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Nataliia Anipko, PhD, Associate Professor,
Natalia Andrusiak, PhD, Associate Professor,
Yuriy Fedkovych Chernivtsi National University, Chernivtsi

ATTRACTIVENESS OF UKRAINE FOR FOREIGN TOURISTS:
FEATURES OF POST-WAR TOURISM

The attractiveness of Ukraine for foreign tourists after the
Russian-Ukrainian war is considered. The world-famous Ukrainian
cities have become symbols of the invincibility of the Ukrainian
people, the struggle of good over evil: Irpin, Bucha, Mariupol,
Chernihiv, Kramatorsk, Chornobaivka, Kyiv are determined.
Excursion locations of new military tourism routes will appear on
their territories. It is predicted that tourists from other countries
will be interested to get acquainted with the courageous Ukrainian
people, learn more about Ukraine: geographical location,
mentality, language, culture, national cuisine.

Anastasiia Blahopoluchna, trainee teacher,
Pavlo Tychyna Uman State Pedagogical University,
Uman

FRANCHISING OF THE RESTAURANT INDUSTRY
IN WAR CONDITIONS

In our country, franchising began to develop actively at the
beginning of this millennium. If in 2001 there were only 48
franchisors (franchise sellers) in the country, in 2008 their number
increased to 382, and in 2012 - to 530. The peak of development
of this business came in 2015, when the franchise was offered by
565 companies. 2016 proved to be a failure for this area: the

326 5 tpaBHs 2022 p.
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number of franchisors decreased to 461 companies, and the total
number of their facilities fell by 32% - from more than 20,000 to
13,700.

Today in Ukraine 23% of enterprises in the field of trade,
catering and services work in franchising, while in Europe this
figure is 67%, and in the United States - 80%. Given that Ukraine
is belatedly repeating Western trends in business, the franchising
segment will develop dynamically in the coming years.

56.3% of all foreign franchise companies develop fast food
restaurants, 13.1% - full-cycle restaurants, 18.2% - hotel
complexes, 14.2% - engaged in the production and sale of food.
That is, three quarters of franchise sellers work in the food
industry, due to the high popularity of such franchises among
potential investors (franchisees). Not surprisingly, in Ukraine this
area has also become a priority for this business: out of about
700 franchise restaurant chains operating in the country, 127
chains are developing, totaling almost 4,700 establishments (17%
- own points, 83% - partner). On average, the increase is 10-15%
per year. For example, in 2017, 310 franchise facilities and 180
own ones were opened. As a rule, the company develops two or
three years before the launch of the franchise program. If it is
successful, many restaurateurs almost stop opening their own
outlets, because selling a franchise is more profitable, less
expensive and carries virtually no risk [1].

10-15 years ago, the cost of a restaurant franchise rarely
exceeded $ 4,000-5,000. Today, most well-known restaurant
companies charge $ 20,000 to $ 50,000, and sometimes more, for
the right to work under their own brand. For example, for the right
to start a Mafia restaurant in a city of more than 500,000 people,
the trademark owners want $ 60,000. the following. And that's not
counting royalties, which are usually 2 to 5% per month as well
marketing payment of 1-2% per month, which has recently been
demanded by some franchisors.

5 TpasHs1 2022 p. 327
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Experts explain this trend simply: buying a franchise, the
investor gets not only the concept of the institution, but also the
experience of another person or company, as well as a ready-
made system of work.

Many reasons can lead to bankruptcy of a successful institution:
incorrectly chosen location (low traffic of visitors), lack of control
over staff and finances, unwillingness of the owner to worry about
problems, transferring their solutions to the administrator [2,
p.22]. But all these problems can be solved according to the
developed model, but in 2022 our country faced a war. The first
few weeks were the most difficult for the whole country and for the
restaurant business.

Among the challenges facing the restaurant business were:
panic, outflow of personnel, logistics, termination of contracts for
the supply of goods, communication support at all points

After recovering from the first weeks of shock, the restaurant
business refocused on making simple and the most popular food.
Such was baking, bread and bakery products. Today, the demand
for franchises is 5% out of 100. This 5% is accounted for by
businesses with a full production cycle and cheap raw materials.

References
1. Expensive experience: why restaurant chains are increasingly developing for
franchising. URL: https://mind.ua/publications/20179321-dorogij-dosvid-chomu-
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AHacTacia bnaronosnyuHa, BMKIagay-CTaxXuncT
YMaHCbKU AepXaBHWN nefaroriyHUi yHisepcuteT
iMeHi MaBna TUUYMHK, YMaHb

®PAHYAN3UHI PECTOPAHHOI FAN1Y3I B YMOBAX BINHU

Y 2022 poui Hala kpaiHa 3iTKHy1acsl 3 BiviHoo. lepLui TvixxkHi 6yin
HauBa)xkunuMu, SIK A7151 BCIEI KpaiHu TaK i 47151 pecTtopaHHoro bi3Hecy.
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Cepes ocHoBHUX npobsieM, 3 SKUMU 3iTKHYBCS pPECTOPaHHW
6i3Hec, 6yam: naHika, BIATIK KaapiB, /0ricTvka, po3ipBaHHS A0roBopiB
Ha rocTaBKy TOBapiB, KOMyHIKaLiliHa rnigTpyMKa B yCiX ToYKax

Micns nepLinx TUXKHIB LLIOKY DEeCTopaHHNi 6i3Hec
repeopieHTYBaBCA Ha MPUroTyBaHHS MPOCTUX | HaUMomnyasipHilLmnx
cTpaB. Takow b6yna Bunidyka, xni6 T1a xni6obysnoyHi Bupoby.
CborogHi nonut Ha @paHwmn3mn craHosutb 5% 3i 100. Ui 5%
npunagae Ha nignpuemMcTea 3 MOBHUM UMKIOM BUPO6HUUTBA Ta
AeLieBoto CUPOBUHOI.

AHaToniit BaosiueH, a.e.H., npodecop,

Onbra BaosiueHa, K.€.H., AOLEHT,

YepHiBeLbKUIA TOProBebHO-EKOHOMIYHWUI iHCTUTYT ATEY,
M. YepHiBui

PEFIOHAJIbHI OCOBJ/IMBOCTI YMNPABJIIHHS
nIanPUEMCTBAMU COEPU NIOCTUHHOCTI
B 1I0BOEHHWUIA, BOEHHWA TA NOCTBOEHHW NEPIOAN

Y Haw yac npu ynpaB/iHHI opraHisauismMmm B cdepi roCTUHHOCTI
3'aBnseTbca 6araTo HOBMX acnekTiB, MNOB’A3aHMX 3i 3MiHamMu B
3aKOHOAABCTBI, B €KOHOMILi Ta BflacHe B caMumx opraHisauisax. Le,
3BiCHO, yckfnagHe poboTy ynpaBfiHCbKOro amapaTty Ta CTBOPHOE
NeBHi He3py4yHOCTIi Ta npobnemMn, sKi nNOTpibBHO BupiwyBaTK.
YnpaBniHHA TOCTMHHICTIO nepeabavae niknyBaHHS noTpebamu
TYPUCTIB NpW X PO3MillleHHi Yy roTtenax, pecropaHax, KypopTtax,
nabax Ta 6apax. Ha npakTuui ynpasfiHHSA pO3rNs4aETbCa AK
npouec, ToMy wWo poboTa ANA AOCATHEHHS Uinen 3a A0MNOMOrow
iHWKUX - Ue He sKacb oAHopa3oBa fAid, a cepia 6e3nepepBHUX
B3aeMonos'a3aHmx pain. Li aii, koxHa 3 akmx cama no cobi €
NpoOLECOM, AyXe BaXIuBi Ans ycnixy opraisauii. Ix HasusaoTb
ynpaBniHCbKMMN  YHKUiSMKN, | KOXHa QyHKUiS € BogHo4yac
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