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AHOTAIISA

VY kBamidikaniiHii poOOTI PO3MNISIHYTO CYYacHUM CTaH Ta MEpPCIEKTHUBU
PO3BUTKY MOJEKYJISIPHOI KyXHI B YKpaiHl SIK IHHOBAaliiiHOro HampsMmy y cdepi
ICTOpUYHI BUTOKHM, a TaKOX [POAHAII30BAHO OCHOBHI TEXHOJIOTi Ta METOAU
MPUTOTYBAHHS CTPaB 13 3aCTOCYBAHHSM JIOCATHEHb XiMii, ()13UKH Ta O10TEXHOJIOT1H.

Oco06mBy yBary nNpuaijeHo MPaKTUIHOMY JOCIIKCHHIO TISUTbHOCTI pecTOpaHy
«Kanamnay B micTi KueBi, e akTUBHO BIPOBAIKYIOTHCS €JIEMEHTH MOJICKYJISIPHOT KyXHi
B aBTOpChKe MeHI0. [IpoBeneno SWOT-anani3 3aknany, Mo J03BOJIMB BUSBUTH CHIIbHI
Ta cnabKl CTOPOHH, MOXJIMBOCTI Ta 3arpo3W, TOB’si3aHI 3 BHUKOPUCTAHHIM
MOJICKYJIIPHUX TEXHOJIOT1 Y peCTOpaHHIN CIIpaBi.

OTpuMaHi  pe3ylnbTaTH  MIATBEPDKYIOTH  JOLUUIBHICTH  yNPOBAIKEHHS
MOJIEKYJISIpHOI ~ TacTpoHOMii  sIK  €(QEeKTUBHOTO  IHCTPYMEHTY  MiJABHUIICHHSA
KOHKYPEHTOCTIPOMOXKHOCTI PECTOPAHHOTO MiANPUEMCTBA, PO3IINPEHHSI aCOPTUMEHTY
CTpaB Ta CTBOPEHHSI YHIKAJIbLHOTO TraCTPOHOMIYHOTO JIOCBITY JJIsl CIOKHBAY1B.

Annotation

This bachelor’s qualification paper examines the current state and prospects for
the development of molecular cuisine in Ukraine as an innovative direction in the
restaurant business. The concept of molecular gastronomy, its historical origins, as well
as key techniques and technologies used in the preparation of dishes based on the
achievements of chemistry, physics, and biotechnology are analyzed.

Particular attention is paid to the practical case study of the restaurant “Kanapa”
in Kyiv, where molecular cuisine techniques are actively implemented in the author's
menu. A SWOT analysis of the restaurant was conducted, identifying the strengths,
weaknesses, opportunities, and threats associated with the use of molecular
technologies in the restaurant industry.

The findings confirm the relevance of introducing molecular gastronomy as an
effective tool for increasing the competitiveness of a restaurant enterprise, expanding
the menu offering, and creating a unique gastronomic experience for customers.
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