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HNunomuas padora: 94 c., 13 puc., 19 ta6n., 54 ucrounnka, 8 mpun.
[MUOPOBU3ALINA, BU3HEC-IIPOLIECC, AHAJIM3, OILEHKA,
COBEPHIEHCTBOBAHUE, D®PEKTHBHOCTb

Henr  wuccaemoBanmsi:  pa3zpaboTKa  PEKOMEHJAUMU  IMOBBILICHUS
apdpexktuBHoctH OO0 «CsetoBuny Pyn» ¢ HCMIONB30BAHHEM ITHUPPOBBIX
TEXHOJIOTUI Ha OCHOBE aHAJIN3a YIIPABJIEHUS OM3HEC-TIPOLIECCOB.

O0bekT uccaenoBanus: neareabHocte OO0 «CpetoBun Oyny.

Ilpeamer  mccaepoBaHusi:  OM3HEC-TIPOLIECCHI,  UCIIOJIb3yEMbIE B
00O «CsetoBun @yny», a TAKKE HAPABJICHUS UX COBEPILICHCTBOBAHMUS.

MeToabl HMCCIEAOBAHUSI: COMNOCTABIICHUS, CpPAaBHEHUS, TIPYNIUPOBKH,
rpauuecKkoro MpeacTaBICHHs, TAOJUYHOIO MPEACTABIEHUS, OTHOCUTEIbHBIX U
aOCOJIIOTHBIX BEJIMYMH, MAaTEMAaTUYECKOTO MOJIETMPOBAHMUS.

Oobuacts BO3MOkHOT0 npumeHeHusi: B aedarenbHoctn OO0 «CBeToBU
Dym».

ABTOp pabOThl TONTBEPXKIAET, YTO MPUBEICHHBII B HEHW pacyeTHO-
aHAIMTHYECKUI Marepuan MpaBWIBHO H OOBEKTHBHO OTPAXAET COCTOSIHHUE
UCCJIETYyEMOI0 Mpoliecca, a BCE 3aMMCTBOBAHHBIE M3 JHUTEPATYPHBIX M JAPYTHX
MCTOYHHUKOB COMPOBOKIAIOTCS CChIJIKAMU Ha UX aBTOPOB.



Heimomuas padota: 94 c., 13 man., 19 Tabmn., 54 xpeiHil, 8 mpbIk.
LBID®PABI3ALLbBISA, BIBHEC-ITPAIIDC, AHAIJII3, AIIDHKA,
VIIACKAHAJIEHHE, D®EKTBIYHACIb

Hear pacaexaBanusi:  Pacmpamoyka — p3KaMeHIAubld — MaBBIIIDHHSA
sadexteryHacii TAA "CseroBun @yn" 3 BeIKapbICTaHHEM JIIY0ABBIX TAOXHAJOTIN Ha
acCHOBE aHai3y KipaBaHHS Oi3HEC-TparCcay.

AO’ekT nacyenaBanns: n3eitHacip TAA «CetaBig Oymy.

IIpaamer nacienaBaHHsA: Oi3HEC-TIPAIICHI, SKiS BBIKAPHICTOYBAIOIIIA ¥
TAA «CgetaBig @yny», a TakcaMa HalpaMKi iX yaacKaHaJICHHS.

Meraabl faacielaBaHHA: CylacTayJeHHs, MapayHaHHA, TPYHOYKI,
rpadiuHara npajcrayiaeHHs, Ta0aiyHara npajacTayieHHs, aJHOCHBIX 1 a0CATFOTHBIX
BEJIIYbIHb, MaTAMaThIYHATa MaI3JIIBaHHS.

BooOaacubs MmarybiMara npbiMsiHeHHsi: y n13eiiHaciii TAA «CeraBig Oyny.

A¥Tap mpaupl naussip/pKae, IITO NPBIBEA3EHBI ¥ € pa3iniKoBa-aHAIIThIYHBI
MaT3phIsI MpaBiibHA 1 a0'eKThIYHA aINTIOCTPOYBAE CTaH JA0CeHara mpampcy, a yce
3ama3bluyaHblsl 3 JITApaTypHBIX 1 IHIIBIX KPBIHII CYNpPaBaKakoIIa ClacbUIKaMl Ha
1X ayTapay.



Graduate work: 94 p., 13 figures, 19 tables, 54 sources, 8 appendices.
DIGITALIZATION, BUSINESS PROCESS, ANALYSIS, EVALUATION,
IMPROVEMENT, EFFICIENCY

The purpose of the study: development of recommendations for improving
the efficiency of Svetovid Food LLC using digital technologies based on business
process management analysis.

The object of research: the activity of Svetovid Food LLC.

The subject of the research is the business processes used in Svetid Food
LLC, as well as the directions of their improvement.

Research methods: comparisons, comparisons, groupings, graphical
representation, tabular representation, relative and absolute values, mathematical
modeling.

Scope of possible application: in the activities of Svetovid Food LLC.

The author of the work confirms that the calculation and analytical material
presented in it correctly and objectively reflects the state of the process under study,
and all borrowed from literary and other sources are accompanied by references to
their authors.



