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Îðãàí³çàö³ÿ õàð÷óâàííÿ â ãîòåëüíî–ðåñòîðàííîìó á³çíåñ³
Ïðåäìåòîì äîñë³äæåííÿ º îðãàí³çàö³ÿ õàð÷óâàííÿ â ãîòåëüíî–ðåñòîðàííîìó á³çíåñ³.

Ìåòîþ äîñë³äæåííÿ º âèçíà÷åííÿ ãîëîâíèõ àñïåêò³â îðãàí³çàö³¿ õàð÷óâàííÿ â ãîòåëüíî–ðåñ-
òîðàííîìó á³çíåñ³.

Ìåòîäè äîñë³äæåííÿ. Ó ñòàòò³ âèêîðèñòàí³ ä³àëåêòè÷íèé ìåòîä íàóêîâîãî ï³çíàííÿ, ìåòîä 
àíàë³çó ³ ñèíòåçó, ïîð³âíÿëüíèé ìåòîä, ìåòîä óçàãàëüíåííÿ äàíèõ.

Ðåçóëüòàòè ðîáîòè. Ó ñòàòò³ äîñë³äæåíî îñíîâí³ àñïåêòè îðãàí³çàö³¿ õàð÷óâàííÿ â ãîòåëüíî–
ðåñòîðàííîìó á³çíåñ³. Îõàðàêòåðèçîâàíî òåõíîëîã³÷í³ ïðîöåñè ïðèãîòóâàííÿ òà îáñëóãîâóâàííÿ 
ãîñòåé. Ðîçãëÿíóòî ñó÷àñí³ òåíäåíö³¿ îðãàí³çàö³¿ õàð÷óâàííÿ â ãîòåëüíî–ðåñòîðàííîìó á³çíåñ³. 

Âèñíîâêè. Îðãàí³çàö³ÿ õàð÷óâàííÿ â ãîòåëüíî–ðåñòîðàííîìó á³çíåñ³ – öå êîìïëåêñíà ñèñòåìà, 
ÿêà ïîòðåáóº ãëèáîêèõ çíàíü òà ñòðàòåã³÷íîãî áà÷åííÿ. Óñï³õ òàêîãî á³çíåñó çàëåæèòü â³ä çäàòíîñò³ 
åôåêòèâíî ïëàíóâàòè, çàêóïîâóâàòè, ãîòóâàòè, îáñëóãîâóâàòè, óïðàâëÿòè ïåðñîíàëîì òà çàáåçïå-
÷óâàòè íàéâèù³ ñòàíäàðòè ÿêîñò³ òà áåçïåêè. Â óìîâàõ çðîñòàþ÷î¿ êîíêóðåíö³¿ òà äèíàì³÷íèõ çì³í 
íà ðèíêó, ãîòåëüíèì ï³äïðèºìñòâàì íåîáõ³äíî ïîñò³éíî âäîñêîíàëþâàòè ñâî¿ ðåñòîðàíí³ ï³äðîç-
ä³ëè, âïðîâàäæóâàòè ³ííîâàö³¿ òà ôîêóñóâàòèñÿ íà çàäîâîëåíí³ î÷³êóâàíü ãîñòåé, äëÿ çáåðåæåí-
íÿ êîíêóðåíòîñïðîìîæíîñò³ òà çàáåçïå÷åííÿ äîâãîñòðîêîâîãî óñï³õó. Âèñîêà åôåêòèâí³ñòü îðãà-
í³çàö³¿ õàð÷óâàííÿ â ãîòåëüíî–ðåñòîðàííîìó á³çíåñ³ º íå ëèøå çàïîðóêîþ ïðèáóòêîâîñò³, àëå é 
âàæëèâèì ôàêòîðîì ðåïóòàö³¿ òà ëîÿëüíîñò³ êë³ºíò³â. Åôåêòèâíå óïðàâë³ííÿ ëàíöþãîì ïîñòà÷àíü, 
îïòèì³çàö³ÿ ñêëàäñüêèõ çàïàñ³â òà êîíòðîëü ÿêîñò³ íà âñ³õ åòàïàõ – â³ä çàêóï³âë³ ñèðîâèíè äî ïî-
äà÷³ ãîòîâî¿ ñòðàâè – º âàæëèâèìè äëÿ ì³í³ì³çàö³¿ âèòðàò ³ çàïîá³ãàííÿ âòðàòàì. ²íâåñòèö³¿ â ñó÷àñí³ 
òåõíîëîã³¿, òàê³ ÿê ñèñòåìè àâòîìàòèçàö³¿ ïðîöåñ³â ïðèãîòóâàííÿ òà îáñëóãîâóâàííÿ, öèôðîâ³ ïëàò-
ôîðìè äëÿ óïðàâë³ííÿ çàìîâëåííÿìè òà â³äãóêàìè êë³ºíò³â, äàþòü ìîæëèâ³ñòü íå ò³ëüêè ï³äâèùèòè 
åôåêòèâí³ñòü, àëå é îòðèìàòè àíàë³òè÷í³ äàí³ äëÿ ïðèéíÿòòÿ îá´ðóíòîâàíèõ óïðàâë³íñüêèõ ð³øåíü.

Êëþ÷îâ³ ñëîâà: ãîòåëüíî–ðåñòîðàííèé á³çíåñ, îðãàí³çàö³ÿ õàð÷óâàííÿ, ñåðâ³ñ, óïðàâë³ííÿ, 
àñîðòèìåíò, ÿê³ñòü, áåçïåêà õàð÷îâèõ ïðîäóêò³â, âèòðàòè, ÿê³ñòü, ïîñòà÷àëüíèêè.

IVAN SICHKA

The organization of catering in 
 the hotel and restaurant business

The subject of the study is the organization of catering in the hotel and restaurant business.

The purpose of the study is to determine the main aspects of the organization of catering in the 
hotel and restaurant business.

Research methods. The article uses the dialectical method of scientific knowledge, the method of 
analysis and synthesis, the comparative method, and the method of data generalization.

Results of the work. The article examines the main aspects of the organization of catering in the hotel 
and restaurant business. The technological processes of cooking and serving guests are characterized. 
Modern trends in the organization of catering in the hotel and restaurant business are considered.

Conclusions. The organization of catering in the hotel and restaurant business is a complex system 
that requires deep knowledge and strategic vision. The success of such a business largely depends 
on the ability to effectively plan, purchase, prepare, serve, manage personnel and ensure the highest 
standards of quality and safety. In the face of increasing competition and dynamic changes in the market, 
hotel enterprises need to constantly improve their restaurant departments, introduce innovations and 
focus on meeting the highest expectations of guests in order to maintain their competitiveness and 
ensure long–term success. High efficiency of catering in the hotel and restaurant business is not only a 
guarantee of profitability, but also a determining factor in the reputation and loyalty of customers. Effective 
supply chain management, optimization of warehouse stocks and quality control at all stages – from the 
purchase of raw materials to the serving of the finished dish – are important for minimizing costs and 
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Ïîñòàíîâêà ïðîáëåìè. Ñó÷àñíèé ãîòåëüíî–
ðåñòîðàííèé á³çíåñ – öå äèíàì³÷íà ãàëóçü, ùî âè-
ìàãàº ïîñò³éíîãî âäîñêîíàëåííÿ òà àäàïòàö³¿ äî 
ì³íëèâèõ ïîòðåá ñïîæèâà÷³â. Ó ö³é ñèñòåì³ ïîñëóãà 
õàð÷óâàííÿ º îäí³ºþ ç ïåðøî÷åðãîâèõ ðîëåé, âïëè-
âàþ÷è íà çàãàëüíå âðàæåííÿ ãîñòÿ â³ä ïåðåáóâàí-
íÿ â ãîòåë³ òà ôîðìóþ÷è éîãî ëîÿëüí³ñòü. Åôåêòèâ-
íà îðãàí³çàö³ÿ õàð÷óâàííÿ º îñíîâíèì ôàêòîðîì 
êîíêóðåíòîñïðîìîæíîñò³ òà ïðèáóòêîâîñò³ ãîòåëü-
íîãî ï³äïðèºìñòâà. Öå ñêëàäíèé ïðîöåñ, ùî îõî-
ïëþº âåñü ëàíöþæîê â³ä çàêóï³âë³ ñèðîâèíè äî 
ïîäà÷³ ãîòîâî¿ ñòðàâè, à òàêîæ óïðàâë³ííÿ ïåðñî-
íàëîì, ìàðêåòèíãîâèìè ñòðàòåã³ÿìè òà êîíòðîëåì 
ÿêîñò³. Ïîñëóãè õàð÷óâàííÿ º âàæëèâîþ ñêëàäîâîþ 
ãîòåëüíîãî ñåðâ³ñó. Âîíè ìîæóòü áóòè ïðåäñòàâëå-
í³ ð³çíèìè ôîðìàòàìè: â³ä êîìïëåêñíèõ ñí³äàíê³â, 
îá³ä³â òà âå÷åðü äëÿ ïðîæèâàþ÷èõ äî îêðåìèõ ðåñ-
òîðàí³â, áàð³â, êàôå, ëîá³–áàð³â, ñëóæá îáñëóãîâó-
âàííÿ â íîìåðàõ (room service), à òàêîæ ïðîâåäåí-
íÿ áàíêåò³â, ôóðøåò³â òà êîíôåðåíö³é.

Àíàë³ç îñòàíí³õ äîñë³äæåíü òà ïóáë³êàö³é. 
Äîñë³äæåííÿì ïèòàíü îðãàí³çàö³¿ õàð÷óâàííÿ â 
ãîòåëüíî–ðåñòîðàííîìó á³çíåñ³ çàéìàëèñÿ áà-
ãàòî â³ò÷èçíÿíèõ òà çàðóá³æíèõ íàóêîâö³â. Çàðó-
á³æí³ â÷åí³, òàê³ ÿê Í.Ä. Êîâåëë, Äæ.Ð. Áàòòåðñ, ¿õ 
ïîñë³äîâíèêè, òàêîæ àêòèâíî äîñë³äæóâàëè ñïå-
öèô³êó ðåñòîðàííîãî á³çíåñó, çîêðåìà, àñïåêòè 
óïðàâë³ííÿ ëàíöþãàìè ïîñòàâîê, ìàðêåòèíãîâ³ 
ñòðàòåã³¿, âïðîâàäæåííÿ ³ííîâàö³éíèõ òåõíîëî-
ã³é, ñòàíäàðòè îáñëóãîâóâàííÿ òà ô³íàíñîâå ïëà-
íóâàííÿ. Ñåðåä óêðà¿íñüêèõ äîñë³äíèê³â, ÷è¿ ïðàö³ 
çðîáèëè âíåñîê ó öþ ñôåðó, íåîáõ³äíî â³äçíà-
÷èòè òàêèõ ôàõ³âö³â, ÿê Ë.Ï. Ìàëþê, Î.Ì. Âàðà-
ïàºâ, À.Â. Ç³îëêîâñüêà, Ë.Ì. Ìîñòîâà òà ³íø³. Ö³ 
íàóêîâö³ çîñåðåäæóâàëèñü íà âèâ÷åíí³ êîìïëåê-
ñó ïèòàíü, ïîâ'ÿçàíèõ ç óïðàâë³ííÿì ïðîöåñàìè 
ïðèãîòóâàííÿ, çáåð³ãàííÿ òà ðåàë³çàö³¿ õàð÷îâî¿ 
ïðîäóêö³¿, ôîðìóâàííÿì ìåíþ, îïòèì³çàö³ºþ ðî-
áîòè êóõîíü, çàáåçïå÷åííÿì ÿêîñò³ òà áåçïåêè 
ñòðàâ, à òàêîæ ï³äâèùåííÿì åôåêòèâíîñò³ ôóíê-
ö³îíóâàííÿ ï³äïðèºìñòâ ãîñòèííîñò³.

Ìåòà ñòàòò³ – âèçíà÷åííÿ ñó÷àñíèõ òåíäåíö³é 
ðîçâèòêó ñâ³òîâîãî ðèíêó ãîòåëüíèõ ³ ðåñòîðàí-
íèõ ïîñëóã.

Âèêëàä îñíîâíîãî ìàòåð³àëó. Îðãàí³çàö³ÿ 
õàð÷óâàííÿ â ãîòåëüíî–ðåñòîðàííîìó á³çíåñ³ º 
îñíîâíèì ôàêòîðîì óñï³õó, ùî âèçíà÷àº ð³âåíü 
ñåðâ³ñó, çàäîâîëåí³ñòü ãîñòåé òà ïðèáóòêîâ³ñòü 
çàêëàäó. Öåé ïðîöåñ îõîïëþº ÷èñëåíí³ àñïåê-
òè, ïî÷èíàþ÷è â³ä ðîçðîáêè ìåíþ òà çàê³í÷óþ÷è 
óïðàâë³ííÿì ïåðñîíàëîì ³ êîíòðîëåì ÿêîñò³.

Îñíîâí³ àñïåêòè îðãàí³çàö³¿ õàð÷óâàííÿ:
1. Êîíöåïö³ÿ òà ö³ëüîâà àóäèòîð³ÿ:
– Âèçíà÷åííÿ òèïó çàêëàäó: ðåñòîðàí, êàôå,

áàð, ëîá³–áàð, ðóì–ñåðâ³ñ – êîæåí ôîðìàò ìàº 
ñâî¿ îñîáëèâîñò³.

– Ö³ëüîâà àóäèòîð³ÿ: òóðèñòè, á³çíåñ–ìàíäð³âíè-
êè, ì³ñöåâ³ æèòåë³, ñ³ì'¿ ç ä³òüìè – â³ä öüîãî çàëåæèòü 
àñîðòèìåíò ñòðàâ, ö³íîâà ïîë³òèêà òà àòìîñôåðà.

– Ñòðàòåã³ÿ ïîçèö³îíóâàííÿ: ÿê³ ïåðåâàãè áóäå
ìàòè çàêëàä (óí³êàëüíà êóõíÿ, àâòîðñüê³ ñòðàâè, 
çäîðîâà ¿æà, øâèäêå îáñëóãîâóâàííÿ òîùî)?

2. Ñòðóêòóðà òà îáëàäíàííÿ:
– Ïëàíóâàííÿ êóõí³: åôåêòèâíå ðîçì³ùåííÿ

ðîáî÷èõ çîí (ïðèéîìó ñèðîâèíè, çáåð³ãàííÿ, îá-
ðîáêè, ïðèãîòóâàííÿ, ìèòòÿ ïîñóäó) äëÿ çàáåçïå-
÷åííÿ áåçïåðåá³éíîãî ïðîöåñó.

– Òåõíîëîã³÷íå îáëàäíàííÿ: ïðîôåñ³éíå îá-
ëàäíàííÿ äëÿ ïðèãîòóâàííÿ, çáåð³ãàííÿ òà ñåð-
â³ðóâàííÿ ñòðàâ (ïëèòè, äóõîâêè, õîëîäèëüíèêè, 
ìîðîçèëüí³ êàìåðè, ïîñóäîìèéí³ ìàøèíè, êàâî-
âàðêè, ïîñóä, ñòîëîâ³ ïðèáîðè).

– Çîíè îáñëóãîâóâàííÿ: çàë äëÿ â³äâ³äóâà÷³â,
áàðíà ñò³éêà, òåðàñà, çàë äëÿ áàíêåò³â.

3. Ìåíþ:
– Ðîçðîáêà ìåíþ:
– Âèá³ð ñòðàâ: âðàõîâóâàòè êîíöåïö³þ, ö³ëüîâó

àóäèòîð³þ, ñåçîíí³ñòü, íàÿâí³ñòü ñèðîâèíè, òåõ-
íîëîã³÷í³ ìîæëèâîñò³ êóõí³.

– Ñòðóêòóðà ìåíþ: ñí³äàíêè, á³çíåñ–ëàí÷³, áàí-
êåòíå ìåíþ, äèòÿ÷å ìåíþ, âåãåòàð³àíñüêå/âå-
ãàíñüêå ìåíþ, ìåíþ íàïî¿â.

– Îïèñ ñòðàâ: ïðèâàáëèâ³ òà ³íôîðìàòèâí³ íàç-
âè, äåòàëüíèé ñêëàä, òåõíîëîã³ÿ ïðèãîòóâàííÿ (çà 
ïîòðåáè), ³íôîðìàö³ÿ ïðî àëåðãåíè.

– Ö³íîóòâîðåííÿ: âðàõîâóâàòè ñîá³âàðò³ñòü, íà-
êëàäí³ âèòðàòè, ðèíêîâ³ ö³íè, ö³íîâó ïîë³òèêó êîí-
êóðåíò³â.

preventing losses. Investments in modern technologies, such as automation systems for cooking and 
service processes, digital platforms for managing orders and customer feedback, make it possible not 
only to increase efficiency, but also to obtain analytical data for making informed management decisions.

Keywords: hotel and restaurant business, catering, service, management, assortment, quality, 
food safety, costs, quality, suppliers.
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– Îíîâëåííÿ ìåíþ: ðåãóëÿðíî îíîâëþâàòè ìåíþ,
âðàõîâóþ÷è ñåçîíí³ çì³íè, òðåíäè òà â³äãóêè ãîñòåé.

4. Çàêóï³âëÿ ñèðîâèíè òà êîíòðîëü ÿêîñò³:
– Âèá³ð ïîñòà÷àëüíèê³â: íàä³éí³ ïàðòíåðè, ùî

ãàðàíòóþòü ÿê³ñòü òà ñâîº÷àñí³ñòü ïîñòàâîê.
– Ñèñòåìà êîíòðîëþ ÿêîñò³: ïåðåâ³ðêà ñèðî-

âèíè ïðè ïðèéîì³, äîòðèìàííÿ íîðì çáåð³ãàííÿ, 
êîíòðîëü òåìïåðàòóðè, òåðì³í³â ïðèäàòíîñò³.

– Óïðàâë³ííÿ çàïàñàìè: ì³í³ì³çàö³ÿ âòðàò, óíèêíåí-
íÿ äåô³öèòó, ðàö³îíàëüíå âèêîðèñòàííÿ ïðîäóêò³â.

5. Òåõíîëîã³÷í³ ïðîöåñè ïðèãîòóâàííÿ:
– Äîòðèìàííÿ ðåöåïòóðè: ñòàíäàðòèçîâàí³ ðå-

öåïòè äëÿ çàáåçïå÷åííÿ îäíàêîâî¿ ÿêîñò³ ñòðàâ.
– Òåõíîëîã³ÿ îáðîáêè òà ïðèãîòóâàííÿ: çàñòîñó-

âàííÿ ñó÷àñíèõ òåõí³ê ïðèãîòóâàííÿ, çáåðåæåííÿ 
ïîæèâíî¿ ö³ííîñò³ òà ñìàêîâèõ ÿêîñòåé ïðîäóêò³â.

– Áåçïåêà õàð÷îâèõ ïðîäóêò³â: äîòðèìàííÿ ñàí³-
òàðíî–ã³ã³ºí³÷íèõ íîðì (HACCP), ïðàâèëüíå çáå-
ð³ãàííÿ, îáðîáêà, ïðèãîòóâàííÿ òà ïîäà÷à ñòðàâ.

6. Îáñëóãîâóâàííÿ ãîñòåé:
– Ñòàíäàðòè îáñëóãîâóâàííÿ: ÷³òê³ ïðàâèëà âçàºìî-

ä³¿ ç ãîñòÿìè, ùî çàáåçïå÷óþòü âèñîêèé ð³âåíü ñåðâ³ñó.
– Íàâ÷àííÿ ïåðñîíàëó: òðåí³íãè ç ïèòàíü åòè-

êåòó, òåõí³êè îáñëóãîâóâàííÿ, çíàííÿ ìåíþ, êî-
ìóí³êàòèâíèõ íàâè÷îê.

– Îðãàí³çàö³ÿ ðîáîòè îô³ö³àíò³â: ðîçïîä³ë çîí
îáñëóãîâóâàííÿ, øâèäê³ñòü ïîäà÷³ ñòðàâ, óâàæ-
í³ñòü äî ãîñòåé.

– Ðóì–ñåðâ³ñ: åôåêòèâíà îðãàí³çàö³ÿ äîñòàâêè
ñòðàâ ó íîìåðè.

7. Ïåðñîíàë:
– Ï³äá³ð êâàë³ô³êîâàíîãî ïåðñîíàëó: øåô–êó-

õàð, êóõàð³, êîíäèòåðè, áàðìåíè, îô³ö³àíòè, ïîñó-
äîìèéíèêè.

– Íàâ÷àííÿ òà ï³äâèùåííÿ êâàë³ô³êàö³¿: ïîñò³é-
íèé ðîçâèòîê ïðîôåñ³éíèõ íàâè÷îê.

– Ìîòèâàö³ÿ òà ñòâîðåííÿ êîìàíäíîãî äóõó:
ñïðèÿòëèâà àòìîñôåðà â êîëåêòèâ³.

– Ðîçïîä³ë îáîâ'ÿçê³â: ÷³òêå âèçíà÷åííÿ â³äïî-
â³äàëüíîñò³ êîæíîãî ñï³âðîá³òíèêà.

8. Óïðàâë³ííÿ âèòðàòàìè òà ïðèáóòêîâ³ñòü:
– Êîíòðîëü ñîá³âàðòîñò³: ðîçðàõóíîê âàðòîñò³

êîæíî¿ ñòðàâè.
– Àíàë³ç ïðîäàæ³â: â³äñòåæåííÿ ïîïóëÿðíîñò³

ñòðàâ, âèÿâëåííÿ íàéïðèáóòêîâ³øèõ ïîçèö³é.
– Îïòèì³çàö³ÿ âèòðàò: åôåêòèâíå óïðàâë³ííÿ

çàïàñàìè, áîðîòüáà ç ðîçêðàäàííÿì.
– Ìàðêåòèíãîâ³ ñòðàòåã³¿: ïðîñóâàííÿ ïîñëóã

õàð÷óâàííÿ, ïðîâåäåííÿ àêö³é.
9. Êîíòðîëü ÿêîñò³ òà çâîðîòíèé çâ'ÿçîê:

– Ñèñòåìè êîíòðîëþ: âíóòð³øí³é êîíòðîëü, ïå-
ðåâ³ðêè ñàí³òàðíèõ ñëóæá.

– Çá³ð â³äãóê³â ãîñòåé: àíêåòè, îíëàéí–â³äãóêè,
îñîáèñò³ áåñ³äè.

– Àíàë³ç çâîðîòíîãî çâ'ÿçêó: âíåñåííÿ êîðåê-
òèâ ó ðîáîòó çàêëàäó.

10. Ñó÷àñí³ òåíäåíö³¿:
– Çäîðîâà ¿æà: ï³äâèùåííÿ ïîïèòó íà ñòðàâè ç

íàòóðàëüíèõ ïðîäóêò³â, ä³ºòè÷í³ îïö³¿.
– Âåãåòàð³àíñòâî òà âåãàíñòâî: ðîçøèðåííÿ

àñîðòèìåíòó ðîñëèííèõ ñòðàâ.
– Ëîêàëüí³ ïðîäóêòè: âèêîðèñòàííÿ ì³ñöåâèõ

ïðîäóêò³â, ï³äòðèìêà ðåã³îíàëüíèõ ôåðìåð³â.
– Ïåðñîíàë³çàö³ÿ: ìîæëèâ³ñòü àäàïòóâàòè

ñòðàâè ï³ä ³íäèâ³äóàëüí³ ïîòðåáè ãîñòåé.
– Òåõíîëîã³¿: âèêîðèñòàííÿ ñèñòåì àâòîìàòè-

çàö³¿, ìîá³ëüíèõ äîäàòê³â äëÿ çàìîâëåíü.
Îðãàí³çàö³ÿ õàð÷óâàííÿ â ãîòåëüíî–ðåñòîðàí-

íîìó á³çíåñ³ – öå ñêëàäíèé ïðîöåñ, ùî ïîòðåáóº 
ïîñò³éíî¿ óâàãè, ãíó÷êîñò³ òà ³ííîâàö³é. Óñï³õ çà-
ëåæèòü â³ä êîìïëåêñíî¿ ðîáîòè íàä êîæíèì ç ïå-
ðåðàõîâàíèõ âèùå àñïåêò³â.

Âèñíîâêè
Îðãàí³çàö³ÿ õàð÷óâàííÿ â ãîòåëüíî–ðåñòîðàííîìó 

á³çíåñ³ – öå êîìïëåêñíà ñèñòåìà, ÿêà ïîòðåáóº ãëè-
áîêèõ çíàíü òà ñòðàòåã³÷íîãî áà÷åííÿ. Óñï³õ òàêîãî 
á³çíåñó çàëåæèòü â³ä çäàòíîñò³ åôåêòèâíî ïëàíóâà-
òè, çàêóïîâóâàòè, ãîòóâàòè, îáñëóãîâóâàòè, óïðàâëÿ-
òè ïåðñîíàëîì òà çàáåçïå÷óâàòè íàéâèù³ ñòàíäàðòè 
ÿêîñò³ òà áåçïåêè. Â óìîâàõ çðîñòàþ÷î¿ êîíêóðåíö³¿ òà 
äèíàì³÷íèõ çì³í íà ðèíêó, ãîòåëüíèì ï³äïðèºìñòâàì 
íåîáõ³äíî ïîñò³éíî âäîñêîíàëþâàòè ñâî¿ ðåñòîðàí-
í³ ï³äðîçä³ëè, âïðîâàäæóâàòè ³ííîâàö³¿ òà ôîêóñó-
âàòèñÿ íà çàäîâîëåíí³ î÷³êóâàíü ãîñòåé, äëÿ çáåðå-
æåííÿ êîíêóðåíòîñïðîìîæíîñò³ òà çàáåçïå÷åííÿ 
äîâãîñòðîêîâîãî óñï³õó. Âèñîêà åôåêòèâí³ñòü îðãà-
í³çàö³¿ õàð÷óâàííÿ â ãîòåëüíî–ðåñòîðàííîìó á³çíåñ³ 
º íå ëèøå çàïîðóêîþ ïðèáóòêîâîñò³, àëå é âàæëèâèì 
ôàêòîðîì ðåïóòàö³¿ òà ëîÿëüíîñò³ êë³ºíò³â. Åôåêòèâíå 
óïðàâë³ííÿ ëàíöþãîì ïîñòà÷àíü, îïòèì³çàö³ÿ ñêëàä-
ñüêèõ çàïàñ³â òà êîíòðîëü ÿêîñò³ íà âñ³õ åòàïàõ – â³ä 
çàêóï³âë³ ñèðîâèíè äî ïîäà÷³ ãîòîâî¿ ñòðàâè – º âàæ-
ëèâèìè äëÿ ì³í³ì³çàö³¿ âèòðàò ³ çàïîá³ãàííÿ âòðàòàì. 
²íâåñòèö³¿ â ñó÷àñí³ òåõíîëîã³¿, òàê³ ÿê ñèñòåìè àâòî-
ìàòèçàö³¿ ïðîöåñ³â ïðèãîòóâàííÿ òà îáñëóãîâóâàííÿ, 
öèôðîâ³ ïëàòôîðìè äëÿ óïðàâë³ííÿ çàìîâëåííÿìè 
òà â³äãóêàìè êë³ºíò³â, äàþòü ìîæëèâ³ñòü íå ò³ëüêè ï³ä-
âèùèòè åôåêòèâí³ñòü, àëå é îòðèìàòè àíàë³òè÷í³ äàí³ 
äëÿ ïðèéíÿòòÿ îá´ðóíòîâàíèõ óïðàâë³íñüêèõ ð³øåíü.
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