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AHHOTAIMSA

1. Crpykrypa u 00beM JUIJIOMHON padoThI

JlutimomHass paboTa COCTOMT M3 OrJiaBjieHus, pedepara AUIUIOMHOM padOTHI,
BBEACHUSA, TpeX TJaB, 3aKio4yeHus, 2 wWuUlocTpauuii, 4 Tabiui, CchOuckKa
UCIIOJIb30BaHHBIX HCTOYHUKOB. OOmmi o0beM paboThl cocTaBiseT 65 cTpaHwil.
Crnucok HCMOJIb30BaHHBIX HCTOYHUKOB 3aHMMaeT 4 cTpaHullbl U BKIO4aeT 47
TTO3UIIMIO.

2. IlepeyeHb KJIIOYEBbIX CJIOB

PectopaH, pecropaHHasi ceTh, yIpaBlICeHHE, TEXHOJOTHS, TCHACHIINS.

3. TekcTt aHHOTAIIMH

Obvexm uccredosanusi —00bEKT CETEBOr0 pECTOPAHHOIO OHU3Heca.

Ilpeomem uccreoosanus- TEHACHIIMA W TIEPCIEKTUBBI Pa3BUTHUS CETEBOTO
pectopanHoro 6usHeca B Pecniy6nuke benapych u 3a pyoexom.

Llenv  uccnedosanuss — MHPOBOC W OTCYECTBEHHOE pPa3BUTHE CETEBOTO
pecTopaHHOro On3Heca.

Memoouwl ucciedosarnus; onMcaTeIbHbIN, CTATUCTUUECKUH, XPOHOJIOTHYECKUH,
CpPaBHUTEIIHHBIN aHAIH3.

Ilonyuennvie umoeu u ux HosusHa. B paboTe paccMOTPEHO COBPEMEHHOE
COCTOSTHUE M TCHJCHIIMH Pa3BUTHUSI CETEBOI0 pecTOpaHHOro Om3Heca B PecmyOimke
benapych u 3a pybexom.

Jlocmoseprnocmv  mamepuanos u - pe3yibmamos  OUNIOMHOU  pabomul.
Hcnonb3oBaHHBIE MaTepHandbl M PE3yIbTaThl JTUINIOMHON PabOThI  SBIISIIOTCS
TOCTOBEpHBIMU. PaboTa BBIMOJIHEHA CaMOCTOSATEIBHO. JI0OCTOBEPHOCTh ONPEACIISIETCS
CaMOCTOSITEJIbHO COOpaHHBIMH  (PAaKTHUYECKMMH JAaHHBIMH W HMCIOJIb30BAHHEM
OOIIENTPUHATHIX U HAYYHO OOOCHOBAHHBIX METOJIOB aHAJIM3a MPHUBJICYCHHBIX JTaHHBIX.

Pexomenoayuu no ucnonvzosanuro pesyromamos pabdomul. llpennoxxeHHbIe

peIIeHNs MOTYT OBITh MCIIOJIB30BaHbI B IPAKTHKE JCATEILHOCTH CETEBBIX PECTOPAHHBIX
00BEKTOB JIsl pa3BUTHUS PECTOPAHHOTO pbiHKa PecyOnuku benapych.



AHaTanubld

1. Crpykrypai ad'éM AbIIUIOMHAN Npanbl

JlpiyioMHasi mpana ckiajaenia 3 3aJaHHs Ha JBIIUIOMHYIO TIpaily, 3MecTa,
padepara ABITUIOMHAN Mpalibl, YBSAA3CHHS, TPOX Tiay, 3aKIIOUIHHSA, 4 Ta0mil, cricy
BBIKAPBICTAHBIX KpPBIHIL. ATylbHBl a0'eM mpalpl ckianae 65 craponak. Cric
BBIKAPBICTAHBIX KPBIHII] 3aiiMac 4 cTapoHKI 1 YKitouae 47 mas3ilbli.

2. IlepaJjik KJ104YaBbIX CJIOY

Pacrapan, pacrapanHas ceTka, KipaBaHHE, TOXHAJIOT1s], TOHIIHIIBIS.

3.  THhkcer anaraubli

Ab'exm dacneoasanns — ab'eKT ceTkaBara pacTapaHHara O13Hecy.

Ilpaomem Oacnedséanns- THIHAPHIBIL 1 TEPCIEKTHIBBI Pa3Billlld CETKaBara
pacTapanHara 6i3Hecy ¥ Pacny6uminnsl benapych 1 3a MsKOH.

Mbma dacnedasanns — CyCBeTHae pasBilllI€ ceTKaBara pacrapanHara 0i3Hecy.

Memaowvr  Oacnedasanns:  aliCalIbHBI,  CTATBICTBIYHBI,  XpaHAJIAridHBI,
napayHajabHbI aHAJI3.

Ampoivansis 6vlHiKi [ ix Hasizna. Y pabolie pasriekaHbl Cy4acHbI CTaH 1
TOHDHIIBII Pa3Billlsl ceTKaBara pacTapaHHara Oi3Hecy ¥ Pacmy6minbr benapycs 1 3a
MSDKOM./[akniadnacyb Mamapulanay i 8bIHIKAY ObINJIOMHAU NPAYbl.

BreikappicTaHbIsl MaTIPBIIBI 1 BBIHIKI  JBITUIOMHAM  TIparsl  3'SYJISOIa
nakiaaHpiMi. PabGora BhIkaHaHa camactoiiHa. [I3yHacIp BbI3HAYaelllla camMacTolHa
cabpaHbiMi  (DaKTBIYHBIMI JTaJ3¢HBIMI 1 BBIKAPHICTAHHEM aryJbHANPBIHATHIX 1
HAy4YHOOOOCHOBAHHBIX METAJay aHAII3y MPBIISITHYTHIX Ja13€HBIX.

Paxamenoaywii na evikapvicmanni evinixkay npaywl. llpamanaBaHbis paiidHHI
MOTYIIb OBIIlb BRIKAPHICTAHBI ¥ MPAKTHIIBI A3EHHACII CETKaBbIX PICTAPAHHBIX a0'eKTay
JUTSI pa3Billllg pacTapaHHara peiHKY Pacmy6miki benapyce.



Anotation

1.  Structure and scope of the diploma work

The diploma work consists of diploma work assignment, table of contents,
diploma work summary, introduction, conclusion, 2 illustrations, 4 tables, and list of
references. Total scope of work is 65 pages. The list of references occupies 4 pages
and includes 47 units.

2. Keywords

Restaurant, restaurant chain, management, technology, trend.

3. Summary text

The object of the research — subject of the network restaurant business.

The subject of the research- trends and prospects for the development of chain
restaurant business in the Republic of Belarus and abroad.

The purpose of the research — global and domestic development of the network
restaurant business.

Method of the research: descriptive, statistical, chronological, comparative
analysis.

The results of the work and their novelty. The modern state and tendencies of
the network restaurant business development in the Republic of Belarus and abroad
are considered in the work.

Authenticity of the materials and results of the diploma work. The materials
used and the results of the work are authentic. The work was composed independently.
Reliability is determined by independently collected actual data and the use of
generally accepted and scientifically grounded methods of data analyzing.

Recommendations on the usage. The proposed solutions can be used in the
practice of network restaurant facilities for the development of the restaurant market
of the Republic of Belarus.



