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AHOTAIS
Cymko JI.JI. « TAUM-MEHE/DKMEHT: HUULSIXY HIIBUIIEHHS
E®EKTUBHOCTI BUKOPUCTAHHS POBOYOT'O YACY B OPTAHI3AIIIT»

06 ’exm Odocnioocennsn: Ilporecu opranizaiiii po6o4oro yacy B 3aKJiajiax pecCTOPaHHOTO
rocroaapcTBa.

Ilpeomem Oocniooxcenns: OcoOMUBOCTI Ta I1HCTPYMEHTH TalM-MEHEIKMEHTY B
pecTopaHax pi3HOTO PiBHS.

Mema pobomu: IlpoanamizyBaTH Ta TMOPIBHATU CUCTEMHU TalM-MEHEIKMEHTY Y
pectopani El Celler de Can Roca ta kade «3omnotuii pakon», a TakoX po3poOUTH
IPaKTUYHI PEeKOMEHallil, 0A0 MiABUIIEHHS! €()EKTUBHOCTI BUKOPUCTAHHS pOOOUYOTO
qacy.

Ooepoicari 8ucCHO8KU ma ix Hosu3Ha. Y TIPOIIECl JOCTIKEHHS, 0yJIO BUSBICHO KITFOYOBI
YUHHUKH, 110 BIUTUBAIOTh Ha €(DEKTUBHE BUKOPUCTAHHS Yacy B peCTOpaHHOMY Oi3HECI.
3anponoHOBaH1 peKOMEHaIlli, MOXYTh OYTH aIanTOBaHi A0 pi3HUX (HOPMATIB 3aKIad1B
TPOMAJICLKOTO XapyyBaHHS MJis ONTHUMI3allli poOOYMX TMPOIECIiB Ta TiIBUIICHHS
IPOYKTUBHOCTI TIEPCOHAITY.

Knrwouoei cnoea (5-7): TaliM-MEHEKMEHT, pPOOOYMI dac, oOpradizaiis mpaiiy,
MJIaHyBaHHS, IEPCOHAI, €(PEKTUBHICTb.



SUMMARY

Sushko L.D. “TIME MANAGEMENT: WAYS TO IMPROVE THE EFFICIENCY OF
WORKING TIME UTILIZATION IN AN ORGANIZATION”

Object of the study: the processes of organizing working time in public catering
establishments.

Subject of the study: features and tools of time management in restaurants of various
levels.

Purpose of the work: to analyze and compare time management systems in the restaurant
El Celler de Can Roca and the café Zolotyi Drakon, as well as to develop practical
recommendations for improving the efficiency of working time utilization.

Conclusions and their novelty: the study identified key factors influencing the effective
use of time in the restaurant business. The proposed recommendations can be adapted to
various formats of public catering establishments to optimize work processes and increase
staff productivity.

Keywords (5-7): time management, working time, labor organization, planning, staff,
efficiency.
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