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AHHOTAIUSA

1. CTpykTypa n 00beM JUIJIOMHOH padoThI

JurmuioMHas paboTa COCTOMT H3 3aJaHusl Ha JUIUIOMHYIO paloTy,
OTJIaBJICHUS, TIEPEUHsl YCJIOBHBIX OOO3HAauYeHUM, pedepara IUIIIOMHOU padoTHI,
BBEJCHUA, TpEX TIJaB, 3aKioueHus, 18 wmoctpauuii, 8 TabmuI, CHucka
UCITI0JIb30BAaHHBIX MCTOUYHUKOB M JIuTepaTyphl. OOt 00beM pabOThl COCTABIISET
60 crpanun. COUCOK HCIOJB30BAHHBIX HUCTOYHUKOB M JMTEPATYpbl 3aHUMAET 35
CTPaHHUI] ¥ BKJIFOYAET 55 MO3ULIUH.

2. IlepeyeHb KJIKYEBBIX CJIOB

CDEPA VYCIIVI, PECTOPAHHLIM BW3HEC, OBIIECTBEHHOE
IMUTAHUE, TOCTUHWYHBIM BU3HEC, COBPEMEHHLIE TEXHOJIOTUU,
NMHHOBALIMN, OBCIYXMBAHUE B PECTOPAHHOM BU3HECE,
COBEPHIEHCTBOBAHUE ®OPM U METOJOB OBCIIYXVMBAHUA B
PECTOPAHE.

3. TexcT anHHOTAIMH

O6vexm uccaredosarnus — pecropad «KFORNELLO».

Llenv uccnedosanus — copepiieHCTBOBaHUE (GOPM U METOJOB OOCITYKUBAHUS
rocrei pectopan (Ha nmpumepe pecropana «FORNELLOy).

Memoobr uccnedosanusi: METOABl CHUHTE3a M aHalIM3a, CPAaBHUTEIbHBIN,
poOJIeMHBIN U cUCTeMHBIN aHanu3, SWOT-ananus.

llonyuennvie pesynomamsl u ux HosusHa. B Xome NPOBEIEHHOTO
UCCIIEIOBaHMUsI ~ ObUIO  MPOAHAJIM3UPOBAHO  COCTOSIHME  Pa3BUTHS  pbIHKA
oOmecTBeHHOTO TMTanus Pecnybnmuku bemapyce W mpemiokeHBl  Mephl
COBEPILIEHCTBOBAHUS METOA0B 00ciyxuBanus B pecropane «FORNELLO».

Jocmoeepnocms  mamepuanog u - pe3yromamos OUNIOMHOU padoOmbl.
Hcnonp30BaHHBIE MaTepuaibl W PE3yNbTaThl AUIUIOMHONW pabOTHI SBISIOTCS
nocToBepHbIMU. PaboTa BBINIOJIHEHA CAMOCTOSATEIBHO.

Pexomenoayuu no ucnonvzoganuto pezyromamos pabdoomsi. Pe3ynbrarel
paboTel MOTYT OBITh WCHOJB30BaHBI JJISI  TPOJOJDKEHUS  HCCIEAOBAaHUS

WHHOBAIMOHHBIX METO/IOB 00CITY>)KMBaHUS B PECTOPAHHOM OU3HECE.



AHHATAIDBIA

1. Ctpykrypa i a0'ém AbIIIOMHAN NpalbI

JlpIioMHas mpana CKJIajaenna 3 3aJaHHs Ha JBIIUIOMHYIO Ipaiy, 3MecTa,
nepalliky YMOYHBIX Ma3HAUdHHSAY, padepaTa AbIIIIOMHAN Mpalbl, YBII3EHHS, TPOX
riay, 3aKiioudHHSA, 18 imrocTparnliif, 8 TaOmil, CrHiCcy BBIKAPBHICTAHBIX KPBIHII 1
JiTapatypbl. ATyiabHBI a0'éM mpanbl ckianae 60 crapoHak. Cric BhIKApbICTAHBIX
KPBIHIII 1 JIITApaTyphl 3aiiMae 5 cTapoHak 1 YKIIrodae 55 masisli.

2. IlepaJik KJIIOYaBBIX CJI0Y
COEPA TTIACJIVYT, POCTAPAHHLI BIBHEC, TPAMAJICKAE XAPYABAHHE,
FACHIHIYHBI  BIBHEC, CVYYACHbBIA TOXHAJIOI'I, IHABAIIbBII,
ABCJIYTOVBAHHE V¥V POCTAPAHHBIM FI3HOCE, YIACKAHAJIEHHE
®OPMAY I METAJIAY ABCJIYTOYBAHHS YV POCTAPAHE.

3. Taker aHaTtaubli

Ab6'exm oacneoasanns — pactapan «FORNELLOy.

Mbma oacnedasanus — yaackaHajieHHe gopmay 1 meTanay aOCcayroyBaHHS
raciieit pacrapas (Ha npeikianze pacrtapaHa «KFORNELLOy).

Memaowl Oacnedasannsa. MeTagbl CIHTI3Y 1 aHalizy, MapayHaIbHBI,
npalieMHsI 1 cicTaMHubl aHani3, SWOT-ananis.

Ampoimanvisa 6biHiKi i ix Hagi3Ha. Y XOA3€ MpaBe3eHara gacie/aaBaHHs ObIy
mpaaHaii3aBaHbl CTaH pas3Billld pBIHKY Trpamajackara xapudaBaHHs Pb 1
npanaHaBaHbl MeEpbl YJackaHaJeHHS MeTaaay aOciyroyBaHHs ¥ pacTapaHe
«FORNELLO».

Jlaxnaonacyb mamapueisinay i 8bIHIKAY ObINIOMHAU npaysbl. BeIKapbICTaHbIsA
MaTIPBISUIBI 1 BBIHIKI JABIIJIOMHAW Mpanbl 3'synsionna  gakidaadbiMi. [parna
BBIKAHAHA CAMAaCTOMHA.

Paxamenoaywli na evikapvicmanti viHikay npaysi. BIHIKI TIpallbl MOTYIlh
OBIIlb BBIKAPBICTAHBI JIJISI TIpaITy JacjelaBaHHS 1HABAIBIMHBIX MeTajay

abcmyroyBaHHs ¥ pacTapaHHBIM O13HACE.



ANNOTATION

1. Structure and Scope of the Diploma Paper

Diploma work consists of a diploma work assignment, table of contents, a
list of symbols, an annotation, an introduction, three chapters, a conclusion, 18
illustrations, 8 tables, a list of used sources and references. The total volume of
work is 60 pages. The list of references is 5 pages long and consists of 55
references.

2. The list of key words

THE SERVICE INDUSTRY, RESTAURANT INDUSTRY, CATERING,
HOSPITALITY INDUSTRY, MODERN TECHNOLOGIES, INNOVATIONS,
SERVICE IN RESTAURANT BUSINESS, IMPROVEMENT OF FORMS AND
METHODS OF SERVICE IN A RESTAURANT.

3. The text of the annotation

The object of the research is the restaurant "FORNELLO".

The purpose of the research is to improve the forms and methods of guest
service at the restaurant (on the example of the restaurant "FORNELLQO").

Research methods: methods of synthesis and analysis, comparative, problem
and system analysis, SWOT-analysis.

The results obtained and their novelty. In the course of the study the state of
development of the catering market of the Republic of Belarus has been analyzed
and measures to improve service methods in the restaurant "FORNELLO" have
been proposed.

Reliability of materials and results of the thesis. The materials used and the
results of the thesis are reliable. The work was done independently.

Recommendations for using the results of the work. The results of the work
can be used for further research of innovative methods of service in the restaurant

business.



