeuB CUIbHUX MOUYTTiB» (C. 263).

PoMaHTHYHA 1TO€e3is1 XxapaKTepU3y€EThCS «CIIOHTAaHHUM ITepeaMBOM CUJIbHUX TTOUYT-
TiB» (Bopacsopr, 2006, c. 263).

O6uaBa mocuyiaHHS BKa3ylOTh Ha Te, MO iH(opMallisi, Ika IOJAETbCS Y PEUeHHi,
po3mMileHa Ha cTopiHIi 263 TBopy 2006 poKy, aBTOPOM SIKOTO € BopacBopT. Bisbir po3-
TOpHYTY iHdOpMalliio Mpo 3rafaHe IKepeao MOKHA Mi3HATUCS 3i CITMCKY BUKOPMCTA-
HUX IKepet.
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BiokoBa muTaTa (CKJIafa€eThCsl 3 TOHA TPbOX PSIIKIB TEKCTY). IIogaeThest B TeK-
CTi 3 HOBOTO psiAKa 3 ab3al[HMM BiCTyIrioM Ijisl BCiel LmuTaTy, He GepeThCs B JIATIKM.
MIiKpsSIAKOBMIL iHTepBasl — OABiMiHMIA. [Tic/Ist TEKCTY IIMTATH CTaBUTHCS KparkKa i BKasy-
€ThCSI BUXi/THE IKepesio B Iy>KKaxX.

Hanpuxknao:

V ranysi BUZABHMUOI CIIpaBy MOHSITTS «pefaryBaHHs» IepI 3a BCe BUKOPUCTOBY-
€ThCSI IJ1s1 TIO3HAYEHHSI BUIiB po60TH, 6e3ITocepeIHbO ITOB’SI3aHMX i3 TiSUTbHICTIO OpraHiB
IpyKy. CyuacHe pefaryBaHHSI HAJIEKUTD A0 cdepy CyCIiIbHO-KYIbTYPHOI IpodeciiiHoi
IiSUTBHOCTI, 110 CIIPSIMOBaHA Ha aHAaJIi3 i BHOCKOHA/IEHHS] MOBHMX TBOPIB ITiJT Yac ix rmif-
TOTOBKM J0 BiITBOPEHHST 3acobamu mosirpadii abo mo tpancrsiii (Xonto, 2006, c. 45).

SIKI0 y BHYTPIlTHBOTEKCTOBOMY IMOCHJIAHHI BM 3a3HAYa€Te Ha3BY JKepesia, TOMi
BCi CJIOBAa Ha3BYM MAalOTh MOUMHATHUCS 3 BeIMKOI JiTepu. KypcuBoM HEOOXigHO BUIIsI-
T Ha3BU BEJIMKUX TBOPIB (KHUTU), Hanpukaaod: (Ykpaiucoka Mosa, 2009, c. 6). Ha3Bu
HEBEJIMKUX POOIT (UaCTMHM KHUTH, CTATTi) 6€pyThCs B IanKu, Hanpukaad: («[IpaBommuc
CJIiB iHIIIOMOBHOTO MTOXOIKeHHST», 2009, ¢. 103).

IMocuaHHs Ha po6GOTY KiJIbKOX aBTOPiB (PeIaKTopPiB/yKIamadiB)

BHYTpIIIHBOTEKCTOBE ITOCUJIAHHSI HAa POOOTY KiJIbKOX aBTOPIiB 3aJeXUTh Bifm iX
KiJIbKOCTi:

1) 2-5 aBTOpiB. Y BHYTPIilIHbOTEKCTOBOMY ITOCMJIaHHI HEOOXiTHO IepepaxyBaTu
Mpi3BUIIA yCiX aBTOPiB (uepe3 Komy). [Tlepesr ocTaHHIM aBTOPOM IMMUIIETHCST 3HAK « &»,
SIKIIIO aBTOPMU MTepepaxoBYIOThCS B AY)KKaX, a00 CJIOBO «Ta», SIKIIO aBTOPU ITepepaxoBy-
I0ThCSI B peUeHHi, a piK BUIAHHS Ta CTOPIHKOBMI iHTepBaI y Ty>KKax.

Hanpuxknao:

(Kernis, Cornell, Sun, Berry, & Harlow, 1993) a6o (Kernis, Cornell, Sun, Berry,
& Harlow, 1993, p. 199)

(Boiiko, I'peuka, & ITonimyk, 2010) a6o (Bojiko, I'peuka, & ITomimyk, 2010, c. 5).

Pesynbpratu pocrimkeHHst boiiko, I'peukn, Tta Ilomintyk (2010) migTBepaKyIOTh ...
abo boviko, I'peuka Ta ITomimyxk (2010) cTBepaKyIOTh: «Biosoris — e cucrema HayK...»
(c.5).

2) 6 aBTOpIB i GisibIIe. Y BHYTPIIIHbOTEKCTOBOMY MOCHJIAHHI HEOOXiZHO BKasaTu
Mpi3BUIIe TIePIIOro aBTOPA Ta CJIOBO «Ta iH.».

Hanpuxknao:

(Jones et al., 1998) abo (Jones et al., 1998, p. 7)

(Boiiko Ta iH., 2005) abo (boiiko Ta iH., 2005, c. 10)

Pesynbraty gociigskeHHs Bennuko Ta iH. (2014) miaTBepaskyIoTh ... a60 Bennuko Ta
iH. (2005) cTBEpIKYIOTH: «Bioyorist — 1e cucTemMa Hayk...» (c. 10).

IMocuaHHs Ha po6GOTY MijJ Ha3BOIO

sIkiro aBTOpa (pemakTopa/yKiaagaua) Mpaili BeJIMKOIo 00Csry (HalmpuKIIa:, KHUTK)
BCTaHOBUTY HEMOKJIMBO, TOZi Y BHYTPIillTHbOTEKCTOBOMY ITOCUJIaHHI ITic/Is apadpasu
abo LMTATV Ha MiCIli aBTOpa HEOOXiJHO BKa3aTy KypCUBOM IBA CJIOBA Ha3BM ITpalli.

313



Indopmalrist 1yt aBTOpiB
Information for authors

Hanpuxknao:

3rifHO 3 OCTaHHIMM AOC/I/I)KeHHSIMIU YKpaiHChKa MOBa IOCia€ BU3HAUEHe MicClie
cepe[i cyyacHUX MOB cBiTy (YKpaiHcbka MoBa, 2009).

EnKkiHC cTBepKye, 0 BisyalbHi JOCTIIKEHHS SIK HOBA AVICIMUILIIHA MOXYTb OyTHU
«3aHaATo Nerkumm» (BisyanbHi gociigskeHHs, 2009, c. 63).

SIkuro aBTOpa (pemakTopa/yKiamaya) mpari HeBeJIMKOro 006cary (HalpuKIIa, CTaT-
Ti, YACTMHM KHUTU, BeO-CTOPiHKM) BCTAHOBUTI HEMOKJ/IMBO, TOMIi Y BHYTPillTHbOTEKCTO-
BOMY ITOCMJIaHHI ITics mapadpasy abo 1UTaTH Ha Miclli aBTOpa HeOOXiTHO BKa3aTu y
JIaIikax Ba ¢JIOBA Ha3BM ITparli.

Hanpuxknao:

B ykpaiHcbKiii MOBi po3pi3HsSIOTh 6 ToNocHUX (GoHeM («Cucrema royocHux ¢o-
HeM», 2009).

«DoHeTHMKA SIK CCTeMa MaTepiaJbHUX 3aC00iB MOBM — 1ie Habip 3BYKiB, HAaroJIoCiB
i1 inToHain» («CucreMa romocHux GpoHem», 2009, c. 6).

IMocuaHHs Ha KiJIbKa PooiT pisHMX aBTOPiB (OTHOYACHO)

SIkuro mapadpas BifHOCUTBCS A0 KiJIbKOX POOGIT pisHMX aBTOPiB, TOAI mic/is mapad-
pasy HeoOXiIHO BKa3aTu MPi3BUIIE aBTOPA OJHi€i KHUTY i piK BUIAHHS Ta ITiC/Is 3HAaKa
«;» BKasaTu IMPi3BUIle aBTOpa APYroi KHUTHU i pik BUAAHHS.

Hanpuxknao:
YuMasio TOCTiIHUKIB BBaKaIOTh JIiTEPATyPHE pelaryBaHHs OJHMM i3 HaiiBasK/IMBi-
IMX etarniB 06po6ku Tekcty (desnep, 2004; PisyH, 2002).

IMocunaHHs Ha KUIbKA POGIT pi3HMX aBTOPIiB 3 0AHAKOBMMM MPi3BUIAMM

SIkmro nBa abo Gisbllle aBTOPiB MAaOTh OJIHAKOBI MPi3BUIIA, Y BHYTPIlIHBOTEKCTOBO-
MY ITOCMUJIaHHI He0OXiTHO BKAa3aTy TaKOK Iepili iHilianay (a6o HaBiTh ITOBHE iM S, SIKIIO
Pi3Hi aBTOpPM MalOTh OJHAKOBI iHiliamm).

Hanpuxknao:

[cHyI0TB pi3Hi IyMKM 11040 HacHiaKiB knoHyBaHH (P. Mimtep, 12; A. Minnep, 46).

Xoua mesiki MemuuHi (haxiBIli 3 €TUKYM CTBEPIKYIOTb, IO KJIOHYBAHHSI TIPU3BEIE 10
IusaiiHepcbkux naiteit (P. Minnep 12), iHini Big3HavyaloTh, 110 MepeBaru MeIuIHuX J0-
CJTiIKeHb TepeBepiIyioTh 1ie MipkyBaHHS (A. Mimiep 46).

VHOpﬂI[KYBaHHH CIITMCKY BUKOPUCTAHUX IKepel

CIMCOK BUKOPUCTAHMX JKEPeT PO3MILITYEThCS B KiHIII pOOOTM Ha OKPEMiii CTOpiH-
1i. Bin Hamae iHdbopMallio, Heo6XimHY IJI TOTOo, 106 3HAWTH i OTpUMATH OyIb-SIKe
IKepesio, IPOLIMTOBAaHe B TEKCTi JOKyMeHTa. KoskHe IKepesio, MpoIMTOBaHe B POOOTI,
Ma€ 3’IBUTUCS Y CIIMCKY BUKOPUCTaHUX AyKepest. Tak caMo, KOKeH 3amuc y CIIUCKY BU-
KOPUCTAHUX JKepes Ma€ OyTH 3rafaHuM B TEKCTi poO6oTH.
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Hasea cnucky sukopucmanux 0cepei — CIIMCOK MOCUJIaHb. 3ar0JIOBOK PO3MIiIlly-
€TBCS TI0 IIEHTPY 3BUYAHMM HaKpecaeHHSIM mpudTy, 6e3 JTamox.

MiskpsiIKOBMIT iHTE€pBaJI MPOTSATOM CITUCKY — TTOABIHMIA.

LinToBaHMit MaTepiag HaBOAUTHCS B ayihaBiTHOMY TTOPSIIKY 3a TPi3BUIEM aBTOpa
(pemakTopa/yKkiazaya, sSIKIIO HeMae aBTopa). SIKIo MaTepian He Ma€e aBTOpa, 1OTo He-
00XiTHO PO3MOIIINTHM 3a IEePILOI0 JTiTEPOIO 10TO Ha3BM.

Sxio B 6i6miorpadiuHoMy ommci 3a3HaYeHO KisibKa po6iT OJHOTO ¥ TOTO K aBTOPA,
penakTopa abo yIopsimHUKA, TOM1 3aIMCH PO3TAIIOBYIOTHCSI B XPOHOIOTTUHOMY MOPSIT -
KY 32 pOKaMM BUJAHHS B IMOPSIAKY 3POCTaHHS.

Kosken 6i6miorpacdiunmii ommmc akepesa MOYMHAETbCS 3 HOBOTO PsIiKa 3 BUPiBHIO-
BaHHSM I10 IMPUHi 6e3 BimcTymiB.

SIkmo 6i6miorpadiunmii onmmc mKepenaa 3aiiMae KijbKa PSIKiB, TOAI MepInii psimoK
OIMICY BUPIBHIOETHCS TI0 MIMPVHI 6e3 BifICTYIIiB, a HACTYITHI PSIAKY — 3 BifcTyrom 1,25 cm.

Ha3Bu KMpMINMYHUX J3Kepe TPaHUIiTepyIoThCs, Jali Y KBaIpaTHUX JyKKax po3-
MiIILYEeThCS MepeKaj, aHIJIifiChKOI0.

BAXKJIMBO: Ha3BM )XypHaJliB, BUTABHUIITB TPAHCIITEPYIOThHCS, He TIepeK/IaialoThCst
Ta MUIIYTbCS KYyPCUBOM.

Hanpuxnao:

1. Kuwura:

Author, J. P. (pik my6nikariii). Hazea kHuzu mpaxcnimeposara [HazBa KHUTY aHTJTil-
cbKow|]. MicTo lepkaBa: BUILaBHULTBO

Asaf’ev, B. (1980). O horovom iskusstve [About the choral art]. Moskva : Muzyka
[In Russian].

2. IlepioguuHi BumaHHS:

Author, J. P. (mata ny6mikariii). HasBa craTTi TpaHctiTepoBana [Ha3sBa crarTi aHr-
Jntivicbkoto]. Haszsa nepioduurozo sudamnHs mpamcaimeposana, Tom (Bunyck), CmopiHku.

Get'man, V. V. (2013). Stanovlenie i razvitie antropologicheskoj tradicii v russkoj
kul’ture XI-XVIII vekov [Formation and development of anthropological tradition
in Russian culture of the 11th-18th centuries]. Innovacii v nauke, 19, 67-76, [In Russian].

3. EnexkTpoHHi pecypcu:

Author, (marta my6sikanii). HazBa marepiany TpaHciaiTepoBana [Ha3sa marepiamy
aHryiricbkomo]. repeno. Retrieved from: ampeca cairy

Kruglova E. (1956). Nekotorye problemy interpretatsii vokal’noi muzyki epokhi

barokko. [Some problems of interpretation of vocal music of the Baroque era]
Retrieved from: http://www.studzona.com/referats/view/38824 posiv 05.07.2016
[In Russian].

ITpaBmia 6i6GaiorpagivHOro onucy AJjis CIMCKY BUKOPUCTAHUX J3Kepelt

dkmo B my6mikariii 3a3HaueHO He Giyibllle ceMU aBTOPIB (PemaKTOpPiB/yKIamaviB,
SIKIIO KHUTa 6€3 aBTopa), TO Y MOCUIaHHI HeoOXimHO BKa3aTu ycix aBTOPiB (Jus. 6i6nio-
2pagiuHi onucu KHUz 3 agmopamul).

SIkuro B my6sikaliii 3a3HaueHo BiciMm Ta Ginblie aBTOPiB (pemaKkTopiB/yKiIamauiB),
y ITOCHJIaHHi HeOOXigHO MepepaxyBaTy iMeHa MepIuX eCcTy aBTOPiB, a MOTiM BCTaBU-
TU TPU KPAIKH (...) Ta JOJATU iM’SI OCTaHHBOTO aBTOpa (Jus. 6ibiozpagdiuti onucu KHue
3 asmopamul).
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HasBu KHUT, KypHaJ/IiB 3a3HaYal0ThCsI €3 CKOPOUEHb.

HamnmcaHHS 3ara/IbHOIPUITHATAX CKOPOYEHb CJIiB aHIVIiFIChKOI0 MOBOIO:

1. Bum. Issue

2. Cratts = Cr. article

3.Y KuU3i: = B KH. In

4. Tom =T. vol.

5. Cepis = Cep. ser.
6.Yactmua = Y. Part

7. 1. ch.

8.Tain. et al.

9. Bes poky mybsikarii No date =n.d.
10. Bes micig my6umikairii No place= N.p.
11. Crier1. BUITyCcK special issue (section)

HamucanHs 060B’SI3KOBMX €JIeMEeHTiB OQOpPMJIEHHSI CITMCKY JIiTepaTypy aHIIiii-
CbKOIO MOBOIO:

1. MaTepianu 3 MikH. KOH. Proceedings of the 3rd International
(cummnosiymy, 3’i3my, cemiHapy) Conference (Symposium, Congress, Seminar)
2. Tuc. ... KaHJ. HayK Candidate’s thesis (PhD thesis)

3. uc. ... I-pa HAyK Doctoral thesis

4. ABToped. [ucC. ... KaHZ,. HAyK Extended abstract of candidate’s thesis

Received 25.04.2018
IMPUKJIAAN O®OPMJIEHHA BIB/IIOTPA®IYHUX ITOCUJIAHDb

JliTepaTypa - 11ie mKkepena MoBoto opuriHany (ICTY 8302:2015).

References — Ti cami mkepena criwiem APA. SIKio mpaiist HamyucaHa KUPWINIIETO,
TO ii orMc HeOOXiTHO TPAHUIITEPYBATH, & HA3BM ITpallb i BUIAHb (KHUT, SKypHAaITiB, 36ip-
HMUKIB), KpiM LIbOTO, TIOTPiOHO OJHOYACHO TI0JaBaTH aHIIi/IChKOI0 MOBOIO (Y AY)KKaX).

Tpancnimepamopu:
yKpaiHcbkuit http://litopys.org.ua/links/intrans.htm
pociiicbkuii http://ru.translit.net/?account=Ic

1. KHura ogHoro aBTopa:
Jlitrepatypa
1. IauiB B. B. EpekrusHe yripasninss. Kuis : Haykosa gymka, 2014. 315 c.
2. Mlepman W. M. 9koHomuka. Kuis : Buiia mikosna, 2010. 458 c.
3. VBanos H. I1. 9ddekrnBHOe ympasnenne. Mocksa : Hayka, 2015. 352 c.
4. Backer J. Effective management. London : Pan Books, 2011. 243 p.
5. Bernstein T. Effective management, 2nd ed. New York : Atheneum, 2012. 298 p.
References
1. Ivaniv, V. V. (2014). Efektyvne upravlinnia [Effective management]. Kyiv: Naukova dumka
(in Ukr.).
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2. Sherman, I. M. (2010). Ekonomika [Economy]. Kyiv: Vyscha shkola (in Russ.).

3.Ivanov, N. P. (2015). Effektivnoe upravlenie [Effective management]. Moscow: Nauka (in Russ.).
4. Backer, J. (2011). Effective management. London: Pan Books.

5. Bernstein, T. (2012). Effective management. 2nd ed. New York: Atheneum.

2. Kuyura 1Box, TpboX i GibIlle aBTOPIB:
JliTrepatypa

1. IBauiB B. B., BacuiiB M. H. EdektuBHe ynpasiinHs. Kuis : KHEY, 2014. 367 c.

2. VBanoB H. I1., TTetpos K. JI., Cugopos B. H. Db dekTrBHOe yrpaBieHue. Mocksa : Hayka, 2015.
412 c.

3. Bnagumupos B. U., CyxoiiaH II. I, Byraii K. C. 3dbdexTnBHoe yrpasineHue. Kues : AH YCCP,

1987.522 c.

. EdextuHe ympasninns. Cyxoisan I1. T. ta in. Kuis : KHEY, 2017. 585 c.

. Effective management. Backer J. et al. London : Pan Books, 2010. 625 p.

. Effective management. Bernstein T. et al. 2nd ed. New York : Atheneum, 2014. 468 p.

References

1. Ivaniv, V. V., & Vasyliv, M. N. (2014). Efektyvne upravlinnia [Effective management]. Kyiv:
KNEU (in Ukr.).

2. Ivanov, N. P, Petrov, K. L., & Sidorov, V. N. (2015). Effektivhoe upravlenie [Effective
management]. Moscow: Nauka (in Russ.).

3. Vladimirov, V. L., Suhojvan, P. G., & Bugaj, K. S. (1987). Effektivnoe upravlenie [Effective
management]. Kiev: AN USSR (in Russ.).

4. Suhojvan, P. G., Bugaj, K. S., Sidorov, V. N., & Vasyliv, M. N. (2017). Effektivnoe upravlenie
[Effective management]. Kyiv: KNEU (in Ukr.).

5. Backer, J., Miller, F., Choi, M., Angeli, L., Harland, A., Stamos, J., & Thomas, S. (2010). Effective
management. London: Pan Books.

6. Bernstein, T., Angeli, L., Harland, A., Stamos, J., Miller, F., Choi, M., Thomas, S...., Rubin, L. (2014).
Effective management, 2nd ed. New York: Atheneum.

o\ U1 W

3. Kuwura 3a pegaxuielo !663 aBTOpA):
JlitrepaTypa
1. EdextusHe ynpasninss. 3a pen. C. K. I'Haris. Kuis : Jloroc, 2016. 295 c.
2. Effective management. S. Thomas, F. Miller, M. Choi, Eds. London : Pan Books, 2010. 814 p.
References
1. Hnativ, S. K. (Ed.). (2016). Efektyvne upravlinnia [Effective management]. Kyiv: Lohos (in Ukr.).
2. Thomas, S., Miller, F., & Choi, M. (Eds.). (2010). Effective management. London: Pan Books.

4. KHura 3a pefakiii€io (3 aBTOPOM):
JlitrepaTypa
1. IBaniB B. B. EbexrusHe ynpasninug. 3a pen. C. K. 'natis. Kuis : HaykoBa gymka, 2016. 420 c.
2. Angeli L., Stamos J., Choi M. Effective management. F. Miller, Ed. London : Pan Books, 2010.
518 p.
References
1. Ivaniv, V. V. (2016). Efektyvne upravlinnia [Effective management]. (S. K. Hnativ, Ed.). Kyiv:
Naukova dumka (in Ukr.).
2. Angeli, L., Stamos, J., & Choi, M. (2010). Effective management (F. Miller, Ed.). London: Pan
Books.

5. Kuwura 3 mepeknagayamu (a6o 6e3 iMeH mmepekaagaviB):
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2.

1.

2.

1.

2.

1.

2

1

2

Jlireparypa
.IBaniB B. B. EbekruBHe yrpasiinus. [lep. 3 aur. B. I1. Koc, P. T. [lImak. Kuis : HaykoBa mymka,
2016. 445 c.
IBaniB B. B. EdbextuBHe ympasiinHs. [Tep. 3 anr. Kuis : HaykoBa mymka, 2016. 445 c.

References
Ivaniv, V. V. (2016). Efektyvne upravlinnia [Effective management]. (V.P. Cos & R. T. Shpac, Trans.
in Eng.). Kyiv: Naukova dumka (in Ukr.).
Ivaniv, V. V. (2016). Efektyvne upravlinnia [Effective management]. (Trans. in Eng.). Kyiv: Naukova
dumka (in Ukr.).

6. KHura 3 KOJIEKTUBHUM aBTOPOM :
Jlireparypa
. Iunimomua po6ora. Kuis : KHYKiM, 2014. 85 c.
. Ethical standards of psychologists. Washington : APA, 2010. 115 p.
References
. Kyiv National University of Culture and Arts (2014). Dyplomna robota [Diploma work]. Kyiv:
Avtor (in Ukr.).
. American Psychological Association (2010). Ethical standards of psychologists. Washington:
Author.

7. BaraToToMHe BUIaHHSI, OKDEMUI TOM:
Jlireparypa
. EdextuBHe ymipaBninus: y 5 T. 3a pen. C. K. Tratis. Kuis : HaykoBa gymka, 2009. T. 3. 456 c.
References
. Hnativ, S. K. (Ed.). (2009). Efektyvne upravlinnia [Effective management] (Vol. 3). Kyiv: Naukova
dumka (in Ukr.).

8.YacTuHa KHUTU:
Jlireparypa

. IBauiB, B. B. Meroau ympaBininus. E¢exkmusne ynpaeninus. Kuis : HaykoBa mymka, 2016.

C. 86-190.

. Angeli L., Stamos J., Choi M. Management methods. Effective Management. London : Pan

Books, 2010. P. 319-440.
References

Ivaniv, V. V. (2016). Metody upravlinnia [Management methods]. Efektyvne upravlinnia [Effective
management]. Kyiv: Naukova dumka, 86-190 (in Ukr.).

Angeli, L., Stamos, J., & Choi, M. (2010). Management methods. Effective management. London:
Pan Books, 319-440.

9. CTaTTd 3 KypHAIy:

Jlireparypa
IBaHiB B. B. MeToau ynipaBininHs. EkoHomika ma depxcasa. 2016. N2 2. C. 41-45.
. Angeli L., Choi M. Essential categories. Economic Theory.2014. N 1. P. 78-85.

References
. Ivaniv, V. V. (2016). Metody upravlinnia [Management methods]. Ekonomika ta derzhava
[Economy and State], 2, 41-45 (in Ukr.).

. Angeli, L., & Choi, M. (2014). Essential categories. Economic Theory, 1, 78-85.
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10. Crarr4 3i 36ipHuKa:
Jlireparypa
1. IBauiB B. B. MeToau ynpasiinus. IIpo6nemu ynpaeninusa. Binauig : BHY, 2016. C. 56-60.
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