
ISSN 2707-5036 Bulletin of the Cherkasy National University. Economic Sciences. 2025. Volume 29. No.3

165 

 642.5:658.2:004.8 
DOI: 10.31651/2076-5843-2025-3-165-173 

  
 -

 

 
Orcid ID:0000-0001-7180-0986  
JatsenkoVM@ukr.net 

-
 

 
 

-

 

 
-

-

 

 

 
 -

 
 

 
 

 
-

 
 

-
 

-  
. 

 
  



ISSN 2707-5036 Bulletin of the Cherkasy National University. Economic Sciences. 2025. Volume 29. No.3

166 

-

 

-  
  

- 8]
-  

]. -  
  

 [12, 16, 20].  
  

 

 
 

-
 

 
-

-

-
   

  
 

 

0-
 

 -
 -  

 - -



ISSN 2707-5036 Bulletin of the Cherkasy National University. Economic Sciences. 2025. Volume 29. No.3

167 

 

  300   
+ 60 

 
           

 
 

  

 
 

: 
 

   
 

 
  

  
 - 

  
  

 9-  
  

 

 -
 

  

 
 

1.  
 

2.  - -
 

3.  

 
       

     -  
Lomi  

 
 -50%. 



ISSN 2707-5036 Bulletin of the Cherkasy National University. Economic Sciences. 2025. Volume 29. No.3

168 

 
 

  
 

 
-

 SWOT-  
  

 - - -
 

  

-  
 

  

-

 
 

  

  

  

  

 

 
(resilience) 

 

-

 
-  

1.  
 -

 



ISSN 2707-5036 Bulletin of the Cherkasy National University. Economic Sciences. 2025. Volume 29. No.3

169 

 
2.   
 

 
3.   

-

 
-  

1.   
-

 
 

1.  
 

 

2.  -

 
 

 
1. -

 

 
2. 

  - -
(Equipment-as-a-

 
3. 

-  
 -

 
4. 

 
-

 

-

 
 



ISSN 2707-5036 Bulletin of the Cherkasy National University. Economic Sciences. 2025. Volume 29. No.3

170 

 
1. 

  
2. 

 
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 (      ). 

4. 
 

-104. 
5. -

 - -125. 
6. 

-   
7. -

 . 
-40. 

8. 
  -78. 

9. -
  

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. (   

 ) 
11. Choe, J. Y., & Kim, S. S. Effects of tourists itude, food 

destination image, and behavioral intention. International Journal of Hospitality Management. 2018. Vol. 77, 
P. 250-259. (      ) 

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. ( '      ) 

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

 
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. (  
   ) 

17. Park, S., & Lee, J. S. How smart is your restaurant? The impact of smart restaurant technology 
edibility. 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. 

 
20. Buhalis, D. Technology in tourism-from information communication technologies to eTourism 

and smart tourism. Springe  
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.  
23. Hospitality Technology (HT) magazine online. URL: https://hospitalitytech.com/ 

 



ISSN 2707-5036 Bulletin of the Cherkasy National University. Economic Sciences. 2025. Volume 29. No.3

171 

24. The Spoon: The Future of Food & Restaurant Tech. URL: https://thespoon.tech/ 
 

25. Foodservice Equipment & Supplies (FE&S) magazine. 
URL: https://www.fesmag.com/  

26. European Hospitality Technology Association (EHTECH). 
URL: https://www.ehtech.org/  

27. Global Foodtech & Hospitality Tech Reports by PitchBook or CB Insights (  2022-2024 .) 
    . 

28.       (   
  ): 

Rational AG: https://www.rational-online.com/ 
Electrolux Professional: https://www.electroluxprofessional.com/ 
Middleby Corporation: https://www.middleby.com/ 
29. 

URL: https://restaurateur.org.ua/  
30. 

URL: http://www.ukrstat.gov.ua/  
 

References 
1. Pro zatverdzhennia Derzhavnykh sanitarnykh norm ta pravyl dlia pidpryiemstv hromadskoho

kharchuvannia: Nakaz MOZ Ukrainy vid 20.11.2019 (iz zminamy). 
2. Pro zatverdzhennia Pravyl nadannia posluh z rozmishchennia ta kharchuvannia: Postanova 

Kabinetu Ministriv  
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 (aktualnist dlia importnoho obladnannia ta standartiv). 

4. Kovalova T.V., Petrenko M.O. Innovatsiini tekhnolohii ta obladnannia yak faktor pidvyshchennia 
konkurentospromozhnosti restorannoho hospodarstva. Visnyk Kyivskoho natsionalnoho universytetu 
tekhnolohii ta dyz -104. 

5. Lysenko Yu.M. Tendentsii avtomatyzatsii protsesiv obsluhovuvannia v hotelno-restorannomu 
-6. S. 119-125. 

6. Melnyk O.H., Shevchuk S.V. Vprovadzhennia «zelenykh» tekhnolohii ta enerhoefektyvnoho 
obladnannia v hotelno-restorannomu hospodarstvi. Ekonomika ta suspilstvo. 2023. Vyp. 48. 

7. Pavlenko I.V. Rozvytok informatsiino-komunikatsiinykh tekhnolohii u sferi HORECA: suchasni 
vyklyky ta mozhlyvosti. Hos -40. 

8. Sokolenko N.V. Vplyv tsyfrovizatsii na transformatsiiu lohistyky postachannia dlia zakladiv 
restorannoho hospoda . 68-78. 

9. Fursa N.S., Demydenko O.A. Zastosuvannia robototekhniky v sferi hotelno-restorannykh posluh: 
 

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. (Analiz tekhnolohii u sferi 
posluh) 

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. (Vazhlyvist yakosti yizhi ta rol obladnannia) 

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. (Zviazok z enerhoefektyvnistiu ta stalym rozvytkom) 

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. (Kontekst "rozumnykh" tekhnolohii v infrastrukturi) 

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. (Rol obladnannia dlia utylizatsii ta 
pererobky) 



ISSN 2707-5036 Bulletin of the Cherkasy National University. Economic Sciences. 2025. Volume 29. No.3

172 

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. Hostynnist ta turyzm: upravlinnia, tekhnolohii, innovatsii: kolektyvna monohrafiia / za zah. red. 
N.V. Sokolenko. Kyiv: KNUTD, 2022. 320 s. 

20. Buhalis, D. Technology in tourism-from information communication technologies to eTourism and 
smart tourism. Springer, 2020. (Abo piznishi rozdily v kolektyvnykh monohrafiiakh za uchastiu avtora). 

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. (Rozdily pro standartyzatsiiu ta obladnannia). 

23. Hospitality Technology (HT) magazine online. URL: https://hospitalitytech.com/ (Postiine 
onovlennia novyn ta tendentsii) 

24. The Spoon: The Future of Food & Restaurant Tech. URL: https://thespoon.tech/ (Ohliad innovatsii, 
startapiv, obladnannia) 

25. Foodservice Equipment & Supplies (FE&S) magazine. URL: https://www.fesmag.com/ (Profilnyi 
resurs po obladnanniu). 

26. European Hospitality Technology Association (EHTECH). URL: https://www.ehtech.org/ 
(Doslidzhennia, trendy v Yevropi). 

27. Global Foodtech & Hospitality Tech Reports by PitchBook or CB Insights (za 2022-2024 rr.) 
analitychni ohliady investytsii v tekhnolohii. 

28. Ofitsiini saity providnykh vyrobnykiv innovatsiinoho obladnannia (dlia analizu produktovykh linii 
ta keisiv): 

Rational AG: https://www.rational-online.com/ 
Electrolux Professional: https://www.electroluxprofessional.com/ 
Middleby Corporation: https://www.middleby.com/ 
29. Natsionalna asotsiatsiia restoratoriv Ukrainy (NRAU). URL: https://restaurateur.org.ua/ 

(Analityka, podii, standarty haluzi v Ukraini). 
30. Derzhavna sluzhba statystyky Ukrainy. Rozdil «Turyzm» ta «Posluhy». URL: 

http://www.ukrstat.gov.ua/ (Statystychni dani dlia analizu stanu haluzi). 
 

YATSENKO Volodymyr                    
 Professor of the Department of Tourism and 
Hotel and Restaurant Affairs  
Cherkasy National University named after 
Bogdan Khmelnitsky 
 

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, IoT, 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: 

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

 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. 

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

 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, IoT-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: 
 Proposing the concept of "adaptive technological convergence" to describe the Ukrainian model 

of HoReCa modernization under structural constraints. 
 Developing a "value resilience matrix" for evaluating innovative equipment, which simultaneously 

considers cost reduction, revenue generation potential, and operational risk mitigation. 
 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. 

 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; IoT (Internet of Things); digital transformation; operational resilience; economic 
payback; Ukrainian context. 
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