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AHHOTANHUA

B crarbe mokaszaHbl MyTH yJy4dlI€eHHs] CEpBHCAa B TOCTUHUYHBIX KOMITAaHUSAX. Y CTaHOBJIEHA
pOJb COBPEMEHHBIX TEXHOJIOTMH B pa3BUTHUM HMHIYCTpUM rocrenpuumctsa. OmnucaHo oOriee
COCTOSIHME pa3BUTHUSI TYpUCTCKOM oTpaciu. IIpuBeneHbl CTaTUCTHYECKHE JaHHBIE IO POCTY
II0Ka3aTesae MUpOBOro TypU3Ma [0 peruoHaM. PaccMOTpeHbI IporpaMmsl 110 yCOBEPILIEHCTBOBAaHHUIO
o0cCiTyKUBaHUS B TypU3Me, cpepe TOCTUHUYHOTO X03HCTBA.

KiroueBbie ciaoBa: TypusM, HHIYCTpUS TOCTENPUMMCTBA, TOCTHHUYHOE XO3SHCTBO,
WHHOBAIMSI, Ta/KET, IPOrpaMMa, TEXHOJIOTHSL.

Ha cerognsimmHuil 1eHb OHON U3 CaMbIX TMOMYJISPHBIX U OY€HBb OBICTPOPACTYIIUX OTpaciei
WHIYCTPHUH SIBISIETCS TOCTUHUYHOE XO3MMCTBO. YK€ ceiluac 3Ta MHAYCTPHUS JOCTUTIA MHOTHX
OKOHOMHNYECCKHUX U COIIUAJTIBbHBIX ypOBHCfI, TEM HC MCHEC HEC OCTAaHOBUJIA TCMIIOB paSBI/ITI/Iﬂ.

CornacHo WCCIEIOBaHUSAM ayAUTOPHO-KOHCAITHHTOBON kommaHuu Deloitte, Bxopsieii B
MEXTYHAPOIHYIO «OO0JIBITYIO YETBEPKY», OCHOBHBIM CITOCOOOM JOCTHKECHHSI yCTIeXa B TOCTHHUYIHON
WHYCTPHH SBIISETCS METOJ] MPEAOCTABICHHSI YCIYT U MBIIIIJICHHE KineHTa [1].

B HACTOIIICC BperI OTCIIN Hpe)IHaFaIOT aBTOMaTI/I3I/Ip0BaHHBIe BHU/IbI HpeJIOCTaBJ'IeHI/IH ycnyr.
B cdepe ycnyr o0ecnieunBarOTCsl TEXHOJIOTHYECKast OAEPKKA, TPEHUHTH U BBICIIEe 00pa30BaHKE B
orpacii. CerojHs TEXHOJOTHUU HTPAIOT KIIFOUEBYIO POJIb B COIMATLHOM MHPE W MOITOMY TECHO
CBSI3aHBI C MapKETHMHTOBBIMU CTpaTerwsiMH. Bce 3TO sBIsSeTCS KIIIOYEBBIM acClEeKTOM ycrexa
TOCTHHHYHOTrO OM3Heca.
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Korga peds 3axomuT 0 ObICTpOpACTYIICH TOCTUHUYHOW WHIYCTPUHU, TIEPBOE, YTO MPUXOIUT
Ha yM, 3TO, KOHEYHO K€, MOCTOSHHO PaCIIUPSIOMIAsCS W Pa3BUBAIOMIASCS HUHIYCTPUS Typu3Ma.
CrnenoBatenbHO, YeM JHWHAMUYHO Pa3BUBACTCS WHIYCTPHUS Typu3Ma, TeM HHTEHCHUBHee OyJleT
pa3BUBaThCI B O0JIACTH pa3MelIeHus TypucToB. Ha crienmyromeil auarpamMme MpeacTaBiIeHBI
CTaTUCTUYECKHUE TaHHBIE 10 KOJIMYECTBY MEXKTyHAPOIHBIX TOCETUTENCH.
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Pucynok 1. YBenuueHune KonudecTBa TYPUCTOB, IPUOBIBAIOIINX 110 BCEMY MUPY [2]

Teneps napaiite nmoapodHee packpoeM mokazarenu 2017 roga u Gosee qeTaIbHO PACCMOTPUM
KOJIMYECTBO MOCETUTENEH M0 MaTepUKaM.

B bimxanii BocTox

® Adpuka

M Asusa u Oxeanust
EBpona

B Amepuka

Pucynok 2. Jlonst MeXayHapOJHOTO TypH3Ma MO reorpapuueckuM peruoHam [2]

Eme omHuM noka3aTenbCTBOM JAMHAMUYHOTO PAa3BUTHS TypU3Ma SIBISIOTCS WILTIOCTPAIMH
o0BeMa 3aTpadeHHBIX CPEICTB 1Mo JaHHbM 2017 rofa.
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O0pa3 XU3HU JIIOCH BO BCEM MHUPE MEHSETCS, 3TO BO3JICHCTBYET MOSIBICHUIO HOBBIX BOJIH,
CTMOCOOCTBYIOUIMX JalbHEHIIEMY Pa3BUTHIO Typu3Ma. YBEIWYEHHE BHYTPEHHETO J10X0Ja, HOBBIE
TEH/ECHIUH, Jy4lIuid OajaHC Mexay padoTOM M KHU3HBIO, SKOJIOTMYECKU YHUCTbIE ITyTEIECTBHS,
3aHATOCTh JKEHIIMH M MHOIO€ APYro€ SBISAIOTCA ABMXKYIIMMM CHWJIAMU pa3BUTHs oTpacid. Jlroau
KaX/IbIil TOJ C HETEepIEHUEM JKIYT, YTOObI YBUAETh HOBBIE TOPOJIA, 3€MJIM U UCTOPHUUECKUE MECTA.
PassuBaromuecs crpansl, Takue Kak Muaus, 0)xuaaroT He MeHee 7 MPOLICHTOB PAa3BUTHS TypU3Ma
€XEroIHO, aHAJIOTUYHBIE Pe3ysbTaThl U B Ipyrux crpanax. CormacHo otuety, Travel and Tourism
Impact 2017, mb1 Buaum, yro BBII Beipoc ¢ 3,1% B 2016 roay no 3,8% B 2017 roxy.

O6mas cymma 3arpar - 1, 237 mipa noinapos CHIA

30%

37%

B Adppuxka ¥ bivoxkanit Boctok Aszus u Okeanus EBpona B AMmepuka

Pucynok 3. Jlomns 3aTpadeHHBIX CPEJICTB TypUCTaMH 1O Bcemy Mupy B 2017 romy mo perunonam [3]

AHanu3 noTpedbHOCTe MOTpeOUTENs U BO3MOXKHOCTh BbIX0/a B UHTepHET. OOCIyK1BaHHE
SBJISICTCS OHOM U3 INIaBHBIX ONOP FOCTUHUYHOTrO Ou3Heca. [loTpedurtenu 10mKHBI 4yBCTBOBATH ce0s
kopojgemM. C »3TOHW 1LEAbI0 OrPOMHOE BIUSHUE OKa3blBAlOT OHJIAWH-CAMThHI, CHElHaIbHbIE
JIEMOHCTPAIlMOHHbIE BeO-CTpaHMIbI, CANTHI A MYTEIIECTBEHHUKOB, TYPUCTCKHE PEKBU3UTHI U
JpyTrue TEXHOJIOTMYECKHUEe BCIIOMOTaTeIbHbIE CPEICTBA.

["apkeTsl M MporpaMmbl. DTO SABJSETCS TJaBHBIM JIBUraTeiaeM OeclpeleJeHTHBIX TEMIIOB
pa3BUTHS TOCTUHUYHOTO On3Heca. B HacTosIee BpeMs y Hac eCTh IPOrpaMMBbI B TaJ)KETaxX, KOTOpbIE
MOJIICP>KUBAOT KAXK/IbIN 3JIEMEHT UJIH JielicTBUe. Bee mporpaMmel enaroT Hac elnle OJrKe K HallluM
JTOOUMBIM OTENsIM M pecTopaHaM. Takum 00pa3oM, cCOBpeMeHHash MHAYCTpUs TOCTEIPUUMCTBA
M3MEHWIACh MO-HOBOMY. UTOOBI Gojiee MOoApOOHO O3HAKOMUTBCS C 3THUM, IPUBEIEM HECKOJIBKO
TIPUMEPOB.

- Snappii — sTa mporpaMma MO3BOJSIET CO3/1aBaTh NPWIOKEHHS Ha OCHOBE BalllMX
notpeOHOCTEN. DTO HaeanbHas IporpaMma, 0COOEHHO JUIsl TOCTUHHUYHOTO OM3HEca, TTOCKOJIbKY OHA
MIOMOTaeT COTPYAHUKAM 3KOHOMUTH BpEMsI IPU MPUHIATUN MHOTOTPAHHBIX 3aKa30B. 3aKa34HMK BCEr1a
JIOBOJIEH ONIEPATUBHBIM U KOPPEKTHBIM OOCITYKHUBAaHHEM.

- Chef’s journal — ¢ momoIIbI0 ATOM MporpamMmbl HIed-MoBapbl U T'ypMaHbl MUPa CMOTYT
MOJIETIUTHCS] CBOUMHU COOCTBEHHBIMU PELIETITAMH, @ HOBBIE [TOBapa MPOUTH TPEHUHTH.

Taxoke MOXHO YIOMSHYTh Takue BeO-cTpaHullbl, kKak Booking, TripAdvisor u Expedia. Ha
3TUX BEO-CTpaHULIAaX €CTh Bcsl HeoOxoaumas nHdopmanus. OHM MOTYT HATH OTeJb, KOTOPBIN UIIYT,
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3a0pOHMPOBATH HOMEP U CPABHUTH LIEHBI C APYTUMHM OTEJIIMU Ha pbelHKe. KpoMe Toro, oHu cMoryr
y3HaTh MHEHHE OBIBIIMX OTJBIXAIOIIUX U MOACTUTHCS CBOUM OIBITOM [4].

MHHOBaMKM M TEXHOJOTHMHM B MHAYCTpuHu. B Ommxaiiiiee BpeMs B FOCTUHMYHBIX HOMeEpax
BIosiHE BO3MOXKHO Hanmuue SIRI wimu BupTyansHbix 6arinepoB. Ha nannsie moment 6pena Hilton
BBOJIUT POOOTU3UPOBAHHBIE YCIYT'H KOHChEP)Ka B CBOUX OTEJISX.

B KOMIIBIOTEPU3UPOBAHHOM MUPE KOJIMYECTBO YETOBEUECKUX OLIMOOK TaK)KE YMEHBIINIIOCH,
YTO CHOCOOCTBOBAJIO JalbHEHIIEMY pPa3BUTHUIO JIIOOOW OTpaciy, HE OcTaBalach B CTOPOHE U
WHIYCTPHUS TOCTEIPUUMCTBA.

B coBpeMeHHOM pBIHOYHOM Mupe OoJiblIOe 3HAaYeHHE MMeeT Lu(poBas TexHonorus. B
YaCTHOCTH, TOCTUHUYHAS WHAYCTPHUS, KOTOPas CTPEMUTCS yIOBIECTBOPUTH MOTPEOHOCTH KaXKOTO
NOTpeOUTENS M 3aBUCUT OT MHEHUS NTOTpeduTesIs, HanboJiee yBiieueHa 3To MpoOaeMoi.

[{udpoBbIe TEXHOIOTUH — KIIFOY K COBPEMEHHOMY. DTO 03HAYAET, YTO HAa CETOJHSIIHUHI JICHb,
€CIIM BBl SIBJIIETECH BJAJENbLIEM TOCTUHUIIBI, B HUHTEPHETE HEIO0CTaTOYHO MPOCTO BEO-CTPaHUIIbI
Balllell TOCTHHHUIBL. B Hacrosiee BpeMs Ui Bac BaKHO CHIENaTh MOJHOLEHHBIN CalT AJIsi CBOETrO
OTeJs U J1aXke BBECTH BO3MOXKHOCTB ITyTeLIECTBOBaTh B rocTHHULE B popmare 3D. U npakTruecku
BCE OTEJIH TENEPh BHEAPSIOT yCIyTH OHJIAHH-OpOHUPOBaHMsI Ha CBOMX caifTax [5].

BricokokBanuduupoBaHHblil U pa3HOo00pa3Hblil iepcoHai. Jla, Jroau SBISIOTCS OCHOBHBIM
(dakTOpOoM B 3TOM pa3BUTHH. [ [puunHa B TOM, YTO TOCTHHHIIA U TOCTEIIPUUMCTBO 3aBUCST OT paboueit
cunbl. [l pa3BuTHa 3TOM paboueil cuiibl B HAcTosllee BpeMs CYLIECTBYET MHOXECTBO
CTIEUAIM3UPOBAHHBIX KypPCOB TOCTETIPUMMCTBA, CEPTUPUKAIMOHHBIX IIEHTPOB M YHUBEPCUTETOB,
KOTOpBIE IIpeIaratoT 00pa3oBaHue TOJIBKO B 3TOM o0nacT. Eciiu roBopuTh 0 MpeuMyIecTBax 3Ton
oTpaciiy, TO B LI€JIOM, 110 IporHo3am, k 2023 roay B MHIYCTPUHU rOCTENIPUUMCTBA Oy/ieT paboTaTh
IPUMEPHO KXl aecsAThI yenoBek B mupe. M B Ommkaiimee BpeMs OyneT co3iaHo OKoio 73
MUJUTMOHOB HOBBIX pa0OUYMX MECT MO Bcemy Mupy [6].

Ceituac BpeMms, Korja Bce MeHsieTcs U 0OHOBIseTCs. [ OCTUHUYHBIN OU3HEC SBISETCS OJHUM
U3 caMbIX OBICTPOPACTYIIMX CEKTOPOB. B Hacrosimee BpeMs TOCTHHHYHBIE CETH HE TOJBKO
pa3pabaTbIBaOT IIporpaMMHOE oOecreueHue AJis FaJKeToB, HO U MO3BOJSIOT I'OCTSM YNpPaBIATh
CBOMM HOMEPOM C MTOMOIIIBIO rajpkeTa. Tenepb MoCeTUTENH MOTYT KOHTPOJIMPOBATh TEMIIEPATypy U
CBET B CBOEH KOMHAaTe, MCIOJb3Yys Ta/pKeThl B KauecTBe Kiroua. [lpuymHa, mo KOTOpoi 3TH
TEXHOJIOTUH pabOoTal0T TaK XOPOIIO, 3aKII0YAETCS B TOM, YTO JIHOH, poausmuecs B 1980-x u 1990-
X, TEXHOJOIMYEeCKH MOoJKoBaHbl. [louTH y Bcex ecTh TrapkeTsl. BoT modeMy ucnosb3oBaHHeE
WHHOBAIMOHHOTO MTPOTPAMMHOTO 00€CIIEUeHHs C TOMOIIBIO T'aJKETOB ceifyac oueHb I(P(HEKTUBHO B
TOCTMHUYHON MHAycTpuu. Kpome TOoro, B Hacrosiuee BpeMs IIUPOKO HCHOJIb3YETCS TEXHOJIOTHUS
MAasiKOB, KOTOpasi OTIIPABIISIET MOTCHIUAILHOMY KIIMEHTY BO3JIE OTEJsl YBEJOMIICHHUS O PAa3TUIHBIX
CKUJKaX WIN IpeuiokeHusX. Ha cerogHsmHuil 1eHb MOTeHIUAIbHBIA NOTPEOUTENh MOXKET JaKe
BUPTYaJIbHO U3yYUTh BCe HOMEpa B oTele mim SPA-1ieHTp.

Taxum 00pa3oM, MUpOBasi OTEJIbHAS MHIYCTPUS Pa3BUBAETCS OUEHb CTPEMUTENBHO. DTOMY B
OosblIeld Mepe CcrnocoOCTBYET pa3BUTHE TYPUCTCKOIO CEKTOpa B OOIIEM — YBEIMYMBAETCS
KOJIMYECTBO MYTENIECTBEHHUKOB, YacTOTa HUX TIO€3/I0K, aBHAKOMIAHWU 3allyCKalOT HOBBIE
HaTPaBJICHUS U T.1.

OtenpHast uHaycTpus B Kaszaxcrane pas3BuBaeTcss mHapaijielibHO ¢ MUpoBoid. Cronura
MIPUHUMAET OOJBIIOE KOJUYECTBO MEPOMPHUATHI CaMbBIX pa3IMYHBIX MAacIITa0OB — KOH(EPEHINH,
(bopyMBI, BEICTaBKH U T.A., 4T0 To3BoMII0 ropoay Hyp-Cynrtany B 2018 rogy yiocTouTbes 3BaHUs

«JIyummii ropox nenoBoro u coosiTuiitHoro Typusma Poccun u CHI» na mpemun Business Traveller
CIS & Russia.
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TRENDS IN THE DEVELOPMENT OF THE RESTAURANT BUSINESS IN
KAZAKHSTAN

Armanova S.B.
L.N. Gumilyov Eurasian National University, Nur-Sultan,
Republic of Kazakhstan
E-mail: sabinocka98@mail.ru

The modern restaurant business in Kazakhstan is represented by a wide variety of types of
establishments: these are classic fast food, fast-food restaurants; restaurants of free flow ("free
movement"), where they themselves choose different types of dishes; “Replicated” restaurants are
middle-class establishments with high quality traditional cuisine that use fresh semi-finished products
and freshly baked pastries of their own preparation. They are distinguished by a good level of service
by waiters, various additional services, for example, free parking, landline phone, fresh press, take-
away food; author's restaurants, where a high level of cuisine, service and prices is focused on regular
customers.

But, despite such a great variety, today one of the main trends is the trend of interaction
between elite restaurants and democratic cafes with a cozy atmosphere and low prices. These
institutions are ultimately designed for the middle class [1].

Especially popular are national cuisines.

Italian cuisine today occupies a leading position in the world. In Astana, oriental cuisine
comes first, followed by Italian, Korean, French and Chinese. The president of the association noted
that many other Kazakhstan cities, unfortunately, cannot boast restaurants with pronounced national
traditions. As a rule, these are restaurants with mixed cuisine.

Particular attention is paid to the development of service in the restaurant business,
management. Service and atmosphere are the most important factor that is decisive for the visitor.
The atmosphere determines everything, and if it is not in a particular institution, the client will no
longer return there. Every little thing in the restaurant should be thought out, there should be
coherence in the entire work of the institution.

Table setting also plays a very important role in the restaurant service. But today its
minimization is observed, but this is a temporary trend. As for the dishes, then there is its own fashion.
Now special preference is given to white dishes. This is due to the fact that it is on it that the chef can
give scope to his imagination and creativity in the form of various dish decorations. Styling dishes
for the general surroundings of the institution is another important detail that makes the restaurant
unique, unlike any other.

In general, today in the development of the restaurant business in Kazakhstan there are also
traced trends such as a commitment to healthy eating, an expansion of the assortment, the
development of the concept of quick service, convenience for family visits, and the development of
“replicated” restaurants. The advantages of working in a network format are also obvious [2].
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