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FEATURES OF MANAGEMENT OF OPERATIONAL ACTIVITIES
OF RESTAURANT ENTERPRISES

The article reveals the essence of managing the operational activities of a restaurant business enterprise. The functions of
production management at the restaurant business enterprise were considered. The condition and evaluation of the operational
efficiency of the restaurant enterprise was analyzed. The main indicators characterizing the production capacity of the operating
system at the enterprises of the restaurant industry were established. Indicators that increase the efficiency of the use of production
facilities and indicators that characterize the organizational and technical level of production are systematized. Production
efficiency indicators were formed into general groups. On the basis of the research, it was found that different both foreign and
domestic scientists form certain groups of indicators in their scientific research. It has been proven that operational management
requires measurement indicators of such factors as: product quality; innovations; costs, speed of processes; flexibility. The
main factors affecting the level of satisfaction of the needs of consumers of restaurant products are considered. The directions
for improving the features and a comprehensive approach to the effectiveness of management of the operational activities of
the restaurant business have been defined and substantiated. On the basis of this study, it was determined that it is appropriate
to accept the profitability of the enterprise's operational activity as the largest generalizing indicator of the efficiency of the
enterprise’s operational activity. The essence of managing the operational activities of a restaurant is to ensure the effective
functioning of all aspects of the business related to its daily activities. The main aspects of this management include: processes
and operations; product and service quality; HR; financial management, risk and security management, strategic planning and
business development. These aspects help to ensure efficient and stable operation of the restaurant, ensuring that customer needs
are met, costs are optimized and business goals are achieved.

Key words: management efficiency, comprehensive approach, operational activity, management, restaurant business
enterprise.
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Kyuep M. M., Cmebniok H. @., I'anonenko C. O., Pazinvkosa M. I0., Ilancyi K. O. Ocobnueocmi ynpasninns
onepayiinoo JiAnbHICMI0 RIONPUEMCIEA PECMOPAHHO20 20CRO0APCMEa

Y ecmammi poskpumo cymuicmv ynpasninma onepayitinoro OiATbHICIIO NIONPUEMCIBA PECOPAHHO20 20CHO0APCMEda.
Posenanymo Qyuxyii ynpasninms eupobHuymeom Ha nionpuemcmesi pecmopannozo cocnooapcmea. Ilpoananizogano cman ma
npo8edeHo OYiHKy e(heKmusHocmi onepayitinoi JiAIbHOCHI pecmopanHo2o nionpuemcmesa. Bemanosneno ocHogHi nokasHuKu,
WO Xapaxkmepusylomos GUPOOHUYY NOMY*CHICMb ONEPAyiliHoi cucmemu Ha NIONPUEMCIMBAX PECMOPAHHO20 20CNO0APCMEd.
Cucmemamu308ano NOKA3HUKY, WO NIOBUWYIOMb eeKMUBHICIb BUKOPUCTIAHHS BUPODHUYUX NOMYNHCHOCHEN MA NOKAZHUKY,
Wo Xxapaxmepuzyloms oOpeawizayitino-mexuiynuii pigensv eupoonuymea. Cehopmosano epynu HOKAZHUKIE eghexmugHocmi
8upoOHUYMEa. JlosedeHo, wo 011 ONepamueHo20 YRPAGIiHHI 3aKIA00OM PECHOPAHHO20 20CNO0APCMBA HEOOXIOHT NOKAZHUKU
BUMIDIOBAHHA MAKUX (pakmopis, AK: AKiCMb NPOOYKYil; iHHosayil, sumpamu, weuoKicmos npoyecis, eHyuxicmy. Posenanymo
OCHOBHI hakmopu, wo enaueaiomb Ha pigeHb 3A0080NeHHS NOmMped CRONHCUBAUIE NPOOYKYII pecmopanto2o 20cnodapcmed.
Busnaueno ma o6rpynmosano Hanpamku RIOGUUEHHS eheKmUBHOCMI YAPAGIIHHL ONEPayiiiHo0 OIIbHICIIO NIONPUEMCMEA
PECMOPAHH020 20CH00apcmed. Busnaueno, wo Haubiibiu y3a2anbHIOIuUM ROKAZHUKOM eqheKmugHocmi onepayiiinoi disibHocmi
DECHOPAHHO20 NIONPUEMCIBA DOYLTLHO 86aXNCAMU PEHMADETbHICMb 11020 Onepayilinoi disnbHocmi. Cymuicmy YRpaeuiHHs
Onepayitinoi OIAILHICINI0 PeCMOPAHY NONS2AE 8 3a0e3neUeHH] eheKMUEH020 PYHKYIOHY8AHHA 6CIX acneKkmis OizHecy, o6 a3aHux
3 11020 noscakoennow dianvricmio. OCHO8HI acnekmu Maxo2o YNpasiinKa GKIIOUAIOMD 6 cebe. npoyecu ma onepayii; AKichb
NPOOyKYil i cepeicy;, YNpasuiHHA NepCOHANOM; (DIHAHCO8e YNPABNIHHA, YHPAGLIHHA PUSUKAMU Ma Oe3nexol, cmpameiuHe
nianysanHs ma possumox 6Oisnecy. Lfi acnexmu donomacaioms 3abe3neuumu egexmusne ma cmabitbhe QyHKYIOHYBAHH
pecmopany, 3abe3nedyiouu 3a0080jeHHs NOmMped KIEHMIg, Onmumizayiio eumpam i 0ocsieHenHst Oisnec-yinei.

KitrouoBi citoBa: eghexmusnicms ynpasninis, KOMILEKCHULL RIOXIO0, ONepayiina OisibHICIb, MEHEONCMEHN, NIONPUEMCIINGO
DeCMOPanH020 20cnodapcmad.

Formulation of the problem. The problem of the effectiveness of management of the operational activities
of restaurant enterprises is becoming increasingly acute, as customers expect better quality service with each visit to
a restaurant. Restaurant operational management problems can arise for a variety of reasons, and solving them can
require a comprehensive approach.

The solution to these problems usually includes analyzing current processes, improving management systems,
improving the quality of personnel, optimizing costs, and developing strategies for attracting customers. It is also
important to constantly monitor changes in the market and implement new technologies and management approaches.

Analysis of the latest research. The work of many scientists is devoted to the question of the operational activity
of the enterprise, namely: 1. Babii [2], O. Davydova [1], A. Usina [1], . Segeda [1], S. Kravtsov [3], V. Naumchuk
[5], T. Stadniuk [5], T. Petrushka [7], O. Yemelyanov [7], O. Kurylo [7] and others. However, there are not enough
scientific works that consider the problems and features of operational management in the restaurant business.

The purpose of the article. The purpose of the scientific research is to justify directions for improving
the features of management of the operational activities of the restaurant business through the use of various
management levers.

Presenting main material. In order to ensure the effective operational activity of the enterprise, it is
important to create an effective organizational and economic mechanism for its management. The organizational
and economic mechanism of enterprise management is a system of methods, tools, procedures and principles used
by the management to achieve the set goals, effective functioning of the enterprise and optimization of its resources.
The organizational and economic mechanism aims to ensure the efficient use of the company's resources and its
competitiveness on the market. Let's consider in more detail the functions of production management at a restaurant
enterprise, the characteristics of which are given in table 1.

Analysis of the state and evaluation of the efficiency of the enterprise's operational activity is carried out in
order to identify reserves, improve the organization of the production process, and increase the efficiency of the
enterprise's operational activity.

Having conducted an analysis of literary sources on the issue of determining the indicators characterizing the
operational activity of the enterprise, it was found that different authors present these indicators in different ways.
Therefore, we will present our own system of indicators.

The operator's activity (main production) can be characterized with the help of the following indicators: the
efficiency of the use of production capacity; organizational and technical level of production; production process;
production efficiency. Indicators characterizing the production capacity of the operating system are given in table 2.

The level of utilization of the production capacity of the enterprise characterizes the measure of practical use
of the production potential possessed by the enterprise [4].

The increase in the efficiency of the use of production facilities is ensured due to: improving the use of the
equipment park; improvement of the use of the fund of time of operation of the equipment unit, including reduction
of downtimes, reduction of time for scheduled repairs; increasing the productivity of the equipment [5; 7].

Indicators characterizing the organizational and technical level of production, namely: the production
structure of the enterprise, the management structure, the level of concentration and specialization of production,
the technical and energetic armament of labor, the degree of mechanization and automation, the progressiveness of
technological processes are given in table 3 [8].
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Table 1

Characteristics of restaurant production management functions

Function Aim

Peculiarities

Planning

personnel;

Justification of the division's
production program for the
year, quarter, etc.;
Calculation of the need for |[11]

Justification of expenses

Variety of planning areas: product production planning; planning
of the activities of divisions; product sales planning; operational
calendar planning; resource planning; product renewal planning

Organisation

their production.

The main goal is to provide
production with all the
necessary materials and
the following continuous
observation of the
movement in the course of

At the inter-shop level, the organization of shop work is reduced
to: provision of workshops with appropriate technological
documentation; provision of workshops with raw materials,
materials, semi-finished products; ensuring timely repair of
equipment in accordance with the schedule of planned and
preventive repairs, inter-shop maintenance, etc.

Control points

Detection of deviations
from established norms

Fulfillment of production control requirements.

Regulation of
production

Implementation of the
process of development and
implementation of solutions

Implementation of the operational regulation process

Source: [1; 3]

Table 2
Indicators characterizing production capacity
Indicator Formula Marking
Practical production capacity, natural q,— maximal real productivity of equipment,
unit per hour natural unit per hour
M 0 N — the number of devices working in parallel in
2=y N-T, one technological line, pcs
T — actual use of the time fund of working
equipment, time
Economic production capacity, T — annual equipment operating time fund, time
. M, =q, N-T M
natural unit per hour o o M
Hourly productivity of the equipment, Q — raw materials used, natural unit per hour
natural unit per hour _0-C, C, — the degree of use of the substance contained
=100 in the raw material, %;
! t_— duration of the technological cycle, hours.
The total production capacity of the Mj — economic production capacity of the
enterprise, in monetary terms, million M = i M1 enterprise for one type of product, natural unit
UAH ¢ <

I — the enterprise's wholesale price per unit of the
jth type of product, UAH/natural unit

The level of utilization of the
production capacity of the enterprise,
%

M

K, =22 100%
M

El

Q. — the actual volume of product production,

natural unit

The level of use of the hourly
productivity of the equipment, %

K, =22 100%
q,

9, ~ the passport hourly productivity of the
equipment has actually been achieved, natural unit

per hour

The degree of utilization of the
maximum possible equipment
operating time fund, %

Tti?
K, ==2.100%
T

6

T, — the actual operating time of the equipment for

the year, hours

T, — equipment operating time fund included in the
calculation, hours

The degree of use of the set number
of units, %

K

NC
K, =—2-100%
N

N,, — average annual actual number of units, units
N — the number of units included in the production
capacity calculation, units

Sources. created by author [1; 8]
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Table 3

Indicators characterizing the organizational and technical level of production

Indicator Formula Marking
Labor capital, UAH/person C,, C, o+ — average annual cost of fixed assets, UAH
Dy = e Y — average number of staff, people
Electrical equipment of labor, E — the amount of energy consumed during the
kWh / person E = _E year, kWh / year;
" Fen Foua™ actual worked time per year, person-hours /
year
The specific weight of the active o C,. o~ active part of fixed assets, UAH
part in the total cost of the fixed Qong. =
assets, % o
The fate of specialized production, B B, — production volume, UAH;
% d,, =—---100% B, — total volume of production, UAH
Coefficient of cooperation B, B, . — the cost of purchased semi-finished
K oon = 3B products, UAH;
mes 3B, — total production costs, UAH
Coefficient of rationality of moving 0, Q, — volume of work on flow lines, man-hours;
objects of work K,,= a Q, — total volume of work, man-hours
The degree of use of production . Q,» Q, — passport (design), actual equipment
equipment 3 ZlQ,,) -7, productivity, pcs/hour
ey Z:nQ—T T, — actual time of robot equipment, hours;
1=n S T —nominal operating fund of the equipment, h.
Source: [8]

Measuring the operational efficiency of restaurant enterprises is calculated using indicators. The analysis
of domestic and foreign scientific studies showed that it is best to form all indicators of the enterprise into certain
groups [6; 9]. Also, one of the indicators characterizing the efficiency of operational activity is the profitability of

production (table 4).
Table 4
Production efficiency indicators
Indicator Formula Marking
Fund return, UAH/UAH _ Bl BII — gross output, UAH;
“T O O, —average annual cost of fixed assets, UAH
cep
Capital capacity, UAH/UAH o 1 0, ®_— fund return, UAH / UAH
M 5@ - BIT
Labor productivity, UAH/person 71T = BIT Y — average number of employees, persons
q
Material capacity, UAH/UAH _ MB MB — direct material costs, UAH
M BH
Profitability of production, % I [Ip — profit from sales, UAH;
— P .
B 1B Baup — production costs, UAH;
oup P Bp — costs for the sale of products, UAH,;
Total profitability, % I IT— amount of profit, UAH;

OKcep — average annual balances of working
capital, UAH

Sources: [1; 2]

Measures of operational effectiveness and efficiency are often indicators of ultimate success or failure,
but do not provide clear guidance to management about what to do if unplanned changes occur. Non-financial
indicators of effective activity are necessary for operational management of the enterprise at the level of lower and
middle managers. At the highest level of the company's management, more attention should be paid to financial
performance indicators, which are criteria for the final results of the company's work. For operational management,
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indicators of measurement of such factors as: product quality are necessary; innovations; costs; speed of processes;
flexibility[10].

All these factors affect the level of satisfaction of the needs of consumers of restaurant products and determine
the competitiveness, and therefore the survival of the enterprise on the market. Of course, all these indicators must
be achieved under the condition of obtaining a sufficient level of profit or at least covering costs, depending on the
strategic objectives of the enterprise, which determines the purpose of the enterprise's activities. Therefore, the
company should systematically and regularly collect information on direct and indirect indicators of the degree of
consumer satisfaction.

The factors listed above affect the degree of satisfaction of the needs of the service sector. All of them are
interconnected and can be measured by the following indicators: product quality — the number of complaints in
relation to the volume of product sales; innovations — the number of new products over a period of time; the speed
of processes — the time that passes from placing an order to its execution; flexibility — by the number of types of
products that use the same nodes and parts for their production.

This, of course, is not a complete list of indicators. They will differ in different enterprises. However, they
should provide an adequate assessment of effectiveness. These figures should be considered in comparison with
the figures of past periods or with the best figures in the industry, if such information is available. The use of non-
financial indicators of the company's effective activity shifts the emphasis to business processes and determines the
search for better work methods.

Consideration of all the above indicators makes it possible to identify the main components of the formulas
that are most often used in the calculation of various indicators characterizing the efficiency of the company's
operational activities for various market subjects. Most of them are one way or another related to the profit of the
enterprise (total amount, profit from product sales, net profit).

Conclusions. Management of operational activities includes planning and coordination of the use of
enterprise resources in the process of transforming them into the final product, comprehensive control and
regulation of the production process. To achieve competitiveness, it is necessary to use production management
tools and methods to ensure its efficiency. During the analysis of the research, the indicators characterizing the
management of the company's operational activities were comprehensively considered. In the course of the
research, indicators characterizing the management of the company's operational activities were comprehensively
considered, namely indicators of production capacity, production process, organizational and technical level,
production efficiency and general economic indicators. To ensure the effectiveness of the organizational and
economic mechanism of effective operational activity of the enterprise, it is necessary to implement a controlling
system. To assess the efficiency of the enterprise, it is necessary to use a system of indicators, which can be used
to make such an assessment.
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