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Hotel and restaurant business — a component of the tourism sector, which is

aimed at meeting the tourist needs of the population in the form of housing, food,
transport and sightseeing services and other services.
Hotel and restaurant business is an integral part of modern business. For many
countries, this area is the main source of profit. One of the characteristic features
of the hotel and restaurant business is that its growth does not stop under any
circumstances. Each country has its own unique resources for the development of
this business. Thus, there is greater competitiveness not only in domestic markets
but also in international markets. To become a leader among many competitors,
managers of restaurants and hotels make institutions unique. Almost every day
there are new trends in the development of hotel and restaurant business [1].

Hotel and restaurant business has gained great popularity of the last
century. Thus, many scientists conduct various studies describing them in
scientific articles. According to statistics, the capacity of the hotel Fund in the US
averages about 3.5 million rooms. In Italy, this figure is about 1 million. In recent
years, the highest rates of hotel construction have been concentrated in countries
such as China, Turkey, Morocco and Singapore. The average load of hotels in the
world is 67.7% [2].

A characteristic feature of the modernization process is the use of the latest
information and telecommunication technologies that help to improve the
efficiency and performance of various companies, improve customer service,
speed up the entire procedure.

Restaurant business is a very important component of the economy of any
country. The number of gourmet tourists in the modern world is growing from
year to year, which means that restaurants will be in demand in the future.
According to research, every third tourist considers national cuisine as a
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motivation for travel, and spends about 30% of the total cost of travel on food.
Due to the fact that culinary tourism began to develop actively, in many countries
there were travel agencies specializing in international gastronomic tourism. For
example, in the USA —«Gourmet on Tour», in Australia — «Gourmet Getaways»
[3].

Very often restaurants are located in hotels, which is very beneficial for the
restaurant. Another current trend in the restaurant business is its combination
with various events. This allows the restaurant to attract a new customer
audience, as well as provide good advertising. For example, it can be wine
tasting, listening to live music, theme nights, women's nights, comedy nights,
cooking classes, etc.

As well as a range of services such as satellite TV, Wi-Fi, spa-salon,
massage room and swimming pool have become familiar and almost mandatory
for a good hotel hoteliers are looking for new ways to attract customers. In an
effort to offer exceptional service to their guests many hotels order the
development of special work systems that greatly extend the functions of the
hotel. For example, the hotel company Starwood Hotels & Resorts is known
worldwide for hislove of innovation, actively working on the concept of
«intelligent» room. Since this brand is focused mainly on the business audience,
the rooms have a TV with two screens, they also plan to introduce another
innovation «smart mirror», which will work on the principle of «touchscreen»
[4]. Information technologies in the field of hotel business today provide booking
rooms via the Internet, familiarization with the hotel and all its services on
official websites and contacts with employees.

Business of tourism has become very popular in our time, modern hotels
are increasingly offering rooms for press conferences and assistance in
organizing negotiations with customers and partners. For them, the goal is not
only to create conference rooms, but also lobby bars and simple lobbies. At the
same time, the hotel providing such services, you need to choose a special place,
convenient in terms of transport solutions.

The most striking trend in the modern hotel market is the emergence of
boutique hotels. These are special hotels with an exclusive rate that has many
amazing features, for example, there are no rooms, but there are names, the
furniture is grouped by color, the rooms have their own staff that serves only
specific guests and so on. New hotels use the practice of «open kitchens», when
dishes are prepared directly in the presence of customers. Such kitchens fit
perfectly into modern interiors, do not cause inconvenience to guests and become
an excellent means of advertising for the hotel, which is constantly updated [5].
All this is due to the fact that the hotel market is very competitive and very
aggressive. Thus, managers work with various marketing companies, hire their
own marketers to create their own unusual product.

To make a restaurant or hotel was popular, let's consider the various factors
that are now in vogue. For example, the fashion for a healthy lifestyle clearly
changes the diet. The same restaurants have the opportunity to increase their
productivity and use it to improve the customer base. Hotels have the opportunity
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to introduce several new services in their program, for example: the opening of
sports centers, spa and swimming pool. In addition, many of them open
additional restaurants with healthy food. For hotels to be profitable, improving
their services is crucial. After all, when people move into a certain hotel, they are
waiting for the best service. Therefore, the ultimate goal of the hotel management

1s to meet the needs of its customers.
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BUKOPUCTAHHS THOOPMAIIMHUX TEXHOJIOT' T
B T'OTEJBbHO-PECTOPAHHOMY BI3HECI
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T'onuap .M., cmyoeum IV kypcy,
Hanpsam niocomosku «I omenvHo-pecmopanua cnpasay
YepkacvKuil 0epicasHuil mexHo102IuHUIL YHIgepcumem

VY cydacHux ymoBax iH(opMaIliiiHi TEXHOJIOT1i i CTBOpPEH1 Ha iXHIN OCHOBI
1HTErpoBaHi 1HPOPMAILIIIHI CUCTEMHU CTAIOTh HE3AMIHHUM 1IHCTPYMEHTOM Y 3a0€3-
NEYEHH1 JOCSATHEHHS CTPATEriYHMUX LIJIEH 1 CTaJIoro po3BUTKY KOMIIAHIN 1 OpraHi-
3alii.

Cam TepmiH 1H(pOpMaIliss TOXOAWTH Bl JATUHCBKOTO CJIOBa information —
«pO3’SICHEHHS, OCBiOMJEHHs, BUKIaaA». Ilin iHdopMaliiHUMU TEXHOJIOTIIMU
PO3YMIETHCS BCS CYKYMHICTH (popM, METOMAIB 1 3ac00iB aBTOMaTHU3arlii iHpopma-
IIHHOI TISUTBHOCTI B Pi3HUX cdepax.

BB iHboOpMaliiHUX TEXHOJIOTIH Ha PO3BUTOK TOCTMHHOCTI 3HAYHUU,
OCKIJIBKH TIPSIMO TIOB’SI3aHUM 3 MIJBUILEHHSAM €()EeKTUBHOCTI POOOTH SIK KOKHOTO
TOCTUHHOT'O KOMIIJIEKCY OKPEMO, TaK 1 yChOTO TOCTUHHOTO Oi3Hecy B 11iiomy. Lle
IPsIMO BIUIMBA€E HA KOHKYPEHTO3AATHICTh (DipMU HA CHOTOJIHIIIHBOMY PHHKY. I 0-
TEJIHLHO-PECTOPAHHI MOCIYTH 3aiiMalOTh BEJIMYE3HY HINTY B 1HAYCTpPIi Typusmy, i
came BOHHU 0e3MocepeIHbO BIUIMBAIOTh 33 CYKYITHY SIKICTh TYPUCTHUHUX MOCIYT.
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