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INTERNATIONAL TRENDS IN THE FOOD SERVICE INDUSTRY

Summary. The purpose of this paper is to justify the theoretical and applied aspect of the introduction of international trends
in the food service industry of Ukraine. Research methodology. The achievement of a purpose set in the article has been carried
out using the following methods: logical generalization and scientific abstraction, classification, analytical method. Results.
There are several negative trends in the development of the food service industry and insufficient use of modern innovations. It
is proposed to actively introduce international trends in the activities of Ukrainian catering enterprises also as a way to overcome
the crisis created by the COVID-19 pandemic. Practical significance of the research results. Using these trends in practice will

increase the profitability of catering enterprises.

Key words: international trends, food service industry, services industry, COVID-19 pandemic.

Setting of a problem in general form and connection
with the most important scientific or practical tasks. Pub-
lic catering enterprises play a significant role in the orga-
nization of public recreation. However, it is impossible to
compete successfully in the market and function effectively
without studying and introducing advanced foreign and
domestic technologies, equipment, modern forms of orga-
nization of trade and production processes and customer
services. In addition, the food industry is undergoing major
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changes due to the viral spreading, which causes the problem
of adapting to new conditions.

Unlike a number of other countries, Ukraine did not provide
state assistance for eating establishments, leaving the entrepre-
neurs alone with the crisis [3]. According to statistics, due to
the coronavirus pandemic from March to May 2020, a large
number of domestic restaurant have temporarily closed, some
continued to function solely in the mode of delivery or issuing
orders for takeout [2]. The introduction of services for the door-
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to-door delivery of orders at catering enterprises did not make
an important difference on their income in quarantine condi-
tions — the delivery made it possible to compensate only up to
5% of the total profit. The situation with enterprises that had
a car service line (like McDrive McDonald’s) was somewhat
better. At the beginning of quarantine, their profit decreased by
only 25% due to a significant increase in car traffic [5]. At the
same time, as a result of a drop of the financial solvency of the
population, instead of visiting restaurants, a significant number
of Ukrainians began to prefer homemade dishes.

The opening of outdoor areas in mid-May 2020, according
to a survey of restaurateurs, allowed to return about 20-30%,
and by the end of summer — up to 50% of revenues com-
pared to planned indicators. However, restaurants operating
on the basis of shopping centers were closed for the longest
time (almost six months of quarantine). The dynamics of the
profitability of such facilities after the opening showed a drop
to 60% compared to 2019 [5]. In Ukraine, by the beginning
of July, only 86% cafes and restaurants of pre-crisis level
resumed work [2]. At the same time, until the end of 2020 and
in January-February 2021, the chain of restaurants contin-
ued to face the absence of a large number of visitors due to
quarantine restrictions, periodic lockdowns, the departure of
a significant number of people from regional centers to other
regions, their transition to remote work, etc.

Thus, the critical situation leads to the search for ways to
resume the effective operation of enterprises, one of which
can be the introduction of innovations that correspond to mod-
ern world trends.

Analysis of recent research and publications. The topic
characterizes the new modern conditions of existence of cater-
ing enterprises. It is widely analyzed by scientists: Belova
S., Vovchanska O., Dotsenko V., Ivanova L., Ishchenko T.,
Kaishev V., Medvid I., Miroshnychenko O., and others. But
despite numerous publications on the topic, rapid changes
in legislation and the innovation market, make this area of
research relevant.

Formation of the purpose of the article. The article is
aimed at the systematization of trends in modern nutrition,
research of innovative forms and modes of servicing in the
restaurant business and new requirements for catering enter-
prises, as a result of the global spread of the COVID-19 pan-
demic, as well as determination of the level of innovative
trends introduction in the catering industry.

Presentation of basic material of the research with full
justification of the obtained scientific results. There are a lot
of trends in the literature that concern modern catering system.
The most complete and current list, in our opinion, was formu-
lated by O. V. Sycheva [6], who described seven main trends.

Modern trends in catering system are represented by the
following items.

1. Healthy fatty food: the most prominent feature of
modern nutritiology. Fats are not harmful, but their balance
in general consumption is important. A balanced diet tends
to include more healthy fats, while high-carbohydrate diets
recede into the past.

2. Nutrient consumption. Nutritional quality is determined
by supplying essential and nonessential nutrients — macro- and
micronutrients to an organism. Macronutrients are proteins, fats
and carbohydrates, and micronutrients are represented by vita-
mins and minerals. And another group of nutrients is food fibre.

3. Choice of natural raw materials and products and
rejection of all refinements and GMO.

4. Use of organic products. Organic products are food
stuffs grown or manufactured without synthetic pesticides,
synthetic fertilizers, biological and chemical additives, and
genetically modified plant or animal organisms [6].

5. Immunity improvement by maintaining healthy intesti-
nal microflora.

6. Individualized approach to meal planning [7].

Currently, there are many possibilities to make the service
process more interesting and distinctive, for example, using
an interactive table (choose favorite dishes from the menu on
the touch screen of the monitor located directly on the guest’s
table), edible menu (paper for this menu is made of soy, rice
or potatoes, ink — from a liquid low-calorie snack), a circular
conveyor (installation of a conveyor which slowly moves the
plates of food), or «flying waiters» (unmanned robots (quad-
copters) will be controlled using a computer program and ori-
ented in space thanks to infrared sensors).

Among the proposals emphasizing the uniqueness of
catering facility it is worth noting the following: «high-alti-
tude restaurant» (using a crane, a table for several people,
chairs rise to a certain height not higher than 50 m and a meal
begins) specialized restaurants on farms (for example, in a
fish restaurant located on a fish farm, it is possible to prepare
dishes from fish caught by guests), «food in the darky (it is
offered to make an order and take food in the dark, and most
waiters are blind), «singing restaurant» (during the evening,
professional singers perform opera classics, moving between
tables), establishment for cyclists (outdoor space with tables
without chairs, cyclists are able to freely drive to the tables
and make an order), a restaurant on a rock (facility is located
on a hill built into a rock with a beautiful panorama) [1].

The main, and in fact the only, trend in the world packag-
ing market is the gradual rejection of any food packaging, in
which the share of long-term decay materials exceeds 80%,
and the period of complete decomposition in nature is more
than one year. Such types include cheap plastic utensils and
packaging, which has been decomposing for several hundred
years, and aluminum containers used by airlines, decompos-
ing from 10 to 200 years.

In addition, an environmental approach is often found in
the literature. For example, the Zero Waste concept assumes
the following principles: refuse — abandon the unneces-
sary; reduce — reduce the required; reuse — reuse what you
buy; recycle — recycle what you cannot reuse; rot — send the
remaining to compost/humus [8].

For catering enterprises, hygiene and safety are critical
factors in shaping future demand. The availability of disinfec-
tants (such as sanitizers at the entrance, staff wearing masks
and gloves), social distancing, limiting the number of customer
services, more thorough and frequent cleaning of surfaces
in public areas, training of workers are the most important
safety measures that consumers expect from the restaurant.
These safety measures increase the cost of labor protection;
however, restaurateurs cannot compromise on these costs to
support their business. So, according to sociological surveys,
about a third of visitors of the restaurants are ready to pay
more for improving the level of safety [5].

One of the effective ways to resuscitate the restaurant
business in a pandemic is to organize high-quality and safe
targeted product delivery services [4, p. 286]. According to
Rewards Network, the cost of launching an internal deliv-
ery service in total is between $0 and $10,000, an average —
$1923. At the same time, the use of the third-party delivery
services for some restaurants is economically inefficient due
to the exorbitant fees that companies usually charge, and some
other factors. For example, in Ukraine, delivery services have
too high prices — an average of 30% of the order amount.
Marketing research has shown that UberEats delivery service
left Ukraine, Glovo has a lot of complaints, Raketa is still the
strongest delivery service, but has established a large percent-
age for services — almost 40% [3, p. 47].
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Table 1

Innovative trends in the international industry of catering services

TRENDS IN THE FOOD SECTOR

related to food consumption and choice of products

related to new technologies and pandemic

Fat is back

Mobile application implementation

Nutrients are more important than calories

Restaurants on farms

Choice of natural raw materials and products and rejection of all
refinements and GMO

Restaurant in the dark, at the altitude, in the rock

Contactless payment (NFC and QR codes)

Organic product

Restaurant for specific segments (e.g. cyclists)

A healthy intestine — a healthy person

Automated delivery of an order to a guest, quadcopter waiters

Individualized approach to meal planning

High-tech devices (digital-kiosk), table as a menu

Edible menu

Circular conveyor

Events

Improved hygiene and sanitary conditions

Zero Waste and eco-friendly packaging

Source: created by the authors

The flexibility in the market was shown by representa-
tives of the well-known McDonald’s food franchise, which
have already implemented a number of measures: they have
introduced self-service kiosks, modernized menu boards and
the ability to pay for orders through NFC and QR codes — all
this is aimed at improving the quality of guest service and
automating processes, minimizing contacts between guests
and employees, which is especially relevant in the new market
formed under the influence of COVID-19.

In general, it is worth noting that restaurants with con-
tactless service and automation of most processes are the
result of a global digital transformation, and the transition
to this concept of such large market players as KFC and
McDonald’s will soon have an impact on the entire fast ser-
vice industry.

Thus, in the light of theoretical studies, it can be concluded
that significant changes are being made in the catering indus-
try. All of the above trends were classified into those related to
food consumption and choice of products and those related to
new technologies and pandemic (Table 1).

We conducted a survey of 150 catering facilities from dif-
ferent cities of Ukraine, which showed that more than 60%
use organic products, a third use healthy fats, natural products
and individualized approach to choosing a guest’s diet. The
remaining trends related to food consumption and choice of
products gained less than 15%.

Concerning the introduction of trends related to new tech-
nologies and pandemic, as expected, they have been used
more actively, as many have become a necessity in mod-
ern market conditions. Thus, all the facilities surveyed have
improved sanitary conditions, about 80% introduced mobile
applications or sell orders through their own website; and
more than a half use contactless payment. Also, many noted
that they use eco-friendly packaging (37%), organize events
(43%), automated issuance of an order to a guest (27%).

In addition, 58% experience decrease in flow of guests by
10%; 17% of respondents did not note tangible changes; and
21% of surveyed representatives of catering facilities have
slight positive changes: an increase in the number of visitors
by 10-15% occurred in most cases due to the closure of com-
petitors located nearby or the introduction of innovations.

Thus, the data confirm that most food establishments are
in a difficult situation due to the pandemic, and require the
introduction of measures that will increase profitability. The
use of innovative trends can have such an effect. For example,
it is advisable to provide more complete information in the
menu about the composition of dishes: indicate the ratio of
fats, proteins, carbohydrates, vitamins and minerals and even
the possible positive effect of products. Such an implementa-
tion will not require significant financial resources, but at the
same time will have a positive impact on the customer.

It is worth introducing organic products more actively,
because, having suitable land resources and increasing world
demand for these products, Ukraine has the potential to
develop a market for environmentally safe and healthy nutri-
tion with further access to the world market. This may include
preference for locally grown, rustic and seasonal products.

Conclusions from these issues and prospects for fur-
ther research in this area. Thus, the food industry has now
faced the biggest challenge in recent times. The changes that
are taking place in the modern world as a result of the coro-
navirus pandemic are transforming the behavior of consumers
of nutrition services, which are becoming more careful and
demanding. The issue of finding and optimizing the function-
ing of institutions in the food industry during the period of
quarantine restrictions is quite acute. The synthesis of the
results of the study suggests that in the context of the COVID-19
pandemic, the most effective tools for the anti-crisis devel-
opment of food industry enterprises are the development and
implementation of innovation plans based on modern trends.
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MIXKHAPOJHI TEHJIEHIIIT Y TAJIY31 XAPYOBOI OBCJIYTOBYBAHHS

AHorauis. [TutaHHs MouIyKy onTUMi3anlii (yHKIIOHYBaHHSI YCTaHOB XapyOBOi MPOMMCIIOBOCTI Y TEpioj] KapaHTHHHUX 00-
MEKEHb II0CTA€ JOCUTh TOCTPO. MeTa CTaTTi nojsirae B 00IpyHTYBaHHI TEOPETUKO-IIPUKIIAJHOIO ACIEKTy BIPOBAIXKEHHS MDKHA-
POMHUX TEHJICHIIIH y 1HIYCTPIrO MOCIYT XapuyBaHHs YKpaiHu. JIOCATHEHHS MOCTaBJICHOI y CTATTI METH 3IIHICHEHO 32 JI0TTIOMOTO0
TaKUX METOJIB: JIOTIYHOIO y3arajbHEHHs Ta HAayKoBOiI aOcTpakuii, kiacudikanii, aHaTiTHIHOrO MeTody. MeToJl OIUTYBaHHS J10-
3BOJIB BUSBUTH CyYaCHHH PiBeHb BIPOBALKCHHS MDKHAPOAHHX TEHJCHIII B YKPAiHCHKIX 3aKJIajaX XapdyBaHHA. BUsBIeHO Ta
CHCTEMAaTH30BaHO I'OJIOBHI iHHOBALiiHI TeHICHLI] B MDXKHApOAHIH iHAyCTpil XapuyBaHHS. 3apolOHOBAHO Ki1acu(iKyBaTu iX Ha
JIBI TPYIIH B 3QJICXKHOCTI B 00’ €KTY BIUIMBY: TEH/EHIII], ITOB’s[3aHI 3 CIIOKMBAHHAM DXKi 1 BHOOPOM IPOJTYKTIB TA TSHICHILI, SIKi BU-
HUKJIM BHACJIJIOK PO3BUTKY HOBHX TEXHOJIOTIH Ta II00aIbHUM TIOIIUPEHHAM NaHaeMii. Ha 0CHOBI OTpMaHHUX MEPBUHHUX JAHUX
BUSIBJIEHO HEJIOCTATHIN PiBEHb BUKOPUCTAHHS CyYaCHUX 1HHOBALiM yKpaiHChKUMU 3aKJIalaMU XapuyBaHHs, 0COOIMUBO T€HCHIIN
3 epmoi rpynu. 1l{o cTocyeThest BIpoBaKEHHS TEH/ICHIIIH, OB’ I3aHNX 3 HOBUMH TEXHOJIOTIAIMH Ta TTAHAEMI€I0, MiATBEp/IrIIacs
rinoTesa, 1110 BOHH BUKOPHCTOBYIOTHCS OLIBII aKTUBHO, JKE CHOIOJIHI TOCHUJICHA riri€Ha 1 JOTpUMaHHs IUCTaHLIi CTaau He JIUIIe
HEOOXITHOI0 YMOBOIO (DYHKITIOHYBAaHHS 3aKJIafiB PECTOPAHHOTO TOCHOIApCTBA HA PUHKY, a i BIMOTOIO 3aKOHOAABCTBA. Bapro
AKTHBHIIIC BIPOBA/DKYBATH OPraHIuHY MPOIYKIIIO, a/DKE, MAKOUH TPHUJIATHI 3eMEeNbHI PecypcH Ta 3pOCTAIOuUil CBITOBUI TMOIUT
Ha I}0 NPOIYKUito, YKpaiHa, 3iiICHUBIIY HiCIIBOEHHE BIHOBJICHHS, MAa€ IOTEHIial PO3BUTKY PUHKY €KOJIOIIYHO OE3I1€YHOro
Ta 37I0POBOTO XapUyBAaHHS 3 MOJANBIIAM BHXOIOM Ha CBiTOBHIf puHOK. CIO[M JK MOJKHA BiTHECTH TPEHJI BUPOIICHHUX y CITBCHKIH
MICLIEBOCTI, JIOKAJIbHUX NIPOMYKTIB. Y3arajabHEHHs PE3yJIbTaTiB IPOBEACHOIO JOCIiINKEHHS J03BOJIIE CTBEPKYBATH, 1110 B yMOBax
notupersst nanaemii COVID-19 HaiOUbIn Ai€BUMH 1HCTPYMEHTAMH aHTUKPU30BOTO PO3BUTKY IMiANPUEMCTB IIPOMHCIIOBOCTI €
PO3po0Ka Ta BIIPOBALKCHHSI IUIaHIB IHHOBALIFHOI MisTIBHOCTI, 110 6a3yI0ThCS HA Cy4aCHUX TPEHJaX. BUKOPHCTaHHS Ha MPaKTHL
O3HAYCHHX TPEHIB JO3BOIUTH MiABUIINTH PEHTA0CIBHICTE MiIIIPUEMCTB XapayBaHHS.

KurouoBi ciioBa: MixkHaposiHi TeHACHIIT, cepa XapuyBaHHs, iHAYCTpis nociyr, nanaemis COVID-19.
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