OIIUC HABYAJIBHOI JUCHUILJITHA
1. Kop: III1IT 2.4
2. Ha3Ba: Pectopanna cripaBa
3. Tumn: 060B’I3KOBHIA
4. PiBenb BUmIOi ocBiTH: [ (GakamaBpChKHil)
5. Pik HaBYaHH$, KOJIM NPONOHYEThCS JMCHHUILTIHA: 3
6. CeMecTp, KOJIM BUBYAETHCH QUCHHILIIHA: 5
7. KinbkicTh BcTaHoBJeHuX KpeautiB EKTC: 5,5
8. [Ipi3Buinue, ininiaan JexkTopa/JieKTOPiB, HAYyKOBHii CTYHiHb, Mocaga: [ pomauenko Karepuna FOpiiBHa,
KaHJIUAAT ClIIbChKOTOCIONAPChKUX HAYK, TOLICHT, JOUEHT Kadeapu TYpU3MY Ta rOTeIbHO-PECTOPAHHOI CIIPABH.
9. Pesy1bTaTi HAaBYAHHS:
B pesyabTari BUB4YeHHs1 AUcHHUILIiHY ''PecTopanHa cnipaBa' cTyJeHTH IOBMHHI 3HATH:
—  (byHKIIT TPOMAACHKOTO XapuyBaHHS,
—  TUMOJIOTIIO MiIMTPUEMCTB IPOMAJICHKOTO XapuyBaHHS;
—  (YHKIIIOHATLHO-TEXHOJIOTTYHY CTPYKTYPY MiTIPUEMCTB;
— yCTaTKyBaHHsI 1 OCHAIIECHHS TEXHOJIOTIYHUX TPOIECIB BUPOOHUIITBA KYJIHAPHOI MPOAYKIi Ta
MIPOLIECY CEPBICHOTO 0OCIYrOBYBaHHS;
—  TEXHOJIOTIIO 3a0€3MeUyI0U0ro HUKIy;
—  TEXHOJIOTIIO 3arOTiBEIBHOTO 1 JJOTOTIBEJIIBHOTO ITUKJIIB BUPOOHUIITBA KYJIIHAPHOT IPOAYKIII;
—  TEXHOJIOTIIO ITUKITy CePBIPOBKH, POJIh MPEIMETIB CEPBIPOBKH y MPOIIECi CEPBICHOTO 0OCITYrOBYBaHHS;
—  TEXHOJIOTIIO PO3BAXKAIBLHO-TEMATUYHUX 3aX0/IiB Ta O(IIHHUX MPHIHOMIB,;
—  TEXHOJIOT1I0 TOCTHHHOCTI,
—  aBTOMATH3AIlII0 TEXHOJIOTTYHUX MPOIIECIB PECTOPAHHUX TIOCIYT.
BmiTn:

— 32 CYKYIHICTIO O3HAK BU3HAUWTH THII 1 KJIAC MiAMPHUEMCTBA;

— TIpaIoBaTH 3 HOPMATHBHO-TEXHIYHOIO Ta TEXHOJOTIYHOIO JOKYMEHTAIIIE€I0 3aKJaJiB TPOMaJChKOTO

Xap4yyBaHHS,

—  CKJIACTH CXEMY TEXHOJIOTIYHUX OMNepalliid CKIaJChKOro UKITY;

—  oxapakTepu3yBaTH (yHKIIOHATLHO-TEXHOJIOTIYHI BUMOTH JI0 TOPTiBEIBHUX MPUMIIIEHb;

—  pO3’SCHUTHU MPHUHIIMITH PAI[iOHAILHOTO Xap4YyBaHHS;

—  CKJIaCTH TEXHOJIOT1YHUH MPOLIEC CEPBIPOBKHY;

—  JIaTH XapaKTEePUCTHKY TEXHOJIOTIYHO MPOIECY BUPOOHUIITBA KYIIHAPHOI PO TYKIITIi;

—  BHJUIATH TUIIOBI TEXHOJIOT1UHI Omepariii mpu mpoBeJcHHI OaHKETIB.
10. ®opmu opranizamii 3aHATH: JeKIli, Ja0OpaTOpPHi 3aHATTS, caMmocTiiiHa po0OoTa, KOHTPOJbHI 3axomu (2
MOy, ICTIHT).
11. JucuMmn/iiHM, Mo TepeayTh BHBYEHHIO 3a3HA4YeHOI AUcHMILTiHM: «EKOHOMIYHA Ta colliaJibHa
reorpadis Ykpainu», «MeHEKMEHT y TypusMi», «MapkeTuHr y Typu3Mi», «loTenbHa crpaBay,
«AHIMaIIiHA TISUTTBHICTh B TYPHU3MI.
12. 3micT Kypcey: Icropis Ta TeHaEHIIIT pO3BUTKY PeCTOPaHHOTO rocmnoaapcTBa. OCHOBU opraHizailii poooTu
3aKJIa/IIB PECTOpPaHHOrO rocmojaapcTBa. Opranizailis MOCTA4aHHS 3aKJIaliB PECTOPAHHOTO TOCIOJAPCTBA.
Opranizamiss poOOTH CKJIaJICBKOT0O, TapHOTO Ta TPAaHCHOPTHOro rocmojxapcTB. OCHOBM oOpranizarmii
BUPOOHHMIITBA TMPOAYKLIi y 3aKjazax pecTOpaHHOIro rocrojaapcrsa. PaiioHanbHa oprasizaumis mpami y
3aKiIa/laX pecTOpaHHOro rocmogapctsa. OCHOBU TEXHOJOTIYHOTO MPOIECY OOCTYyrOBYBaHHS CIIOXKUBAYIB Y
3aKJIaZlax PECTOPAHHOTO TOCHOJApCTBa. XapaKTepUCTHKAa MaTepiajJbHO-TeXHIUHOi Oa3u st opraHizamii
00CITyTOBYBaHHsI CIIOKMBAYIB y 3aKJIaJlax PECTOpPaHHOTro TocmogapcTBa. Opranizailis Ta MOJETIOBaHHSI
MPOIIECY TOBCSIKICHHOTO OOCIYTOBYBAaHHS PI3HMX KOHTHHTEHTIB CIIOKHBA4iB B 3aKJIaJaX PECTOPAHHOTO
rocrogapctBa. Oprasizamiss Ta MOJEIIOBaHHS TMPOILECY TMOBCIKACHHOIO OOCIYroByBaHHS IE€BHOTO
KOHTHHTEHTY CIIO’KMBAYiB y 3aKJIa/1ax peCTOPAHHOTO rOCTOAapCTBa.
13. PekoMeH10BaHi HABYAJILHI BHIAHHA:

1. ApxinoB B.B. Opranizaiiis pectopanHoro rocrnogapcrsa [Tekcr] : HaBuanpHuit nocioHuk / B.B. Apxinos,

B.A. Pycaschbka. - 2-e Buz. - K.: Llentp yu6oBoi nitepatypu, 2012. - 279 c.



2. ApxinoB B.B. Opranizarist o0ciyroByBaHHs y 3aKiajax pecTopaHHOro rocmonapcrsa [Tekcr]: HaBu.
nocionuk / B.B. Apxinos, B.A. Pycasceka. - 2-re Buj. - K.: LleHTp yuboBoi niteparypu, 2012. — 340 c.

3. Opranizariisi 00CIyroByBaHHs y 3aKjiaiax peCcTOpaHHOro rocrojapcersa [Tekcer] : migpydnuk / AHATOMIN
Ma3zapaki [ta iH.] ; pen. Hinma IT’stHunbka; M-Bo ocBiTH 1 Hayku Ykpainw, KuiBcbkuii Hall. TOProBeIbHO-
€KOHOMIYHUH YH-T. - 2-T¢ BU]L., mepepo0O. Ta morr. - K.: Ilentp yuboBoi miteparypu, 2011. — 579 c.

4. MocroBa JI. M. Opranizaiiisi 00CIIyroByBaHHSI Ha MIANMPHEMCTBAX pecTOpaHHOro rocrmoaapcrsa [Tekcr] :
HaBY. TOCIOHUK TSI CTY/I. BHIIMX HaBY. 3akaaiB / JI. M. Mocroga, O. B. Hosikoga. - K.: Jlipa-K, 2010. - 386 c.

5. baitnuk C.JM. T'octunmynoe xossiictBo. IIpoGmembl, mepcnektuBbl, ceprudukammsa. - K.: BUPA-P;
"Anprepnpec”, 2004. - 208 c.

14. 3anaHoBaHi BUIM HABYAJBLHOI JiJILHOCTI TAa MeTOIH BHKJIATAHHA:

30 rox. nekuii, 26 roa. madopaTopHux poOiT, 109 roa. camocTtiiiHoi podoTHu. Pazom — 165 rog.

Metoau: 1HTEpaKTHUBHI JIEKIlI, €IEMEHTH MPOOJEMHOI JIEKIi, 1HIUBITyalbHI 3aBJaHHS, BIPOBAKCHHS
JIIJTOBUX Ta POJLOBUX Irop, IHAWBIAyaJbHI Ta TPYNOBI HAYKOBO-IOCIHIIHI 3aBIaHHS, BUKOPHCTaHHS
MYJIbTUMEIHHUX 3aC001B.

15. ®opmu Ta KpuTepii ONiIHIOBAHHS:

OuiHoBaHHA 301icHIOETECS 3a 100-0aILHOIO MIKAIOXO.

[MincymkoBuii KOHTpOb (40 GaiB): TECTOBUII eK3aMeH.

[MoTounuii xonTpons (60 OamiB): TeCTyBaHHS Ta MOTOYHE OMUTYBAHHS, iHAWBIAyalbHa POOOTA, MOIYIbHI
KOHTPOJTI.

16. MoBa BUKJIaIaHHSA: YKPAaiHCHKA.

3aBinyBay kadeapu TypuzMy
Ta rOTEJIBHO-PECTOPAHHOI CIIPaBH,
JIOLICHT, K.[eorp.H Kopotyn C.I.



DESCRIPTION OF THE EDUCATIONAL DISCIPLINE

. Code: CPP 2.4
. Title: Restaurant business.
. Type: compulsory.
. Higher education level: the 1st (bachelor's degree).
. Year of study when the discipline is offered: 3.
. Semester when the discipline is studied: 5.
. Number of established ECTS credits: 5,5.
. Surname, initials of the lecturer / lecturers, scientific degree, position: Gromachenko Kateryna
Yuriivna, Candidate of Agricultural Sciences, associate professor of the department of tourism, hotel and
restaurant affairs.

9. Results of studies:

After having studied the discipline "Restaurant business" the student must:

know:

R NN AW =

e public catering functions;

¢ typology of public catering establishments;

¢ the functional and technological structure of enterprises;

e facilities and equipment for technological processes of making culinary products and the
process of providing service;

¢ the technology of providing the cycle;

e the technology of procurement and pre-production cycles of culinary products;

e the technology of laying the table cycle, the role of serving objects in the process of service;

e the technology of entertaining-thematic events and official receptions;

o the hospitality technology;

¢ the automation of technological processes of restaurant services.

be able:

e to determine the type and class of the enterprise by a set of features;

e to work with the normative and technical and technological documentation of public catering
establishments;

e to draw up a scheme of technological operations of the warehouse cycle;

e to give a description of functional and technological requirements for commercial premises;

e to explain the principles of the rational nourishment;

e to make up the technological process of laying the table;

e to give a description of the technological process when making culinary products;

e to distinguish typical technological operations during banquets.

10. Forms of organizing classes: lectures, laboratory classes, independent work, control measures (2
modular controls, exam).

11. Disciplines preceding the study of the specified discipline: "Economic and social geography of
Ukraine", "Management in tourism", "Marketing in tourism", "Hotel business", "Animation activities in
tourism".

12. Course contents: History and trends of the restaurant industry development. Fundamentals of
organizing the work of the restaurant industry establishments. Organizing the supply of catering
establishments. Organizing the work of warehouse, container and transport facilities. Fundamentals of
organizing the production in restaurants. Rational organization of labour in restaurants. Essentials of the
technological process of servicing consumers in restaurants. Characteristic of the material and technical base
for the organization of consumers' services in restaurants. Organization and modelling of the day-to-day
service of different contingents of consumers in restaurants. Organization and modelling of the daily service
of a certain contingent of consumers in restaurants.

13. Recommended educational editions:



1. Arkhipov V.V. Organization of the restaurant business [Text]: teaching manual / V.V. Arkhipov, V.A.
Rusavska. — The 2nd edition. — K.: Centre for educational literature, 2012. — 279 p.

2. Arkhipov V.V. Organization of servicing in the restaurant industry establishments [Text]: teaching
manual / V.V. Arkhipov, V.A. Rusavska. — The 2nd edition. — K .: Centre for educational literature, 2012. —
340 p.

3. Organization of servicing in the restaurant industry establishments [Text]: textbook / Anatolii Mazaraki
[and others]; edit. by Nila Piatnytska; Ministry of Education and Science of Ukraine, Kyiv National Trade
and Economic University. — The 2nd edition, revised and supplemented — K .: Centre for educational
literature, 2011. — 579 p.

4. Mostova L. M. Organization of servicing at the enterprises of the restaurant industry [Text]: teaching
manual for students of higher educational institutions / L. M. Mostova, O. V. Novikova. — K.: Lira-K, 2010.
—386p.

5. Bailyk S.I. Hotel industry. Problems, perspectives, certification. — K.: VIRA-R; "Alterpres", 2004.
—208 p.

14. Planned types of educational activities and teaching methods:

lectures — 30 hours, laboratory work — 26 hours, independent work — 109 hours. Total =165 hours.

Methods of teaching: interactive lectures, problem lecture elements, individual tasks, implementing
business and role games, individual and group research tasks, using multimedia presentations.

15. Forms and assessment criteria:

The assessment is carried out on a 100-point scale.

Final control (40 points): exam in the form of testing.

Current control (60 points): testing and current questioning, individual work, modular controls.

16. Language of teaching: Ukrainian.

Head of the department of tourism,
hotel and restaurant affairs,
Candidate of Geographic Sciences, associate professor S. I. Korotun



