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AHHOTAIMSA

1. Crpykrypa u 00beM JUIJIOMHON padoThI

JurioMHast paboTa COCTOUT W3 OrjaBieHUs, pedepara TUIIIOMHOU pabOThI,
BBEJCHUSA, TpeX TJiaB, 3aKioueHus, 23 wunocTpanuu, 15 Tabmum, crnmcka
WCIIOJIb30BaHHBIX HCTOYHUKOB. OOmmi o0beM paboThl cocTaBiseT 94 CTpaHMIIBI.
Cnucok HCHONb30BaHHBIX HMCTOYHUKOB 3aHMMaeT 4 crTpaHuilbl U BiiatoyaeT 40
IMO3UIINH.

2. IlepeyeHb KJIIOYEBbIX CJIOB

KeiltepunroBesie yciyru, pecTopaHHbI OW3HEC, MEHEKMEHT, TEXHOJIOTHS,
yIpaBJIeHHE, HOBIIECTBO, MHHOBAIIHH.

3. Texkct pedepara

Obvexm uccnedoanus — yCuyru KeMTepuHra.

Llenv uccnedosanus — ONPENCNUTHh TEPCIEKTUBHBIC HAMpPABICHUS pPbIHKA
KeUTepuHToBBIX yciyT B PeciyOnuke benapych.

Memoowl  uccnedosanus: aHAIUTUYECKUM, TpadUUECKUM, J1eTyKTUBHBIH,
CpPaBHUTEIbHBINA, HHIYKTUBHBIN, TEXHUKO-3KOHOMUYECKHUX PACUETOB.

Ilonyuennvie umocu u ux Hosuzna. B paboTe paccMOTpPEHBI aKTyaJdbHBIC
TEHJICHIIUU BHEJIPEHUS U Pa3BUTHA WHHOBAIIMM M MHHOBAIIMOHHBIX TEXHOJOTHN B
chepe KeUTepUHTOBBIX YCIYT.

Jlocmoseprnocmv  mamepuanos u - pe3yibmamos  OUNIOMHOU  padbomul.
Hcnionp30BaHHbIE MaTepHalbl W PE3YJNbTAaThl JTUIJIOMHOW pabOThI  SBISIOTCS
JOCTOBEpHBIMHU. PaboTa BBIMOTHEHA CaMOCTOSITENIBHO. J|0CTOBEPHOCTH OMpeesieTcs
CaMOCTOSTENIbHO COOpaHHBIMH  (AKTHUECKUMHU JaHHBIMH W HCIOJIb30BAHHEM
OOIIEMPUHSATHIX U HAYYHO OOOCHOBAHHBIX METOJIOB aHAJIN3a MTPUBJICUCHHBIX JIAHHBIX.

Pexomenoayuu no ucnonvzosanuro pezynomamos pabomsi. Pe3ynbratsl paboThl
MOTYT OBITh HCIIOJIB30BaHbI NIl Pa3pabOTKH cTpaTeruii pa3BuTus  chepsl
KeUTepuHToBBIX ycnyr Pecny6nuku benapych.



AHaTanubld

1. Crpykrypai ad'éM AbIIUIOMHAN Npanbl

].II)IHJIOMH&H mpama cCKiagaculna 3 3aAdHHA Ha ABIIIDIOMHYIO IIpany, 3MCCTa,
padepara ABITUIOMHAN Tpanbl, YBSIA3CHHS, TPOX Ijay, 3aKIIOUdHHS, 23 UIFOCTpallbli,
15 Tabmin, cmicy BBIKAPBICTAHBIX KpPBIHII. ATyJdbHBI a0'€M Tmpanbl ckiagae 94
ctapoHki. CIiic BRIKapbICTAHBIX KPBIHII] 3aiiMac 4 cTapoHKi 1 ykimodae 40 masiiblii.

2. IlepaJjik KJ104YaBbIX CJIOY

KelTapeiHraBeisi maciyri, pacTapaHHbl Oi3HeC, MEHEIKMEHT, TIXHAJOris,
KipaBaHHE, 1HaBalIbIl.

3. Taker padepara

Ab'exm dacnedasanHs—KEUTIPHIHTABBIS MACYTI.

Mbma dacnedasanns—-BbI3HAYBIIb NEPCIEKTHIYHBIS HAIIPAMK] PBIHKY
KEUTIPBIHTABBIX Macayr y Pacmy0miner benapyce.

Memaowt oOacnedaganHs: aHAMITBIUHBI, TpadiuHbl, IIIYKTHIYHBI,
napayHajabHbl, IHIYKThIYHbBI, TOXHIKA-3KaHAMIYHBIX pa3iikay.

Ampoimanvisa 8bIHIKI | IX Hagi3Ha. Y Tpalbl pa3rieIKaHbl aKTyalbHbIA
TOHJIPHIIBI YKapaHEHHS 1 pa3BILI 1HaBAIbIM 1 1HABAIIBIMHBIX TIXHAJIOTIA Y
chepbl KEHTIPHIHTABBIX TACITYT.

llaxnaonacyv  mamapwianay i 6blHIKAY — ObINIOMHAU — Npaybil.
BrikapbicTaHbls MaTIPbIJIbl 1 BBIHIKI ABIIJIOMHAN Tpalbl 3'SyJsroiia
naknagabiMi. Ilpama BblkaHaHa camacToiHa. JlakiajgHacih BbhI3HAYaella
caMacToiiHa caOpaHbiMi (PaKTBIYHBIMI JAJA3€HBIMI 1 BBIKAPHICTAHHEM
aryJIbHalpBIHATBIX 1 HaByKOBa aOrpyHTaBaHBIX MeETaaay aHalizy
HPBIIATHYTHIX Ta13€HBIX.

Pakamenoaywii na evikapvicmanui eviHikay npaysl. BBIHIKI TIpaiibl
MOTYIIb OBII[b BBIKAPBICTAHBI ISl PACTIPAIOYKI CTPATATIM pa3BilLs Cepsl
KeUTIpbIHraBbix naciayr PacnyOuiki benapycs.



Anotation

1.  Structure and scope of the diploma work
The diploma work consists of diploma work assignment, table of contents,
diploma work summary, introduction, 3 chapters, conclusion, 23 illustrations, 15
tables, and list of references. Total scope of work is 94 pages. The list of references
occupies 4 pages and includes 40 units.
2. Keywords
Catering services, restaurant business, management, technology, management,
innovation, innovation.
3. Summary text
Object of the research—catering services.
Purpose of the research —to identify promising areas of the catering services market
in the Republic of Belarus.
Methods of the research: analytical, graphical, deductive, comparative, inductive,
technical and economic calculations.
Results of the research and their novelty. The paper considers current trends in the
introduction and development of innovations and innovative technologies in the field
of catering services.
Authenticity of the materials and results of the diploma 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 on usage. The results of the work can be used to develop strategies

for the development of catering services in the Republic of Belarus.



