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Abstract

Purpose: The goal is to find and implement innovative strategies for the development of hotel and
restaurant enterprises in Ukraine. Design/ Methodology / Approach: Analysis, synthesis and
comparison. Findings: In modern conditions, hotel and restaurant management is an integral part of the
hospitality industry. Today, this is a whole complex that determines the overall prospects for the
development of all industries. In order to effectively and successfully solve a complex of tasks related to
increasing competitiveness in the market, it is necessary to implement innovative strategies in the hotel
and restaurant industry. An analysis of the trends in the development of the hospitality industry shows
that companies that implement innovative methods and strategies in their activities are getting more
and more growth. Taking into account the significant impact of innovative economic growth and
prospective development of hospitality industry enterprises in modern conditions, it is appropriate to
define innovative strategies as those that offer potential opportunities for increasing economic
efficiency. Originality / Value: Researching innovative strategies in the hotel and restaurant industry of
Ukraine, it is worth noting the high level of competition in the hospitality industry. This stimulates the
search for new ways and elements of effective functioning. One of the main trends in this field is the
development and application of various innovations that can be a powerful impetus for development in
the hospitality industry. Innovative technologies are necessary for the viability and competitiveness of
hotel and restaurant enterprises. In the process of introducing innovations at enterprises, changes occur
that practically affect all aspects of their activities. Practical Meaning: The feasibility of implementing
innovative strategies in the hotel and restaurant industry of Ukraine has been proven; the practical
significance is the strengthening of the application of innovative strategies in practice.
Further Research: Substantiating the application of innovative strategies in the hotel and restaurant
industry of Ukraine.
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AHoTauif

Mema. MeTor [OCTiXKEHHS € MOLIYK Ta BIPOBA/PKeHHsI iHHOBAI[iIHHUX CTpPATeTii PO3BUTKY TOTEJbHO-
pecTopaHHUX miAOpUEMCTB Ykpainu. JusalH / memodu | niOxo0u. BukopucTaHo Taki MeToAu
JlOCJIi/PKeHHS, IK aHaJli3, CUHTe3 i NopiBHAHHA. Pe3yribmamu. Y cydacHUX YMOBAaX roTeJibHe Ta peCTOpaHHe
roCroIapCTBO € HEBi/l'€EMHOI0 YAaCTHHOW iHAycTpii rocTuHHOCTI. lle Ha CcbOrOJHI IIIMM KOMILJIEKC, L0
BU3HAYA€ 3arajbHi MepCcneKTUBU PO3BUTKY Bcie ranysi. Jsg edpeKTHBHOTO Ta YCHILIHOTO BUpiLleHHS
KOMIIJIEKCY 3aBJlaHb 1110/10 NiZiBUILEHHS KOHKYPEHTOCIPOMOXKHOCTI Ha pUHKY, HE00XiJHO BIIPOBA/XKyBaTH
Ha NpaKTUKY IHHOBALiiHI cTpaTeTii B rOTeJIbHO-PeCTOPAHHOTrO rOCNoJapCTBi. AHaJIi3 TeHJeHLil PO3BUTKY
iHAYCTpil TOCTUHHOCTI MOKAa3YE, 1110 NiANPUEMCTBA, fKi BIPOBa/PKYIOTh iIHHOBALliMHI MeTOAU Ta CTpaTeril B
CBOK [IiSl/IbHICTb, OTPUMYIOTh Jie/iaji Gijibllle 3pocTaHHS. BpaxoBy4yd 3HAYHUM BIJIUB iHHOBAIiHHO-
€KOHOMIYHOTO 3pOCTaHHS 1 NepCNeKTUBHOIO PO3BUTKY MiANPUEMCTB iHAYCTPIl FOCTUHHOCTI B Cy4acHUX
yMOBax JOLIJIbHO BU3HAUYUTH iHHOBAIlilHI cTpaTerii fK Taki, SKi NPONOHYIOTh MOTEHILiHHI MOXJUBOCTI
36i/bIlIeHHS eKOHOMIUHOI edpekTuBHOCTI. OpuciHanbHicmb | YiHHICMb | Haykoga HOBU3Ha. JlociimKyoyn
BIPOBa/>KeHHSl IHHOBALIMHUX CTpATeriil roTeJbHO-pecTOpaHHOl iHAycTpii YKpaiHu, BapTO Bif3HAYUTHU
BUCOKHUH piBeHb KOHKYypeHLii B iHAycTpil rocTHHHOCTI. Lle cTUMYJII0E NOLIYK HOBUX CIIOCO6IB i eseMeHTiB
edexTuBHOro QyHKLioHyBaHHs. O4HUM i3 TOJIOBHUX HANPSIMKIB Y Lil cdepi € po3pobka Ta 3acToCyBaHHSA
Pi3HOMAaHITHUX IHHOBAI[il, IKi MOKYTb CTaTH NOTY>XHUM IMOLITOBXOM JJIsl PO3BUTKY iHAYCTPii TOCTUHHOCTI.
Y nporeci BupoBa/keHHs iHHOBaLlil Ha MiTPUEMCTBAX BiZj0YBalOThCA 3MiHY, AKi 3a4iNal0Th MPAKTUYHO BCi
CTOPOHU iX AisibHOCTI. [TpakmuyHe 3Ha4eHHs. JloBeJileHO MONiJbHICTL BIPOBAKEHHS iHHOBAI[iHHHX
CTpaTerii y TroTeJbHO-PECTOPAaHHOMY TOCHOAApCTBI YKpaiHW; NpaKTUYHEe 3HAayeHHSA - IOCHJIeHHS
3aCTOCYBaHHs iHHOBAIiMHUX cTpaTerid Ha nmpakTuli. [lodanbwi OocnidxeHHs. OOGrpyHTYBaHHS INJISXiB
3aCTOCYBaHHS iIHHOBALIMHUX CTpaTeril y roTeJbHO-PECTOPAaHHOMY rOCIOAAPCTBI YKpaiHu € NoAa bIINMHU
JOCTIPKEHHSAMU aBTOpa.

KnrouoBi cnoBa

iHHOBalii, cTpaTerii, roTeJIbHO-peCTOpaHHUHN 6i3HeC, iIHHOBaLiMHi TEXHOJIOTI], MiZTIpHUEMCTBA pECTOPAHHOTO
rocro/iapcTaa.
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Introduction / Betyn

In today’s conditions of globalization and intellectualization of all spheres of activity, innovative
strategies and technologies in the field of service are the basis of effective competitiveness.

In the conditions of continuous economic changes, innovations become the main factor
contributing to the dynamic development and increasing the efficiency of the operation of hotel and
restaurant enterprises.

Ukrainian enterprises of the hotel and restaurant industry partly ensure the necessary quality of
the provided services, which becomes the main factor of insufficient competitiveness in the domestic
market and in European countries. Planning and organizing the activities of hotel and restaurant
enterprises is an urgent problem, and it requires the application of innovative strategies and directions
of prospective development in order to increase the level of competitiveness and the quality of the
services provided. This will contribute to the activation of innovative processes in the sphere of the hotel
and restaurant industry of Ukraine.

Literature Review / Ornag nitepatypu

Problems of the development of hotel and restaurant enterprises were dealt with by such domestic and
foreign scientists as L. Ahafonova, & 0. Ahafonova (2006), V. Arkhipova (2007), ]. Balmer, & I. Thomson
(2009), O.Borysova (2012), O.Hataliak, & N.Hanych (2012), M. Malska, O. Hataliak, & N. Hanych
(2013), 1. Mendela (2013), M. Reha (2014), K. Halasiuk (2015), A.Yakhter (2015), N.Yakymenko-
Tereshchenko (2018), Yu. Felenchak (2019), V. Zinchenko (2019), N. Antoshkova (2020), L. Bovsh, &
L. Hopkalo (2020).

However, some issues related to the application of innovative strategies are not sufficiently
researched.

Problem Statement / MocTaHOBKa 3aBAaHHA

The task of the research is monitoring and analysis of innovative strategies and directions of prospective
development of hotel and restaurant enterprises of Ukraine.

Materials and Methods / MaTepianu Ta meToau

The research methods used are analysis, synthesis and comparison.

Results and Discussion / PeaynbTaTtn Ta 06roBopeHHs

Innovative strategies and promising directions for the development of hotel and restaurant enterprises
are extremely important in the process of managing hotel and restaurant complexes.

The innovation process is a set of procedures and means, with the help of which a scientific
discovery, an idea is transformed into a social, including an educational innovation (Antoshkova, 2020,
pp. 203-205). Thus, the activity that ensures the transformation of ideas into innovations, as well as
forms the management system of this process, is an innovative activity (Mendela, 2013, pp. 125-129).
With this approach, innovation is understood as the result of innovation, and the innovation process
includes at least three stages: generating an idea (in a certain case - a scientific discovery), developing
an idea in an applied aspect, implementing an innovation in practice (Ahafonova, & Ahafonova, 2006).

In the modern conditions of the development of the hospitality industry, one of the important
factors of the efficiency of their activity is constant innovation in the process and a balanced
development strategy.

Innovative strategies in the hotel and restaurant business are cost-effective and expedient under
the condition of ensuring a high level of profitability, improving the service process, expanding the range
of services, reducing costs, increasing the level of competitiveness, improving and optimizing the
operation of all hotel or restaurant services.
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The application of innovative strategies in the work process of hotel and restaurant enterprises
allows them to compete qualitatively in the field of service. In the conditions of strong competition and
rapidly changing situations on the market, it is very important not only to focus attention on the internal
state of affairs of the enterprise, but also to develop a long-term strategy (Borysova, 2012, pp. 331-338).

In modern economic activity, constant innovation is necessary. Hotel and restaurant enterprises
must provide all their services using modern and innovative methods. This is an important prerequisite
for successful commercial activity, maintaining a constantly high level of competitiveness and improving
the quality of service.

Selection of the optimal innovation strategy for a hotel or restaurant enterprise is carried out by
its management based on the analysis of key factors characterizing its condition and the condition of the
product portfolio (Bovsh, & Hopkalo, 2020, pp. 120-129).

Innovative strategy is the main condition for achieving the goals of enterprises in the service
sector and is characterized by novelty, primarily for the enterprise (Hataliak, & Hanych, 2012, pp. 95-
100). Application of innovative strategies in practical activities will enable hotel and restaurant
enterprises to reach a higher level of development and ensure:

- efficiency of existence on the market, high level of competitiveness and promotion of hotel and
restaurant enterprises;

- compliance with all modern requirements and needs of consumers of hotel and restaurant
services;

- improving the image of the enterprise and the attractiveness of its services;

- creation of an attractive investment climate in the country to attract venture investments;

- formation of a base for attracting international tourist operators in the domestic market.

A hotel or restaurant enterprise that has chosen an innovative strategy for further development
and increasing the efficiency of its activities must necessarily improve material and technical support,
optimize the work of all services and divisions, improve the production base and the service delivery
system, taking into account the needs and requirements of consumers. In parallel with this, management
and organizational systems are being improved in hotel and restaurant enterprises, employees are
raising their qualification level, and experienced managers and leaders are being recruited. These
changes have a direct impact on improving the image of the hotel-restaurant enterprise on the market
and allow realizing new market opportunities, entering new areas of activity that were previously
inaccessible to it (Halasiuk, 2015, pp. 98-102). Each subsequent effectively implemented innovative
strategy expands the possibilities of hotel and restaurant enterprises. Although, of course, there is a
certain limit to development. It can, for example, be limited by the scale of activity (Yakhter, 2015,
pp. 132-137).

Rapid economic development dictates constant updating and improvement of strategies of hotel
and restaurant enterprises. The choice of innovative strategies remains with the management of the
enterprise.

If we characterize the innovative strategies of hotel and restaurant enterprises, the following
types are distinguished in this area (Ahafonova, & Ahafonova, 2006):

- offensive strategy;

- defence strategy;

- simulation strategy;

- dependent strategy;

- traditional strategy;

- occasion-based strategy or niche strategy

Vectors of development and implementation of innovative processes in the economic activity of
enterprises of the hospitality industry can be implemented at the expense of:

- use of eco-innovative methods of economic activity;

- increasing the raw material base based on the involvement of ecological products, secondary
processing products;
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- progressive innovative strategies and the latest technologies;
- application of automated control and management systems.

Conclusions / BucHoBKu

Therefore, innovative strategic development of hotel and restaurant enterprises requires the presence
of an innovative component and the desire to improve the process of activity planning. The introduction
of innovative strategies will provide enterprises of the service sector with competitive advantages, as
well as give an opportunity to satisfy the needs of consumers. The need to introduce innovations in the
field of hotel and restaurant business is stimulated by competition and a number of other market
requirements. The importance of their use is also determined by the changing demands of consumers.
The introduction and diffusion of innovation becomes an objective necessity at all stages of the
company’s activity.

However, the selected innovative development strategies must necessarily correspond to the
general strategy of hotel and restaurant enterprises.
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