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AHOTALISA

benps 10.0. Bukopuctanss g0KanbHOI 1K1 Ta MICIIEBUX TPOIYKTIB: TPEH]T
pEeCTOpaHHUX 3aKjIaiB

VY poboTi AOCHIMKEHO OCOOJMBOCTI BUKOPUCTAHHS JIOKAJIBHOI TKiI Ta
MICIIEBUX MPOAYKTIB, SIK TPEH]I PECTOPAHHUX 3aKJIaiB. Po3risHyTO TeopeTnyHi
aCTeKTH CYTHOCTI 1 3HAUEHHS JIOKAJIBHOI 1K1 Ta MICLIEBUX MPOJIYKTIB, CBITOBUX
TPEH/IB Y BUKOPHCTAHHI JIOKAJIbHOT 1)K1 B pECTOPaHHUX 3aKjagax.

Y  apyromy po3auii  mpoaHaNi30BaHO OCOOJMBOCTI  BIPOBAKEHHS
JIOKaJIbHUX MPOAYKTIB Y MEHIO peCTOpaHiB YKpaiHu Ta 3p0o0sieHa OI[iHKA MOMUTY
Ha JIOK&JIbHY iXKy cepel crnoxuBaudiB 3 BukopuctaHHaM SWOT-ananizy
BXKMBAHHS JIOKJIBHOT TK1.

Y Tperbomy po3auai Oyau HajaHl MNPAKTAYHI PEKOMEHJAIll 1100
nomyJisipu3aliii JIOKJIbHOI 1K1 y pecTopaHax YKpaiHM uepe3 BIPOBAKEHHSI
KoHIenii «farm-to-table» y pecropanHy npakTuKy

Kuarwuogi cjioBa: pecropannuii 6i3Hec, JJOKaJIbHA Tka, KOHIEMNii «farm-
to-table», MapKeTUHTOB1 THCTPYMEHTH

SUMMARY

Bel Yu.O. Use of local food and local products: the trend of restaurant
establishments

The paper investigates the peculiarities of the use of local food and local
products as a trend in restaurant establishments. The theoretical aspects of the
essence and significance of local food and local products, world trends in the use
of local food in restaurant establishments are considered.

The second section analyzes the features of the introduction of local products
in the menu of restaurants in Ukraine and makes an assessment of the demand for
local food among consumers using a SWOT analysis of the use of local food.

In the third section, practical recommendations were provided for the
popularization of local food in Ukrainian restaurants through the introduction of
the "farm-to-table" concept in restaurant practice

Tags: restaurant business, local food, farm-to-table concepts, marketing
tools
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