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30ipHUK MaTepianiB KOH(eEpeHiii MICTUTh T€3U AOMOBIACH HAyKOBUX JOCII-
JDKCHB 32 aKTyaJIbHUMU np06neMaMH PO3BUTKY XapyoBO1, 3epH0nepepo6H01 KOMOi-
KOPMOBOi, XJIIOOTEKapHOi 1 KOHIUTEPCHKOI MPOMUCIOBOCTI. PO3TisHyTI MUTaHHA
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€MCTB, a TaKOXX MPOOJIEMHU SKOCTI, XapuoOBOi IIHHOCTI Ta BIPOBAKEHHS 1HHOBAIIIH-
HUX TEXHOJIOTIM MPOJYKTIB JIKYBaJbHO-TPO(MIIAKTHYHOTO 1 PECTOPAHHOTO TOCIIO-
JapcTBa.
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temperature is -45 = 2 ° C. Under such technological conditions, the adsorption percentage of the
test biosorbent is 15%. Since this level of biosorption process efficiency is insufficient for industrial
conditions, further research will be carried out with other types of raw waste and pre-treated with
other technologies.

PREREQUISITES FOR THE INNOVATIVE DEVELOPMENT OF THE
HOSPITALITY INDUSTRY IN VARIOUS REGIONS OF UKRAINE

Titomir L.A., Ph.D., Danylova O.l., Ph.D., Reshta S.P. Ph.D.
Odessa National Academy of Food Technologies

The analysis of the hospitality industry in different regions of Ukraine was carried out and it
was determined that each region has its real opportunities for the development of hotel and restau-
rant economy. The object of the research is a complex of theoretical and practical aspects of hotel
and restaurant management organization in various regions of Ukraine. The biggest problems are
the lack of strategic planning for most hotel and restaurant enterprises, the lack of coordination of
development plans of individual regions with the needs and current realities, and the inefficient use
of labor resources. The research used general scientific methods of analysis: economic and statisti-
cal methods of information collection and processing, methods of comparative, systemic, qualitative
SWOT-analysis (Table 1), as well as abstractions.

Table 1 — SWOT-analysis of the hospitality industry of Ukraine

Strengths Weaknesses.

— features of location of Ukraine; — imperfection of legislation is in relation to
— an increase of business-activity is up investing and taxation of enterprises of sphere of

country as a result of increase of competition;
— beneficial and various natural and climatic
terms, landscape variety of different regions;
— presence of monuments of nature, archi-
tecture, history and culture;

— sufficient development of a transport net-
work that continues gradually to develop;

— a personnel that inherent high dynamism
of development.

hospitality;

— disparity of prices to the level of quality of
hotel services;

— low level of differentiation of hotel services
and poorly developed network of xocremiB, mo-
tels, camping and resort hotels;

— uneffective and unreliable systems of de-
fence;

— absence of modern communication and in-
formative communications of world level means;
— limited nature of the use of the electronic and
automated systems of reserving of hotel numbers.

Opportunities

Threats

— economic and tax encouragement of the
Ukrainian and foreign investors;

— co-operation of resources of investors and
enterprises;

— a presence of specialists is in the field of
hospitality;

— distribution of competition and upgrading
of services;

— distribution of international hotel chains
and networks.

—support of power is by the acceptance of legis-
lative acts;

—support of tourist activity is at regional level;
—marketing of activity;

—there is development of strategies recognition
features of management tourist;

—forming of positive image of country by a way
wide bringing in of information technologies and
MASS-MEDIA.

Insufficient development of tourist infrastructure, low quality and small amount of addition-

al services are the main obstacles for the stable functioning of the industry. Therefore, the basis for
the development of any enterprise in the hospitality industry should be the strategy of innovation
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development and effective information provision, as well as the implementation of developing mar-
keting strategies. In the period from 2015 to 2018, the total number of special means of accommo-
dation in general in Ukraine decreased by 11,9%. At the same time, it grew by 3.4% in the Lviv
region. The number of collective accommodation facilities provided by legal entities and entrepre-
neurs in general in Ukraine decreased by 5.2%, while in Ivano-Frankivsk region it increased by
19.1%, in Kyiv region — by 2.5%, in Kyiv city — by 6,4%, in Khmelnitsky region — by 3,4%, in the
Lviv region — by almost 2%. In other areas, significant changes occurred in the distribution of ac-
commodation facilities: the number of apartments has almost doubled, and the number of hostels is
gradually increasing. The management of many hotels is reviewing the policy of providing services
and more carefully begins to refer to the definition of hotels category and their compliance with
world standards. Positive is the expansion of chains of hotels, which began to appear in the regions
where it is necessary to develop the infrastructure, in particular, roads for motor transport. The most
developed tourist services are in Kyiv city, Lviv, Odesa, and Kharkiv regions. It was found that
enterprises of the hospitality industry are actively operating mainly in the resort zones or business
regions of Ukraine. The necessity of development of assortment and increase of the availability of
services is emphasized. Recommendations on the development of "green”, ethnographic tourism in
all regions of Ukraine are made. To do this, it is necessary to develop new routes and make im-
provements in the existing ones; more fully use the recreational system and monuments of history,
architecture, natural and geographical potential of the regions. The necessity to introduce a positive
image of the entire territory of Ukraine for attracting investments and to reach a wide segment of
potential tourists is substantiated. For effective introduction of innovations necessary is a collabora-
tion between travel agency and by hotel-restaurant enterprises, organs of power and state self-
government. Increasing the competitiveness of hotel and restaurant enterprises and strengthening
their positions in the market of services is possible thanks to the development of "green tourism"™,
ethno-tourism, services with creative components and a benevolent tolerant atmosphere.
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IHHOBAI_[II/JIHA TEXHOJIOI'IA AJAIITOBAHUX T'THOAJIEPT'EH-
HUX CYMIIIEU JJIA @YHKINIOHAJIBHOI'O XAPYUYBAHHSA AITEU
HEPHIOI'O POKY KUTTA

Asneesa JLIO. a.1.H., c.H.c., [lekyma I'.B. k.T.H., dKykorcbkmnii E.K.
IncTuryr Texniunoi Temtogizuku HAH Ykpainu

3a nanumu BOO3 3a 2018 p. y cBiTi 60 % aiteit Bikom 10 6 Mics1iB 3HaAXOAAThCA HA IITYY-
HOMY TOJIyBaHHI, cepen HuxX npuommu3no 30 % crpakaaroTh aleprivHuMH narosorissMu. Hainoinbin
PO3MOBCIOPKEHA XapuoBa ajeprist 70 OUIKIB KOPOB’sIUOr0 MOJIOKA, ke MICTUTh Ouiblie 40 aHTHUTe-
HiB (Ka3eTHO-TJIIKOMaKpONENTH I, [3-ITaKTOTI00YIiH, TOIIO), TAKOK 3YCTPIYAtOThCS BUITAIKH aJIepTi-
YHHUX PEakKiliif 10 COEBUX OLIKIB Ta JIAKTO3H. [i BustBICHHS y JiTeH, K1 3HaXOATHCS HA 3MiIIAHOMY
a00 MTYYHOMY TOAyBaHHI, BUMara€e MoBHOI 3aMiHM CyMIIIEH Ha OCHOBI KOPOB’SYOT0 MOJIOKA Ha
crienianbHi QYHKUIOHATIBHI cyMii. KittouoBy posb npu GopMyBaHHI Xap4OBOi TOJIEPAHTHOCTI JUIs
TaKUX JITeH Biirpae mpaBUIbHUHN Mig0ip aJanTOBaHUX TimoanepreHHuX cymimeit [1, 2]. HaiOinpm
e(deKTUBHUM CIIOCOOOM 3HMKEHHS MOTEHLIWHOI alepreHHOCTI OUIKIB € TornepenHiid hepMeHTaTHB-
HUH T1IpoIi3, HApaBJIeHU Ha PYHHYBaHHS aHTHTCHHOI CTPYKTYPH 1 OJIepKaHHS CyMilIel MenTH-
JIiB 1 BUIbHUX aMIHOKHCIIOT. B 3a51e’KHOCTI BiJl CTYNEHIO PO3LIEIUICHHS TPOTEIHY BUALISIOTH CyMillli
Ha OCHOBI TTOBHOTO 200 4acTKOBOTO TiApoiizy. MoJiekyisipHa Maca MenTUIiB, HIKYE SKOI ajiep-
TEHHICTB TIIPOJII3aTy CTa€ MiHIMaIbHOIO, ckianae 1,5 k/la. 301UIbIICHHS MOJIEKYJIIPHOT MacH 10 3-
3,5 x/la MOXyTh BUKJIMKATH aJIEPTivHi peakiii B OKpeMux Bumnazakax. [loganbine 30inbmenns Mose-
KyJsipHOi Macu 70 5-6 k/la mie OiibIne MiABUINYE PU3MK BUHUKHEHHS aJCpPriuHMX peakuii. Jls
MOPIBHSHHS — MOJIEKYJISIpHA Maca HATUBHUX O1IKIB KOPOB’SYOTO MOJIOKA 3HAXOAUTHCS B Mexkax 10-
60 x/a [3,4].

B VYkpaini B1acHOr0 IMpoOMHCIOBOTO BUPOOHHUIITBA JIIKYBATBHUX AUTAYMX TiMOATIEPTEHHUX
CyMIIIIEH 3 T1APOTI30BaHUM OUIKOM, MaKCUMaIBHO aJanTOBAaHUX 3a CKIAJIOM 70 (OPMYJIH KIHOYO-
ro MOJIOKa, HE iICHY€ uepe3 Te, IO BIPOBAIKEHHS HOBUX TEXHOJIOTIH MOTpedye BUPIIICHHS KOM-
IJIEKCY HAYKOBUX, TEXHOJIOTIYHMX Ta 1HBECTUIIMHMX 3adad. Ha crokuBumii puHOK YKpaiHu Taki
MIPOAYKTH IMIIOPTYIOThCS 3 Kpaidn €Bpocorosy ta CIIIA, ne oprani3oBaHuil BUITYCK IIUPOKOTO acop-
TUMEHTY CIeLiaJIbHUX MPOAYKTIB JIIKYBaJbHOI'O MPU3HAYEHHS: CyMIillli Ha OCHOBI YacTKOBO a0o
MOBHICTIO T1IPOJI30BaHUX MOJIOUYHUX OLIKIB (Ka3eiHy, CUpOBAaTKOBHX OUIKIB a0o0 iX MO€IHAHHS),
CO€eBUX OUIKIB, Oe3/1akTo3H1 cymiri. Bci BoHM nonaTkoBo 30aradeHi ¢i3ioforivHO aKTUBHHUMH pe-
YOBHUHAMU (HYKJICOTHUIAMH, IMYHOTJIO0yJIIHAMH, JIAKTYJI03010, TAYPUHOM, KAPHITHHOM, TOIIO) Ta 1H.

IHcTuTyTOM TexHiuHOI Terodizuku HarionansHol akajgemii HayK YKpaiHM CTBOpEHA 1HHO-
BallliHa TEXHOJOTis 1 o0siaHaHHA Ui BUPOOHMIITBA aaITOBAHMX TINOAJIEPreHHUX CyMillIed 3
BHUCOKOTIIPOII30BaHUM O1TKOM 711 (PYHKIIOHATHHOTO Xap4YyBaHHS TIT€H MEpIIOro POKY >KUTTS.
Cxita cymitreld po3po0JICHO 3a y4acTIO MPOBITHUX CHemiamicTiB JlepkaBHOI ycTaHOBH «IHCTUTYT
neiaTpii, akylepcTna Ta riHeKoJIorii» AkaneMii MEIMYHUX HAyK Y KpaiHH.

Oco0nuBoOCTI 1 NEepeBaru rinoajiepreHHux cyMimeil 1 (yHKIIOHAJIbHOTO XapuyBaHHS Ji-
Tel MEepIIOro POKY KHUTTA, po3podieHux [HcTuTyToMm TexHiyHOi Termnodizuku HamioHanbHol aka-
neMii Hayk YKpaiHu:

® [IpU3HAYEHI JUISI IITYYHOTO 1 3MIIIAHOTO XapuyBaHHS AiTeH 3 MEPIIUX THIB KUTTS;

® MOXYTh BUKOPHUCTOBYBATHUCS JUISI XapUyBaHHs JUTUHU TPUBAJIUH 4ac;

® a/anToBaHi 0 MOTPed i 0COOIMBOCTEH OpPraHi3My IITEH MEpIIOro POKY JKUTTS 33 BMic-
TOM 1 CKJIaJIOM OCHOBHHUX IMOKMBHHX PEYOBHH, BITaMiHiB, MIHEPaJIbHUX PEUOBHH, a TAKOX 1HIINX
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