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V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TeMaTHYHHX PYOPHK: 18.32.02

Tema gucepranii:
1. Eprogu3saiiHepChbKi IPUHLMINN OpraHisalii iHTep'epHUX MIPOCTOPIB PECTOPAHHUX 3aKJIalliB

2. Ergodesign principles organization of restaurants interior spaces

Pedepar:

1. O6’eKTOM OCITiIKEHHS € U3alH iHTep' €PHUX ITPOCTOPIB PECTOPAHHUX 3aKJaiB. [IpeIMETOM IOCITiIsKEHHS €
eproau3aiiHepChKi MPUHILIUIIM OpraHi3allii iHTep’epHUX MPOCTOPiB PECTOPAHHUX 3aKJafliB. METOIO NOCiIKEHHS €
BM3HAUEHHS €ProAu3aliHepChKUX IPUHLMIIIB OpraHizalii iHTep’epHUX IPOCTOPIB PECTOPaHHUX 3aKJIafiB. B pobori
BUSIBJIEHO €profu3aiiHepChKi IPUMHIUIIN OpraHisallii inTep’epHUX IPOCTOPIB pECTOPAHHUX 3aKJIAZiB; y3arajJbHEHO
OCHOBHi KOHLIENITyaJIbHi ySIBJIEHHS IIPO iHTEP'€PHUI IIPOCTip CY4aCHOI'0 PECTOPAHHOTIO 3aKJIanly Y BUTJIS XyLOKHIX
KOHLIEILIii1; BUSBJIEHO IIPUHLMUITA KOMIIO3ULIMHOI Opraxisanii Ta ontumisauii BHyTPIilIHBOTO IIPOCTOPY PECTOPAHIB;
CHACTEMHO JTOCJII)KEHO MUTaHHS JOCTYITHOCTi pECTOPaHiB, HA OCHOBI SIKOTO PO3POOJIEHO PsiJl IPUHLMUIIIB Ta
PEKOMEHALl 00 BKIYEHHS iHKII03MBHOCTI B IM3aliH Cy4YaCHUX PECTOPAHHMX 3aKJIaJliB; BU3HAYEHO Ta
CTPYKTYpPOBaHO (aKTOpH, 10 BUBHAYAIOTh KPUTEPIi SIKOCTi Ta KOMPOPTHOCTI B IU3aliHi peCTOpaHHUX NIPOCTOPIB;
YIOCKOHAJIEHO METOJOJIOTIYHUI anapaT JociiaxKeHHs. Ha 6a3i icHylounx MeToZiB 3alIPOIIOHOBAHO HOBY METOJIUKY
OLIiHKH SIKOCTi Ta KOM(OPTHOCTI BHYTPIlIHBOTO IM3aliHy PECTOPAHHUX 3aKJIAZiB, 2 CaMe BUKOPUCTAHHS METOMY

«EKCIIEPTHOI OLiHKW». MeTOAMKA NOCIiIPKEHHS IPEICTABIEHAa HAYKOBUMHU MiIXONaMU, IPUHIATIAMU,



3arajJlbHOHAYKOBUMH i CIelia/IbHUMU METOJAMU JOCTipKeHHs. EMIipryHOIo 623010 17151 IPOBEAEHHS HAyKOBO]
poboTu cTaB HaTypHui (PpoTodikcaris, 06Mipy, onuc, CioCcTepeKeHHs) Ta AUCTAHLINHUIN aHasi3 00’eKTiB (aHaIi3
HAyKOBUX I1y6J1ikaliii). ¥ poboTi IpoeMOHCTPOBAHO €(PEeKTUBHICTb 3alIPOIIOHOBAHUX PEKOMEHAllill B YMOBax
peanibHOro NPOEKTYBaHHS. TeopeTHyHi BUCHOBKHU JOCIiIKEHHSI MOXKYTb OyTH BUKOPUCTaHi y HAaBYaJIbLHOMY
IIpoLeci, a came y JIEKLIHHNX Kypcax [JIs HalpsMiB «/Ju3aiiH», «ApXiTeKTypa Ta MiCTOOYZyBaHHS», Y po3pooLi
HaBYaJIbHO-METOANYHOI JIiTepaTypHy, y KYPCOBOMY Ta JUIIJIOMHOMY IIPOEKTYBaHHi.

2. The object of the study is the interior design of restaurant establishments. The subject of the study is the
ergodesign principles organization of restaurants interior spaces. The purpose of the study is to determine the
ergodesign principles organization of restaurants interior spaces. In the dissertation reveals ergodesign principles
organization of restaurants interior spaces; summarize the basic conceptual ideas about the interior space of a
modern restaurant in the form of artistic concepts; principles of compositional organization and optimization of
the interior space of restaurants have been revealed; the issue of restaurant accessibility has been systematically
investigated, on the basis of which a number of principles and recommendations for incorporating inclusive in the
design of modern restaurant establishments have been developed; factors that determine the criterion of quality
and comfort in the design of restaurant spaces are identified and structured; the methodological apparatus of the
research has been improved. On the basis of existing methods, a new method of assessing the quality and comfort
of interior design of restaurant establishments, namely the use of the method of "expert evaluation", has been
proposed. The research methodology is represented by scientific approaches, principles, general scientific and
special methods of research. Empirical basis for conducting this scientific work became field (photophixation,
measurements, description, observation) and remote analysis of objects (analysis of scientific publications). The
effectiveness of the proposed recommendations in the conditions of real design has been demonstrated. The
theoretical conclusions of research can be used in an educational process, namely in lecture courses for directions
«Design», «Architecture and town-planning», in development of educational and methodical literature, in the
course and diploma planning.
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