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Abstract of the discipline

In a market economy, modern specialists need special knowledge of the types of technological
innovations needed for production technology and customer service, a clear understanding of the
innovation process to achieve higher economic performance and profits to form a competitive
advantage in the field of services. Discipline "Innovative technologies in the field of hotel and
restaurant services" explores the general principles and patterns of use of innovative technologies in
the hotel and restaurant industry, considers laws and regulations governing the technology of trade
services in the field of hotel and restaurant services, service quality requirements, studies the
characteristics of the use of multimedia technologies, as well as highlights the features of information
resources and customer service, considers innovative technologies for food research and production of
semi-finished products, as well as prospects for innovative technologies in hotel and restaurant
services. In teaching the discipline much attention is paid to mastering the basic concepts, terms used
in the provision of services, as well as the essence of technological innovations. On the basis of
FabLab KhNEU. S. Kuznets uses a combination of innovative methods of modeling and designing
design and interior in the hotel and restaurant industry. It is shown that the competitiveness and
strategic advantages of providing services in the field of hotel and restaurant services are impossible
without the use of technological innovations.

The purpose of the discipline: formation of general and professional competencies for
successful professional activity in the field of hotel and restaurant business, formation of future
specialists' basic knowledge of service technology and mastering the basics of modern innovative
technologies for organizing work in hotel and restaurant services, definition features of functioning
and directions of development of innovative technological systems, and also acquisition of skills of
independent work of the expert concerning technological substantiation of administrative decisions or
rendering of consulting services concerning technology of manufacture and service of consumers.

Characteristics of the discipline

Course 2
Semester 4
Number of ECTS credits 5
Form of final control credit

Structural and logical scheme of studying the discipline

Prerequisites Postrequisites

"International quality standards of hotel and

"Technology and organization of hotel services" o
restaurant services

"Innovative technologies for production and "Strategic Management of International Hotel
services" Business"
Innovative technolog_les Tlor praduction and "IT technologies in international business"
services
"Innovative technologies for production and "Technology and organization of restaurant
services" business"




Competences and learning outcomes in the discipline

Competences

Learning outcomes

Understanding of theories and methods of the
system of sciences that form the theoretical basis
of hotel and restaurant activities

Identify theories and methods of science systems
that form the theoretical basis of hotel and
restaurant activities

Understanding of the main directions of
modern innovative technologies in the field
of hotel and restaurant services

Identify the main directions of modern
innovative technologies in the field of hotel
and restaurant services

Understanding of quality, competitive and safe
hospitality services for the needs of the national
market and foreign consumers

Create quality, competitive and secure
services inhospitality industry for the needs
of the national market and
foreignconsumers

Understanding the choice of technological
innovations, technological equipment by
product types, drawings and regulations

Carry out a reasonable choice of
technological innovations, technological
equipment by product types, drawings and
regulations

Understanding of technical information for
innovation in technological development

Identify the necessary technical
information for innovation in technological
development

Understanding of information technologies
in the process of creation and realization of
production of hotel and restaurant
complexes, to plan coordinated activity of
various functional divisions

To determine information technologies in
the process of creating and selling products
of hotel and restaurant complexes, to plan
coordinated activities of different
functional units

Understanding the methodology of creating
and motivating technological innovations

To determine a rational methodology for
creating and motivating technological
innovations

Understanding the trends in the functioning
of national and global markets for services,
to establish the relationship between the
development of the hospitality industry and
socio-economic processes in the country

Identify trends in the functioning of
national and world markets for services, to
establish the relationship between the
development of the hospitality industry and
socio-economic processes in the country

Ability to identify and increase economic
efficiency by technological components in
the hotel and restaurant business

Identify and be able to increase economic
efficiency by technological components in
the hotel and restaurant business

Curriculum

Content module 1. Theoretical and methodological principles of innovative technologies

in the field of hotel and restaurant services

Topic 1. Theoretical and methodological principles of innovative technologies in the hotel

and restaurant industry.

1.1. Systematization of modern technologies. Definition of "innovative technological system”.

1.2. The role and importance of technology in the hotel and restaurant industry in Ukraine.

1.3. Revolutionary technological breakthroughs in the modern world. Mastering the production
of new products, technologies and services. World ranking of innovations and trends.




Topic 2. Legislative and regulatory documents governing the technology of providing
trade services in the hotel and restaurant industry.

2.1. The main normative documents on which the standards of service provision in the hotel
and restaurant industry are based.

2.2. Standardization, certification and metrology.

2.3. Regulatory regulation of safety of consumers of hotel and restaurant services.

Topic 3. Quality as a criterion for assessing the innovative novelty of products and
Services.

3.1. Definition of "product quality”. Requirements for service quality.

3.2. Introduction of blockchain technology for the hotel business (optimization of the
processing of hotel commissions in a distributed database) from the standpoint of continuous
improvement of productivity and quality of services.

3.3. International quality standards of hotel and restaurant services.

Topic 4. The use of modern IT technology to organize the work of hotels and restaurants.

4.1. Characteristic features of the information resource. Development and updating of the web-
site of the complex.

4.2 Innovative technologies used in hotels: online booking and accommodation, use of
interactive maps and so on).

4.3. Dynamics of development of interactive technologies - "Digital Signage" (digital signs,
ads, video advertising on monitors, video stelae).

Topic 5. Theoretical principles of business process management in the hotel and
restaurant industry.

5.1. Principles and main stages of business process reengineering. Technological aspect of
reengineering.

5.2. Restructuring of business processes in the hotel and restaurant industry. Level of service.
Business processes management (BPM) to ensure competitive advantage.

5.3. Use of multimedia technologies.

Content module 2. General characteristics and features of innovative technologies in the
field of hotel and restaurant services

Topic 6. On the basis of FabLab KhNEU. S. Kuznets combination of innovative methods
of modeling and designing design and interior in the hotel and restaurant industry.

6.1. Basic principles of operation of equipment with numerical software (CNC). Features of
using software to create 3D models on the examples of FabLab equipment.

6.2. Basic concepts, principle and features of working with a 3D printer. Innovative methods of
using 3D printers in the hotel and restaurant industry.

6.3. Features of using a laser machine. Engraving and cutting of materials. Features of
technology and advantages of laser processing.

Topic 7. Technologies of production and customer service. Networking as a tool for
business expansion.

7.1. Features of fast and effective solution of complex problems. Collection of information for
analysis.

7.2. The essence of networking. Principles and rules of networking. Role in business expansion.

7.3. World development trends.



Topic 8. Innovative technologies of food research.

8.1. Classification of technological processes.

8.2. Technological processing of food products.

8.3. Application of Vitalok technology. Preservation in all products of more nutrients, the
aroma and taste of which remain more saturated.

Topic 9. Technology of production of semi-finished products produced in restaurants
(dishes and culinary products from vegetables, fruits, meat, fish).

9.1. Basic concepts and characteristics of typical elements of technological systems in
restaurants.

9.2. Development and production of technological processes and components for the food
industry.

9.3 Modern directions of innovative technologies of production of semi-finished products in the
world industry. Consideration of innovative technologies of GEA Group AG.

Topic 10. Imageology and PR-technologies in the hotel and restaurant industry.

10.1. Forming the image of hotel and restaurant services. Eliminate negative rumors. Image
geology in the field of mass media. Acquaintance with services on communication channels.

10.2. Basic approaches to the interpretation of the concept of Public relation. Methods of PR-
technology. Innovative approaches to the use of PR-technology in the hotel and restaurant business.

10.3. World experience. Status and prospects of development.

The list of practical classes, as well as questions and tasks for independent work is given in the
table: "rating plan of the discipline".

Teaching and learning methods
Distribution of teaching and learning methods on the topics of the discipline

In the process of teaching the discipline to enhance the educational and cognitive activities of
students provides for the use of both active and interactive learning technologies, including:
competency-oriented tasks, work in small groups, seminars, reports, creative tasks, surveys, testing,
presentations , illustrations.

Topic
Topic 1. Theoretical and methodological
principles of innovative technologies in the
hotel and restaurant industry.
Topic 2. Legislative and regulatory
documents governing the technology of
providing trade services in the hotel and
restaurant industry.
Topic 3. Quality as a criterion for assessing
the innovative novelty of products and
services.

Practical application of educational technologies

Competence-oriented tasks. Discussions, surveys,
testing, presentations, illustrations

Competence-oriented tasks. Discussions, surveys,
testing, presentations, illustrations

Competence-oriented tasks.
Discussions, surveys, testing, presentations,
illustrations

Topic 4. The use of modern IT technology to
organize the work of hotels and restaurants.

Competence-oriented tasks.
Discussions, surveys, testing, presentations,
illustrations

Topic 5. Theoretical principles of business
process management in the hotel and
restaurant industry.

Work in small groups on certain issues of the
essay: "Theoretical and methodological principles
of modern innovative technologies in the field of
hotel and restaurant services." Creative task,
illustrations




Topic 6. On the basis of FabLab KhNEU. S.
Kuznets combination of innovative methods
of modeling and designing design and
interior in the hotel and restaurant industry.

Competence-oriented tasks.

Work in small groups with a 3D printer, milling
and engraving and laser machine, surveys, testing
Discussions, surveys, testing, presentations,
illustrations

Topic 7. Technologies of production and
customer service. Networking as a tool for
business expansion.

Competence-oriented tasks.
Discussions, surveys, testing, presentations,
illustrations

Topic 8. Innovative technologies of food
research.

Competence-oriented tasks.
Discussions, surveys, testing, presentations,
illustrations

Topic 9. Technology of production of semi-
finished products produced in restaurants
(dishes and culinary products from
vegetables, fruits, meat, fish).

Work in small groups on the issue: "General
characteristics and features of modern innovative
technologies in the field of hotel and restaurant
services." Report.

Presentations, illustrations

Topic 10. Imageology and PR-technologies
in the hotel and restaurant industry.

Competence-oriented tasks.
Discussions, testing, illustrations. Execution of

semester test work

The procedure for evaluating learning outcomes

KhNEU them. S. Kuznets uses a cumulative (100-point) evaluation system.

The system of assessment of the formed competencies of students takes into account the types
of classes, which according to the curriculum of the discipline include lectures, practical classes, as
well as independent work. Control measures include: current control, which is carried out during the
semester during lectures, practical classes and is assessed by the amount of points scored; modular
control, which is carried out taking into account the current control over the relevant content module
and aims at integrated assessment of student learning outcomes after studying the material from the
logically completed part of the discipline - the content module.

During the semester the student can receive for work:

Competence-oriented tasks maximum - 60 points;

Report maximum - 12 points;

Creative task maximum - 12 points;

Written test is a maximum of 16 points.

When performing a practical task, the student must take into account the factor of timeliness, ie
the work must not only be performed qualitatively and in full, but also to pass it for testing within the
time limit set by the teacher. If a student delays the assignment without good reason (such as illness),
the grade will be reduced. To complete the course, a student must receive a total of at least 60 points in
all types of work during the semester.

The final grade is set according to the scale given in the table "Grade scale: national and
ECTS".



Assessment scale: national and ECTS

The sum of points for | Assessment Score on a national scale
all types of educational ECTS for exam, course project
o ; ) for offset
activities (work), practice
90 — 100 A perfectly
82 -89 B fine credited
74 —81 C
64 —73 D satisfactorily
60 — 63 E
35-59 FX unsatisfactorily not credited
1-34 F
Rating plan of the discipline
= Forms Max
2 Forms and types of education evaluation mark
Classroom work
Lecture Topic 1. Theoretical and
methodological principles of innovative
technologies in the hotel and restaurant

5 industry.

o Practice session Theoretical and methodological Competence-oriented

=3 principles of innovative technologies in tasks 7

= the hotel and restaurant industry.

Individual work
Questions and tasks for [Search, selection and review of literary DZ check
self-study sources on a given topic
Classroom work
Lecture Topic 2. Legislative and regulatory
documents governing the technology of

o providing trade services in the hotel

% and restaurant industry.

2 Practice session Legislative and regulatory documentsiCompetence-oriented
governing the technology of providing tasks 5
trade services in the hotel and
restaurant industry.

Individual work
Questions and tasks for [Search, selection and review of literary DZ check
self-study sources on a given topic

o Classroom work

L Lecture Topic 3. Quality as a criterion for

3 assessing the innovative novelty of]

B products and services.




Practice session Quality as a criterion for assessing thelCompetence-oriented| 5
innovative novelty of products and tasks
Services.
Individual work
Questions and tasks for [Search, selection and review of literary DZ check
self-study Sources on a given topic
Classroom work
Lecture Topic 4. The use of modern IT,
< technology to organize the work of
L hotels and restaurants.
o Practice session The use of modern IT technology toCompetence-orlented ,
organize the work of hotels and tasks
restaurants. Creative task 12
Individual work
Questions and tasks for [Search, selection and review of literary DZ check
self-study sources on a given topic
Classroom work
Lecture Topic 5. Theoretical principles of]
7o) business process management in the
g hotel and restaurant industry.
2 Practice session Theoretical principles of business Competence-oriented| 7
process management in the hotel and tasks
restaurant industry.
Individual work
Questions and tasks for [Search, selection and review of literary DZ check
self-study sources on a given topic
Classroom work
Lecture Topic 6. On the basis of FabLab
KhNEU. S. Kuznets combination of
innovative methods of modeling and
© designing design and interior in the
(&) .
S hotel and restaurant industry.
2 Practice session On the basis of FabLab KhNEU. S. Competence-oriented 5
Kuznets combination of innovative tasks
methods of modeling and designing
design and interior in the hotel and
restaurant industry.
Individual work
Questions and tasks for [Search, selection and review of literary DZ check

Topic 7.

self-study sources on a given topic
Classroom work
Lecture Topic 7. Technologies of production

and customer service. Networking as a
tool for business expansion.

Competence-oriented tasks.
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Practice session Technologies of  production  and Competence-oriented 5
customer service. Networking as a tool tasks
for business expansion. Competence-
oriented tasks.
Individual work
Questions and tasks for [Search, selection and review of literary DZ check
self-study sources on a given topic
Classroom work
- Lecture Topic 8. Innovative technologies of
o food research. Competence-oriented
S tasks.
= Practice session Innovative technologies of food Competence-oriented 5
research. Competence-oriented tasks. tasks
Individual work
Questions and tasks for [Search, selection and review of literary] DZ check
self-study sources on a given topic
Classroom work
Lecture Topic 9. Technology of production of
semi-finished products produced in
: restaurants (dishes and culinary
Z products from vegetables, fruits, meat,
o fish).
= Practice session Technology of production of semi- Competence-oriented| 7
finished products produced in tasks
restaurants (dishes and culinary
products from vegetables, fruits, meat,
fish). Report 12
Individual work
Questions and tasks for |Search, selection and review of literary DZ check
self-study sources on a given topic
Classroom work
Lecture Topic 10. Imageology and PR-
technologies in the hotel and restaurant
industry.
S Practice session Imageology and PR-technologies in the | Competence-oriented| 7
— hotel and restaurant industry. tasks
(&) -
oy Final test work 16
o
|_

Individual work

Questions and tasks
for self-study

Search, selection and review of
literary sources on a given topic

DZ check
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