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OpHuM 13 Ji€BUX MIIXOMIB y MiABHINEHH] monyasipHOcTi 3PI” € BUKOPUCTaHHS COLIANbHUX
Mmepex. Bin Instagram no Twitter, pecTropanu MOBHHHI KOPUCTYBATUCH NE€peBaraMyu OE3KOLITOBHOT
peKIaMu y colianbHUX Mepeskax. [ ocTi mobmaTe aimutucsa ¢ororpadisMu peTeabHO MPOJyMaHUX
CTpaB 1 HAmoiB, a TaKOX YHIKaJbHUX KOHIENII pecTopaHiB, MO € Oi3Hec-pekiiaMor 0e3
JIOJIATKOBUX BUTpAT. BUKOpHUCTAaHHS MPOCTHX €JIEMEHTIB, TAaKUX SK I[IKaBl Ha3BU CTPaB, TEMAaTHUYHI
Be4OpH ad0 CydacHi MPHUKPACH, TAKOK MOIKE 3aLlIKaBUTH FOCTEH.

CrpamxHiii OyMm y pecTopanHoMy Oi3Heci 3apa3 cTBOpWIHM Taki ¢opmaTh sk: fast casual Ta
smart casual, mo nependavyalOTh MOXIMBICTH IMIBUAKO 1 CMAayHO NEPEKYCHTH 3a JOCTYITHUMH
niHamu. Taka momyJspHICTs 00yMOBIIEHA HACTYITHUM:

[lo-mepure, Taki Qopmard NPONMOHYIOTh MPUEMHI IS TOCTS IIHU W, TAKHUM YKHOM,
OTPUMYIOTh KOHKYPEHTHI ITepeBary.

[lo-npyre, Takuii popmaT € OiIbII 3pyYHHMM: TiCTh HE YeKae Ha 3aMoBicHHs nosuie 10
XBHJIMH, a 1€ BXKIIMBO, 3BYKAIOUN HA TEMIT JKUTTSL.

[lo-Tpere, Taki TPOEKTH NalOTh Kpalli IMOKAa3HUKH PEHTA0e/LHOCTI, HDK 3BUYANHI
pectopanu. 'onoBHHI (QakTOop — e AKICTh MPOAYKTY, Aaii MaiKe Ha OJHOMY pIBHI CTOSTH
JOCTYMHICTh 3a IIHOIO, 3pYyYHE PO3TALlyBaHHS Ta IIBHAKICTH oOcmyroByBaHHs. Cepen iHIIMX
BkazaHux (akropiB: friendly cepsic, mepconamizarisi, iHHOBalllliHI TPOAYKTH a00 MOMEHTU B
o0cimyroByBaHHI Ta sustainability (Te, sIKi IPUHIMIN CTAPOTO PO3BUTKY BUKOPUCTOBYE Oi3HEC).

HeoOxigHO BIAMITHTH, IO MiABUIIEHHS PE3yIbTaTUBHOCTI pOOOTH PECTOPAHIB JOCATAETHCS
TAKOX 3a PAaXyHOK BIPOBAKCHHS CYYACHHX TEXHOJIOTIH, EHEeprooajHoro oOgagHaHH,
BIIPOBAJ)KEHHSI TOCTIHHOTO KOHTPOJIIO Ta YIpaBmiHHA sAkocTi mponykmii. CydacHi 3akianu
PECTOPAHHOTO TOCIOJAPCTBA SIBJISIOTH COOOI0 IMEPCHEKTHBHY Taly3b E€KOHOMIYHOTO PO3BHTKY
Iep>KaBH, HaJ yAOCKOHAICHHSM POOOTH SAKUX HEOOXITHO IMOCTIMHO TPAIIOBATH, 3aIPOBAHKYIOUH
HAayKOB1 HAaNPALIOBaHHS B IIPAKTHUKY.

THE IMPORTANCE OF EXPERTISE IN THE PRODUCTION QUALITY
IMPROVING OF THE RESTAURANT ESTABLISHMENTS

Kalugina .M., PhD, associate Professor
Odessa National Academy of Food Technologies

In the market transformation conditions of the Ukrainian economy, the key to the
competitiveness of restaurants is the high quality of the provided products and services. Of course,
the most important condition of the production of high-quality food is the strict compliance of the
rules of the raw materials laying and modes of the technological process implementation in strict
accordance with the established requirements, by all the enterprise employees. Of great importance
are the technological processes mechanization, as well as the new advanced cooking technology
development , the development of technology for the chilled dishes cooking and use, the creation of
optimal conditions for the culinary products sale. The food quality improving largely depends on
the restaurant professionals training.

For an active and successful functioning in the market, the manufacturer strives to achieve
stable quality of its products, to use all tools produced by the world and domestic practice. The
finished meals expertise, as well as culinary products and beverages, is the main tool for improving
the products and services quality in restaurants, expanding and improving the products range,
providing delicious and varied food for the consumers, prepared according to the established recipes
and cooking technologies defined by the applicable regulations.

The problems of the consumers rights protection and their interests today are very important
and topical. Control and supervision as a management function in the restaurant segment allows to
establish an accordance of the manufactured products with the requirements of the regulatory
documentation. Before reaching the consumer, semi-finished and finished products must be
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subjected to the quality examination, which would guarantee the stability of the formulation and the
quality of the product [1].

Thus, it can be argued that one of the main tasks of state regulation in the Ukrainian
economy restaurant sector is to create conditions for improving the products safety and quality.
Currently in Ukraine the process of improving the regulatory framework for the examination of the
restaurants product quality is underway. Pursuant to Article 26 of the Law of Ukraine "About
Consumers Rights Protection", according to ORDER Ne 310 as of 07.03.2012, the procedure for
business entities inspectionsin in the trade and services field, including restaurants, product quality,
compliance with mandatory requirements for product safety, as well as compliance with the rules of
trade and services has been approved [2].

This Procedure defines the implementation mechanism by the officials of the State
Inspectorate of Ukraine for Consumer Protection of controlling the quality of food products and the
legislation on consumer protection compliance by the trade and service entities, including restaurant
establishments, to define the products and processes accordance with the technical documentation
regulatory requirements, accordance with the production process technological conditions to obtain
the products stable composition, the defective products detection in the early stages and production
of the substandard products prevent.

The restaurant products quality is being formed at the stage of development of a product
certain type and is being put in the regulatory and technical documentation. The given level of
products quality ensuring depends on the requirements stated in regulatory and technical
documentation for the products quality, quality of primary raw materials, perfection of recipes and
technology, the technological discipline compliance, the technical equipment level, staff
qualifications, production organization, efficiency of product quality control at all the production
stages.

In the restaurant establishments, the product quality control should be organized at all the
production stages, creating services of incoming, operational and receiving quality control with a
clear division of functions and responsibilities of quality of products which are being produced [3].
All these control types in restaurants are carried out directly by the institution employees:
production manager, technologist, chef, foreman cook, chef of the highest category and others.

Consequently, an effective control system is a guarantee of a high-quality food. Therefore,
specialists-technologists of the restaurant business during their education must acquire practical and
theoretical knowledge and skills in organizing technological control and examination of the
restaurant products quality, the ability to use methods of technological and chemical control, as well
as calculation methods for quality control and expertise realization of raw materials, semi-finished
and finished products of the restaurant business.
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