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BrnponoBk OCTaHHIX JECATHIITH CHOCTEPITa€ThCs TEHACHIlSI O AKTUBHOTO PO3BUTKY
pecTopaHHOro Oi3HeCy Ta IUTAHOMipHE MOEIHAHHS WOT0 3 1HIIMMHU Taly3sSMH, 0 MPOIOHYIOThH
npoaykmito 1 mocayru. OpHUM 13 TaKMX TaHAEMIB € MIHI-BUPDOOHHUIITBA, SCKPaBUM
MPEJCTABHUKOM SKUX € TEXHOJIOT1Sl MiHI1-MUBOBAPIHHS.

MiHi-nuBoBapHi pecTopaHHOro ¢opMary - I Hima Oi3Hecy, fKa TUIBKA MOYHUHAE
po3BuBaTtHCcs B YkKpaiHi. Haif0inpmioro KOHKYpEHTHOIO TEpeBarol0 MiHi-MMBOBApEHb NEpen
BEJIMKUMM IMHMB3aBOJIAMU € iXHS 3/1aTHICTb BapUTH NHMBO E€KCKJIO3UBHOI'O CMaKy 1 peLenTypu
0o0Me)XeHUMU MapTisIMH, 3a 110 MUBHI TYpMaHU FOTOBI MJIATUTU Habarato OUIBIIY IIHY, HIX 3a
cTaHaapTHe (QUIbTpOBaHE 1 MACTEPU30BAHE TUBO BiJl BEIUKHUX MTUB3aBO/IIB.

B ymoBax XOpcTKOI KOHKYpPEHIIii cepeJ Cy4acHHX BHPOOHHKIB SKICTh NMUBA IOBHHHA
MOBHICTIO 3aJ0BOJIBHATH BHMOIHM CHOXKMBada IOJAO CMaKy Ta apoMmaTy Halor, XMeJbOBOi
NPUEMHOI TIpKOTH Ta KOJIbOPY, MIHUCTOCTI, CTIHKOCTI MHIHM Ta CaMOro HAmol Mija dYac
30epiraHHsi, a BCTaHOBJIEHHS MiHI-OpOBapeHb B 3aKJIaJax PECTOPAHHOI'O IOCIOAApCTBa J103BOJISIE
KOHTPOJIIOBATH SIKICTh Ha BCIX CTaJisX MOro BUpOOHUIITBA Ta 3a0e3MeuyBaTH IIUPOKUIM aCOPTUMEHT
copTiB nuBa. Tako, Ipy BUTOTOBJICHH] KUBOTO MTMBa HE MOTPiOHA Taka omeparlis, K nacTepu3aris
1, OCKUIbKM MiHI-IMBOBapHs po3MillleHa B pecTopaHi, He Tpeba BUTpayaTHUCS HA JIIHIIO PO3JIHBY,
IUIAIIKK, HEMae W TPaHCMOPTHHX BHUTPAT Ha JOCTaBKY NHBa JO CIIOXHBa4ya, HE TOTPiOeH i
qyucIeHHui epconai [1].

JUis Toro mo6 MiHi-NMKUB3aBoj OyB YCHIIIHMM, BiH NOBHHEH OYTH YaCTMHOIO SAKOI-HEOYIb
koHuenuii. CkaXiMO, MOKHAa BCTaHOBUTHM MiHi-OpOBapHIO B pECTOpaHi, pPO3MIIIEHOMY B
IEHTPaJIbHOMY pailOHI CTONHIN, a MOXXHA MOOYyAyBaTH TaKWl >K€ THUB3aBOJ 3a MICTOM 1
HaMaraTUCh TMPOJaBaTH CBOE THMBO B MiIChkux Oapax. I[lepmmii BapianT o0imnge OyTH
NpUOYTKOBHUM, a B IPYTOMY JIOBEJEThCS KOHKYPYBATH 3 3aBOJaMH BEJIMKOT TPOIYKTUBHOCTI, 110
OyZe MOCUTh CKJIagHO. Y BHIAJKY, KOJM OOJaJHaHHS BCTAaHOBJIEHO B 3aKjaJli pECTOPAHHOTO
rocro/IapcTBa, yCTaHOBA OTPUMYE HE TUIBKU €KCKJIIO3MBHHUI MPOJNYKT, ajie 1 BUPIIIY€E MUTAHHS
JEKOpy: y 3ajli MOXKHA PO3MICTUTH OOJagHaHHS THBOBapHi. [[MBO BIacHOTO BUPOOHUIITBA
J01acTh 3aKJagy PECTOPAHHOTO TOCHOAApCTBAa IMEBHOT'O KOJIOPHUTY 1 JO3BOJHUTH BUPOOISATH
CMAYHHMM 1 SKICHUH TPOIYKT, SKUM HE 3aJUMIUTh KII€HTIB Oalayxumu 1 Oyae BUKIHUKATH

MO3UTHUBHI acoIfiamii 3 ix OpeHIoM.



3Bakaloun Ha Te, IO CHEpPreTHYHa IIHHICTh NuBa gocuTh Bucoka — 400-800 xkadn,
aKTyaJIbHUM € BUPOOHUIITBO HOBOTO «JIETKOI'0» MUBA, KAJTOPIHHICTD SIKOTO HUXKYa MOPIBHIHO 31
3BuuaiiHuUM 12%-HUM uBOoM [2].

Icnye Garato cmoco0iB BUPOOHHWIITBA MHBA 31 3HMKEHOK KallopidHICTIO. OOMH 3 HUX
3aKJIFOYAETHCS Yy BHUKOPUCTAHHI I1HTPEIIEHTIB, KOTpPl pPOOJATH MHBO CBITJIIIMM BIJIOMY
(Hampukian 3epHO mHIIeHHHi 1 pucy). Takoxk MOXHA BHKOPHCTOBYBAaTH OLIbII BHCOKI
TeMrepaTypu OpOMiIHHS, IIO JacTh 3MOTY OTPHUMAaTH MUBO 3 MEHIIMM BMICTOM aJIKOTOJIIO,
KOTpHI Mae mpsiMe€ BIJHOIICHHS JIO Kajgopidi B muBi (ITOJOBMHA €HEPreTUYHOI IIHHOCTI MUBa
npunaaae Ha ciupt). e ogHUM criocoOoM OTpHUMaHHS HU3bKOKIOPIHHOTO MUBA € JTOJAaBaHHS
(bepMeHTIB, KOTPi PO3IIEIITIOBAaTUMYTh IEKCTPUHH 1 3HI)KYBATUMYTh KaJIOPIHHICTH THBA.

Po3poOka HOBHX pelentyp Ta BUPOOHHUIITBO COPTIB HU3BKOKAIOPIMHOTO NMUBA B 3aKjajax
PECTOPAaHHOTO TOCHOJAPCTBA 3a0€3MEYHUTh JUHAMIKY TOMUTY Ha LEH MPOAYKT, IO MPHUBEIE IO

MOKpalIeHHs! eEeKTUBHOCTI POOOTH 3aKJIay Ta MiJBHUILEHHS Or0 KOHKYPEHTOCIPOMOKHOCTI.
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In recent decades there has been a trend towards the development of active restaurant
business combined with other industries, offering products and services. One of these
tandems is mini - enterprises, a prominent representative of which is mini-brewing
technology .

Mini- breweries of a restaurant-like type is a niche of business that is just starting to
develop in Ukraine. The greatest competitive advantage of mini- breweries over large
breweries is their ability to brew beer of exclusive taste and recipe by limited production
lots for which beer goumets are willing to pay a much higher price than for standard
filtered and pasteurized beer from large breweries.

In conditions of rigid competition among contemporary manufactures the quality of
beer should fully meet customer’s requirements with regard to taste and flavor of the
drink, hopped pleasant bitterness and color, cream bitterness and foam stability of the
beverage during storage and installation of a mini- brewery in restaurants institutions
allows to monitor quality at all stages of its production and provide a wide range of beers.

Also the production of living beer does not need such an operation as pasteurization
and as a mini -brewery is located in the restaurant, one doesn’t need to spend money on
the bottling line, bottles, there are also no transportation expenditures for delivery of
products to the consumer and as well as there is no need in a large staff [1].

In order to be successful, a mini-brewery must be a part of any concept. For example,
you can set the mini- brewery in the restaurant, which is located in the central district of
the capital, but you can also build the same brewery outside the city and try to sell your
beer in city bars. The first option is going to be profitable, and the second one is certain to
compete with large capacity plants that will be difficult enough. In case when the
equipment is installed in the restaurant business institution it receives not only an
exclusive product, but also solves the problem of decor: in the hall one can accommodate
the brewery equipment. Beer of its own production will give the restaurants a certain color
and will allow to produce a delicious, high -quality product which will not leave
customers indifferent and cause a positive association with the brand. Taking into account

that the energy value of beer is quite high - 400-800 kcal, it’s topical to produce a new



"light" beer, which energy value is lower than that of the normal 12% beer [2].

There are many ways to produce beers with low energy value. One of them consists
of using ingredients that make beer lighter as a whole (e.g. as wheat and rice grain ). You
can also use higher fermentation temperatures, which will allow to produce beer with a
lower alcohol content, which is directly related to the calories in beer (a half of the energy
value of beer accounts for alcohol). Another way to get low-calorie beer is the addition of
enzymes that will destroy dextrin and reduce beer energy value.

The development of new recipes and production of low-calorie beer brands in
restaurants establishments will provide the dynamics of demand for this product, resulting

in improvement of restaurant efficiency and will enhance its competitiveness.
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