MHMUHHUCTEPCTBO OBPA30BAHUS PECITYBJIMKU BEJIAPYCb
BEJIOPYCCKHWM I'OCYJAPCTBEHHBIV YHUBEPCUTET
®AKYJBTET MEXJYHAPOJHBIX OTHOIIEHUI

Kadeapa MexayHapoaHoro rypusma

AHHOTAIMS K TUIUIOMHOU padoTe

OueHka nepcneKTHB Pa3BUTHS CETEBOr0 PeCTOPAHHOIO OU3HeCca: MUPOBbBIE
TeHJAeHUHHU U cocTosiHue B PecnnyOiinke besapycs

CoickoBny Onmnana AnexcanapoBHa

Hay4HpbIi1 pyKOBOIHUTEIB!
KaHJIUJAT IKOHOMHYECKUX HayK, JOLIEHT
O.I1. Epumosa-CragHuk

Munck, 2022



AHHOTAIUA

1. Ctpykrypa 1 00bemM TUILIOMHOM padoThI

JlurioMHast paboTa COCTOUT M3 OTJIaBJCHUS, pedepaTa JUILIOMHON pabOThI,
BBEJCHHUA, TpeX TJaB, 3aKjioueHus, 2 Tabmun, 3 TpaduKOB, CIHCKa
HCIIOJIB30BaHHBIX MCTOYHUKOB. OOImMii 00beM pabOThl COCTaBISIET 65 CTpaHWII.
CHnuCcoK HCMOJB30BaHHBIX HMCTOYHMKOB 3aHMMAaeT 3 CTpPaHUIBI U BKIOYaeT 24
TTO3UIINH.

2. IlepedyeHb KJII0Y€eBbIX CJI0B

PECTOPAHHBIN BU3HEC, BJIUSHUE COVID-19, PECTOPAHHLIE
CETHU, ®PAHYAM3UHI, CEPBUC, PECTOPAHBI BBICTPOI'O ITMTAHMS,
MEHIO, KEUTEPUHT, ®YJI-KOPT, ®DACTDVY/I.

3. Texcr pedepara

Obvexm uccnredoanus — pecTOpaHHbI OU3HEC.

L]env uccnedosarnus — NCCaenOBaTh MUPOBBIC TCHICHIIMHA PA3BUTHS CETEBOTO
pecTopaHHOro OH3Heca.

Memoowl  uccneoosanusi:  aHanM3, CUHTE3, JCAYKUUS, WHIYKIHUA,
Kkinaccudukainuys, HabmoneHue, o000IIeHue, CUCTEMATU3allus W OIMKMCATEIbHbBIN
METO/I.

Ilonyuennvie umoeu u ux Hosusna. B pabore paccMOTpeHbl OCOOEHHOCTH
CETEBOTO pECTOpaHHOro Owu3Heca, a TaKXKe JaHa OIEeHKa TMOTEHIHATY
OTE€UECTBEHHOT'O CETEBOI'0 PECTOPAHHOTO OM3HEcA.

Jlocmosepnocms  mamepuanos u pe3yibmamos OUNJIOMHOU pabomul.
Hcnonb3oBaHHble MaTepuaidbl M PE3YNbTAaThl JUILIOMHOW pPaOOTHI SIBISIOTCS
noctoBepHbiMU.  PaGoTa  BbINONIHEHAa  camocTosTENbHO.  JlOCTOBEpPHOCTH
OTIPEJIEIISIETCSl  CAMOCTOSITEJIbHO COOpaHHBIMU  (DAKTUUECKHUMH  JTaHHBIMU |
WCIIOJIb30BAaHUEM OOIIEMPUHATHIX UM HAydYHO OOOCHOBAHHBIX METOJIOB aHaIM3a
MIPUBJICUCHHBIX JIAHHBIX.

Pexomenoayuu no ucnonvzosanuro pezyromamos pabomul. Pe3ynbrarbl
paboThl MOTYT OBITh MCITOJIB30BAHBI JUIS JAIBHEUIINX MCCIEIOBAaHUN WHIYCTPUU
CETEeBOr'0 PECTOPAHHOTO OM3Heca Kak 3apy0exxoM, Tak U B Pecriybnnke benapycs.



AHATALBIS

1. Ctpykrypa i a0'ém AbIIIIOMHAN NPaLbI

JIplyioMHast mpana ckiajaenia 3 3MecTa, padepara IbIIUIOMHaA paboTHI,
YBSAJI3€HHSI, TPOX KipayHIKOY, 3aKiiu3HHSA, 2 TaOmiubl, 3 rpadikay, cricy
BBIKAPBICTAHBIX KpPBIHIL. AryinbHBl a0'éM mpampl ckianae 65 craponak. Cmic
BBIKAPBICTAHBIX KPBIHIII 3aiiMae 3 cTapoHKi 1 YKirouae 24 masimpbli.

2. IlepaJjiik KJIIOYABBIX CJI0Y

POCTAPAHHBI BI3HAC, YIUIBIY COVID-19, PSCTAPAHHbISA CETKI,
®PAHYAMBIHI, COPBIC, POCTAPAHBI XVYTKATA XAPYABAHHS,
MEHIO, KEUTAPBIHT, ®Y[-KOPT, DACTDVY/I.

3. Takcer padepara

Ab'exm dacneoasanns - pacTapaHHbl O13HAC.

Mbma oOacnedasanns - pacienaBallb CYCBETHBIS TOHIDHIIBI Pa3BIIlIs
CeTKaBara pacrapaHHara 013Hecy.

Memaowvl  Oacnedasanms: — aHami3, CIHT33,  JAYKIBISA,  1HAYKIIBIS,
kiaciikanpls, Ha3ipaHHe, abaryJIbHEHHE, C1ICTAMATHI3AIIbIS 1 allicaJbHbI META/I.

Ampoimanvia 6viHiKi [ X HagizHa. Y Tpalbl pas3riepKaHbl acabiiBaciil
CeTKaBara picTapaHHara Oi3HeCy, a TakcamMa Jaj3eHa alPHKa MaTIHIbIUTY
alluplHHAra ceTkapara pacrapaHHara 0i3Hecy.

Jlaxnaonacyb mamapeisinay i 8vIHIKAy ObINIOMHAU npaysl. BeIKapbICTaHbISA
MaTIPBISIBI 1 BBIHIKI ABIIUIOMHAM paboThl 3'syisronia JakiaaHbiMi. [lpara
BbIKaHAHa camacToiHa. JlakmagHacilb BBI3HAUaCIa caMacToiHa caOpaHbIMI
(bakThIYHBIMI  JAJ3€HBIMI 1 BBIKAPHICTAHHEM aryJIbHANpPBIHATHIX 1 HaBYKOBa
abrpyHTaBaHBIX METaJay aHaJi3y MPBIIATHYTHIX JTaHbBIX.

Paxamenoaywii na evixapvicmanni viHixay npaysl. BeIHIKI TIpalibl MOTYIlh
OBIIIb BBIKAPBICTAHBI ISl JAJICHINBIX JaciieaBaHHSY 1HAYCTPBIl CeTKaBara
pacTapanHara 6i3Hecy siK 3a MshKOM, Tak 1§ PacmyOminel benapychs.



ANNOTATION

1. The structure and scope of the diploma work

The thesis consists of a table of contents, an abstract of the thesis, an
introduction, three chapters, a conclusion, 2 tables, 3 graphs, a list of sources used.
The total volume of the work is 65 pages. The list of sources used occupies 3 pages
and includes 24 positions.

2. List of keywords

RESTAURANT BUSINESS, COVID-19 IMPACT, RESTAURANT
CHAINS, FRANCHISING, SERVICE, FAST FOOD RESTAURANTS, MENU,
CATERING, FOOD COURT, FAST FOOD.

3. Summary text

The object of research is the restaurant business.

The purpose of the study is to investigate global trends in the development of
the chain restaurant business.

Research methods: analysis, synthesis, deduction, induction, classification,
observation, generalization, systematization and descriptive method.

The results obtained and their novelty. The paper considers the features of
the network restaurant business, and also assesses the potential of the domestic
network restaurant business.

Reliability of materials and results of the thesis. The materials used and the
results of the thesis are reliable. The work was done independently. Reliability is
determined by independently collected factual data and the use of generally
accepted and scientifically sound methods of analyzing the data involved.

Recommendations for using the results of the work. The results of the work
can be used for further research of the chain restaurant business industry both
abroad and in the Republic of Belarus.



