YHIBEPCUTET IMEHI AVIb®PEJIA HOBEJISA KA®EIPA
MEHE/UKMEHTY

KBAJI®IKAIIHHA POBOTA BAKAJIABPA
HA TeMy:

«0co0IMBOCTI Ta HOBiI TPEHIHM B OpPraHizamii
AIJIBHOCTI rOTEJII0/pecTopany, o BUHUKIM mix yac nangemii COVID-
19 B Ilapk-roresns M. JIHInpo»

(3a marepianamu Ilapk-rorenn m. /{Hinpo )

Bukonas: 3100yBau 4 Kypcy,
rpymu ['PC-21
CrneuianbHocTi 241 «I'oTenpHO-pecTOpaHHa

crpaBay

Bbopucosa €.C.
KepiBuuk: Cepreesa O.P., K.H.aepX.yIIp., A0LICH

M. [{ninpo
2025



AHOTALISA

bopucoBa €.C. OcobmuBOCTI Ta HOBI TpEeHAM B Opradizamii AisUTBHOCTI
roTeNIo/pecTopany, mo BuHuki mif yac nanjaemii COVID-19 B [Tapk-rorens M. JHinpo

VY poboti mociiKkeHo 0co0IMBOCTI (DYHKIIIOHYBAHHS TOTEIIBHO-PECTOPAHHOTO
6i13uecy B ymoax manaemii COVID-19. PosrnsinyTo TeopeTuyHi 3acaau opraHizarlii
JUSTTEHOCTI TOTEIMIB 1 pecTOpaHiB, (aKTOPH, 10 BIUTMBAIOTH HA 1HIYCTPiI0 TOCTUHHOCTI,
a TaKOX IMIXOJIH IO KPU30BOTO YIPABIIIHHS.

VY apyromy po3miii mpoaHaai30BaHO OCHOBHI MPOOJIeMH, SKi BAHUKITA BHACII 0K
naHjeMii, 30KpeMa 3MIHM B pOOOTI MEpCOHaly, NOCHJIEHHS TIFI€EHIYHUX BUMOI Ta
nepexiJ A0 UU(PpOBUX PILLIECHb.

Y TperboMy po3aull Ha TpuKIaml JisuibHOCTi [lapk-roremo M. JIHImpo
MPEAICTABICHO HOBI TPEHAM B OpraHizailii poOOTH 3aKiaay, 30KpemMa JIHKUTAII3AIlIo
013HeC-IIPOLIECiB, CTBOPEHHSI O€3KOHTAKTHOTO CEpPBICY Ta BIPOBAKEHHS €KOJIOTTUHHUX
1 cramux npakTuk. CdopMmylbOBaHO NPAKTUYHI PEKOMEHJAIl MJIs IiABUIIECHHS
e(hEeKTUBHOCTI AISUTBHOCTI TOTEJIB B yMOBaX HOBUX BUKJIHMKIB.

KarouoBi ciaoBa: rorenbHO-pecTopanHuii  Oi3Hec, mnangemis COVID-19,
JJKATaI3a1is1, 0€3KOHTAaKTHUH cepBic, eKOJIoTiuH1 miaxoan, [lapk-rorens.

SUMMARY

Borisova E.S. Peculiarities and new trends in the organization of hotel/restaurant
activities that arose during the COVID-19 pandemic in Park Hotel, Dnipro

The paper examines the peculiarities of the functioning of the hotel and restaurant
business during the COVID-19 pandemic. The theoretical principles of organizing the
activities of hotels and restaurants, factors affecting the hospitality industry, as well as
approaches to crisis management are considered.

The second section analyzes the main problems that arose as a result of the
pandemic, in particular, changes in the work of personnel, increased hygiene requirements
and the transition to digital solutions.

The third section, using the example of the Park Hotel, Dnipro, presents new trends
in the organization of the institution's work, in particular, the digitalization of business
processes, the creation of contactless service and the implementation of environmental
and sustainable practices. Practical recommendations are formulated to increase the
efficiency of hotel operations in the face of new challenges.

Keywords: hotel and restaurant business, COVID-19 pandemic, digitalization,
contactless service, environmental approaches, Park Hotel.
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