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WAYS TO REDUCE THE NEGATIVE IMPACT OF THE WORLD PANDEMIC
ON UKRAINE'S RESTAURANT BUSINESS

The article considers the impact of the COVID-19 pandemic on the hospitality sector of the world and Ukraine in
general and the food market in particular. Today, scientists and other researchers view the global pandemic as a purely
negative phenomenon for the restaurant business, without taking into account the fact that each crisis leads to innovative
"breakthroughs'' and the emergence of new market opportunities.. It is noted that any crisis leads to new opportunities.
It was noted that for many institutions this impact was catastrophic and led to the fact that they were forced to stop their work
It was noted that the introduction of stricter safety and sanitation requirements was a necessary condition for the existence
of a modern food establishment. Recommend the introduction of a number of measures: additional control of packaging
of raw materials, daily disinfection of all surfaces, airtight packaging, thermometry of personnel, daily disinfection of the
premises and "mask' mode of personnel.
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IJIAXW 3SMEHIIEHHSA HETATUBHOI'O BILIMBY CBITOBOI AHAEMII
HA PECTOPAHHHUMI BI3HEC YKPAITHH

Janniaenko-Kyabunnbka B.A.
3axionoykpaincovruil HayioHanbHUll yHieepcumen

Y ecmammi posenanymo ennue nanoemii COVID-19 na cgpepy ocmunnocmi céimy ma Yxpainu 3azanom ma punok
npooykmie xapuysanns 30kpema. Cv0200nHi ¢ueni ma inwii 0OCTIOHUKU PO32NAOAIOMb 21004NbHY NAHOEMII0 AK CYMO
HezamueHe Asuwie ONA PeCMOPAHHO20 Oi3Hecy, He Depyuu 00 yéazu moil (pakm, wio KoxdcHa Kpusza npu3zeooums 00
IHHOBAUIIIHUX «NPOPUBIE» | NOABU HOGUX MOMNCTIUBOCHEN PUHKY. YKpaina — Kpaina, 6i3Hec AKoi NOCMIIHO CIUKAEMbCS
3 HeoOXiOHICHMI0 NOOONAHHA PIBHOMAHIMHUX KPU3, MOMY YIKA60 3 HAYKOBOI MOUKU 30py GiOn0Gicmu HA NUMAHHA:
AK pecmopaunuil 0i3nec Ykpainu oonaec necamuenuit énaue nandemii COVID-19 ma sk eukopucmogye Kpuzoei
moxcnugocmi. Tomy éce guujeckazane € aknyanbHoW HAYKOGOI0 npoodinemoro. 3a3HaAYaembes, w0 0yob-aKa Kpusa eede
00 Hosux moxcnueocmeil. Ilpoananizosano macuimaou eniugy nanoemii ma 3axoou 6GopomvoU 3 Heto HA PeCMOPAHHULL
oiznec Yxpainu. 3aznaueno, uio ona éazamovox 3axKnacie yeil 6naue 0ye kamacmpogiunum i npu3eie 00 Mozo, w0 60HU
oynu amywieni npununumu ceoto pooomy. Haiibinowe kpuza 3auenuna mani xagpe. 3a3naueno, wio 3anposaoriHcenHs
oinbw Jcopcmkux euMoz Oesneku ma canimapii € HeoOXiOHOI0 YMO0GOI0 ICHYBAHHA CYYACHO20 3AKIA0Y XAPUYGAHHS.
Pexomenoosano 3anposadumu pao 3ax00ie: 000AMKOGUII KOHMPONb NAKYBAHHA CUPOSUHU, WL00CHHY Oe3iHgheKuito écix
NnOBEPXOHb, 2EPMEMUYHICING YNAKOBKU, MEPMOMEMPII0 NEPCOHATTY, W{OOCHHY 0e3iH(eKUil0 NPUMIWEH Ma «(MACKOGUIL)
pexcum nepconany. Posenaoaromuca moxcnuei cmpamezii, 00 AKUX PeCHMOPAHHI 3AKIA0U MOMNCYMb 60AmMUCA O
30epexcenna no3uuiii na punky. A came: cmpamezisi, CnpAMOBAHA HA YMPUMAHHA KIIEHMIE WIAXOM nepexoly Ha
nOCmMasKy 20moeoi npodykuii avo nHanieghadpuxamie; cmpamezis, CnpAMOBAHA HA CHBOPEHHA HOGUX OHJIAUH-(hopmamis
HAOAHHA NOCTIY2; CMPAMEZisl, CRPAMOBAHA HA JTUMMLA 3 IHUIUMU 6UOAMU DI3HECY; CIpamezis, CHPAMOGAHA HA 3HUMCEHHS
sumpam. YKpaincbKum 3aKaaoam 2pomadcbKo20 Xapuyeanns peKoMeHOYEmbCAa nepeiimu na ceimosuii mpeno yugdposizayii
ma agmomamu3ayii ma GKMUEHO NPOCAIICYBAMU CREUIATI306anl NPoOZpamu agmomamu3ayii pecmopanie i Kaghe, aAxi
0036071Mb GI0CMENHCY8AMU NOMOYHUIL CIAH Oi3HeCY, ONEPamueHo Nepepo3nodiNAmMU Pecypcu ma 3anacu, ONMuUMizyeamu
eumpamu.

Knrouosi cnosa: cihepa eocmunnocmi, pecmopannuti 6isnec, nanoemis COVID-19, kpusa, cmpameeii 3ax1aoie
XapuyeanHs, Nepcnekmusu GIOHOGLEHHs, HOBL MOJICIUBOCHI, WIAXU NOOONAHHA KPU3U, IHHOBAYIl 6 pecmopanHomy
20CN00apcmaL.

Introduction and formulation of the problem. which faced the need to cover the costs of staff, territory,
Hospitality is an integral part of many economies. In 2020,  security, utilities in a significant reduction in income due to
the global hospitality industry experienced a serious crisis  bans and restrictions on visits to food establishments during
due to the rapid spread of a new species of coronavirus  months of periodic quarantine and lockout. According to
(COVID-2019) around the world. The most significant analysts in the hotel and restaurant industry, by 2023 GDP
losses from the introduction of restrictive measures in  will be 2.2% lower than the trend that existed before the
March 2020 were suffered by the restaurant business, pandemic [7].
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As for the trends of the pandemic impact on the
restaurant business in Ukraine, although at the beginning
it was predicted that almost 50% of all restaurants in the
country will close in a year, but in two years of the pandemic
we can see that the market decline was not so significant
and that the COVID-2019 pandemic has actually prompted
a reboot of the restaurant industry.

Analysis of recent research and publications. Many
scientists and researchers are studying the impact of various
economic crises on the hospitality industry. Today, leading
economists together with representatives of the tourism and
hotel and restaurant business are trying to predict the scale
of impact on the industry, see prospects and ways out of
the crisis, trying in every possible way to retain customers,
reorienting to new global requirements. In particular,
A. Vozovych [2] studies the scale of the pandemic's impact
on various sectors of the economy, including the hospitality
industry, O. Nasonova [6] focused on studying the changes
that the restaurant business is undergoing today. However,
all researchers view the global pandemic as a negative
phenomenon for the restaurant business, not taking
into account the fact that each crisis leads to innovative
"breakthroughs" and the emergence of new opportunities
in the market. Ukraine is a country whose business is
constantly faced with the need to overcome various crises,
so it is interesting from a scientific point of view to answer
the question: how Ukraine’s restaurant business overcomes
the negative impact of the COVID-19 pandemic and how it
uses crisis opportunities. That is why the above is an urgent
scientific problem.

The aim of the article is to find out the impact of the
COVID-19 virus pandemic on the restaurant market of
Ukraine and the world and to suggest ways to reduce the
negative effect of this impact.

Research results. The restaurant business is an
important part of the domestic hospitality industry [2].
Unfortunately, due to objective circumstances, this area,
along with tourism and hotels, has suffered the most since
the beginning of the pandemic. After all, restaurants and
cafes are an integral part of the tourist infrastructure.
And the sharp decline in tourist flows to Ukraine in
20202021 also had a negative impact on the development
of the catering industry. The restaurant business was forced
to close immediately with the announcement of the first
lockdown in March 2020, and today we can say that in
general it has not fully recovered. As of the beginning
of 2020, there were more than 30,000 restaurants in
Ukraine and each of them employed an average of
35 people (in large complexes — 150 people and in small
cafes 3—5 people). Today we can see that not all of them
survived the pandemic. In April and May 2020, one third
of all Ukrainian cafes and restaurants were open, including
those that took delivery or sold food with them. Only
4 out of 5 catering establishments were able to recover in
June, and the industry remains at about this level to this
day. The rest, 20% of the Ukrainian restaurant business,
has closed completely. This is evidenced by the analyst,
which was jointly prepared by the projects joinposter.com
and Opendatabot.ua [3]. The negative trend of closing
the restaurant business in 2021 continued. According to
Opendatabot, during the spring lockdown of 2021, the
number of restaurants operating in Ukraine decreased
by 14% and their turnover by 12% [3]. The so-called
"weekend quarantine” introduced in Ukraine in the spring

0f 2021 had a particularly negative impact on the activities
of the restaurant sector. The ban on visiting establishments
on weekends had little effect on the spread of the virus,
but caused even greater financial problems in the service
sector, as for most catering establishments weekends are
60—70% of total turnover [5].

Another important problem in the restaurant market
today is the staffing problem. In 2020, the largest staff
reductions compared to other domestic industries occurred
in the restaurant business. After all, during the period of
all lockdowns and quarantine restrictions, many workers
were forced to look for work in other areas, many of
them went to work in Poland and other countries. Some
institutions tried to retain employees, using different
methods: transferred some employees from offices to
telecommuting (accounting, management); organized shift
work for employees, carried out professional retraining (for
example, waiters worked as couriers for delivery of orders),
etc. However, today there is a shortage of chefs, waiters,
bartenders and other employees in restaurants. According
to the Ukrainian Restaurant Association, virtually every
restaurant has vacancies at the level of 15-30% of the total
staff. To fill them, restaurants and cafes are ready to hire
people without relevant experience and even raise wages.
Thus, the unemployed have a good chance not only to
find a job, but also to receive a considerable salary, which
can be considered a kind of positive phenomenon for the
domestic labor market.

Considering the impact of the crisis caused by the
pandemic in terms of food, it should be noted that the most
difficult to survive the crisis are small family restaurants,
cafes, which have a small margin of safety, as well as
restaurants located in shopping malls, which were closed
for the longest time. In 20202021, the decline in incomes
did not increase the demand for the services of such
catering establishments, as people began to work more and
cook at home. Large restaurant chains with capital reserves
are experiencing a coronavirus crisis with much lower
losses. This is especially true for establishments that have
a car service line (such as McDrive McDonald’s). At the
beginning of the quarantine, their profits fell by only 25%
due to a significant increase in car traffic.

However, it should be noted that despite all the efforts
of the restaurant business to retain customers and survive
the crisis caused by the pandemic, not all restaurants will be
able to stay in the market, because the world has changed
radically. Therefore, only those industry representatives
who have been able to adapt to the new realities of today
and start offering people new services and products will
end up winning.

In the restaurant business in particular, today there is
a tendency to combine those businesses that previously
existed exclusively separately. Thus, the catering industry
is now actively cooperating with retail and on the shelves
of conventional food chains began to appear properly
decorated and packaged restaurant dishes. Book chains are
effectively merging with coffee shops, opening the latter
on their territory. Brewers have begun to successfully
refocus on the production of antiseptics, and taxi services,
in the face of declining customer flow — work as delivery
services, taking orders for food delivery from restaurants.

For food establishments, one of the options for survival
in a crisis is to focus on fast food (pizza, hamburgers,
shawarma, sushi), which will be popular all the time and is
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easy to deliver and prepare. After all, in the conditions of
constant quarantines, lockdowns and restrictions of work,
the restaurant ceases to provide the service of a pleasant
pastime for food consumption, and more and more often
providing only the service of food delivery. Also, given
the decline in incomes caused by the coronavirus crisis,
catering establishments may be advised to rely on low- or
below-average price menus.

Restaurant establishments should refocus on the
production and delivery of semi-finished products. Today,
the so-called "Cooking Box" is gaining popularity — sets
of ingredients from which the customer can prepare a dish
according to a certain recipe.

Another option to survive the crisis in the hospitality
industry may be to focus on creating a so-called online
restaurant, ie a restaurant whose dishes are prepared
exclusively for delivery.

Anecessary condition for the existence of amodern food
establishment was the introduction of stricter safety and
sanitation requirements. Restaurants can be recommended
the introduction of a number of measures: additional
control of packaging of raw materials, daily disinfection of
all surfaces, airtight packaging, thermometry of staff, daily
disinfection of the premises and "mask" mode of staff.

Catering establishments can also be recommended to
create their own delivery service, as using the services
of delivery companies is often less efficient than creating
their own delivery network, as the average prices of
delivery services in Ukraine remain at 30% of the order
amount. Thus, the creation of its own delivery network
will also solve the problem of providing employment for
its own employees affected by the crisis in the industry.
The pandemic proved that those restaurants that were able
to set up work in time, or in other words the format of work
"take away", were able to partially resume their activities
and remain competitive in the market of restaurant services
in crisis conditions.

Another trend in the market of restaurant services caused
by the pandemic is the automation and, accordingly, the
elimination of people from many processes, as institutions
try to minimize staff contact with customers. The main
trends in the digital transformation of the hospitality
industry include the following:

— telegram bots and various telephone applications for
ordering;

— restaurants that do not have ticket offices and sellers;

— payment by biometrics;

— robotic cafes and pizzerias, etc. [4].

Such innovations in restaurant service as telegram
bots and mobile applications with which orders are made
appeared before the pandemic, but it became especially
popular during it. With the help of this service you can
easily place any order in the institution, while avoiding
contact with staff.

Restaurants without cash registers and vendors
provide for the installation of self-service terminals with
a biometric identification system in establishments instead
of cash registers. The system digitizes the customer's face
and creates a unique "digital fingerprint" that can be used
for payment.

Biometric payment technology assumes that to make a
payment, the visitor will simply look into the camera of the
payment terminal. To do this, the client will need to pre-
register the biometrics of his face in the bank application.

Robo-cafes and robo-pizzerias are interesting in that
the coffee drinks or pizza in such establishments are
fully prepared by the workers, who are in fact the main
employees of the establishments.

All these various institutions are united by a single
principle — the minimum presence of man in technological
processes, which is especially true in a pandemic.

Another manifestation of the trend of digitalization and
automation of the restaurant business is the use of modern
automation programs to monitor the current state of the
business, the rapid redistribution of resources and stocks,
as well as to optimize costs. One such specialized program
for restaurants and cafes is the Poster automation system.
It covers general warehousing and financial accounting,
cash registers and connected equipment for customer
service and compliance with tax accounting. Using this or
analog programs allows restaurants to increase the speed
and quality of customer service, avoid theft by staff, track
sales and build effective marketing strategies, as well as
analyze the cost of the warehouse to avoid unnecessary
write-offs [1].

Conclusions. Thus, the global pandemic of the
COVID-19 virus has become for many areas of the
economy, including the hospitality industry, a kind of
test of resilience and flexibility. Unfortunately, not all
food establishments have passed this test. Today it can be
argued that in order to survive in modern conditions, food
establishments need to choose one or more of the following
strategies:

— strategy aimed at retaining customers through the
transition to the delivery of finished products or semi-
finished products;

— strategy aimed at creating new online formats of
service provision (telegram bots, biometrics, etc.);

— strategy aimed at merging with other types of
business (retail, bookstores, etc.);

— a strategy aimed at reducing costs (reorientation
of staff to other work, simplification and reduction of the
menu in favor of the fast food format and partial dismissal
of staff).

Thus, although the pandemic caused one of the biggest
crises in the history of the restaurant business, it also
contributes to the emergence of new opportunities and
prospects for domestic food establishments.

References:

1. Business blog. (2021) Avtomatyzatsiya restoranu [Restaurant automation |. Blog pro biznes [Business blog]
(electronic journal). Available at: https://joinposter.com/ua/business/restaurant (accessed 09 December 2021).

2. Vozovych A. (2021) 2021 karantyn ekonomiky [2021 quarantine of the economy]. Kyiv, Ukraine. Available at:
https://ucci.org.ua/uploads/files/602f9¢ce03135554471158.pdf (accessed 05 December 2021).

3. Gromov O. (2021) Yak restorannyy biznes trymaye udar [How the restaurant business keeps hitting]. Uryadovyy
kuryer [Government courier] (electronic journal). Available at: http://www.ukurier.gov.ua (accessed 05 December 2021).

4. Retailiga (2020) Innovatsyy v epohu COVID-19. Trendy transformatsyi biznesa v epohu kryzysa I pandemii
[Innovations in the COVID-19 era. Trends in business transformation in a crisis and pandemic]. Ryteylika [Retailiqa]

-30-



HAIIIOHA/IBHA EKOHOMIKA Inmenexm XXI Ne 6 2021

Available at: file:///C:/User/Desktop/COVID-19-business-digital-innovation-transformation.pdf (accessed 08 December
2021).

5. Center for Applied Research (2020) Naslidky epidemiyi COVID-19 ta karantynnyh zahodiv dlya providnyh
sektoriv economiky Ukrayiny [Consequences of the COVID-19 epidemic and quarantine measures for the leading
sectors of Ukraine's economy]. Centr prykladnyh doslidgen [Center for Applied Research]. Kyiv, Ukraine. Available at:
https://www.kas.de/documents/270026/8703904/UKR+2020+covid-19 _economics_ukraine.pdf/4a72dec7-da37-2fct-
82d0-115ad77adfd9?version=1.0&t=1609238304559 (accessed 06 December 2021).

6. Nasonova O. (2021) Restorannyy biznes v kryzu. Karantyn stav poshtovkhom do perezavantazhennya restorannoho
biznesu. Yak vin zminyvsya ta shcho bude pislya pandemiyi [Restaurant business in crisis. Quarantine was the impetus for
the resumption of the restaurant business. How it has changed and what will happen after the pandemic]. Ekonomichna
pravda [Economic truth] (electronic journal). Available at: https://www.epravda.com.ua/columns/2021/02/17/671122/
(accessed 04 December 2021).

7. International Monetary Fund (2021) Perspektivy razvitiya mirovoy ekonomiki. Preodoleniye neravnomernogo
vosstanovleniya ekonomiki [Prospects for the development of the world economy. Overcoming uneven economic
recovery|. International Monetary Fund. Available at: https://books.google.com.ua/books (accessed 05 December 2021).

CnHcox BUKOPHCTAHHX JKepes:

1. Apromaru3aitisi pectopany. URL: https://joinposter.com/ua/business/restaurant (nara 3sepuenss: 09.12.2021).

2. BosoBuu A. Ta iH. 2021 kapaHTUH €KOHOMIKH. /Jocnioxcenns ananimuunozo yenmpy Adastra, 2021. 34 c. URL:
https://ucci.org.ua/uploads/files/602f9¢ce03135f554471158.pdf (nara 3Beprenns: 05.12.2021).

3. I'pomoB O. fIx pecropannmii OizHeC Tpumae yaap. Ypaoosuil kyp ep: BeO-caiit. URL: http://www.ukurier.gov.ua
(mata 3BepHenHs: 05.12.2021).

4. VanoBanuu B enoxy COVID-19. Tpenas! Tpancdopmarin Om3Heca B yCIOBHAX KpU3WcCa W MaHAEMHUH. Pumeli-
auka, 2020 : Beo-caiit. URL: file:///C:/User/Desktop/COVID-19-business-digital-innovation-transformation.pdf (nara
3BepHeHHs: 08.12.2021).

5. Hacainkum emigemii COVID-19 Ta kapaHTHHHUX 3aXO[iB JUIs NMPOBIJAHUX CEKTOPIB €KOHOMIKM YKpainu. [loci-
JUKCHHS 3a pe3ysibTaTaMd [IMOWHHUX IHTEPB’IO 3 BJIACHHKAMH Ta TOI-MEHEIKEpaMH yKpaiHChbkHX KommnaHii. URL:
https://www.kas.de/documents/270026/8703904/UKR+2020+covid-19 economics_ukraine.pdf/4a72dec7-da37-2fct-
82d0-115ad77adfd9?version=1.0&t=1609238304559 (nara 3BepHenHs: 06.12.2021).

6. HaconoBa O. Pecropannuii 0i3Hec B Kpu3y. KapaHTHH CTaB IMOINTOBXOM 10 IEPE3aBaHTAKCHHS PECTOpPAH-
HoOro 0Oi3Hecy. Sk BiH 3MiHMBCS Ta 110 Oyje micis mauaeMii. Exonomiuna npasda. URL: https://www.epravda.com.ua/
columns/2021/02/17/671122/ (nara 3Bepuenns: 04.12.2021).

7. IlepcreKTHBBI Pa3BUTHS MHUPOBOH 3KOHOMHUKH. [IpeonorneHrne HEpaBHOMEPHOTO BOCCTAHOBIICHUS HKOHOMHUKH.
Meswcoynapoonsiii éantomuutii pono. 2021. URL: https://books.google.com.ua/books (mata 3Bepuenns: 05.12.2021).

E-mail: vitadanylenko@ukr.net

-31-



