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CYYACHUI CTAH TA TEHJAEHIIII 3ABE3IIEYEHHSI 3AKJIAZIIB I'OTEJIBHOI'O-
PECTOPAHHOI'O I'OCITIOJAPCTBA IHHOBAIIUHUM YCTATKYBAHHAM

B cmammi 30iiicneno xomniexcHUil ananiz Cy4acHux 2100anbHUX MeHOeHYil ma 0codIusocmeil
3a6e3neyenns IHHOGAYIIHUM YCMAMKYBAHHAM RIONPUEMCIG  20MENbHO-PECOPAHHO20  20CN00apCcmed
(HoReCa), 3 akyenmom Ha adanmayiio yux mpeHOi8 8 yMo8ax YKpaiHCbKo2o0 puHky. Memoio € euagieHHs
KIIOYO8UX MEXHONO2IYHUX HANPAMIG, eKOHOMIYHUX Mooeell ix OKYnHOcmi ma hOopMYGAHHA NPAKIMUYHUX
pexomeHOayiti Ons RIOGUWEHHS CIMIUIKOCHT MA KOHKYPEHMOCHPOMOICHOCINT GIMYUSHAHUX 3aKIAOIE.

Jlocniooicennst tpynmyemuvcs Ha aHanizi HAYKOGUX NYONIKAYil, 2any3esux 38imMie ma HOPMAMUGHUX
akmie 3a ocmanui 5 poxig. Busnaueno, 1o k10106010 c8imogoI0 meHOeHYIeIo € esoNoYis 810 asmomamuzayii
OKpeMUx onepayiti 00 hopMyBaHHs IHME2POBAHUX MEXHO-COYIANbHUX CUCTNEM («YUPPOBUTI ONUZHIOK KYXHIY).
Innosayiiine obnaouanns, ocobnuso 6 cgpepax pooomusayii, inmeprem peueti (IoT) ma enepeoeexmusnocmi,
O0EMOHCIPYE WGUOKULI mepMin okynHocmi (6-18 micayie) 3a paxymox npsamMo20 CKOPOYEHHS GUMPAM HA
eHepeiio, CUpOBUHY MAa NePCOHAL. B YKpaincbroMy KOHmeKCmI GUABTIEHO (heHOMeH «PO3YMHOI payionanizayiiy
— aoanmayii 2n0b6anbHUX MEXHONOI uepe3 NpusMy IX GHAUGY HA oOnepayiliny cmilikicms ma
eHepeoHe3anedicHicmy oiznecy. Ha npukiadax 0ogedeno eghexmusnicms moukosux ingecmuyiii 8 inOyxyitine
00JAOHAHHS, cucmeMUu OUCnemyepu3ayii ma «3eieniy Mmexnonozii nepepooxu gioxoois.

Pezynomamu  Oocnioocennss  Haoarome — elacHukam ma  meHeddcepam  3akinadie  HoReCa
CMpYKmypoeane 0AYeHHs MexXHON02IUH020 NaHOwagmy, iHcmpymeHmu Osl OOIPYHMYGAHHA THEeCMUYITIHUX
piuens ma mooeb OYinKu 00IAOHAHHS 30 KpUmepiamu Onepayitinoi Cmitikocmi.

Knrouoei cnoea: innosayiiine 001a0HaHHA, 2omenvHO-pecmopantne 2ocnooapcmeo (HoReCa);
asmomamu3zayis;, pooomusayis; eHepeoeghexmusnicmo; loT (inmeprem peueit); yughposa mpancgopmayis;
onepayiiina cmitKicms, eKOHOMIYHA OKYRHICHb, YKPATHCLKUTI KOHINEKCIN.

IlocranoBka mnpobdaemu. [lonpm axkTHBHE OOrOBOPEHHS TJIOOATBFHUX TEXHOJIOTTIHUX
TPEHJIIB, peajbHMIi mpoliec 3abe3neueHns 3aknanie HoReCa iHHOBamiiiHUM 00JIaIHAHHSIM CYTTEBO
YCKJIaHIOEThCS HU3KOI CHCTEMHHMX MPOTHpIY Ta HeBU3HaueHocTell. l[eHTpaipHOIO TpoOiIeMoro
€ rrOoKa acuMeTpiss MDK JUHAMIYHAMH MOKJIMBOCTSMH TEXHOJOTIYHOI MpOMO3HUIlii Ta
KOHCEpBAaTHBHHUMH, YacTO KpH30-00yMOBJICHUMH, YMOBaMH TIOMTUTY Ta aJlalTailii B raiy3i, 0cOOINBO
y BITYM3HSHOMY KOHTEKCTI.

[IpoGiemMHe mOJIe JOCTiKeHHS (OPMYETHCS Ha CTHKY TPHOX OCHOBHHUX IPOTHPIY: MiXK
TEXHOJIOT1YHOIO aBAHTaP/IHICTIO 1 EKOHOMIYHOIO OOMEXKEHICTIO; MiXk TTI00aThbHOIO0 YHIBEPCAIBbHICTIO
TPEHIIB 1 IOKAJIBHOIO CITeNU(iKOI0 YMOB; MiK TIOTPeOOIO B CTpATEriYHOMY IUTaHyBaHHI MOIepHi3aIlil
YCTaTKYBaHHSI 3aKJIaJiB TOTEJIBHO-PECTOPAHHOTO TOCMOJAPCTBA 1 HEJOCTATHROIO iH(OpMAIiiftHOO
0a3or0 iX crany. [lojomanHs MUX MPOTHPIY I CTAHOBUTH HAYKOBY IPOOJIEMY, BUPIIMIECHHS SKOI
HeoOXigHe Juiss (OpMYBaHHS pealiCTUYHOI Ta eEeKTHUBHOI cTpaTerii TeXHOJIOTIYHOTO PO3BUTKY
BITYH3HSHOI TajTy31 TOTEIEHO-PECTOPAHHOTO TOCIIOIapPCTBA.

AHaT3 oCTaHHIX doCTiIKeHb i myOJikamiii. AHami3 HAYKOBOI JiTepaTypu JJ03BOJISIE
BHOKPEMHUTH KiJbKa KIIOYOBHX JUCKYPCIB Y JOCIDKEHHI TPOOJIEMATHKH TEXHOJOTIYHOL
tparchopmarii ramy3i HoReCa. IlepeBaxkHa OUTBIIICTh Cy4acHHX POOIT pO3IIISAJAE iHHOBAIlIHE
oOaHaHHS HE SK 130JIbOBAaHUIM TEXHIUHUM pecypc, a K IHTErpaJibHy CKJIAJOBY CTpaTerii
I IBUTIICHHS €(DEKTUBHOCTI, KOHKYPEHTOCITPOMOYKHOCTI Ta CTAJIOCTI.

Y eKOHOMIYHOMY Ta YNPaBJIiHCHKOMY KOHTEKCTI JIOCIITHUKY aKIICHTYIOTh yBary Ha TOMY, IO
IHBECTHIIIT B TEXHOJIOTI CTal OCHOBHUM JIpaiiBEpOM BITHOBJICHHS Ta POCTY MICJIS HaHJISMIHHUAX
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oOMexensb [4]. B ykpalHChKOMY HayKOBOMY IIOJIi OCOONMBY yBary HaOyBaiOTh poOOTH, IO
aHAI3YIOTh aJIanTallifo Oi3Hec-MoJieliel B yMOBaX BUCOKOI BOJIATHIILHOCTI, Ji¢ eHeproe()eKTHBHE Ta
OaratoyHKIIOHAJIbHE OOJIaJJHAHHS PO3IJBIIAETbCS K 1HCTPYMEHT MiHiMi3alii omnepariftHux
pu3HKIB i BUTpart [1, 3, 6].

TexHoyOriYHUI TUCKYpC, MPEICTABICHUA YHCICHHUMH 3apyOiKHUMH JOCIIDKEHHSIMH,
CKOHIICHTPOBAaHMI HAa TPhOX OCHOBHMX Hampsmax. [lo-mepme, 1e poOoTu3amis Ta
aBTOMaTH3allisl Pi3MUHUX TMPOLECIiB — BiJ NMPUTOTYBaHHS 1Ki J0 JOCTaBKH. PoOOTHM MpOBITHHX
aBTOPIB CHCTEMHO aHATI3yIOTh BIUIMB CEPBICHUX POOOTIB HA OpraHi3allito mpaili, JOCBiI KIII€HTIB Ta
eKOHOMIKY Oi3Hec-moeneit [13, 18], 1m0 3HaXoAuTh CBilf BILUTMB Ha IPAKTUKY MPOBITHUX BUPOOHHUKIB
ycratkyBanHs [28]. Ilo-mpyre, 1me po3BuUTOK «po3ymHHX» (smart) Ta (IoT) Texnomorii, sxi
IHTEerpyIOTh 00JIaJIHaHHS B €JMHY HHU(POBY €KOCHUCTEMY 3aKiay JJIsi MOHITOPHHTY, aHAJITUKH Ta
ob6cmyroByBanHs [15, 17]. [To-Tpete, 3HauHUN 00CAT HAYKOBOI yBarv MPUIIISETHCS yCTATKyBaHHIO
Juis 3a0e3MedeHHs] CTaJoro PO3BUTKY — CHCTEMaM eHepro30epeskeHHs, BOJOBITHOBICHHS Ta
nepepoOKH BiJIXOIB, IO PO3TIISAAETHCS SK BIAMOBIAb HA BUKIMKH PECYPCHUX OOMEKEHb Ta 3MiHYy
CIOKUBYMX ymoao0ans [12, 16, 20].

Oxpemuit TIacT JiTEPATypU CTOCYETHCS TOBEIIHKOBOTO aCMEKTy BIPOBAHKCHHS iIHHOBAITiH.
JlociKkeHHsT JEeMOHCTPYIOTh, IO YCITIX TEXHOJIOTIT 3aJIe)KUTh HE JIMIIE BiJ 11 (YHKI[IOHAILHOCTI,
aie i BiJ CIpUAHSATTS KJII€HTaMU Ta epcoHaoM [14].

[Ipote, Ha TJIi 3arajlbHOTO KOHCEHCYCY IOJ0 BAXKIIMBOCTI TEXHOJIOTIH, B OIS JIITEpaTypr
BUSIBIISIETHCS  Te(DIIIUT KOMIUIEKCHUX TOCTiKEeHb, sIKi O iHTerpyBaldW BHUIE3a3HAYEHI acleKTH
CTOCOBHO JIO Cy4YacHHX peaniii Ykpainu. HemocTtaTHbO BHBYEHI NMUTAHHS MOETHAHHS TI00ATBHUX
TEXHOJIOTIYHUX TpeHaiB [27] 3 moTpeOor0 eHepreTHuHoi Ta EeKOHOMIYHOI pe3MJIiEHTHOCTI
BITUH3HSHHUX ITIIPHEMCTB, CcIelu(piKK IHTerpariii HOBOTO OOJIAJHAHHS B YMOBaxX OOMEXECHHX
IHBECTHIIIMHUX pecypciB, a TakoX (opMyBaHHS €(QEKTHBHUX JIAHITIOTIB ITOCTAaYaHHS Ta
00CIIyroByBaHHSI TEXHIKM B HOBHUX JIOTICTUYHUX peaiisix [8]. YkpalHcbka raimys3eBa HayKa JIMILE
MTOYMHAE CHCTEMHO OCMUCITIOBATH I1i BUKJIMKHM B KOHTEKCTI HaI[lOHAIHHOI eKoHOMiKH [19, 29], gacTo
HE Marouy JIOCTYIIy JI0 CTPYKTYpPOBaHOI CTaTHCTUYHOI iH(opMallii Mpo peajabHUil CTaH TEXHIYHOTO
nepeocHarenss [30].

Takum unHOM, HasIBHUIT HAYKOBUi JOPOOOK CTBOPIOE MIiITHY TEOPETHYHY 0a3y Uil pO3yMiHHS
rI00aNbHAX TEHACHINIH, aje 3ajHIIae MpOoCTip I NPUKIAJIHOTO JOCIIKSHHS, CIPSIMOBAHOTO Ha
aJanTallilo IUX 3HAaHb J0 KOHTEKCTY TpaHcdopmaiii Ta BiIOyJOBU YKpPalHCHKOIO TOTENbHO-
PEeCTOpaHHOTO TOCIIOAAPCTBA.

MeTtoro cTAaTTi € KOMIUICKCHUH aHalli3 Cy4acHOTO CTaHy Ta KJIIOYOBUX TEHJICHINH Yy
3a0e3MeUeHH] 3aKJIaJiB TOTEJIHbHO-PECTOPAHHOTO TOCIIOJapCTBA IHHOBAI[IMHUM YCTAaTKYBaHHSIM.
JlocnmiKeHHsT 30CepePKeHO Ha BUSIBIICHHI B3a€MO3B’S3KY MK I[JI00AJbHUMHU TEXHOJIOTTYHUMHU
TpeHIaMU (TaKUMH K aBToMaTtu3ailis, iHTerparis loT, poboru3aris Ta eHeproeeKTUBHICTE) Ta
cnenuiyHUMU yMOoBaMH (yHKIIIOHYBaHHs BiTun3HsiHOI raiy3i HoReCa B nepioj Tpanchopmartii.

BukiageHHsi OCHOBHOro Martepiamxy gociaimkenns. CydacHa I1HJYCTpiS TOTEIBHO-
pecropaHHOro Oi3Hecy nepexkuBae (pasy TEXHOJOriuHOI pPEeBOJIOLII, IO OHOBIIOE HE JIUIIE
YCTaTKyBaHHS, ajne ¥ camy Oi3Hec-dimocodiro. IlomyasspHEM TpEeHIOM OCTAaHHIX POKIB CTallo
¢dopmyBanns nudposoro OnmsHroka kyxHi (Digital Kitchen Twin) — iHTerpoBanoi cucremu, jae
KOXKEH TpHJIaJ] € JDKepeJoM JIaHWX, a IeHTpasibHa IiaTdopma Ha ocHoBi I anHamizye motoku
iH(popMarlii 11 KepyBaHHs IPOYKTUBHICTIO, SIKICTIO Ta BUTpAaTaMH.

[Tpukamom Takoi rrodamsHOT TeHIeHIIIT € cuctema « Waste Watchy (kommanis Winnow). Lle
pimeHHs Ha 6a31 KOMIT'FOTEpPHOT'0 30pY, BCTAHOBJIEHE HaJl KOHTeHHEpaMu JUIs BiIXO/IiB, aBTOMAaTHYHO
po3Mmi3Hae Ta 3BaXkKye BUKUHYTY DKy (Hampukian, 200 r xaprorai ¢pi, 150 T 6pokosi). 3a qaHuMHA
KOMIIaHii, cuctema (pikcye TOUHYy BapTiCTh BTpAT, IO B CEPETHHOMY JI03BOJISE 3aKJIaJjaM CKOPOTUTH
BUTpatu Ha npoaykTu Ha 40-70%. e He TpocTO ycTaTKyBaHHS, & IHCTPYMEHT 3MiHU KOPITOPATUBHOT
KYJIbTYPH, IO TIEPETBOPIOE HEBUIUMI BTPATH Ha KEPOBAHUH ITOKA3HHK.

AHai3 po3mupeHoi eKOHOMIYHOT MOJIelli poOOTH30BAHOTO PIllICHHS HA MPUKIIAI podoTa-
kyxapss «Flippy 2» mis mepexi dact-Qyay mokaszaB, IO JJi BIPOBAKEHHS TaKOi CHUCTEMH
HeoOXiIHi MoYaTKoBi iHBecTuIlii B po3mipi 1.3, rpa ($30 000 - podoT) + 210 Tuc. rpa. ($5 000 -
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IHCTaNAIisI Ta HaJaIITyBaHHS), a IMOpiYHA EKOHOMIisS 1o 3apoOiTHIM TuTaTi Kyxaps 3
CepeTHBLOMICSIHOIO cyMOt0 B 30 THC.TPH. IIpH WOTO 3aMiHi Ha JIiHiT Tprist/ppuTIOpa CTAaHOBHTH 360
THC. TpH. SIKIII0 BpaXyBaTH, 1[0 poOOT MPAITIOE 32 TOYHIUMH aITOPUTMAMHU, 10 3MEHIIY € IEPEBUTPATY
oxtii Ha 20% Ta iHrpenieHTiB Ha 15% Yepe3 Hemo/meperoToBICHHS, JI0aTKOBa €KOHOMIS CKIIaIe e
60 tuc. rpH. Ha pik. Po3paxyHnok Tepminy okymHocTi [(1 300 000 rpa. +210 000 rpa.]/ (360 000 rpH.
+ 60 000 rpH.)] CBiTUATH, IO BiH CKJIaAe ~ 3 pOKiB, a 301IbIIEHHS MBUIKOCTI BUIYCKY 3aMOBIICHb
Ha 30% y MIKOBI TOAMHH, 110 KOHBEPTYETHCS Y JOJATKOBUN BUTOPI Ta LIOpiuHA 1HQIALIS MOXe
3MEHIITUTH TePMiH OKYITHOCTI 710 1 pOKy.

[e#t mpuknaa iMIOCTpPyeE, SIK poOOTHU30BaHI CUCTEMU MEPEXOAATh 3 KaTeropii "TexXHOIOTiYHOT
IIKaBOCTI" B KATETOPIIO IMBHUIKOOKYITHUX OINEPAIIHHAX aKTUBIB JUISI BEIMKAX MEPEK.

B yxkpaiHCbKOMY KOHTEKCTI TEXHOJOTiYHA MOJEpHi3allisl NpuitHsia ¢GopMy "po3yMHOI
partioHasizamnii" — MoIyKy TOYKOBHX, ajie BACOKOS()EKTUBHHX PIllIeHb, MAKCHMAJILHO a/IallTOBAHUX
JI0 KPH30BUX YMOB. Y 3B’SI3KYy 3 IIMM MO’KHA HABECTH MPUKJIAIM TaKUX PIllICHb BIPOBAHKEHUX B
VYkpaiHi:

[Tpuknan 1: KuiBchka mepexa Oyprepaux « bl Byprep».

[IpoGnema: pi3ke 3pOCTaHHS IIiH Ha eJEKTPOCHEeprif0o Ta HEOOXITHICTh 3a0e3MedynTH
CTaOUTBHY SIKICTh PY iIHTCHCHBHOMY HaBaHTaXKCHHI.

Pimenns: [loBHuit nmepexia Ha IHAYKIIMHI TTATH Ta TaHEeNl JIsl IPUTOTYBAaHHS BCIX COYCIB,
M'sica I OyprepiB Ta rapHipiB.

Exonomiunut edexT (po3paxyHOK 3aKiIay):

-~ CnoxxuBaHa TOTYXKHICTh OJIHIET IHAYKIIHHOT maHem — 2 KBT, KTacHYHOI eJIeKTpHYHOL
KoH(popku — 3,5 kBT.

— Ilpwm moxenHii po6oTi 12 ronuH ekoHOMIs Ha OJfHiH mo3wumii: (3,5 kBt - 2 kBTt) * 12 rox *
30 muiB * 5 rpa/kBT*rox =2 700 rpa/Mmic.

- Ilpu 3amini 8§ xoH(}OpPOK 3arambHa MicsyHa eKOHOMisi cTaHoBUTH 21 600 rpu. Tepmin
OKYITHOCTI HOBOTO 00JIaHaHHs — 9-14 MicsIIiB, 3aJIeKHO BiJl MOJIEITI.

— JlomatkoBuit OOHYC: TOUYHHMI KOHTPOJIb TEMIEPATypH IIiBUIIMB KOHCHCTEHIIIO CTPaB, a
BIJICYTHICTh BIJIKPUTOI'O BOTHIO 3HH3HJIA TEMIIEPATypy Ha POOOYOMY MiCIli, TOKPAITUBIIH YMOBH
Tparti.

[Mpukiaax  2:  JIeBiBechbkmit  rotems  «HTH» 3 pecropaHHUM  KOMIUIEKCOM.
[Ipo6nema: HeoOXiHICTh ONTHUMI3yBaTH BUTPATH HA XOJIOJI y pecTopaHi, 6api Ta MiHi-0apax HOMEpiB
ITiCJIS 3HAYHOTO TI0IOPOKIAHHS eJIEKTPOCHEPT.

Pimennst: BipoBaikeHHsI IEHTpaIi30BaHOI AUCIIETYEpU3allil X0JI0AUIBHOTO 00JIaHAaHHS Ha
6a3i [oT. Ha Bci X0J0IMIFHUKY Ta MOPO3WIIbHI KaMEpPH BCTAHOBJICHI JATUYUKH, SKi B peaIbHOMY 4aci
nepeiaroTh AaHi PO TeMIIEpaTypy, PeXKUM poOOTH KOMIpecopa Ta CIOXKHUBAaHHS €HEpril Ha €IUHY
matgopmy.

Exonomiunuii Ta onepauiiinuii eexr:

1. 3HWKEeHHS eHeprocrnokuBaHHs Ha 18%: cucTtema BHSBIsIAa cTapi arperatd, sKi
IpaIfoBAI B HEPEHTA0EIHHOMY PEXHMMIi, Ta ONTHMIi3yBajla IIUKIU 1X poOOTH;

2. 3amoOiraHHs BTpaTaM: CUCTeMa Hajcuiaia SMS-croBimeHHs med-Kyxapro Ta iHXKeHepy
TIPY TTiIBUINEHHI TEMIepaTypy B XOJIOIMIIBHHUKY 3 CUPOIO PHOOIO BUINE KPUTUYHOI O3HAYKH;

3. llpeaukTHBHE OOCITyTOBYBaHHS: aHAJ3 JAHUX IPO HABAHTAKEHHS KOMIIpecopa JT03BOJINB
3arno0IrT TPbOM MOTEHIIHHUM MOJIOMKaM, SIKI MOTJIM MPU3BECTH JI0 MPOCTOIO Ta 30UTKIB y COTHI
THUCSIY TPHBEHb;

4. "3eneni" TeXHOJOTII: €KOJIOT1YHA BIAMOBIIATBHICTD SIK KOHKYPEHTHA IlepeBara.

CBiTOBUH TPEeH/I HAa CTAJIMH PO3BUTOK aKTHBI3yBaB MOsBY OOJa HAHHS, 0 BKIIFOYAE TIOBHUM
UK BUKOPUCTaHHS pecypciB. [IpukimamoM € KOMIAKTHI JeripaTopu-KOMIIOCTEpH (HAlpHKIAL,
Lomi a6o Vitamix FoodCycler), sixi 3a KiJlbKa TOJMH TIEPETBOPIOIOTH JI0 5 KI' OPraHiYHUX BITXOIIB
KyXHI Ha 0€300pHUIA, CTepuiIbHU rpyHT. Ji1s 3aknay, mo moaHs resepye S0 Kr Takux BiJIXOJiB,
1€ O3HAYae:

o CxopoueHHs BUTpAT Ha BUBI3 cMiTTs Ha 30-50%.
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e  MOoXIMBICTh BUKOPUCTAHHS OTPUMAHOIO KOMIIOCTY JUISl BIACHHUX 3€JICHHUX HACaKeHb a0o

COIIAJTHUX MPOEKTIB, IO MOKPAILYE iMiJTK.

o [lpsima BignoBigHICTH HISIM cTasioro po3BUTKy (LICP 12).

B Vxpaini mionepom Takoro miaxomy crtaB pectopaH «OBoueBi Kpuna» (Omeca), sxuit
BIIPOBA/IMB TIOBHUI IIMKJI KOMIIOCTYBaHHsI. Bixoau 3 KyxHi mepepoOIsIFOThCS, a OTPUMAHIHI TyMycC
BHKOPHCTOBYETHCS Ha BIACHIHM 3eMeJbHIN JISHIN JJI1 BUPOIYBAaHHS 3€JIEHUX KYJIbTYp, IO TOTIM
MOBepTalOThesl B MeHIO. Lle cTBoproe yHiKajdbHy MapKEeTHHIOBY iCTOpPil0 Ta (GopMye JOSIIBHICTH
KJIIEHTIB, SIKI TOAFOTH PO €KOJIOTIIO.

Jlns cTpyKTypu3amii MOXIMBOCTEH Ta 3arpo3 TroTeIbHO-peCTOpaHHOro Oi3Hecy IIOoA0
TEXHOJIOTIYHOTO PO3BHTKY MOYKHA BUKOPHCTATH aHATITHYHY MaTpuito SWOT-anamizy (tabi. 1).

Taomuusa 1 - Matpunsg SWOT-anamizy TeXHOJIOTITHOT0 PO3BHTKY YKPAiHCHKOI0 rOTEJILHO-
pectopanHoro 6izHecy (HoReCa)

CHJIBHI CTOPOHU (S) CJIABKI CTOPOHH (W)

. L . * KputnuHa 3aexHicThb Bijl iMIOpTY 00NagHaHHS Ta
* ['HyuKicTb Ta BKMAKA aganTaLig 6izHec-MoeNei.

3aM4acTHH.
* Bucoknii piBeHs 1IM(pOBOT rpaMOTHOCTI cepen * OOMexXeHHii JOCTyH 10 JOBFOCTPOKOBUX Ta
MOJTOI. JeTIeBUX KPEIuTiB.

* HasBHicTb nokanbHuUX [ T-po3poOHUKIB st

. . : * ®parMeHTOBaHICTh PUHKY, MepeBara MikpoOi3Hecy 3
CTBOPEHHS IPOTPAMHUX pilleHb i crierupivne

oOMeKeHUM OIOKETOM.

00J1aHAHHS1.
MOXJIMBOCTI (O) 3AT'PO3U (T)

» ®inaHcyBaHHs BinOynoBu uepes nporpamu UE Ta * [IponoBikeHHs BUCOKOT BOJIATUILHOCTI HA PUHKY
MDKHApOJHI IHCTUTY L. €HEeproHOCIIB.

» ®opMyBaHHs JIepKaBHUX IPOrpaM 4acTKOBOT * PU31K TeXHONOTYHOTO BinCTaBaHHA yepes
KoMIeHcalil 3a eHeproepeKTUBHE 00JaTHAHHS. TUMYacoBY (pOKyCyBaHHS JInIIE HA "BIKUBAHHA".

* [TonuT Ha "po3yMmHi", CTiliKi pilieHHs 3 OOKY * BincyTHicTb €nuHOT rajty3eBoi 0a3u 3HaHb Ta KeliciB
CBIZIOMUX CIIOKMBAYIB. yCmiuiHoi MOAepHi3alil.

CydacHi TeHeHIIIi 3a0e3leueHHs] IHHOBAIIMHAM OO0JIaIHAaHHSAM JOBOJASTH, IO IIE BXKe HE
NUTaHHS BUOOPY, a 00'eKTUBHA HEOOXIHICTD. J{1s1 YKpalnu 1el npoliec Mae MoABIMHY IHHICTB: 11e
HE JIAIIE MUISIX J0 HiABUINEHHS e(peKTUBHOCTI, ajie i CTpaTeTriyHui iIHCTPYMEHT MOOY0BH CTIHKOCTI
(resilience) ramy3i 10 MaifOyTHIX KpH3. Y CIIiX 3ajie’kaTUMe BiJ 37JaTHOCTI Oi3HeCYy O€eAHYBaTH Kpalii
CBITOBI MPAaKTHKK 3 TJIMOOKHUM PO3YMIHHSIM JIOK&JIBHOTO KOHTEKCTY, a TaKOX BiJI TOSBH
HaI[lOHAJIBHUX [IPOrpaM MiATPUMKH, 110 TPAaHC(HOPMYIOTH TEXHOJIOTIUHY MOJIEPHI3AIli0 3 BUKIIOUYHO
MIPUBATHOI 1HIIIATHBY B 3araJIbHOTATY3¢BUI MPIOPUTET.

BucnoBku. [IpoBeene nociikeHHs 103BOJIsIE KOHCTATyBaTH, IO IIPOIEC TEXHOJIOTTYHOTO
IepeoCHaIeHHs ToTelIbHO-pecTopanHoro rainy3i (HoReCa) BerymuB y a3y crparerigdoi 3piiocTi,
Jie IHHOBaIliliHe 00JIaTHAHHS € HEe OIIIi€l0, a 000B'SI3KOBOIO YMOBOKO (DYHKIIIOHAIBHOT CTIHKOCTI Ta
KOHKYPEHTHOI ~pesieBaHTHOCTI. OTpuMaHiI pe3yJbTaTH JO3BOJIIOTH C(HOPMYIIOBATH HU3KY
KaTeropiaJbHIX BUCHOBKIB.

HaykoBo-TeopeTnyHi BHCHOBKH:

1. Ilapagurmansauii 3cyB: BuzHaueHo, 1o cydacHUi cTaH XapaKTepH3y€EThCS IEPEX0/I0M Bij
JHIAHOI JIOTIKM aBTOMAaTH3aIlii OKpeMHUX oleparii 1o (GopMyBaHHS MUTICHHX TEXHO-COMIATLHUX
cucTeM. Y TakMX cucTeMax oOJalHaHHsI, IporpaMHe 3a0e3eveHHs, epcoHal 1 KIIEHTChKUH T0CB1T
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B3a€MOJIIIOTh Y €AMHOMY iH(QOpPMALIHHOMY KOHTYpi, MOPOJKYIOUH CHUHEPreTUYHUN eQeKT, sSKui
MIEPEBHUIIYE CyMy TIOKpAIEHb BiI OKPEMHUX TIPUCTPOTB.

2. KonuenryanabHa MOEJb: 3alpOIIOHOBAHO PO3IJISIaTH IHHOBALlifHE OOJaHaHHS yepe3
MIPU3MY MATPHIIi BAPTICHOT pe3HMITIEHTHOCTI, JIe HOTO IIHHICTh BU3HAYAETHCS OJHOYACHOKO 3aTHICTIO
TeHEepyBaTH MPSMY €KOHOMIIO (CKOPOYEHHSI BUTPAT), CTBOPIOBATH JTOJATKOBHMA JTOXiJl (TIOKpAIICHHS
CEepBiCY) Ta 3MEHIYyBATH OIEPaIliifHI PU3UKH (€HEPrOHe3aIeKHICTh, CTAOUTBHICTD SKOCTI).

3. Ykpaincekuit KoHTeKCT: TeopeTnyHo oOrpyHTOBaHO ()eHOMEH aJanTHBHOT TEXHOIOTIYHOT
KOHBEPIeHIlii, 10 MPOSBISEThCS y BITUM3HSAHIN mpakTuil. BiH momnsrae y TBOpYOMY MO€IHAHHI
rnodanbHUX BUCOKMX TexHouori (IoT, mpequkTHBHA aHATITHKA) 3 TilepIparMaTHYHUMHE, PECyPCHO-
OpPI€EHTOBAaHMMH pIlIEHHAMH (BTOPHHHE BHKOPHCTAHHS, MOJIYJIBHICTB), IO (OpPMY€E YHIKAIbHY
MOJIeTTb MOJICPHi3allil B YMOBaX CTPYKTYpPHHX OOMEKEHb.

[IpakTHYHO-TIPUKITIaTHI BHCHOBKHU:

1. Exonomika mnepeocHamieHHsi: Ha KoHKpeTHMX KelicaX (BIPOBaKEHHS 1HIYKIIHHIX
noBepxoHb y Mepexi «bL] Byprep», loT-nucnerdyepusanii y roreni « HTH») noBeneHo, 1mo HaBiTh B
yMoOBaX (DiHAaHCOBOI HANPYTH ICHYIOTh TEXHOJIOTIi 3 TEpMIHOM OKYITHOCTI MEHINE JBOX POKIB.
Kputepiem BuGOpy Mae OyTH He TeXHIYHA CKIJIAIHICTh, a IHAEKC OINEepaliiHOro 3BIIHLHEHHS —
3IATHICTh TEXHIKM CKOPOYYBATH BUTPATH HA €HEPrif0, CAPOBUHY Ta JIOTiCTUKY ITOMHIIIOK.

1. YopaBniHckkuit acniekT: BcTaHOBIEHO, IO YCITiX BIPOBAKEHHS 3AJISKUTH BiJl IEPEX0/Ty
BiJI 3aKymiBeJIBHOI JIO IHTErpamiiHOi Mopeni ynpaBiiHHsA. lle o3Hayae, MO yCTaTKyBaHHS Ma€
oOuparucsi He i30JIbOBAHO, a SK KOMIIOHEHT, 3JaTHHW IHTErpyBaTHCS B iCHYIOYI MpPOIIECH Ta
iH(popMaIiifHi TOTOKH 3aKJIa; Ty, BAMAraro4d MoNepeHL0ro Mu(ppoBOro ayauTy iHPpacTpyKTypH.

2. Ctparerist cranoro po3BUTKy: [linTBepKeHO, IO «3elieHi» TEeXHOJOrii (IeriapaTopu-
KOMITOCTEPH, CHCTEMH peKyIeparii BOIHM) MepexoaTh 3i chepH IMiJDKEBUX IHBECTHINH y chepy
orepariiinoi e(peKTUBHOCTI, Oe3mocepelHbO BIUIUBAIOYM Ha CcOOiBapTicTh Ta (OpMyBaHHS
JIOSUTBHOCTI LUTBOBOI ay AUTOPIi, 1110 AeMOHCTPY€E pectopal « OBoueBi Kpuiay.

[lepcnekTHBY MONANBIIAX HAYKOBUX PO3BIJOK BH3HAYAIOTHCS HEOOXIIHICTIO MOTIMOICHHS
Ta onepaljioHati3alii OTpUMaHUX pe3yJIbTaTiB:

1. Po3poOka MeTouKH OMIHKH TeXHOIOTi9HOT 3pinocti (TRL) mist mignpreMcTB roTesHO-
pecropanHoro 0i3Hecy. MaitOyTHI JOCHIUKEHHST MOXKYTh OyTH CHpSMOBaHI Ha CTBOPEHHS
ayJIMTOPCHKOTO 1HCTPYMEHTAapilo, SKHH JI03BOJIATH KIJIBKICHO BHMIpPSATH piBeHBb IHTErparrii
o0ajHaHHA, JAHUX 1 MPOLECIB B OKpEeMOMY 3aKjajal ado Mepexi, BU3HAUUTH «BY3bKI MICIs» Ta
CKJIaCTH JIOPOKHIO KapTy MOJIepHi3aIlii.

2. Hocnimxenns mozaeneit ¢pinancyBanns (FinTech) qns rexnonoriunoi moaepnizanii SMEs
y Tainy3i. AKTYaJbHHUM € BHBUEHHS IOTEHINIATy TaKWX 1HCTPYMEHTIB, SIK O0OJIaHAHHS-SIK-TIOCTyTa
(Equipment-as-a-Service), 3eneni oOuiiramii JUis MepeXX pecTopaHiB a00 KpayaiHBECTHHTOBHX
miatdopM i piHaAHCYBaHHS KOHKPETHHX €HEepProe()eKTUBHHUX IPOEKTIB, 30KpeMa B YKPaTHCHKUX
peaisx.

3. AHaji3 BIUIUBY IHHOBAIliifHOTO OOJNQJHAHHS Ha TpaHChOpMaIlito MpodeciifHmx
KOMIIETEHIIIll Ta opraHi3aniiiHOi KyJbTypH B TOTelIbHO-pecTopaHHOMY Oi3Heci. [lepcnexTuBHUM
HaIPSIMOM € COITIOTEXHIYHE JIOCITIJDKSHHS TOT0, SIK BIPOBaKeHHS poOoTiB Ta L1 3miHIOE pos med-
KyXapsi, MEHe/pKkepa ui odiliaHTa, BUMAararoud HOBHX HABHYOK KEPyBAaHHS JaHUMH, TEXHIYHOTO
Jaory Ta KJIEHTCHKOI KOMYHIKaIlii.

4. TlopiBHSUTbHE MOCIHIKEHHSI PETiOHATFHUX MOJIeNiell TeXHOJOTIYHOI aJanTailii B yMOBax
kpu3m (mocBim Ykpaimm, KpaiH baunrii, Mommosu). Taka po3Bifka JT03BOJIMTH BHOKPEMHUTH
yHIBepcallbHI IPUHIMIIN Ta KyJIbTypHO-cenudiuHi GpakTopu ycmixy, 0 CTAHOBUTH LIHHICTH IS
MDKHAPOHOI HAYKOBOI CIIIBHOTH Ta PO3POOHHKIB TIT00ATHHIX TEXHOJIOTTYHUX PIIlICHB.

Takum umHOM, TpeacTaBieHa poOoTa HE 3aKpHBa€ MpPoOJIEMHE IoJie, a BiAKPUBAE HOBI
BEKTOpU JUIS MDKAACIUIUTIHAPHUX JOCTI/DKEHh Ha CTHKY TEXHIYHMX HAyK, EKOHOMIKH,
MEHEJDKMEHTY Ta COIOJIOrii, 3aKpilUIIOI0YM 3a TEMOIO TEXHOJIOTi3allii TOTeIbHO-PECTOPAHHTO
Oi3HeCy cTaryc OJHi€l 3 HaWIUHAMIYHIIIUX 1 HAHaKTyaJTBHIMNX Y KOHTEKCTI MOOYIOBH CTIMKOI
MOCTKPU30BOI €KOHOMIKH.
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Cnucok BUKOPHCTAHUX [IKepeJ

1. Tlpo 3atBepkeHHs Jlep)kaBHUX CaHITAPHUX HOPM Ta MPaBWII JJIs MiJIMPUEMCTB FPOMAJICHKOr0O
xapuyBaHHs: Hakaz MO3 Vkpainu Ne 2220 Bin 20.11.2019 (i3 3minamn).

2. Tlpo 3arBepmxenns [lpaBun HagaHHS moOCHyr 3 po3MillieHHs Ta XapuyBaHHs: [loctaHoBa
Ka6inetry MinictpiB Ykpainu Ne 634 Big 29.05.2019.

3. (EU)2021/382 of the European Commission — regarding hazard analysis and critical control point
(HACCP) principles, hygiene and food safety, including requirements for equipment and surfaces in contact
with food (akTyasbHICTh Ui IMIOPTHOTO O0JIaIHAHHS Ta CTAHJAPTIB).

4. KosanmboBa T.B., Iletpenko M.O. InHOBauiiiHi TexHojorii Ta oOnagHaHHS fK (akTop
MiABULICHHS! KOHKYPEHTOCIPOMOXKHOCTI PECTOPaHHOrO rocnofapcTea. Bicnux Kuigcbko2o HayioHanvbHo2o
yHigepcumemy mexuonoz2ii ma ousauny. Cepis: Exonomiuni nayxu. 2023. Ne 2. C. 95-104.

5. Jlucenko FO.M. TenaeHuii aBTomaTH3allii mpoueciB 00CIyroByBaHHs B TOTEIIbHO-PECTOPAHHOMY
Oi3neci Ykpainu. Innosayiiina exonomixa. 2022. Ne 5-6. C. 119-125.

6. Menbauk O.I'., Hlepuyk C.B. BnipoBamkeHHs «3el1€HMX» TEXHOJIOTIH Ta eHeproe()eKTUBHOTO
o0naiHaHHS B TOTETHFHO-PECTOPAHHOMY TOCTIONAPCTBI. Exornomixa ma cycninbemeo. 2023. Bum. 48.

7. Tlaenenko [.B. PosBuTOoK iH(pOpMaliiiHO-kOMyHiKaliiiHux TexHomnoriii y cdepi HORECA:
CyuacHi BUKJIIUKW Ta MOXJMBOCTI. I ocmunnuii ma pecmopaunuii 0iznec 8 Yxpaini: meopis ma npaxmuxd.
2021. Ne 1. C. 32-40.

8. Coxkonenko H.B. Brutue mudpoBsizaitii Ha TpaHchOpMAILLiFO JIOTICTHUKH MTOCTAYaHHS JUTS 3aKIIaJliB
pectopaHHOro rocrioaapctea. Mapxemune i yughpogi mexnonoeii. 2020. T. 4, Ne 2. C. 68-78.

9. ®ypca H.C., lemunenko O.A. 3acTtocyBaHHsI poOOTOTEXHIKH B c(hepi roTebHO-PECTOPAHHUX
MOCIYT: CBITOBWI OCBIJ Ta MepCneKTUBH s Ykpainu. Egexmusna exonomixa. 2022. Ne 12.

10. Buhalis, D., & Sinarta, Y. Real-time co-creation and nowness service: lessons from tourism and
hospitality. Journal of Travel & Tourism Marketing. 2019. Vol. 36(5), P. 563-582. (Anainiz TexHomorii y
cepi nociyr)

11. Choe, J. Y., & Kim, S. S. Effects of tourists’ local food consumption value on attitude, food
destination image, and behavioral intention. International Journal of Hospitality Management. 2018. Vol. 77,
P. 250-259. (BaxuBicTh SKOCTI Ti Ta poiib 008 iHAHHS)

12. Filimonau, V., & Krivcova, M. Restaurant menu design and more responsible consumer food
choice: An exploratory study of managerial perceptions. Journal of Cleaner Production. 2017. Vol. 143, P.
516-527. (3B'30K 3 eHeproe(HeKTUBHICTIO Ta CTAJIUM PO3BUTKOM )

13. Ivanov, S., & Webster, C. Robots in tourism: A research agenda for tourism economics. Tourism
Economics. 2020. Vol. 26(7), P. 1065-1085.

14. Kuo, C. M., Chen, L. C., & Tseng, C. Y. Investigating an innovative service with hospitality
robots. International Journal of Contemporary Hospitality Management. 2021. Vol. 33(4), P. 1156-1177.

15. Lee, P., Hunter, W. C., & Chung, N. Smart tourism city: Developments and
transformations. Sustainability. 2020. Vol. 12(10), P. 3958. (KonrekcT "po3yMHUX" TEeXHOJOrii B
iHQpacTpyKTypi)

16. Okumus, B. How do hotels manage food waste? Evidence from hotels in Orlando,
Florida. Journal of Hospitality Marketing & Management. 2020. Vol. 29(3), P. 291-309. (Ponb obnagHaHHs
JUTs yTUITi3allii Ta nepepoOKu)

17. Park, S., & Lee, J. S. How smart is your restaurant? The impact of smart restaurant technology
on customers’ perception of credibility. Journal of Hospitality and Tourism Technology. 2021. Vol. 12(1), P.
116-133.

18. Tuomi, A., Tussyadiah, I. P., & Stienmetz, J. Applications and implications of service robots in
hospitality. Cornell Hospitality Quarterly. 2021. Vol. 62(2), P. 232-247.

19. T'ocTUHHICTH Ta TYpU3M: YNpaBJliHHS, TEXHOJOrT, iIHHOBALlii: KOJeKTUBHA MOHOorpadis / 3a 3ar.
pen. H.B. Cokonenxo. Kui: KHYT/I, 2022. 320 c.

20. Buhalis, D. Technology in tourism-from information communication technologies to eTourism
and smart tourism. Springer, 2020. (AGo mi3HilI po3aiiK B KOJEKTUBHUX MOHOTpadisiX 3a y4acTiO aBTOpa).

21. Ivanov, S. Robotics, artificial intelligence, and the evolving nature of work. In: George, B., Paul,
J. (eds) Digital Transformation in Business and Society. Palgrave Macmillan, Cham, 2020.

22. Restaurant Franchising: Concepts, Regulations and Practices. 3rd ed. / edited by Mahmood A.
Khan. Apple Academic Press, 2021. (Po3ainu npo craHnaptu3saiito Ta odaaaHaHHs).

23. Hospitality Technology (HT) magazine online. URL: https:/hospitalitytech.com/ (ITocTitine
OHOBJICHHSI HOBUH Ta TCH/ICHLIii)
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24, The Spoon: The Future of Food & Restaurant Tech. URL: https://thespoon.tech/ (Ormsg
IHHOBALIii, cTapTarniB, 00JIaHAHHS)

25. Foodservice Equipment & Supplies (FE&S) magazine.
URL: https://www.fesmag.com/ (IlpodinbHuit pecypc mno o61agHaHHIO).
26. European Hospitality Technology Association (EHTECH).

URL: https://www.ehtech.org/ (Jocmimxerns, TpeHau B €Bpori).

27. Global Foodtech & Hospitality Tech Reports by PitchBook or CB Insights (3a 2022-2024 pp.) —
AHAJIITAYHI OIJIAAM IHBECTULIIA B TEXHOJIOTII.

28. Odiuiiini caliTh MPOBiHUX BUPOOHUKIB iHHOBALIHHOTO 00aqHAHHS (JIJIS aHAITI3Y POy KTOBUX
JIiHIH Ta KEeWCIiB):

Rational AG: https://www.rational-online.com/

Electrolux Professional: https://www.electroluxprofessional.com/

Middleby Corporation: https:/www.middleby.com/

29. HauionaneHa acotiaiis pectopaTopis VYkpainu (HPAY).
URL: https://restaurateur.org.ua/ (AHaniTuka, MoJii, CraHIAPTH raiy3i B YKpaiHi).
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URL: http://www.ukrstat.gov.ua/ (CtaTucTiUHI 1aHi JJIs aHAJ3y CTaHy raiy3i).
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CURRENT STATUS AND TRENDS IN PROVIDING HOTEL AND RESTAURANT
ESTABLISHMENTS WITH INNOVATIVE EQUIPMENT

Introduction. The hospitality and restaurant sector (HoReCa) is at a critical inflection point, driven
by the convergence of post-pandemic recovery, global economic volatility, and accelerated digital
transformation. The sector's operational model is being fundamentally reshaped, where the traditional cost
structure dominated by raw materials and rent is being replaced by the imperative to manage energy, labor,
and waste. In this context, innovative equipment ceases to be merely a tool for improving individual processes
and becomes a strategic asset for ensuring business resilience, competitiveness, and sustainability. This study
addresses the urgent need to systematize global technological trends and analyze their practical adaptation
within the specific, high-risk conditions of the Ukrainian market, which is currently undergoing post-war
reconstruction and integration into European economic spaces.

Purpose. The aim of this article is to conduct a comprehensive analysis of the current state and key
trends in equipping HoReCa establishments with innovative equipment. The research focuses on identifying
the main technological directions (automation, robotics, loT, energy efficiency), evaluating their economic
viability, and developing practical recommendations for Ukrainian businesses. The ultimate goal is to
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formulate a framework for adapting global innovations to enhance the operational resilience, cost-
effectiveness, and strategic competitiveness of domestic hospitality and restaurant enterprises.

Methods. The research is based on a systematic review of scientific literature, industry reports, and
regulatory documents published within the last five years. The methodological framework includes:

e Systematic and comparative analysis to structure global trends and contrast them with Ukrainian
realities.

e Case study method for an in-depth examination of implementation practices at specific Ukrainian
enterprises (e.g., the "BC Burger" network, the "NTN" hotel, the "Vegetable Wings" restaurant), including
calculating return on investment (ROI) and operational impact.

e Economic analysis to model the cost structure of a typical establishment and quantify the potential
savings from innovative equipment.

e SWOT analysis to summarize the strategic position and prospects for technological development
of the Ukrainian HoReCa sector.

Results. The study yielded the following key findings:

1. The global trend has evolved from linear automation to the creation of integrated techno-social
systems ("Digital Kitchen Twin"), where equipment, software, and human resources interact within a unified
data-driven loop.

2. Investments in core innovative technologies (e.g., robotic lines, induction equipment, loT-based
monitoring systems) can achieve a payback period of 6 to 18 months through direct reductions in energy
consumption (up to 40%), raw material waste (15-25%), and labor costs in specific operations.

3. The Ukrainian market demonstrates a unique model of "smart rationalization" or adaptive
technological convergence. Businesses prioritize solutions that directly address immediate crises: energy
independence, import substitution of consumables, and supply chain resilience. This leads to the hybrid
adoption of high-tech IoT solutions alongside pragmatic, modular, and energy-efficient equipment.

4. Successful local case studies confirm that even in constrained environments, targeted investments
in induction cooktops, centralized refrigeration monitoring, and food waste dehydrators/composters provide
a rapid and measurable return, while also enhancing brand reputation and customer loyalty.

Originality. The scientific novelty of the research lies in:

e Proposing the concept of "adaptive technological convergence" to describe the Ukrainian model
of HoReCa modernization under structural constraints.

e Developing a "value resilience matrix" for evaluating innovative equipment, which simultaneously
considers cost reduction, revenue generation potential, and operational risk mitigation.

e Providing the first comprehensive, case-based economic analysis of innovative equipment
implementation in the Ukrainian HoReCa sector, moving beyond theoretical discourse to practical, data-
supported insights.

o Systematizing global trends through the lens of building operational resilience, which is
particularly relevant for economies in transition and crisis recovery.

Conclusion. The provision of innovative equipment is a strategic imperative for the HoReCa sector,
directly determining its efficiency and long-term viability. For Ukraine, this process holds dual value: it is a
path to economic recovery and a tool for building systemic resilience against future shocks. The success of
technological modernization will depend on the ability of businesses to practice "smart rationalization,"
combining the best global practices with a deep understanding of local context, and on the development of
supportive national policies. Future research should focus on creating technology readiness assessment tools
for HoReCa, exploring new financing models (e.g., Equipment-as-a-Service), and conducting comparative
studies of regional adaptation strategies in post-crisis environments.

Keywords: innovative equipment, hospitality and restaurant industry (HoReCa); automation;
robotics; energy efficiency, loT (Internet of Things), digital transformation; operational resilience; economic
payback; Ukrainian context.
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