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INTRODUCTION

The academic course "Methodology and Organization of Scientific Research in
the Hospitality Industry" is a compulsory educational component of Master’s degree
training in specialty J2 "Hotel and Restaurant Business and Catering"”. The course
develops the ability to critically work with scientific information and research data,
substantiate research design, select methods appropriate to the research problem,
comply with research ethics and academic integrity, produce academic texts, and
present research results in the professional environment of the hospitality industry.

The purpose of the academic course "Methodology and Organization of
Scientific Research in the Hospitality Industry” is to develop the ability to plan,
substantiate and conduct scientific research in the hotel and restaurant business; apply
modern quantitative, qualitative, mixed-method and digital-analytical approaches;
critically work with scientific information and research data; use digital tools and
artificial intelligence responsibly; comply with the principles of academic integrity and
research ethics; produce academic texts; and present research results to professional
and non-professional audiences.

The objectives of the academic course are:

to master the methodological foundations and logic of scientific research and the
specific features of their application in the hospitality industry;

to develop the ability to define a scientific problem, its relevance, object, subject,
purpose, objectives, research questions and hypotheses, to design a study and
substantiate the choice of research methods;

to master techniques for searching, critically evaluating, systematizing and
analysing scientific information and research data, including the responsible use of
artificial intelligence;

to develop skills in academic writing, correct citation, compliance with academic
integrity, preparation of scientific publications, presentation, dissemination and
implementation of research results.

The subject of the academic course is the methodological, organizational,
informational and communication foundations of planning, conducting, documenting
and presenting scientific research in the hospitality industry.

The object of the academic course is the process of scientific research into
service, market, managerial, organizational and technological processes in the hotel
and restaurant business.

The learning outcomes and competencies formed by the course are defined in
table 1.



Table 1
Learning outcomes and competencies formed by the course

Learning outcomes Competencies
LO 01 GC2, SC1, SC2
LO 03 GC3, GC5
LO 04 GC1, GC5, SC1, sC2
LO 05 GC2, GC6, GC7, SC1, SC2
LO 06 GC2, GC3, GC5, SC1, SC2
LO 07 GC2, GC3, GC5, SC1
LO 08 GC2, GC6
LO 11 GC2, GC6, SC1
LO 12 GC6

where LO 01. Develop and make effective decisions on the development of hotel and
restaurant business entities, taking into account objectives, resources, constraints and
risks; ensure their implementation; analyse and compare alternatives; assess risks and
the likely consequences of their impact.

LO 03. Develop, implement and apply modern methods for assessing the effectiveness
of innovation implementation in the hotel and restaurant business.

LO 04. Monitor the market conditions of hotel and restaurant services.

LO 05. Assess new market opportunities, formulate business ideas and develop
marketing measures under uncertain conditions and requirements that call for the
application of new approaches, methods and tools of socio-economic research.

LO 06. Retrieve the necessary data from scientific literature, databases and other
sources, analyse and evaluate these data, and systematize and organize information to
solve complex professional tasks.

LO 07. Investigate development models of international and national hotel and
restaurant chains (corporations).

LO 08. Initiate, develop and manage development projects for hotel and restaurant
business entities, taking into account informational, material, financial and human-
resource support.

LO 11. Conduct research and/or innovative activities to generate new knowledge and
create new technologies and types of services (products) in the hotel and restaurant
business and in broader multidisciplinary contexts.

LO 12. Communicate one’s knowledge, conclusions and arguments clearly and
unambiguously to specialists and non-specialists, including learners.

GC1. Ability to act on the basis of ethical considerations (motives).
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GC2. Ability to search for, process and analyse information from various sources.
GC3. Ability to analyse, evaluate, synthesize and generate new ideas.

GC5. Ability to use information and communication technologies.

GC6. Ability to conduct research at an appropriate level.

GC7. Ability to make well-founded decisions.

SC1. Ability to apply scientific, analytical and methodological tools and use
interdisciplinary research to analyse the state and development of global and local hotel
and restaurant service markets in order to solve complex development tasks in the hotel

and restaurant business.

SC2. Ability to systematize and synthesize information in order to take into account
cross-cultural features of the operation of hotel and restaurant business entities.

COURSE CONTENT

Content module 1: Research Methodology and Design in the Hospitality
Industry

Topic 1: Scientific Research and Open Science in the Hospitality Industry

Science as a system of knowledge, a research activity and a social institution.
Criteria of scientific validity: objectivity, systematicity, evidence, verifiability and
reproducibility of results. Fundamental and applied research. Scientific research as a
process: problem formulation, preparation and conduct of the study, analysis of results,
publication, discussion and refinement of conclusions. Specific features of applied
research in the hotel and restaurant business.

Organization of scientific activity in Ukraine. Open science: concept, values and
principles, open scientific knowledge, open infrastructure, scientific communication
and research data. Benefits and risks of open science. Formulation of a research
problem in hospitality: relevance and the theoretical and practical significance of
expected results.

Topic 2: Methodology and Research Design in the Hotel and Restaurant
Business

Concepts of methodology, method and research technique. Levels of
methodology: philosophical, general scientific and specific scientific. Methodological
principles of research: objectivity, systematicity, evidence, consideration of
alternatives, and unity of analysis and synthesis. Systems and interdisciplinary
approaches to the study of service, market, managerial, organizational and
technological processes.

Logic of research construction: scientific problem, topic, object, subject, purpose
and objectives. Research question and hypothesis. Scientific novelty and practical
significance. Research design, unit of analysis, variables and indicators, data sources.
Concepts of validity, reliability, representativeness and reproducibility. Alignment of
the chain "problem - question - hypothesis - data - method - result”. Research project:
planning the stages of the study, identifying information and research resources, time
and resource constraints, expected results, and ways of their practical application.
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Topic 3: Research Methods in the Hospitality Industry: Quantitative,
Quialitative, Mixed-Method and Digital-Analytical Approaches

Classification of scientific research methods. Quantitative methods: surveys,
questionnaires, structured observation, experiment, and analysis of secondary
guantitative data; fundamentals of sampling and statistical data processing. Qualitative
methods: interviews, focus groups, case studies, unstructured observation and content
analysis. Mixed-method research designs.

Digital-analytical approaches to hospitality research: analysis of online reviews
and ratings, open and industry data, and data from enterprise information systems.
Criteria for selecting a method according to the research purpose, data type and
resource constraints. Advantages, limitations and sources of methodological error.
Application of quantitative, qualitative and mixed methods to assess the performance
and effectiveness of innovations in the hotel and restaurant business. Methods for
studying the hotel and restaurant services market, customer behaviour and consumer
evaluations; use of research results to identify market opportunities and substantiate
managerial decisions. Comparative and case studies of development models of
international and national hotel and restaurant chains. Specific features of the design
and interpretation of cross-cultural research in the hospitality industry. Substantiation
of the methodological toolkit of the study.

Content module 2: Information, Academic and Communication Culture of the
Researcher

Topic 4: Scientific Information, Research Data and Artificial Intelligence in
Hospitality Research

Scientific information and its properties: relevance, accuracy, currency,
completeness and reliability. Primary and secondary sources. Information-search
strategy: keywords, search queries, library catalogues, scientific databases, repositories
and open sources. Criteria for critical evaluation of sources. Systematization of the
literature, development of an analytical literature matrix and identification of the
research gap.

Research data: provenance, quality, documentation, storage, reuse and principles
of responsible management. Use of artificial intelligence for searching, summarizing,
structuring and preliminary analysis of information. Risks of generative Al: fabricated
facts and references, methodological opacity, bias, copyright infringement and
breaches of academic integrity. Verification and documentation of results obtained
using Al.

Topic 5: Academic Writing, Research Ethics and Academic Integrity

Academic writing as a form of scientific communication. Features of academic
style: precision, logical coherence, sound argumentation, evidence, cohesion and
structure. Structure of an academic text, paragraph construction, thesis and
argumentation. Working with sources: quotation, paraphrasing, synthesis and reference
formatting. Main genres of academic writing: abstract, conference paper, scientific
article and qualification paper.

Methodological culture and ethics of scientific activity. Principles of academic
Integrity: honesty, trust, fairness, respect, responsibility and transparency. Plagiarism,
self-plagiarism, fabrication, falsification and other violations. Intellectual property,
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authorship and conflicts of interest. Responsible use of generative Al in preparing
academic texts and the need for author verification of content.

Topic 6: Presentation, Dissemination and Implementation of Scientific
Research Results in the Hospitality Industry

Scientific publication as a structured presentation of research. Types of
publications and scientific communication. IMRaD structure of a scientific article:
Introduction, Methods, Results and Discussion. Formulation of the title, abstract,
keywords and conclusions. Presentation of data in tables, figures and visualizations.
Preparation of conference papers and sections of the qualification paper.

Dissemination and implementation of research results. Oral scientific
presentation, academic presentation and responses to questions. Principles of
presenting results to professional and non-professional audiences. Preparation for the
public defence of the Master’s qualification paper. Development of a concise research
proposal: problem, research gap, purpose, hypothesis, data, methods, expected results
and practical significance for the hospitality industry.

The list of practical (seminar) / laboratory studies in the course is given in table

Table 2
The list of practical (seminar) / laboratory studies

Name of the Content
topic and/or task

Topic 1 Task 1 Practical Class No. 1. Formulation of a research problem in
hospitality: relevance, topic, object, subject, purpose and research
objectives.

Topic 2 Task 2 Practical Class No. 2. Development of a research project design:
research question, hypothesis, indicators, data sources, logic of
testing, main stages, resource constraints and expected research
results.

Topic 3 Task 3 Practical Class No. 3. Selection and substantiation of research
methods for a specific problem in the hospitality industry: sampling,
identification of data sources and data collection methods, selection
of analytical methods, assessment of their advantages, limitations
and possible errors; substantiation of the applicability of methods to
market research, innovation assessment or comparative analysis of
hotel and restaurant business entities.

Topic 4 Task 4 Practical Class No. 4. Systematic search and critical analysis of
scientific sources; development of an analytical literature matrix and
use of Al with mandatory verification of results.

Topic 5 Task 5 Practical Class No. 5. Academic writing: structure of scientific text,
argumentation, paraphrasing, citation, referencing conventions and
academic integrity.




Topic 6 Task 6 [Practical Class No. 6. Preparation, presentation and defence of a
concise research proposal / research results in the hospitality
industry.

The list of self-studies in the course is given in table 3.

Table 3
List of self-studies
Name of the topic Content
and/or task
Topic 1 Study of regulatory and information materials on the organization of

scientific activity and open science; analysis of examples of applied
research in the hotel and restaurant business.

Topic 2 In-depth study of research methodology and design; formulation of
an individual research question, hypothesis and conceptual research
framework; identification of the stages, information resources, time
and resource constraints of the research project.

Topic 3 Comparative analysis of quantitative, qualitative, mixed-method
and digital-analytical methods; preparation of a rationale for the
sample, data sources and research instruments. Analysis of examples
of research on innovation effectiveness and the hotel and restaurant
services market, as well as comparative and cross-cultural studies of
international and national hotel and restaurant chains.

Topic 4 Search, selection and systematization of scientific sources;
compilation of a bibliography and analytical literature matrix; study
of the principles of data management and verification of Al-
generated results.

Topic 5 Preparation of a fragment of academic text; exercises in
paraphrasing, citation and reference formatting; analysis of cases
involving breaches of academic integrity.

Topic 6 Preparation of a conference paper / fragment of a scientific article or
research proposal and presentation materials for dissemination and
defence of the results. Substantiation of the possibility of using
research results for decision-making or the development of hotel and
restaurant business entities.

The number of hours of lectures, practical (seminar) studies and hours of self-
study is given in the technological card of the course.

TEACHING METHODS

In the process of teaching the course, in order to acquire certain learning
outcomes, to activate the educational process, it is envisaged to use such teaching
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methods as:

Verbal methods - visualization lecture, problem-based lecture, explanation and
discussion (Topics 1-6).

Visual methods - demonstration of research schemes, examples of scientific
publications, data, information-search and digital-analytical tools; analysis of
hospitality industry cases (Topics 1-6).

Practical methods - competency-oriented tasks, work with scientific databases,
analysis of sources and research data, research design development, academic writing,
comparative analysis of hotel and restaurant business cases, presentation and defence
of a research proposal (Topics 1-6).

Project-based methods - a semester-long individual learning and research
assignment in which the student progressively develops the problem, design, methods,
information base, academic text and presentation of their own research (Topics 1-6).

FORMS AND METHODS OF ASSESSMENT

The University uses a 100-point cumulative system for assessing the learning
outcomes of students.

Current control is carried out during practical classes and independent study and
Is aimed at checking the level of achievement of the learning outcomes and the
student’s ability to apply methodological knowledge to a specific research problem in
the field of hospitality.

For courses with a form of semester control as grading, the maximum amount is
100 points; the minimum amount required is 60 points.

The final control includes current control and assessment of the student.

Semester control is carried out in the form of grading.

The final grade in the course is the sum of all points received by the student
during the current control.

During the teaching of the course, the following control measures are used:

Current control: competency-oriented practical assignments (8 points each; six
assignments during the semester — the total maximum number of points is 48); current
tests covering the content modules (16 points each; two tests during the semester — the
total maximum number of points is 32); an individual learning and research assignment
in the form of a research proposal with a fragment of academic text, conference paper
or fragment of a scientific article (maximum score — 20 points).

The individual learning and research assignment is completed throughout the
course and submitted for assessment after Topic 5 “Academic Writing, Research Ethics
and Academic Integrity” has been studied. The results of the individual assignment are
presented and defended during Practical Class No. 6 as part of the competency-oriented
task for Topic 6.

Semester control: Grading

More detailed information on the assessment system is provided in the
technological card of the course.
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