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V. BizomocTi npo gucepraniio
MoBga guceprariii:
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Tema gucepranii:
1. HaykoBO-TexHiuHi 3acajy BLOCKOHAJIEHHSI HOPMATUBHOTO 3a0€3I1€U€HHS SIKOCTi [10CIIYT 3aKJ1a/liB pECTOPaHHOTO

rocCriogapcCrBa

2. Scientific-technical principles of normative supplying improvement of catering trade establishments' service
quality

Pedepar:

1. luceprarniiina po60oTa MprucBsYeHa BUPilIEeHHIO MUTaHb BIOCKOHAJIEHHSI HOPMATUBHOTO 3a0e3Me4YeHHs SIKOCTi
IIOCJIYT 3aKJIaZiiB PECTOPAHHOI'O FOCIOAAPCTBA AJI MiABUIIEHHS PE3YIbTaTUBHOCTI B MOJIMNIIEHH] PiBHA CcepBicy Ta
33/10BOJIEHOCTI CIIOKMBYMX NOTpe6. JJoCIiIpKeHO [10I0’KeHHSI HOPMaTUBHUX IOKYMEHTIB y rajy3i peCTOpaHHOIo
roCIIOflapCTBa, 32 pe3yabTaTaMu BHECEHO 3MiHM Ta JOIIOBHEHHSI 10 3arajlbHUX BUMOT [10 IIOCJIYT Ta CTPYKTYpPHO-
(yHKIiOHaMBHYX [TapaMeTpiB 3aKkiafiB. Po3pobaeHo Monenb GOPMyBaHHS BUMOT CIIOKMBAUiB JO IOCIYT, sIKa
BCTaHOBJIIO€ eTany GOpMyBaHHS BUMOT, BiTIIIOBiIHI METOAM i CIIOCOOH iX BU3HAYEHHS, a TAKOX (PAKTOPH BILJIVBY.
[ToeranHe Ta HelepepBHE BU3HAUYEHHS IOTPE6 Ta OYiKyBaHb CIIOXXMBAYiB HA OCHOBI MOJEJIi J03BOJIsIE MIiABUIIYBAaTH
3ATHICTb 3aKJIa[ly 3aJ0BOJIbHSITY BUMOTY Y TIOCJIiJOBHUI, CUCTEMAaTUYHUI Ta YyTJIMBUI O PearyBaHHsI CIOCIO,
CIIPHSIIOYM 33[J0BOJIEHOCTI CIIOXMBadiB. PO3p06JIEHO €KCIIEPTHO-COLIOJIOTIYHMI METOZ, i KpUTEPIii OL[iHIOBaHHS

SKOCTI IIOCJIYT, $IKi JO3BOJIIIOTh OTPUMATH aJ€KBaTHI Pe3yJIbTaTy OL[iHIOBAHHS SIKOCTi HaLaHMX MOCJIYT



PECTOPAHHOTO rOCMOAAPCTBATa BUBHAYNTU 3ayBaKE€HHS i IPONO3ULii o0 iX MoJlinmeHHs. Apo6aliilo METOLY
BMKOHAHO TIifl 4Yac JOCIiIPKEHHS SIKOCTi HaJJaHUX IIOCYT IPyIY PECTOPaHiB y M. JIbBOBI. 3alIpOIIOHOBaHO MOJENb
BILOCKOHAJIEHHS] CUCTEMU 0OCJIyTOBYBAaHHS B IOBHOCEPBICHUX 3aKJIa[laX PECTOPAHHOTO TOCIIOLAPCTBA A1
3a0be3re4eHHs BUCOKOTO PiBHS cepBicy. PO3p06JieHO CTPYKTYpPY BHYTPIIIHBOI CUCTEMU KOHTPOJIIO 3a0€3[1€YEeHHS
SIKOCTI IIOCJIYT 3aKJIaJliB PECTOPAHHOTO rOCIOJAPCTBA, IKa BCTAHOBJIIOE €TaIY Ta METOAU ONEPATUBHOIO KOHTPOJIIO i
Jla€ 3MOT'y 3aN100IrTH HEBIATIOBITHOCTSM Ta YCYHYTHU iXHi npuyrHU. [Ipy3HayeHa 11t IPakTUYHOIO 3aCTOCYBaHHS B

yCiX TUIAX 3aKJIalliB PECTOPAHHOI'O TOCIIONAPCTBA.

2. The dissertation is dedicated to the solving of normative supplying perfection questions of catering trade
establishments to increase efficiency in the improvement of a service level and the satisfaction of consumption
needs. The location of normative documents in the area of catering trade is researched, according to results,
changes and additions are introduced to the general requirements to services and establishments' structural-
functional parameters. The formation model of consumer requirements to services is designed, this model
establishes the stages of requirement formation, corresponding methods and ways of their determining as well as
influence factors. The gradual and non-continuous determining of consumer needs and expectations on the basis
of the model enables us to improve the establishment availability to satisfy the requirements in a consequent
systematic and reaction-sensitive way, supporting consumers' satisfaction. The expert-sociological method and
service quality estimation criteria are developed, this fact enables us to gain the adequate results of given catering
trade services' quality estimation and to determine remarks and propositions as to their improvement. Method
approbation is made during the quality research of given services of restaurant group in Lviv. The model of service
systems' improvement for complex-service establishments of catering trade to supply the nigh-level service is
proposed. The structure of the inner system control of catering trade establishment quality provision is developed.
This structure establishes the stages and methods of operative control and allows us to prevent inconsistencies
and remove their reasons. It is assigned for practical usage in the all types of catering trade establishments.
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