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OF THE RESTAURANT

BUSINESS ENTITY

Topicality. In the current crisis conditions of unstable but still dynamic development of the
restaurant services market, the problem of strengthening the competitiveness of restaurant busi-
ness entities is becoming particularly relevant. The restaurant industry is one of the most sensi-
tive to changes in consumer sentiments, modern tendencies, economic fluctuations and techno-
logical innovations. Success in this market is determined by the ability of companies to quickly
respond and adapt to new challenges, offer a unique product and provide high-quality service.
In conditions of pandemic, military activity and further transformations of consumer behaviour,
it is competitiveness that becomes a key factor in the survival and development of restaurant
business entities. Special attention should be given to the study of strategies for increasing the
competitiveness of network operators of the restaurant market, that have significant resources
and potential for implementing innovations. At the same time, the scale of activity and the com-
plexity of business processes pose additional challenges in managing service quality and oper-
ational efficiency. As a result, the elaboration of scientifically sound approaches to forming and
implementing strategies to enhance competitiveness of restaurant business entities is an urgent
and ongoing task of modern economic science and management practice. The aim of the article
and research methods. The aim of the article is to study the essence of the issue, to ground
theoretical bases, to work out methodological approaches and practical recommendations for the
formation of the strategy for increasing the competitiveness of restaurant business enterprises.
The interpreted research topic requires the use of general economic, analytical and statistical
methods, which allow to determine theoretical approaches, to ground a hypothetical research
toolkit, to form an appropriate system of the strategy for strengthening the competitiveness of
the restaurant business entities. Results. The obtained results are analysed. They consist in the
development of theoretical foundations and in the elaboration of practical recommendations
concerning the formation of the strategy for increasing the competitiveness of restaurant busi-
ness enterprises. The definition of the concept of “competitiveness of a restaurant business enti-
ty” is studied and improved, taking into account the specifics of the industry and modern market
development trends. A methodological approach to the comprehensive assessment of the com-
petitiveness of a restaurant chain, based on the integral indicator, is offered. It takes into account
financial and non-financial aspects of the restaurant business entity’s activities. The feasibility
of using a digital transformation strategy as an optimal direction for strengthening the com-
petitiveness of a restaurant chain in modern conditions is substantiated. The perspectives for
further research are a thorough study of the methodology and testing the strategy for increasing
the competitiveness of the restaurant business entities, which can be supplemented by practical
modern insights into this sphere and external factors. Conclusions and discussion. The study
demonstrates the relevance of the offered measures in order to increase the competitiveness of
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the restaurant business entities, develops the strategy for the “!FEST” restaurant chain, and also
grounds the choice of the optimal strategic approach. The sources used in this study confirm the
importance of forming and implementing the strategy for increasing the competitiveness of the
restaurant business entities.

Keywords: restaurant, efficiency, competitiveness, restaurant business, strategy, quality
management, enterprise development.

Introduction

The problem formulation. Research on the competitiveness of enterprises is one of
the key tasks of modern economic science and opens new opportunities for business
development. Under market conditions and increasing competitive pressure, the abil-
ity of enterprises to compete effectively becomes a determining factor in their success
and dynamic growth. The issue of competitiveness is especially relevant for restaurant
business entities, which operate in highly competitive environments due to a large
number of market participants and relatively low barriers to entry into this industry.
Therefore, understanding the development and implementation of a strategy for in-
creasing the competitiveness of the restaurant business entities, along with theoretical
and methodological approaches is an important task for good grounding of the indus-
try, particularly, in improving its competitiveness and appeal to consumers.

State study of the problem. Theoretical and practical aspects of the competitiveness
of the restaurant business entities have been widely studied by a significant number of
domestic and foreign scientists. In particular, V. Ivaniuta (2008) defines the competitive-
ness of an enterprise as its ability to stand out among competitors through high efficiency
of economic activity and the ability to adapt to economic changes, satisfying needs with
its goods and services. L. Kryvenko (2018) notes that the competitiveness of an enterprise
is determined by its ability to satisfy consumer needs with goods and ensure production
efficiency, which differentiates it. The works of E. Tsybulska and V. Matsyhura (2018)
make significant contributions to theoretical approaches to the formation of a strategy
for increasing competitiveness. The competitiveness of an enterprise is one of the basic
categories of modern economic science, which attracts the attention of many research-
ers. Its importance grounds on the fact that in market conditions, it is competitiveness
that determines the viability of an enterprise, the results of its functioning and devel-
opment perspectives. The complexity and multifaceted nature of this concept has led to
the emergence of a significant number of scientific approaches to its interpretation, each
of which focuses on certain key characteristics of competitiveness. Practical insights are
devoted to the publications D. V. Naherniuk (2016), who presented the main factors that
shape the competitiveness of restaurant enterprises; P. A. Fisunenko (2020), who formed
approaches to determining the competitiveness of an enterprise, etc. In addition, strate-
gic aspects of competitiveness have been worked out by such scientists as Z. V. Yurynets
(2015), I. V. Smolin (2015), 1. Levytska et al. (2023). It should be noted that in spite of
numerous studies, today, there is no unified understanding regarding the formation and
implementation of a competitiveness strategy for the restaurant business entities and
the systematisation of this area in the practice of implementing the activities of a restau-
rant chain, as well as its tools and performance indicators, which once again proves the
relevance of conducting this study.

197



CrpaTteriuamii Ta iHHOBALi/iHUIT PO3BUTOK 3aK/Ia/iB rOTEJIbHO-PECTOPAHHOrO OGi3Hecy
Strategic and Innovative Development of the Hotel and Restaurant Business

Unresolved issues. The relevance of the study lies in substantiating the provisions
on the development of theoretical foundations and developing practical recommenda-
tions for the methodological formation of the strategy for increasing the competitive-
ness of the restaurant business enterprises.

Aim and methods

The aim of the article is to ground theoretical provisions, develop methodological
approaches and practical recommendations for forming the strategy for increasing the
competitiveness of the restaurant business enterprises using a restaurant chain as a
case study.

Research methods. The research methodology is based on the hypothesis of the ef-
fectiveness and feasibility of applying the digital transformation strategy as the opti-
mal direction for increasing the competitiveness of a restaurant chain in modern con-
ditions. To develop this approach, statistical data are analysed to assess the dynamics
and structure of the Ukrainian restaurant services market, identify the main trends
in its development, and systematise theoretical approaches that allow identifying the
relationships between competitiveness factors and building a conceptual model of its
increase. Thus, the methods of semantic analysis, synthesis and induction are used
to formulate theoretical approaches. The method of systems analysis and synthesis
is applied to assess the relationship between competitiveness factors and develop a
model for its increase. Also, in turn, the method of historical and logical approaches is
used to outline the tasks and study the evolution of scientific views and their influence
on the essence of competitiveness and the features of its formation in the sphere of
restaurant services. Additionally, the method of economic analysis helps in assessing
the efficiency of resource use for a restaurant business entity. The use of a complex of
these methods ensure the comprehensiveness and reliability of scientific results and
the validity of the developed practical recommendations.

The information base of the study is domestic and foreign scientific works on the
restaurant business; analytical reviews and reports of industry associations; publica-
tions of domestic and foreign scientists on the issues of competitiveness of enterprises
in the restaurant services field; information resources of the Internet; resources of so-
cial network analytics and own observations.

Research results

Research into the competitiveness of a restaurant business entity is one of the key
tasks of the modern economic system. In the aspect of market relations and increasing
competitive pressure on the markets, the ability of enterprises to compete effectively
becomes a determining factor in their successful functioning and dynamic develop-
ment. The issue of competitiveness is particularly relevant for the restaurant business,
where competition traditionally has a high level of intensity due to the significant
number of market participants and relatively low barriers to industry entry.

The argumentation of the key provisions of the considered approaches provides
grounds to characterise the competitiveness of an enterprise as a complex comparative
characteristic that reflects the level of superiority across a set of performance indica-
tors used to assess an enterprise’s capabilities. These capabilities determine its success
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in a certain market in relation to the set of indicators of competing enterprises. Based
on this definition, it is possible to distinguish the main components of the competitive-
ness of an enterprise (Fig. 1).

comparison
with
competitors

target time
direction dimension

multiplicity
of evalhation
evaliation criteria
objects

Fig. 1. The main components of an enterprise’s competitiveness
Source: compiled by I. H. Ansoff and E. ]. McDonnell (1990), M. E. Porter (1985),
I. V. Smolin (2015)

Thus, the success of restaurant business enterprises in the competitive struggle is
determined by their ability to offer consumers a unique combination of these parame-
ters, which will allow them to form sustainable competitive advantages and implement
the chosen market strategy.

An effective strategy for increasing the competitiveness of a restaurant business en-
tity must take into account all aspects of the influence of the external and internal envi-
ronment, as well as potential opportunities and threats. The goal of implementing such
a strategy is to strengthen the enterprise’s ability to successfully compete in the market
of this industry based on the effective use of available resources, adaptability to market
conditions and maximum satisfaction of consumer needs. The programme for increasing
the competitiveness of a restaurant should combine price and non-price methods, while
considering the specifics of the target segment. Particular attention should be paid to
analysing the state and trends of the development of the restaurant services market: de-
mand dynamics, competitor activity, the emergence of new formats and concepts.

The main criterion for the competitive success of a restaurant is a clear position-
ing in the market that meets the expectations of target consumers and distinctly dis-
tinguishes the establishment from competitors. The formation of a market behaviour
strategy involves making interrelated decisions regarding this aspect (Figure 2).

To identify the competitive opportunities of the restaurant business entity, we
conducted a comprehensive assessment of the competitiveness of the “!FEST” restau-
rant chain. Thus, according to the financial results report, the net income from the sale
of products of the “!FEST” restaurant chain in 2023 amounted to UAH 161.6 million,
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which is UAH 93.3 million or a 2.37 rise than in 2022. Such a rapid revenue growth is
due to the restoration of demand for restaurant services after the lifting of quarantine
restrictions, as well as the opening of new establishments, as indicated in Table 1.

Target segment selection

Development of a Creating a unique wvalue
marketing mix proposition

Fig. 2. Market behaviour strategy
Source: compiled by A. A. Motsa, S. M. Shevchuk and N. M. Sereda (2022)

Tabl. 1. Revenue dynamics of LLC “!FEST” for 2019-2023, thousand UAH

. Growth rate
Indicator 2019 2020 2021 2022 2023 2023/2022, %
Net income
from product | 97 534,0 | 36824,6 | 42190,1 | 68361,5 | 161636,9 136,3%
sales
Other oper- 105,8 197,6 112,4 87,9 478,3 444,3%
ating income
Other in-
472,6 188,4 104,5 573,2 34,7 -93,9%
come
Total income 98112,4 37 210,6 42 407,0 69 022,6 162 149,9 134,9%

Source: compiled by L. Stryhul, V. Aleksandrova and T. Zhadan (2022)

The dynamics of income also directly affected the formation of the company’s fi-
nancial results. As evidenced by the data of the report on the financial results of this
restaurant chain, in 2023 “!FEST” received a net profit of UAH 1242.4 thousand, which
is 33.5% lower than in the previous year. It is worth noting that the financial result be-
fore tax increased by 9.3% and amounted to UAH 2431.1 thousand. The decrease in net
profit is mainly due to the increase in expenses, in particular, increased cost of goods
sold, other operating and other expenses (Stryhul et al., 2022).

To assess the effectiveness of a company’s activities, it is advisable to analyse rela-
tive profitability indicators — return on sales and return on equity.
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Tabl. 2. Dynamics of profitability indicators of LLC “!FEST” for 2019-2023

Indicator 2019 2020 2021 2022 2023
Sales profitability, % 2,67% 0,08% 2,87% 2,73% 0,77%
Return 22,34% 0,22% 11,35% 15,43% 2,37%
on equity, %

Source: compiled by L. Stryhul, V. Aleksandrova and T. Zhadan (2022)

As can be seen from Table 2, in 2023 the company demonstrated rapid growth in
its activity. Net income from sales increased 2.37 times compared to the previous year
and reached UAH 161.6 million. Overall, revenues increased by 134.9% to UAH 162.1
million. At the same time, the growth rate of expenses turned out to be higher, which
led to a 33.5% decline in net profit, falling to UAH 1.2 million. However, profitability
indicators deteriorated. Return on sales decreased from 2.73% to 0.77%, and return on
equity from 15.43% to 2.37%. In addition, according to the results of its own study of fi-
nancial statements and liquidity analysis, it can be said that the company has solvency
problems. The values of coverage, quick and absolute liquidity ratios are lower than the
regulatory ones. Therefore, the company’s perspectives will largely depend on the abil-
ity of the company’s management to develop and implement an effective financial and
market strategy, taking into account the challenges of the competitive environment.

The conducted competitive analysis of the restaurant chain makes it possible to
identify the following key competitive advantages of the restaurant business entity
“IFEST”: the uniqueness of its restaurant concepts, a strong reputation for food and
service quality, a high level of customer service in line with international hospitality
standards, and an active marketing strategy focused on both attracting new customers
and retaining loyal ones. The company leverages modern communication channels,
such as social networks, blogs and messengers, implements loyalty programs and or-
ganizes various events; synergy from the effect of scale, which allows optimising costs
and business processes through centralised management, joint purchasing and pricing
policies, as well as cross-marketing between the establishments of the chain.

At the same time, the analysis of competitive positions also revealed certain weak-
nesses of the company that need improvement: insufficient level of digitalisation of
activities, high employee turnover, dependence on tourist flows, limited space of es-
tablishments, underrepresentation in regions outside Lviv, since most of the “!FEST”
establishments are concentrated in Lviv, and only a few are represented in other cities
of Western Ukraine. Given the ambitious plans for the development of the network, the
company should more actively enter new regional markets.

Thus, the analysis made it possible to identify and systematise key problem areas
in the activities of the company “!FEST”, which limit the realisation of its competitive
potential. On the operational level, shortcomings include underdeveloped digital com-
munication with guests, insufficient business process automation, and outdated equip-
ment and infrastructure. In terms of human resources, high staff turnover remains a
pressing issue.

Based on these findings, both theoretical generalisations and practical recommen-
dations are considered necessary.

In order to maintain competitive advantages and increase market share, the hold-
ing company “!FEST” needs to develop and implement a comprehensive strategy for
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increasing competitiveness, which will cover all key aspects of the company’s activ-
ities — organizational, personnel, production, marketing, financial, innovative, etc.
Based on the analysis of the company’s activities, its competitive positions and the
results of expert interviews, a number of strategic measures were proposed to increase
the competitiveness of “!FEST”.

Definitely, the company critically needs to catch up with competitors and industry
leaders in the digitalisation sphere. This requires the development and implementa-
tion of a company-wide digital strategy, including a phased transition to electronic
document management, automation of key processes and increased reliance on da-
ta-driven decision-making.

The primary task should be to create a unified omnichannel ecosystem for inter-
acting with guests. Another priority area of digitalisation should be the introduction of
modern front-office and back-office automation systems. This will speed up the service
process, minimise the human factor, optimise business processes and, as a result, in-
crease the operational efficiency of establishments. Table 3 identifies and groups the
expected effects of the digital transformation of the restaurant chain under study. Ac-
cording to industry experts, comprehensive digitalisation of a catering establishment
can increase revenue by 15-20% and reduce operating costs by 10—-15%.

Table 3. Expected effects of the digital transformation of the restaurant chain “!FEST”

Tool Expected results Potential
economic impact
Mobile application | Increase in the number of orders by Additional revenue
development 20-30%; Increase in the average check 15-25 million UAH
by 10-15%; Reaching new customer
segments
Website modern- 50-70% increase in traffic; 5-7% Additional revenue of UAH
ization increase in order conversion; Increased | 5-7 million
frequency of repeat visits
Front office auto- Acceleration of table turnover by 15— Additional revenue
mation 20%; Reduction of errors by 80-90%; 10-15 million UAH; Cost
Savings for self-employed waiters by savings 2—3 million UAH
30-40%
Back-office auto- Reduction of waste and losses by Cost savings of UAH
mation 10-15%; Reduction of warehouse 3-5 million; Release of
inventories by 20-25%; Optimisation of | working capital of UAH
staff work schedules 5-7 million

Source: compiled by the author

A promising niche may also be the provision of catering services on an outsourced
basis. Entering the B2B segment will allow not only to smooth out seasonal fluctua-
tions, but also to gain a reputation as a reliable partner in adjacent industries. At the
same time, it is necessary to develop a strategy for entering promising foreign markets.
Given the historical and mental ties, the first direction may be to expand the presence
in neighboring European countries: Poland, the Czech Republic, Slovakia, Hungary,
Romania.
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In the financial projection, the strategic goal of “!FEST” should be sustainable prof-
itable growth that will increase the company’s value for shareholders. for this goal may
include: 20-25% annual revenue growth, achieving an EBITDA margin of 20-22%, a
2-2.5 times increase in net profit by 2030; an increase in Return on Invested Capital
(ROIC) from 12% to 18%.

According to preliminary calculations, the total amount of capital investments for a
5-year perspective may amount to UAH 100-150 million, allocated to the digitalization
of business processes, upgrading of the material base of institutions, and marketing
activities. It is also important to ensure diversification of financing sources: along with
reinvesting profits, attract credit resources, private investments, and funds from bond
placement. Achieving these financial goals will require significant changes income and
expense management policies. The offered strategy for increasing competitiveness is
certainly ambitious and large-scale. Its implementation will require significant invest-
ment, management, and personnel resources from the company “!FEST”.

A separate focus should be on change and risk management. Transferring business
to “digital rails”, transforming business processes, restructuring corporate culture —
all these challenges established practices and competencies. To minimise the risks of
disruption of strategic initiatives, it is recommended to form a register of potential
threats for each project at the initial stage. These may include, in particular, a shortage
of investment resources, the outflow of key specialists, disruptions in supply chains,
conflicts with landlords, force majeure events, etc.

Thus, the developed strategy for increasing the competitiveness of the “!FEST”
restaurant chain covers all key aspects of the company’s activity. It combines ambi-
tious breakthroughs and long-term goals with clear metrics and a balanced system of
indicators. For each functional area, concrete actions have been identified to eliminate
bottlenecks, unlock internal potential, and leverage market opportunities. It is import-
ant that these measures are interconnected and complementary, so their synergistic
effect will ensure a comprehensive transformation of the company’s business model.

Conclusions and discussion of results

The operationalisation of the theoretical basis was carried out on the basis of se-
mantic approaches formulated in the scientific literature to the definition of the term
“enterprise competitiveness”. Thus, competitiveness is considered in the study as the
ability of a business entity to offer consumers services that are of greater value to them
than the services of competitors. In turn, the key positive point of the value approach
is the concentration of attention on the needs and demands of consumers as the main
guidelines for ensuring competitiveness, which corresponds to modern trends in the
development of competitive relations, characterised by the increasing importance of
non-price competition and growing demands for individualised offerings.

Basic problem spheres in the activity of the selected restaurant business entity
“IFEST” were identified and systematised, which limit the realisation of its competi-
tive potential. At the operational level, these include the underdevelopment of digital
channels of interaction with guests (lack of a mobile application and a fully functional
website), insufficient automation of business processes (menu management, invento-
ry, logistics, calculations), and the obsolescence of some equipment and infrastructure
of establishments.
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A holistic strategy was defined and formed to strengthen the competitive positions
of the “!FEST” restaurant chain in the national market for the period until 2030. Its cor-
nerstone was recognised as the digital transformation of key business processes based
on Industry 4.0 technologies.

Thus, the selection of the digital transformation strategy as the optimal approach
to increasing the competitiveness of the “!FEST” restaurant chain was grounded
through a weighted scoring method. This method enabled the comparison of alter-
native strategies (digitalisation, market development, product development) across
seven key criteria: compliance with goals, resource availability, risks, economic effect,
flexibility, synergy with current initiatives, and stakeholder acceptance. It was proven
that digital transformation best meets the strategic priorities of “!FEST” in terms of
innovative leadership, service personalisation, and operational efficiency. In spite of
the high initial investments, it can provide the most tangible and sustainable increase
in competitiveness and become the basis for the implementation of other strategic
initiatives of the company.

The scientific novelty lies in improving the concept of “competitiveness of a restau-
rant business enterprise” by studying the specific characteristics of the industry in
modern market conditions. Furthermore, a methodological approach was developed
for the comprehensive assessment of a restaurant chain’s competitiveness, based on
an integral indicator that incorporates both financial and non-financial performance
metrics.

Therefore, the issue of competitiveness of the restaurant business entities is quite
broad, in particular, the methodology and testing of reflectometry tools in the long-
term perspective of this business industry, especially in foreign markets, which will be
supplemented by practical insights from restaurant business entities, which is a prom-
ising direction for further scientific research, requires thorough and deep studying.
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®OPMYBAHHS TA PEAJI3AILIS CTPATETI NIIBULLEHHSA
KOHKYPEHTOCIIPOMOJXHOCTI CYB’EKTA PECTOPAHHOTO BI3HECY

AKTyanpHicTh. Y Cy4acHMX KPU30BMX YMOBAxX HeCTaOiIbHOTO, OMHAK AMHAMIYHOTO PO3-
BUTKY PUHKY PECTOPAHHUX MTOCTYT Po6ieMa MigBUIEeHHSI KOHKYPEHTOCIIPOMOXKHOCT Cy0’eKTiB
pecTopaHHOro 6i3Hecy HabyBae 0COGIMBOI aKTyaJlbHOCTI. PecTopaHHa raay3b € OfHi€lo 3 Haii-
61/bII UyTAMBUX O 3MiH CIIOKMBUMX HACTPOIB, CYYaCHMUX TeHMeHIIil, e(KOHOMIUHMX KOJMMBaHb
Ta TEXHOJIOTIYHMX iHHOBAIlii1. YCITiX Ha I[bOMY PMHKY BU3HAYAETHCS 3JaTHICTIO KOMITaHii CTpiM-
KO pearyBaTu Ta aJalTyBaTUCS OO HOBMX BUK/IMKIB, IPOMOHYBATU YHIKaIbHMIT MTPOAYKT i 3a-
6e3revyBaTy BUCOKY SIKiCTb OOCIYTOBYBaHHS. B yMoBax maHzemii, BOEHHUX [iii Ta MOZAIBIINX
TpaHcdopMalliif CrIOKMBUOI TTOBEiHKY caMe KOHKYPEHTOCIIPOMOXKHICTh CTa€ KIIOUOBUM (ak-
TOPOM BIDKMBAHHS Ta PO3BUTKY Cy0O’€KTiB pecTopaHHOTO 6i3Hecy. Ha ocobnmBy yBary 3aciyro-
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BY€ JOCTiIKEHHSI CTpaTeriii MmigBUIeHHSI KOHKYPEeHTOCITPOMOXKHOCTI MepeskeBUX OIepaTopiB
pPEecTOpaHHOI'O PUHKY, SIKi BOJIOAIIOTh 3HAYHMMM pecypcaMy Ta MOTeHIiaIoM JIJIsl BIIPOBaIsKeH-
Hs iHHOBaIIiit. BomHouac macuiTabu gisyIbHOCTI i CKIagHicTh 6i3Hec-MpoIieciB CTaBASITh Mepes
HMMM JI0IaTKOBI BUKIMKM B YIIPaBJIiHHI SKICTIO MOCTYT Ta eeKTUBHICTIO omnepalliii. Tomy po3-
pPO6JIeHHST HAYKOBO OGIPYHTOBAHMX IMiAXOMiB M0 GOpMyBaHHS Ta peasisallii crparerii migBu-
IIeHHST KOHKYPEHTOCITPOMOXKHOCTI Cy6’€KTiB pecTOpaHHOTO 6i3HeCY € aKTyaJlbHUM i 6e3repeps-
HMM 3aBJIJaHHSIM Cy4acHOi €eKOHOMIiYHOi HayKy Ta MPAKTUKU MeHemKMeHTy. Mera i meTomu.
MeTa CTaTTi MOMSITAE Y OCTIIKEHHI CYTHOCTI Ta OGIPYHTYBaHHI TEOPETUUHMX TOJIOKEHb, PO3-
pO6IeHHI MEeTOIMYHMX TiTXO/iB Ta MPAKTUUYHUX PEeKOMEeH/alliil momo GopMyBaHHS CcTpaTerii
ITiIBUIIIEHHSI KOHKYPEHTOCITIPOMOXKHOCTI ITiAIIPMEMCTB pecTopaHHOro 6isHecy. [HTepripeToBaHa
JUTST TOCTiIKeHHST HAayKOBa TeMaTuKa 06yMOBM/IA BUKOPUCTAHHS 3araibHOEKOHOMIUHMX, aHa-
JITUYHUX Ta CTATUCTUYHUX METO/IB, 10 TO3BOIWIM BUSHAUUTHU TEOPETUYHI MiIX01M i TOOYmy-
BaTU riMOTeTUYHNIT iIHCTpYMeHTapiit JoTimKeHHs, chopMyBaTH BiIIOBIgHY CUCTeMY CcTpaTerii
MiIBUIIEHHS KOHKYPEHTOCITPOMOXKHOCTI Cy0’eKTa pecTopaHHOTO 6i3Hecy. PesyabTraTn. [IpoaHa-
JIi30BaHO OTPUMaHi pe3yJIbTaTH, SIKi TOJISTAl0Th Y PO3BUTKY TEOPETUUHMX 3acajl Ta PO3pO6IeHH]
MPaKTUYHMUX peKOMeHZaliil 1moao GopMmyBaHHS cTpaTerii MiJBUIIeHHS KOHKYPEHTOCITPOMOK-
HOCTi TiATIPMEMCTB PECTOPAHHOrO 6i3Hecy. PO3IIISTHYTO Ta YIOCKOHAIEHO BU3HAUEHHS ITOHSITTS
«KOHKYPEHTOCIIPOMOYKHICTb Cy0’€KTa PECTOPAHHOTO 6i3Hecy» 3 ypaxyBaHHSIM criennudiky ramysi
i cyyacHMX TeHZEeHIIi/i pO3BUTKY PUHKY. 3aIIPOTIOHOBAHO METONMYHMIA MiXiJl 1O KOMIUIEKCHOI
OL[iHKM KOHKYPEHTOCIIPOMOXXHOCTi Mepeski pecTopaHiB Ha OCHOBi iHTerpajbHOTO NOKa3HMKA,
mo BpaxoBye (iHaHCOBI Ta HediHAHCOBI acmeKkTH HisSTbHOCTI cy6’ekTa pecTOpaHHOTO Gi3Hecy.
OGIPYHTOBAHO AOIIbHICTh 3aCTOCYBaHHS cTparterii nudpoBoi TpaHchopmariii Ik ONTUMaTb-
HOTO HaIpsiMy MiABUILEHHS] KOHKYPEHTOCIIPOMOKHOCTI MepeXi peCTOpaHiB y CyyaCHUX YMOBaX.
[TepcnieKTMBaMM MOLAJBIIMX JOCTIIKeHb € IPYHTOBHE OIpaljloBaHHS MeTOJ0JI0ri1 Ta arpobariis
cTparerii miaBUIEHHSI KOHKYPEHTOCIIPOMOKHOCTI Cy6’eKTa pecTopaHHOTO 6i3Hecy, sIKi JOMmoB-
HSITBCSI TPAKTUYHUMM Cy4aCHMMM iHcaiiTamu 1i€i chepu i 30BHiMHIMY akTOpamy. BUCHOBKU
Ta o6roBopeHHs. [IpoBeieHe MOCTiIKeHHST MTPOAEMOHCTPYBAIO aKTyaJIbHICTh 3aIPOTIOHOBA-
HUX 3aXO[IiB /IS TiIBUIIEHHSI KOHKYPEHTOCIIPOMOXKHOCTI Cy6’eKTa pecTopaHHOTro 6i3Hecy, po3-
pob6iieHo cTpareriio A Mepeki pecropaHiB «!FEST», a Takosk 06I'pYHTOBaHO BMOGip ONTHMMAaIb-
HOTO CTpaTeTivyHOro ITiaxomy. BukopuctaHi B OCTiIKeHH] qykepesia MiATBePIsKYIOTh BaXK/IMBICThb
dbopmyBaHHs Ta peamizanii cTpaTerii miABUIIEHHS KOHKYPEHTOCITPOMOXKHOCTI Cy6’€KTa pecTo-
paHHOro 6i3Hecy.

Knouoei cnosa: pecropaH, eeKTUBHICTb, KOHKYPEHTOCITPOMOXKHICTh, peCTOpaHHMIi 6i3-
Hec, CTpaTerist, yIpaBJliHHS SIKiCTI0, PO3BUTOK ITiIIIPUEMCTBA.
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AxTyanbHicTb. CyyacHMii eTan pO3BUTKY IOTeIbHO-PECTOPAHHOTrO Gi3Hecy B YKpaiHi xa-
PaKTepPU3YEThCS HEOOXiAHICTIO ajarTalii 1o HOBUMX €KOHOMIYHMX Ta COIliaJIbHUMX YMOB, KOJIU
MiATPUEMCTBA Iiel rasysi akTMBHO HIYKAIOTh CIIOCOGM MiIBUINEHHS CBOEI KOHKYPEHTOCIIPO-
MOXKHOCTI. Bask/iMBY posib y LIbOMY IIpOlLieci BifirpaloTh iHpopMalliiiHi TeXHOOrii, sIKi J03BOISI-
10Th He TUTbKM TIOKPAIyBaTy 00CTYTOBYBaHHS KIIi€HTIB, a i1 ONTKMi3yBaTH BHYTPIIIHI TPOLIeCcH,
36inbiryBaTi eheKTUBHICTh 6i3HECY Ta CTBOPIOBATY HOBI MOXK/IMBOCTI ISl 3aTyU€HHSI CITOKU-
BauiB. BripoBaiskeHHs cyyacHux IT-pilieHp, TakKuX SIK aBTOMAaTKU3alIlisl YIIPaBIiHChbKUX MTPOIIECiB,
uudposi wiatdopmu st GPOHIOBAHHS, IHTErPaIlisl CUCTEM YIPABIiHHS B3aEMOIEI0 i3 KITi€H-
TaMu, CTA€ CTPATETiYHO BAKIMBMUM (HAKTOPOM PO3BUTKY TOTETHHOIO Ta PECTOPAHHOTO Gi3Hecy
B VkpaiHi. MeTa mocmimskeHHs. JI0CTiIKeHHS 1IbOTO MUTAHHS Mepeadavyae aHATITUYHOTO BU-
BUeHHs BIUIMBY IT Ha KOHKYPEHTOCIIPOMOXKHICTb TOTEJIbHO-PECTOPaHHMX MiATPUEMCTB B YKpa-
iHi. T0JI0BHOIO TiTIOTE3010 € Te, IO iHTerpailis HOBiTHIX iHGOPMAaLiiHUX TEXHOJIOTii J03BOJIsIE
3HAYHO MiABUIIUTY e(PeKTUBHICTb POOOTHM ITiATIPUEMCTB, ITOJIETIIYE B3a€EMO/IiI0 i3 KJIieHTaMu Ta
CTBOPIOE T0JJATKOBI MOSK/IMBOCTI JIJII PO3BUTKY B yMOBaX Cy4aCcHOI eKOHOMiUHOi cuTyarlii. Y xofi
JIOCTiIKeHHST aHAUTi3YEThCS, SIK KOHKpeTHi IT-iHCTpYyMeHTH CIPUSIIOTh TTOKPAIeHHIO 06CIyTOBY-
BaHHS, ONTUMI3allii omepaniiiHuX BUTPAT i CTBOPeHHIO HOBUX 6i3Hec-MOxkInBocTelt. MeTomu
JocaigkeHHs. 151 aHani3y ebeKTUBHOCTI BUKopucTaHHs IT y roTesibHO-pecTopaHHOMY 6i3He-
ci YkRpaiHM 3aCTOCOBYIOTHCSI Pi3Hi MeTOIM, BKIIOUAIOUM aHasIi3 HAayKOBUX MyOJiKalliil Ta yite-
paTypHMX AKepell, BUBYEHHS iCHYI0UMX TeHJeHlliii, a TakoX eMIIipnyHi goctigxkeHHs. [Ipocre-
SKYIOTBCS YCITIITHI MPaKTUKY BIIpoBazykeHHs [T-pilleHsb y 3aknazax TOCTMHHOCTI, 3AiJiCHIOETHCS
CTAaTUCTUYHUI aHaJi3 PUHKY, SIKMUII TO3BOJISIE BUSIBUTYU KJTIOUOBi (hakTOpM, 110 BIUIMBAKOTH HA
ITiIBUIIIEHHS] KOHKYPEHTOCITPOMOKHOCTI MignpueMcTB. Pe3ymbraTu. Y pe3ynbTaTi JOCTiIKeH-
Hs 6y/I0 BM3HAUYEHO OCHOBHiI TUIM iHGOpPMAIiiHMX TEeXHOJIOTii, SIKi BUKOPUCTOBYIOThCSI B T'O-
TeJIbHOMY Ta PeCTOPAaHHOMY 6i3Heci. BripoBaisKeHHST I[MX TEXHOJIOTiii Jae 3MOTy 3HAYHO TiABU-
LIUTY KOHKYPEHTOCIIPOMOKHICTh MiJIIPUEMCTB Ha PUHKY, MiABUIIUTH PiB€Hb 0OCTYTOBYBaHHS
Ta PO3IIUPUTU KIIEHTCHKY 6asy. Pe3ynbraTu MOKas3yioTh, 10 Y TOTEJIbHO-PECTOPaHHii cripasi
Vkpainu IT cTanu KpUTUUYHUM iHCTPYMEHTOM afarTallii 0 cydyacHUX BUKIMKIB i TpaHcopma-
1ii 6i3Hec-mopeseli. BUCHOBKM Ta 06roBOpeHHs. J[0CTiIKeHHS TiaTBepamio, 1o inpopma-
LiJiHI TEXHOJIOTiI MOXYTb CTaTU BaXKJIMBMM UMHHUKOM MiIBUIIEHHS KOHKYPEHTOCIIPOMOYXHOCTI
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rOTebHO-PeCTOPaHHUX MigNPUEMCTB B YKpaiHi. BoHM H03BOJSIOTh 3a6e3neunTy edekTuBHE
YIPaBIiHHS, TOKPALUTY KIi€EHTChbKe OOCTYTOBYBaHHS, 3HM3UTM BUTPATU Ta 3poOUTHU OizHecC
6i/bIII THYYKMM Y pearyBaHHi Ha 3MiHM PMHKOBOI cuTyallii. BipoBamkeHHS cydacHUx IT-iHCTpy-
MEHTiB MO3UTUBHO BIUIMBA€E Ha PO3BUTOK HOBUX MOCTYT i MOKJIMBOCTe Jis1 Gi3Hecy, a Takox
CTBOPIOE CIIPUSTAUBI YMOBU [IJIS 3a7y4yeHHsT HOBUX KIIi€HTiB. [IJi TTOAAIbIIOTO YAOCKOHATEH-
H 11i€i chepu B YKpaiHi BaXKIMBO MPOJOBKYBATH iHBECTYBATU B iHHOBAIiliHi TEXHOJIOTI1, TaKi
SIK IITYYHMIT IHTEJIEKT Ta iHTepHeT pedeii, [0 3MOXKYTb Lie Gi/bllle ONTUMi3yBaTU POOOTY Iif-
MIPUEMCTB Ta MigBUIIUTY edeKTUBHICTbh 0OCTYTOBYBAHHS KIi€HTiB. [lepcleKTUBY MOJaIbIINX
JOCTiIKeHb 30CePeIKyIOThCST Ha MOIIYKY HOBUX iHHOBAIlIMHMX TTiXOMiB i TEXHOJIOTiN [JIs i -
BUIIeHHS e()eKTUBHOCTI BUKOpUCTaHHS IT y roTebHO-pecTopaHHOMY 6i3Heci, pO3BUTKY HOBUX
uM@pPOBMX iIHCTPYMEHTIB J1s1 YIIPaBIiHHS Ta 06CTYTOBYBaHHSI KIi€HTIB, a TAKOX Ha iHTerparii IT
3 iHmMMu Gi3Hec-TporiecaMy I7sl CTBOPEHHSI KOHKYPEeHTHUX ITepeBar.

Kntouoesi cnoea: rotenbHUii 6i3Hec, aHaMiTHKa, IUGPOBi3allis eKOHOMiKM, PecTo-
paHHMIT 6i3HEC, HOBITHI TEXHOIOTi1, KOHKYPEHITisl.

AKTyanpHiCTh IPOGIEMU

ITocmaroska npobaemu. Y cydacHUX yMOBax IMGpoBi3allii eKOHOMIKM Ta CTPiMKO-
ro po3BUTKY iHbopmanuiitHux TexHonoriit (IT) rorenbHO-pecTopanHa cdepa Ykpainu
IOCTaE Iepen HeoOXigHICTIO olepaTMBHOI amariTailii 10 HOBUX PUHKOBUX BUKIIVKIB.
3pocTaHHS KOHKypeHIii, TpaHchopMmallisi CIoXMBUMX OYiKyBaHb, @ TAaKOX Harasb-
Ha noTtpeba y MiJBUIEHHI SKOCTi 06CTYyrOoBYBaHHS Ta e(eKTUBHOCTI OGi3Hec-Ipoiie-
CiB 3yMOBJTIOIOTh BasKJIMBiCTh BIIPOBAKeHHS iH(GOPMAIliifHMUX PillleHb HA BCiX PiBHSIX
(byHKIIIOHYBaHHS MiAITPUEMCTB TOTEJIbHO-PECTOPAHHOTO TOCIIOAAPCTBA. BUKOpMCTaH-
Hs cyyacHux IT-pimeHpb 3ab6e3rieuye He juile aBTOMATM3allil0 BHYTPIIIHIX MMPOIIECiB
Ta olepaTMUBHE YITPABJIiHHS, a Vi CIpHUSIE ONTUMIi3allii MapKeTUHIOBOI ITOMITUKM, T10-
KpallleHHIO KIi€HTChKOTO MOCBimy i (popMyBaHHIO JOBTOCTPOKOBUX KOHKYPEHTHUX
nepesar. CraHom Ha 2025 pik B YKpaiHi femasi Gisblie roteniB i pecTopaHiB BIIpoBa-
IkytoTb CRM-cucTeMu, OHIalH-6pOHIOBaHHS, IMAPOBi miaTdhopMu 115 3aMOBJIEHbD,
MOOGIIbHI TOJATKM Ta aHATITUUHI CUCTeMMU IJis1 0OPOOKM KIi€HTChKUX maHux. I[Iporte
piBeHb 1MdpoBi3allii 3aneXXnTh Bif perioHy, macuraby 6isHecy, GiHaHCOBUX PeCypciB
Ta CTpaTerivHoro 6avyeHHs KepiBHMIITBA. baraTo 3akjafiB 3yCTpivuarOThCs i3 TAKUMMMU
npobiemMamiu, SIK BiICYTHiCTh iHTerpoBaHoi MpoBoi cTparerii, HecTaua KBasigiko-
BaHux IT-kaznpiB, oomexkeHe dhiHAHCYBaHHS Ta HU3bKUIT piBeHb MPPOBOI rPaMOTHO-
cTi mepcoHasTy. B yMoBax IMHaMiuHOrO pO3BUTKY IIM(PPOBUX TEXHOIOTi YKPaiHChKMIA
PUMHOK TOTeIbHO-PECTOPAHHOIO TOCIIOAPCTBA Ille He aJalToBaHuii A0 e(eKTUBHOTO
BukopuctaHHs IT sk iHCTpYMeHTY [Jig 3a6e3meueHHs] KOHKYPeHTOCITPOMOsKHOCTi. He-
3Ba’kKalouM Ha OKpeMi ycITixu B MdpoBiit TpaHcdopmaliii, ramysb CTUKAEThCA i3 ¢pa-
IMEHTApHICTIO iHiI[iaTUB Ta BiZICYTHICTIO CMCTEMHOTO MiAXOAY 10 OLIiHKYM BITPOBa/IsKeH-
H4 IT i jioro BIIMBY Ha KOHKYPEHTHi NO3MLiI OigNpueMcTB. Y HAYKOBOMY KOHTEKCTi
po6JIeMa YCKIaJHIOETHCS BiICYTHICTIO y3araJibHEHOI aHATITUUHOI KaPTUHU PO3BUTKY
IT y raymysi Ta HEIOCTATHICTIO KOMIUIEKCHUX HOCTiIKeHDb IJISI OIiHKY e(eKTUBHOCTI
uudpogisanii. OTKe, HMHI BUHMKA€E HarajbHa MOTpeda y 3MAifiICHEHHI KOMIUIEKCHOTO
aHAJTITUYHOrO AOC/iIKEHHS CydyacHOTO CTaHy Iu@poBisamii ykpaiHCbKOTO roTesib-
HO-pPeCTOPaHHOTO PMHKY 3 aKI[EHTOM Ha BUSBJIEHHS Pojli iHGOPMAaLiiTHUX TeXHOIOTii1
SIK KJTIOUOBOTO UMHHMKA KOHKYPEHTOCIIPOMOXKHOCTI. Takuit migxin 103BOMUTD ifeHTU-
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(ikyBaTy ocHOBHI TeHeHIIii, 6ap’epu Ta moreHian [T-po3BUTKY raaysi, a TaKOX po3-
pOOUTHY MPaKTMUHI peKOMeHalii o0 MiABMUIIeHHS e(eKTMBHOCTI BIIPOBAIKEHHS
MdpoBUX pilieHb. PO3B’I3aHHSI OKpeCIeHOoi MpobyieMy CIPUSITUME 3Mil[HEHHIO I0-
3UIIiif HAITiOHAJIbHOTO rOTeTbHO-PECTOPAHHOTO 6i3HeCy SIK Ha BHYTPIilIHbOMY, TakK i Ha
MiKHapOIHOMY TYPUCTUUHOMY PUHKY.

CmaH eusueHHs npobiemu. CydacHi DOCTIIKEHHS 3 MiJHITOI TEMaTUYHOI CIIPSIMO-
BAHOCTi MawTh MDKIMCUMUIUIIHAPDHUIA XapaKTep Ta MigKPecal0l0Th CTpaTeriyHe 3Ha-
YeHHs iHTeJIeKTyaIbHOI aBToOMaTM3aI1lii B KOHTeKCTi ndpoBoi TpaHchopMaliii yrpas-
JIIHHSI TOTeJIbHO-pecTopaHHoi cripaBu (bosi Ta iH., 2022).

3o0kpema, y cdhepi TypusMy i FOCTUHHOCTI iHTEHCMBHO BUBUYAETHCST BIUIUB MITYYHO-
ro iHTeJIeKTy Ha MOBeAiHKY CIIOKMBAUIB Ta ixX ouikyBaHHS 1070 cepsicy (baniT, 2022),
110 6e3IocepeIHbO MOB’I3aHO 3 e(eKTUBHICTIO IM(MPOBUX KaHAIIB 00CTyTOBYBaHHS Ta
L[iHHICTI0O OTPMMAHOTO JOCBiAy.

Hocnigxxenus: M. I'puiienko (2023) migTBepaKyIOTh, [0 BIPOBaikeHHsS Al B pec-
TOpaHax IiJIBUIIYE TOYHICTb 0OCITYyTOBYBAaHHS, TI€PCOHAI3alIiI0 i IIBUIKICTb IIPUITHSIT-
T4 pimmeHb. AHasi3 mpari Kagau Ta iH. (2022) mokasye, 1m0 undpoBiszallis yrpasaiHHI
BiTUM3HSIHMMM OpraHiszanisiMu, BKIouHO 3 HoReCa, 1mie repebyBae Ha eTarli iHCTUTY-
1iiTHOTO (POPMYBaHHS: iCHYIOTh CYTTEBA perioHaJibHA HEPiBHOMIPHICTh JOCTYIY 0
uMdpoBUX pillleHb, HediluT KBadipikoBaHUX KaapiB i o6MekeHi iHBeCTUIiiiHI MOK-
nuBocTi. [Torpu 1ie, CIIOCTEPIra€ThCst akKTMBHE BUKOpMCTaHHS SMM-TexHOmoTii, nyd-
pOBUX TAT(OPM, eIeKTPOHHMUX MEHIO Ta MapKeTUMHTOBUX iHCTpyMeHTiB (BOBIII Ta iH.,
2022), 1110 CTBOPIOE TIepeayMOBM /ISl MiABUIEHHS BIIi3HABAaHOCTI GpeHy, orepaTuB-
HOTO pearyBaHHSI HAa 3alUTU KIi€HTIB Ta GopMyBaHHSI iHHOBALiIfHOI KOHKYPEHTHOL
nepeBaru. HuHi gy YKpainu y BOEHHMX YMOBax, sIK 3a3Havae M. ['puienko (2023),
3pOCTAa€ 3HAUEHHS THYYKOCTi Ta aJlanTUBHOCTI IMGPOBUX CUCTEM Y TOTEIBHOMY T'OC-
MoJapcTBi. B OCHOBHOMY IOCTIAHMKM aKIIeHTYIOTh Ha CTpaTerivyHOMY BILIMBI iHTeneK-
TyaJIbHOI aBTOMAaTHM3allii Ha CepBiCHY HisZTbHICTh Ta 3MiHi CTaBJ€HHS CIIOKMBAYiIB O
Al-TexHosoriii y Typusmi (Gondaliya & Sharma, 2023).

V daxoBiii miTepaTypi 30KpemMa Bil3HAYA€THCS, 1[0 Cy4aCHMI TOTeTbHO-PecTopaH-
HMit 6i3Hec B YKpaiHi akKTMBHO pearye Ha BUK/IMKMU I[MAPOBOI ernoxu, 3aCTOCOBYIOUN
SMM-texnosorii (banit, 2022), po3BMBawOUM cTparerii gigxkuTan-mapkeTuHry (bosin
Ta iH., 2022), aganTtyoun 6i3HeC 70 HOBUX YMOB BilfHU Ta OPi€HTYIOUMCH HA €BPOTIET-
cbKmit mocBin. BogHouac BiTum3usiHi aBTopu (I'puienko, 2023; XKagan Ta iH., 2022)
MiAKPeCTIOITh HAsIBHICTD YMCIEHHUX BUKJIMKIB, TIOB’SI3aHMX i3 HECTavelo iHBeCTUIIi,
KaZ[poOBOTO MOTeHIlia/ly Ta HePiBHOMiPHOTO PO3BUTKY MO perioHax. TakKMM YMHOM, iH-
(opmaliiitHi TexHOMOTii PO3IIAAAIOTHCS He Juiie SIK iHCTPpYMeHT aBToMaTu3allii, a sik
CTpaTeriuHuii pecypc 3abe3rnevueHHsI KOHKYPEHTHUX MepeBar, iHHOBalliifTHOTO PO3BUT-
Ky Ta afanTailii 1o HOBUX COI[iaJIbHO-eKOHOMiUYHUX YMOB.

HeBupimeni nuranH4. [ligHgaTe y IPONIOHOBAHI CTATTi TEMaTUYHE CIPSIMYBaHHS
OXOILTIOE TTMTAHHS OA0 MOTPEOV aHAITMYHOIO aHaIi3y TOTO, SIK piBeHb MG poBisa-
1ii BIUIMBA€E Ha KOHKYPEHTHY MO3MUILil0 MiJITPMEMCTB Y TOTE/IbHO-PECTOPaHHIN Tramy-
3i. 30KkpeMa, UM iCHYE CTATUCTUMYHO 3HAUYIMIT B3a€EMO3B’SI30K MiX BIIPOBaIyKEeHHSIM
iHbopMauiitnux TexHosoriii (CRM, ERP, HRM, cucteM MOGiJIbHOIO GPOHIOBAHHSI,
€JIeKTPOHHOTO MEeHI0, UaT-60TiB) i 3poCcTaHHIM HMPUOYTKOBOCTI, 36iIbIIEHHSIM JIOSTb-
HOCTi KJIi€HTiB a00 3HVDKEHHSIM eKCIUTyaTalliffHMX BUTPAT; SIKUMM € KITIOUOBi 11 po-
Bi iHCTPYMEHTH, 1[0 CbOTOAHI PeaJibHO BUKOPUCTOBYIOThCS B YKpaiHi. IIpobaeMHUM
€ TaKOX MUTAHHS IIOA0 AHATITUYHOTO aHaJi3y pe3ylbTaTUBHOCTI BIPOBAIKEHHS iH-

209



CrpaTteriuamii Ta iHHOBALi/iHUIT PO3BUTOK 3aK/Ia/iB rOTEJIbHO-PECTOPAHHOrO OGi3Hecy
Strategic and Innovative Development of the Hotel and Restaurant Business

(opmariiinux TexHosorii y pisHux perionax Ykpainu. 3okpeMa, morpebye OKpeMoro
PO3IVISITY MUTAHHS CTOCOBHO TOTO, UM iCHY€E AMCOaIaHC MK BeJIMKUMMU TYPUCTUIHUMMA
uentpamu (Kuis, JIBiB, Omeca, XapKiB) y piBHi IT-ocHaleHHSI.

Vci 11i HeBUpilIeHi MUTAHHS TOTPeOYIOTh KOMITIEKCHOTO ITiIXOAY Ta TOUTYKY OITH-
MaJIbHUX pillleHb, 110 AO3BOJUTD MOKPALIUTIA KOHKYPEHTOCIIPOMOXKHICTb TOTETbHUX
i pecTopaHHUX TiATIPMEMCTB B YKpaiHi, MiaABUIIyIOUK iX e(eKTUBHICTD Ta 3a6e31euyio-
YU CTAJIUI PO3BUTOK Y CYYaCHMUX YMOBAX.

MerTa i MeTOOM JOCTiI)KeHHS

Mema cmammi monsira€ B aHAJIITMYHOMY aHali3i Cy4yacHOTO CTaHy i TeHAEeHLii
MI0/I0 BIIPOBAKeHHS iHQOpMAIliifHUX TEXHOJIOTiH Y MisUIbHOCTI TOTe/IbHO-pPeCcTOpaH-
HUX TigTpueMcTB YKpaiHu, a TAaKOX B OGIPYHTYBaHHI IXHbOTO BILIVMBY Ha PiB€Hb KOH-
KYPEHTOCITPOMOKHOCTI B yMoOBax 1udpoBoi TpaHchopmaliii eKOHOMIKM Ta 3pOCTaio-
YMX BUKIMKIB 30BHIIITHBOTO CepegoBMUIIA.

MeTO[0/I0TiYHOI0 OCHOBOI NOCIIIKEHHS € aHaJliTMKa J>kepesl HayKoBoOl JiTepa-
TYpPU, B KOTPUX BUCBITIIOIOTHCSI CyYacHi MigXoau 10 BIpoBaIkeHHs iHQopmaliitHux
TEXHOJIOTii1 y cepy roTeqbHO-pecTopaHHoro 6i3Hecy. 30Kpema, JOCTiIKEHO BIUIUB
uydpoBsisarii, iHTeseKTyaabHO1 aBTOMAaTH3a1lii, BUKOPUCTAHHS HITYyYHOTO iHTEJIEKTY,
SMM-TeXHOJIOTili Ta KOHTEKCTHO-OPiEHTOBAHMUX CEPBiciB HA e(heKTUBHICTh 06CTyro-
BYBAaHHS KJII€HTIB i CTpaTeriuHy KOHKYPEHTOCIPOMOXHICTh MianpuemcTs. OKpema
yBara MpUAISETbCS aHATITUYHOMY 3Pi3y CTaHy PMHKY TOTeIbHO-PeCTOPaHHUX I0-
oryr Ykpainu B ymoBax uudpoBoi TpaHcopmailii 3 BUKOpMUCTAHHSIM OaHux [ep-
SKaBHOI CY>KOM CTaTUCTMKM, aKTyaJIbHUX ITyOsIiKaliii yKpaiHCbKMUX IOCTiAHMUKIB Ta
3apyOiKHMX MIKIMCIUIUTIHAPHMUX OMISAiB. TakMil MigxXim 103BOIMB y3araabHUTU SIK
MisKHAPOJHMIT TOCBi, TaK i perioHaabHi 0CO6GAMBOCTI BripoBamkeHHs [T-pileHs y Ha-
11i0HaJIbHOMY KOHTEKCTi.

Memoou docnidxmcenns. KaiodoBa rirmoresa, IOK/IaieHa B OCHOBY TOCTiIKeHHS, iH-
TeprpeTye AyMKy, 1o IT € KputuuyHuM (akTropoMm ¢GOpMyBaHHS KOHKYPEHTOCIIPO-
MOYXHOCTi TOTeJIbHO-PeCTOPaHHOro MiAMPMUEMCTBA B yMOBax 1udpoBoi TpaHchopma-
1ii ekoHOMiKM YKpainu. [ eMripyuHoi nmepeBipKu rimoresu 6y/a0 MpoaHaai30BaHO
CTAaTUCTUYHI JaHi, 30KpeMa odiuiiini nani dep>kaBHOI CIyskKOM CTAaTUCTUKU YKpaiHu,
110 1aJI0 3MOTY OL[iHUTHU IMHAMiKy 3MiHM KiJIbKOCTI MiATIPMEMCTB roTe/IbHO-PeCcTOpaH-
HOro npodiai, piBeHb MPOHUKHEHHST IM(MPOBUX TEXHOJIOTIN Y iX is/IbHICTh, 8 TAKOXK
BUSIBUTY KOPEJISIiI0 MiXK cTyrieHeM Iu@poBisallii Ta MoKasHMKaMy pPeHTa0eIbHOCTI.
Takuit MeTOmOOTiUHMIA MiAXid maB 3Mory o06rpyHTYyBaTy BIUMB IT SK BM3HAYaIbHOTO
YMHHMKA KOHKYPEHTOCIIPOMOKHOCTi Cy4YacCHUX rOTebHO-PeCTOPaAaHHUX MiJAIPUEMCTB.

IHgopmayitinow 6a3oi docnidxieHHs € HAYKOBI mparli BITUM3HIHUX i 3apyOiskKHUX
aBTOPIB, IO CTOCYIOTbCS BIpoBakeHHs IT y roTesibHO-pecTopaHHOMY 6i3Heci, a Ta-
KOXK Iy6sTiKalii, IKi BUCBIT/IIOIOTH CyJacHi TeHAeH i1 Ta mpo6iemy nndpoBisallii B cex-
topi HoReCa. [To 11iei 6a3u TakoX BXOASTh 0QillifiHi cTaTMCTUYHI JaHi, 30KpeMa 3BiTu
Hep>kaBHOI CITYKOM CTATUCTURY YKpaiHM, MaTepianu 3 gOCTiIkKeHb, TPOBEIeHNX MPO-
eciitHMMM acolialisiMy roTeJIbHOTO Ta PECTOPaHHOrO Gi3Hecy, a TakoX ITyOsiKallii
3 eJIEKTPOHHMX PECYPCiB, SIKi aHaJIi3YIOTh BIUVIUB M(MPOBUX TEXHOJIOTiif Ha eKOHOMiUHi
TMOKA3HUKY MiATIPUEMCTB IIi€l Tamy3i.
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PesysnbTaTy mOCTigKeHHSA

BimmoBimHo 10 maHux JlepskaBHOI CIyROM cTaTUCTURY YKpainu (6.7.) Ta SIK 3a3Ha-
yae M. I'puiienko (2023), cranom Ha 2022-2024 pp. BripoBaaskeHHs IT y rotTebHO-pec-
TOpaHHMI Gi3Hec, TKMi1 QYHKIIOHYE Ha TepuTopii YKpaiHu, MpusBeso 10 CyTTEBOTO
ITiABUIIIEHHSI KOHKYPEHTOCITPOMOKHOCTI ITiAIIPYEMCTB ray3i, 30KpeMa uepes OITUMi-
3aIil0 OIepaniifHMX Ta 06CIYTOBYIOUMX ITPOIIECiB, MOJIITIIEHHS B3a€MOZIi i3 KiTieHTa-
MU Ta pO3IIMPEHHS MAapKETMHTOBMX MOXKIIMBOCTEIA.

Anamizyloun cyyacHuit cTaH aBTOMaTM3allii yIIpaBliHChKMUX TPOIIECiB, KOTPi Bif-
OyBaIOTBCSI HA BiITYM3HSIHUX MiAMPUEMCTBAX TOTEIbHO-PECTOPAHHOTO 6i3Hecy, 6yio
BUSIBJIEHO, 1110 6/13bKo 60 % mignpuemctB HoReCa B YKpaiHi 3aCTOCOBYIOTh aBTOMA-
TM30BaHi CUCTeMM IS YIIPaBJIiHHSA pecypcamy, dhiHaHcaMM Ta 06J1iKOM, IO JO3BOJISIE
CKOpPOTUTHU oTlepallilidi BuTpatu Ha 15-20 % Ta Bk/Iouae BuKopucTanHsi ERP-cucrem
IJis iHTerpaiiii piHaHCOBMX i KaipOBUX ITPOIIECIB, 1110 3HAYHO MOKpalye eGeKTUBHICTb
6i3Hecy. HaToMicTb Y BeJIMKMX TOTEJISIX i pecTopaHax, sKi AiloTh B YKpaiHi, BIpOBaIKeH-
HSI OHJIalfH-CepBiciB Ta aBTOMaTK3allist 6POHIOBAHHS peanizoBaHi Ha 75 %. i migmpu-
€MCTBA JOCUTh aKTMBHO BUKOPMUCTOBYIOTh OHJIAIH-CMUCTEMY OGPOHIOBAHHS i MOGiNbHI
IOAATKY ISl B3a€MOJIii i3 K/TieHTaMu, 110 TO3BOJISIE MiABUITATY pPiBeHb KOMMOpPTY AJ1sT
rocTeii Ta 3HIKYE HaBaHTasKeHHs Ha IePCOHasI, CKOPOUYIOUM Yac 06po6KM 3aMOBJIEHb
i 6poHtoBaHb (MuxaityioBa Ta iH., 2020).

HowtiIsKeHHST 010 PO3BUTKY IMU(MPOBOr0 MapKeTUHTY Ta aHATITUKY JIOSTTBHOCTI
KJIi€HTIB MOKa3asau, 10 MiJIPMUEMCTBA, SIKi aKTMBHO BUMKOPUCTOBYIOTh COIlia/ibHi Me-
pexi Ta iHCTpyMeHTU IM(POBOro MapKeTUHTY, MaloTh Ha 30-40 % 6iybIlle MTOBTOPHUX
KJTi€HTIB, 1[0 JO3BOJISIE M ABUIIUTY KIi€HTCHKY JIOSUTbHICTD i e(heKTUBHICTh MapKEeTUH-
roBMUX KaMITaHiii, CIIpUSI0UM 3POCTaHHIO JOXO/IiB.

TakoX y X0/li IPOBEIEHOr0 aHaJIi3y Oy/I0 BUSIBJIEHO, 110 ITOoHaA, 50 % BiTUM3HSIHMUX
MiIMTPUEMCTB TOTETbHO-PECTOPAHHOIO CEKTOPY IUIAHYIOTh Y HaiOMVDKIOMY ManoyT-
HbOMY BIIPOBAJI;KYBATM TEXHOJIOTi] IITYYHOTO iHTEJIEKTY /IS ITIepCcoHaisalii o6cayro-
BYBaHHSI, & TaKOXX BUKOPMCTOBYBATU aHAIITUKY BEIMKUX JAHUX IJIs1 IPOrHO3YBaHHS
TIOITUATY, IO JO3BOIUTD Kpallle afaITyBaTy IMPOIO3UIlii 10 MOTpeb KIieHTiB i 3HMKYBa-
TV piBeHb OIlepalliifiHMX BUTpPAT.

O. Bawmit (2022) 3ayBaxkye, IO MiANPUEMCTBA, SIKi aKTMBHO iHTErpyloTh iHGOP-
MalliiiHi TexHosorii y cBoi 6i3Hec-mpoliecu, MalOTh Ha 25-30 % BUILY KOHKYpEHTO-
CITPOMOSKHICTD, TTOPiBHIOIOUM i3 TMMU, XTO HEe BUKOPUCTOBYE 1MDPOBi TexHoOTii a60
00MEXKYETDCS JIMIIe 6a30BMMM iHCTPYMEHTaMM, 10 3abe3Tevuye MigImpueMcTBaM CTa-
GinbHMIT picT Ta agarnTarliio 70 3MiHIOBAHOTO PUHKY (YTonmbKoBa, 2021).

Ha puc. 1 HaBeeHO pe3y/ibTaTU aHATI3y AMHAMIKM 3MiH KiTbKOCTi TOTe/IbHUX MiJi-
MPUEMCTB, SIKi AiI0Th B YKpaiHi (aHaTiTUKa JaHUX 0XOIuTioe nepiog 2017-2024 pp.).

3rigHo 3 MpeacTaBAeHMMM Ha puc. 1 JaHUMMU, CIIOCTEePiraeTbCsl MeBHMII CTiiKMiA
TPeH[ y PO3BUTKY raysysi, 30KkpeMa B Imepioay cTabiTbHOCTI Ha eKOHOMiUHOMY PUHKY,
110 Bigo6GpaskaeThCsl y ITOCTYIIOBOMY 301/IbIIIEHHI KiJTbKOCTI HOBUX MiAmpueMcTB. OmHaK
y mepioiy eKOHOMiuHOi HecTabi/IbHOCTI Ta 30BHINIHIX BUK/IMKIB (HATIPMKIIAI, TaH/e-
miss COVID-19) KinbKiCTh TOTENbHMUX HiANIPUEMCTB 3HAUHO 3MEHLIYBalacs yepes 3a-
KPUTTSI YacTVHM Gi3HECIB Ta MaJiHHS MOMUTY Ha MOCAYTY. 30KpeMa, BpaXOBYIOUM, 110
i3 2022 poky B VKpaiHi mouanack aktuBHa (asa pocilicbkoi BilicbKoBOi arpecii, nuHa-
MiKa 3MiH KiJIbKOCTi rOTeJIbHUX ITiJIMPUEMCTB Ha puc. 1 HabyBae 0co6GIMBOro 3HAUEH-
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H$I. 3 TIOYAaTKOM BiliHM B YKpaiHi CIIOCTepiraeThCs IMOMiTHE 3MeHIIeHHS KiJIbKOCTi ro-
TeIbHUX MiJNPUEMCTB Uepe3 3HauUHi eKOHOMiUHi TPYJHOIIIi, TOB’I3aHi 3 pyliHYBaHHSIM
iHQPaCTPyKTypH, IepeMillleHHSIM JIIOfiel, 3HVDKeHHSIM MOIUTY Ha MOCTYTY Ta HeIpo-
THO30BaHICTIO PUHKOBOI CUTYaIlii.

2500
5000 1910 1950 15974 1957 1966 1987 1980
1500
1000
500
o -
2017 20138 2019 2020 2021 2022 2023 2024
B MisHapogni mepesi B HauionaneHi meperi B PisHi roTeni
B MoTeni W XoCTenu W 3arantHa KinbKicTe

Puc. 1. IlnHamika 3MiH KiJTbKOCTi TOTeJIbHMX ITiATIPMEMCTB, SIKi IiI0Th B YKpaiHi (aHa/IiTHMKa
JIaHMx oxorutioe nepiox 2017-2024 pp.)
IDicepeno: 3po6IeHO aBTOPOMM Ha OCHOBI JaHux JlepskaBHOI CIyk6M cTaTUCTUKYM YKRpaiuu (6.1.)

Fig. 1. Dynamics of changes in the number of hotel enterprises providing their activity in
Ukraine (data analytics covers the period of 2017-2024)
Source: elaborated by the authors on the basis of the data from the State Statistics Service of
Ukraine (n.d.)

Ha puc. 2 HaBe[leHO pe3ynbTaTy aHaldi3y AMHaMiku 3actocyBaHHs IT y rorenbHin
cripaBi YKpaiHu.
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Puc. 2. iunamika 3acrocyBaHHs IT y roTesnbHii cripaBi Ykpainu
IDicepeno: 3p06ieHO aBTOPOMU Ha OCHOBI TaHMX JlepskaBHOI CIyskKOM CTaTUCTVKM YKpainu (6.1.)

Fig. 2. Dynamics of IT application in the Ukrainian hotel industry
Source: elaborated by the authors on the basis of data from the State Statistics Service of
Ukraine (n.d.)

Sk 6auMMo 3 puc. 2, Ha6iTBIIOrO PO3MOBCIOIKEHHST B TOTEIbHIl CIIpaBi mOCSTIO
oHaliH—6poHIOBaHHS. B pesynbraTi 3actocyBaHHst IT y rorenbHiii cripaBi Ykpainu
CTaJI0 KJIIOUOBMM UMHHUKOM MiABUIIEHHSI KOHKYPEHTOCIIPOMOXHOCTI HiJITPUEMCTB,
0CO0MBO B YMOBax HecTabibHOTO pUHKY. Ha puc. 3 HaBeJleHO pe3y/ibTaTy aHali3y
3acrocyBaHHs IT y pectopaHHii cipaBi Ykpainu (mani Ha 2024p.).
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Puc. 3. 3actocyBanHs IT y pecropanHiii cripaBi Ykpainu (gaxi Ha 2024 p.)
IDicepeno: 3po6JIEHO aBTOPOMM Ha OCHOBI JaHMX JlepskaBHOI CTy>KOM cTaTuCTuKy YKpainu (6.71.)

Fig. 3. Application of IT in the restaurant business of Ukraine (data for 2024)
Source: elaborated by the authors on the basis of data from the State Statistics Service of
Ukraine (n.d.)

Sk 6aumMo 3 puc. 3, y pectopanHiit cripasi Ykpaiuu IT cTamy KpUTUIHUM iHCTPY-
MEHTOM aJaITallii ;0 cyyacHUX BUKJINKIB i TpaHcdopMmariii 6i3Hec—mopesneii. 3o0kpema,
aKTMBHE BITPOBAKeHHST IMGPOBUX pilleHb y cdepi OHIaliH—3aMOBJIEHD, €JTIEKTPOH-
Horo MeHi, QR—kopiB, miaTixkHMX cucreM, CRM—cucTeM i JIOricTUYHKUX TUIaTHOPM
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JI03BOJIMJIO pecTopaHaM 30epiraTu KJieHTCbKy 6asy, ONTMMIi3yBaTV BUTpATHU Ta 3a-
6e3neunTy 6€3KOHTAKTHMI cepBic. Y BoeHHMI nepion 1udpoBi cepBicu cTaay TaKoK
3ac000M BVDKMBAHHSI: 6araTo 3akjajiB IMepeiiiyM Ha JOCTaBKY, BUKOPWCTOBYIOUM
MOOGi/IbHI 3aCTOCYHKM, iHTErpOBaHi 3 reoJOKaIiifHMMM Ta aHATITUUHUMM MOIYISIMIUA.
3acTOCyBaHHS aHATITUKYU MPOJAsKiB, aBTOMATK3allisl 00JIiKy 3aJIUIIKIB Ta YIIPaBJIiHHS
MEePCOHAIOM TaKOXK CYTTEBO MiABUIIMIN ONEePATUBHICTb MPUMHSTTS pillleHb Y KPU30-
BUX yMoOBax. Y Ta6/. 1 HaBeJeHO pe3yabTaTV aHaJiTMUYHOIO aHaJi3y 3MiH cepeaHbOi
BUPYUKM pecTopaHiB y MicTax YKpaiHM B 3aJIeXKHOCTi Bifi BiipoBamkeHHs IT 3a 2021—
2024 pp., TUC. TPH.

Tabnuys 1. CepenHst BUpy4YKa pecTopaHiB y MicTax YKpaiHy B 3a/1€XKHOCTI
Big BripoBamkenHs IT 3a 2021-2024 pp., THC. I'pH

Table 1. Average revenue of restaurants in Ukrainian cities depending
on IT applying for 2021-2024, thousand UAH

3mina Cepenni
IT Micro 2021 2022 | 2023 | 2024 2021- | 3HaueH-
2024 HaROI
(%)

ERP-cuc- | Kuis 1200 1350 1500 1700 +41,7% | +41,7%
TeMMU JIbBiB 1100 1250 1420 1620 +473% | +473 %
Xapkis 1050 700 780 850 -19,0% | -19,0%

Oneca 1150 1100 1200 1350 +174% | +174%

Mo6inbui | Kuis 950 1050 1200 1400 +474 % | +474 %
IOLATKY JIbBiB 800 900 1100 1250 +56,3% | +56,3%
XapkiB 780 500 600 700 -10,3% | -10,3%

Opeca 850 820 900 1000 +176 % | +17,6 %

CRM-cuc- | Kuis 900 1100 1350 1600 +778% | +77,8%
TeMMU JIbBiB 850 980 1150 1350 +58,8% | +58,8%
XapkiB 800 600 650 700 -12,5% | -12,5%

Opeca 870 850 950 1050 +20,7% | +20,7%

Al-peko- Kuis 800 950 1200 1450 +81,3 % +81,3 %
MeH[AUil | JIpBiB 750 900 1100 1350 +80,0% | +80,0 %
MEHIO Xapkis 700 450 550 600 -143% | -14,3%
Opeca 770 740 870 1000 +29,9% | +29,9%

InTerpanisi | Kuis 1300 1400 1450 1500 +15,4 % +15,4 %
3 AOCTaB- | JIpBiB 1250 1350 1400 1450 +16,0% | +16,0%
Kot XapkiB 1200 950 1000 1050 -12,5% | -12,5%

Oneca 1280 1250 1280 1300 +1,6 % +1,6 %

IDicepeno: 3po6IeHO aBTOpaMyM Ha OCHOBi AaHMx JlepykaBHOI CJIyskOM CTATUCTUKMU YKpai-
uu (6.1.)

Source: elaborated by the authors on the basis of data from the State Statistics Service of
Ukraine (n.d.)

3 Tabn. 1 BumHO, mo BripoBamskeHHs IT y pecropaHHOMy 6i3Heci YKpaiHu B miepiof,
2021-2024 pokiB a0 MO3UTUBHUII €KOHOMiUHMI edeKT y GilbIIocTi MicT, 0cO6MMBO
y Kuesi Ta JIbBOBi. JlaHi BKa3yioTh, 0 eheKTUBHICTh [T-iHCTPyMeHTIB 3HAUHOIO MipOI0
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3aJIEKUTD He JIUIIIe Bifl caMOi TeXHOJIOT1, a ¥ Bijl 3ara/JIbHOr0 KOHTEKCTY PO3BUTKY MiCTa Ta
CIIPOMOSKHOCTI 6i3Hecy o 1mdpoBoi TpaHchopmariii. Cepensi 3HauenHs ROI (moBepHeH-
HS iHBeCTuIIilT) y Tabs. 1 IeMOHCTPYIOTD YiTKy KOpeJIsito Mixk TUITOM IT Ta epeKTUBHICTIO
il BpoBa/ixkeHHs y pecTopaHHOMY 6i3Heci. Haitsuini 3HaueHHs ROI criocTepiratoThbest st
Al-pexomenpariiii meHto (+81,3 % y Kuesi, +80,0 % y JIbBOBI), 1110 CBiTYNTH PO BUCOKY
OKYITHICTb iHBECTUIIi}i Yy TTepcoHasIi30BaHi yppoBi cepsicu. Lle MOSICHIOETCS 3aTHICTIO
IITYYHOTO iHTeJIeKTY aJanTyBaTy MEHIO IiJ] yIIogo0aHHs KITi€HTiB, 301IbIIYIOUM IMOBIp-
HiCTb ITOBTOPHMX ITOKYTIOK i cepenHiit uek. Takok Bucokuii ROI mokasanm CRM-cucremu
(+77,8 % y KueBi), sIKi MOKpAIIyIOTh POOOTY i3 KIIIEHTCHKOIO 6a3010, MiABUILYIOTh JIOSTb-
HiCTh Ta aBTOMATU3YIOTh MapKeTUHT. HaToOMiCTh iHTerpaiiist 3 JOCTaBKOIO TToKa3asa Haii-
mokunit ROI (Big +1,6 % mo —12,5 %), 1110 CBigumUTh Mpo GAM3bKY [0 HYJIbOBOI peHTa0eb-
HiCTh TaKMX BKJIaJEeHb Ha TVIi BXke c(hOpMOBaHNMX PUHKOBMX CepBiciB mocTaBKu. Y XapKoBi
BCi TeXHOJIOTIi MmoKa3aay HeraTuBHM ab0 myske HM3bKMit RO, 1110 CBiZUMTh PO HeCTIpu-
SITIVBi YMOBM [I7Is1 iHBECTYBAHHS Y IIUQPOBi PillleHHS B IbOMY MiCTi. B Tabs. 2 HaBeieHO
pe3yIbTaTy aHAJITUMYHOIO aHasli3y 3MiH cepedHbOi BUPYUKM roTesieit y micrax YKpaiHu
B 3aJIeXKHOCTI Bif BpoBamkeHHs [T 3a 2021-2024 pp., TUC. TPH.

Tabnuys 2. CepemHst BUpyUYKa rorejeit y micrax YKpaiHu B 3aJI€XKHOCTI
Bin BpoBamkeHHs IT 3a 2021-2024 pp., TUC. TpH

Table 2. Average revenue of hotels in Ukrainian cities depending
on IT applying for 2021-2024, thousand UAH of registration

3miHa

2021 Koediri-
TexHoJoris Micto | 2021 | 2022 | 2023 | 2024 2024 ROI (%) | eHT Bapi-
%) amii
OutaitH-6pOHIO- Kuis 1500 | 1650 | 1800 | 2000 | +33,3% | +33,3% 11,5 %
BaHHS JIbBiB 1300 | 1400 | 1550 | 1750 | +34,6 % | +34,6 % 13,3 %

XapkiB | 1200 | 950 | 1000 | 1100 | -8,3% | -8,3% 12,2 %
Opeca 1400 | 1350 | 1450 | 1600 | +14,3% | +14,3% 6,9 %
CRM-cucreMn Kuis 1000 | 1150 | 1300 | 1450 | +45,0 % | +45,0 % 16,7 %
JIbBiB 900 | 1050 | 1200 | 1400 | +55,6 % | +55,6 % 17,8 %
XapkiB 850 | 700 | 750 | 800 | -5,9% | -5,9% 8,1%
Opmeca 950 | 1000 | 1100 | 1200 | +26,3% | +26,3% 9,3%
ERP-pimenus Kuis 1300 | 1450 | 1600 | 1750 | +34,6 % | +34,6 % 13,1 %
JIbBiB 1100 | 1200 | 1350 | 1500 | +36,4 % | +36,4 % 15,7 %
XapkiB 1000 | 800 | 850 | 900 | -10,0% | -10,0 % 6,9 %
Opeca 1200 | 1250 | 1300 | 1400 | +16,7 % | +16,7 % 7,8 %
MobinbHi fogatku | Kuis 900 | 1000 | 1150 | 1300 | +44,4 % | +44,4 % 17,8 %
JIbBiB 800 | 900 | 1050 | 1200 | +50,0 % | +50,0 % 20,5 %
XapkiB 750 | 600 | 650 | 700 | -6,7% | -6,7% 9,6 %
Omeca 850 | 900 | 1000 | 1100 | +29,4 % | +29,4 % 10,3 %
BeskoHTaKTHI Kuis 1100 | 1200 | 1350 | 1500 | +36,4 % | +36,4 % 15,7 %
cepsicu JIbBiB 1000 | 1050 | 1200 | 1400 | +40,0 % | +40,0 % 17,0 %
XapkiB 950 | 800 | 850 | 900 | -5,3% | -5,3% 7,1%
Opeca 1050 | 1100 | 1150 | 1300 | +23,8 % | +23,8 % 8,7%
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IIpodoesceHHs mabi. 2

Smart-TexHosorii Kuis 800 | 900 | 1100 | 1300 | +62,5% | +62,5% 19,5 %
JIbBiB 750 | 850 | 1000 | 1200 | +60,0 % | +60,0 % 21,1 %
XapKiB 700 | 600 | 650 | 700 0,0 % 0,0 % 7,8 %
I[HIIE Kuis 1100 | 1200 | 1300 | 1400 | +27,3% | +27,3 % 15,7 %

JIbBiB 900 | 1000 | 1100 | 1250 | +38,9 % | +38,9 % 13,3%
XapkiB 800 | 650 | 700 | 750 | -6,3% | -6,3% 7,9 %
Opeca 950 | 1000 | 1100 | 1200 | +26,3 % | +26,3 % 9,3%

IDicepenio: 3po67eHO aBTOpaMy Ha OCHOBI JaHMxX JlepskaBHOI CIyskO6M CTaTUCTUKM YKpai-
um (6.1.)

Source: elaborated by the authors on the basis of data from the State Statistics Service of
Ukraine (n.d.)

3 Tab1. 2 HAOUHO BUIHO TO3UTMBHY IMHaAMiKy B KueBi Ta JIbBOBi uepe3 crabinbHe
3pOCTaHHSI BUPYUKM 11t Oisbinocti IT, Takux sk CRM-cucremy, MOGiIbHI TOaTKM Ta
OHJIaliH-OpOHIOBaHHS. Ile CBimUMTh MPO BUCOKMII piBeHb eeKTUBHOCTI BIPOBAIKEHHS
IT-pimeHs, migTBepmKeHMIT BMCOKMMM 3HaueHHsIMM ROI, siKi BapioioThes Bif, 33,3 % 00
55,6 %.Y XapKoBi CIIOCTepIira€ThCsT HETaTMBHA AVMHAMIKA: TYT BiOyBa€ThCS 3HVKEHHS BU-
PYYKM IJISI TEXHOJIOT1i4, TAKMX SIK OHJIaiiH-O6poHIoBaHHs, ERP-pileHHs Ta MOOiIbHI omaT-
k1. Lle cBimumnTh PO CKJIaSHOIL y TTPOLIeCi BIIPOBAIKEHHS Ta afanTallii TAKMX TEXHOIOTIA.
Crnan y ROI (Bin -8,3 % mo -10 %) Bka3ye Ha HU3bKY peHTAOEIbHICTb iHBECTUIII Y 11i Ha-
npsimku. Ofieca TToKasye cepeiHiit piBeHb pe3y/bTaTiB, Xoua 3MiHM TTO3UTHUBHI.

Takum urHOM IT € KpUTUUHUM (aKTOPOM (GOpMYBaHHSI KOHKYPEHTOCIIPOMOKHO-
CTi TOTEJIbHO-PECTOPAHHOTO ITiAIIPUEMCTBA B YMOBaxX MppoBoi TpaHcopmaliii eko-
HOMiKM YKpaiHm.

BuCHOBKM Ta 0GTOBOPEHHS Pe3y/IbTAaTiB

[IpoBeneHe moctimkeHHs Bu3Hauae, mo [T cranu BaskiuBuM HakTOpOM KOHKYpeH-
TOCIIPOMOSKHOCTI TOTeJIbHO-PeCTOPaHHOTO Oi3Hecy B YKpaiHi, OCKiJIbKM BOHM 3HAUHO
BIUIMBAIOTh Ha e(eKTMBHICTh Ollepalliif, MOKpalleHHs] 06CIyTOBYBaHHS KIi€HTIB Ta
ONTUMi3allil0 YIPaBIiHChKUX MPOLeCiB. AHATITUUHMIA 3pi3 PUHKY JE€MOHCTPYE, II0
OCTaHHIM 4aCcoOM HaiibiJibllle 3pOCTAHHS CIIOCTEPITaeThCsl Y BUKOPUCTAHHI Takux IT-pi-
1eHb, SK ERP-cucremu, Mo6ibHI TogaTKu, iHTErpailis 3 JOCTaBKOIO Ta smart-TexHo-
Jjiorii. BoHM TO3BOMSIOTH Gi3HECAM MOKPAIIUTY B3a€EMOIII0 i3 KIi€HTaMM, MigBUIIATIA
piBeHb aBTOMAaTHM3AIlii i 3a6€3MeUNT IMBUAKMIA JOCTYII 10 TaHUX.

VroTenbHOMY Gi3Heci BIIPOBAIKeHHS OHJIAaiTH-crcTeM 6poHioBaHHsI, PMS (Property
Management Systems) Ta 4aT-60TiB CIIPUSIE MiABUIIEHHIO 3PYYHOCTI JJ151 KITIEHTIB i mo-
KpallleHHIO SIKOCTi cepBicy. OfHaK, Xoua AesKi TeXHOJIOTi1 (Hanpukiaj, OHlIaliH-CUCTe-
MM) TTOKa3YIOTh CIaJ, Y BUPYYILi, iHIII, SIK 4aT-60TH, IEMOHCTPYIOTh BUCOKMIA TIOTEHIIias
st 3poctanHs. Tofi SIK y pecTopaHax Haiibiibllle 3pOCTaHHS CIIOCTEPiraeThes y Ha-
MPSIMKY iHTerpalii 3 JoCTaBKOK i MOGITbHMMM JOJATKAMM IJIs1 MEHIO Ta 3aMOBJIEHb,
0 Ta€ 3MOry MBUAKO pearyBaTy Ha 3MiHY IMOMMUTY i 3a6e3reuyBaTyl KIi€HTIB IIBU/I-
KMM Ta 3py4HUM cepBicoM. B 1iomy, Bukopycranss IT € cTpaTeriyHo BasKIMBUM JIJIsI
MigBUIIEHHSI KOHKYPEHTOCIIPOMOKHOCTI TOTeIbHO-PeCTOpaHHOro 6i3Hecy B VKpaiHi,
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OCKiJIbKM [TO3BOJISIE 3HVKYBATM BUTPATH, IiIBUINYBATU SIKICTh OOCTYTrOBYBAHHSI Ta
aanTyBaTHCS OO0 CYYaCHUX BUMOT PUHKY.
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INFORMATION TECHNOLOGIES
AS A FACTOR OF COMPETITIVENESS
IN HOTEL AND RESTAURANT ENTERPRISES:
ANALYTICAL OVERVIEW OF THE UKRAINIAN MARKET

Topicality. The current stage of the development of the hotel and restaurant business in
Ukraine is characterised by the necessity in adaptation to new economic and social conditions,
when enterprises of this industry actively search for ways to enhance their competitiveness.
Information technologies play a crucial role in this process, as they not only improve customer
service, but also optimise internal processes, increase business efficiency and create new
opportunities for attracting customers. Implementing of modern IT solutions, such as automation
of management processes, digital platforms for booking and integration of customer relationship
management systems has become a strategically important factor for the development of the
hotel and restaurant business in Ukraine. Aim of the article. Studying of this issue involves an
analytical research of the IT influence on the competitiveness of Ukrainian hotel and restaurant
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enterprises. The main hypothesis is that the integration of innovative information technologies
significantly enhances the efficiency of enterprises, facilitates customer interaction and
creates additional opportunities for the development in the context of the current economic
situation. The study analyses how certain IT tools contribute to improving service, optimising
operational costs and creating new business opportunities. Research methods. Different
methods are applied to analyse the effectiveness of IT usage in the hotel and restaurant business
of Ukraine, including the analysis of scientific publications and literature sources, the study of
existing tendencies and empirical research. Successful practices of implementing IT solutions
in hospitality establishments are traced, as well as a statistical market analysis is conducted in
order to identify key factors affecting the competitiveness of enterprises. Results. The study
identifies the main types of IT used in the hotel and restaurant business. Implementing of these
technologies enables a significant increase in the competitiveness of enterprises in the market,
improves service quality and expands the customer base. The results show that in the Ukrainian
hotel and restaurant industry, IT has become a critical tool for adapting to modern challenges
and transforming business models. Conclusions and discussion. This research confirms that IT
can be an essential factor in enhancing the competitiveness of hotel and restaurant enterprises in
Ukraine. They provide effective management, improve customer service, reduce costs and make
the business more flexible in its responds to changes in the market situation. Applying modern
IT tools promotes the development of new services and business opportunities, and also creates
favorable conditions for attracting new customers. To further improve this sector in Ukraine, it
is crucial to continue make investments in innovative technologies such as Artificial Intelligence
and the Internet of Things, which can further optimise the work of enterprises and increase the
efficiency of customer service. The perspectives for further study focus on the search for new
innovative approaches and technologies in order to enhance the effectiveness of IT use in the
hotel and restaurant business, on the development of new digital tools for management and
customer service, and additionally, on the integration of IT with other business processes in
order to create competitive advantages.

Keywords: hotel business, analytics, economy digitalisation, restaurant business, innovative
technologies, competitiveness.
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Topicality. The research covers a wide range of aspects — from theoretical foundations to
practical implementation strategies, with an accent on using promising technologies as cata-
lysts for the development of the hospitality industry. The article provides a thorough analysis
of scientific and practical studies and methodologies for the implementation of robotics and
artificial intelligence, substantiates current tendencies and challenges of the industry according
to current conditions. The organisational and economic mechanisms of robotisation of business
processes are studied. Their influence on the efficiency of enterprises is assessed. It is proven
that the implementation of robotics and artificial intelligence is a key factor in enhancing the
competitiveness of establishments in today’s conditions. Aim and methods. The aim of the
article is to theoretically ground recommendations for increasing the efficiency of implementing
robotisation of service and production processes in the restaurant establishments. The research
methods are based on general scientific and special methods of cognition, in particular: system
analysis, synthesis, comparison, generalisation, statistical analysis, economic and mathematical
modelling and expert assessments. Results. The interrelationship between robotics and artifi-
cial intelligence is determined, types of artificial intelligence and methods of their applying in
the hotel and restaurant business are considered. It is established that robotics is a key factor in
increasing the competitiveness of establishments in current conditions, ensuring the optimis-
ation of operational processes and improving the quality of service. The study shows that the
successful implementation of robotic systems requires a comprehensive approach that covers
technological, organisational and managerial aspects of business process transformation.

Keywords: robotics, artificial intelligence, hotel and restaurant business, automation, inno-
vations, management efficiency, competitiveness.

Introduction

The problem formulation. The relevance of this research topic is due to the rapid
development of robotics and artificial intelligence technologies, which are actively ap-
plied in different sectors of the economy, including the restaurant business. In condi-
tions of increasing competition and enhancing consumer demands for service quality,
restaurant establishments are forced to look for new ways to optimise their processes
and improve the efficiency of their activities.

Robotisation of service and production processes in the restaurant business allows
you to significantly increase labor productivity, reduce operating costs and minimize
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the impact of the human factor on the quality of service. The introduction of robot-
ic systems creates opportunities for standardisation of processes, improving quality
control and ensuring a consistently high level of service. The issue of robotics has be-
come particularly relevant during the COVID-19 pandemic, when the necessity in mi-
nimising contact between people stimulated the development of contactless service
technologies. This tendency continues to influence the development of the industry,
forming new standards of safety and quality of service.

State study of the problem. The information base of the study consists of legislative
and regulatory acts of Ukraine, official statistical data, scientific works of national and
foreign scientists on robotisation and automation of business processes, materials of
scientific and practical conferences, periodicals, Internet resources, as well as the re-
sults of the authors’ own research.

Unresolved issues. In Ukraine, the process of robotisation of restaurant establish-
ments is at the early stage, which creates the need to study international experience
and develop effective strategies for implementing automated systems, taking into ac-
count local market characteristics. The economic efficiency of robotisation and its in-
fluence on the competitiveness of restaurant establishments require detailed research
to form substantiated recommendations for optimising investments in business pro-
cess automation. The organisational and managerial aspects of implementing robotic
systems require a systematic approach to transforming business processes and devel-
oping personnel competencies, which necessitates the development of appropriate
methodological principles and practical recommendations.

Aim and methods

The aim of the article is to research theoretical substantiation of recommendations
for increasing the efficiency of implementing robotisation of service and production
processes in the restaurant establishments.

The methodological basis of the study is theoretical developments and scientific con-
cepts of the national and foreign scientists in the field of analysing enterprise activi-
ties, service technologies and laws of Ukraine.

Research methods are based on the general scientific and special methods of cogni-
tion: system analysis, synthesis, comparison, generalisation, statistical analysis, eco-
nomic and mathematical modelling and expert assessments.

The information base of this article the work of scientists and specialists from
Ukraine and the world in the restaurant management field, who study the problems
of sustainable development of the hospitality industry under various market condi-
tions, including scientists from Kyiv University of Culture and the Department of Ho-
tel, Restaurant and Tourism Business; Laws of Ukraine; regulatory and legislative acts;
resolutions of the Cabinet of Ministers; official information websites; periodic scientif-
ic and practical publications.

Research results

In conditions of fierce competition, hotels and restaurants are forced to constantly
search for new approaches in order to increase the attractiveness and accessibility of
their services. Ignoring the importance of innovative management in the activities of
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national hotel enterprises has led to a decrease in their competitiveness, violation of
basic principles and methods of management, as well as a deterioration in the quali-
ty of hotel services provided. Innovations and robotics act as an incentive for further
business development, allowing enterprises not only to occupy leading positions in
their market segments, but also to meet world standards of hotel and restaurant ser-
vices (Barabash, n.d.).

In our opinion, innovative technologies that will change the hospitality industry in
the nearest future are very relevant (Fig. 1.4).

Innovative energy Software innovation Smart reserved parkin
management maintenance SERECR :

’ ’ systems

e ¢
’ ’ Technology rooms and
digital conference

Automated control Virtual and augmented 001N

systems reality

Fig. 1. Promising innovative technologies in the activity of hotel and restaurant enterprises
Source: based on (Shatska & Semko, 2017; Zavadynska, 2018; Kish, 2023;
Iranmanesh et al., 2022; Erdem & Barakazi, 2023).

It is important to take a closer scientific look:

1. Innovative energy management. Modern technologies, such as innovative thermo-
stats and occupancy sensors, are able to track changes in the presence of people in the
room and respond to them accordingly. Intelligent energy management systems use
advanced machine learning algorithms to constantly monitor thermodynamic process-
es, local weather conditions and peak loads, which allows to optimise energy consump-
tion in real time throughout the year. In particular, these systems can reduce electricity
costs in the hotel and restaurant business by up to 20%, ensuring a quick return on
investment (from 12 to 24 months) and increasing the resale value of enterprises. In
addition to heating, ventilation and air conditioning systems, innovative lighting tech-
nologies allow you to automate energy consumption, taking into account changes in
occupancy and ensuring more efficient energy use during the year (Zavadynska, 2018).

2. Software-based innovative maintenance. As in energy systems, predictive main-
tenance relies on analysing sensor data to detect potential damage early, preventing
serious and costly problems. Instead of waiting for a breakdown, innovative predictive
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technologies help engineers predict maintenance needs, reducing operating costs. For
example, monitoring water systems through smart meters can yield savings four years
after implementation. By monitoring water lines with smart water meters, hotel and
restaurant owners can see savings on water consumption in about 4 years (Kish, 2023).

3. Smart Reserved Parking. With smart sensors and dedicated apps, hotels and
restaurants can allow their guests to reserve parking spaces before they arrive, reduc-
ing parking costs and improving customer convenience (Erdem & Barakazi, 2023).

4. Digital room keys. More and more hotels are offering guests access to their rooms
via a smartphone app, saving them the cost of printing plastic key cards and the hassle
of carrying spare key cards that can become demagnetised or lost (Zavadynska, 2018).

5. Infrared scanners. The use of infrared technology allows to minimise service in-
terruptions by automatically detecting the presence of guests in rooms. The scanners
also help save energy by automatically turning off lighting and climate control when
the room is empty (Erdem & Barakazi, 2023).

6. Contactless payment systems. In response to concerns surrounding the COVID-19
pandemic, contactless payment systems have become an important factor in enhanc-
ing a certain trust in hotels. They also open up opportunities for accepting cryptocur-
rency as a means of payment (Kish, 2023).

7. Chatbots. Chatbots have become an essential tool for the hospitality industry,
providing 24/7 automated responses to customer inquiries and routing more complex
questions to the appropriate staff. They allow for improved service and effective use of
artificial intelligence for social media engagement (Iranmanesh et al., 2022).

8. Voice control. Voice recognition technologies used in rooms allow guests to avoid
touching common surfaces such as light switches and thermostats, which is especially
helpful for those with disabilities. Voice control also adds convenience for travellers
by allowing them to ask the assistant about various in-room services (Parapanos &
Michopoulou, 2023).

9. Tech lounges and digital conference rooms. The demand for tech lounges and other
coworking spaces has increased significantly as more companies offer work-from-home
options and many employees embark on freelance careers and become digital nomads.
To compete in today’s tech-savvy marketplace, hospitality companies will need to pro-
vide digital conference rooms for corporate events (Erdem & Barakazi, 2023).

10. Automated property management systems. Applying modern property manage-
ment systems allows hotels and restaurants to automate administrative tasks and inte-
grate multi-functional locations (Kish, 2023).

11. Virtual and augmented reality. Virtual reality provides potential guests with
360-degree video of the rooms and other amenities of a hotel and restaurant. Augment-
ed reality allows guests to create personalized environments, including transforming
a wall into a forest, a beach sunset or even outer space. The use of such technologies
can be key to convincing potential guests to book hotels over their competitors (Lysiuk
et al., 2022).

The digitalisation of the restaurant industry has become a major advantage, espe-
cially after the pandemic in 2019. The integration of various delivery options plays a key
role in ensuring a competitive advantage. Online ordering and mobile ordering apps are
increasingly being used by third-party delivery services. Large marketing companies op-
erating in the service sector have recognised the value of takeout delivery for restaurants,
which has led to the offer of third-party delivery services to restaurants, as they can no
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longer provide these services themselves. Digital technologies and consumer demands
have become an incentive for the development of new restaurant formats, focusing on
allowing customers to receive food anywhere and at any time. Digital processes acceler-
ated by the pandemic have led to the emergence of restaurants that operate exclusive-
ly for delivery, virtual restaurants and ghost kitchens. In some countries, these virtual
kitchens are often called satellite or cloud kitchens. Such a concept of virtual restaurants,
developed to meet the growing demand for online ordering, has become the basis for new
business models and startups. Such restaurants do not offer seating, but are focused only
on delivery. QR code menus are digital menus available to visitors who can scan the QR
code with their smartphones. All customers have to do is point their mobile device and
scan the QR code (this can be done on almost all mobile devices), and they will immedi-
ately be taken to the contactless menu (Martynova & Stoiko, 2023).

Among the factors that hinder the development of digital technologies in the hos-
pitality sector, the following can be highlighted (Erdem & Barakazi, 2023; Kish, 2023):

— financial and economic (small and medium-sized businesses have difficulties
with investments in digitalisation, and support in the form of benefits and incentives
is absent);

— regulatory (there is no clearly defined legislation that would regulate the
transition to the digital space, in particular regarding the protection of personal data,
the authenticity of accounts and information);

— general instability (financial and political capabilities of different regions for the
digitalization of the country differ significantly);

— investment deficit (limited access to high technologies, sanctions and restrictions
on the import of solutions);

— low standard of living (lack of opportunity to purchase modern gadgets and use
paid content or roaming while travelling);

— digital illiteracy (a significant part of the population does not have sufficient
knowledge about digital capabilities).

At the same time, based on the analysis of scientific and practical literature, it is
appropriate to identify factors that contribute to the development of this industry and
digitalisation processes. These include the following:

— isolation from technology transfer, which forces businesses to use national
developments;

— the effect of a “low base”, which allows for significant optimisation of business
processes through modernisation;

— perspectives for changing business models, which provide for the emergence of
new services and opportunities for adaptation.

Constantly and recently at the increasing pace, the hospitality industry is starting
to make the most of technological opportunities. The most interesting technology now
is the analysis of reviews through the offer that hotel customers provide after visiting
the hotel, which can at the same time be the basis for booking future rooms. Today,
70% of users select hotels based on reviews and ratings. Thus, leading Internet portals
conduct a thorough analysis and monitoring of user preferences and provide them with
useful information, promotions and discounts. Today, hotels are fighting for a positive
assessment, the so-called reviews: the user enters the site, chooses the hotel he liked,
writes a comment.
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Social networks have a significant impact on the foreign trade activities of hotels.
Guests, communicating on platforms such as Twitter and Facebook, get a unique oppor-
tunity to book a room using modern gadgets. In connection with this, the main trend for
hotels that promote themselves through social networks is the development and imple-
mentation of unique presence strategies. This allows hotels to understand the compet-
itive environment in a better way. For example, hotels actively use specialised mobile
applications that create convenience for customers, increasing accessibility and comfort
for guests using them within the institution. Thus, statistics show that in the hospitality
industry, the mechanisms for providing hotel services mainly involve the above-men-
tioned analytics of the use of Internet transactions (Rybalchenko et al., 2022).

The transition to a new level of economy, which involves the integration of auto-
mation and artificial intelligence into all aspects of activity, including service process-
es, distribution and exchange of goods and services, as well as relationships between
market participants, is causing significant changes in the structure of many spheres. Of
particular importance is how these technologies affect the restaurant sector, which is
traditionally a part of the service sphere. Artificial intelligence and robotics technol-
ogies have great potential for optimising work processes, in particular through order
automation, inventory management, improving the quality of service and analysing
customer needs. They allow restaurants to significantly reduce costs, reduce human
errors and increase the efficiency of management processes (Erdem & Barakazi, 2023).
However, in spite of all the advantages, these technologies have not become a mass na-
tional trend in Ukraine, especially in the restaurant services market. One of the reasons
for this is economic constraints and the lack of capital in most Ukrainian restaurants
to implement such innovations. Additionally, unlike foreign competitors, which have a
much larger amount of capital and better conditions for investing in the latest technol-
ogies, Ukrainian enterprises face serious limitations. Thus, the restaurant business in
Ukraine often faces the lack of specialised government programmes that would support
automation and technological modernisation of the industry. This poses a direct threat
to the fact that national restaurants are gradually losing competitiveness.

Moreover, the use of artificial intelligence and robotics technologies allows foreign
competitors operating in the Ukrainian market to quickly adapt to changes, increase
the efficiency of their business processes, and thus, significantly increase their market
share. Particularly, automated service systems allow reducing personnel costs, increas-
ing the accuracy of order fulfillment and speed of service, as well as increasing the level
of customer satisfaction, which is important for maintaining consumer loyalty. This
situation increases the risks for national restaurant enterprises, since the failure to use
such technologies can lead to a significant decrease in competitiveness, loss of market
share and, in extreme cases, to bankruptcy. Given the limited financial resources of
many restaurants, they are not able to modernise their own processes or automate
work processes at the same level as their foreign competitors. Therefore, for many
restaurants, the issue of business automation becomes one of the key to survival in
the market. In addition, the situation is complicated by economic instability and con-
stant financial fluctuations, which can limit opportunities for investment in innovative
solutions. In conditions where most enterprises in the restaurant industry are limited
in capital, they cannot adapt in time to changes that will require significant financial
costs. And this is only exacerbated by the lack of support from the state in the form of
benefits or subsidy programmes for such enterprises.
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The restaurant business of Ukraine has also been significantly affected by the
COVID-19 pandemic, which has had a serious influence on all sectors of the economy.
The pandemic has led to significant financial losses, as the increase in the number of dis-
eases and the introduction of quarantine restrictions have made it difficult for businesses
to operate. In particular, in early 2020, restaurants were forced to cease operations due
to the introduction of government restrictions, which led to the closure of many estab-
lishments, a significant decrease in attendance and large financial losses (Parapanos &
Michopoulou, 2023). Even after the lifting of quarantine restrictions, many restaurants
were unable to return to their previous level of income due to changes in consumer be-
haviour. People have become more cautious about going out in public places, which has
increased a necessity in safety and social distancing. Establishments have become limit-
ed in the number of places for visitors, which has made it difficult for restaurants to op-
erate normally and reduced revenues. Moreover, social restrictions on in-person services
forced most establishments to switch to delivery or takeout only, which further created
difficulties for restaurants that did not have a proper infrastructure to provide such ser-
vices. These changes in customer behaviour, who became more cautious and less in-
clined to visit restaurants after the pandemic, created additional uncertainty for the de-
velopment of the restaurant business in Ukraine. Since the government did not provide
sufficient support, and many restaurants were unable to adapt to the new conditions, the
situation for them remained tense. Therefore, forecasts for the future of the restaurant
industry remain pessimistic, especially for small and medium-sized businesses that do
not have sufficient resources to quickly adapt to new realities and technological changes.

In 2022, the war added to this crisis situation. Since the beginning of the war in
Ukraine, about 7 thousand restaurants and cafes have closed, and more than 2 thousand
new establishments have opened. This was reported by Olga Nasonova, co-founder of
the National Restaurant Association of Ukraine. The market decreased by approximately
25% compared to February 2022. In some regions, the market decline was more than 50%
(Kharkiv, Mykolaiv, Zaporizhzhia, Luhansk regions). At the same time, positive dynam-
ics are observed in the western regions. In Lviv and the region, the number of restau-
rants and cafes increased by approximately 30%, in Ternopil, Zakarpattia, Chernivtsi,
Ivano-Frankivsk regions there is an increase of approximately 20%. By the beginning of
summer, the market decline was more significant. But since June, restaurants began to
open in Kyiv, as well as in the western regions, a total of more than 2 thousand estab-
lishments. The restaurant market in Lviv has developed most intensively — over 500 new
establishments in the region since the beginning of the war (V Ukraini, 2022).

In current business conditions, national enterprises of the hotel and restaurant
business should ground on the latest approaches to their successful development,
completely new business models, new products and services. Therefore, the stable dy-
namic development of enterprises depends on their innovative potential. At the same
time, it is not so much the possession of this factor as the ability to use it effectively
that is important.

For the successful development of the hotel and restaurant business of the region,
it is necessary to apply a number of coordinated measures. First of all, it is important
to elaborate a concept for the development of recreation and tourism in the area of ac-
commodation, which will not only improve the attractiveness of the region for tourists,
but also stimulate the development of related industries. In addition, it is necessary to
pay attention to the development of infrastructure, in particular transport communi-
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cations and attract investors to finance these projects (Erdem & Barakazi, 2023). This
will not only improve convenience for tourists, but will also contribute to the growth
of economic activity.

Particular attention should be paid to strengthening competitive advantages, which
can be achieved by improving the quality of the tourist product. This includes not only
improving the level of service but also expanding the range of services, including the
use of innovative technologies to work with individual clients. In order to optimise
the work of the hotel and restaurant business, it is advisable to deepen marketing re-
search, which will allow you to better understand consumer needs and quickly respond
to changes in the market.

Another important aspect is the improvement of the organisational structure of
enterprise management in this area. It is important to implement corporate principles
and forms of management, which will contribute to increasing work efficiency and re-
ducing costs. The activation of investment policy in the hotel and restaurant sector will
allow attracting the necessary financial resources for the development and modernisa-
tion of the business.

No less important is information, advertising and exhibition activities, which
should be carried out both on the national and international markets. This will increase
the awareness of the region and its tourism opportunities. Additionally, attention
should be paid to the preservation and rational use of natural resources, which will not
only preserve the ecological balance, but also enhance the sustainability of enterprises.

Of great importance is the preservation and development of human resources in
the hotel and restaurant business, which involves active work on creating a system of
training and retraining of the staff. This will allow to improve the qualifications of em-
ployees and ensuring the proper level of service. Finally, capitalisation and corporati-
sation of hotel and restaurant management will improve financial stability and ensure
their effective functioning in the face of competition and market changes.

Conclusions and discussion of results

The analysis of the literary sources and practical observations makes it possible to
draw the following conclusions:

1. Currently, technologies are developing rapidly. More and more technology com-
panies are interested in the development of artificial intelligence and robotisation
of processes. This allows the introduction of modern innovative technologies in the
restaurant industry and the hospitality industry in general, requires a revision of the
approach to managing the organisational workflow of the enterprise and optimising
business processes to ensure competitiveness in the hospitality market.

2. The relationship between robotics and artificial intelligence is determined, types of
artificial intelligence and methods of their application in the hotel and restaurant business
are grounded. It is established that robotics is a key factor in increasing the competitive-
ness of establishments in modern conditions, ensuring the optimisation of operational
processes and improving the quality of service. The study showed that the successful im-
plementation of robotic systems requires an integrated approach that covers technologi-
cal, organisational and managerial aspects of business process transformation.

In conclusion, it can be stated that taking into account the processes of decentrali-
sation and deregulation taking place in Ukraine, a holistic management system is nec-
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essary that meets modern and promising requirements of dynamic development and is
implemented at different levels - state, regional, individual business and enterprise.
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BIIPOBAJIJ)KEHHSI POBOTU3AILII TA 3BACTOCYBAHHSA HLITYYHOTO
IHTEJIEKTY B TOTEJIbHO-PECTOPAHHOMY BI3HECI

AKTyaNbHiCTh. [JOC/TiIKeHHST OXOIUIIOE IMPOKMUIL CTIEKTP HAMPSIMiB — BiJl TEOPETUYHMX OC-
HOB JI0 NIPAaKTUYHUX CTpATeTiii BIIPOBAIKeHHSs, OPi€HTOBAHMX HA BUKOPMCTAHHS NE€PCIIEKTUB-
HMX TEXHOJIOTIN SIK KaTali3aTopiB PO3BUTKY iHAYCTPii TOCTMHHOCTI. Y CTaTTi HaBeZ,eHO IPYHTOB-
HMIt aHaJIi3 HAYKOBUX i MPaKTUYHUX JOCTiIKeHb i MeTO0/I0Tii1 BIPOBayKeHHSI POOOTOTEXHIKM
Ta LITYYHOTO iHTe/NeKTy, OOIPYHTOBAHO TeHAeHIii Ta BUKIMKM raaysi BiIMOBIZHO 10 Cy4acHUX
yMOB. Jloc/iiskeHO OpraHisalliiiHo-eKOHOMiuHi MexaHi3Mu po6oTusaiiii 6i3Hec-mpolieciB Ta
OILliHEeHO iX BIUIMB Ha e(eKTUBHICTh OisUIbHOCTI MHiAnpueMcTB. [JOBeIEHO, 110 BIPOBAIKEHHS
POGOTOTEXHIKM Ta IITYYHOTO iHTENEKTY € K/IIOYOBUM UMHHUKOM ITiIBUIIEHHS KOHKYPEHTO-
CIIPOMOKHOCTI 3aKJIaJiB Yy CydyaCcHMX yMoOBaX. MeTa IOCHiAKeHHS I0JSIra€ B TEOPETUIHOMY
OOI'PYHTYBaHHI peKOMeHalliii MO0 MigBUILIEeHHS e(QeKTUBHOCTI BIPOBAKEHHST poboTU3alii
TMpOI1IeciB 0OCIYTOBYBAHHS Ta BUPOOHMIITBA B 3aKJIaZaxX PeCTOPAHHOTO rocrnogapcrsa. Meronu
JOCTiKeHHs 6a3yI0ThCSl Ha 3ara/lbHOHAYKOBUX i CITellia/IbHMX METO/IaX Ii3HaHHS: CMCTEMHO-
MYy aHasi3i, cMHTe3i, MOPiBHSHHI, y3araabHeHHi, CTAaTUCTUYHOMY aHaJli3i, eKOHOMiKO-MaTeMa-
TUYHOMY MOJe/I0OBaHHi Ta eKCIIepTHUX OLiHKax. Pe3ynbraTy. BuzHaueHO B3a€MO3B’I30K MiX
POBGOTOTEXHIKOIO Ta IITYYHUM iHTENeKTOM, a TaKoXX PO3MISHYTO BUAY Ta METOAM 3aCTOCYBaH-
HS IITYYHOTO iHTEJIEeKTy B TOTEJIbHO-PECTOPAaHHOMY 6i3Heci. BcTaHOB/IEHO, 10 pO6OTOTEXHIKA
€ KJII0YOBUM UYMHHUKOM TIiABUIEHHSI KOHKYPEHTOCITPOMOKHOCTI 3aK/Ia/iiB Y CyJYaCHMX YMOBAX,
3a6e3MevyeHHsI ONTUMi3allii omepariifHuX MpoleciB i MOKpaIleHHs SKOCTi 06CTyroByBaHHS. Bu-
SIBJIEHO, IO YCITillTHe BIIPOBAPKEHHS POOOTU30BAHUX CUCTEM TOTpe6ye KOMIIEKCHOTO MifXo-
Iy, SIKMI OXOTUTIOE TE€XHOJIOTiUHi, opraHi3aliiiHi Ta yImpaBliHCbKi acmekTu TpaHcdopmarii 6i3-
Hec-TIpolieciB. BUCHOBKYM Ta 06roBopeHHs. CTBEPIKYEThHCS, IO B KOHTEKCTI AereHTpastizalii
Ta Aeperysiii B YKpaiHi akTyaJbHUM € CTBOPEHHS LJIICHOI CHCTeMM YIIpaBJliHHS, 30aTHOI Bifi-
TOBiZATY CYyYaCHUM i IMepCIeKTUBHUM BMMOTraM AMHAMIYHOTO PO3BUTKY Ta (QYHKIIIOHYBATH Ha
pi3HUX PiBHSX — JepPsKaBHOMY, PerioHaIbHOMY, OKpEMOTO 6i3Hecy Ta MiAImpueMCTBa.

Knrouoei cnosa: po60TOTEXHIKA, INTYUYHNUI iHTEIEKT, TOTEIbHMII i pecTopaHHMit Gi3Hec, aB-
TOMaTu3allis, iHHOBallii, eeKTUBHICTb YIIPaBIiHHS, KOHKYPEHTOCITPOMOXKHICTb.
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TOCTUHHOCTI

AKTYyaIbHICTb JOCTiIKeHHS] 3yMOBJIEHA TUM, 10 38 OCTaHHi IT’SITh POKiB MOHSITTS «KpadTo-
BMIT TIPOAYKT» B YKPAIHCHKOMY CYCITUIBCTBI CTamo OLIbII YKMBAHUM, HiXK «OPTaHiUuHMIl» Uu
«eKkosoriunnit». KpadToBe BUPOOGHMUIITBO 3apaXOBYIOTh IO TaCTPOHOMIUHOI iHHOBAIIii, IO J10-
CUTDb BIIEBHEHO 3aiiMa€e CBOE JIiiepchKe Miclle B CeKTOPi roTebHO-PeCcTOPaHHOTr0 roCIoiapCTBa.
PosmpeHHsT BUpOOHUIITBA (hepMEHTOBAHMX HAIIOIB HA OCHOBI JIOKAJIbHOI CUPOBUHM CIIPUSITU-
Me MiIBUIEHHIO iXHbOi 6i0M0oriuHOl I[iHHOCTI, 110 3al[ikaBUTh CIIOKMBAYIB i CTUMYy/TIOBaTMMeE
3pOCTaHHS 06CSTiB TpoAaky. MeTow HOCTiIKeHHS € Mig6ip JTOKaJbHOI BITUM3HSIHOI CUPOBU-
HM, 30KpeMa y3Bapy 6K i TPy, /151 ofepskaHHs hepMeHTOBAaHOTO HAIIOI0 KOMOYYa B YMOBaX
KpadToBOrO BMPOOGHUIITBA 3 BiAMiHHMMM OPTaHOIENITUYHMMM MTOKa3HUKaMu. MeTogm Jocmi-
JsKeHHs. B po6oTi 6ynu BUKOpUCTaHi cTaHgapTHi $isMKo-XiMiuHi Ta OpraHOMeNTUYHI MeToau
IOCITiIKEeHHST TMBO-6e3a/IKorobHOI ranysi. PesynbraTu. HaBegeHO pesyabTaTy TEOPETUIHUX
Ta eKCIePUMEHTATbHUX AOCTiIKEHD OO0 MePCIEeKTUB BUKOPUCTAHHS KPahTOBMUX TEXHOJIOTI,
30KpeMa BIIPOBA/KEHHSI iHHOBAIITHMX TEXHOJIOTiVi (hepMEeHTOBaHMX HAIIOiB IJIsI PO3IIMPEH-
HS IX aCOPTMMEHTY JJ1s1 3aK/IafiB iHAyCTPii TOCTMHHOCTI. PO3IMSHYTO MOXIMBICTD i JOBEHEHO
MePCIeKTUBHICTh BUKOPUCTAHHS y3Bapy i3 sS6/yK i rpymr y KpadToBOMY BMPOGHUIITBI Ge3as-
KOTOJIbHOTO (bepMEHTOBAHOTO HAMO0 KoMOyua. HaBefeHO pe3ynbTaTu AOCTiIKEHHS TMHAMIKN
BMICTY CyXUX PEUYOBMH i 3arajibHOI KMCJIOTHOCTI Y Mpolieci 36poKyBaHHS Cycia i3 MOBHOIO Ta
YaCTKOBOIO 3aMiHOI0 YaifHO-I[yKPOBOT'O PO3UMHY Ha y3Bap 3 Ji0r0 MOJAaablIMM BMKOPUCTaHHIM
Ha 25 %, 50 %, 75 %. PekomeH0BaHO BMKOPUCTAHHS acollianii MikpoopraHizmiB Medusomyces
gisevii DP-21 pyis mpouiecy gepmeHTallii cycia. Po3po6iieHo perentypy KpagToBOoro gpepMeH-
TOBAHOTO HAIOI0 KOMOyYa 3 BUKOPUCTAHHSIM SIOIYyYHO-TPYIIEBOTO y3Bapy, L0 1a€ 3MOry po3-
MMPUTY ACOPTUMEHT HAIOIB 3 BUCOKOIO 6i0NOTiYHOI0 IiHHICTI0. BUCHOBKM Ta OGrOBOpEeHHSI.
JloBeneHoO, 110 /JISI OTPMMAaHHS HAIO 3 BUCOKMMM OPTaHONENTUYHMMY MTOKa3HUKaMU PeKo-
MEHJIOBAHO 3aMiHy 70 25 % eKCTpaKTy ualo Ha sI6IyYyHO-TpyIIeBuii y3Bap. OTpMMaHi pe3yinbTaTu
JIOC/iIKEHb MOXYTh CIYTYBaTU MiAIPYHTSIM Yy MPOILIeCi po3p0o06JIeHHST TEXHOJIOTi BUPOOHUIITBA
KpadToBUX (hepMEHTOBAHMX HAIOIB 3 BiIMiHHMMM OPraHOMENITUYHMMM ITOKa3HUKAMMU.

Kniouoei cnosa: bepmeHTOBaHiI Hamoi, Komoyua, KpadT, yaBap, Medusomyces gisevii DP-21.
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AKTyaJbHICTh ITPOGIeMM

ITocmawoska npo6emu. Bimomo, 110 TTOPYIIEHHST CTPYKTYPY XapuyBaHHS JIIOJMHNU
€ BOKIMBUM UMHHUKOM, SIKMi1 3aBIa€ OIJIbIIOI MIKOAM 3IOPOB’I0 JIIOAVIHMA, SIK TTOPiB-
HSITU 3 eKOJIOTiUHMMM MoKa3HukaMu (Masapaxi Ta iH., 2012). 3 omisimy Ha 11e OTHUM
3 OCHOBHMX HATIPSIMiB PO3BUTKY XapuyoOBOi ITPOMMCIOBOCTI € CTBOPEHHSI HOBUX (PYHK-
LiOHAJIbHUX XapuOBMX MPOAYKTIB, SIKi 31aTHi peryntoBaTu ¢isionoriuHi mpoiecu B op-
raHismi JIOAVMHM, 36ibITYyBaTH OT0 3aXMCHI CMUJTK, 3ar106iraT 3aXBOPIOBAHHSIM, CIIO-
BiJIbHIOBATM MPOLIECH CTAPiHHS TOIIO.

BupinieHHs mpo6eMy TOBHOI[IHHOTO XapuyBaHHS JTIOAVHY Ma€ 6a3yBaTHUCS Ha CY-
YaCHMX IigX0AaX, B OCHOBY SIKMX ITOKJIAJ€HO 3a0e3meueHHs 6e3MevYHOCTi, CTabiIbHOT
SIKOCTi Ta BUMOT cIiokuBada. CIIoKMBavi MarOTh Pi3HMIA CTaH 3[0POB’s, BiK, cTaTh i di-
3MYHe HaBaHTasKeHHs. XapuoBi MPOMYKTU MOBMHHI BPaXOBYBaTM BUMOIM HYTPUIIiO-
JIOTii XapuyBaHHS PisHUX I'PYI HaceJeHHs, 110 06YMOBJIIOE HeOOXigHiCTh popMyBaH-
HSI HOBUX ITiIXOJiB IO SIKOCTi XapyoBUX MPOAYKTiB (PYHKI[IOHATBHOTO MPU3HAYEHHS
(Dulka, Prybylskyi, Olijnyk et al., 2023; Dulka, Prybylskyi, Fedosov et al., 2023)

VYKpaiHa Ma€ 3HAUHUIT eKOHOMIUHMI, TaCTPOHOMIUHMI i TYPUCTUIHMIA TTOTEHITias
y HampsiMi po3BUTKY KpadTOBOTO BMPOOHUIITBA epMeHTOBaHMX HarmoiB. KpadTosi
HAIoi BUTOTOBJISIIOTH i3 CMPOBUHM MiCII€BOTO TTOXOKEHHSI, TOMY aKTyaJbHUM € PO3-
IIVIPEHHS aCOPTYMMEHTY KOMOYYi 3 BUKOPUCTAHHIM YKPaiHCbKO1 CMPOBMHI.

KoHueniiirto GyHKIIiOHABHUX MPOAYKTIB pO3p06eHo HampuKiHIli 80-x pp. XX cT.
B SnoHii, me 6y/s0 yXBajieHO 3aKOH MPO iX BUPOOGHUIITBO, 3TiHO 3 SIKMM <IIPOIYKTU
(byHKIIIOHAIBHOTO XapuUyBaHHS —IIe XapuoBi MIPOAYKTY IMIPUPOTHOTO MOXOIKEHHS, SIKi
BKJIIOUEHI B IOJIEHHMI pallioH i MalOTh ITeBHUI BIUIMB Ha Qi3MUHMIT Ta TICUXOJIOTiYU-
HMII cTaH opraHismy» (Ma3sapaxki Ta iH., 2012).

Bapto 3asHaunTy, 1mo 6;113bK0 25 % CBITOBOrO 06CITY BUPOOHMUIITBA TAKUX ITPO-
IYKTiB mpumanmae Ha Sdmnowito, 40 % —CIIIA, 35 % —kpainu €C, cepen SIKUX JligmepaMu
€ HimeuunHa ta @paniisi. YKpaiHa HaJeKUTh 10 YMCIa €BPOIEiCbKUX KpaiH 3 HU3b-
KOO YaCTKOI BUPOOHUIITBA QYHKITIOHAIBHUX TTPOAYKTiB (CMosisp, 2013).

OIHMM 3 TepCIeKTUBHMX HATpSMiB Y BUPOOHUIITBI (DYHKI[IOHATBHUX ITPOAYK-
TiB € pO3p0o06/IeHHST HOBUX (PepMEHTOBAHUX HAIOIB i3 BUKOPUCTAHHSIM e(dDeKTUBHUX
KYJbTYP MiKpOOpPraHi3MiB, sIKi MOKYTb HaJlaBaTV TOTOBMUM ITPOIYKTaM 0370POBUYi BJia-
CTUBOCTI Ta CyTTEBO PO3LIMPIOBATU iX aCOPTMMEHT. BoJHOUAaC BUKOPUCTAHHS HOBUX
KyJIbTYpP MiKpPOOPTaHi3MiB € IepCIeKTMBHUM HAIpSIMOM PO3BUTKY 6iOTEXHOJIOTI,
OCKiJTbKM A€ MOSK/IMUBICTh 6€3 CYTTEBMUX KalliTAJOBKIAEHb iHTeHCU(IKyBaTH TEXHO-
noriuauii npouec (ITpnubunbcbrumii, 2004).

Ha cpborogHi B YKpaiHi JOCUTb CTPiIMKO PO3BUBAETHCS TPEH KpadTOBOI XapuoBoi
MpOoAyKIii (M’SICHI menikaTecu Ta KoB6acu, CUpH, MUMBO, MOPO3UBO, IIOKOJIA, TOIIO).
BUpOOGHUIITBO aJIKOTOIBHMX i 6€3aJKOroJIbHMX HAMoiB 31ilicHI0I0Th TOB «BuHOMaH»
(BMpOOHUIITBO KpadTOBMX aBTOPCHKUX BMH), TOB «BipBinb», YepHiriBcbke BigmineHHS
[TpAT «ABIHBEB E®EC Vkpaina» (BUpo6HUIITBO 1Ba), TOB «HenTyH» (BUPOOGHUIITBO
6e3aJIKOroJIbHMX HAIOiB Ha OCHOBi Boau «OcTpeueHchKa») Ta iH. ([lermapTaMeHT arpo-
MIPOMMCJIOBOTO PO3BUTKY UepHiriBcbkoi OIIA, 6.1.).

YcminiHi pecTopaToOpU aHaIi3yIOTh CBiTOBI Ky/lTiHapHi Tpaauilii i BiIKpUBaIOTh aB-
TeHTUYHi 3aKIaAy PecTOPaHHOIO rOCIoAapcTBa. 3’SIBUIUCS MPOLYKTU KPadTOBOTO
BUPOOHMUIITBA —/IMMOHAAY, KOMIIOTM, MOPCU. BJlacHi aaKOro/ibHi HaMoi € Iie OgHUM
aKkTyaJbHUM TPeHAOM. PecTopaTopu rmovyaay caMmoCTiitHO BUPOOISITH HAIMBKY Ta Ha-
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cTostHKM. Tak, MOsKHA CTBEPAXKYBaTH, 110 CydacHi TeHIeHIlii i KOHIIeIITY peCTOpaHHO-
ro 6isHecy YKpaiHu € pisHOMaHiTHMMM Ta MaKCMMaJbHO HaIpaBJeHMMM Ha 3aJI0BO-
JeHHs ouikyBaHb rocteii (ITacka Ta iH., 2020).

[MonimniiieHHs CHOOXMBYMX HACTPOiB HAceJeHHS CTBOPIOIOThH TepeayMoOBU [0
3pOCTaHHS MOMUTY PUHKY KpadToBoi mpoaykiiii (Kpagmosa Ykpaina, 6.1.). 3 iHIIOrO
60Ky, BiTHOCHA YacTKa KOIITiB, IO BUIIIAETHCS HA MPUAOAHHS TOBAPiB i OCYT, IIPO-
JIOBXY€ 3pOCTAaTU 3 OAHOUYACHUM 3MEHIIIeHHSIM 3aollafkeHb HaceJeHHs. 3pOCTaHHS
BUTpPAT Ha CIOXMBAHHS B HAIBHUX YKPaiHChbKMX YMOBaX OPMY€E Opi€HTYBAHHSI CIIO-
>KMBaUiB Ha NMpua6aHHs KpadToBMX HaAMMoOiB. BomHouac popmyeThCst BIacHUI CEIMEHT
rypMaHiB, SIKi HaIal0Th [lepeBary caMe CMaKy, KOPUCTi Ta YHiKaJbHOCTi HATIOIO.

Tomy TOIIYK aBTEHTUYHOI Ta JTOKaJbHOI CMPOBMHMU, IO AACTb 3MOTY PO3IIUPUTHU
acopTUMEHT KpadTOBMX (GepMEHTOBAaHMX HAIOIB Ha PMHKY YKpaiHM 3 ITiIABUIIEHOIO
6i0JIOriuHOI0 LIIHHICTIO Ta BiIMiHHMMM OPTaHOJENITUUYHMMM ITOKA3HUKAMM, € CBOEYAC-
HUM i aKTyaJTbHUM.

CmaH supiuieHHs1 npobnemu. YKpaiHChbKUI KpadT —1ie npi6He BiTUM3HSIHE BUPOOHM-
LITBO 03 BMKOPWUCTAHHSI TEXHOJIOTIii, XapaKTepHMUX MJISI POMMUCIOBOTO BMPOOHMUIITBA
Ha MaJIuX MOTY>KHOCTSIX 3 METOIO HaJIaHHSI CITOKMBAvaM LIMPOKOTO BUOOPY, 06’ €THAHHS
TpaAULiiHKX YKPAIHChKMX PELIENITIB i3 «HOy-Xay» Ha MeBHUX TepuTopisx (Toproso-mpo-
MucIoBa majaTta Ykpainm, 2019). V moctimkenHi «CoriaiibHi pernpeseHTalii KpapToBux
XapYOBMX TMPOAYKTIB y TphoxX Kpainax €porm» (ITasist, Himeuunna, Benvka Bputasist)
BCTAHOBJIEHO, IO COIliajibHe TPeCTaBIEeHHS TTOHSITTS «KpadhTOBMIT XapUuoBMit TPOTYKT»
JIEMOHCTPY€E MiKKYIbTYPHi BiIMiHHOCTi. 30Kpema, 6pUTaHChKi PeCTIOHAEHTH acollifoBa-
1 KpadTOBi MpoAyKTH 3 PO3Killino abo menikarecamu. Hatomicth y HiMeuunHi BoHM
CIIpUiiMaITuCs SIK HaTypasibHa ika. B Itamii sk kpadToBa mpomykitist ineHTHbIKyBanacs K
aBTEeHTUYHMI MPOIYKT, 110 XapaKTePU3Y€EThCSl MiHIMaabHMM BTPYYaHHSIM JIIOJIMHMY, SIKE
He BIUIMBA€E HA CEHCOPHi XapaKTePUCTUKY iHrpedieHTiB. TakuM umHOM, KpadTOBi Xapuo-
Bi TEXHOJIOTii MOKYTh OyTM BM3HAUEHI SIK BiITBOPEHi TpaauiliiiHi aBTeHTUYHI BUPOOHMYI
TIpoliecy, 1o 6a3yr0ThCs Ha BUKOPMCTAHHI JIOKaIbHOI cpoBuHM. LIi iporiecu mepegbayva-
I0Th 3aJTyUYeHHsI PYYHOI Mpalli a0 BUKOPUCTAHHSI aBTOMATM30BaHMX BUPOOHMUMX JIiHiA,
nepeBaskHO Binkpuroro tuiry (Rivaroli et al., 2021).

HajtmommupeHimnum Hamoem € «KpadToBe MUBO». Brepine cTano Bimomo mpo
kpadToBy nmBoBapHIo y 1975 poui. Ii 3acayBas Bimn YpkyxapT y Benukiii Bpurasii.
Ile TexHOOTiuHe BiAKPUTTA B IIpeci Ha3BalIu «MiKpOPeBOJIIoIi€l0». Ioro akTMBHO BU-
KOPMCTOBYIOTD i IIPOTUCTAB/ISIIOTh MACOBii i 3BMUHIN NMMBHIil MPOMYKITii. 3TiTHO 3 «€B-
poTeiicbKUM» TITyMaueHHSIM KpadToBe MBO € HAIIOEM, 1[0 CTBOPEHE 32 HATXHEHHSIM,
a He 3apajy KoMepIiitHoi Buroay. TayMadeHHST «aMepUKaHCbKOTo» KpadToBOro mmMBa
€ GilbIIl TparMaTUYHMM i IIPOIIOHYE NOCTATHBO YiTKi KpUTEpii, 30KpemMa Te, 10 HUM
MO>KHA Ha3MBaTH JIMIIIE Te TUBO, sIKe BMpoO/IeHe Ha HEBEIMKOMY IiAIIPUEMCTBI B 06-
MesKeHili KiTbKOCTi.

[TpurotyBaHHs KpahTOBUX epMEeHTOBAHUX 0e3aJIKOTOIbHUX HAIlOiB, Ha BigMiHY
Bim kpadToBOro nMMBa, Mae CBOi 0COOIMBOCTI, 30KpeMa Y IIPUrOTYBaHHi Cycia i TeXHO-
Jsiorii #ioro 36poIKyBaHHS.

Ha cbOrofiHi OJHMM 3 HAMIIONYISPHILIMX Cepe TaKMX HAIMoiB € kKoMmOyya. I1 mpuro-
TyBaHHs ITepeioayae BUKOPUCTAHHS KyJIbTyPY MiKpOOPTraHi3MiB, sika 3a CICTEMATHUKOIO
MYy CyCJTi IPOYKYEThCS HaTlil, SKuii 3a3BMYait HasuBawTh Kombyuero (Martinez Leal et
al., 2018, Dynbka & ITIpnomnbcbkuii, 2024; CaXHOBChKMIL Ta iH., 2024). AKTUBHE CIIOXM-
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BaHHS IIbOT'0 HAIIOK OCTAHHIMM POKaMM CBiIUMTD, IO AJIS IIPOMMCIOBOTO Ta KpadTo-
BOTO BMPOOGHMIITBA BiH € IMepPCIeKTUBHMM. Y KpaiHax CBiTy KynbTypy Medusomyces
gisevii HasuBanu MO-pisHOMY: B HimMeuunmHi —«uymo-rpub», y ®paniii —«daHro»,
B IcraHii —«XOHT0», Ha POCii —«BOJDKCHKUI», KKUTAVICHKUI», «SITIOHChKUI», «MaHbWKYP-
CbKUIi», «SITOHChKA I'yOKa», «uaiiHa Meay3a», B YKpaiHi —«uaiiuuii rpub» (Watawana et
al., 2015; Dufresne & Farnworth, 2000; Villarreal-Soto et al., 2018).

OnHUM i3 TpeHAiB KPahTOBOTO PMHKY € 3POCTaHHSI IOMYISIPHOCTI KOMOYYi, 30Kpe-
Ma i3 BMKOPMCTAHHSIM CMaKiB «IicoBa sirofia», «SI0yKO», «JIaiiM», «iMOUpP», «aresib-
CUH», <YOPHULIST», 10 TOIIMPEHi B 6i/1bIIOCTI perioHiB Ykpainm.

V3Bap € TpaAuIliifHOI YKPaiHChKOIO PiIKOIO CTPABOIO, SIKA TOTYETHCS i3 CyXOhPyK-
TiB, 37e61IbIIOrO i3 SI6/yK i rpy1L. TOMY SOCTiAKEHHST MOXI/IMBOCTI BUKOPUCTAHHSI Y3Bapy
B TEXHOJIOTii ITPUTOTYBaHHSI KOMOYUYi € TIEPCITIEKTVBHMM HaIPSIMOM JOCTiKEHb.

Hesupiwieni numanus. Kombyua BM3HaHa Y BCbOMY CBiTi 3a IeTOKCUKYIOUi, eHepre-
TUYHI Ta 3araJibHi BIACTUBOCTI, IO MATPUMYIOTh 340POB . [i BUKOPMCTOBYIOTh TAKOX
SIK JIIKyBaJIbHUI 3aci6. TTopsia i3 YOPHUM i 3eJIeHUMM YaeM [IJIs1 BUTOTOBJIEHHSI TaKOTO
HAII0I0 BMKOPMCTOBYIOTbCSI PiSHOMAaHITHI J06aBKM, 30KpeMa IpSHO-apOMaTMUUHi Ta
JIiKapChKi pOCJIMHM, COKM TIOIB i sirip Tomo (dynbka, [Tpubmibcbkuii & InamoBcbka,
2023; Oynbka, [Mpubunbcbkuit, lnmmoscbka & Imenko, 2023; I'pineHko Ta iH., 2020).
OJnHaK acreKkT 3aCTOCYBaHHSI Pi3HMX I'PYIT MPSTHO-apOMATUYHMX i JiIKapChKUX POCIVH
SIK OCHOBHOI CMPOBMHM (3aMiCTh 4Yal0) AOCTiIKeHMI1 e JOCUTb MaJo i, BifOBigHO,
BUKJIMKAE MPpakKTUYHMIT iHTepec. CaMe TOMY IOLITYK aJIbTePHATUBHOI CMPOBWHM € TTiJI-
I'PYHTSIM [IJIS1 CTBOPEHHSI HOBOI MPOIYKIIii 03J0POBYOro MpM3HAUEHHS 6€3 BMiCTy KO-
(einy (Shahbazi et al., 2018).

Tak, po3IIMpPeHHsT ACOPTUMEHTY 0e3a/JKOroAbHMUX (pepMeHTOBaHMX HAIIOiB i3 BU-
KOPUCTAHHSIM KyJabTypu Medusomyces gisevii Ta y3Bapy pOCJIMHHOI CUPOBVHMU € aKTYy-
aJIbHMM HaIpsMOM JOC/TiIKeHb.

Merta i MeToau JOC/TiIKeHHS

Mema docnidxceHHss —BU3HAUNTY TTePCIIEKTUBY BUKOPYUCTAHHS Y3Bapy sI6YK i rpyn
y TexHOJIOTii 6e3a/IKOroIbHOTO (DepPMEHTOBAHOTO HAIOK KOMOyUYa B yMoBaxX KpadTo-
BOT'O BUPOOHUIITBA.

Memo0o102iuH00 0CHO8010 DOCNIOHEHHS € TIPOLIEC MiAO0PY ONTUMAIBHOTO CITiBBiI-
HOIIIEHHS y3Bapy i 4ar Ta AOCTiMKeHHS (i3MKO-XiMiUHMX Ta OPTaHOJENTUYHMX T10-
Ka3HMKIB KOMOYUi B mpoiieci pepmeHTaiiii cyca.

Memodu docnidxeHnHs. B qocnimKeHHSIX BUKOPUCTOBYBAIN

- acolialiro MikpoopraHismiB Medusomyces gisevii DP-21 3TiIHO 3 TaCIIOPTHUMM
TaHVMMU;

- BOZAy NMUTHY i3 IleHTpasizoBaHoro Bogorony M. Kmuesa 3a ICanlliH 2.2.4-171-10;

~ 1yKkop 6innmii 3rigHo 3 IICTY 4623-2006;

— CyXOhPYKTH SI6IYK i TPYII 3TiZHO 3 YMHHOIO HOPMATUBHOIO TOKYMEHTAITi€I0.

Cycyio roTyBayM 3a AOTIOMOTOI0 BHECEHHS ITYKPOBOTO CMPOITY, HACTOIO Yalo Ta Cy-
x0bPYKTiB Y BOAY 0 MTOYAaTKOBOI KOHIIEHTpallii cyxux pedoBuH 7,0...7,2 %. B rotoBe
CYyCJI0 BHOCUIIM KyNbTypy Medusomyces gisevii DP-21 y kinbKocTi 3 %. TpuBasicTs 6po-
IiHHS cTaHOBWIA 7 1i6 3a TemmepaTypu 25...27 °C. ITicist 6poainHs 36poskeHe Cycsio
O0XOJIO[IKYBaIM Ta BULAISIM KyJAbTYPYy MiKpOOpraHi3misb.
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YV po60Ti BUKOPMUCTOBYBaJIM 3aBelleHi B IMBO-0€3aJKOr0JIbHil raaysi xap4yoBoi
MIPOMMCIIOBOCTI MEeTOM AOCTiIKeHHS: MacOBY YaCTKy CyXUX PeuoBMH pedpakTome-
TPUYHMM METOJOM i 3arajibHy KMCJIOTHICTb TUTPYBAHHSIM JIYTOM Y TIPUCYTHOCTI de-
HoadTaneiny. OpraHoJienTUUHI ITOKa3HMKM BM3HAUaja eKCIepTHa rpyma 3 5 ocib.
OCHOBHMMM JIECKPUIITOPAMU OI[iHKM SIKOCTi 3pa3KiB HAMoiB 6ysin: iHTEHCUBHICTh apo-
MaTy, TapMOHIIHICTh apoMaTy, COMOAKICTh, KUCIOTHICTb, TIOBHOTA CMaKy, iHTEHCUB-
HiCTb HACMUEHHS JiOKCUIOM BYTJIEII0.

06’ekmom docnidxceHHs € CYCJIO Ha OCHOBI y3Bapy 3 SIGNIYK i IPyIl Ta PO3YMH Yalo,
SIKi BUKOPVCTOBYIOTH [IJI1 BUTOTOBJIEHHSI KpadTOBOTO (bepMEHTOBAaHOTO HAIOK KOM-
Oyua.

IIpedmemom docnidnceHHs € CyCI0, IPUTOTOBAHe 3 YACTKOBOIO 3aMiHOIO UaiftHO-11y-
KPOBOTO PO3UMHY Ha y3Bap y KiJibkocTi Ha 25 %, 50 %, 75 % Ta IMOBHO0 3aMiHO0 yaji-
HO-IIYKPOBOT'O PO3UMHY Ha y3Bap, i hepMeHTOBaHMII HaIliii KoMOyYa Ha iX OCHOBI.

Haykoea Ho8U3Ha TIOJISITA€ B TOMY, 110 BIIepliie 3 MeTOI0 PO3IIMPEHHS aCOPTUMEH-
Ty KOMOYUYi OCHOBHY CMPOBMHY (YOPHMIA Uaif) 3aMiHEeHO Ha y3Bap 3 BMKOPUCTAHHSIM
SI6JTYK i rpy.

Ingopmayitina 6asa docnioxeHHs —HAyKOBi CTATTi Y BITUM3HSIHUX i 3aKOPIOHHUX
BUIAHHSX, iHGOPMalliifHi eJIeKTPOHHI pecypcu, BIacHi AOCTiIKeHHS.

PesysnbTaTH JOCTiIKEeHHS

1 IpUTOTYBaHHST KOHTPOJIBHOTO Ta MOC/iHOTO 3pa3KiB BUKOPYCTOBYBAJIN ITiJI-
rOTOBJIEHY BOAY, 1IYKOp, HACTilt yao Ta y3Bap, sIK1ii TOTyBaM Y cIliBBigHOIIeHH] 90 %
s16;1yK i 10 % Tpyul. [jig mpUroTyBaHHS y3Bapy MOAPIOHEH] TUIOAM KUIT SITWIIU TIPOTSI-
rom 20 xB i moTiM HacTooBaau 12 rom.

VY nocmigkeHHSX BUKOPUCTOBYBa/IM TaKi 3pa3Ku:

1 —xoHTpOMB, 100 % YopHMI Yali;

2 =75 % wopHwuii yaii i 25 % ysBap;

3 -50 % vopHuwmii vaii i 50 % y3Bap;

4 -25 % vopuwuit vait i 75 % y3Bap;

5-100 % ysBap.

Ha puc. 1 Ta 2 HaBegeHO IMHaMiKy 36pOIKYBaHHS CycJia TOCTiIKyBaHMUX 3Pa3KiB
i 3MiHy 3araJbHOI KMCJIOTHOCTI B IIpo1ieci 6poaiHHS.

BcTaHOBIIEHO, 10 HAOLIBIN iHTEHCMBHO TIpOliec OGPOIiHHS BimOyBaBCs 3 ApPYyroi
00U, 10 MOXKHA IMOSICHUTY JorapudMiuyHO0 (a30i0 POCTy APiDKIKOBUX KIITUH SIK
CKIagHMKa KoHcopiiymy Medusomyces gisevii DP-21. Haii6inbIll TOBHO 36pOANIIO CyC-
JI0 y 3paskax 2, 1 i 3, mo B cepemubomy 6ysio Ha 50 % 6imbIiie, IK OPiBHSITH 3 iHIIN-
Mu. HalimoBinbHille 36poasKyBaHHSI CycCjia CIIOCTepiraau y m’sSTomMy 3pasky, e 6yio
BUKOPMCTAHO BMUKIIOUHO y3Bap. [IJist LIbOro 3pa3Ka Ha 7 MO0y 3HVDKEHHST BMICTY CYXUX
pPeYoBUH 6YJI0 B cepeTHbOMY Ha 74 % MeHIlle, SIK MTOPiBHATY 3 iHIIMMM, 1[0 MOSKHA IT0-
SICHUTY HETUIIOBUM JJIS IIi€i KyJIbTYpy Cy6CTpaToM, 30KpeMa KodeiHy Ta CriopiJHEHUX
KCAHTUHIB, SIKi TTIepexoAsiTh B CYyC/I0 3 PO3YMHOM Yalo Ta 3[aTHi CTMMYJIIOBATY CUHTE3
LIeJTI0JIO3HOI IUTiBKY 6aKTepisiMU, 110 IOCUTIOE B3a€MO3B’SI30K MiXK HUMM Ta OpisKaKa-

MM i Mae 6e3mocepeHiil BIUIMB Ha MPoLec 6poaiHHS.
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Puc. 1. InHamika BMiCTy CyX1X PEUOBMH CyCJIa B IIPpolieci 6poiHHs

IDicepeno: JOCIiIKEHHS aBTOPa

Fig. 1. The dynamics of the dry matter content of the wort during the fermentation process

Source: the author’s research
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Fig. 2. Dynamics of the total acidity of the wort during the fermentation process

Source: the author’s research
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3arajibHa KMCJIOTHICTB CycJIa yCiX 3pasKiB y mporeci 6poAiHHS 36i/bIlyBaacs, 1o
MOSICHIOETHCST HAKOMMMYEHHSIM 371€6i/ThIIIOTO OIITOBOI Ta INIIOKOHOBOI KUC/IOT, SIKi YTBO-
PIOIOTHCST OKMCJIEHHSIM €TaHOJTy Ta aJIbIeTigHO1 TPYIM TII0K03!. BcTaHOBIEHO, IO i,
yac BUKOPUCTAHHS 25 % y3Bapy KMCJIOTHICTH KOMOy4Yi Ha 7 mo6y craHoBwia 3,7 cm®
po3unHy NaOH koHienTtpaiiiero 1 mosb/am3 Ha 100 cm® cycia, mo Ha 11% meHIne, sIK
TTOPiBHSITY 3 KOHTPOJIBHUM 3Pa3KOM.

BcTaHOB/IEHO, 110 KMCIOTHICTh UETBEPTOIO Ta IT’SITOTO 3pasKiB Ha MOYaTKy OpOiH-
HsI OyJ1a HalBUIIOL0, 10 MOKHA MOSICHUTY TIePeX010M OPraHiYHUX KUCJIOT 3 CyXOPPyK-
TiB y cycio. Haii6inbin iHTEHCMBHO KMUCIOTHICTh 3pOCTaa sl TIePIIOro Ta IPYTOTo
3pa3sKiB, 10 MTOSICHIOETHCS iIHTEHCYBHMM IIPOLIeCOM (epMeHTallii.

OCHOBHUM KPUTEPIEM SIKOCTi 6€3aIKOTOJIbHUX HAIOiB, SIKi 00YMOBJIIOIOTh CITOXM-
BUi BJIACTUBOCTI, € IXHi CMaKo-apoMaTHUHi BJIaCTUMBOCTi. OpraHoAeNnTUYHI MOKa3HUKA
IOCJiIKYBaHMX 3pa3KiB HAITOIB BM3HAYAIM METOLOM CEHCOPHOTO aHaJTi3y Ta Jerycra-
1Iii 32 CyMOI0 3HAU€Hb OKPEMUX HeCKpUNTOPIB. Y Tabj. 1 HaBeleHO 3arajibHy OpraHo-
JIETITUYHY OI[iHKY TOTOBUX HAIIOiB.

Ta6a. 1. OpraHONEeNTUYHI MOKa3HMKY HAMOiB KOMOyYa

Tabl. 1. Organoleptic indicators of kombucha drinks

Ha3Ba noka3HuKa (OL[iHKa)

Ne Kouip, 3a-
3pas- 30B- rajbHa
Ka it CMmak Ta apomar OI[iHKa
BUIJISIT,
1 |Conom’s- |CMmaxk KMCIO-COMOAKMIA, TApDMOHIHWI, TpUTaMaHHMIi Haroto, | 18 6aniB
HO->KOB- BiIUyBa€THLCS MPUCMaK OIITOBOI KMCIOTH, IO XapaKTepHO IJIsS | «BigMiH-
TUI Haro, BinuyTHo HacuueHHs CO,. Apomar xapakrepHuii gpep- | HO»

(9 6aniB) | MEHTOBAHOMY HAIIOIO 3 BiTiHKOM Yaro (9 6asiB)
2 | Conom’sa- | CMak KMCJIO-COMOJKWIA, TapMOHIHWIA, TpUTaMaHHMIii Haroto, | 19 6anis
HO-KOB- BigUyBa€ThCS M’SIKUIi IPUCMaK OL[TOBOI KUCIOTH, L0 XapakK- «BigMiH-
U TepHO J1JIs1 HAIIO10, & TAKOX JIeTKi TOHU CyXO(PYKTiB, BiAUyTHO | HO»

(9 6aniB) |HacuuenHs CO,. Apomat XapakTepHuii hepMeHTOBaHOMY
Haroxo 3 BifTiHkom varo (10 6aniB)

Conmom’st- | CMaK KUCI0-COMOAKIMAI, TapMOHIiHMIA, TpUTaMaHHKii Hamoto, | 17 6aniB
3 | HO-XOB- Bi[TUYBAETHCS IPUCMAK OITOBOI KUCIOTH, 110 XapaKTePHO JIsT | «BigMiH-
U HAIIOI0, a TAKOXK JIeTKi TOHYU CyXOPYKTiB, BITUyTHO HACUUEHHSI | HO»

(9 6ariB) CO,. Apomar xapakTepHuii (hepMeHTOBaHOMY HAIIOIO 3 BifTiH-
KOM Yalo, SIK1it MMOETHYEThCST 3 cyxodpykramu (8 6asiB)

Comom’sa- | CMaxk 31erka KucIo-CoMOKMIA, CIabKO BiquyBa€eThCs MpUcMaK | 16 6amiB

4 |HMit (9 OIITOBOI KMUCIOTH, II[0 He IPUTAMAaHHO J1JIsSI HATIO0, BiTUyTHO «mobpe»
6aJtiB) HesHauHe HacuueHHs CO,. Apomar xapakTepHuii pepmeHTOBa-
HOMY HAIlO0, OTHAK ITepeBaskaloTh TOHM CyXO(MPYKTiB (7 6asiB)
Conom’st- | CMaKk MpuUTaMaHHMIT HAIIO0 6POIiHHS, CIaGKO Big4yBa€eThCs 12,8

5 |HuMit,6e3 | MmpUCMaK OITOBOI KMCIOTH, IO He XapaKTePHO JIJIsl HATIO, a «3a710-
NIOMYTHiHb | TAKOX TOHM CYXO(PYKTiB, BimuyTHO HacudyeHHs CO,. ApoMaT He | BiIbHO»
(7 6amiB) |xapakTepHuii hepMeHTOBAHOMY HAIIO0, BiCYTHI BiITIHKM a0
(5,8 6asa)

IDicepeno: DOCIiIKeHHS aBTOpa

Source: the author’s research
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OpraHoJIeNTNYHI TOKa3HMKYM BM3HAYaIa eKCIIepTHA Ipyla y ckiaani 5 ocib, 3a pe-
3yJIbTAaTy IerycTallii BCTaHOBJIEHO CYTTEBMIA BIUIMB Y3Bapy Ha OpraHoJeNTUYHI IToKas3-
HMKY KOMOYUYi. BcTaHOB/I€HO, 110 Y pasi TIOBHOI 3aMiHM YaifHO-IIyKPOBOT'O PO3UYMHY Ha
y3Bap OasibHa OIliHKa Ha 1,4 pa3a MeHIIa, sIK TTOPiBHIATY 3 KOHTPOJILHUM 3Pa3KoM, 110
MiATBEPIKYBAIOCS i Mepebirom TexHOMOTiuHOTO Ipoiiecy. [Tpodinorpama opraHoser-
TUYHUX TTOKA3HUKIB JOCTiIKyBaHMX 3pa3KiB HAMoOIiB HaBefieHa Ha puc. 3.

IHTEHCHUBHICTL
apomary
4..:"""'\_

IHTEHCKHBHICTb

HaCKYEHHA . TrapmoHiitHicTb

BYrAeKkucamm | 1 apomary

== 3pasoxk 1
rasom

—— 3pa3ok 2
=== 3pa3oK 3
=== 3pa3oK 4
=== 3pa3oK 5

NoBHOTa CMaKy conoaKicTb

KWUCNOTHICTb

Puc. 3. TIpodinorpama opraHosenTUUHKUX MOKa3HMKIB HaMOiB KOMOyYa
IDicepenio: BacHa po3po6ka

Fig. 3. Profilogram of organoleptic indicators of kombucha drinks
Source: own elaboration

BcTaHOB/IEHO, 10 361IbIIEHHS KiIBKOCTI y3Bapy B MOYaTKOBOMY CYCJIi MOTipury-
BaJI0 CMaKO-apOMaTHUYHi SIKOCTi Hamoi. Tak, y TpeTbOMY, YETBEPTOMY Ta IT'SITOMY
3pa3Kax ix mokasHuKy 6y Hu3bKuMu. Haiibinbin BupasHuMu Oyiv epumii i pyruii
3pasKu.

BMCHOBKM Ta 0GrOBOpPEHHS Pe3y/IbTaTiB

BusHaueHo, 10 PO3MIMPEHHS aCOPTUMEHTY 6€3aTKOTOIbHMX (hepMEeHTOBAHNUX Ha-
I0iB Ha OCHOBI y3BapiB y KpadTOBMX BUPOOHUIITBAX € MTEPCIIEKTUBHUM [IJIS1 3aKJIaIiB
iHmycTpii rocTMHHOCTI. PEKOMEHI0BaHO BUKOPUCTAHHS Y3Bapy i3 SI6JYK i IpyI y CIIiB-
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BimHoIIeHHi 9:1 y TeXHOJIOTiSIX 6€3aJIKOTOIbHUX (PepMEHTOBAHMUX HAIOIB 3 BUKOPUC-
TaHHSIM acoliialnii MikpoopraHismiB Medusomyces gisevii DP-21. 3a 1uHaMiKOI0 3HU-
SKeHHSI BMICTY CYXMX PEUOBMH i 3pOCTaHHS 3araJibHO1 KMCJIOTHOCTI Y ITpo1ieci OpomiHHs
IIJISI TIPUTOTYBAaHHS CyC/ia AOIIIbHYM € BUKOPMCTAHHS HACTOIO Yal Ta y3Bapy y CIIiB-
BigHomeHHi 1:3. [IJIs1 OTpMMaHHS HAMOI0 3 BUCOKMMM OPTaHOJIENTUYHUMMN TTOKa3HU-
KaMM peKOMEHAOBAHO 3aMiHy 10 25 % eKCTpaKTy yalo Ha SI6JydYHO-TPYLIeBUit y3Bap.

HaykoBa HOBUM3Ha OfiepyKaHMX Pe3y/IbTaTiB MOJISITAE B TOMY, 1[0 BITEpIlle 3aITporio-
HOBAHO BMKOPMCTOBYBATH y3Bap Ha OCHOBI SIOJIYK i rpyIl y MMO€IHAHHI 3 TPagUIIiliHOO
CUPOBMHOIO (YOPHUM Ya€M) JJII MPUTOTYBaHHS KpadTOBOrO (hepMeHTOBAaHOTO Ha-
TI0I0, ITI0 IaCTh 3MOTY PO3LIMPUTI CMaKOBi KOM6GiHaIlii kKomOy4i. [IpakTHUHe 3HAUeHHS
ofepyKaHMX Pe3yJIbTaTiB ITOJISITa€ y PO3MIMPEHHI aCOPTUMEHTY KOMOYYi [J1s1 3aKyIafiB
pecTOpaHHOTO TOCMIOAAPCTBA 3 BUKOPUCTAHHSIM TPaAUIliifHOI YKpaiHCbKOi CMPOBUHH,
110 JaCcTh 3MOTY iHTeHCcubiKyBaTH mpoilec epMeHTallii HATIOIO.

[TepcrieKTUBY TOJANBIINX HAYKOBUX PO3POOOK MOJISTAIOTh Y JOCTiIKEHH] pisHUX
BUIiB JIOKQJbHOI CMPOBMHM [IJISI IPUTOTYBAHHS (hepMEHTOBAHMX HAIOiB 3 METOIO PO3-
IIVMPEeHHS iX aCOPTUMEHTY Ta IMigBUINEeHHS 6io0riuHO] iHHOCTi. Pe3ynbTaTu 1iei po-
60TM MOKYTb CJIYTYBaT¥ OCHOBOIO Y IIPOILIeci po3po0/IeHHSI TeXHOJIOTiii BUPOOHUIITB
HOBUX (pepMeHTOBaHMX HAIIOIB.
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PERSPECTIVES OF CRAFT PRODUCTION
OF INNOVATIVE FERMENTED KOMBUCHA DRINK
FOR HOSPITALITY INDUSTRY ESTABLISHMENTS

The topicality of the study is due to the fact that over the past five years the concept of “craft
product” in Ukrainian society has become more common than “organic” or “ecological”. Craft
production is considered to be a gastronomic innovation, which quite confidently takes its leading
place in the hospitality and restaurant field. Expanding the assortment of fermented beverages
using local raw materials will allow to increase their biological value, which will interest the
consumers and contribute to the increase in their sales. The aim of the article is the selection
of local domestic raw materials, particularly, apple and pear uzvar (stewed fruit/brew), in order
to obtain a fermented kombucha drink in craft production conditions with excellent organoleptic
indicators. Research methods. Standard physico-chemical and organoleptic research methods
of the non-alcoholic beer industry are applied in this study. Results. The results of theoretical
and experimental studies on the perspectives for the use of craft technologies are presented, in
particular, the implementation of innovative technologies of fermented drinks for expanding
their assortment in hospitality industry establishments. The possibility of using apple and
pear uzvar in craft production of a non-alcoholic fermented kombucha drink is considered and
grounded. The results of studying the dynamics of the content of dry substances and total acidity
in the process of wort fermentation with complete and partial replacement of tea-sugar solution
and uzvar with its subsequent use by 25%, 50% and 75% are given. The use of the association of
microorganisms Medusomyces gisevii DP-21 is recommended for the wort fermentation process.
A recipe of craft fermented kombucha drink using apple and pear uzvar is developed. It allows
to expand the range of drinks with high biological value. Conclusions and discussion. The
research states that to obtain a drink with high organoleptic indicators, it is recommended to
replace up to 25% of the tea extract with an apple-pear brew. The obtained research results can
serve as a basis for the development of technologies in producing craft fermented drinks with
excellent organoleptic indicators.

Keywords: fermented drinks, kombucha, craft, uzvar (stewed fruit/brew), Medusomyces
gisevii DP-21.
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3AMOPOXXEHUX

NECEPTIB

AxTyanbHicTh. OyHKI[IOHAbHE XapUyBaHHS — Ile CyyacHa KOHIIEIIisl 3J0pOBOTO CII0CO-
6y SKUTTS, 10 epenbayae BUKOPUCTAHHS iHTPEIi€HTiB, SIKi He JIMIe MaloTh BUCOKY MOKUBHY
LIIHHICTB, a i1 XapaKTepu3yrThCs 6i0JIOriYHO0 aKTUBHICTIO, CIIPUSIIOYM 3MilIHEHHIO 3J0POB’S Ta
3HIKEHHIO PU3UKY PO3BUTKY IMEBHMX 3aXBOPIOBaHb. MOJIOKO Ta MOJIOUHI TTPOAYKTH IMOCIAAI0Th
MpOoBiJHe Miciie cepen PyHKIIIOHATIBHUX MPOAYKTIB XapuyBaHHSI CbOTOJEHHS Ta MaiibyTHHOTO.
Mop031BO SIK TTOMY/ISIPHMIT TIPEICTaBHMK AECePTHOI IPyIM MOMY/ISIpHEe Ha PUHKY 3aBISKY CBOiii
BUCOKIJ XapuoBiii I[iHHOCTi, THYYKOCTi pelenTypy Ta WIMPOKiii BiKOBil ayquTopii crioxkuBauis.
V 1IbOMY KOHTEKCTi pO3pOO6JIeHHS Ta BIPOBAKEHHSI BiTUM3HSIHMMY BUPOOHMKAMY iHHOBAIIiii-
HUX IeCePTHUX XapUOBUX MMPOAYKTiB, BUTOTOBJIEHX BUK/ITIOYHO 3 HATYPAIbHOI CMPOBUHY, i3 MO-
HIDKeHMM BMiCTOM KajIopiii, 36araueHux I[iHHUMM POCIMHHMMM KOMIIOHEHTaMM it 6i0IoriuHo
aKTVBHMMM PEUYOBMHAMM, € aKTYAIbHUMM i BaSKIMBMMM HANPSIMaMy Cy4acHOi XapuoBOi Ipo-
MUcIoBOCTi. MeTa cTaTTi — aHani3 pMHKY BiTUM3HSIHOTO MOPO3MBa, OCHOBHUX TEeHJIEHIIiil BU-
POGHMIITBA MOPO3MBa QYHKI[IOHATbHOTO CIIPSIMYBaHHSI, HAYKOBE OOT'PYHTYBaHHS pO3POOIEHHS
pelenTyp HU3bKOJIAKTO3HOIO MOPO3MBa i3 MPOGIOTMYHMMY BJIACTUBOCTSIMU. Y TIporieci moci-
JI>KEHHSI 3aCTOCOBAHO METOAM EMITiPMUYHOIO Ta TEOPETUYHOTO y3araJbHeHHS, aHaJTi3y i1 CMHTe3y
HayKoOBOi Ta TexHiYHOi iHbopMmariii, ekcriepTHe OI[iHIOBaHHS TeHIEHIIi/i PO3BUTKY PUHKY, a Ta-
KO €JIEMEHTH eKCIIePUMMEHTATbHOTO MOZEIIOBAaHHS PeleNTyPU HU3bKOJIAKTO3HOTO MOPO3MBa
Ha OCHOBi BUKOPUCTAHHS TPOOIOTUYHMX KYJIbTYP Ta KOMIIOHEHTIB, 110 3HMKYIOTh BMICT JIAKTO-
31. PesyspraTi. CTBOpEHO iHHOBAIIiifHI perenTypy MOpo31Ba KOMGiHOBAaHOTO 6iTKOBOTO CKJIa-
Iy 3 BUKOPUCTAHHSIM COEBOTO MOTYPTY Ta KOMIIOHEHTiB POCIMHHOTO TIOXO/IKEHHS, IO € JisKepe-
saMu 6i0JTOTiYHO aKTUBHMX PEYOBMH. BUCHOBKM Ta 00roBopeHHsI. [1epCrieKTUBHMM HaIPSIMOM
PO3BUTKY TaTy3i MOPO31Ba € I1iJIbOBe BUPOOHUIITBO iHHOBAIIiHMX BUIIB 3aMOPOKEHMX AECEPTiB
(byHKIIiOHANILHOTO MPU3HAYEHHST i3 3aCTOCYBAHHSIM CYYaCHUX TEXHOIOTIUHO e(heKTUBHMX iHTpeTi-
€HTIB Ta 36arauyBauiB, 1[0 MalOTh 03/I0POBUNIi TIOTEHIIiaJl.

Knouosi cnoea: GpyHKIiioHaIbHE XapuyBaHHS, 3aMOPOKEHi JecepT, MOPO3UBO, IIPOOiOTUKIA.
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IMTocTaHoBKa mpooaemu. IligBuieHnit iHTepeC CIOXMBAUiIB 10 3J0POBOTO CIIO-
CoOY KUTTS CIIOHYKaB (axiBI[iB XapuoBOi MPOMUCIOBOCTI 10 PO3POOIEHHS XapuOBUX
MPOAYKTIB, IKi MalOTh crienndiuHi KopucHi xapakTepucTuku. OyHKIiIOHATbHE Xapuy-
BaAHHSI € Cy4aCHOIO KOHIIEIITi€I0 30POBOTO XapuyBaHHS JIIOIMHM, BUPi3HSIETHCS HasIB-
HiCTIO iHrpemieHTiB, SIKi, KpiM XapuoBOi LIHHOCTi, BOJIOAIIOTh BMCOKOIO 0i0IOTiYHO0
aKTUBHICTIO, CIIPUSIIOTH MiATPUMAHHIO 3aTaJIbHOTO CTAHy 3[0POB’St Ta/ab0 3HVKYIOTh
PU3MK JIeSIKMX 3aXBOPIOBaHb.

Ilyis 3aI0BOJIEHHSI CyYaCHMX BUMOT CIIOXKMBAYiB aKTMBHO PO3BUBAETHCSI PUHOK
Xap4yoOBUX MPOAYKTIB HOBOTO IMOKOJIiHHS, II0 XapaKTepU3YyeThCSI Pi3SHOMAHITHICTIO Ta
MparHeHHsSM JI0 PO3IIMPEeHHST aCOPTUMEHTY iCHYIOUOi MPOIYKIlii 32 paXyHOK BUKOPU-
CTaHHS HeTPAAULIHOI CUPOBUHM MiABUIIEHOI 6i0/OriYHOI I[iHHOCTI Ta BAOCKOHAJIEH-
Hs TexHosorivHMx npouecis (banp-IIpununko ta ix., 2021).

3pocTaHHs iHTepecy M0 (YHKIIOHAJbHUX ITPOAYKTIB TAKOX 3YMOBJIEHE HM3KOIH0
COIIiaJIbHO-eKOHOMIUHMX Ta iHQOpMaliiiHUX YUMHHUKIB, cepel, IKUX:

— MigBUIIEeHe YCBiZOMIEHHS 0COOMCTOTO CTaHy 3I0POB’S;

— iHTeHcHU®IKaLisI pUTMY KUTTS (CTpec, HeLoigaHHsI, TilMoAMHaAMIs);

— MOoIIMpPeHe 3aCTOCYBaHHS (apMaKOJIOTiUHMX IIpeIapariB;

— BIUIMB MeAiltHuX Ta indopMaiiitHux mKeper Mpo 340poBe XapuyBaHHS;

— HAyKOBi JOCTiIKeHHS, 0 GOPMYIOTh 006i3HAHICTh CIIOKMBAYIB 10O POJIi Xap-
YyBaHHS y TPODIIAaKTUII 3aXBOPIOBAHD;

— PO3BUTOK BiIKPUTOTO ¥ KOHKYPEHTHOTO ITpofoBoabuoro puHky (Kaprelyants et
al., 2019).

V 3B’I3KY 3 IIUM OCOOJIMBO aKTyaJIbHMM € PO3POOGJIEHHST Ta BIIPOBAIKEHHST BiTUM3-
HSHMMM BUPOOHMKAMM iHHOBAIIIfHMX XapuOBMX MPOMYKTiB JecepTHOi Ipymu, BUTO-
TOBJIEHMX BUKIIOUHO 3 HATypaJbHUX iHTPEIi€HTIB, HU3bKOKAJIOPIHMX, 30araueHmux
IiHHMMY POCIMHHMMM KOMIIOHEHTaMM 71 6i0/I0TiYHO aKTMBHUMM pedoBuHaMu. [Tapa-
JIeJIbHO 3 M MOJI€pHi3allisl TeXHOJIOTiYHOTO O6IaJHAHHS, ITiABUIIEHHS SIKOCTi TOTO-
BOi MPOMYKIIii Ta 3HMKEHHS i1 CO6IBapTOCTi CTBOPIOIOTH MEPETYMOBM IS TOKPAIL[€HHSI
CTPYKTYPM XapuyBaHHSI HaceJIeHHSI, 3MilIHEHHSI /i0T0 3[0pOB’s Ta peasisaliii epekTus-
HOI CcoIliaJIbHOI MOMITHKYM B YKpaiHi.

AHasti3 ocTaHHIX ITyOiKalii. YIOCKOHa/IEHHS CKIaay Ta TEXHOJIOTii BUPOOHM-
IITBA MOPO3¥Ba CTajI0 MPeIMEeTOM YMCIEHHNUX JOCTiIKEeHb ITPOBITHNX YUEHUX, CEpPe],
skux I. PymaBcbKa, €. Tuienko, I. ITomimyk, 10. Cyxenko, I. bBapTtkoBcbkuit, T. [llapa-
XMaToBa, S. Adapa, C. Clarke, H. D. Goff, R. W. Hartel Ta iHmi. 3aBasiku pe3yibTaTam
iX HAYKOBUX PO3BiJOK OY/I0 3[1i/iCHEHO 3HAUHMIT BHECOK Y PO3IIMPEHHS aCOPTUMEHTY
MOpO31Ba, 30KpeMa IUISIXOM BIIPOBAKeHHsT iHHOBAIliliHUX cTabimisalliiiuux cucrem
i BUMKOPMUCTAHHSI HOBIiTHiX iHTPeAi€HTIB IlepeBakHO POCJIMHHOIO MOXOmKeHHs. Taki
MiAXOAM A03BOMIMIM TTOKPAIIUTY CITOXKMBYi BIACTMBOCTI TOTOBOI MPOAYKILii, ii CTPyK-
TYpPHO-MeXaHiuHi XapaKTepPUCTUKM, CTiiiKiCTb Mpu 30epiraHHi, a TaKOX PO3IMUPUTHI
(yHKIiOHANBHE TTPM3HAYEHHST MOPO3MBa BiZIMIOBIAHO 10 CyJaCHMX 3aIIUTIB PUHKY.

BusHaueHHSI HEBUPIillleHMX MUTAHb y 3a3HaYeHil mpooaemi. BpaxoBywoun He-
JOCTATHIO IPMUBAOIMBICTh KOHCUCTEHIIii HM3bKOKMPHOIO Ta HEKUPHOTO MOPO3UBA,
JIOLiIbHO BIIPOBA/IKyBAaTU iHHOBAIIiliHI TEXHOJIOTI1, CHPSIMOBaHI Ha TTOKpallleHHS 1i0T0
TEKCTYPU, CTPYKTYPH Ta OPraHONIENTUUHMX XapaKTepUCTUK. Lle mo3BOIUTH He uile 3a-
IIOBOJILHUTY ITOTPeOM CIIOKMBAYiB, OPiEHTOBAHMX HA 3[J0pPOBE XapuyBaHHS, a ¥ pO3IIK-
PUTY aCOPTMMEHT KOHKYPEHTOCIIPOMOSKHOI IMPOAYKITii HAa PUHKY.
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MerTa i MeTOAM JOCTiA)KeHHS

Mema cmammi — aHasti3 pUHKY BiTUM3HSIHOTO MOPO3MBa, OCHOBHMX TEH/IEHIIii1 BUPOO-
HUIITBA MOPO3MBa (DYHKIIIOHAILHOTO CIIPSIMYBaHHS, HAYKOBE OOGIPYHTYBAaHHSI PO3PO-
GJIeHHS pelenTyp HM3bKOJIaKTO3HOTO MOPO3MBA i3 MPO6iOTMYHMMY BJIaCTUBOCTSIMM.

MemodonoziuHoto 0cHO08010 J0CNi0HEeHHS! € CUCTeMHMIA MigXi 10 aHali3y Cy4acHo-
ro CTaHy PMHKY MOpO3uBa B YKpaiHi, MOPiBHSIbHUIT aHAi3 CTATUCTUYHUX TaHUX BU-
POOHMIITBA Ta CITOXKMBAHHS, @ TAKOX CTPYKTYPHO-(YHKIIIOHATbHMIA aHaJTi3 HAYKOBUX
IIKepes MIoA0 CTBOPeHHST PYHKIIIOHATBHUX XapuoOBMX MPOAYKTiB, 30KpeMa MOPO3MBa
i3 MpOGIOTUYHMMM BJIACTUBOCTSIMMA.

V mpoteci OOCTigKeHHSI BUKOPUCTAHO Memodu eMIIipUMYHOIO Ta TeOPEeTUUHOIO
y3arajJbHeHHSI, aHaJli3y J1 CMHTe3y HayKoBOi i TexHiuHOi iHdopMaliii, ekcriepTHe O11i-
HIOBaHHSI TEHIEHIIii1 pO3BUTKY PUHKY, & TAKOX eJIeMeHTU eKCITIepUMeHTaIbHOTO Mo/le-
JIIOBaHHS pelenTypy HM3bKOJIaKTO3HOTO MOPO31Ba Ha OCHOBi BMKOPMCTAaHHS IIPo6io-
TUYHUX KYJIbTYP Ta KOMITIOHEHTIB, 10 3HVKYIOTh BMiCT JIAKTO3M.

Inpopmayitina 6aza docnioneHHs :

— MoHorpadii, HayKOBi CTaTTi BITUM3HSIHMX i 3apYOi’KHUX YUEHUX, IPUCBSIUEHi M-
TAHHSIM TEXHOJIOTii BUPOOGHUIITBA MOPO3¥Ba Ta GYHKIIIOHATBHUX XapUOBUX IIPOIYKTIB;

— MarTepiaau MiKHapOJHUX KOHTPECiB, CUMIIO3iyMiB i HAYyKOBO-TIPAKTUUYHUX KOH-
depeHiriit, 10 BUCBIT/IIOIOTh CYYaCHi JOCSITHEHHS B 06/IaCTi XapuOBUX TEXHOJIOTii Ta
HYTPULLiOJIOTi];

— HOPMAaTMBHO-TEXHiUYHA [OKYMEHTAllisl, BK/IIOYAl4yM JepskaBHi CTaHIaApTU
(OCTY), TexHiuni ymoBu (TY) Ta caHiTapHO-Tiri€HiYHi BMMOI'M IIOAO BUPOOHUIITBA
MOPO3MBAa i IPOAYKTiB PYHKIIOHAJIBHOIO IIPM3HAYEHHS;

— MaTeHTH, aBTOPChKi CBiJIOIITBA HA iHHOBAIIiliHI pellenTypy Ta TEXHOJIOTIUHi pi-
IeHHs y cepi Mopo3uBa;

— CTATUCTUYHI JaHi [epskaBHOI CIYKOM CTAaTUCTUKM YKpaiHu, mpodilbHUX aco-
miaiiii Ta Mi>KHAapOAHMX aHAJTITUUHUX areHlliii, 10 XapakTepu3ylThb CTaH i AMHAMIKY
BiTUM3HSIHOTO PMHKY MOPO3MBa.

Pe3ysnbTaTy KOCTigKeHHSA

OmHuM i3 HalOGiIbII NONYISIPHUX NECepTiB cepel JOPOCIUX i [iTeil € MOpPO3UBO,
sIKe 3aBOSIKM CBOIM BMCOKMM CMaKOBMM SIKOCTSIM, Pi3HOMAaHITHOCTI BMUiB Ta dopM,
a TaKoX 3JATHOCTI IIBMJKO BTaMOBYBaTM CIIpary i CTBOPIOBATM BiIUyTTs] HACOIOIM
cTabibHO 36epirae BUCOKMII CTIOXKUBUMIA TIOTIAT.

Mopo3uBo — 1le 6araTOKOMIIOHEHTHMII KOJOiMHUIT IecepT, IKUil BUTOTOBJISIIOTh
3a CIeliaJIbHMMM pelerTypaMy i3 peTeJbHO 30aJaHCOBAHUX iHTpemieHTiB. Jlo iioro
CKJIa[ly 3aJIEKHO Bif BUIY BXOISTh KOMITOHEHTM MOJIOKA i MOJIOUHMX ITPOAYKTIB, TIJIO-
IIOBO-sITimHa ab0 OBOUYEBA CHMPOBMHA, ITiJICOJIOMKYBAUi, eMy/IbraTopu, crabisisaTopu,
a TAKOX — Y IeSIKMX pelienTypax — IEYHi IPOAYKTH Ta CMAKOBi TOOABKM.

[MonynsipHiCTb MOpO3MBa cepef, CIIOXKMBAUiB 3HAYHOIO MipOl0 3yMOBJIEHA I0ro
MIpUBAGIMBYMM CMAKOBMMM T4 apOMATUYHMUMM BJIACTUBOCTSIMM, HisKHOIO KOHCUCTEH-
11i€10, BUPaXXeHMM OCBixKarouuM edeKTOM i TIPUPOAHOI0 COMOAKICTIO. CyKYIHICTb IIUX
XapaKTepUCTUK POPMYE YHiKaIbHI OPTaHOENITUYHI SIKOCT, SIKi POGISITH MOPO3UBO He-
ITOBTOPHMM Ta 0COGIMBO CMAYHUM XapUYOBYUM ITPOTYKTOM.

PuHOK Mopo3uBa B YKpaiHi 1eMOHCTpye cTabibHY IMHAMIKY 3pOCTaHHSI, 1O 3Y-
MOBJIEHO, 30KpeMa, BUCOKMMM SIKiCHMMM XapaKTepUCTUKaMM MPOAYKILii Ta 3MaTHICTIO
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BiTUM3HSIHMX BUPOOHMKIB KOHKYPYBAaTH Ha MiXKHApOIHOMY piBHi. Ha myMKy ramyseBux
eKCIIepTiB, YKPaIHCbKMIT PMHOK MOPO3¥Ba PO3BUBAETHCS SK KiJbKICHO, TakK i SIKiCHO,
Ma€ 3HAYHMII BHYTPIIITHI} MMOTeHIlia/l Ta TMTOCTYIIOBO PO3LIMPIOE MOXKIMBOCTI J1JIsSI €KC-
TIOPTY, 3JaTEeH He JINIIe TTOBHICTIO 3a0e3MeUnTH MOTpedy BHYTPIIIHBOTO CIIOKMBAYA,
a i1 3aI0BOJIbHUTU TIOTIUT iHO3eMHUX puHKiB (JIyHrya, 2019).

KitouoBuMu ¢akTopamy, IO BM3HAYAIOTh CIOXMBYI BIACTUMBOCTI MOPO3UBa,
€ SIKiCTb i 6e3ITeUHiCTh BUKOPUCTAHOI CMPOBYMHM, CYBOPE TOTPUMAHHS TEXHOJOTiUHOTO
MIpOIIeCy Ha BCiX eTarax BUPOOHUIITBA, @ TAKOX BiAIOBiAHICTb CaHiTAPHO-TirieHIYHMM
HopMaM i crangapram. CaMe IIi YMHHUKY FapaHTYIOTh CTa6GiIbHICTh SIKOCTi TOTOBOTO
MIPOAYKTY, 10TO Ge3IEeUHICTh AJIS1 3M0POB’S CIIOKMBAYiB Ta MPUBAGIMBICTD i3 MOIISAY
OpraHOJIENTUYHUX TTOKA3HUKIB.

3rigHo 3 odiniftHuMu gaHMMu JlepskaBHOI CY>KOM CTaTUCTURM YKpaiHu, 06csaru
BUPOOHUIITBA MOPO3MBa JE€MOHCTPYIOTh MO3UTUBHY AMHAMIKY, IO MiJTBePIKYEThCS
BiJITOBiAHMMM CTATUCTUUHUMU MOKa3HUKamMu (Tabi. 1, puc. 1). Ie cBigunTh Ipo akTu-
Bizarlito BUPOOGHMYOI MisVIBHOCTI MiATIPUEMCTB Tay3i Ta MOCTYIIOBE 3MillHEHHS iXHiX
MO3UIIili SIK Ha HalliOHAJIbHOMY, TaK i Ha 30BHIIIHbOMY PUHKY.

Tabn. 1. O6¢sr BMpo6IeHO1 MPOAYKILii Cy6’eKTiB TOCIOgapIOBaHHS
3a BUJaMy eKOHOMIYHOi AismbHOCTI (BUPOOHUITBO MOopo3uBa 10.52)

Tabl. 1. Volume of production by economic entities by type of economic activity (ice cream
production 10.52)

Poku 2015 2016 2017 2018
Bceworo, Tuc. rpH 3633 862,5 4176 776,2 5234 361,3 6317 455,4
y T. 4. ®OIT 48 570,0 58 196,7 71 270,6 82721,6

Poku 2019 2020 2021 2022
Bcboro, THC. IpH 7 304 805,0 7 286 736,1 8 583 406,1 7 653 500,4
y T. u. ®OII 98 490,2 102 751,1 124 831,4 65721,2

IDicepeno: cpopMOBaHO aBTOPOM CaMOCTiifHO Ha OCHOBi JaHuXx (JlepskaBHa CyTysk6a cTaTuc-
TuKM YKpaiuu, 6.1.)
Source: compiled by the author independently (State Statistics Service of Ukraine, n.d.)

HaBeneHi maHi ;e MOHCTPYIOTh IIEBHE 3MEHIIEHHST 00CSITiB BUPOOHUIITBA MOPO3MBa
i3 2020 poky criouaTtky yepes BrimB nangemii COVID-19, i3 mouaTky 2022 poKy — uepes
aKTMBHI BOEHHI [Iii, pyliHyBaHHS iHQPaCTPyKTypH, MOPYyIIeHHS JAHITIOTB MOCTauYaHHS
CUPOBVHM Ta EHEPreTUYHY HeCTabiIbHICTh.

VkpaiHa i cborogHi € mMOTy>KHUM BUPOOHMKOM Ta iMIIOPTEPOM MOPO3MBA Ha €BPO-
MeiicbKOMY PUHKY. 3a JaHuMu JlepskaBHOI MUTHOI Crysk6u, y 2023 polii iMmopt Mopo-
3uBa cTaHOBMB 1222 ToHHM. Ile Ha 35,9 % 6inbiie Big 2022 poky, ane Ha 31,4 % MeH-
mte Big 2021 poky. Tak, ekcnopTHa BMpyYKa Big Mopo3uBa y 2023 poli ckiana IoHaz,
32,52 mutH mon. Lle Ha 67,1 % Ginbie Big 2022 poky Ta Ha 74,7 % 6inbiie Big 2021 poky.
s mopiBHsHHS: y 2022 poili 11e 6yn0 6;1m3bKo 19,47 MutH goi., a 'y 2021 poui — mo-
Hap 18,62 mutH mon. g nopiBHsAHHA: y 2022 poui imnoproBaHo 899 TOHH MOpPO3MBa,
ay 2021 poui — 1781 ToHHa. BapTicTs iMmmopTy Mopo3suBa y 2023 polli ckiaia 6113bKo
5,76 mutH moin. e Ha 62,4 % 6Ginbiie Big 2022 poky, ane Ha 36,3 % MewniIe Big 2021 poky.
st mopiBHSIHHS: y 2022 porii e 6yino 61m13bko 3,55 MutH 1oi1., a y 2021 poli — moHaf,
9,03 MyIH DOo7.

248



PectopaHHMi1 i roTebHMIT KOHCAITUHT. [HHOBaIlii. 2024 Tom 7 N2 2
Restaurant and Hotel Consulting. Innovations. 2024 Vol. 7 No 2

160

150

145

135

130

2015 2016 2017 2018 2019 2020 2021 2022

B MmaH.N

Puc. 1. Innamika BUpOGHUIITBA MOPO31Ba Ta JIbOAY XapuOBOro (BK/IIOUAIOUM Iiepoer,
JIbOISTHUKM ; KPiM CyMilllei i OCHOB /ISl IPUTOTYBAHHSI MOPO3MBa) B YKpaiHi MITH 1
Dicepenio: oIpalibOBaHO aBTOPOM Ha OCHOBI JaHMX JlepyKaBHOI CITY’KOU CTATUCTUKYI

Vkpaiuu (6.1.)

Fig. 1. Dynamics of ice cream and edible ice production (including sherbet, ice lollies; excluding
mixtures and bases for ice cream preparation) in Ukraine, million liters
Source: compiled by the author based on data from the State Statistics Service of Ukraine (n.d.)

Mopo31Bo nepeBaskHO MPOAABaIOCh y KpaiHu EBPOCOIO3Y, 3BiKM OTpMMaHa BUPYUYKa
B po3Mipi moHaz 19 MytH foi., abo 60 % Bim BapTOCTi BChoro ekcriopty. OCHOBHI MOKYTIIT
YKpaiHCbKOTO MOPO31Ba MMHYJIOr0 POKy — Monpgosa (2301 1), Himeuunna (1909 T), ITonb-
mia (1873 1), Ispainb (963 1), Jutea (509 T), Yexist (425 T) (CymapHuti 06¢siz, 2023).

BopHouac YkpaiHa XapaKTepu3YeTbCS BiTHOCHO HU3bKUM piBHEM CIIOKMBAHHS
MOpO3MBa Ha IyIly HaceJleHHs, Biigaioun nepeBary TpaauliiHUM BUAAM 3aMOpPOXKe-
HOro Aecepty (puc. 2). 3a manumu International Dairy Foods Association, cepegHbopiu-
He CIIOKMBAHHS I[bOTO MPOAYKTY B YKpaiHi cTaHOBUTH He Ginbline 2,5 KT (IIpMOIM3HO
3 1iTpu) Ha OmHY 0CO0Y, TOAi SIK Y KpaiHax €Bporeiicbkoro Coro3y 1eit MOKa3HMK csrae
npu6ausHo 12,9 kr, a y Cnionyuenux Illtatax AMepuKky — ToHaj 24 Kr Ha 0coby Io-
piuHO (Kyuyk, 2018). TakuM 4MHOM, YKpalHCbKMI1 PMHOK MOPO3MBa OPi€HTOBaHMII Ha
pPO3IIMPEHHST AaCOPTUMEHTY MPOIYKILii, 3aCTOCYBaHHS Cy4acHMX iHHOBAIiliHUX T€XHO-
JIOTiii, BUKOPUCTAHHS HETPAAUIIITHOI CMPOBUHM MIPUPOTHOTO TTOXOIKEHHSI.

[MonynsipHi BUAM MOJIOUHOTO MOPO3MBa BUTOTOBJISIIOThCS 3rigHO0 i3 [JCTY 4733:2007
«Mop031BO MOJIOUHE, BepIIKOBe, INIOMOGip. 3arajbHi TeXHiUHi yMOBM» (CTaHIAPT 0XO-
IUTIIOE yCi BUAY MOPO3UBA, IO BUTOTOBJ/ISIIOTHCSI BUKJIIOYHO HA MOJIOYHIM CUPOBMHI)
(OepskcriokuBcTanmapT Ykpainu, 2008b) Ta ICTY 4735:2007 «Mopo3uBo 3 KOMGiHO-
BAaHMM CKJIaJIOM CMPOBMHM. 3arajibHi TeXHiUHi yMOBM» (MOPO3MBO 3 YACTKOBOIO a60
MOBHOIO 3aMiHOI0 CKIa0BMX KOMITOHEHTIB MOJIOKA HAa HEMOJIOUHI, HacamIiepe], 3aMi-
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Ha CTOCYEThCS MOJIOUHOTrO Xupy) (JepxkcnoxkuBcranmapt Ykpainu, 2008a). Mopo3uso
i3 BMiCTOM pOCIMHHUX KOMITIOHEHTIB, apomMaTu3oBaHe — 3a [ICTY 4734:2007 «Mopo3u-
BO IUIOJIOBO-SITiHE, apOMaTUUHe, IepOerT, JIifl. 3arajJbHi TexXHiuHi yMoBM» ([Iepskcro-
sKkuBcTaHmapT Ykpainu, 2008c).

8000
7000 m ®paHuin
6000 H MNonblua
5000 o ITania
4000 Bonrapis
3000 B Mongoea
W HimeyuuHa
2000
W YepaiHa
1000
0 L  —
imnopt Ekcnopt BJlacHe
MOpO3UBa MOpO3uBa BUPOOHUUTBO

Puc. 2. ImniopT-ekcriopT Mopo3suBa y 2023 porii
IDicepenio: ompalibOBaHO aBTOPOM Ha OCHOBI JaHMx JlepskaBHOI MUTHOI CJTY>KOM YKpaiHu
(CymapHuii o6cse, 2023)

Fig. 2. Import-export of ice cream in 2023
Source: compiled by the author based on data from the State Customs Service of Ukraine
(CymapHuii o6¢siz, 2023)

Haii6inbie BUPOOISIETbCSI MOPO3MBa i3 KOMOIHOBAaHMM CKJIaJIOM CUPOBUHU —
6;m3bKo 60 % Bim 3araJbHOTO OOCATY IIBOTO MPOMYKTY, SIK€ BUTOTOBJISIIOTH B YKpai-
Hi. I1/10MOBO-SATiZHOTO, apOMATUYHOTO MOpO3¥Ba, Liep6eTy Ta JIbOAY BUTOTOBIISIIOTH
65m13bKo 20 % repeBaskHO Y BUIVISIAI OpUKETiB.

XiMiuHMI CKIad BiTUM3HSIHOTO MOPO3MBa Ha MOJIOUHIA OCHOBI 3arajioM BiJIIIOBi-
Ila€ Mi>KHapOOHMUM CTaHAapTaM, 30KkpeMa Bumoram kpain €C ta CIIA. Cknap pelernTy-
p¥ MOpO3MBa MOCTiTHO BAOCKOHATIOETHCS i BIIMBOM TEXHIUHOTO MPOrpecy, eBoJIo-
11 TeXHOJIOTiif BUPOOHMIITBA, @ TAKOXK KIIMaTUUYHMX YMOB i HalliOHAJIbHMX CMaKOBUX
yIomo6aHb CIIOKMBAYiB y Pi3HMX perioHax cBiTy. Kimacudikailis BumiB Mopo3uBa I'pyH-
TYETHCSI HA CMAKOBUX i apOMaTUUYHUX XapaKTepPUCTUKaX, a8 TAKOXK Ha TUIIi MaKyBaHHS
(CyxeHKo Ta iH., 2019).

ACOPTMMEHTHMI PSif, BITYM3HSIHOT'O MOPO3¥Ba B OCHOBHOMY CTAHOBUTD ITPOIYKILisT
3 IMiIBUIIEHMM BMiCTOM XKMPY, aJIe y CBiTi 3 KOSKHMM POKOM 3POCTAE MOIMUT Ha HU3bKO-
KaJIopiiiHe MOJIOUHE MOPO3MBO 3 HOBMMM OPTraHOJENTUUYHUMM Ta (Pi3UKO-XiMiUHUMU
xapakrepuctukamu. OCHOBHMM METOJIOM 3HVDKEHHS eHepreTMUHOI I[iHHOCTi MOpO3u-
Ba € 3MeHIIeHHs BMICTY XKUpY Ta ITyKpy. [IpoTe Taki 3MiHM MOXYTb BIUIMBATU Ha CTPYK-
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TYpY NPOAYKTY Ta A0r0 CMaKOBi SIKOCTI, 1110 BUMara€e peTeJbHOr0 KOHTPOJIIO i TEXHOJIO-
riYHOTO JOOIpAIFOBAHHSI.

B 1;10MO01p

H mokosagHe
B ppyxToBe

i xkpem-0Oprosie

B jHme

Puc. 3. Hait6inb1 MOMy/ISIpHi BUAM MOPO3MBa 32 PiBHEM CITOKMBYOTO MOMUTY
IDicepenio: oIpalibOBaHO aBTOPOM Ha OCHOBI JaHMX Jlep>kKaBHOI CITY’KOU CTATUCTUKY YKRpaiHu
(CymapHuti o6¢siz, 2023)

Fig. 3. The most popular types of ice cream by consumer demand
Source: compiled by the author based on data from the State Statistics Service of Ukraine
(CymapHuti o6cse, 2023)

Cepe[ OCHOBHUX IPiOPUTETIB IIPU PO3POOIIEHH] PellenTyp i TeXHOIOTii iHHOBAITiii-
HMX BUJiB MOPO3MBa BULIISIOTh HACTYIHI: KOPUCTD JJI51 30POB’Sl, HATypaJbHe I10XO0-
JI>KeHHS iHTpe[Ii€HTiB, BUCOKI OPTaHOJMIENITUYHI BJaCTUBOCTI (CMaK, apoMart, TeKCTypa),
3HVDKEHA KaJIoPilfiHICTh Ta CONOAKICTD, JOCATHYTA 3aBASKY BUKOPUCTAHHIO IPUPOIHUX
uyKpiB. OfHa 3 FOJIOBHMX MMPUYMH 3POCTaHHS IOIY/ASPHOCTI HOBMX BUJIB MOpPO3MBa
(byHKI[iOHAJILHOTO CIIPSIMYBAaHHS — 1€ CIIOKMBAHHS TecepTiB 6e3 KapaMHAIbHOI 3Mi-
HU Xap4yoBUX 3BMYOK, 6e3 HeOOXiMHOCTi BU3HAUEHHS AO3YBAHHS UM TPUBAJIOCTI BXKU-
BaHHs, Ha BimMiHy Bif jikapcbkux 3aco6iB. Takuit Migxim mJO3BOIUTDL 3a40BOIbHUTH
MOTPe6Y CyuacHOTO CIIOKMBAYa Ta CIpuUsITUMe (GOPMYBaHHIO aCOPTUMEHTY 3aMOPOsKe-
HUX JleCepTiB HOBOTO MOKOJIiHHS. 3aMOpOXKeHi AecepTy BAOCKOHAJIEHOTO pelenTypHO-
ro CKJIaZly MOAIISI0Th Ha HACTYIIHI IPyIn:

— BUPOOW, 36aravyeHi 6iIkamMy Pi3HOTO MMOXOMKEHHS (TBAPVHHOTO a60 POCIMHHOTO);

— TMPOAYKTU 3 HATYPAIbHUMMU TiICONOAKYBauaMu ab0 3aMiHHMKaMM IIyKpy i3 3a-
3HAYeHHSM IJIiKeMiuHOTO iH/IeKCY;

— MOpPO3MBO 3 IOIaBaHHSIM MPOOGIOTUYHUX Ta TPEOIOTUYHUX KYJIbTYP;

— HU3bKOKAJIOPiliHi BapiaHTU 3 MiHiMaJbHMM BMiCTOM KUY ii IIyKpy ab0 B3arai
6e3 HUX;

— 0e3MOJIOUHi (BeraHChbKi) IeCepTH;

— BMPOOM Ha OCHOBi ()PYKTOBO-OBOUEBUX CYMIlIIei;
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— 0e3J1aKTO3Hi BUIM, IO IAXOOSTb IJIsT JIIOAEN i3 HerepeHOCHMMICTIO JIaKTO3U
tomio (Arslaner & Salik, 2020).

3rigHo 3i 3BiTOM, CKIameHNM KoMmaHielo Mintel mim Ha3Boto «Pik iHHOBaIIi y poc-
JMHHUX HAMosX, itoryprax ta Mopo3usi, 2021» (Mintel Group, 2021), icHye Kisbka Ha-
MPSIMKIB [IJIS1 30Cepei>)KeHHs yBaru Ta BIOCKOHAJIEHHSI HAMoiB, OTYPTiB i MOpPO3UBa
KOMOiHOBaHOTO CKyIaay B €Bpori, A3iaTchKO-TUX00KEAaHCHhKOMY PerioHi Ta AMepwuili.
SIK paBwWIIO, TaKi AecepTy MpUOIM3HO Ha 25 % mopokyi 3a 3BMUaiine MOpO3uBO. B €B-
porti, ie 31e6iabIIoro mommpeHi aekcuTapiaHCcTBO Ta BEraHCTBO, BMCOKA BApTiCTh ya-
CTO CTPUMYE CIIOKMBAUIB BiJI TOKYITKM, 0OMEXKYIOUM PUHKOBMIA 3PiCT.

B AsiaTcbko-TMX00OKeaHCbKOMY PeTiOHiI HaiBask/IMBIIlIOK XapaKTepPUCTUKOW JIUIIIA-
€ThCST CMaK: TOMNUT Ha HOBi (PPYKTOBO-ATIIHI Ta €K30TMYHI BiITIHKM Y (PYHKITIOHATBHUX
JlecepTax MPOJOBXKYe 3pocTaTu. Tak, 3a JAaHUMU TOCTiIKeHb, 47 % DOPOCIUX KUTAiCbKUX
CTIOKMBAUiB BifIalOTh ITepeBary MpoayKTaM i3 BUCOKMM BMiCTOM Gisika, TOMy GpeHIV aK-
TUBHO MiIKPeC/TIOI0Th TOAaBaHHS ITPOTeiHY, Kajbllilo, BiTaMiHiB Ta MiHepasIiB.

TakuM 4YMHOM, AJIs1 BUPOOHMKIB HAIIOiB, OTYPTiB i MOpO3MBa IiABUIIEHO] 6i00-
riyHoi I[iHHOCTi TOJIOBHMMM 3aBIAHHSIMU €:

— 3abe3neunTy 6asaHC LiHM i SIKOCTI,

— MiATBEPOUTY €KOJOTiYHICTh BUPOOHUIITBA TA YITAKOBKHA,

— migkpecanTy GYHKIIIOHAIbHICTD — 3@ PAXYHOK OiJIKiB, KITITKOBMHMY, TPO6iOTUKIB
i MiHIMaJIbHOTO BMIiCTY IIYKDY,

— BOJHOYAC YPi3HOMAaHITHUTU CMaK Ta TEKCTYpy, BiAIIOBigal0uM JOKaJIbHMUM CMa-
KOBUM YIIO/I06aHHSIM.

V KOHTEKCTi 3pOoCTaHHS MOMUTY Ha MPOAYKTU 3i 3HMXKEHOI0 KaJIOpiliHICTIO y Kpai-
Hax €Bporneiicbkoro Cor3y aKTUBHO BUPOOJISIETHCS MOPO3UBO 3 ToMipHUM (5,0-7,5 %)
ta HU3bKUM (1,0-5,0 %) BMicTOM KMpY, a TakKoxX HeXXupHe. [Ipy 1IbOMYy JOTPUMYIOTh-
Cs1 TIeBHi CTaHAAPTHI MOKa3HUKM: BMICT KMUPY — He MeHIe 5,0 %, Cyxux 3HeKUPeHUX
MOJIOYHUX 3aJIMIIKIB — 10 12,0 %, mykpy — He MeHie 13,0 %, 3aranbHO1 Macu CyXux
peuoBuH — He MeHuIe 30,0 % ([Tonimyk & I'yns, 2008).

3HIKeHHS YaCTKY KUPY Y MOPO3MBi 10 piBHS MeHIe 4-5 % icTOTHO moripiye op-
TaHOJIENITUYHI BJIACTUBOCTI MPOAYKTY. 30KpeMa, BTPAYAEThCSl XapaKTePHUI BePILKO-
BUII MIPUCMAaK, KPeMOTIOAiOHA TeKCTypa, 3’SIBJISIOThCS TaK 3BaHMII «TIOPOSKHI» CMaK
i I[iJIbHA MEeHIII ITpYMEMHA KOHCUCTeHIIis1. [IJ1s1 BUITpaB/IeHHS Hel0JiKy BUKOPUCTOBYIOTh
IHHOBAIIi/fHi TEXHOJIOTIUHiI IPMIIOMM, CIIPSIMOBaHi Ha MOKPAIeHHS SIKOCTi HU3bKOXKIP-
HOT'O Ta HESKMPHOTO MOPO3MBA Mpu 36epeskeHHi MPMUBAGIMBUX CEHCOPHUX XapaKTepucC-
TUK. OqHUM i3 eeKTUBHUX HAIPSIMiB € BUKOPUCTAHHS 3aMiHHUKIB MOJIOUHOTO XXUPY
(3MZK), abo Tak 3BaHMX MIMETUKIB XXUPY, [0 MOXYTb OyTU SIK JIMiZHOI, TaK i HeTi-
nigHoi mpuponu (6inkoBoi a60 ByrieBogHOI). LIi KOMIIOHEHTH CTBOPIOIOTH MONiIGHY 110
SKUPY TEKCTYPY, ajie TPy IIbOMY MalOTh MEHIIly eHepreTUuHy IiHHicTh (XoMiuak Ta iH.,
2006; Boupap ta iH., 2021; bongap Ta iH., 2019).

PocnyHHe MOJIOKO SIK aJibTepHATHBA TPAOULIIITHOMY MOKe e(eKTUMBHO BUKOHYBA-
™M QYHKIII MiMeTUKIB skupy. Bci pisHOBMOM pOCIMHHOTO MOJIOKA — HM3bKOKAIOPiliHi
HATIoi, 1[0 € BOOHMMM eMYJIbCisIMM BUTSKOK i3 rOpixiB, 371aKiB, HACiHHS i TPOPOCTKiB
JeSIKUX CiTbCbKOTOCIIONAPChKUX KYIbTYP i MO3UITIOHYIOTHCS K 3aMiHHMKYM HaTypasib-
HOMY MOJIOKY TBaPMHHOTO ITOXO KeHHS 1151 BeraHiB, JII0[ el i3 HellepeHOCUMICTIO JIaK-
TO3M i MPOCTO MOCTiTOBHUKIB 3I0POBOTO xapuyBaHHs. 1i Hamoi MicTsITh 6iosOTiuHO
aKTUBHMI GIIKOBMIT KOMILIEKC, MeNTHUIN, BilbHI aMiHOKMUCIOTH, IEIIUTUH, PO3UMHHI
LIYKpWU, XapuOBY JTi€TUYHY KJIiITKOBMHY, 6i0TeHHi MaKpo- Ta MiKpoeJIeMeHTH, BiTaMiHH,
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(iToropmonu Ta iHmii iHHI KOMIIoHeHTH. JIimigu, 6Ky i ByIJIeBoaAM pOCIMHHOTIO MO-
JI0Ka 3a0e3TeUyIOTh B’I3KiCTh, CTAOI/IbHICTh eMYJIbCii Ta YTPUMAaHHS BOJIOTH, CIIPUSIIOUN
MOKpalleHHIO TEKCTypy MOPO3MBa.

[71s1 36epekeHHSI HAJIEXKHOTO 6aIaHCy 3a CyXMMU PeYOBMHAMM CEpPEeIHii BMICT 11y-
KpYy IMATpUMYeTbCS Ha piBHiI 61m3bKo 15,0 %, 110 Hafae MPOAYKTY XapaKTePHOTro CO-
sonkoro cMaky (Arslaner & Salik, 2020).

[Tpu MomeIOBaHHi pelenTyp OJs MiABUINEHHS XapyoBoi Ta 6ionoriuHoi miHHOCTI
MOpO31Ba BMKOPUCTOBYIOTh HallOBHIOBaUi MPUPOSHOTO MOXOMKEeHHS — MPYKTH, OH-
KOpOUIi IUIOAM, OBOYi, JIiIKapChKi POCIMHM, apOMAaTUUHI POCIMHU, TTPOAYKTH OIKib-
HUIITBA (Me[l, IMJIOK Ta IIPOIIOJIiC), 3aMiHHMKM IYKPY (POCJIMHHI MifCOMOIKyBayi).
3a3Buuait piBeHb 3aMiHM OCHOBHOI CMPOBUHM B TaKUX MPOIYKTaX CTAHOBUTD Bill 5 %
10 30 %. BinpuricTp i3 HMX XapaKTepU3YETHCS YiTKO BUPAXKeHMMM aHTUOKCUTAHTHUMU
BJIACTMBOCTSIMM 3aBAsIKM BMicTy BiTaMiHiB E Ta C, KapoTMHOIiB, a TaKOX (PeHOIbHUX
CITONTYK. AHTMOKCUIAHTY BifirpaloTh KIIOUOBY pOJib Y MPOdiNakTuIli 3aXBOPIOBAHb,
MOB’I3aHMX i3 [Ii€l0 BUIbHMUX paJMKaliB Ta aKTUBHMUX (DOPM KMUCHIO B OpraHi3mi Jtoau-
HMU, i YMHSATH TO3UTUBHUI BIUIMB HA CTaH 300POB’S, 3aXUIIAI0UM KIiTUHY Bill OKMUCHOTO
crpecy (Oztiirk et al., 2018).

[TpakTUYHi HOCTiIKeHHS 3aCTOCYBAaHHS aHTUMOKCUIAHTIB Y MOPO3WBi:

- San-Waterhouse Ta iH. (2013) y cBOiX moCTiIsKeHHSIX HOBey e(eKTUBHICTb BU-
KOPUCTaHHS KiBi Ta aKTUHiAIl y BUPOOHUIITBI MOpPO3UBa. 3aBASIKM BYCOKOMY BMICTY
BitamiHy C Ta (heHONIbHUX CITONIYK I1i iHrpemieHTH 3a6e3Mmeuru MigBUIEeHy aHTMOKCH-
JIaHTHY aKTUBHICTh KiHII€BOTO MTPOAYKTY;

— MOPO3MBO, 306araueHe eKCTPAKTOM 3€JIeHOro 4aio (TpaguliiiiHuii iHTpemieHT
y cximHil KyniHapii), TpomeMOHCTPYBaIo BULIMIA 3aTaabHMII BMICT eHOiB Ta 6i/bII
BUpaKeHY aHTMOKCUIAHTHY aKTUBHICTh, HiXK iHIITi KOHTPObHi 3pasku (bepHuk & Hos-
ropopachbka, 2022);

— Gabbi Ta in. (2018) moc/imKyBamy BIUIMB iMOMPHUX TMTPOAYKTIB ¥ pisHMUX hopMax
(cik, macra, MOpOILOK, I[yKaTy) Ha BJIACTUBOCTI MOPO3MBa. Pe3ynbTaTy moKasanu, 110
3i 30i/IbIIIEHHSIM KOHIIEHTpAIlii iMOMpPYy aHTMOKCUAAHTHA aKTUBHICTh 3pocia i3 4,1 mo
51,9 %.

[TpoBemeHi MOCTIIKEHHST 10O BAOCKOHAJEHHS TEXHOJIOTii HM3bKOJAKTO3HOTO
MOPO3MBA IMiABUILEHOI XapuoBOi IIIHHOCTI 3 BUKOPUCTAaHHSIM 0€3/1aKTO3HMX BEPIIKiB,
rap6y30BOTo ITIOpe 3 BM3HAUEHOIO KiJIbKiCTIO cyXuX peuoBuH (11-13 %) Ta mompibHe-
HMX BOJIOChKMX ropixiB (bamp-IIpmmmiiko ta iH., 2024). Ha migcraBi mpoBegeHMX eKCITe-
PUMEHTIB p0O3pP0O06JIEHO MOAEIbHI XapuoBi KOMITO3UIlii HM3bKOJTAKTO3HOTO MOPO3MBa
3 BUKOPUCTAHHSIM ITIOpe rapOy3a Ta BOJOChKMX ropixiB (Tabi. 2).

BukopucTaHHS peTelbHO HifiopaHuX iHIpeaieHTiB CIIpusie 36araueHHI0 MOPO3MBa
Ha MOJIOYHIilf OCHOBI, TPM3HAYEHOT0 /I 03[I0POBUYOTr0 XapuyBaHHSI, i 3a6e31euye ITijI-
BUIIIEHHST J10T0 Xap4yoBoi IiHHOCTi. Tak, momaBaHHs rapoy30BOTO MMIOPE Ta BOJIOCHKUX
rOpixiB IO pelenTypy MOpPO3MBa CHPUSE 30i/IbIIEHHIO 3araJIbHOTO BMIiCTy (PEHOIIB,
3POCTaHHIO aHTMOKCUAAHTHOI aKTMBHOCTI, MiJBUIIEHHIO BMICTYy XapyoBMX BOJIOKOH
(IK pO3UMHHMX, TaK i HEPO3UMHHMX).

Po3pob6ennii jecepT Ma€ 3HMKEHMIT BMICT JTaKTO3Y Ta MiABUIIEHNU BMiCT Xapuo-
BMX BOJIOKOH, BiTaMiHiB i MiHepaJIbHUX PEUOBMH, TOPiBHIOIOUM i3 TPAAUIIiITHOIO TEXHO-
jiorieto. EKcIiepMMeHTaIbHO ITiITBEPIKEHO ONTUMAaJIbHE CITiBBiITHOIIIEHHSI KOMIIOHEH -
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TiB Y perernTypi po3po06iIeHOTOo JecepTy. 3a OPraHOJeNTUUYHYMM ITOKa3HUKAMU SIKiCTh
OTPMMAaHOT'0 MOPO3MBa BiAIIOBia€ BCTAHOBIEHMM HOPMAaM.

Tabn. 2. MopenbHi XapyoBi KOMITO3UITii HM3bKOJAKTO3HOTO MOPO3MBa 3 BUKOPUCTAHHSIM
rap6y30BOTO ITIOPe Ta BOJIOCbKUX TOPiXiB, (T)

Tabl. 2. Model food compositions of low-lactose ice cream with pumpkin puree and walnuts, (g)

HajimeHyBaHHS CUPDOBUHM KonTponb, r Hocnin 1 Hocmim 2 Hocnin 3
Mosoko 3,2 % >xupy 460 - - -
Bepmiku 33 % sxupy 340 - - -
Llykop 140 160 160 160
Mornoko cyxe 3HeXXUpeHe 46 - - -
Kpoxmanb KyKypya3stHUI 16 - - -
Bauinin 1 0,05 0,05 0,05
Bepiuku 6e3makto3Hi 10 % skupy - 650 (65 700 (70 750 (75

%) %) %)
Tap6y3oBe Mmiope - 130 (13 100 (10 70 (7 %)
%) %)
Bonocbkuii ropix - 59 (6 %) 39 (4 %) 19 (2 %)
Kopuiis - 1 1 1
Buxin, 1000 1000 1000 1000

IDiepeno: chopMOBaHO aBTOPOM CaMOCTiITHO
Source: compiled by the author independently

36araueHHsT MOpPO3MBa MOJIOUHMMM OiJIKAMM 3iiICHIOEThCS LMUISIXOM AOJaBaHHS
KOHIIEHTpPATiB ab0 i30/ATiB CMPOBATKOBUX OiJIKiB, CyX0i MOJIOYHOI CMPOBMHM, a Ta-
KOX iX (hepMEHTOBAHMX AHAJIOTIB, SIKi CIIPUSIOTH ITOKPAILEHHIO ITOXXMBHOI I[iHHOCTI
Ta TEKCTYpU MPOLyKTy. PekomeHmoBaHuit BMicT 6ikoBUX 36arauyBauiB — 0,5...1,0 %.
3aBOsIKY MiJBUIIEHOMY BMICTY 6iJIKa TTOKPAIIyeThCS TEKCTYPa Ta KOHCUCTEHIiS CyMi-
1rei, eeKTUMBHO 3B’I3Y€THCS BiJibHA BOIA, ITiIBUIIYIOThCS B’SI3KiCTh, 36MTiCTh, 3a6€3-
MeYyI0ThCSI OGHOPIAHICTD i JIETKiCTh MOPO3¥MBa BHACIILOK PiBHOMiIPHOTO PO3TIOi/IeHHS
IpiGHOIMCITIEpCHUX TTOBITPSIHMX Oyb0aiok (BeskmiBiieBa & Psi6a, 2019).

OnHMM i3 iHHOBAIlilTHMX HATIPSIMKIB CTBOPEHHST HU3bKOKAIOPiiHMX 3aMOPOKEHUX
JlecepTiB € po3poOIeHHS i BIIPOBaIKEHHS Y MacOBe BUPOOHMIITBO MOTYypTOBOTO i a1u-
IoGiTbHOTO MOPO3MBA i3 TPOOIOTUUHUMM KYJIbTYPaMM, TPe6ioTKaMM i pOCTMHHUMU
KOMITOHEHTaMM, Y CKJIa/Ii SIKMX CKOPOUEHO YaCTKY KUPY i IIyKPy 3aBASIKM BUKOPUCTAH-
HIO ITi[ICOMOMKyBauiB Ta kUpoBux 3aMmiHHMKIB (Olson et al., 2021). IIpo6GioTukM BU-
3HAYAIOTHCS SIK KMBi MiKpOOpraHi3Mu, 10 KOPUCHO BIIMBAIOTh HA OpPraHi3M xa3siHa,
GaylaHCyIouM MiKpo6HY (GIOPY KUIITKOBOI CUCTEMIN.

Iy OCSITHEHHST BUPAKEHOTO TePaneBTUYHOrO eeKTy BMiCT MPO6iOTUUHMUX Mi-
KPOOPraHi3MiB y MPOAYKTi MOBMHEH CTaHOBUTK He MeHie 10°-10% KYO/r (komoHie-
YTBOPIOBaJIbHMUX OOMHMUIb HA TpaM) (bepHuK Ta iH., 2022).

MonouHokuci  6akrepii, ocobamMBo TmpencTaBHMKM popiB Bifidobacterium
i Lactobacillus, mocigaioTb KiTI0uoBe Miciie cepep MTPo6GiOTUKIB i YaCTO 3aCTOCOBYIOTHCS
B TE€XHOJIOTiSIX BUTOTOBJIEHHS IMMPOOiOTUYHMX ITPOMYKTIB.

OxpiM Npo6IOTUIHMX BIACTUBOCTEN i HU3bKO1 KaJIOPifiHOCTI, 1OrypTOBE MOPO3UBO
Ma€ HU3KY TepeBar, MopiBHIOWYM i3 TpaguIliiHUM

254



PectopaHHMi1 i roTebHMIT KOHCAITUHT. [HHOBaIlii. 2024 Tom 7 N2 2
Restaurant and Hotel Consulting. Innovations. 2024 Vol. 7 No 2

— TOKpallleHy 3aCBOIOBAHICTb — 32 PaXYHOK ()epMEHTOBAHUX MOJOUHMX KOMIIO-
HEHTIB, JIETIIIe IIePeTPABIIOETHCSI OPTraHi3MOM;

— pi3HOMAaHITTS CMaKiB — MOXXHA OaBaTy pi3Hi GPYKTOBI Ta SATiAHI HATIOBHIOBAUI,
HaTypasbHi HifCOM0aKyBayi, 110 PO3LIMPIOE aCOPTUMEHT;

— MiATPUMKY iMYHITETY — IMIPO6IOTUKY CTUMY/IIOIOTh iIMYHHY CHMCTEMY i MOXKYTb J10-
rmomaraTtu 60poTucs 3 iHpeKIisIMu.

TakMM YMHOM, JOTYPTOBE MOPO3UBO BBasKAETHCS JECEPTOM, SIKMIi TIOETHYE B COOi
MMOXMBHI Ta KOPMCHI BIACTUBOCTI OTYPTY 3 MOPO3MBOM. 3aBISIKM HAsSIBHOCTi YaCTKOBO
rigposi3oBaHOi JIAKTO3M Ta JXMBUX B-JaKTaTiB IMPOAYKT MepeBepllye KiIacuuyHe MOPO-
3MBO 3@ XapyoOBOIO IIHHICTIO i QYHKI[IOHATBHICTIO. BUROPMCTAHHS aabTePHATUBHUX
ITiICOIOKYBaUiB (HAIPUKIIaMd, CTeBii a60 epuTposy) Y BUPOOHUIITBI MOPO3MBa MOKe
3aJJ0BOJIBHUTY TTOTPEOM CydaCHUX CIIOXKMBAUiB, SIKi 30CepeIsKYIOThCSI Ha HATYPaJIbHUX
Ta 30aJIaHCOBAHMX 3a XiMiYHMM CKJIaJIOM i 6i0JI0TiYHO0 IIiHHICTIO TPOAYKTAaX.

PocnuuHi 36aradyBadi — (hepMeHTOBaHE COEBE MOJIOKO, 3€pPHOITPOIYKTH, GPYKTO-
BO-SITiIHI KOMIIO3UIIil — € JyKepeioM He TiIbKY BiTaMiHHO-MiHepaJbHOTO KOMILJIEKCY,
a ¥t XxapuoBMX BOJIOKOH, SIKi MaIOTh MPe6GiOTUUHI BJIaCTUBOCTI i aKTUBI3YIOTh AiSTbHICTD
MOJIOUHOKMCIUX OaKTepiit (1oTypTOBi 3aKBAaCKM).

[IpebioTvKM B #1OTypTOBOMY MOPO3MBi He JIXIIIE ITiABUIIYIOTh 10TO (YHKI[iOHAIb-
HiCTb SIK JyKeperia JKUBJIeHHS ITPO6ioTHKIB, a 7 MMOKPAIIYIOTh TeXHOJIOTiUHi BJIACTUBOCTI,
TEKCTYpY Ta XapyoBY I[iHHIiCTb, 110 POOGUTDH MPOAYKT MMPUBAOIMBUM [JisI CIIOKUBAUIB,
Opi€eHTOBaHMX Ha 3[0pOBe xapuyBaHHS. ®axiBlli peKOMeHIYyIOTb HOPMYBaTH KiJIbKiCTb
Mpe6ioTHKIB — [IJIT KOperyBaHHS B’I3KOCTi MOPO3MBa, AOJABATH iX ITiC/ISI eTalry rmacre-
pu3ariii — 106 YHUKHYTU PYITHYBaHHS BUCOKOIO TEMIIEPaTypPOIO.

V HayKOBUX JpKepeJiax 3a3HavyaloTh Pi3Hi Nponopiii MorypTy Ta 4aCTKU TPaauLiii-
HOTr'0 MOPO3MBa Ha MOJIOYHi# ocHOBi. Y CIIIA 6iybiicTh BUPOOHMKIB OAAIOTH OJ1M3bKO
5-30 % cBixkoro itorypry, o 3abesmneuye cymimi pH ~ 5,5-6,5, aye yepe3 macrepusa-
1Ii10 KMBi MOJIOUHOKMC/I 6aKTepii BTpavyaroTh JKUTTE3NATHICTb.

BogHouac 1 JOCSITHEHHS XapaKTepHUX MOTYyPTOBUX BJIACTMBOCTEN Y MOPO3UBI,
JIMOBipHO, JiOrypTOoBa yacTuHa Mae ckiamat 40-50 % Bin 3arambHOro o6’emy (Coso-
MOH Ta iH., 2019). BpaxoByioun Te, 0 TPy MacTepusaliii 6iIbIIICTh MOJOYHOKMCTINUX
GaKkTepiii rMHe, TEXHOJOTIUHMII MPOIeC MOITbHO CKOPEryBaTH, MONAIOUM 3aKBACKU
y cyMilll ofipasy ITic/s MmpolieciB macTepusallii Ta roMoreHisatiii, o6 y roToBOMY 3a-
MOPOKEHOMY ITPOAYKTi 36eperty akTUBHi MPOOiOTUYHI KYJIbTYyPHU.

3a pesynbraTamu IonepeaHixX JOCTiIKeHb 00T PYHTOBAHO PO3POGIEHHST HOBUX BU-
IIiB IOTYPTOBOT'O MOPO3MBa 3 KOMOiHOBaHMM OiTKOBMM CKIaZoM. B skocTi 6a3u 06-
pPaHo KJIacMYHe MOPO3UBO, BUTOTOBJIEHE BiAmoBimHO 1o BuMor ICTY 3 JOTTOBHEHHSIM
COEBOTO OTYPTY Y KiJibKOCTi 6;in3bK0 30 % Bim 3arasbHOi Macy. [Ijisl migBUINEHHS Xap-
YyoBOi I[IHHOCTi BapTO B SIKOCTi 36arauyyBauiB BUKOPUCTOBYBATU 3€PHOBi KOMIIOHEHTH,
a QPYKTOBO-ATIJIHI COYCH — [IJIsI TTIOKpaIlleHHSI OPTaHOJIENITUYHMX ITOKA3HMKIB ITPOIYKTY.

BuCHOBKY Ta OGrOBOPEHHS Pe3y/IbTaTiB

[TepCIeKTUBHUM HAIPSIMOM PO3BUTKY Taly3i MOPO3UBA € I[i/IbOB€ BUPOOHUIITBO
iHHOBAIiIHMX BUIiB 3aMOPOXXeHUX AecepTiB (YHKI[iOHATbHOTO MpU3HAUYEHHS i3 3a-
CTOCYBAHHSIM CYyYaCHMX TEXHOJIOTTUHO e(peKTUBHMX iHTPei€HTiB Ta 36arauyyBayis, 10
MAarThb 03[I0POBYMIA TTOTEHIIial.
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Ha ocHOBi pe3ynbTaTiB momnepeaHix JOCTiaKeHb, IPUCBSIUYEHMX PO3POOIEHHIO HO-
BMX BUJIiB MOPO3MBa, y 1a60paTopii GhakyabTeTy XapuoBMUX TEXHOJIOTII Ta YIIPaBJIiHHSI
skictio nipopykilii AITK HYBIIl Vkpainu TpuBa€ BAOCKOHAJEHHS T€XHOJOTii BUTOTOB-
JIEHHSI MOPO3¥Ba 3 KOMOiHOBaHMM GiJTKOBMM CKJIaIOM. Y PellenTypy BBOASThCS (PyHK-
LiOHaJIbHI POCIMHHI iHTpeieHTM — COEBE MOJIOKO, 3epPHOBI KOMIIOHEHTH, PPYKTOBO-5I-
TimHi HaMOBHIOBAUi TOINO. AKTYaJbHIiCTh IIi€i poOOTM OOIPYHTOBYETHCS 3HAUYIIUM
couiaabHUM edeKTOM, KU JOCATaEThCS uepes:

— pauioHa/JibHe BUKOPUCTaHHS HETPagULiiHOI POCIMHHOI CUPDOBUHM;

— MiABUIIEHHS XapuoBOi Ta 6i070TiuHOI IIIHHOCTI MOPO3MBa 32 PaXyHOK JOTaBaH-
HSI HEMOJIOUHMX CKJIa[IOBUX;

— PpO3LIMPEeHHS aCOPTUMEHTY MOPO31Ba i3 GYHKI[IOHATbHUMY iHTpeieHTaMMu.
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SCIENTIFIC GROUDING OF INNOVATIONS IN THE PRODUCTION
OF FUNCTIONAL FROZEN DESSERTS

Topicality. Functional nutrition is a modern concept of a healthy diet that involves using
ingredients not only with high nutritional value but also with biological activity, contributing to
the promotion of health and reduction of the risk of certain diseases. Milk and dairy products hold
a leading position among functional foods, which are considered foods of both the today and the
future. As a popular representative of the dessert group, ice cream plays a significant role in the
market due to its high nutritional value, formulation flexibility and broad age range of consumers.
In such a context, the development and implementation by domestic manufacturers of innovative
dessert food products made exclusively from natural raw materials, with reduced caloric content,
enriched with valuable plant-based components and biologically active substances, is a relevant
and important direction in the modern food industry. The aim of the article is to analyse the
domestic ice cream market, identify the main tendencies in the production of functional ice
cream and provide a scientific basis for the development of low-lactose ice cream formulations
with probiotic properties. The research process applies methods of empirical and theoretical
generalisation, analysis and synthesis of scientific and technical information, expert evaluation
of market development tendencies, as well as elements of experimental modelling of low-lactose
ice cream formulations based on using probiotic cultures and components that reduce lactose
content. Results. Innovative recipes of ice cream with combined protein composition using
soy yogurt and plant-based components as sources of biologically active substances are creat-
ed. Conclusions and discussion. A promising direction for the development of the ice cream
industry is the targeted production of innovative types of functional frozen desserts, using
technologically effective ingredients and enrichers with a sanative potential.

Keywords: functional nutrition, frozen desserts, ice cream, probiotics.
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OYHKIOIOHAJIBHICTIO
IJ1I PECTOPAHHOI

IHOYCTPII

AKRTyanbHICTB. AKTYaJIbHICTD 3aIIPOIIOHOBAHOTO CIIOCO0Y BMPOOHMIITBA GiCKBITHOTO HariBda-
6puKaTy 06yMOBJIEHA ITOTPEBOIO B PO3BUTKY XapuoBOi IIPOMMCIOBOCTI Ta BIOCKOHAIEHH] TEXHOJIOT11
BUT'OTOBJIEHHSI KOHIUTEPCHKMUX BUPOOIB i3 BUCOKMMU XapIOBMMU Ta 6i0OTiYHMMM BIACTUBOCTSIMMU.
CbOrofiHi 361TBIIYETHCS TTOMMUT HA TTPOAYKTU 3 TTiIBUILEHOI XapUuOBOIO I[iHHICTIO Ta (PYyHKIiOHAb-
HMMM BJIACTMBOCTSIMM, 3HaTHUMMU ITO3UTMBHO BIUIMBATHK Ha 3[I0POB’S CIIOKMBaviB. MeTta i MeTomu.
MeToOl0 1IbOT0 TOCTIIPKEHHST € PO3POOJIEHHS Ta BJIOCKOHAIEHHS CIIOCO0Y BUPOOHUIITBA GiCKBITHOTO
HariBpabpukaTy (QyHKI[IOHATbHOTO MPU3HAYEHHS 3 BUKOPUCTAHHSIM (icTallIkKoBOrO GOpOIITHA SIK
YaCTKOBOTO 3aMiHHMKA IMILIEHNYHOTr0. MeToaN: OpraHoNenTMIHmit, Gi3uko-xiMiuyHmii; aHasmis3 Jite-
paTypHUX JiXKepe; aHali3 Xxap4yoBoi I[iHHOCTi To1o. PesynbraTu. 3amina 10 %, 20 % i 30 % nineHny-
HOTO 6opoIITHa Ha (icTalKoBe IMOKpaIllye He TiTbKM CMaK, ajie i XapuoBy I[iHHICTb TOTOBOTO OiCKBIT-
Horo HatmiBda6pukaty. Hajikpalii opraHoientiyuHi Ta hisuKo-XiMiuHi pesynbTaTti Oy OTpUMaHi
rpu BuKopucTaHHi 20 % (icramikoBoro 60pouiHa. BUCHOBKYM Ta 0GroBOpeHHs. BIpoBamsKeHHS
perenTyp 6ickBiTHUX BUP06iB i3 10—-30 % dicTankoBoro 60poniHa y BUpoOHMYi IPoLIecH, 0COBIMBO
TSI KOHOUTEPChKUX TTAMPUEMCTB, OPiEHTOBAHO HAa CTBOPEHHSI MPOYKTIB i3 MiABUIIIEHNMU KOPUC-
HUMM BIaCTUBOCTSIMU. Taki BUPOOM MOKYTb 6YTV KOPUCHUMM SIK JIIS 3T0POBOTO XapUuyBaHHSI, TAK
i o151 ozt 3 0COBMMBUMM Oi€ETUUHUMM BUMOTaMM, HATTPUKIIA, [T SHVOKEHHSI PiBHST XOTIeCTEPUHY
ab0 TiIBUILEHHS 3aTra/JIbHOTO CTaHy 3[0POB’SL. B LIiJloMy pe3y/ibTaTyl HiATBEPIKYIOTh e(PEeKTUBHICTb
BUKOPMCTaHHS (iCTaIIKoBOro 60poliHa y BUpOOGHUIITBI 6iCKBITHMX HarliBGaObpMKaTiB.

Knwouoei cnoea: dicramkoBe 60poIiHo, 6iCKBiTHUIT HamiBhabpuKaT, OPraHOIeNTUYHI M0~
Ka3HUKU, BUPOOHUIITBO, TEXHOJIOTIS.

AKTyaJIBHiCTh IPOGIEMU

ITocmanoeka npobnemu. Bimomuii crioci6 BUTOTOBIEHHS 6iCKBITHOTO HamiBpabpukaTy
IJISL pyJIeTy Tiepembadae 3MIllTyBaHHSI MEJIAHKY i3 IIyKPOM-ITiCKOM, 30MBaHHST OTPUMAaHO1
MacH, ToJaBaHHs eceHIlii, 3aMic TicTa i3 BBe#eHHSIM 60poIiHa 1-To copTy, hopMyBaHHS
i Bumiuky (ITaBnoB, 2019, c. 250). HemonikoM Takoro Crioco0y € HeCTilKicTb 36MTOro TicTa
0 MeXaHIYHMX [ili, yepes3 II0 3HIKYEThCS SIKiCTh TiCTa i TOTOBUX BMPOOiB. 3aIIpOITIOHO-
BaHO CITOCiIO BMPOOHMIITBA OiCKBITHOTO HamiB(pabpukaty, sikuit ependavyae 3MilryBaHHS
MeJIaHKYy i3 IyKpOM-ITickoM, KcamIiaH y Kinbkocti 0,02-0,06 % mo macu 6opoiirHa, 36u-
BaHHSI OTPMMAHOI MacH, 3aMic TicTa i3 BBeIEHHSIM 3MiIlIaHOTO i3 KpoxMajieM GOpOIlHa,
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bopmyBanHS i BUITIUKY, B Ipyromy BapiaHTi 20—40 % MelaHKy 3aMiHIOEThCSI KCAMITAHOM
y kinbkocti 0,04-0,08 % mo macu 6oporirHa (CamoxBajiosa Ta iH., 2004, c. 1-4).

[TpoTe Takmit crioci6 BUTOTOBJIEHHST 6iCKBiTHOTrO HamiBGabpUKaTy YCKIATHIOE TeX-
HOJIOTiUHMIT TIpoliec 3a paXxyHOK 36i/IbIIeHHST TeXHOJOTiYHMX OIepalliil i CripuumHse
3HMKEHHS BMiCTy MenaHxKy. 1leii crioci6 Moske 6yTM B3STUI 32 IPOTOTUII, TOMY Mae
03HaKM, CIJIbHI i3 3aITPONIOHOBAHMM TeXHIYHMUM pillleHHSIM, a came: 3MilllyBaHHS Me-
JIAHXY i3 IIyKpOM-ITiCKOM, 30MBaHHSI OTPMMAaHOi Macu, 3aMic TicTa i3 BBeJeHHSIM 3Mi-
[IAHOTO KcaMIaHy y KinibkocTi 0,02-0,06 % mo macu 6oporrHa, GopMyBaHHS i BUITIUKY.

Cman eueueHHs: npobnemu. Ha cbOTOIHI 3HAYHY yBary MpUOISIOTh BIOCKOHAIEHHIO
TEXHOJIOTi/i BUPOOHMIITBA (PYHKI[IOHATBHUX IMPOAYKTIB XapuyBaHHS, 30KpeEMa B KOHJIU-
TepChbKilt MPOMMCIOBOCTI. BMBUeHHS 3aCTOCYBaHHS a/IbTePHATUBHUX KOMITIOHEHTIB, TAaKMX
SIK (hicTalIkoBe 60POIIHO, IS 3aMiHV TPAOMUIIAHMX KOMITOHEHTIB, TAKMX SIK ITIIEHNYHE
60poirHo, HabyBa€e IMOMYJISPHOCTI yepe3 iX 3MATHICTb ITiABUINYBATM XapuyoBY IIiHHiCTh
npoayKry. OmHaK MUTAHHS BIUIMBY TaKMX 3aMiHHMKIB Ha OpraHOJENTUYHI Ta ¢i3uKo-xi-
MiuHi XapaKTepPUCTUKM FOTOBMX BUPOOIB, a TAKOX Ha iX GioMOriuHi BIaCTMBOCTI Ta 370-
POB’SI CITOKMBAUiB JOCTiIKEHO HeJOCTaTHBO: [I. AHTIONIKO Ta iH. (Antiushko et al., 2022),
I. 3amopchka Ta iH. (Zamorska et al., 2019). BimbmricTb icHyIOuUMx pobiT GoKyCcyeTbcs Ha
3arayibHMX acIleKTax BUKOPUCTaHHS (DYHKITIOHATbHMX KOMIIOHEHTIB, ajie TIOTpe6ye GiTbIi
JeTAIILHOTO aHaJTi3y e(eKTUBHOCTI 3aCTOCYBaHHS (hiCTAIIKOBOrO 60pOITHA B KOHIUTEP-
ChKOMY BMPOOHMIITBI [IJIsT CTBOPEHHSI BUCOKOETATbHUX TTPOTYKTIB.

Cepell HAyKOBIIiB, SIKi HOCTiIKyBa/JM MUTAHHS BUKOPUCTAHHS aJbTepPHATUBHUX
MUTaHb Y KOHAUTEPChKUX BMUPOOax Ta iX BIUIMB HA XapyoBY IiHHICTb i 6io/oriuHi Bia-
cTUBOCTI TPoayKTiB A. A6pamoBa Ta O. KoBanb (2018), B. opoxoBuu Ta A. AGpamoBa
(2013), O. 3roupa3s ta C. EmaHos (2023), H. Cosa ta O. CBucenxko (2024), H. [lenucosa
Ta iH. (2021), Pooja Soni et al. (2020), Hoda Zaki et al. (2018).

LIi mocmimauky Ta ix pob6oTy GopMyIOTh OCHOBY [IJISI PO3BUTKY TEXHOJIOTIN Y ramaysi
KOHJIMTEePChKOI IMTPOMMCIOBOCTi, OPi€EHTYIOUM yBary Ha CTBOPEHHS MPOIYKIIii 3 BUCO-
KO0 XapyoBOIO IiHHICTIO Ta QYHKIIIOHATbHUMM BJIACTUBOCTSIMMU.

Hesupiweni numaxHs. HeBuUpillleHMMIM NUTAHHSIMU Y OOCTIIXEHHI BUKOPUCTAH-
HsI (icTalIKOBOTrO OOPOIIHA Ta iHIIMUX ATbTEPHATUBHMUX KOMIIOHEHTIB Y BUPOOHUIITBI
6ickBiTHMX HamiBhabpMUKaTiB €: ONTUMAIbHI ITPOIOPIIii 3aMiHM MIIIEHUYHOTO 6OPOIII-
Ha; TPUBATICTh 30epeskeHHS SIKOCTi; BIUIMB Ha XapuoBY LIiHHICTb IPU Pi3HMUX PEXMMAX
006p0o6KM; mieTnuHi Ta MegyuHi mokasauHs (Pinp & Kopormenbka, 2018).

ChorofHi HeoOGXimHO O6ilbIl INIMOOKEe MOCTIIKEHHS CIPUITHSATTS CIIOXKMBadaMu
CMaKy, TEKCTYPY Ta apoMary 6iCKBiTHMX BUPOOiB i3 hicTamIkoBMM GOPOIITHOM, a TAKOXK
BUBUEHHS KYJIbTYPHMUX i perioHaJbHUX 0COOIMBOCTEIA.

MerTa i MmeTOOM JOCTiI)KEeHHS

Memorw cmammi € aHaTi3 Ta BOOCKOHAJIEHHSI TEXHOJIOTii BUPOGHUIITBA OiCKBiTHOTO
HarniBdabpuKary, 30KpeMa, IIJITXOM OITMMi3allii CKJIamy pecypciB, 3HMKEHHS TEXHO-
JIOTiYHOI CKIQIHOCTI Ta IMiABUIIEHHS SIKOCTi TOTOBOIO MPOAYKTY, 3a6e3MeueHHs 1i0ro
CTilIKOCTi J0 MeXaHIUHMX [iii i MiaBUIIeHHSI CMaKOBUX BJIaCTUBOCTE.

MeTo0/I0riYHOI0 OCHOBOIO AOCTiI;KeHHST € KOMIUIEKCHUI ITiAXi, 10 CKIaJa€ThCs
3 pi3HMX METO[IiB Ta MPMHIMITIB HAYKOBOT'O Ii3HAHHS, OPi€HTYIOUMCh Ha OCSITHEHHS
IOCTaBJIEHOI MeTM — PO3POO6JEeHHS Ta BAOCKOHAJIEHHS TEXHOJOrii BMpO6HMIITBA 6i-
CKBiTHOTrO HamiBhabpMKaTy 3 BUKOPUCTAHHAM (iCTAIITKOBOTO OOPOIIHA SIK YACTKOBOTO
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3aMiHHMKA TIIeHMYHOro. [Ij1s1 peastisaliii mocTaBieHUX 3aBIaHb Y TOCTiIKeHHi 3aCTO-
COBYIOTbCSI HACTYITHi METOMOJIOTiUHI MPUHLIMIIN: CUCTEMHMI, iIHHOBAIIiliHUI, eKCITe-
PUMeHTabHMI, MOPIBHSUIbHUI MigX0aM, KiJbKICHMI Ta SKiCHMI aHasi3, MAXim mo
3a6e3IeueHHs SIKOCTi Ta 6e3IeKN; MiKIVCIUIUTIHAPHMIA TMiaxin. 3aBAsik TAKOMY I10-
€THAHHIO ITiAXOMiB MOCTiIKeHHSI Ma€ Ha MeTi CTBOPEeHHSI ONTMMi30BaHOI TEXHOJIOT]i.

Memoou docnidxceHHs: OpraHOJNIEeNTUUHMIA, Qi3UKO-XiMiUHMI, aHATITUIHWIA, JTiTe-
paTypHMIi; aHasIi3 XapuoBOi I[iHHOCTI.

Inpopmayitina 6a3a 0ocnidxceHHs: HAYKOBI CTATTi, MaTepiaJy MisKHapOIHUX KOH-
rpecis, cMMIT03iyMiB, HAyKOBO-TIPaKTUYHMX KOH(DEPEHIIili, iHTepHEeT-pecypcu TOIO.

PesynbTaTy JOCTiIKEHHS

V IpOIOHOBAHI CTATTi MOPYIIYETHCS MUTAHHS ITiABUIIEHHS XapyoBOi Ta 6i0Jo-
rigHoi IiHHOCTi 6icKBiTHOrO HamiBpabPMKATYy, MOJIMIIEHHS] CMaKY i KOJTbOPY FOTOBOTO
BUpoby (Pinp & Kopomnenpka, 2018).

[TocTaBneHe 3aBAAHHS BUPINIYETHCS 3aBIOSIKM TOMY, IO Y CIIOCO6i BMPOOHUIITBA
6ickBiTHOro HaIiB(GabpuUKaTy, IKMUI1 BKIIOYAE 3MIIIYBAHHSI MEJIAHXKY i3 IIyKpOM-ITiC-
KOM, 30MBaHHS OTPMMAaHOI Macy, 3aMicC TiCcTa i3 BBeAEHHSIM 3MilllaHOTO 3 HAIOBHIO-
BaueM OopoIHa, (GOPMYBaHHS i BUITIUKY, B SIKOCTi HAallOBHIOBaua BUKOPUCTOBYIOTh
(icTamkoBe 60pOIIHO, SIKEe 3MIlIYIOTh i3 NIIEHUYHMM (3aMiHa MIIEHUYHOro 60POIIHA
Ha ¢icramkose 10 %, 20 %, 30 %).

LligHicTh dicTamKkoBOro 6GOpOIIHA OOYMOBIIIOETHCS JOr0 OGIOXIMIUHMM CKJIafOM.
dicTamKkoBe 60pOIIHO OTPUMYIOTD IIUISIXOM MOAPiGHeHHS saep ropixis. ioro BUKopucro-
BYIOTh B SIKOCTi aIJTFOTEHOBOI CUPOBMHMU IS OOPOLIHSIHUMX KOHIUTEPCHKUX BUPOOIB SIK
aJIbTEepHATVBY CTAHAAPTHOMY ITIIEHMYHOMY O0opomHy (Muxaiinenko & Hemipiu, 2018,
¢. 3). XimiuHnii ckyiag 60poIHa MIIeHNYHOTO Ta (iCcTalIkoBOro IpeacTaBaeHnii y Taom. 1.

Ta6n. 1. XiMmiuHuii ckiiag 60pOIIHa MIIeHMYHOTO Ta (GiCcTalIKOBOTO

Tabl. 1. Chemical composition of wheat and pistachio flour

HajiMeHyBaHHA PeYOBMH BmicT KOMIIOHEHTIB
y 100 r cupoBUHU
| BopoiurHo nieHnyHe | BopoiHo dicramkose
MinepasbHi pe4oBMHM, MT
3aJiszo 1,2 3,92
Kaniit 122,00 1025,00
Kasnb1ii 18,00 105.00
ManraH 0,57 109,00
1K 0,70 2,34
Harpiit 2,00 6,00
®ochop 108,00 469,00
Mapraserp 0,68 1,24
XapuyoBi peYOBMHU T

Binku 10,80 20,95
Byrnesogu 69,90 17,21
Kpoxmainb 67,90 1,38
XapyoBi BOJIOKHA 3,5 10,3
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IIpodosxcerHs maon. 1

MoHo- i mucaxapunmu 1 -
Kupn 1,3 45,39
HacuyeHi skxupHi KUCIOTU 0,2 5,56
TToniHeHacuueHi XXMUpHi 0,62 13,74
KUCOTH
Bitaminu, mr

B-kapoTuH - 0,16
E, a-Tokodepon 0,06 2,42
B-Tokodepon - 0,15
y-ToKO(epon - 23,56

Bitaminu rpynu B
B1 0,12 0,7
B2 0,04 0,23
B4 10,4 71,4
B5 0,44 0,52
B6 0,04 1,21
B9 0,26 0,051
PP (niaumH) 1,25 1,37

IDwepeno: copmoBaHOo Ha ocHOBi (Muxaiinenko & Hemipiu, 2018).
Source: based on the source (Mykhailenko & Niemirich, 2018).

dicranikoBe GOPOIIHO Ma€ BMUCOKMII BMICT 6ijika, MOJiHEHACUYEHUX JKUPHUX KUC-
JIOT, BiTaMiHiB rpymu B Ta XxapuoBUX BOJIOKOH, 1110 CIIPUSIE 3HVKEHHIO PiBHS X0/IeCTEPUHY
B KpOBi yitogyHu. DicTankoBe 60POIIHO MiCTUTh Y CBOEMY CKJIaZi Maiike yABiUi OiTbITy
KiJIbKiCTh O1/TKiB, HiK MileHMYHe BUILOTO copTy (MuxaitneHko & Hemipiu, 2018).

Perernrtypy 6ickBiTHOTO HariBabpukaty (BUTpaTyi cupoByHM Ha 100 KT TOTOBOI ITPO-
IYKIIii) TomaHo y Tabul. 2, TOKa3HMKM SIKOCTi 6iCKBiTHOTO HariBhabpukaTy —y Tabi. 3.

Tabn. 2. Penernitypa 6ickBiTHOTO HamiBdabpukaTy (BUTpPATH CMPOBUHMU
Ha 100 Kr roToBOi IpOAyKIIii)

Tabl. 2. Recipe for semi-finished biscuit products (raw material consumption
per 100 kg of finished product)

Cuposuna, r 3amiHa meHnYHOoro 6opourHa Ha dicramkose, y %
4% 10 % 20 % 30 % 40 %

BopoiHo mniieHnyHe 1 copty 35,505 33,287 29,589 25,889 22,191
BopoirHo dicramkose 1,480 3,698 7,396 11,096 14,794
Ilykop-micok 36,985 36,985 36,985 36,985 36,985
MesnaHk 61,641 61,641 61,641 61,641 61,641
Eceniris 0,205 0,205 0,205 0,205
Bcboro 135,816 135,816 135,816 135,816 135,816
Buxin 100,001 100,001 100,001 100,001 100,001
Bosnoricts 20,00£8 %

IDicepeno: BacHa po3pooka
Source: own elaboration
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Ta6x. 3. TIoka3HUKM SIKOCTi 6ickBiTHOTO HamiBabpuKaTy

Tabl. 3. Quality indicators of semi-finished biscuit products

. . . CepepHs
IToka3HMKM SIKOCTi GiCKBiTHOTO
Ipuxnazn . 6ay10Ba
HaniBda6pukary, 6as X
oliHKa, 6ax
BUITISIL Y CcMax i
dbopma ITOBEPXHS s
po3pisi 3amax
IIpuknapg 1

3aMiHa MIIeHnY-
HOro 60poIITHa Ha
(dicramkose (10 %)
IIpuknap, 2
3aMiHa MIIeHny-
HOro 60poIrHa Ha
(dicramkose (20 %)
IIpuxknan 3
3aMiHa MIeHny-
HOro 60poIIrHa Ha
(dicramkose (30 %)

4,16%0,31 4,48+0,39 4,58%0,27 4,76*0,30 | 4,53%0,2

5,00+0,00 5,00+0,00 4,89+0,28 4,84%0,30 | 4,93%0,07

4,93+0,22 | 4,93+0,22 | 4,86+0,22 4,91£0,21 | 4,90+0,03

Jxcepeno: BnacHa po3po6ka
Source: own elaboration

OrpumaHi maHi y npuknangax i3 10 %, 20 %, 30 % momaBaHHS ¢icTalikoBOro 60poIi-
Ha 3aMiCTh IIIEHNYHOTO 3aCBigUyIOTh, IO TOTOBMII BUIEUYeHMI HaliBabpukaT He
KPUIIUTBCS, PiIBHOMipHMIA 38 TOBIIMHOIO, IIOPUCTHIA, 6e3 3aKaly i CJIiiB HEeIpoMmicy.

BickBiTHMIT HariBhabpMKaT BUPOOISIOTh HACTYITHMM YMHOM: MEJIaHXK, ITyKOP-ITiCOK
36MBAIOTh JIO CTilTKOI ITiHM CITOUATKy Ha MajiMx 00epTax MAaIlMHM, a TIOTiM Ha BEJIMKUX —
1o 250-300 06./xB. Maca 36i1bIyeThest B 06’eMi B 2,5-3 pasu. B oTpuMaHy Macy 101al0Th
TieHnyHe 60POIITHO, 3MilllaHe 3 GiCTaIIKOBMM, i 3aMilllyI0Th TicTO He 6inblie 15 c. ToToBe
TicTo OPMYIOTH i BUMiKaioTh. 3aMiHa 4 %, 40 % ¢icTalnkoBoro 60poIiHa 10 Mack IMIIeHnY-
HOT'O HeJIOIIiTbHA, OCKIIbKM 1€ TIPM3BOAUTD 0 ITOTipIIeHHs MOKa3HMKIB. BicKBiT i3 moma-
BaHHsIM 10 %, 20 %, 30 % dicTamkoBOro 60poIIHa Ma€ OiIbI PiBHOMiPHMIT TOHKOCTIHHMI
eJIaCTUIHMIT M SIKYII, HDXK Y 6icKBiTi i3 4 %, 40 % dicramkoBoro 6opoinHa. Y mpotieci 36epi-
ra”Hs 6iCKBIT i3 J0O6ABKOO (DicTAIIKOBOrO GOPOIITHA JTOBIIIE 3A/IMIIAETCS CBiKMM. TTokas-
HMKY XapyoBOi Ta eHepreTuyHoi iHHOCTi Ha 100 I TPOAYKTY IOoAaHi y Tabi. 4.

Tabn. 4. XapuoBa i eHepreTuuHa LiHHICTh 6ickBiTHOTO HamniBdabpukary, 100 r mpoAYKTY

Tabl. 4. Nutritional and energy value of semi-finished biscuit products, 100 g of product

Eneprernuna
IiHHicTb, 100 T
nponykry, Kkan

Byrneso-

HajimeHnyBaHHs ponyKTy | Binkwu,r | JKupwu, r i
’

BickBiTHMIT HamiBhabpuKaT
(3amina nweHuuHoz0 60pouIHa 47,3 38,3 72 158
Ha (icmawkose 20 %)

IDicepeno: BnacHa po3po6ka
Source: own elaboration

265



[HHOBAIIiITHI XapyoBi Ta pecTOpaHHi TEXHOJIOTii
Innovative Food and Restaurant Technologies

3aBISKM XiMiYHOMY CKJIamy ¢icTalkoBOro 60polIHa HOBMiT 6ickBiTHMIT HatiBda-
OpUKaT Ma€ BMCOKY XapyoBY LIIHHICTD i JTiKyBasibHO-TIpodiakTiuHi BaacTuBocTi. Ha
OCHOBi MpOBeJIeHNX AOCTiIKEeHb peKOMeHAyeMO GicKBiT i3 momaBanusm 10 %, 20 %,
30 % dicTamkoBoro 60pOITHA /IS BKIIOUEHHS Y PEIeNTYPY BiAMOBiIHMX KOHAUTEP-
CbKUX BUPOGIB.

BuCcHOBKM Ta 0GrOBOPEHHSI Pe3y/IbTATiB

IocmigkeHHST TTOKa3ajao0, IO BMKOPUCTAHHST (icTallkoBoro 60pomiHa B SIKOCTi
YaCTKOBOTO 3aMiHHMKA MIIEHUYHOTO Yy Iporieci BUpoOGHMUIITBA 6icKBiTHOrO HamiBda-
OpUKaTy Ma€ 3HAUYHMI MTOTEHINiaI )i TTOKPAIleHHs Xap4yoByX i 6i0JOTiuHMX BJIACTH-
BOCTei1 TOTOBOTO MPOIYKTY. Pe3ybTaTyi OpraHoNeNnTUYHMX i (hi3MKOo-XiMiYHUX TeCTiB
MiATBepaWIN, 10 3aMiHa MIIeHnyHoro 6opoirHa Ha 10 %, 20 % Ta 30 % dicTamko-
BUM TIO3UTMBHO BIUIMBA€E Ha SKiCTh MPOMYKTY, TOKPAIIyIUYM CMAaKOBi BIaCTMBOCTI
Ta TekcTypy. OCOBaMBO XOPOIIi Pe3yabTaTy OYIM MOCATHYTI Mpu BUKopuctanHi 20 %
(icramkoBoro 60porrHa, sike 3a6e3reuye 6agaHC MK ITOKpaIleHHSIM XapuoBoi I[iHHO-
CTi Ta 36epeskeHHSIM OPTaHOJIEIITUIHUX BJIACTUBOCTEN.

3amina 20 % mieHMYHOro 60polHa Ha (icTallkoBe J03BOJIM/IA 3HAYHO ITiABULIA-
TU piBeHb 6iJika, XapuOBUX BOJOKOH, MOJiHEHACUMYEHUX KUPHUX KUCIOT i BiTaMiHiB
rpynu B, mo po6buth 6ickBiTHUIT HamiB)abpMKAT KOPUCHUM [IJIST 30POB’S, 30KpeMa
IIJIST 3HVDKEHHSI PiBHSI X0JIeCTePUHY.

Takosk 6Y/I0 BCTAHOBJIEHO, 10 JTOJaBaHHs (icTAaIIKOBOTO GOPOIIHA CIIPUSIE GibII
TPUBAJIOMY 30epekeHHIO GickBiTHOro HamiBdabpukaty, BiH 36epirae eaacTUUYHICTh
i piBHOMIpHY CcBiXicTh TekcTypu. OIHAK 3aMiHa IMIIIEHUMYHOTO 60poliHa Ha 4 % abo
40 % ¢icTalIKOBMM He ITOKasaja OakaHMX Pe3ysIbTaTiB i HeraTMBHO BIUIMHYJIA Ha
SIKiCTb KiHI[€BOT'O ITPOIYKTY.

V pesynbraTi OOCTIMKEHHS MOXXHA 3pOOUTM BMCHOBOK, IO BITPOBAJIsKEHHS
(icramkoBoro 6opomHa y BUPOOHUIITBO OiCKBITHMX HamiBpabpMKaTiB € Mepcrex-
TUBHUM HAIIPSIMKOM [IJISI CTBOPEHHSI TIPOAYKIii 3 migBuUIileHUuMM (PYHKIIOHATbHUMM
BJIACTUBOCTSIMU, SIKi MOKYTb 3aJOBOJIbHUTYU TOTPe6M Pi3HMX IPyH CIIOXKMBauiB. Ileii
MiAXi7 JO3BOJISIE He JIMILE TOKPAIIUTU XapyoBY LiHHICTb MPOAYKIIii, aie i pO3MUpPUTU
aCOPTUMEHT KOHIUTEPChKUX BUPOOIB [IJIs1 3O0POBOTO XapuyBaHHS.

3 OIVISIAY Ha pesyJbTaTH, BapTO i JaJli BUBYATHM BIUIMB Pi3HUX MPOIIOPIIii dicTami-
KOBOTO OOpOIIHA HAa iHIIi acreKTy SIKOCTi Ta TeXHOJIOrii BMpOOHMITBA OGiCKBITHUX
MPOAYKTIB, 110 AO3BOJISITh ONTMMIi3yBaTy pelenTypu i BIPOBAAUTHU iX Y TPOMMUCIIOBE
BUPOOHULITBO.

Haykoea Ho8uU3HA yiei cmammi mojsirae B po3po6yieHHi Ta BIOCKOHAJIEHHI TeXHO-
norii BUpoGHUIITBA GicKBiTHOrO HamiBabpuKaTy 3 BUKOPUCTAHHSIM (icTalIkoBOro
6OpOIIIHa K YAaCTKOBOI'O 3aMiHHMKA MIIIEHVYHOTO, 10 JO3BOJISIE OTPUMATY MPOILYKT
i3 MigBUIIEHVMM XapUOBUMMU i 6i0JIOTTUHMMM BJIACTUBOCTSIMM. Y CTATTi IMMPOIIOHYETHCS
HOBMIi Iigxim mo BUKOpMCTaHHS (icTalrkoBoro 60poIrHa st MigBUIIEHHS QYHKIIiO-
HaJIbHOCTi GiCKBiTHMX BUPOOGIB, SIKi MOKYTb OYTM BMKOPMCTaHi AJISI CTBOPEHHS IPO-
IYKTiB 3J0POBOTO XapuyBaHHS 3 MTOKpallleHMMM OPraHOMeNTUYHUMM BIaCTUBOCTSIMU
(cMmak, TeKCTypa) Ta MiJIBUIEHOI XapuoBOIO IiHHICTIO.

Ocob6MMBICTIO TOCTIMKEHHS € iHHOBAIIMHWI MiAXia M0 3acTOCYBaHHS (icTaIIKOBOrO
60pOIITHA B KOHAUTEPCHKOMY BUPOOGHMIITBI, 30KpeMa JJIs CTBOPEHHS GiCKBITHMX HAITiB-
(babpuKkaTiB; MOKpAIIEHHS Xap4oBOi LIIHHOCTI MPOAYKTY 3a PAXyHOK BMCOKOTO BMiCTY 6i/-
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KiB, MOTiIHEHACUMYEHMX SKUPHUX KUC/IOT, BiTaMiHiB rpymu B i xapuoBux BOJIOKOH y dicrari-
KOBOMY GOPOIIIHi; ONTUMi3allis pelenTypy i TEXHOMOTiYHOTO MPOIEeCy /IS JOCSTHEHHS
HaKpamyx OPraHOMENTUYHMUX Ta (i3MKO-XIMIYHMX XapaKTEePUCTUK TOTOBOTO ITPOMYK-
Ty; BUSHAUEHHS HAOLIbIN e(eKTUBHMX ITPOITOPIiii 3aMiHM IIIEHMYHOrO OOpOIIHA Ha
(icTamkoBe, 1110 J0O3BOJISIE CTBOPUTY BUPi6 (PYHKITIOHATBHOTO IIPY3HAYEHHS.

Ipaxkmuuni peaynemamu 00caionceHHs — 1 PO3POOJIEHHS Ta ONTUMI3allisl peLer-
Typu GicKBiTHOro HamiBhaGbpMKaTy i3 3aMiHOIO YaCTMH MIIEHMYHOTO GOPOIIHA Ha
(icramkose. Lle JO3BOIMIIO CTBOPUTH MIPOAYKT i3 IMOKPAIIEHMMIM CMAaKOBMMM Ta TeK-
CTYPHMMM BJIACTUBOCTSIMMU. LIi pe3yabTaTit MOXKYTb OYTH BIPOBAKEHI Y BUPOOHUIITBO
HOBMX BUIiB KOHIUTEPCbKUX BUPOOiB, OPi€eHTOBAHNX HA 3IOPOBE XapuyBaHHS Ta CIle-
ianbHi gieTun.

ITepcnekmusu nodansbuiux HAyKO8UX po3po60OK MOXKYTb OYTH CITPSIMOBaHi Ha BJJOCKO-
HaJIeHHSI TeXHOJIOTii i3 BMKOPMCTAHHSIM iHIIMX aJlbTepHATMBHUX KOMIIOHEHTIB, IO
IO3BOJIUTh PO3LIMPUTY ACOPTUMEHT (DYHKIIOHAJIbHUX MPOAYKTiB. JIOIITHO TaKOX
JOCTITUTY GiNbIll TJIMOOKMIT BIVIMB (iCTAIIKOBOTO 60OPOIITHA Ha TpuBasie 30epiraHHs
Ta CTabi/IbHICTD SIKOCTi TOTOBUX BUPOOIB, a8 TAKOK BUBUMUTY MOSKIMBOCTI ITiIBUILIEHHS
e(eKTMBHOCTI TEXHOJIOTIUHMX IPOLIEeCiB 6e3 IMKOAM il SKOCTi. Kpim Toro, akTyasib-
HUMM € TOCTiIKeHHS i3 TOT/IsITy eKOHOMIYHOI e(eKTMBHOCTI BUKOpUCTAHHS (icTari-
KOBOTO 60POIITHA Y TPOMMCIIOBMX MacITabax Ta OliHKa /10T0 BIVIMBY HA €KOHOMIKY.
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OPTIMISING THE TECHNOLOGICAL PROCESS
OF SEMI-FINISHED BISCUITS WITH INCREASED FUNCTIONALITY FOR
THE RESTAURANT INDUSTRY

Topicality. The relevance of the offered method of producing a semi-finished biscuit is
due to the necessity in developing the food industry and improving the technology for making
confectionery products with high nutritional and biological properties. So, the demand for
products with increased nutritional value and functional properties and which can positively
affect the health of consumers is rising. Aim and methods. The aim of this study is to elaborate
and improve a method for producing a semi-finished biscuit of functional purpose, using
pistachio flour as a partial substitute for wheat flour. Methods: organoleptic, physico-chemical;
analysis of literary sources; analysis of nutritional value, etc. Results. Replacing 10%, 20% and
30% of wheat flour with pistachio flour improves not only the taste, but also the nutritional value
of the ready-made biscuit semi-finished product. The best organoleptic and physico-chemical
results were obtained when using 20% of pistachio flour. Conclusions and discussion. Based
on the results obtained, biscuit product recipes with 10-30% pistachio flour into production
processes are implemented, especially for confectionery enterprises that are focused on creating
products with increased beneficial properties. Such products can be interesting both for healthy
eating and for people with special dietary requirements, for example, to lower cholesterol levels
or improve overall health. In general, the results confirm the effectiveness of using pistachio
flour in the production technology of semi-finished biscuit products.

Keywords: pistachio flour, semi-finished biscuit, organoleptic indicators, production,
technology.
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Topicality. As a consequence of russian military invasion of Ukraine, there is a growing
number of people with disabilities. These include combatants and civilians who have suffered
from bombings, shelling and other injuries caused by military actions. The aim of the arti-
cle is to review the problems, features and prospects for the development of various directions
in tourism for people with disabilities during the period of martial law and after the cessation
of the russian-Ukrainian war. This research identifies the positive influence of inclusive reha-
bilitation tourism for people with disabilities. In the current socio-economic conditions of de-
velopment and in the context of the country’s post-war state, inclusive rehabilitation tourism
serves as a means of rehabilitation and recovery, learning and leisure organisation. Research
methods. Theoretical analysis, comparative analysis, economic modeling, as well as market-
ing research methods, including surveys and mathematical processing of the obtained data are
applied in this study. Results. Inclusive rehabilitation tourism is viewed as a modern type of
tourism, the essence of which lies in ensuring the implementation of tourism activities by any
person (regardless of their physical abilities) and accessibility to tourist locations. The role of so-
cial entrepreneurship is defined as an instrument for the development of inclusive and inclusive
rehabilitation tourism in the context of Ukraine’s post-war recovery. Promising directions for
the development of inclusive rehabilitation tourism for people with limited physical abilities are
determined. The provision of tourist services to people with disabilities should take into account
numerous specific peculiarities of their interaction with the environment.

Keywords: tourism, inclusive rehabilitation tourism, social entrepreneurship, people with
disabilities, people with health limitations, rehabilitation, leisure, post-war time.

Topicality of the problem

The increase in the number of people with disabilities and special health needs
in Ukraine due to the russia’s full-scale aggression against Ukraine, particularly those
with traumatic limb amputations, spinal injuries and other damage to the musculoskel-
etal system is a significant modern challenge. In the two years following the full-scale
invasion, the number of people with disabilities in Ukraine has increased by 300.000.
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In reality, the officially recorded number of people with disabilities is 3 million. During
the full-scale invasion, approximately 400.000 military personnel may have sustained
injuries in the war against russian aggressors (Yesikova, 2024). During wartime, this
population category faces even greater risks and trials. However, in the post-war peri-
od, the challenges for individuals with disabilities are unlikely to diminish significantly.
They may encounter difficulties in accessing resources and services, including: finding
suitable housing, food, adequate medical care and services, as well as discrimination
and stigmatisation, threats to life, physical and mental health, abuse, etc. The forma-
tion of an accessible environment for individuals with disabilities is crucial, facilitating
the realisation of their rights and fundamental freedoms, full participation in social
life and the satisfaction of their needs for rehabilitation and recovery, particularly, by
utilising the opportunities of inclusive and inclusive rehabilitation tourism.

The problem formulation

Inclusive rehabilitation tourism is a significant component in the development of the
tourism industry, aimed at ensuring equal opportunities for people with limited physical
abilities. In Ukraine, despite certain efforts to create accessible infrastructure, inclusive
tourism remains insufficiently developed. The advancement of tourism for wheelchair
users is particularly important, as it necessitates the adaptation not only of transporta-
tion but also of hotel services, excursions and the entire tourist environment.

Inclusive rehabilitation tourism serves as a potent means of rehabilitation, oppor-
tunity for recovery, social interaction, elimination of existing psychological barriers, at-
tainment of psychological satisfaction from diverse activities. Its specificity is defined by
the purposeful process of collaboration among various stakeholders in the tourism sector
to ensure mobile, visual, auditory and cognitive accessibility to tourist locations.

Given the increasing demand for inclusive tourism, it is important to identify the
range of problems, peculiarities and development prospects of various directions in
tourism for people with disabilities during the period of the martial law and after the
cessation of the russian-Ukrainian war, to develop a conceptual model of inclusive re-
habilitation tourism that will not only facilitate the social integration of people with
disabilities but also ensure appropriate economic feasibility for tourism companies.
The development of such tourism should consider not only the accessibility of trans-
port services and infrastructure but also the psychological and social dimensions that
contribute to the restoration of health. It should also include the improvement of the
quality of life for people with disabilities.

Study of the problem

Among recent research, the work of N. Barna and A. Korotieieva (2020), which eluci-
dated the theoretical and practical features of the state of social inclusion in the tourism
sector, is noteworthy. They define that “inclusive tourism is a form of tourism that encom-
passes the process of cooperation between various actors in the tourism sphere and in-
volves providing people with disabilities with accessibility, including mobile, visual, audi-
tory, and cognitive components of accessibility, grants the right to function independently,
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on an equal basis with a sense of dignity through the provision of universally designed
tourism products, services, and environments” (Barna & Korotieieva, 2020). L. Bezuhla,
M. Bieloborodova and T. Herasymenko (2022b) view tourism as an innovative tool in re-
habilitation for individuals with limited physical abilities. Yu. Khrushch, V. Ivanova and
R. Medvedskyi (2017) characterised groups of individuals with disabilities as consumers of
tourism. N. Vlashchenko (2018) studied the specifics of infrastructure development for the
needs of inclusive tourism and formulated recommendations for its activation. S. Tysh-
chenko, T. Chernyshova and A. Osipchuk (2021) researched the essence and goals of tour-
ism as a means of sociopsychological support for people with special necessities and de-
veloped a typology of adapted tours for this category of tourists. A. Holod (2017) provided
the following definition: “This is a type of tourism that includes the accessibility of active
recreation not only for ordinary people but also for those whose physical abilities are lim-
ited by congenital or acquired ailments”. Currently, there is no single universally accept-
ed definition of inclusive tourism. This concept has numerous interpretations, reflecting
various aspects of the inclusion of individuals with special needs in the tourism process.
Among synonymous terms, the following can be identified: “social tourism”, “tourism for
the disabled”, “disability tourism”, “barrier-free tourism”, “accessible tourism”, “tourism
for everyone”, all of which indicate the fundamental characteristics of this phenomenon.
Practitioners in the tourism market distinguish accessible tourism or inclusive tourism
among market segments (Barna & Korotieieva, 2020). This sphere is also referred to as
“tourism for the disabled”, “tourism for everyone”, “barrier-free tourism” (Vlashchenko,
2018). Although some differences in definition still exist (Xpy1 Ta iH., 2017). Recently,
the term “inclusive rehabilitation tourism” has gained prevalence in scientific literature,
applied to define tourist services for those affected by the russian aggression in Ukraine.
The meaning of terms defining tourism for people with disabilities has been a subject of
discussion for approximately 25 years.

All individuals, regardless of their physical abilities, have the right to engage in tour-
ist travel. The World Tourism Organization (UNWTO) provides the following definition
of inclusive tourism. Inclusive tourism is a form of tourism that involves the process of
cooperation between various participants in the tourism sector, which enables people
with special accessibility needs, including mobile, visual, auditory and cognitive accessi-
bility, to function independently and on an equal basis with dignity through the provision
of universally designed tourism products, services and environments (UNWTO, 2018).

Thus, considering the significant diversity of terms observed today necessitates the
establishment of a unified term at the international level. A theoretical understanding
of the concept of inclusive and inclusive rehabilitation tourism is required, considering
the perspectives of researchers in this sphere, as well as the individuals with disabil-
ities themselves. In our opinion, the study by A. Motsa, R. Korinets and K. Horiunova
(2024) is quite profound, in which the prospects for the development of tourism for
people with disabilities after the end of the russian-Ukrainian war are analysed. The
involvement of people with disabilities and soldiers of the armed forces of Ukraine who
were injured in the russian-Ukrainian war in psychological tourism for the purpose of
their rehabilitation is considered in the work of M. Chaban (2015). At the same time,
the issues of developing inclusive and rehabilitation tourism for the purpose of social
adaptation of victims of the russian aggression in Ukraine require further development.
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Research goals and methods

The aim of the article is to review the problems, peculiarities and prospects for the
development of various directions in tourism for people with disabilities during the
period of martial law and after the cessation of the russian-Ukrainian war.

The study employs methods of theoretical analysis, comparative analysis, economic
modelling, as well as marketing research methods, including surveys and mathematical
processing of the obtained data.

The object of the study is inclusive and rehabilitation tourism.

The subject of the study is theoretical provisions, scientific and methodological ap-
proaches and practical aspects of the use of inclusive and rehabilitation tourism as an
effective tool for social adaptation of victims of the russian aggression in Ukraine.

The scientific novelty of the obtained research results grounds on the scientific and
applied substantiation and determination of the features of using inclusive and reha-
bilitation tourism as an effective tool for social adaptation of victims of the russian ag-
gression in Ukraine. The role of social entrepreneurship as a tool for the development
of inclusive and inclusive rehabilitation tourism in conditions of the post-war revival
of Ukraine, promising directions for the development of inclusive and rehabilitation
tourism for people with disabilities are determined.

The information basis of the article is scientific works of domestic and foreign scien-
tists, materials of periodicals, statistical information, results of expert research, eco-
nomic reviews, Internet resources.

Results and discussion

Currently, even during the war, the tourism industry continues to operate, despite
the consideration of certain conditions and restrictions (availability of shelters during
air raid alerts, prohibition of being near restricted facilities and military units, closed
airports, restricted travel abroad for men and women civil servants, etc.). A significant
proportion of travelers are tourists with disabilities, visual or hearing impairments and
other low-mobility population groups.

Tourism for people with disabilities is a process of tourism development where
the subject is a person with health limitations, which presupposes the accessibility of
tourism for individuals with disabilities of all nosology’s regarding the adaptation of
the infrastructure of tourist centres and tourist attractions to the necessities of people
with permanent or temporary physical, mental or sensory abilities. Simultaneously, it
is a type of activity, a business aimed at the formation of a tourist product, provision
of information, and individual tourist services, considering the needs for access and
organisation of these services for individuals with disabilities and people with tempo-
rarily limited health abilities (Khrushch et al., 2017).

The positive influence of tourism for people with disabilities is determined by:

- during leisure activities of various kinds, there is a positive impact on maintain-
ing physical and psychological health;

— creation of a comfortable environment for interaction and full communication,
integration into society;
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— restoration of the body’s internal resources due to a positive mood and a change
of environment, the acquisition of new knowledge (Motsa et al., 2024).

Accordingly, as an innovative tool in rehabilitation for people with limited physical
abilities, tourism acts as a means of learning and socialisation. Tourism, as a unique
phenomenon in the rehabilitation sphere, adds motor activity to enhance the psycho-
logical and physical resilience of the body; provides therapy and prevention of psy-
chosomatic diseases; performs integrative functions in society; realises various social
roles; fulfills a scientific and cognitive function, expands the geo-cultural space; and
has an intellectual and educational impact on the individual (Bezuhla, 2022a).

According to the UN position, the tourism sector can also play a significant role in
national development as a generator of income —for all, including people with disabil-
ities. To contribute to the achievement of the Sustainable Development Goals (which
include people with disabilities), the tourism sector should facilitate the development
of opportunities for people with disabilities:

— through employment and self-employment in the hospitality industry;

— as consumers and users of services in the tourism and hospitality industry.

Therefore, tourism can be viewed as one of the methods of social rehabilitation
in Ukraine, which can fundamentally change the lives of individuals with disabilities,
imbue it with meaning, broaden understanding of the surrounding world and promote
the adaptation of people with inclusion. The development of inclusive tourism can
also be formulated as a potential for a broader transformative impact both within and
beyond the tourism industry (Khrushch et al., 2017). Inclusive tourism as a tourist form
involves the process of cooperation between various participants in the tourism sector
and state authorities. Social entrepreneurship should play a special role in the develop-
ment of inclusive and inclusive rehabilitation tourism in Ukraine. This is since current-
ly, the income level of people with health limitations and individuals with disabilities
in Ukraine remain quite low and is unlikely to increase in the post-war period. With the
help of social entrepreneurship, the costs of providing inclusive tourist and rehabilita-
tion services can be fully or partially covered. Global experience and trends in tourism
development demonstrate the significant attention paid not only to profit generation
because of conducting tourist activities but also to addressing existing social problem:s.

Social entrepreneurship is a specific type of activity situated at the intersection of
business and charity (Pokolodna et al., 2019). As a phenomenon, it focuses on devel-
oping methods for solving social, cultural or environmental difficulties. The success of
activities in this case is evaluated by the criterion of “social return” (Lovochkina, 2020).
Profit in this type of entrepreneurship, unlike commercial entrepreneurship, is consid-
ered a means for implementing further steps in addressing social issues.

Simultaneously, thanks to social entrepreneurship, a company’s image is formed
to enhance its competitiveness, expand its customer base, facilitate cooperation with
government services and secure grants. From this perspective, social entrepreneurship
is a balance between social goals and a commercial approach to their resolution (Mon-
trin et al., 2018).

The main criteria of social entrepreneurship include:

- social focus;

- entrepreneurial approach;

— innovativeness of the proposed methods in solving problems (Barna & Korotie-
ieva, 2020).
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Social entrepreneurship is a relatively young sector, with its global existence not
exceeding thirty years. However, social business has already established its place
alongside non-profit initiatives, charity, etc. (Vlasenko, 2018).

Significant attention is currently paid to social entrepreneurship in Ukraine, as
its primary goal is to address specific difficulties of territorial communities or certain
social groups of the population. An entrepreneur in this type of activity is primarily
an individual who cares about the well-being of their fellow citizens. They are distin-
guished by their willingness to make financial investments in socially significant areas
of business development and expose their enterprise to risks, driven by their aspiration
and desire to solve a pressing problem.

In tourism, social entrepreneurship is aimed at ensuring the accessibility of tourist
services for individuals with limited financial resources, students, as well as for mem-
bers of large families and graduates of orphanages. Furthermore, social entrepreneur-
ship also focuses on providing special conditions for individuals with disabilities who
require adapted transport, accommodation, meals and possibilities of unimpeded ac-
cess to tourist sites.

Social entrepreneurship serves as a means of forming a positive image of a tourist
enterprise for cooperation and funding from state bodies and charitable organisations,
as well as for obtaining grants for the implementation of activities. Additionally, pro-
viding inclusive tours for low-mobility population groups allows attracting new clients,
among whom may be relatives and friends of people with disabilities.

Grounding of tourism for people with disabilities in Ukraine within the framework
of social entrepreneurship is undertaken by rehabilitation institutions, hospitality
industry enterprises, public and religious organisations and educational institutions.
Among public organizations, the activities of the NGO “Green Cross” in Lviv, the NGO
for the visually impaired “Dyvosvit” in Uzhhorod, the NGO “MART” in Chernivtsi, the
NGO for the disabled “SLID”, the NGO for people with disabilities “Den”, and others
are noteworthy. The All-Ukrainian Organization of Disabled People “Center for Tour-
ism of Disabled People of Ukraine” is providing a concept for the development of tour-
ism for the disabled and social tourism and their standardisation (Kravtsov, 2019).

It is worth mentioning that hotel enterprises and catering establishments are
increasingly developing comfortable infrastructure for inclusive needs. Comfortable
elements of space are appearing in Ukrainian cities —ramps, lifts, curb ramps, markings for
the visually impaired and audible traffic lights. This will positively reflect on Ukraine’s image
as a socially oriented tourist state. Growing attention is paid to information accessibility
and its further development. Accessibility maps for the disabled are actively functioning.
Thanks to the “Accessibility Map” (Mapa dostupnosti, n.d.), people can find barrier-free
social environment objects. The website marks the infrastructure objects of the selected
city and country, as well as the degree of their accessibility.

With the support of the Ukrainian Cultural Foundation, the project “Inclusive Trav-
els in Ukraine: Accessibility of Ukrainian Museums” is functioning (an online guide to
landmarks and attractions of Ukraine (Pamiatky Ukrainy, n.d.)).

The public organisation “Dostupno.UA” has developed and offers a free mobile ap-
plication Dostupno, which helps navigate Ukrainian cities and find barrier-free loca-
tions. It allows for convenient searching by categories (entertainment establishments,
administrative buildings, public spaces, etc.) and selecting an establishment by indi-
vidual filters (level of entrance convenience, toilet facilities, etc.).
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The regulation of tourism development for people with disabilities should be carried out
through the creation of an effective mechanism of state support and appropriate incentives,
including various economic levers (development and financing of targeted interregional
programs for such individuals; formation of special funds for their support; implementation
of investment projects, etc.) (Vlashchenko, 2018). Furthermore, information and awareness-
raising work, training seminars for employees of both state structures and private hotel
and entertainment establishments are actively conducted. This work should continue to
be carried out systematically and comprehensively not only by charitable and volunteer
organisations but also by local self-government bodies in cooperation with enterprises and
institutions of various spheres in each region.

Social rehabilitation tourism is an exceptional phenomenon for people with disabil-
ities, encompassing both the process of recreation and learning about the surrounding
reality, as well as the opportunity for fuller socialisation and integration into society
with dignity. The improvement and development of social rehabilitation tourism in
post-war Ukraine is a crucial aspect for people with disabilities as it supports physi-
cal fitness, mobilises internal resources and restores psycho-emotional well-being. In
such conditions, there is a growing necessity in social entrepreneurship to develop and
promote tourist services for all, particularly for people with disabilities.

Inclusive tourism provides people with disabilities with the necessary accessibility
(mobile, visual, auditory, cognitive components), and the right to function on an equal
and dignified basis through the provision of universally designed tourist products and
services, and ensuring an accessible environment (Barna & Korotieieva, 2020). Inclu-
sive tourism implies the accessibility of the infrastructure of tourist centers and lo-
cations for all, including people with disabilities, the elderly, their family members
or caregivers, people with temporary physical or other limitations, and families with
young children. The functional conditions for the successful development of tourism
for people with disabilities are a barrier-free environment, accessible transport, and
information. A barrier-free environment reflects a set of architectural, transport, and
service standards to ensure equal access to medical, administrative, commercial and
entertainment facilities, residential buildings, etc.

Ukraine is witnessing the promising development of inclusive social rehabilitation
tourism, which includes a system of measures to provide people with disabilities with the
opportunity to restore and develop their physical, spiritual, social, intellectual and creative
life spheres. Structurally, this type of tourism consists of various types of rehabilitation and
social services: medical, psychological, psycho-pedagogical, professional, physical culture
and sports, physical, social and other everyday activities (Slatvinska, 2020).

One of the most priority sustainable types of tourism for people with disabilities
is health and wellness tourism. The sanatorium and resort base of Ukraine is repre-
sented by world-renowned resorts such as Truskavets, Morshyn, Myrhorod, Khmilnyk,
Transcarpathia, Odesa, etc. Modern facilities are also being constructed. These estab-
lishments offer modern medical and diagnostic bases, comfortable living conditions,
and necessary nutrition. The health and wellness goal is achieved through measures of
rehabilitation, recreational, and green tourism.

The main goal of green tourism is abstraction from urban noise. It is precisely
through short-term tourist routes and programs, a complex of sports and recreation
and cultural and educational factors that the rehabilitation of people with special
needs is ensured (Barna & Korotieieva, 2020). Examples of such inclusive ecotourism
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routes include: Oleksandriya Dendrological Park in Bila Tserkva, “Carpathians for All”,
“Lysogirsky Fort without Barriers”, Kropyvnytskyi Dendropark, Sofiyivka National
Dendrological Park in Uman, etc. (Inkliuzyvnyi turyzm, n.d.).

The integration of people with disabilities into cultural and social development and
their social adaptation is facilitated by cultural and educational tourism. A significant
number of Ukrainian museums are ready to accept special tourists: the Museum of
Folk Architecture and Life in Kyiv, the Museum of Folk Architecture and Life in Lviv, in
Kirovohrad region. The 1. Karpenko-Karyi (Tobilevych) State Museum-Reserve “Khutir
Nadiya”, National Historical and Cultural Reserve “Chyhyryn”, Kamianets-Podilskyi
State Historical Museum-Reserve, Lutsk Historical and Cultural Reserve, National Re-
serve “Khortytsia” (Kiziun & Telen, 2024).

Special attention is payed to psychological tourism as an effective aid for military
personnel and their families, as well as civilians affected by the war. The organisation
and conduct of psychological tourist trips combine accessible recreation with various
effective learning methods, including the “Open air” therapy format —complete im-
mersion of the individual in nature and culture (travel to “places of power”, centers of
spiritual traditions, etc.). Examples of specific psychological directions include land-
scape therapy (the positive emotional impact of nature on the human psyche; sedative,
distracting, activating, and cathartic effects), phototherapy (the use of photography,
photographic images, and art cards for healing, illuminating, and resolving psycho-
logical problems, and for personal harmonization and development), eudaimonither-
apy (therapy of happiness, the search for one’s resourceful state), and animal-assisted
therapy (the use of animals and their images to provide psychotherapeutic assistance).
For this type of tourism, a wide variety of locations within Ukraine can be utilized:
the village of Busha in Vinnytsia region, Bohyt Mountain in the “Medobory” Nature
Reserve in Ternopil region, Lysa Hora near Rzhyshchiv in Kyiv region, the Buddhist
temple “White Lotus” in Cherkasy (Chaban, 2015).

Numerous gastronomic adaptation tours and tours aimed at exploring national
cuisine, its peculiarities and traditions, are noteworthy. They are popular among both
regular tourists and tourists with special needs, for whom specific dietary requirements
are considered.

The city of Lviv can serve as an example of the particular attention paid by local
authorities to creating conditions for the development of inclusive tourism. Currently,
there are no tour operators in Lviv specialising in the development of tours for peo-
ple with disabilities. This is attributed to the fact that elements of the city’s tourist
infrastructure are practically not adapted for such tourists. However, the increasing
percentage of people with disabilities necessitates consideration of the development
of inclusive tourism.

Lviv is one of the largest cities in Ukraine and possesses a rich cultural heritage,
making it one of the best cities for the development of cultural and educational tour-
ism. The city is renowned for its architectural heritage, numerous museums, theatres,
galleries, music clubs and art cafes. This city is rightfully considered a cultural capital
of Ukraine. However, like other Ukrainian cities, Lviv remains largely inaccessible to
wheelchair users. Nevertheless, thanks to programmes such as “Accessible Environ-
ment”, steps are already being taken to address these issues. A few cultural sites are
accessible for people with disabilities to visit. With the help of online resources, such
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as the “Accessible City” Map (Karta "Dostupne misto’, 2024), it is possible to find places
that provide convenient access for people with health limitations.

Lviv should be identified as an example of the accessibility of historical, cultural
and tourist sites for people with health limitations, where the most attractive tourist
destinations are equipped with ramps and elevators for such persons: the Opera House,
the Maria Zankovetska Theatre, the Museum of the History of Religion, the Museum of
Ethnography and Crafts, the Museum of Folk Architecture and Life, the Bohdan Khmel-
nytskyi Park of Culture and Recreation, the “Znesinnia” Park, the “Pohulianka” Park,
the Lviv Botanical Garden, the Church of Petro Mohyla, etc. Several transport compa-
nies in Lviv specialise in the transportation of people with disabilities: “Invataxi” and
“Minibus Tour”. In addition to providing transport services, “Minibus Tour” also offers
excursion services that include the cost of transportation in equipped vehicles (Karta
"Dostupne misto", 2024).

Providing tourist services to people with disabilities requires consideration of nu-
merous peculiarities of their interaction with the environment. Tourists with psycho-
somatic impairments are more concerned. For example, the availability of toilets with
wide entrances/exits on the tourist group’s route to ensure wheelchair access or avail-
ability of necessary medical assistance. Reduced physical functioning and the inability
to satisfy the needs of physical and mental functions diminish the potential of tourists,
creating a series of cause-and-effect negative associations regarding tourist services.
Psychosomatic impairments and related necessities are not an individual attribute, not
necessarily a personal problem, but a specific form of disability that hinders full par-
ticipation in tourism. Tourists with motor, psychosomatic and psychological disorders
constitute a rather isolated group of low-mobility tourists who cannot fully utilise the
services of the tourism industry and satisfy their social and cultural needs (Tyshchenko
etal., 2021).

Conclusions and discussion

The study of the conceptual content of “inclusive rehabilitation tourism” has
shown that this type of tourism includes not only ensuring physical accessibility for
individuals with disabilities but also creating conditions for mobile, visual, auditory
and cognitive accessibility, allowing such people to participate in tourist activities on
an equal basis with others. Inclusive tourism has a multifaceted interpretation and is
viewed as a form of tourism that promotes the integration of individuals with disabil-
ities into society, providing them with equal opportunities for recreation and rehabil-
itation. The history of inclusive tourism spans over 30 years. This direction of tourism
has gained international recognition through numerous resolutions and conventions
that guarantee the rights of people with disabilities and ensure their access to various
tourist services.

Social entrepreneurship plays a key role in the development of inclusive rehabili-
tation tourism in Ukraine, as it ensures the accessibility of tours for people with health
limitations by covering part of the costs of their organisation. This type of activity is fo-
cused on solving social problems, particularly through the provision of adapted tourist
services for low-mobility population groups. Thanks to social entrepreneurship, a bal-
ance is created between social goals and a commercial approach, which not only allows
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for securing funding but also forms a positive image of enterprises, attracting state
grants and new clients. This approach promotes the integration of people with disabil-
ities into the tourism process, providing them with equal opportunities for recreation
and rehabilitation. It also ensures the sustainable grounding of enterprises through the
reinvestment of funds in the further development of projects.

Inclusive rehabilitation tourism is an important mechanism for the socialisation
and rehabilitation of people with disabilities, as it promotes their integration into so-
ciety, supports their physical and psychological health. This type of tourism combines
recreational, health-improving and social functions, providing not only physical ac-
tivity but also opportunities for the development of social contacts, increased self-es-
teem and improved emotional state. Consequently, inclusive rehabilitation tourism
contributes not only to the improvement of physical health but also to the formation
of a positive psycho-emotional background, which is a crucial step towards the full
socialisation of people with disabilities.

The development of inclusive rehabilitation tours requires adherence to several
key conditions, including legal norms, standards of infrastructural accessibility and
transport accessibility requirements. International legal acts, such as the Manila Dec-
laration and the UN Convention on the Rights of Persons with Disabilities, establish
the principles for ensuring equal access to tourist services for people with disabilities.
In Ukraine, legislative acts support the integration of individuals with disabilities into
the tourism industry and ensure equality in access to services. Ensuring a barrier-free
environment and the principles of universal design, which guarantee the accessibility
of infrastructure and services for all segments of the population, plays a vital role in the
inclusive tourism implementation.

The analysis of the relevance of inclusive rehabilitation tours in the domestic mar-
ket indicates a significant imbalance between the demand for these services and their
supply. Despite the existence of individual sanatoriums and hotels that provide certain
conditions for people with disabilities, the absence of tour operators specialising in
inclusive tours significantly limits the access of this category of citizens to full-fledged
travel experiences. This indicates an urgent need for the development of infrastruc-
ture, enhancement of tour operator qualifications, creation of specialised programmes
for people with disabilities to ensure their equal access to tourist opportunities, which
is an important element of social integration and rehabilitation. The creation of tourist
products (tours, excursions) is a significant turning point for such people, as it allows
them to change their perception of the surrounding world, improve their mental and
emotional state. Everything is new for them: first intercity travels, walks along pic-
turesque streets, visits to museums and theatres. Everything that is commonplace for
regular tourists is an incredible and fascinating experience for this category of people.

Specialised information regarding the accessibility of facilities for people with dis-
abilities is important. So-called “Accessibility Maps” exist in Ukraine. Still, outside of
major cities such as Kyiv and Lviv, information remains insufficient or incomplete. For
example, a facility may be equipped with a ramp, but the doors are too narrow for entry,
or access to the building is impossible due to high curbs. As a result, infrastructure is
often only partially accessible, complicating movement around the city. Therefore, the
socialisation of wheelchair users, which often depends on their ability to interact with
the surrounding world, is crucial.
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THKJ/IIO3UBHUI PEABUIITALIITHUI TYPU3M
SIK EOEKTUBHUIM IHCTPYMEHT COIIIAJIBHOT ATAIITAIIIT
MMOCTPAXIAJIUX BIJ POCIMCBHKOI ATPECIi B YKPATHI

AKTyanbHiCTh. YHaCIifOK BiliCbKOBOTO BTOPTHeHHSI pocii B YKpaiHy criocTepiraerbcst
3pOCTaHHs KiJIbKOCTi ocib 3 iHBasmigHicTio. Cepe HUX yUYacCHUKM OOMOBUX Aiil i MBiTbHE Ha-
CeJIeHHs], sIKi TocTpaxknanu Bin 6omMb6apayBaHb, O6CTPiNiB Ta iHIIMX TPaBM, CIPUYMHEHNX Biil-
CHKOBMMU AisiMu. Memoto cimamini € po3ryisifi, po6ieM, 0COOIMBOCTEN i TepCIeKTUB PO3BUTKY
Pi3HMX HAIIPSIMKIB TypU3My [IJIsI OCi6 3 iHBaJIIHICTIO Y MePiofi BOEHHOTO CTaHY Ta IiC/Isl IIPUITU-
HEHHSI POCiicbKO-YKpaiHChKOi BiftHN. V 1iii po6OTi BU3HAUEHO MMO3UTUBHMIA BILUIUB iHKITIO3UB-
HO-peab6imiTaliiiHoro Typu3My [js Jlofeit 3 iHBamigHicTI0. Y cyyacHUX COIliaTbHO-eKOHOMiY-
HIUX YMOBaX PO3BUTKY Ta B KOHTEKCTi [IOBOEHHOTO CTaHy KpaiHM iHK/II03MBHO-peabimiTaniitHuit
TYpPU3M CIyTye 3aco60M peabimiTaliii i BimHOBIEHHS, TIi3HAHHS Ta OpraHisariii J03Bi/UIs omeii
3 iHBaJTiIHICTIO 260 po31agaMu 30pOB’s. Y MpoIieci OCTiIKeHb 8UKOPUCMAHO MeInodu Teope-
TUYHOTO aHaji3y, MOPiBHSJIBHOTO aHaji3y, eKOHOMIYHOIO MOJEII0OBAHHS, a TaKOK MapKeTuH-
TOBUX JOCTiIKeHb, BKJIIOUAIOUM y3araJibHEHHSI Ta MaTeMaTUYHy 0OPOOKY OTPMMaHUX TaHUX.
Pesynsmamu. [HKTI03MBHO-peabiTiTAIifiHNIT TYPU3M PO3IISIIAETHCS SIK CYyYaCHUI BUJT TYPU3MY,
CYTb SIKOTO TIOJISITAa€ B 3a6e3IeUeHHi 3/1iiiCHEHHS TYPUCTUUHOI JisNIbHOCTI GyIb-SIKOI0 0CO60I0
(HesanexxHO Bif i1 GisMYHMX MOXKIMBOCTEIT) Ta JOCTYITHOCTI IO TYPUCTUYHUX JIOKaIiii. BusHa-
YeHO pOJjib COLiaJIbHOTO MiITPUEMHMIITBA SIK iIHCTPYMEHTY PO3BUTKY iHK/IIO3MBHOTO Ta BCEOXO-
TITIOI0YOTO peabimiTaniiiHoro Typu3mMy B KOHTEKCTi ITOBOEHHOTO BiTHOBIeHHST YKpainu. BusHa-
YeHO MepPCHeKTUBHI HaNPSIMKM PO3BUTKY iHKJIIO3MBHO-peabiTiTalliitHOro Typusmy sl JTIofeii
3 06MexXeHUMU (Bi3UYHUMU MOKIMBOCTSMM. sl HAMAHHS TYPUCTUYHUX MOCTYT JTIOASIM 3 iHBa-
JIIHICTIO ¢TI BpaXOBYBaTU UMMasIo criennudiyHmux ocob6amBoCTeil iX B3a€MOZil 3 HABKOIUIIIHIM
cepefjOBUILIEM.

Knouoei cnosa: TypuaM, iHKII03MBHO-peabiliTalliiiHU TypU3M, colliayibHe TiANMpUEMHMN-
LITBO, JIIOAY 3 iHBaJTiAHICTIO, 006U 3 0OMEXEHVMM MOKIMBOCTSIMMU 300POB’S, peabiiTalis, no-
3BiJLIS, TiCISIBOEHHMIT Yac.
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AKTyanbHiCTh TeMU AOCTIIKEHHS TOJISITA€ Y 3HAYHOMY 3POCTaHHi MOMYASIPHOCTI Ti6pu-
HMX (HOPM 3aMHATOCTI B yMOBax O6aIbHMX 3MiH Ha PUHKY mpailii, 3o0kpema y chepi HoReCa,
e GisHeCH CTMKAKIThCS 3 HEOOXimHICTIO ajarTallii 1o HOBMX €KOHOMIUHMX peajiii Ta BUMOT
criokuBayiB. TibpuaHi dhopmu 3aifHATOCTI 3a6€3Meuyr0Th ONTHMI3allilo po60uoro Mpoiecy Ta
CIIPUSIIOTH TiABUILEHHIO e(PeKTUBHOCTI po6OTH 3aK/IajiB IPOMajiCbKOro XapuyBaHHS. MeTO0
JOCTiIKeHHS € BUBUEHHSI BIVIMBY ri6puaHuX GopM 3aifHSITOCTI Ha KagpoBMii MOTeHITiasl i mpo-
IyKTUBHICTH mpalli y HoReCa, a Takosk BM3HAUeHHS MepeBar Ta HeHoMiKiB Takux ¢hopMm Ipa-
LIeBJALITYBAHHS B YMOBaX CyJacHOTO PUHKY. [IJ1s1 JOCSITHEHHSI ITOCTABAEHOI MeTH 3aCTOCOBAHO
KOMILIEKC METOZiB, BKIIOYAIOUM aHasi3 CTATUCTUUHMX JAaHUX, TIOPiBHSUIbHUIT METO, Ta MeTO-
IV MoJenioBaHHs. Pe3ybTaTy OOCIIIKEHHS CBiIUaTh, 110 BIIPOBAIKEHHS TiOpUAHUX HopM
3aitHsToCcTi ¥ chepi HoReCa mo3Bossie 3HMKYBATM IUVIMHHICTD KaApiB, MiABUILYBATY HYUKIiCTb
po6ounx rpadikis i moimiryBaTy 3arajabHy MPOAYKTUBHICTB Mpalli, BOMHOYAC JAI0UM TPalliBHMU-
KaM MOXKIMBICTb ITOEIHYBATU POGOTY Ta 0COGMCTE KUTTS. BUCHOBKM TOCTiIKEHHST TTiATBEPIKY-
I0Th, 10 Ti6pUAHI GOpMM 3aHSITOCTI € BaSKIMBUM iHCTPYMEHTOM JJIsl ONTMMi3alii KaapoBUx
pecypciB y roTelbHO-peCTOPAaHHOMY 6i3Heci, OmHaK MOTPe6YIOTh IIMOIIOTO BUBUEHHS BIUIUBY
Ha MOTMBAIIil0 MTPAIiBHMKIB, & TAKOX Ha JOBrOCTPOKOBY CTabGiIbHICTD i po3BUTOK Gi3Hecy. [Tep-
CTIEKTUBY TIOJATBIINX AOCTIIKEHD BKIIOYAIOTh aHAJi3 OCBiTy 3aCTOCYBaHHS TiOpUIHMUX HOpM
3aifHSTOCTI B iHIIMX CEKTOpPaX eKOHOMIiKM i pO3IJISiA, iX MOXKIMBOCTENM Y KOHTEKCTI 1@ poBisalrii
Ta aBTOMaTM3aIlii.

Knrouoei cnosa: ri6puaHi popmu 3aiinstocti, HoReCa, e eKTUMBHICTb, pUHOK TIpalli, aaar-
Tallisl, THYYKiCTh po60ouMx rpadikiB, MOTHUBALLis TPaIiBHMKIB, CTabibHICTD Gi3HECY.

AxTyanpHicTh IPOGIEMM

[Ipob6inema amamTallii 3akaafiB rPOMaJChbKOTO XapuyBaHHS i BIPOBAKeHHS Ti-
6pumHMX HOPM 3aiTHITOCTI € HAI3BMUYAHO aKTyaJIbHOIO B YMOBAX IOCTiifHMX 3MiH Ha
PMHKY TIpalli Ta eKOHOMIKM 3arajioM, 30KpeMa B yMoBax riobaisaiiii i mmdposisarrii.
Cepep, iHiroro, B KoHTeKCcTi puHKY HoReCa 3pocTae HeoOXiqHiCTh Y BIIPOBAIKEeHHI iH-
HOBALIHKUX MiIX0MiB 0 po6OTH, aJanTallii 40 BMMOT CIIOKMBAUiB Ta e(PeKTUBHOI op-
radisaiii po6otyu mepconainy. Ile BKIouae MUTaHHS OMTMMi3allii KagpoBUX pecypciB
i posmpeHHs rHYYKUX GOpPM 3aifHSITOCTi, TaKMX SIK BimganeHa Ta ri6pumHa po6oTa.
AKTYaJIbHICTb I[bOTO JOCTIIKEHHS MiATBEePIKYETHCS 301/MbIIEHHSIM KiJIbKOCTi 3aKia-
IIiB 'POMajICbKOT0 XapuyBaHHS HOBUX (pOpMaTiB i MOSIBOIO TEHIEHIIil1, 110 TTOTPe6YIOTh
THYYKOCTI Y 3a/fHSITOCTi, 8 TAKOX BILIMBOM I[MX 3MiH Ha KaJpoBUit oTeHIIian chepu.

V mocnimkeHHi mpo ri6puaHi dopmu 3aitHaTocTi y chepi HoReCa aBTop crimpa-
€ThCS HA HU3KY BAXIUBUX MyOTiKaIliil SIK BITYM3HIHUX, TaK i 3apyODKHMUX HAYKOBIIiB.
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3okpema, y poborax H. Boiiuyka (2012) Ta O. Insma i C. ['puakeBuya (2010) po3risi-
JaeThCSI POJIb HECTAHIAPTHUX (POpM 3aiiHATOCTI y TpaHcopmaliii coliaJbHO-TPymo-
BUX BigHOCKH i eKoHOMII rmpali B YKpaiHi. Y MiskHapOgHMX ITOCTiIKeHHSIX, 30Kpema
y ripani Buschoff (2019), aHanisyooTbcs BUKIVKA FiOpUIHUX GOpM 3aiiHSITOCTi B EBPO-
mi, a y gocrimkeHHi HVS (Williams, 2024) ta Susko (2021) BUCBIT/IIOETHCSI BasKIUBICTh
ri6pmMoHux Momeseit Ajis yTpUMaHHS TaJaHTiB i amanTallii B pisHUX raayssx, 30KpeMa
y HoReCa, 1110 migTBepAKY€E aKTyaJbHICTb 1Ii€i TeMM [IJIS OAATbLINX TOCTi’KeHb.

MerTa i MeTOOM JOCTiI>KeHHS

MeTol0 IIBOrO AOCTiIKEeHHS € aHali3 ePeKTUBHOCTI ribpuaHuUx Gopm 3aiiHATOCTI
y cextopi HoReCa Ta BM3HaueHHS iX BILIMBY Ha KaJpPOBUII MOTEHIIias raaysi, a TaKoX
BUBUEHHS BIUIMBY HOBUX (GOpPMAaTiB 3aKIajiB IPOMaJICbKOIO XapuyBaHHS Ha PUHOK
npatii. 3aBOaHHSIM € OOCTIAUTH, SIK 3MiHM Y MOJei 3aifHITOCTI MOXYTb MiABULIUTU
e(eKTUBHICTh pOOOTH 3aK/Ia/iB, CIIPUSTH 3POCTAHHIO iX BiZBigyBaHOCTI Ta onTUMi3a-
11ii KaJipOBUX pecypciB.

MeTopororist 4OCTiIKeHHST BK/IIOUAE SIKiCHMI Ta KiJIbKiCHUIA aHaJli3 Ha OCHOBI cyvac-
HJX TEOPETUYHMX ITiIX0/iB 10 AOCTiIKEeHHS TiOpUaHUX GOPM 3aiiHATOCTi. [ HOCSITHEeH-
HSI TIOCTaBJIeHOI MeTV BUKOPUCTOBYIOTHCSI METOIM MOPiBHSUIBHOTO aHaIi3y, CTAaTUCTUUHUX
PO3paxyHKiB Ta KOHTEHT-aHasIi3y my6imikailiit i 3BiTiB y cdepi HoReCa. 3aBmaHHSM I[bOTO
JOCTiI;KeHHST € OITiHKa AMHAMiKM PUHKY Ipalli y chepi TpoMaicbKoro XxapuyBaHHSI, a Ta-
KOX BUBUEHHS OCOOIMBOCTEl ajanTaliii miJIpueMCTB A0 HOBUX (POPM 3aiiHSATOCTI.

IndopmariiiHow 6a3010 TOCTiIKEHHS CTa/I HAYKOBi CTATTi, 3BiTY MiXKHAPOIHUX OP-
raHisailiif, a Takox JaHi aHATITUYHUX LIEHTPIiB MIOA0 CTaHy PUMHKY Mpalli Ta crierndiku
IisSTTbHOCTI 3aK/IafiB rPOMajICbKOTO XapuyBaHHSI B yMOBax ydposisarii i mmobasizarii.

PesynbraTit JOCTiIKEHHS

Ti6pumHi hopMu 3aifHITOCTI € OHI€I0 i3 KIIOUOBUX TEHEHIIi/i CyuacHOTO PUHKY
npaili, o GOpMYyeTbCS i, BINIMBOM TEXHOJIOTIUHMX 3MiH Ta miobasisarii. Jociz-
HMKM 3a3HAYaIOTh, 1[0 TaKi MOJesIi MOEAHYIOTh eJleMeHTM TPaaullifiHO1 Ta HETUIIOBO1
3aiHSTOCTI, JO3BOJISIIOUM TiATTPMEMCTBAM ONTUMIi3yBaTy KaJpOBi pecypcu, a mparliis-
HMKaM — IHYYKO PO3IMOIiasiTy pobounii yac. Harpukiaz, C. CaBUyK 3BepTa€ yBary Ha
Te, 1O Ti6puaHi GopMM mpaleBJalITyBaHHS CIPHUSIOTH ITiIBUIIEHHIO €KOHOMIiUHOi
e(eKTUBHOCTI MiAIIPMUEMCTB, IPOTE BOTHOUAC ITOTPEOYIOTh YIOCKOHAIEHHS IIPAaBOBOTO
peryntoBaHHs (CaBuyk, 2019).

V cyyacHMX yMoBax 11dppoBoi TpaHchopMaliii Bce 6ibII0i akTyaabHOCTI HabyBae
MOETHAHHS TUCTAaHIiITHOT Ta odicHOi poboTu. L. IITyHAED MiAKPECITIOE, 110 3POCTAHHS
MOMMTY Ha TaKi MOJieJli 3yMOBJIeHe He Jinilie 3MiHaMM B OpraHisaiiii rmpairii, a ii coijiajib-
HUMM YMHHUKaMU, 30KpeMa IoTpe6oIo y KpaloMy 6ansaHci Mik mpodeciitHo0 istib-
HiCTIO Ta 0COOMCTUM KUTTSIM. BogHOUac mOCTiJHUIIST HATOJIONTYE Ha HEOOXigHOCTI Te-
perisiay TpaguIliiiHUX MigX0/iB J0 COIia/IbHOTO 3aXMCTY IPalliBHUKIB, SIKi ITPaIll0I0Th
y ribpugaomy dopmari (Illtyumep, 2014).

IHHOBAIIiiHI TEXHOJOTiI 3HAYHO PO3IMIMPIMINM MOXKIMBOCTI 3aCTOCYBAHHS TiOPUIHUX
(opm 3zaitHsITOCTI, 30KpeMa uepe3 aBToMaTu3ailiio Ta 1Mdposi miatdhopmu. T. YMaHelb
i JI. lllaTtasioBa 3a3HAYAIOTh, II0 BUKOPUCTAHHSI HOBITHIX TEXHOJIOTIN NO3BOJISIE pOOGOTO-
IaBIsIM edeKTUBHille 3ayuaTi (axiBIliB, He3aJIeXXHO Bif iXHbOro reorpacdiyHoro posra-
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1ryBaHHs. BomHouac aBTopy 3BepTaroTh yBary Ha pM3MKH, TIOB’S13aHi 3 BifICYTHICTIO YiTKOi
HOPMAaTMBHO-IIPABOBOI 6a3¥ /IS TAKOTO TUITY 3aifHSITOCTI, III0 MOKe CTBOPIOBATY CKJIa/-
HOIIIi SIK [IJ151 IpaLiBHMKIB, TaK i 1151 poboTomaBiiiB (YMaHelp & IllaTanosa, 2022).

THYUYKiCTh TPYHOBUX BiTHOCKH, KA € XapaKTEepPHOIO PUCOI0 TiOpUIHUX MOZEJeid,
BiKpMBa€ HOBI MOKIMBOCTI JJiT eKoHOMiuHOTO 3poctaHHs. O. isiur ta C. ['puHKeBUY
(2010) 3a3HavaIOTh, 10 TaKi GOPMM 3aITHATOCTI € 0COOAMBO e(PEKTUBHUMM B YMOBAX
HMIBUIOKUX 3MiH Ha PMHKY TIpalli, OCKiJIbKM AO3BOJSIIOTh afallTyBaTH poboui mmpoiiecu
10 HOBMX BMKJIMKiB. BojHOUAc aBTOpKa 3BepTae yBary Ha HeOOXiTHiCTb po3po6IeHHs
MeXaHi3MiB 3aXMCTY IpalliBHMKIB, OCKiJIbKM HECTaHIAPTHI (opMM 3aiiHSITOCTI MOXKYTh
CYTIPOBO/IKYBATICSI HECTAOITbHICTIO JOXOIB Ta BiICYTHICTIO COIIia/IbHMX TAPaHTiiA.

[Mepexinm mo ri6puaHMX GOPM 3aifHITOCTI 3MIHIOE TPaAMITifiHI MOIENi YITpaBiHHS
TepcoHaioM, 110 BIIMBAE Ha eeKTUBHICTb opraHisarlii rpaiii. H. Boiiuyk (2012) mo-
CITIKYE 11eif MpoIec, HaroIOUIYIOUH, 10 TOETHAHHS Pi3HUX PEXMMIB POOOTM BUMa-
ra€ HOBUX MiAXOZiB IO OI[iHKM MPOAYKTUBHOCTI Ta MOTMBAIlil MpalliBHUKIB. ABTOpKa
ITi IKPECITIOE, 1[0 X0Ua TaKi MOJIesTi CIIPUSIOTH MMiABUINEHHIO KOHKYPEHTOCITPOMOKHOCTI
KOMTIaHi, BOHM TaKOX MOXYTb IIPU3BOIUTU 10 301/IbIIIeHHS] HABAaHTAKeHHS Ha CIIiB-
POBGITHUKIB Uepe3 HepiBHOMipHMIT PO3IIOAiA po60UYOTro Yacy.

AHastisyioun eKOHOMIiUHi acTIeKTY PO3BUTKY ribpuaumux dbopm 3aiHsTocti, [I. Mat-
BieHKko (2022) BKasye, 1110 Taki MO/esi J03BOJSIOTH MiJMPUEMCTBAM THYUYKO pearyBaTu
Ha 3MiHM TTOMUTY Ha TPYIOBi pecypcu. BomHouac BiH 3BepTae yBary Ha IOTeHIIiliHi pu-
3MKU, TIOB’SI3aHi i3 cOIlia/IbHMM 3a0e3IeUeHHsIM IIPalliBHUKIB, OCKiIbKYM HeCTaHAAPTHI
dopMu mpaiieBnanITyBaHHS 4acTo fepeadavaioTh HecTabiibHi ymMoBU poboTtu. Lle, Ha
IYMKY AOCTigHMKA, BUMAarae rnepersay IigxoAiB 10 pPeryaioBaHHSI TPYAOBUX BilTHO-
CUH, 30KpeMa y cepi colliaibHOTO CTpaxXyBaHHSI Ta MEHCIITHOTO 3a0e3I1eUeHHSI.

Takum YMHOM, ri6pUIHI GopMM 3aiiHSITOCTI — IIe TTO€JHAHHS €JIEMEHTIB TPaaULIiHO1
Ta HETUIIOBOI 3aifHSATOCTI, 10 Ja€ 3MOTY ITiANPMUEMCTBAM ITiABUINYBATU €(EeKTUBHICTh
VIIPaBIiHHS TPYIOBMMM Pecypcamy, a MpaliBHMKaM — OTPUMYBATH OibIIY I'HYYKiCTb
Yy BUKOHaAHHI MpodeciiiHnx 000B’I3KiB. BOHM BMHMKIM SIK BiATIOBiIb Ha TEXHOJIOTiUHi,
ColliaIbHi Ta €eKOHOMIUHi 3MiHMU, 110 BigOyBalOThCsI B YMOBax LM poBoi TpaHcopmarii
i mo6asmisarii puHKY mpaiii. He3Baskaiouy Ha oueBMIHI IIepeBari, Taki Moaesni moTpeoy-
I0Th YiTKOTO ITPaBOBOTO PETYJIIOBAHHS /IS 3a6e3IeUeHHsI COIia/IbHOTO 3aXMCTY MpalliB-
HMKIB Ta MiHiMi3allii pM3UKiB, TOB’I3aHMX i3 HECTAOIbHICTIO 3a/fHATOCTI.

Cdepa HoReCa (rorerni, pectopanu, Kade) € ogHi€to 3 HaMOiIbII AMHAMIYHUX raTy-
3eif eKOHOMIKM, 110 MOTpedye THYUKUX ITiAXOMiB A0 opraHisarii mparii. Yepe3s ce30H-
HiCTb, KOJTMBAHHS TIOMUTY Ta BUCOKWI PiBe€Hb IUIMHHOCTI KaapiB Tpamuiliiiai Gopmmu
3aifHSITOCTI He 3aBXAu 3a6e3reuyioTh eheKTMBHEe (QYHKI[IOHYBAHHS ITiIIPUEMCTB.
V 3B’13Ky 3 1fuM Y HoReCa Bce uacTiliie 3aCTOCOBYIOTHCS TiOpUIHI Mozesi TTpatieBia-
TYBaHHS, SIKi JO3BOJISIOTh MTOEAHYBATH PisHi GopMaTy pobOTH, MiABUIIYIOUN TTPOIYK-
TUBHICTb Ta ONTUMIi3yI0UM BUTPATU Ha TIepCOHAJI.

PosrnsiHeMo KOHKpeTHi BUAM ri6puaHux Gopm 3aiiHSITOCT:

1. 3mimana (rHy4ka) 3aitHATicTh. LIsT Momesnb Mepenoavae MOE€JHAHHS [TOBHOTO Ta
HEIIOBHOTO POOOYOTO THS B 3aJIEXKHOCTI Bif moTpe6 3aknany. Hampukiaz, odiniantu Ta
KyXapi MOXYTb MpaIloBaTH B pi3Hi 3MiHM a60 MaTu I1aBawunii rpadik BigmoBigHO 10
3aBaHTaXXEHOCTi pecTopaHy.

2. Ce30HHa 3aifHSITICTb i3 JOBrOTPMUBAIMMU KOHTpaKkTaMu. [0TeIi, KypopTHi KOMILIEK-
CU Ta PECTOPaHM B TYPUCTUYHMX 30HAX HaliMarOTh ITPAIliBHMKIB JIMIlle HA BUCOKUI CE€30H,
TMIPOTe YKIaIal0Th KOHTPAKTH 3 MOKIMBICTIO IIOBEPHEHHSI HA POOOTY HACTYITHOTO POKY.
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3. IIpoekTHa (KOHTpAKTHA) 3aiHATICTh. [lepenbavae 3ayydyeHHS CITEIialicTiB Ha
KOHKpPEeTHi 1mofiii abo okpeMi MpoeKkTu. 1le 0co6MMBO aKTyalbHO JIJIT KEMTEPUHTOBUX
KOMIIaHiii, opranisailii 6aHKeTiB a60 BUi3HMX 3aX0IiB.

4. YactkoBa 3aiHsaTicTh (Part-time). OnHa 3 HalnomupeHimmux bopm ri6pugHOi
3aiiHsiTocTi y HoReCa, sika 103BOJISIE CTyIeHTaM ab0 IMpaliiBHMKAM 3 iHIIIOK OCHOBHOMO
PO6OTOIO TTOEMHYBATH 3aIfHSTICTb Y pecTopaHi abo roteJii 3 iHIIMMY BUIAMMU TisJTbHO-
cti (Buschoff, 2019).

5. ducraHuiiHa Ta KomMb6iHOBaHa 3aitHsTiCTh. [esiki mpodecii y chepi HoReCa
MOXXYTb BMKOHYBATMCS BifmaseHo, HANMPUKIAL, aAMiHICTPyBaHHS OpOHIOBAaHb,
OHJIAlH-KOHCY/IbTAlliil K/Ti€eHTiB a60 MapKeTMHIOBA Ais/IbHiCTh. TAKOX MOITY/ISIPHI KOM-
6iHOBaHi MopeJsli, KoM YacTuHa pOOOTH BMKOHYEThCS OHJIAMH, a YacTUHA — Oe3moce-
penHbo y 3aknazi (Susko, 2021).

6. AyTcopcuHr riepcoHaty. 3aknany HoReCa yacTo repenaoTh YacTUHY (QYHKITiN
Ha ayTCOPCUHT, 10 AO3BOJISIE iM 3MEHIITUTY BUTPATH Ha MOCTiliHMI1 mepcoHait. Ile cto-
CYETBCS KITIHIHTOBUX TIOCIIYT, CIY>KOU JOCTaBKM, OXOPOHIIiB TOIIIO.

7. Tir-zajiasiTicts (po6oTa Ha BUMOrY). Bee 6inbinoi nonynsipHocTi HaGyBae ¢Gop-
MaT KOPOTKOCTPOKOBOI POOOTM Ha 3aMOBJIeHHS. [IpalliBHUKM PEECTPYIOTHCS Ha CHelli-
aTbHUX TUIaTGOpMax (HaNPUKIA/, sl TUMYaCcOBUX MiAPO6GITKIB) i 6epyTh 3MiHY B 3a-
JIeXKHOCTi Bif ocobucToro rpadika.

8. ®pimanc y HoReCa. Xoua (pinaHc 3a3Buuaii acomiroeTscs 3 IT abo TBOpUMMU
npodecisimu, BiH TaKOK BUKOPUCTOBYeThCS Y cepi HoReCa. Hampukiaz, He3anesxxHi
med-kyxapi, dya-dororpadu, nusaitHepu MeHI0 Ta MapKeTOJIOTH MPalioioTh 3a Gpi-
naHc-moropopamu (Williams, 2024).

9. CniBmparis 3a Mmogemtio ppanuaisuury. Ieski mpaniBHuky HoReCa repexonsith
BiZ cTaHmapTHOI HaliMaHOI mpalli o IMapTHePChbKOi Mojesti, BimkpuBaounu GpaHyaii-
3MHTOBI 3aKJIaay i BimoMyMy GpeHIaMu.

Ti6pumai dopmm 3anHaTOCTi ¥ chepi HoReCa, Taki AK 3MimaHa 3aitHSATICTb, ce-
30HHA Ta IPOEKTHA 3aifHSATICTb, YaCTKOBA 3aiiHSITICTh, OUCTAHIIiliHA i KOMOiHOBaHA
3aHSITICTh, ayTCOPCUHT MMEPCOHAIY, Tir-3aifHATICTD, (pisaHC Ta CrIiBIpals 3a MOIes-
710 paHYaM3MHTY, € BaKIMBUMM iHCTPYMEHTAMM IJIs1 afanTallii 6i3Hecy 10 cydyacHUX
yMOB. BoHU [03BOJISIIOTh ONITUMi3yBaTy BUTPATHU, MiABUIILYBATU THYUYKICTh Ta MIBUIKO
pearyBaTy Ha 3MiHM PMHKOBOI cuTyalii. B ymoBax WIBMAKNX 3MiH Ta €KOHOMIUHOI He-
cTabinbHOCTI ribpuaHi hopmu pobOTH HAAIOTh MOXKIMBICTD Oi3HECY He Jiuile 30epira-
TU KOHKYPEHTOCITPOMOKHICTB, ajie /i e(eKTUBHO pearyBaTy Ha MOTPeOU SIK CITIOKMBA-
4iB, TaK i MpaliBHUKIB.

Tabn. 1. TIoka3HUKM IisNIbHOCTI TOTeNiB y cepriHi 2024 poky

Tabl. 1. Hotel activity indicators in August 2024

MicTto 3aBaHTakeHHS (%) ;ﬁ;gﬁ%ﬁgg RevPAR (TpH)
Opeca 76 2129 0%
JIbBiB 929 2618,67 +23%
Kuis 213 5045,73 +137 %
bykoBenb 76 5405 +22 %

IDicepeno: po3pobieHo Ha ocHOBI (I[ikasa cmamucmuka, 2024)
Source: elaborated on the basis (Tsikava statystyka, 2024)
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3minu Ha puHKy HoReCa 4iTKO IeMOHCTPYIOTh BILIMB HOBMX TEHIEHIIil, 30Kpema,
3poCTaHHs BimBimyBaHoCTi 6apiB Ha 15 % y 2023 poiti, 110 CTaJI0 HAMBUIIMM ITOKa3HUKOM
cepe[ BCiX TUIIB 3aKk/1a/iiB. KpiM TOro, 3HaUHY YaCTUHY HOBMX 00’€KTIiB Ha PUHKY CKIIaJJal0Th
3aKIagy GopMaTiB «6ap», «KaB’IpHsI» Ta «dacT-dyay, ki cTaHoBIATh 70 % Bif 3arajabHOI
KiJIbKOCTi BimKpuTHX 3aKnaziB (Sk 3axknadu, 2024). Lle cBimumThb Mpo 3MiHy HOMUTY CIIOXKN-
BauiB, SIKi BiIOaIOTh MepeBary GiIbIN JOCTYITHUM i THyYKMM (GopMaTamM 0OCTyTOBYBAHHS.
V Takux yMOBax MiJIIPUEMCTBA 3MYIIIeHi aIanTyBaTMUCS I0 3MiH, i OMHMM 3i CrIoco6iB 11iel
afianTariii € BIIpOBaKeHHS TiOpUIHMX GOPM 3aiTHSITOCTI, 1110 JO3BOJISIIOTb 3HUKYBATH BU-
TpaTy Ha TIepCOHAJI Ta ITiBUIIYBATH ONlePaTMBHICTh pearyBaHHsI Ha 3MiHM TTOTTUATY.

Ha puHKy mpaiii criocTepiraeTbcs MOCTymmoBa 3MiHa KaApoBoi cutyarlii. Tak, y ceprHi
2023 poKy KOHKYPEHIIis cepe]I IyKauiB poO0Ty 3MeHIIIacs Ha 9 %, TOpiBHIOIOUM i3 JIUII-
HEeM, 110 CBiTUMUTD PO HAOIVIKEHHS PUHKY 10 AedilliTy KamapiB, MOAIGHOTO 10 CATYAIIii,
1o criocrepiraiach y 2021 pori (JIymamiko, 2024). 1li 3MiHM Ha PMHKY Mparli BMMAaraioThb
BiZy poOOTONABIIiB BITPOBAIKEHHST THYUKMX (DOPM pOOOTH /IS 3aUTyUeHHS Ta YTPVYMaHHS
KBastihikoBaHMX Kampis. Y 2024 poiii 71 % poboTomasiiiB B YkpaiHi moBimommiu mpo cyT-
TeBUIt JedinnT KBasTihiKoBaHOTO IMePCOHATY, IO MiJBUILYE BasKIUBICTh PO3BUTKY Ti6pU-
Hux dopm saitHsTOCTI (Labour shortage, 2024). Taki ¢popMu po60TH TO3BOJISIIOTH 3aTy4N-
TV OUIBII MIMPOKUIA TIY/T KAHAMAATIB, OCKITbKM BOHM TTPOITOHYIOTh OiTbIITY THYUKICTb TSI
TMpaliBHMKIB. 30KkpeMa, 87 % CIiBpOOITHMKIB BimIaioTh IepeBary TiOpMAHUM MOIEISIM
POOOTH, OCKITBKM BOHU CITPUSIIOTH MiABUIIIEHHIO TIPOAYKTUBHOCTI Ta TO3BOJISIIOTH TOCSTTU
Kpamioro 6ajgaHcy Mixk po60Toro i ocobuctum xuttam (Hryn et al., 2024).

He mMeHIIT Ba3KIMBOIO CKJIAIOBOIO BITPOBAIKEHHS TiOPUIHNMX (DOPM 3aiTHSITOCTI € TeX-
HOJIOTIYHA MiATpUMKa. [HTerpanisi cyyaCHMX TeXHOJIOTiN, TakKUX SIK IUTyYHUI 1HTEeNIeKT
(Al), aBTOoMaTK30BaHi cucremu yrpasiaiHHsa Ta CRM-cucremu, cripuse edekKTMBHOMY
3aCTOCYBAHHIO TiOPUAHMX Mopeeil. BukopucranHs Al-gomaTKiB [jis MTPOTHO3YBaHHS
TIOITUTY, TTepCOHaTi3alii 06CTyTOBYBaHHS Ta aBTOMATHM3allii pi3HMUX MMPOIIECIB TO3BOISIE
MigBULIUTY TPOAYKTUBHICTD Ha 20 % Ta 3MeHIINUTH BUTpaT Ha 30 % (IT-mpendu, 2024).
BpaxoByioun BUCOKMIT PiBeHb IUIMHHOCTI KaJpiB Ta MOTpeby y IIBUIAKOMY HaBUaHHi
HOBMX MpalliBHUKIB, 3aCTOCYBAaHHST TAKMX TEXHOJIOTiN € BasKJIMBUM iHCTPYMEHTOM JJIsI
3MEHIIIeHHST OTepaIlifiHNX BUTPAT i MOKpameHHs eheKTUBHOCTI 6i3Hecy. TeXHOOoTiuHi
pillieHHsI JO3BOJISIIOTh TAKOK 3HVDKYBATU HABaHTasKeHHSI Ha MPalliBHUKIB Ta IOJIerryBa-
TU IIpOLeCH afarTailii, o Ma€ Bask/IMBe 3HaUeHHs y AMHaMiuHoMy cepenoBuiili HoReCa.

TakuM YMHOM, BIIPOBaKeHHS TiopmaHux (opm 3aiiHsTocTi v chepi HoReCa
CTIpUsIE He JIUIIle MiABUIEeHHIO eDeKTUBHOCTI Gi3Hecy, aye i1 J03BOJISIE aJaTyBaTUCS
IO 3MiH Ha PUHKY Mpalli Ta BUMOT CIOXMBaviB. OgHaK IJis1 JOCSITHeHHSI MaKCUMaJlb-
HOro edeKTy BaX/IMBO BpaxoByBaTu crienydiky ramaysi, migTpMMyBaTH TeXHOIOTiUHY
THYYKIiCTb i 3a6e3meuyBaTy 6ajiaHC Mik moTpebamu 6i3HeCy Ta OUiKyBaHHSIMM ITpalliB-
HMKiB. CCTeMHMI MiAXia mo iHTerpanii Takux ¢GopM 3aiiHITOCTi Ma€ MOTEeHIiaa 3Hau-
HO TTOJIETIUTY 6i3HeC-mpoIecy i SMeHIIUTH PU3UKY, TIOB’SI3aHi 3 KaAPOBUMU TPYIHO-
1IaMM, a TaKOK JO3BOJISIE MiABUIIUTIA KOHKYPEHTOCIIPOMOXKHICTh HAa puHKY HoReCa.

BMCHOBKM Ta 0GTOBOPEHHS Pe3y/IbTaTiB

V pesynbraTi MPOBENEHOTO AOCIIMKEHHS ri6puaHux GopMm 3aitHsaTocTi y chepi
HoReCa 6y/10 BCTaHOBJIEHO HU3KY BaKIMBUX PE3Y/IbTATIB, IO IiATBEPIKYIOTH edek-
TUBHICTh 3aCTOCYBaHHS TaKMX MOZesieil B yMOBax CydyaCHOTO PMHKY Ipaifi.
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[To-nepie, 6y/I0 BU3HAUEHO, [0 BUKOPUCTAHHS TiOpUIHUX (HOPM 3aifHITOCTi J03-
BOJISIE 3HAYHO MMiABUIMINTY €(DeKTUBHICTh YIIPABIiHHS ITePCOHAJIOM Ta ONTUMIi3yBaTU
BUTpaTH mignpueMcts y cdepi HoReCa. Lle 3a6e3meuye MOXKIMUBICTD O1/IbII THYUKO pe-
aryBaTy Ha 3MiHM PMHKOBOI CUTYyallii, 30KpeMa IIiJi Yac eKOHOMiUHOi HeCcTabilbHOCTI,
KOJIM BSKIMBUMM € NIBMUIKA aJarlTallisl Ta 3HMKEHHS MIOCTiiHUX BUTpAT Ha ITepCcoHa.

[To-gpyre, AOCTiIKEHHS 1TOKAa3aJIo0, 1110 BIIPOBAKeHHSI TaKUX Mojeseit, Ik ayTcop-
CUHI, Tir-3aiiHITiCTh, KOMOIHOBaHa POOOTa Ta TiGPUAHA 3aifHATICTD, JO3BOJSE MiAIPU-
emcTBaM y cdepi HoReCa 36epiratu BMCOKUIT piBeHb OOCIYrOBYBaHHS KIIi€HTIB, TIpU
LIbOMY OIITMMIi3yI0uM BUTPATHU Ha NepcoHal. Hanpukian, yepes 3acTOCyBaHHS Biagase-
HOI po60TH Ta TiOpUIHMX (POPM 3aiTHATOCTI CTANIO0 MOSK/IMBYUM 3a/Ty4eHHST BMCOKOKBATi-
(dikoBaHuMX (axiBIliB, HABITH B yMOBax AediluTy KaApiB y ramysi. Takuii migxim oco6mmBo
BaK/IMBUI B YMOBAxX BUCOKOI TZIMHHOCTI KapiB, IO € XapaKTepHUM 1S 1ii€i ceput.

Kpim Toro, 6ys10 BM3HAUEHO, 110 TibpuaHi GOpMM 3aifHITOCTI 3HAUHO CIIPUSIIOTH
TTOKpaIeHHI0 KaapoBoi cutyarii y cdepi HoReCa. Ile mo3Bosnsie eGpeKTUBHO BUPINTy-
BaTy KaApoBi mpobiemu, 3okpeMa medilinT kBastiikoBaHUX MpalliBHUKIB, Yepe3 MOXK-
JIVBICTh PO6GOTH 32 THYYKMM TpadikoM Ta Ha yMOBax riGpuIHOi 3aitHITOCTi. Taki 3MiHU
MO3UTUBHO BIIMBAIOTh Ha MOTHMBAIIil0 Ta piBeHb 3a/I0BOJIEHOCTI IpalliBHUKIB, a TAKOX
JIOTIOMaraloTh YTPUMMYBATU iX Ha JOBIOCTPOKOBIilt OCHOBI.

HoBu3Ha mocmiskeHHs TTOSITa€ B TOMY, IO BIepille Ha OCHOBI aHasli3y BIUIMBY Ti-
6puaHMX OpM 3aifHSATOCTI HA TTOKa3HUKM e(DeKTUBHOCTI 6i3Hecy Gyiiu BUIiIEHI KOH-
KpeTHi dhakTopy, sIKi 6e3mocepesHbO BIUIMBAIOTh Ha YCITIIIHICTh LIMX Mofenei y cde-
pi HoReCa. Okpim Toro, 6yau BCTaHOB/IEHI MTOKA3HMUKH, IO TOIIOMAraloTh 3P03yMiTH
eeKTUBHICTb 3aCTOCYBaHHS TakKMX (OPM 3aMHSITOCTI Ha MPAKTUIIi: MTiABUILEHHS TIPO-
IYKTUBHOCTI Ha 20 % 3aBOsiKu TexHOJMOTriuHMM iHcTpyMeHTam (CRM-cucremu, aBTo-
MaTyu30BaHe YIIpaB/IiHHS), @ TAKOXX CKOpoueHHS BUTpat Ha 30 % uepe3 omnTUMi3allilo
pobounx npouecis (IT-mperndu, 2024).

[TpakTuHe 3HAYEHHS Pe3Y/IbTAaTiB MOJSTAE B TOMY, IO MiATPUEMCTBA MOXKYTb BU-
KOPUCTOBYBAaTM OTPMMaHi JaHi 1 ONTMMi3alii CBOiX KaJpOBUX CTpaTerTiil. 30Kpema,
IJIS ITABUINEHHS] THYYKOCTi MepPCOHaNy Ta MOKpalleHHsS e(peKTMBHOCTI YIIpaBIiHHS
TPymoBUMM pecypcamu. Po3ymMiHHS e(eKTUBHOCTI ribpuaHux GhopM 3aifHATOCTi A03-
BOJISIE KepiBHMKAM TpUIfMaTy OOIPYHTOBAHi pillleHHS IOAO OMTMMIi3allii pecypciB
i 3a6e3MeUYeHHs] BMCOKOI SIKOCTi 06C/TYrOBYBaHHS KIi€HTiB. TaKMM UMHOM, 1Ii MOJEJi
JIO3BOJISIIOTh 3HMKYBATY PU3VKY, IIOB’sSI3aHi i3 TpaguiiliHuMu (opmMamu MmpaileBiali-
TYBaHHSI, Ta MIOKPANTYIOTh aAaNITUBHICTh Oi3HECY IO TTOTPE6 PUHKY.

[TepcrieKTMBY TIOJANBIINX JOCTIKEHD TIOMSTAIOTh Y IIMOIIOMY aHali3i KOHKpeT-
HUX MMOKa3HMKIB e()eKTUBHOCTI 3aCTOCYBaHHS riopuaHUX GOpM 3aifHSITOCTI, TAKUX SIK
piBeHb 3a/I0BOJIEHOCTI MPalliBHMKIB, SIKICTh 00CIyTOBYBAaHHS KJIi€HTIB, a TAKOX BILJIMB
Ha ¢iHAHCOBI pe3yabTaTU MiAMPUEMCTB. BasKIMBUM HAIMPSIMKOM € TaKOX BUBUYEHHS
JIOBTOCTPOKOBMX e(eKTiB BUKOPMUCTAHHS TaKMX MOJeeil Ha KyJbTypy OopraHisaiiii Ta
MOTHMBaIlilo npaiiBuuKiB. Ockinbku cepa HoReCa € Han3BMuaitHO JMHAMIYHOIO, T10-
JaJbllli JOC/iIKeHHSI MalOTh 30CepeIKyBaTUCh Ha afanTallii riopuaHmux ¢Gopm 3aiiHs-
TOCTi 10 HOBUX BUKJIMKIB, TAKMX SIK IIM(pOBisallisi Ta aBTOMATM3Aallisl ITPOIIECiB y raymysi.
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HYBRID FORMS OF EMPLOYMENT
AND THEIR EFFICIENCY IN THE HORECA SPHERE

The topicality of the study’s theme is based on the significant rise in popularity of
employment hybrid forms amidst global changes in the work market, particularly in the HoReCa
sphere, where businesses face a necessity in adapting new economic realities and consumer
demands. Hybrid employment forms optimise work processes and contribute to improving the
performance of hospitality establishments. The aim of the article is to study the influence
of hybrid forms of employment on the labour potential and productivity in HoReCa, as well
as to identify the advantages and disadvantages of such employment models in conditions of
the modern work market. To achieve the set goal, a complex of methods is applied, including
statistical data analysis, comparative method and modelling techniques. The results indicate
that the introduction of employment hybrid forms in HoReCa reduces the personnel turnover,
enhances the work schedule flexibility and improves the overall labour productivity, while also
providing employees an opportunity to balance work and personal life. The study’s conclusions
confirm that hybrid employment forms are a crucial tool for optimising human resources in the
hotel and restaurant industry, but further research is needed in order to assess their impact on
the employees’ motivation and also on the long-term business stability and development. Future
research perspectives include analysing the experience of applying employment hybrid forms
in other spheres of economy and studying their potential in the context of digitalisation and
automation.

Keywords: hybrid forms of employment, HoReCa, efficiency, labour market, adaptation,
flexibility of work schedules, employee motivation, business stability.
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Topicality. The relevance of the study is due to the transformative influence of digitalisa-
tion on the hospitality industry, which is turning it from a traditional sphere into an innovative
ecosystem. In the context of global competitiveness and dynamic changes in consumer expecta-
tions, digital transformation becomes not just an optional opportunity, but a strategic necessity
for hospitality enterprises. This transformation provides tools for optimising business processes,
personalising services, expanding market niches and strengthening competitive positions. There-
fore, research into the conceptual mechanisms of the digital transformation process is critically
important for understanding and effectively implementing digital innovations, which will ensure
sustainable development and competitiveness of hospitality industry entities in current condi-
tions. Aim and methods. The aim of this article is theoretical and methodological grounding
of the conceptual foundations of digital transformation mechanisms in the hospitality industry
of Ukraine. The research methodology involves the use of analytical, theoretical, socio-cultural
conceptual methods and principles of dialectical methodology based on, particularly, the princi-
ple of comprehensive consideration of the subject, the principle of logic and the principle of de-
velopment. The methodology applied makes it possible to identify and substantiate the specifics
of conceptual digital mechanisms in the aspect of transformational processes in the hospitality
industry. Results. The theoretical and methodological basis for the conceptualisation of digital
transformation, which will contribute to the sustainable development of the Ukrainian hospitality
industry in the context of global digitalisation of economic processes, is revealed and grounded.
The accent is made on the tourism sector as a driver of the formation and development of the
“Hospitable Ukraine” brand. Conclusions and discussion. It is proved that to achieve the com-
petitiveness of enterprises, a concept of implementing creative digital technologies is necessary
in order to ensure the sustainable development of the hospitality industry in the sectoral interac-
tion. It is substantiated that the effective implementation of digital technologies in the activities
of enterprises should be based on clearly defined principles that will ensure the systematicity
and effectiveness of the digital transformation process based on the customer orientation. It is
emphasised that such a process involves the creation of a personalized digital experience, ensur-
ing the convenience of interaction through various communication channels and the formation
of certain offers based on the analysis of data on customer preferences, through the prism of
the integration of internal systems with external platforms (global booking systems, payment
systems, partner services), ensuring the competitive functioning of the hospitality industry as a
single ecosystem. The scientific novelty of the obtained results is to form and ground a strategy
for effective digitalisation as a comprehensive model for transforming the hospitality industry,
which includes interrelated technological, operational and strategic levels, for each of which key
components, tools and expected results of implementation in the Ukrainian hospitality industry
are identified. The practical significance the obtained results are reflected in the offered ways to
improve the hospitality industry of Ukraine in the aspect of digital transformation, which involves
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a systematic approach to implementing innovative solutions at three levels, namely: technologi-
cal, business process level and strategic.

Keywords: hospitality industry, tourism, digital technologies, creative practices, digitalisa-
tion, sustainable development.

Introduction

The problem formulation. Digital innovations expand the capabilities of the hos-
pitality industry enterprises optimising work processes, individualising services and
improving communication with consumers. At the same time, such a modernisation
process creates significant challenges: the necessity in technological modernisation,
confronting global market players and ensuring balanced development. The latter as-
pect is of particular importance since global tendencies emphasise the implementation
of sustainable responsible practices to ensure competitiveness in the hospitality in-
dustry. For Ukraine, which aims to strengthen its position in the global community and
form a brand of a hospitable state, the implementation of innovative digital solutions
opens the way not only to strengthening competitive advantages, but also to forming a
more viable industry. Such technological solutions can simultaneously solve a number
of strategic tasks: optimising travel organisation, improving the level of service, ex-
panding the availability of services for various consumer segments, while minimising
the negative influence on the environment.

State study of the problem. Significant contributions to the research and development
of certain aspects of the research problem, emphasising the importance of intersectoral
cooperation between government, business and academic institutions for creating ef-
fective digitalisation strategies, have been made in the scientific space by a significant
number of theorists and practitioners. In particular, the works of T. Marusei (2020)
ground a transformative role of digital technologies that contribute to the creation of
a competitive business environment. According to V. Dzhyndzhoian, O. Khodak and
N. Yakovleva-Melnyk (2024), digitalisation is radically transforming the business environ-
ment, providing businesses with unprecedented opportunities to develop and strengthen
their positions in the global market. A joint research of Yu. Holovchuk, O. Khudoba and
R. Bodnar (2023) reveals the potential of digital technologies to improve the efficiency
of the business environment. Scientists and practitioners highlight critical challenges
in the introduction of digital technologies into the hospitality industry, including data
privacy and security, digital inequality, insufficient technological infrastructure, dehu-
manisation of services, dependence on online reviews and excessive tourism, which sig-
nificantly affect the ability of companies to provide quality customer-oriented service.
The authors suggest implementing modern cybersecurity measures, including the use
of data encryption, multi-factor authentication and regular system updates. Particular
attention is paid to the need to improve technological infrastructure and increase the
digital literacy of personnel through public and private initiatives. A significant number
of researchers have focused on the role of artificial intelligence (AI) technologies in opti-
mising customer interactions. For example, T. Zubekhina and L. Matviichuk (2024) focus
on the use of intelligent chatbots that are able to respond to customer requests in real
time, provide recommendations and help solve problems.

Noteworthy are the developments by A. Verhun et al. (2022), which focus on digi-
tal technologies, which have become a key driver of the modernization of the industry,
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ensuring flexibility and adaptability of business processes to changing customer needs.
In turn, B. Filipiak, M. Dylewski and M. Kalinowski (2023) focus on the analysis of the
features of digital technologies that contribute to achieving economic efficiency and sus-
tainable development in the context of modern challenges. The researchers emphasise
that digitalisation is a powerful tool for increasing the competitiveness of technologies
such as big data, blockchain, cloud computing and the Internet of Things, allowing busi-
nesses to optimise processes, facilitate the management of tourist flows and improve
the quality of service. Summarising the research analysis, it can be emphasized that the
publications of scientists and practitioners demonstrate that digital transformation en-
compasses technological modernization through the implementation of innovative solu-
tions, including cloud technologies, blockchain and artificial intelligence and involves
fundamental changes in organizing business processes and approaches to customer in-
teraction. At the same time, it is determined that digitalisation is not only a necessity,
but also an opportunity for the hospitality industry in order to adapt to global changes.

Unresolved issues. In spite of the significant number of studies on the hospitality in-
dustry digitalisation, most of them focus on certain aspects of the implementation of
digital technologies or analyse general tendencies in transformation. After analysing the
results of the study, it is possible to identify several significant challenges facing hospi-
tality industry enterprises and their clients. In particular, the main problems include:
lack of personalised offers, weak online support, lack of standardisation of the imple-
mentation of Al technologies to enhance the level of service provision, inconvenient
search and filtering. Accordingly, the need for comprehensive studies that would view
digitalisation as a tool for ensuring sustainable development of the hospitality industry
in conditions of the post-war reconstruction of Ukraine is becoming more urgent.

Aim and methods

The aim of the article consists in the theoretical and methodological substantiation
of the conceptual foundations of digital transformation mechanisms in the hospitality
industry of Ukraine. The research methodology involves the use of analytical, theoreti-
cal, socio-cultural and conceptual methods and principles of dialectical methodology
based on the principle of comprehensive consideration of the subject, the principle of
logic, the principle of development. The methodology used makes it possible to iden-
tify and ground the specifics of conceptual digital mechanisms through the prism of
transformation processes in the hospitality industry. To achieve the set goal, general
scientific and special research methods are applied. In particular, methods of theoreti-
cal analysis and synthesis for studying and generalising scientific works, concepts and
approaches to the digitalisation of the hospitality industry; methods of statistical anal-
ysis —for processing quantitative data on the development of the hospitality industry
and the use of digital technologies; a method of comparative analysis for comparing
the experience of digitalisation of the hospitality industry in Ukrainian realities; meth-
ods of system analysis for a comprehensive study of the digitalisation of the hospitality
industry as a multi-faceted phenomenon; a method of generalisation for formulating
conclusions and elaborating practical recommendations.

The research information base consists of various sources and approaches that will
help to study and view the issue of digitalisation for the development of the hospitality
industry of Ukraine. Particularly, monographs, articles, analytical materials of national
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and foreign scientists and practitioners, legislative and subordinate regulatory legal
acts, scientific research, information and analytical materials and the offered research.

Research results

The modern paradigm of the hospitality industry development is characterised by
the intensive implementation of digital transformation, which radically modifies the
architecture of business processes and customer interaction. The implementation of
innovative digital technologies determines the potential of enterprises in optimizing
operations, personalising the consumer experience, expanding the market presence
and strengthening competitive advantages at the global level.

Let us view the semantics of the term of “digitalisation”. In modern scientific and
practical literature, the concept is interpreted differently depending on the context.
For example, the concept of the development of the digital economy and society of
Ukraine (Cabinet of Ministers of Ukraine, 2018) defines “digitalisation” as a satura-
tion of the physical world with electronic-digital devices, systems and the creation of
a virtual environment for the implementation of socio-economic, business and other
processes; the Oxford English Dictionary defines “digitalisation” (n.d.) as a process of
converting data into a digital form that can be easily read and processed by a computer.
This is a process that involves not only converting data into digital format (digitiza-
tion), but also the strategic implementation of digital solutions to optimize processes
and adapt business to the conditions of the digital economy (Pletsan, 2021). Thus, dig-
italisation is a multifaceted concept that encompasses introducing digital technologies
into various spheres of life to increase their efficiency and adapt to the requirements
of today’s society. Leading scientists are actively studying the influence of digitalisa-
tion on the hospitality industry. An important aspect of the digitalisation impact on
the hospitality industry is the introduction of modern technologies for managing tour-
ist flows. This includes the creation of systems for monitoring anthropogenic load on
tourist facilities, which will ensure their preservation and environmental safety. This
is a focus of our research.

It is emphasised that in conditions of a full-scale Russian-Ukrainian war, digitalisation
is becoming not only a modern trend, but also a necessity to ensure the sustainability and
development of the tourism industry for the formation and development of the “Hospita-
ble Ukraine” brand. The integration of digital technologies allows to solve key tasks aimed
at optimising business processes, increasing the availability of tourist services and meeting
the needs of travellers. Thanks to the implementation of innovative solutions, such as mo-
bile applications, online platforms and interactive services, the tourism industry can not
only recover, but also strengthen its positions in difficult conditions.

The analysis of scientific and theoretical materials makes it possible to identify
modern digital tools that are already used in the tourism sphere of Ukraine, their fea-
tures, advantages and challenges of implementation in wartime conditions. Informa-
tion tourism portals, city tourism sites and applications in Ukraine. In the aspect of
digitalisation of the tourism sector, information tourism portals and official city tour-
ism sites are of particular importance. These resources play a key role in providing
tourists with up-to-date information and contribute to the development of both na-
tional and inbound tourism.
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One of the most important projects in this area was the launch of the information
portal for tourists VISIT Ukraine (Visit Ukraine Today, n.d.). This resource, developed
by the All-Ukrainian organisation VISIT Ukraine with the support of several government
agencies, including the State Agency for Tourism Development, is aimed at foreign tour-
ists and Ukrainians travelling abroad. The VISIT Ukraine portal offers a wide range of ser-
vices, including: registration of medical insurance for entry into Ukraine with coverage of
war risks; legal consultations on visa and migration issues; registration of a “Green Card”
for car insurance when travelling abroad. Additionally, the resource provides up-to-date
information on the rules for crossing the Ukrainian border, the conditions for entering
Ukrainians into other countries and Visa requirements. All information is regularly up-
dated and available in three languages, which provides the opportunity to inform tourists
from all over the world and also facilitates travelling in Ukraine.

Along with the national portal, an important role in the development of tourism
is played by official tourist sites of cities, which are usually supported by local Tourist
Information Centers. For travel companies, the site is a valuable resource of up-to-date
information for the formation of tourist products. For example, the Lviv tourist site lviv.
travel is distinguished by its comprehensive approach to the presentation of the city. It
offers detailed information about historical monuments and cultural sites, a calendar
of events, interactive maps, recommendations for routes and excursions, and here you
can also purchase a Lviv City Card, with which you can visit Lviv museums for free for
a one-time fee, receive discounts at other cultural institutions, restaurants and cafes
(Lviv.travel, n.d.). It should be emphasised that city tourist sites play an important role
in shaping the tourist image of cities, providing tourists and travel companies with
access to up-to-date and structured information, contributing to the development of
local tourism business and enhancing the attractiveness of Ukrainian cities for visitors.

The next peculiarity is the use of mobile technologies in the tourism sector. As an
example, let us cite the tourist website of the city of Sumy (Visit Sumy, n.d.), where a
unique feature is the integration of a virtual guide using augmented reality technolo-
gy. The Ulab AR application allows tourists to take an interactive walk through the city,
during which the virtual guides are historical figures —philanthropist Ivan Herasymovych
Kharytonenko and the founder of the city Herasym Kondratiev. This innovation covers
47 architectural monuments, providing visitors with a unique experience of getting to
know the history and culture of the city. Another example of the use of mobile tech-
nologies is the innovative mobile application Lviv Region. Unique Heritage that opens
new opportunities for exploring the cultural heritage of the region (Ukrainian Cultural
Foundation, 2024). It represents a large-scale database of tourist locations in the region,
developed by the public organisation Successful Lviv Region. The database covers 450 ar-
chitectural monuments and 20 thematic routes, opening access to historical castles, mu-
seums, temples and reserves of the region. The technical capabilities of the programme
ensure autonomous operation without a network connection, giving users access to 95%
of the content offline. The application contains comprehensive descriptions of locations,
opening hours, navigation maps and the Favorite Planner function for creating personal
routes. Additionally, weather forecast and currency exchange modules are integrated.
The introduction of a bilingual interface and a convenient search system expands the
possibilities of using the programme for domestic and foreign tourists. The application is
available for free download on major mobile platforms.

298



PectopaHHMi1 i roTebHMIT KOHCAITUHT. [HHOBaIlii. 2024 Tom 7 N2 2
Restaurant and Hotel Consulting. Innovations. 2024 Vol. 7 No 2

In the context of the digital transformation of the tourism sphere, special attention
deserves the analysis of innovative technological solutions developed by national com-
panies to optimise the experience of independent travellers. A prime example of the
successful implementation of digital technologies in the tourism infrastructure is the
creation by Ukrainian developers of the mobile application Flat Planet for independent
travellers —a platform of free audio guides, which currently covers 46 countries of the
world, including 8 Ukrainian cities. Travellers can create their own routes on an inter-
active map and learn about historical and cultural monuments through audio stories
on their smartphone (Flat Planet, n.d.).

The platform operates on the principle of an open community —each user can not
only consume content, but also create their own excursion routes and receive income
from their distribution. This format of interaction makes cultural heritage more acces-
sible and helps to reveal the unique features of different parts of the world through the
stories of residents (Flat Planet, n.d.). The development of mobile applications, such as
Ulab AR, Lviv Region. Unique Heritage and Flat Planet, demonstrates the trend towards
the creation of multifunctional digital solutions that provide a personalised approach
to planning and implementing tourist trips. The implementation of geolocation tech-
nologies, interactive mapping and augmented reality systems creates the prerequisites
for a qualitative update of the processes of interaction of tourists with the cultural
heritage and historical monuments of Ukraine.

Through the prism of the study, we will highlight the implementation of virtual
reality, augmented reality, and 3D modeling technologies. Applying of VR and aug-
mented reality (hereinafter referred to as AR) technologies has become one of the in-
novative directions in the development of digital tools in the hospitality environment
of Ukraine. This tendency has become particularly relevant during the COVID-19 pan-
demic, and later —in the context of the Russian Federation’s military aggression against
Ukraine. Virtual tours, as one of the key elements of VR, allow users to take interactive
trips to the sights of Ukraine without leaving their homes. This tool performs a dual
function: on the one hand, it provides access to cultural heritage under restrictions,
and on the other hand, it serves as an effective marketing tool to attract potential visi-
tors in future (Pletsan, 2021). A vivid example of an innovative approach to preserving
artistic heritage is the virtual AR gallery created by the joint efforts of the Mykolaiv De-
velopment Agency and the MY ART platform, which was presented in November 2024.
The virtual exhibition is located on the Baroque Virtual Gallery platform, which uses
augmented reality technologies to create a sense of presence. Users can view 35 select-
ed works in high quality through a mobile application available for iOS and Android op-
erating systems. The platform offers two viewing modes: an interactive walk through
the gallery or a frame-by-frame review of the works, complemented by atmospheric
musical accompaniment. To access the exhibition, simply download the Baroque appli-
cation and select the museum collection from the list of available galleries or scan the
OR code (Pokhodyty vdoma, 2024). The Google Arts & Culture platform also provides
access to the collections of Ukrainian museums for the global community (Google Arts
& Culture, n.d.). So, innovative technologies open new opportunities in the Ukrainian
hospitality industry. Leading hotels and resort complexes offer virtual tours of their
territories and rooms, which allows potential guests to familiarize themselves with the
living conditions in detail even before booking. For example, the Premier Palace ho-
tel in Kyiv offers an interactive 3D tour that allows visitors to virtually visit rooms of
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different categories, restaurants and conference halls (Premier Palace Hotel, n.d.); the
White Berry resort complex in the Carpathians provides the opportunity to take a virtu-
al walk around the territory and explore different types of cottages (Whiteberry Hotel,
n.d.); the Koruna hotel and restaurant complex in Lutsk presents a video tour on its
website that allows visitors to get acquainted with the interior and infrastructure of the
establishment (Koruna Hotell, n.d.). The implementation of such innovative solutions
not only supports interest in Ukrainian tourist attractions during the period of forced
restrictions, but also creates new opportunities for forming the “Hospitable Ukraine”
brand in difficult socio-economic conditions.

Advantages of computer reservation systems are also emphasised in this study. In
current conditions of the tourism sector, the implementation of computer reservation
systems has become an integral part of the activities of tourism enterprises. This pro-
vides prompt access to information about the availability of tourist services, their cost
and the possibility of instant booking, which significantly increases the efficiency of
travel agencies and operators. I. Kovalevska and V. Tarasova (2023) put an accent that
the use of reservation systems allows tour operators to optimise the process of booking
tourist services. This is especially relevant in conditions of high competition and rapidly
changing demand in the tourism market. The largest computer reservation systems in
the international tourism market are the Amadeus, Galileo, Sabre and Worldspan sys-
tems. The analysis shows that several national computer reservation systems operate
on the Ukrainian market, which are adapted to the specifics of the local market. Among
them, such systems as IT-tour and My Tourists stand out. Each of these systems has its
own characteristics and advantages. The IT-tour system of the IT-Tour travel agency
provides the opportunity to compare prices from all leading operators in Ukraine in
one window and to make direct bookings of tours and charter flights (IT-tour, n.d.).
This significantly simplifies the work of tourism managers and increases the speed of
customer service. The online resource My Tourists offers an integrated CRM-system
that allows effective management of customer relationships. The system interacts with
reliable tour operators and contains the necessary functionality for high-quality man-
agement of a travel agency (MoiTuristy, n.d.). Implementing of such resources helps to
ensure the comfort of providing services in the hospitality environment.

It is appropriate in the context of this review to single out online accommodation
booking platforms in Ukraine. In the process of digital transformation of the Ukrainian
hospitality industry, there is an active introduction and use of global online accom-
modation booking platforms. An analysis of the current state of the online booking
market in Ukraine demonstrates its dynamic development and diversification. The na-
tional segment is represented by both local and international platforms, which creates
a competitive environment and stimulates innovation. Among national services, it is
worth noting “Dobovo”, which has been operating since 2009. It specialises in short-
term accommodation rental, offering flexible accommodation options from one day to
several months (Dobovo, n.d.). In turn, Hotels24.ua is positioned as a free hotel booking
service, which is distinguished by the possibility of booking without prepayment and
the presence of special price offers (Hotels24.ua, n.d.). At the same time, the presence
of international platforms such as Booking.com, Agoda, Kayak and Hotels Combined on
the Ukrainian market stimulates local providers to constantly improve their services
and implement innovative solutions. The integration of modern digital technologies
with online booking systems is becoming a key factor in increasing the efficiency and
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competitiveness of Ukrainian hospitality industry enterprises. Applying of hotel man-
agement systems (PMS), which provide automatic synchronisation of room availability
and pricing policy data on different platforms, not only optimises management pro-
cesses, but also minimises the risks of human errors when updating information. We
totally agree with N. Serohina et al. (2019) that such innovations significantly increase
the efficiency of reservation management, which is critically important for the devel-
opment of the industry in the digital economy.

It is important to highlight online package tour booking platforms in Ukraine. One
of the first spheres of digitalisation of the activities of Ukrainian tourism enterprises was
the introduction of online package tour booking platforms on their websites. These dig-
ital services play a key role in the modernisation of the industry, providing consumers
with convenient and fast access to travel services, and tour operators and agencies with
the opportunity to automate the sales process. In recent years, online resources have
been actively developing in Ukraine, which allow users to search for and book package
offers from tour operators via the Internet. This trend reflects the global trend of digi-
talisation of the tourism sector and meets the growing needs of modern consumers for
convenience and speed of receiving services. The key advantages of Ukrainian online
booking platforms (for example, Otpusk.ua, Turne.ua, Farvater.travel, Silpo Voyage) are:
localisation of content and interface, which makes them more convenient for domestic
tourists; integration with local payment systems, which simplifies the booking process;
active support for domestic tourism, which contributes to the development of the tourist
infrastructure of the regions. Thanks to these platforms, tourists gain access to a wide se-
lection of tourist products, and tour operators and agencies can automate the sales pro-
cess, which increases the efficiency of their activities and competitiveness in the market.

The advantages include the integration of advanced digital technologies. Thus, the
websites of travel agencies and tour operators are a critically important tool for digi-
talisation in the modern touristic world. They allow companies to offer their services
online, providing consumers with access to information about routes, prices, bookings,
and additional services. This not only increases convenience for customers, but also
helps optimise business processes, through the automation of many operations, such as
processing applications and confirming reservations. In particular, an online presence
provides effective tools for attracting, informing, and retaining customers through the
implementation of interactive services and optimised forms of communication. In this
context, corporate websites become a key element of a comprehensive marketing strat-
egy, providing travel companies with the opportunity to expand distribution channels
and increase their customer base in a highly competitive market environment.

In general, the digitalisation of the hospitality industry covers a wide range of
tools —from information portals to advanced VR and AR technologies. Among these it is
appropriate to highlight such tools as: information tourism portals, mobile applications, VR/
AR technologies and 3D modeling, computer reservation systems, online accommodation
booking platforms, tour booking platforms, interactive sites, chatbots, CRM systems. An
important aspect is their impact on the optimization of business processes, expanding
the availability of services for tourists and the development of the hospitality industry.
Accordingly, modern digital technologies play a key role in the transformation of the
hospitality industry of Ukraine, contributing to its adaptation to today’s challenges.
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Based on the analysis, it is emphasised that effective digitalisation of the hospital-
ity industry requires a comprehensive approach that considers several key aspects and
components, in particular:

— digital platforms play a central role in ensuring the convenience and accessibili-
ty of travel services. This includes online booking systems, mobile applications, as well
as e-commerce platforms;

- an important element of digitalisation is innovative technologies, such as Al
models, blockchain technologies, virtual reality;

— infrastructure is another fundamental aspect, these include high-speed internet,
mobile technologies, data centres;

- digitalisation is based on three key principles: ensuring equal access to services,
information and knowledge through digital technologies; creating advantages in vari-
ous areas of life; and promoting economic growth by increasing efficiency and compet-
itiveness through digital innovations. The implementation of digitalisation depends
on several factors. Among them, state support stands out, which involves the creation
of a regulatory framework and subsidies to stimulate innovation. Business readiness
for change is another important element, since only those companies that introduce
innovations will be able to remain competitive. The education and competence of in-
dustry workers ensures the effective use of digital technologies, which is key to their
successful implementation;

— the digitalisation effectiveness is assessed using indicators such as the growth of
tourism enterprises’ revenues, the increase in the number of customers using digital
services and in customer satisfaction in total. The growth of these indicators shows the
success of the implemented solutions;

- digital technology functions include business process optimisation, including
booking automation and the use of CRM systems for customer management. Expand-
ing customer interaction channels, including social media and chatbots, allows for im-
proved communication and service efficiency. The use of big data for marketing and
analytics provides the ability to create personalised offers that meet the needs of a
specific customer.

In the context of forming ways to improve, it is worth to focus on developing a
digital marketing strategy for enterprises in the hospitality industry. After all, digital
marketing is one of the key components of the digital transformation of enterprises,
which significantly affects their competitiveness. We emphasise that an effective dig-
ital marketing strategy should include a set of tools and approaches aimed at ensur-
ing ease of use, personalisation of services and improving interaction with customers.
Particularly, the importance of integrating such tools as SEO, social networks, email
marketing, chatbots and online booking platforms is emphasised. Based on the analy-
sis, it can be stated that the development of a digital strategy for hospitality enterprises
should be based on key principles such as customer orientation, innovation, integrated
solutions and strategic thinking. Automation of routine processes and the use of data
to create personalised offers play an important role. At the same time, special attention
should be paid to analysing customer behaviour and developing content strategies that
support long-term relationships with consumers.

1. Grounded on the analysis, a digital marketing strategy is offered. It is formed on
the basis of the main approaches and tools of digital marketing defined in the second
section. This strategy focuses on improving the functionality of the company’s web-
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site, optimising communication channels and using innovative solutions aimed at im-
proving the user experience and increasing the effectiveness of marketing efforts. It
is based on the following algorithm: key product ®To ensure a comprehensive digital
transformation of the hospitality industry, increase its competitiveness and form the
“Hospitable Ukraine” brand, it is appropriate to introduce a model of effective digital-
isation in the form of a three-level system. This model includes three interconnected
levels, where each subsequent level is based on the capabilities and results of the previ-
ous one. The technological level forms the basis, providing the necessary infrastructure
and tools for digitalisation. Implementing of certain technological components creates
areliable basis for the digital transformation of the hospitality industry enterprises and
provides the necessary tools for optimising business processes and achieving strategic
development goals of the industry. The business process level ensures the effective use
of technological infrastructure in order to achieve strategic development goals. The
implementation of certain areas of transformation will ensure: reducing costs through
automation and optimisation of processes; increasing revenues due to the expansion
of the service market and improving the quality of service; enhancing customer loyal-
ty through personalised service and improved communication; improving the quality
of customer service; optimising internal processes and strengthening the competitive
position of the enterprise; increasing business productivity; market expansion through
innovative services. At the same time, it is important to ensure a balance between the
introduction of innovations and maintaining the stability of operational activities,
which will maximise the positive effect of digitalisation. The strategic level defines the
key goals and expected results of the digital transformation of the hospitality industry.
This level is crucial for forming a long-term vision for the development of the industry
and ensuring its competitiveness in conditions of the global digitalisation.

2. The main strategic goals of the digitalisation of the hospitality industry are:
ensuring sustainable development of the hospitality industry through the implemen-
tation of innovative digital solutions; recovery from crisis events (COVID-19 pandemic
and military operations); integration of the Ukrainian hospitality industry into global
networks and markets through joining international booking and reservation systems;
formation of a positive international image of Ukraine as a hospitable destination us-
ing digital promotion and communication tools. The emphasis is put on the tourism
sector as a driver of the formation and development of the “Hospitable Ukraine” brand.

3. Implementating of the identified strategic goals should ensure the achievement
of the following key results: formation of strong brands of tourist destinations and hotel
and restaurant enterprises through the creation of unique digital products and services;
increasing the resilience of the hospitality industry to external challenges; diversification
of sales and communication channels, implementation of flexible business models based
on digital technologies; ensuring environmental sustainability through optimisation of
logistics flows based on digital monitoring, implementation of effective resource man-
agement systems; increasing the investment attractiveness of the industry by increasing
the transparency of business processes via digitalisation, implementation of innovative
technologies that increase the efficiency of activities. Achieving the identified strategic
goals and results is possible only if measures are systematically implemented at all levels
of the digitalisation system. It includes the transformation of business processes and the
development of technological infrastructure. This will ensure a comprehensive approach
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to the digital transformation of the hospitality industry and create the prerequisites for
its sustainable development in the long term.

Therefore, to achieve sustainable development of enterprises, the concept of im-
plementing creative digital technologies is needed to ensure the sustainable develop-
ment of hospitality industry enterprises in sectoral interaction, which will ensure the
systematic and effective digital transformation process based on customer orientation
as a single ecosystem.

The scientific novelty of the results obtained is to form and substantiate a strategy
for effective digitalisation as a comprehensive model for transforming the hospitality
industry, which includes interrelated technological, operational and strategic levels,
for each of which key components, tools and expected results are identified for imple-
mentation in the hospitality industry of Ukraine.

The practical significance of the research results is reflected in the offered ways to
improve the hospitality industry of Ukraine in the context of digital transformation,
which involves a systematic approach to implementing innovative solutions at three
levels, namely: technological, business process and strategic. Such a structure will en-
sure the integration of digital platforms, optimisation of operational activities and the
formation of long-term competitive advantages. For the further applying of this case,
it is important to ensure proper state support, increase the level of digital literacy in
the industry and actively implement innovative technologies, which is confirmed by
this study.

The perspectives for further scientific research ground on the comprehensive system-
atisation of knowledge, the identification of problematic aspects and the development
of a concept for their solution, considering the global context and national specifics in
the hospitality industry of Ukraine.
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KOHLENTVYAJIbBHI MEXAHI3MU HTU®POBOI TPAHC®OPMAIIII
B IHAYCTPII TOCTUHHOCTI

AxTyanbHicTb. TpaHchopmaniituuii Brmms mydposisaiiii Ha iHAYCTPil0 TOCTUHHOCTI Tepe-
TBOPIOE ii 3 TpaguIliiiHOI raysi Ha iHHOBAIiTHY eKocucTeMy. B yMOBax r/106a/ibHOT KOHKYpEHITii
Ta OMHAMIYHMX 3MiH CIIOXXMBUMX OUiKyBaHb IIM(poBa TpaHCchOpMallis CTa€ He MPOCTO OIIIio-
HaJIbHOIO MOSKJIMBICTIO, @ CTpaTeriyHOK HEOOXiMHICTIO AJIs MiANprueMCTB chepyu TOCTUHHOCTI. Le
3a6e3reuye iHCTPYMEHTHM JJIs1 ONITMMi3allii 6i3Hec-MpolieciB, MepcoHatisallii mocIyT, po3IIMpeH-
HSI PMHKOBMX Hilll i 3MillHEHHSI KOHKYPEHTHMX T03ulliii. OTKe, TOC/TiIKeHHS KOHIIeNTYyaJIbHIX
MexaHi3MiB mporiecy 1ndpoBoi TpaHchopMallii € KpUTUYHO BAKIVBUM JIJIST PO3YMiHHS Ta edek-
TUBHOTO BITPOBA/IKEHHST IIM(POBUX iHHOBAIIiM, 1110 3a0€3MeUNTh CTaINIi PO3BUTOK i KOHKYPEHTO-
CIIPOMOXKHICTb CY0’€KTIiB iHAYCTpPil TOCTMHHOCTI B cyyacHUX yMoBax. MeTa i meTtoau. MeTa crat-
Ti TIOJISITA€E B TEOPETUKO-METOOJIOTiYHOMY OGIPYHTYBAaHHI KOHIIENTYaJIbHUX 3acaj MexaHi3MiB
uudpoBoi TpaHcdopmariii B cepemoBuIi iHmycTpii rocTMHHOCTI B YKpaiHi. MeTomosorist mocti-
IIKeHHST Tiepe6avae 3aCTOCYBaHHS aHATITMYHOTI0, TEOPETUYHOTI'O, COLIIOKYJIBTYPHOTO Ta KOHIIEIT-
TYaJbHOTO METOZiB, a TAKOXX IMPMHIIUIIIB IiaJIeKTUUYHOI MEeTOAOJIOTi1 Ha OCHOBI, 30KpeMa, Bcebiu-
HOTO PO3IVISIAY MpeIMeTa, JIOTIUHOCTi Ta PO3BUTKY, IO /M 3MOTY BUOKPEMMUTH 71 OGIPYHTYBaTH
crenbiKy KOHIENTYIbHUX IMGPOBUX MeXaHi3MiB Kpi3b MpU3My TpaHCchOpMaIliiHUX TPOIIeCiB
iHmycTpii roctMHHOCTI. Pe3ymbTaTi. PO3KPUTO i OGIPYHTOBAHO TEOPETUKO-METONOIOTiUHE i/~
IPYHTSI KOHLenTyati3auii uudposoi TpaHcdopmaliii, 110 CIpUSTUMeE CTAIOMY PO3BUTKY iHIYCTPii
TOCTMHHOCTI YKpaiHu B yMOBax Iy1o6asbHOI 1dpoBisaliii eKOHOMIUHMX TPOIIeCiB. AKIIEHTOBAHO
Ha CEeKTOpi TypusMy sIK apaiiBepi hopMyBaHHS Ta pPO3BUTKY OpeHAy «[ocTuMHHA YKpaiHar. Bu-
CHOBKM Ta 00rOBOpeHHS. [I0Be[IeHO, 1110 JOCSITHEHHST KOHKYPEHTOCITPOMOSKHOCTI TiAIIPUEMCTB
roTpe6ye BIIPOBAIKEHHST KOHIIEMIIii KpeaTMBHMX IIMGPOBUX TEXHOJIOTII SIK YMHHMKA 3a0e3rne-
YEHHS CTAJIOTO PO3BUTKY iHAYCTPii TOCTMHHOCTI B CEKTOPa/IbHil B3aeMopii. OGrpyHTOBAHO, 1110
eexkTMBHE BIIPOBAKEHHS IM(PPOBMUX TEXHOJIOTIN Y MisUIbHICTh MiANPUEMCTB Ma€e OGa3yBaTUCS
Ha YiTKO BM3HAUEHMX MPUHIMIAX, 10 3a6e3IeyaTh CUCTEMHICTD i pe3yJbTaTUBHICTh ITPOLIECY
umdpoBoi TpaHchopmalii Ha OCHOBI KJIi€eHTOOpieHTOBaHOCTI. ITimKpecyieHo, O Takuii Tpolec
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nepenbavae CTBOPEHHSI epCOHaNi30BaHOr0 IMGPOBOrO IOCBiNY, 3a6e31meueHHsT 3pyUHOCT] B3a-
eMoziii uepe3 pi3Hi kKaHaMM KOMyHikalii Ta popmMyBaHHS iHAMBiLyanbHMX MIPOIO3MLIiii HA OCHOBI
aHaTi3y JaHuX MPo yIIof06aHHs KIieHTiB. Le peastisyeTbcs yepes iHTerpallito BHyTPillIHiX cucTeM
i3 30BHiIIHIMM TUIATGOPMaMM (T7I06aTBHUMY CUCTEMaMM GPOHIOBAHHS, TUIATIKHUMM CUCTEMaMIA,
TIapTHEPChKUMM CepBicaMu), IO 3a6e3MeUyI0Th KOHKYPEHTOCITPOMOsKHE (QYHKITIOHYBaHHSI iHTY-
CTpil FOCTMHHOCTI SIK €AMHOI eKkocucTeMy. HaykoBa HOBU3HA OJlep>KaHUX Pe3y/IbTaTiB I10JIs-
rae y bopMyBaHHi i 0GIpyHTYBaHHi cTpaTerii ebeKTMBHOI 1MbpoBi3arlii Ik KOMIUIEKCHOT MoJie-
Jii TpaHcdopMariii iHayCcTpii FOCTMHHOCTI, 1[0 OXOIUTFOE B3a€MOIIOB’I3aHi PiBHi (TEXHOIOTIUHMIA,
orepalliiiHuit i cTpaTeriyHmif), s KOKHOTO 3 SIKMX BM3HAUEHO K/IIOUOBI KOMITOHEHTH, iHCTpY-
MEHTM Ta OYiKyBaHi pe3yJbTaTy BIIPOBAJKEHHS B iHAYCTPil rocTMHHOCTI Ykpainu. [IpakTuuHe
3HaYeHHS OJlep>KaHMX Pe3yJIbTaTiB BUSIB/SIETHCS Y 3alIPOIIOHOBAHMX HaIIpsIMaxX YAOCKOHAaTeH-
Hs iHAyCTpii rocTMHHOCTI YKpaiHu B yMoBax nudpoBoi TpanchopMmaliii, o nependayae cucteM-
HMII MigXiJ 1O BIPOBayKeHHS iHHOBAIiliHMX pillleHb Ha TPbOX PiBHSIX —TEXHOJIOTIYHOMY, PiBHi
6i3Hec-TIpo1ieciB i cTpaTeriuHOMYy.

Kntouoei cnoea: iHIyCTpisi TOCTUHHOCTI, TYpU3M, U POBi TEXHOJIOTIT, KpeaTUBHI MPaKTUKMA,
umdpoBgisaris, cranit pO3BUTOK.
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