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OCOBAVBOCTI EKOHOMIYHOTI'O PO3BUTKY TOTEABHO-PECTOPAHHOTIO BIBHECY

Currently in our country there is an intensive development of hotel and restaurant business. This process
affects almost everyone, as consumers of these services are largely all residents and guests of the city and country.
Modern life is impossible without rest in a cozy cafe and accommodation in a comfortable hotel. Employees of
many companies and organizations use the services of restaurants, cafes, cafeterias during the working day, as
well as hotel services when going on business trips or on vacation. In recent years, more and more people choose
as a venue for banquets on the occasion of any solemn events restaurants of different levels and classes, as well
as hotels to accommodate guests invited from other cities. Now everywhere there are new enfterprises in this
field, different in size and type of services provided. The development of the hotel and restaurant business is also
Important for the creation and modernization of the fourist infrastructure of the region. According to most
researchers, the main factor hindering the development of inbound tourism in Ukraine is the lack of fourism and
hospitality industry that meets modern international standards.

The article investigates that currently in our country there is an intensive development of hotel and restaurant
business. This process affects almost everyone, as consumers of these services are largely all residents and guests
of the city and country. Modern life is impossible without rest in a cozy cafe and accommodation in a comfortable
hotel. Employees of many companies and organizations use the services of restaurants, cafes, cafeterias during
the working day, as well as hotel services when going on business trips or on vacation. In recent years, more and
more people choose as a venue for banquets on the occasion of any solemn events restaurants of different levels
and classes, as well as hotels to accommodate guests invited from other cities. Now everywhere there are new
enterprises in this field, different in size and type of services provided. The development of the hotel and restaurant
businessis also important for the creation and modernization of the tourist infrastructure of the region. According
fo most researchers, the main factor hindering the development of inbound tourism in Ukraine is the lack of
tourism and hospitality industry that meets modern international standards.

Y crarri pAoocaipskeHO, o HHUHI B HAIIH KPAaiHI CIIOCTEPITAETHCST IHTEHCHBHIH PO3BHTOK rOTEABHO-PECTO-
PaHHoro o0izHecy. Lleri nporec 3a4inae Marxe KOJKHOIro, OCKIAbKH CITOKHBaYaMH IJHX IOCAYT 3HaAYHOI0 MIPOI0 €
Bci xureAl Ta rocti mMicra ta Kpaian. Cy9acHe XHTTSI HEMOKAHBE 0€3 BIAITIOYHHKY B 3aTHIITHOMY Kag)e 1a 1po-
JKHBaHHS B KOM@)opTaberbHOMY roreai. CiBpoOITHHKH 06arathoX MIAIIPHEMCTB H oprafi3alii KOpHCTYIOThCST
mocaAyraMu pecTopaHiB, Kage, oOygeriB mij 94ac pobodoro AHA, a TAKOK MOCAYTraMH IrOTEAIB IiA 9ac BHI3AY B
D000 Ui BIADIAKEHHST a00 Ha BIAITOYHHOK. B ocranHI poKkH Bce OiAbnIa KiAbKICTb AI0A€H BHOHPAE B IKOCTI Micl[T
HIpOoBEAEHHST OaHKeTIB 3 HArOAH OYAb-SIKHX ypPOYHCTHX 3dX0AIB PeCTOPAHH PI3HOIro PIBHS Td KAAcCy, d TaKOX
roreai A 3aceAeHHSI rOCTeH, 3apoIIeHAX 3 IHIIHX MICT. 3apa3 BCIOAH 3 IBASIOTHCSI HOBI ITIAIIPHEMCTBA TaKOi

wwuw.economuy.in.ua 19



EKOHOMIYHA HAVKA

cohepu pi3HI K 3@ pPO3MIPOM, TaK H IT0 BHAY MOCAYT, [0 HAAAIOTHCS. PO3BHTOK roTeAbHO-pecTopaHHOro 6izHecy
TaKOJK Ma€ BeAHKe 3Ha4Y€eHHS ANl CTBOPEHHS Td MOAEPHI3alii TYPHCTHYHOI IHPpacTpyKTypH perioHy. Ha Aym-
Ky OiAbmrocTi AOCAIAHUKIB, OCHOBHHM YHHHHKOM, IO CTPHMYE PO3BHTOK B'I3HOro TypH3Mmy B YKpaiHi, €
BIACYTHICTB IHAYCTPII TYPpH3MY Ta rOCTHHHOCTI, IJO BIAITIOBIAA€ CyYaCHHM MIXKHaAPOAHHM CTaHAAPTaM.

3apa3 Ha pUHKY rOTeAbHO-PECTOPAHHHUX MOCAYT YKpaiHu BHHUKAA pealbHa KOHKYPEHIJisd, a CIIOJKHBAaY CTaB
OiABII AOCBIAYEHHM, IIJO ITOCTABHAO IIEPEA MIAIIPHEMCTBAMH Lji€i cghepu moCA yT QiAHI PSIA HOBHX 3aBAAHB, IK-0T:
HeoOXIAHICTb MIABHI[EHHS e(eK THBHOCTI BHPOOHHITBA, 3MIIJHEHHSI KOHKYPEHTHOI ITo3H1ii, a Ije HEeMHHY Y€ I10-
B'A3aHe 3 BIIPDOBAAKEHHSIM y MOBCIKACHHY IIPaAKTHKY BEAEHHS Oi3HeCy CyYdCHHUX AOCITHEHb MEHEAKMEHTY Td
MapKeTHHTY. YKpaiHa Ma€ BCI MOKAHBOCTI AAS yCIIMIHOTO PO3BHTKY I'OTEABHO-PECTOPAHHOIO IrOCI0AaPCTBA.
Haribararima icropis Ykpaiaw, piAKICHI icTOpHYHI TaM 'ITHHKH, CaMOOYTHA KyAbTYPd, MOAITHYHA CTA0IAbHICTB,
BIAHOCHA BIAKPDHTICTb Tda i rOTOBHICTH A0 CITIBIPAaLI — BCe 1jeé CIIOHYKAae A0 IHTEHCHBHOI'O PO3BHTKY SIK TYPHC-
THYHOI, TaK H TOTEeABHO-PECTOPAHHOI chepH.

OcTraHHIM 9acoM MoPSIA 3 TPAAHI[IHHUMH roTeASIMH Td PeCcTOPpaHaMu MOYaAH 3 IBASITHCA crieliaAi30BaHI
HIAIIPHEMCTBA 31 CKOPOYEHHM HaO00pPOM ITOCAYT Td CIIPaB, OPIEHTOBaHI Ha 00CAyroByBaHHS IIPEACTaBHHUKIB IT€B-
HOT'0 cerMeHTa TYyPHCTHYIHOIO 0i3Hecy. OCKIABKH ITOCAYTH Li€i raay3i € HeBI) €MHOI0 YaCTHHOIO TYPHCTHIHOIO
IIaKery, HAIBHICTh PI3HHX IIAIIPHEMCTB, IO HAAAFOTh SKICHI ITOCAYTH, BHOCHTb ICTOTHHH BHECOK y (OPMYBAaH-
HS IMIAKY MicTa (TypacTHgHOro feHTpYy). ToMy HHHI € HeOOXIAHICTS Y AOCAIAKEHH] ITHTaHb opraHizanii, yrnpas-
AIHHS Ta MOAEepHI3alii Ha MIATIPHEMCTBAX TOTEABHOT0-PEeCTOPAHHOIO OI3HECYy Ta 0COOAHBOCTEH eKOHOMIYHOIro

PO3BHTKY Lji€i cghepu MTOCAYT.

Keywords: botels, restaurants, entrvepreneurship in the botel and restaurant business, the service sector.
Ka10408i caoba: zomeni, pecmoparnu, nidnpusmuuymbo 6 zomeavro-pecmopannomy 613nect, cipepa 06cayz06ybarnns.

FORMULATION OF THE PROBLEM

Enterprise development planning is one of the most
important elements of business structure management, the
activity of which is characterized by a high level of
innovation[1, p. 12], a high degree of risk and the ability to
adapt to rapid changes in external conditions. But the
Eeculiarities of the development of the hotel and restaurant

usiness in Ukraine have not yet been sufficiently studied.

ANALYSIS OF RECENT RESEARCH
AND PUBLICATIONS

The theoretical basis is the work of domestic and foreign
scientists in the field of economics, tourism, tourism and
related to the development of hotel and restaurant business:
roblems related to the functioning of hotels and hotel
gusiness were revealed in their works by such scientists as
O. Davidova, L. Zavidna, V. Zaitseva, M. Malska, O. Lupich,

H.Danko, N. Bilokin and others.

PARTS OF THE GENERAL PROBLEM HAVE NOT
BEEN SOLVED BEFORE

The relevance and lack of strategic approaches to the
development of hotel and restaurant business require that
they become the object of special research, in which
theoretical aspects would be combined with practical ones
and would be aimed at improving the quality management
of enterprises in the industry. O?particular importance is
the proposal for hotel and restaurant businesses tools for
developing strategies and assessing their cost-effectiveness.

FORMULATION OF THE GOALS OF THE ARTICLE

The purpose of the study is to develop theoretical
provisionsand practical recommendations for improving the
activities of the hotel and restaurant business. To achieve
this goal itisnecessary to solve the following tasks: to define
the concept and classify restaurants and hotels; consider the
concept of quality management of enterprises; to analyze
the quality of hotel and restaurant business service; identify
ways to improve service in the hotel and restaurant business.

PRESENTATION OF THE MAIN RESEARCH
MATERIAL
Many authors consider the term "hotel" as derived from
the Latin "hospitalis”, which means hospitable. There are

other opinions about the origin of this concept today. One
common view is that the English word "hospitality" comes
from the Old French "hospice", which means "reception
house". The oldest of its kind is the Hospice de Beaune in
Burgundy, also known as Hotel Dieu. It was founded in 1443
as a charitable hospital and shelter for the poor. This
hospital is still functioning. In the domestic practice of
management, which has survived to this day, the word
"hospitality" is associated primarily with the concept of
"hospital”, which means a military medical institution for
inpatient treatment. From the point of view of common
sense, there can be no question of any hospitality without
meeting the basic human needs — the needs of food, rest
and sleep. In this regard, the most reasonable and quite
logical is the following definition of the hotel.

A hotel is a property complex that provides people
outside the home with a range of services, the most
important of which (complex-forming) is equally the service
of accommodation and meals. This definition indicates the
mandatory availability of two main services in the hotel —
accommodation and meals. In this case, their relationship
can vary greatly. The content of the accommodation service
is that, firstly, the use of special rooms (hotel rooms), and
secondly, services are provided directly by the hotel staff:
receptionist and reception of guests, maids for cleaning hotel
rooms, etc. Hotel rooms are the main element of the
accommodation service. These are multifunctional premises
intended for rest, a dream, work of visitors. Due to the fact
that hotel rooms are used by guests mainly in the evening
and at night, their most important function is to provide
sleep. The importance of other functions of hotel rooms
primarily depends on the purpose of the hotel and the needs
of guests. For example, in business hotels a very important
function of the rooms is to provide the guest with the
opportunity to work, ie there isa need for a desk, telephone,
fax, computer, etc.

Hotels have different categories of rooms, which differ
in area, furniture, equipment, facilities, etc. However,
regardless of the category, each hotel room must have the
foﬁowin furniture and e ui&)ment: bed, chair or armchair
per bed,%)edside table or%e side table per bed, wardrobe,
general lighting, trash can. In addition, each room must
contain information about the hotel and an evacuation plan
in case of fire.
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Fig. 1. Dynamics and forecast of the number of hotels and similar accommodation in Ukraine

Catering services consist of a combination of different
processes: production (cooking in the kitchen), trade (sale
of ready-to-eat products, alcoholic and soft drinkst), service
(serving guests by waiters in restaurants, bars, cafes, hotel
rooms). Additional or other services include a swimminlg
pool, sports, conference rooms, meeting rooms, car rental,
dry cleaning, laundry, hairdresser, massage parlor and many
others. Currently, additional services are becoming
increasingly important in shaping the market attractiveness
of the hotel and restaurant business. Remaining basic, the
accommodation service is taken for granted by guests.
Increased interest is the services that distinguish this hotel
from others. In most cases, such services are additional. This
is confirmed by the activities of many well-known hotel
enterprises [2, p. 183]. For example, other services focused
on providing opportunities to engage in various sports are
in the first place in the complex of services of the German
hotel chain "Robinson Club", which consists of 30 hotels.
Hotels of the famous Swiss resorts of Davos, Crans-Montana,
before attracting highly paid professionals, bankers,
politicians, provided the opportunity to hold international
conferences, economic forums at the highestlevel, building
and equipping conference rooms and a number of other
facilities using the latest science and technology.

At the hotel company accommodation services, food
and other services complement each other, in most cases
are interdependent and are perceived by the guest asa whole
[3, p. 125]. Taking into account how they are designed and
combined into a single complex, a certain type of enterprise
is formed. Due to the constant appearance on the hotel
market of new services and forms of service, this typology
is quite conditional. However, such a division is important
for understanding the management of each type. Within
these types, there are usually many varieties. The beginning
of the hotel classification was laid at a time when there were
very few establishments that are trustworthy. The
classification was intended to provide safe and quality
accommodation and meals fgr travelers. With the
tremendous development of international tourism over the
past 30 years, the hospitality industry has become mature,
and the purpose of classification has shifted from consumer
protection ideas (usually guaranteed by national regulations
and legislation) to consumer information ideas. However,
since November 30, 1989, a document developed by the
WTO in Madrid entitled "Interregional harmonization of
hotel classification criteria based on classification standards
approved by regional commissions" isin force, which is of a
recommendatory nature. According to him, a hotel of any
category must meet the requirements of safety and hygiene,
provide round-the-clock service, emergency medical care,

Ereservation of valuables, laundry, postal services. For
otels, classification is a way to provide consumers with the
necessary information about the quality of service,
infrastructure and other capabilities of the company, thus
helping potential customers and demonstrating their loyalty
to them. For consumers, classification means greater
transparency, greater awareness and greater consistency in
the evaluation of hotels.

The dynamics and forecasts of the number of hotels and
Ei“milajaccommodation in Ukraine are presented in Fig. 1

, p. 46].

The non-simultaneous processes of production and
consumption of hotel services reflect their peculiarities.
Regarding the complex of services provided in the hotel,
such a general characteristic for the services as simultaneity,
inseparable nature of the processes of production and
consumption does not fully apply. Some hotel services are
not related to the presence of the client. For example,
cleaning and preparing a room for sale does not coincide
with the place and time with the time of sale of the room in
the reception service and direct check-in. Non-simultaneity
characterizes food services: in most cases, cooking takes
place in another place and at another time, different from
the processes of serving and serving, which are carried out
in part and in the presence of the client. For a hotel business,
such a division of processes is a necessity. Direct service here
must be preceded by the implementation of preparatory
services designed to meet the demand for a certain moment.
Limited storage capacity. The complex of hotel services as
a whole cannot be saved for further sale. If the hotel room
remains unsold for the current day, it cannot be sold
additionally for this day. The same can be said for food
services. Even if material services such as "food and
beverages" to some extent (for the allowable period of
implementation) can be stored, the service associated with
their implementation will not be in demand and not paid.
Urgent nature of hotel services. The specificity of hotel
businesses is that service problems must be resolved quickly.
This factor, along with the location is the most important
when choosing a%mtel. The time of providing a number of
hotel services is measured even in seconds. Of the modern
fastest service offers a hotel in Tokyo, where the maximum
time required for registration at the arrival of the guest,
paﬁment, receipt of keys, etc., is limited to 45 seconds. Most
other hotels have 10—15 minutes to perform similar
operations. Wide participation of personnel in the
production process. An important feature of hotel services,
which distinguishes them primarily from the services of
industry, where more machines and machines are used, is
the wide participation of people in the production process.

wwuw.economy.in.ua
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Involvement of the human factor affects the heterogeneity,
variability of quality and the associated lack of
standardization, whicg is one of the most important
problems in the development of hotel services. To solve this
problem, many hotel companies are developing service
standards — a set of mandatory rules for customer service,
which are designed to guarantee the established level of
quality of all operations. The standard defines the criteria
by which the level of customer service and the activities of
the staff of any service of the hotel business is assessed. Such
criteria in most cases include the following:

— time to answer a call about information or booking
(15, 20, 30 seconds);

— time of registration in the accommodation service.
Regardless of the mass arrival, customers should not stand
in line for more than the time set at a particular hotel
company (5, 10, 15 minutes);

— time spent on providing a specific service. For
example, luggage is delivered to the room no later than 3
minutes after check-in; laundry and cleaning of personal
belongings are kept within a day, etc.;

— appearance and presence of a uniform.

Knowledge of foreign languages by service personnel,
etc.
There are rules of conduct for hotel staff:

— The hotel employee must always be ready to provide
customer service.

— The employee must show a positive attitude towards
the guest: show respect, have a polite conversation, keep
composure.

— The employee must smile at the guest, maintain eye
contact.

— you need to be able to tactfully inform the guest and
tell him even unpleasant news.

— No hotel employee has the right to argue with the
guest, even over trifles. And if he does not really understand
the desire of the guest, then politely ask.

— The guest's problems need to be solved quickly and
urgently. The hotel employee should do everything possible
to reassure the guest.

— Every employee must demonstrate confidence and
competence.

— Hotel staff must practice 3-step service.

— Hotel staff must be responsible for the maximum level
of cleanliness of the hotel. The hotel staff must adhere to
the ethics of business communication, as business etiquette
determines the relationship between the boss and
subordinates, between employees within the institution and
visitors.

This also includes the rules of using a business phone,
the ability to conduct business correspondence. The
relationship between the boss and subordinates largely
determine the atmosphere in the team. First of all, the hotel
manager must be respected by employees, be an authority
for subordinates. This primarily affects hotel visitors. In
order to have a friendly atmosphere in the team, which helps
to better and faster to cope with the case, the leader must
know and follow some rules:

— the manager must treat all employees equally;

— if there is a need to make remarks to the employee,
it should not be expressed in the presence otpother
employees;

— go into the room with subordinates, the boss greets
everyone, but the hand should not be extended;

— when meeting with the boss, subordinates should
greet first, but if the boss is a young man, he is the first to
greeta woman and a man much older than himself;

— manager — a man always passes a woman at the
gntrance to the elevator, on the stairs, helps to open the

oor;

— the leader must set specific tasks for the treatment
and communication with subordinates;

If there is a situation when one of the employees is a
close friend of the boss, then at work between them the

relationship should be restrained and in the presence of
others they should not have extraneous conversations [J;
6]. There are also rules for official conversations of the chief
with subordinates:

— the leader must make a plan of the conversation in
advance;

— choose the time needed to achieve your goal;

— choose the place and time for interviews, taking into
account their impact on the results;

— before starting a conversation, the boss needs to
create an atmosphere of mutual trust;

— from the beginning to the end of the conversation,
the leader must foﬁow the main direction leading to the
intended goal;

— the boss must be at the height of the position;

— the manager must stop the conversation after
achieving the intended goal.

This is the ethics of business relations of the hotel and
restaurant business. From the point of view of
macroeconomics, hotel servicesare economic relations, the
outcome of which depends more on world economic and
national processes, relations, than internal causes. In this
context, it isimportant to note that the development of the
tourism sector at the global, national and regional levels is
associated with the level of material and technical
infrastructure of enterprises in the field of hotel and
restaurant services [7, p. 462].

Without close interaction of the infrastructure of the
tourist destination and the sphere of hotel services, further
formation and realization of the tourist productis impossible
[8, p. 473]. The development of the tourist region and tourist
destination has a kind of multiplier effect on the hotel sector,
as the growing number of tourists stimulates the hotel and
restaurant industry, construction of hotel complexes and
similar accommodation, and thus contributes to the
development of the whole territory [9, p. 530; 10, p. 159].
In the current economic situation, tourism should be
considered as an independent intersectoral complex of the
national economy, as tourism, combining different sectors
of the national economy, covers a horizontal space,
including businesses of different industries.

CONCLUSIONS

The basis of the allocation of hotel services to a tourist
destination as an independent, separate sector of the
economy are the following circumstances:

— in the current economic situation, tourism should be
considered as an independent intersectoral complex of the
national economy, as the sphere of tourism, combining
different sectors of the national economy, covers a
horizontal space, including businesses of different industries.

— a set of institutions included in the hotel and
restaurant sector, performing interconnected integrated
functions;

— enterprises related to the hotel industry have a
common resource potential;

— the set of enterprisesin this area is similar in nature
and at the same time affects other sectors of the national
economﬁ;

— the whole set of enterprises of the hotel sector is
subject to uniform Rules and has a common localized
man%ﬁement system.

us, in our concept, the sphere of hotel and restaurant
services of a tourist destination is a system of integrated
enterprises of different economic orientation, the purpose
of which is to meet the needs of the population in hotel
services with rational and efficient use of available resources.
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