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AHoTanis

yKpaiHcbKoto:_J[aHa Marictepcbka poboTa MpHUCBsiu€Ha PO3MISy MUTaHb IIOA0 YAOCKOHATIEHHS YIpPaBIiHHS
IHHOBAIIIIHOIO AKTUBHICTIO MIANPHUEMCTBA PECTOPAHHOIO TOCHOJAPCTBA B CYyYaCHUX YMOBAaX PO3BHUTKY
EKOHOMIKH. Y TPOIeci JOCTIHKEHHS PO3IISIHYTO MUTAHHS IMiBUIIECHHS 1HHOBAIIHOI aKTUBHOCTI Y CHCTEMi
yIpaBIIiHHS TIAPHEMCTBAMU PECTOPAHHOTO Oi3HECY, POJIi Ta 3HAYSHHS 1IHHOBAIlIH, 0COOIMBOCTEN OopraHizarii
Ta 3OIHCHEHHS 1HHOBAaLIWHOI MisIIBHOCTI. Y  poOOTI MpoaHali30BaHO BHUPOOHHYO-TOCIIONAPCHKY,
Oprasi3amiifHO-eKOHOMIYHY Ta ()IHAaHCOBY IISIIBHICTBH JOCIIIKYBAHOTO MiAIPUEMCTBA — pecTopany «l ammuy,
JOCIIPKEHO 1HHOBAI[IMHY MOMITUKY JAHOTO MiJMPHEMCTBA, 30KpeMa CUCTEMY CTUMYIIOBAHHSA ii 1IHHOBAIIHHOL
AKTUBHOCTI. 3 METOIO YIOCKOHAJICHHSI YIPABIiHHS 1HHOBAIIITHOIO aKTUBHICTIO MiMPUEMCTBA 3aIPONOHOBAHO
BIIPOBAIUTH METOJUKY OI[IHIOBaHHS CTaHy MOTHBALi SIK Ba)KIMBOI 1HHOBAIll y CTUMYIJIIOBaHHI 1HHOBAIIITHOT
AKTUBHOCTI PECTOPAHHOTO 3aKJIaay i HaJaHO MPAKTUYHI PEeKOMEHAIl I0JI0 CTBOPEHHSI BIJILTY MapKETUHTY
Ta OBOUYEBOTO 11eXy y pecTopani “Tamma”.

200-300 cnis

aHIIACBKOIO: This master's thesis is devoted to the issues of improving the management of innovative
activity of the restaurant business in modern conditions of economic development. In the process of research
the issues of increasing innovation activity in the management system of restaurant business enterprises, the
role and importance of innovations, features of organization and implementation of innovation activities was
considered. The paper analyzes the production, economic and financial activities of the researched enterprise -
restaurant "Halych", the innovation policy of the enterprise and the system of stimulation of its innovative
activity was investigated. In order to improve the management of innovation activity of the enterprise, was
proposed to introduce a method of assessing the state of motivation as an important innovation in stimulating
innovation activity of the restaurant and provide practical recommendations for establishing a marketing

department and vegetable department in the restaurant "Halych".
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