
1 

МІНІСТЕРСТВО ОСВІТИ І НАУКИ УКРАЇНИ 

КИЇВСЬКИЙ УНІВЕРСИТЕТ КУЛЬТУРИ 

КИЇВСЬКИЙ НАЦІОНАЛЬНИЙ УНІВЕРСИТЕТ 

КУЛЬТУРИ І МИСТЕЦТВ 

 
 

 

 

 

 

 

 

 
«УКРАЇНА У СВІТОВИХ 

ГЛОБАЛІЗАЦІЙНИХ ПРОЦЕСАХ: 

КУЛЬТУРА, ЕКОНОМІКА, СУСПІЛЬСТВО» 

 
 

ІV МІЖНАРОДНА НАУКОВО-ПРАКТИЧНА 

КОНФЕРЕНЦІЯ 

 

23–24 березня 2022 року 

 

Реєстрація Міністерства освіти і науки України 

Лист ІМЗО № 22.1/10-28 від 12.01.2022 

 

 

 

Тези доповідей 

 
 

Частина 3 

 

 

 

 
 

 
КИЇВ 2022 

 

 
 



2 

УДК 33+316.7](477) 

Е 457 
 

 

Друкується за рішенням Вченої ради 

Київського університету культури 

(протокол № 7 від 21 лютого 2022 р.) 

 

 

Україна у світових глобалізаційних процесах: культура, економіка, 

суспільство: тези доповідей Міжнар. наук.-практ. конф., Київ, 23–24 березня 

2022 р. / М-во освіти і науки України; Київ. ун-т культури, Київ. нац. ун-т 

культури і мистецтв. – Київ : Вид. центр КНУКіМ, 2022, Част. 3. – 198 с. 

 
 

Збірник містить наукові тези Міжнародної науково-практичної конференції 

«Україна у світових глобалізаційних процесах: культура, економіка, суспільство», 

яка відбулася 23–24 березня 2022 р. Співорганізатори: Інститут модернізації  

змісту освіти; Батумський державний університет мистецтв, Грузія; Білоруська 

державна академія мистецтв, Білорусь; Вища школа менеджменту у Варшаві, 

Польща. Матеріали охоплюють певні підсумки наукових досліджень провідних 

учених України та країн-учасниць конференції, а також доробки докторантів, 

аспірантів, магістрантів і будуть цікавими й корисними для широкої наукової 

громадськості, фахівців економічної та соціокультурної сфери, викладачів, 

аспірантів, студентів. 

 

 

 
 

 

 

 

 

 

 

 

 
Матеріали подано в авторській редакції 

©Київський університет культури, 2022 

© Автори тез, 2022 
 

 

 
 



5  

Редько Н.О., 

Жижома М.К. 

КОНЦЕПЦІЇ СТАЛОГО ЕКОНОМІЧНОГО 75 

РЕГІОНАЛЬНОГО РОЗВИТКУ 

Романко О. П., 

Чорноока Ю. 

НАСКРІЗНИЙ АНАЛІЗ ІНСТИТУЦІОНАЛЬНОЇ 78 

СТРУКТУРИ ЕКОНОМІКИ УКРАЇНИ 

Тєлєтов О. С. КЛАСТЕРИЗАЦІЯ ЯК ІНСТРУМЕНТ 81 

УПРАВЛІННЯ ТА РЕГУЛЮВАННЯ 

РОЗВИТКОМ РЕГІОНАЛЬНОЇ ЕКОНОМІКИ 

Ткачова Н. П., 

Перерва П. Г. 

СТРАТЕГІЯ БРЕНДУ ДЛЯ ЗАБЕЗПЕЧЕННЯ 83 

КОНКУРЕНТОСПРОМОЖНОСТІ 

ПРОМИСЛОВОГО ПІДПРИЄМСТВА 

Чиж Н. М. СУЧАСНИЙ СТАН БАНКІВСЬКОЇ СИСТЕМИ 86 

УКРАЇНИ 

Шандренко О. М., 

Походенко К. Р. 

АНАЛІЗ ІЄРАРХІЇ ПОВЕДІНКИ 88 

СПОЖИВАЧІВ ІЗ ТЕКСТИЛЬНИМИ 

ВІДХОДАМИ В УКРАЇНІ У КОНТЕКСТІ 

СТАЛОЇ МОДИ 

Яременко Л. М., 

Гавриленко А. О. 

СУЧАСНІ ВІТЧИЗНЯНІ ТА СВІТОВІ РЕАЛІЇ 92 

ОПЛАТИ ПРАЦІ 

Секція 8 

СУЧАСНІ ПРОБЛЕМИ І ПЕРСПЕКТИВИ РОЗВИТКУ ТЕОРІЇ 

ТА ПРАКТИКИ МЕНЕДЖМЕНТУ 

Lopushinska O. V., 

Katrich D. A. 

APPROACHES TO DEFINING THE ESSENCE 96 

OF THE CONCEPT OF "EFFICIENCY" 

Nardiello G. G. DEVELOPMENT OF THE LEAN 97 

MANUFACTURING PHILOSOPHY 

Pohuda N.V., 

Petrova A.V. 

USE OF MODERN METHODS OF PERSONNEL 

SELECTION 

100 

Антоненко А. В., 

Дзюндзя О. В. 

TRENDS OF CATERING MANAGEMENT 

DEVELOPMENT IN UKRAINE 

102 

Антоненко А. В. 

Стукальська Н. М. 

CATERING IS THE GUARANTEE OF 

SUCCESSFUL DEVELOPMENT 

RESTAURANT BUSINESS 

105 



102  

Антоненко А. В., канд. техн. наук, доцент, 

доцент кафедри готельно-ресторанного бізнесу, 

ПВНЗ «Київський університет культури»; 

Дзюндзя О. В., канд. техн. наук, доцент, 

доцент кафедри інженерії харчового виробництва, 

Херсонський державний аграрно-економічний університет, 

м. Херсон, Україна 

 

TRENDS OF CATERING MANAGEMENT DEVELOPMENT IN UKRAINE 

Catering management is a complex and multi-stage process that includes the 

development of the overall concept of the event. Experts-practitioners in the field of 

outbound service and researchers believe that in recent years there have been some trends 

towards the growth of the global and Ukrainian catering market. If until recently in  

Ukraine catering was known only to a small circle of professionals, today the Ukrainian 

catering market is formed and widely developed. Ukrainian catering is represented both 

by private entrepreneurs who deliver lunches to several clients, and by well-known 

restaurants and representative offices of large international companies. 

In the West, catering services have existed for over a hundred years, but in Ukraine, 

catering is a relatively young industry, no more than 10 years old. The first catering 

company "Lunch-Delivery" appeared in Ukraine only in 1995, later renamed "Ukrainian 

Taste". At the same time, the volume of the catering market in our country is steadily 

increasing, the growth rate reaches 20% per year. Experts note the development of  

catering in the world at about 13% annually, and the global market is estimated at 70 

billion US dollars. The first foreign company to appear on the domestic catering market 

was the German company Dussman-Ukraine, which entered the market in 1999. Until the 

beginning of 2002, the most famous catering companies in Ukraine that provided catering 

services were: Two geese "," Hetman-buffet "," Kyiv-Catering ", Royal Catering Service 

and others. 

The word "catering", as an additional service or a separate activity, came into use 

by employees of the restaurant industry in Ukraine relatively recently, which explains the 

lack of elaboration of legal framework, lack of classification of catering to effectively 

organize and manage this type of service. At the same time, the problems of classification 

of catering services remain insufficiently developed, knowledge of which is an important 

condition for effective management of the process of creating and providing these 

services, which, of course, affects the quality of catering management and determines the 

relevance of the study. 

On the basis of "place of catering services" catering companies are distributed 

depending on the availability of premises for the organization of catering services and the 

wishes of customers of catering services. Indoor catering is characterized by the fact that 

an entrepreneur or a group of entrepreneurs rents or owns a room with a banquet hall and 

a kitchen, where there is all the necessary equipment for various events. Indoor catering is 

a competitor to traditional banquet service in restaurants, where this service is one of the 

main along with the catering service. 
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Catering-inside - the organization of banquets and buffets in the premises of the 

provider of catering services or the customer, and catering-outside - is the service of 

outdoor activities (picnics, barbecues, etc.). On the basis of "completeness of services 

provided" there are two types of catering services: delivery of ready-made food (type of 

on-site service in which the catering company undertakes to produce and deliver food, but 

does not participate in service directly on site) and full service (type of on-site service in 

which the catering company fully undertakes to organize and service the order). Corporate 

catering is a service of business meetings, presentations, conferences, seminars, corporate 

parties, etc. Social catering - catering services for non-profit organizations (shelters, 

hospitals, food for the military and workers of other non-profit organizations). Transport 

catering - the organization of food on air, rail, sea, road transport, with the organization of 

regular transportation of employees and consumers of transport services. Hotel catering - 

catering for hotel residents. Catering of construction sites - organization. 

Today there are about 300 companies in Ukraine, the leading players that 

accumulate the bulk of the catering market are 20 companies. Up to 10 new players 

appear on the Ukrainian market every year. Huge competition and declining profitability 

of catering services are forcing many companies to cease operations. According to 

experts, the figure is about 15 companies a year. 

The five leading organizations of the Ukrainian catering market include "Hetman 

buffet", "Quality Mark", "Figaro catering", "Best EVENT Catering", "Orion catering". 

The Ukrainian catering market currently has a predominant development in two cities - 

Kyiv and Odessa. Professionals note that the Kyiv market accounts for almost 62% of the 

total catering market in Ukraine, Odessa - 22%. But not all companies use this type of 

service, despite the development of the catering market in Ukraine. 

The most common types of catering in Ukraine today are a buffet or buffet and 

coffee break - serving participants in seminars, conferences, meetings. The most solemn 

type of catering is a banquet with full service by waiters. It is designed for the most 

significant events and provides full seating of guests at banquet tables. A modern and 

relevant type of banquet service used by catering companies is a gala dinner format. It is 

used during the service of high-ranking events, it is the "peak" of the art of catering class 

awards, the opportunity to show guests all the variety of gastronomic gourmet dishes in 

one evening. It is characterized by forged serving, chandeliers, waiters in liveries, 

everything that creates an atmosphere of festivity and formality. A detailed menu, which 

includes a change of 5-6 courses by waiters - the most important component of this event. 

The relevance of such types of business catering as coffee break, cocktail service is 

growing. Cocktail service is used, as a rule, at events of a secular nature, and the time of 

its holding is quite limited. This format of service is ideal for the organization of 

"welcome" -part of the event, as well as in cases where the space of the site does not allow 

the installation of buffet lines and bars. The combination of haute cuisine and original 

serving has made this format of catering service one of the most popular. The service is 

provided by waiters who offer drinks and snacks to guests "in obnis". At the same time, 

guests consume snacks and drinks while standing, all snacks are taken by hand, cutlery is 

not used. 
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Barbecue catering is gaining popularity. This type of service is characterized by 

service in the bosom of nature and provides for the minimum order of the barbecue, a 

specialist chef and waiters who serve guests. You can separately order the services of bar 

stations from show bartenders, DJs, etc. The organization of such services must be 

approached very carefully and responsibly. To decorate the venue for such an open-air 

event, catering companies offer both classic and original ideas - for example, a Hawaiian 

party. 

According to the analytical forecast of the capacity of the catering market in Kyiv, 

it is noted that the market of restaurant catering is in the general structure of the catering 

market and is most attractive to new players with low initial investment, fast return on 

investment and high profitability. Over the past five years, the market has shown high 

growth rates - 15% on average per year. Today, the market has significantly reduced its 

turnover, which is primarily due to COVID-19. In 2020, there will be a sharp decline in 

demand for catering services, which led to a decrease in potential market capacity by 

about 51%. 

Thus, catering as an independent type of service business has appeared on the 

market of services of restaurants of Ukraine not so long ago, but every year it is rapidly 

developing and improving. The current regulatory framework does not fully disclose the 

specifics of catering at the present stage of development of market relations, so it becomes 

obvious the need to develop new approaches to the definition, classification of catering. 

The five leading organizations of the Ukrainian catering market include "Hetman buffet", 

"Quality Mark", "Figaro catering", "Best EVENT Catering", "Orion catering". The 

Ukrainian catering market currently has a predominant development in two cities - Kyiv 

and Odessa. Professionals note that the Kyiv market accounts for almost 62% of the total 

catering market in Ukraine, Odessa - 22%. But not all companies use this type of service, 

despite the development of the catering market in Ukraine. 
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In the West, catering services have existed for over a hundred years, but in Ukraine, 

catering is a relatively young industry, no more than 10 years old. The first catering 

company "Lunch-Delivery" appeared in Ukraine only in 1995, later renamed "Ukrainian 

Taste". At the same time, the volume of the catering market in our country is steadily 

increasing, the growth rate reaches 20% per year. Experts note the development of  

catering in the world at about 13% annually, and the global market is estimated at 70 

billion US dollars. The first foreign company to appear on the domestic catering market 

was the German company Dussman-Ukraine, which entered the market in 1999. Until the 

beginning of 2002, the most famous catering companies in Ukraine that provided catering 

services were: Two geese "," Hetman-buffet "," Kyiv-Catering ", Royal Catering Service 

and others. Catering management is a complex and multi-stage process that includes the 

development of the overall concept of the event. Experts-practitioners in the field of 

outbound service and researchers believe that in recent years there have been some trends 

towards the growth of the global and Ukrainian catering market. If until recently in  

Ukraine catering was known only to a small circle of professionals, today the Ukrainian 

catering market is formed and widely developed. Ukrainian catering is represented both 

by private entrepreneurs who deliver lunches to several clients, and by well-known 

restaurants and representative offices of large international companies. 

The word "catering", as an additional service or a separate activity, came into use 

by employees of the restaurant industry in Ukraine relatively recently, which explains the 

lack of elaboration of legal framework, lack of classification of catering to effectively 

organize and manage this type of service. At the same time, the problems of classification 

of catering services remain insufficiently developed, knowledge of which is an important 
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