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39. SELECTION OF PLACE TO STAY WHILE TRAVELLING 

Lukianets H.H., PhD, 

Kovalchuk O., Master’s student, 

National University of Food Technologies 

(NUFT), Kyiv 

While planning travel of any kind or purpose – tourism, business, rest etc. – it is 

always hard to choose the best option. Modern accommodation market offers a range 

of different types to stay for different people with any demands, but two of them are 

most popular for the past years and will stay on top in future as well – apartments and 

hotels. So what to choose? 

Firstly, we checked popular booking on-line services such as booking.com, 

expedia.com and hotels24.ua. According to the research, results differ depending on 

the booking system, but in general the number of apartments offered is 2-3 times 

bigger. If we compare room area and space of living, it is approximately equal, i.e. 

hotels and apartments offers similar area if compared to each other. 

By conducting an experiment on our own experience we noticed some good and 

bad things about both types of accommodation, summarized in the Table 1. 

 

Table 1 – Comparing characteristics of apartments and hotels 

Criteria Apartments Hotels 

Location All over the city in the 

residential houses 

Rooms in one house 

Place of living Whole flat Common hotel rooms 

Food and drinks Not provided On guest’s choice  

Additional services Transfer and information 

services 

All variety of additional 

services 

Check-in comfort Need to collect keys 

somewhere out of house 

Reception on the place 

 

Summarizing the results of the table, we can see that services and facilities 

depend on travel purposes, because for different purposes people chose residence and 

type of accommodation that suits them more. As a result of observation we have 

specified some key features of both types of accommodation. 

Hotels: 

Advantages: 

 High level service 

 Convenient check-in 

 Parking space 

 Daily cleaning 

 Additional services in the same place 

 High interest to your wishes  

Disadvantages: 
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 Quite expensive, especially for 3 people and more 

 Not enough area in the room 

 A lot of other tourists near you, crowded 

 Food only in cafes, restaurants etc.  

Apartments: 

Advantages: 

 Absence of other tourists 

 Quality and price ratio 

 Ability to see everyday life of people and city 

 Ability to cook and eat at home 

 Enough area for convenient stay 

 Comfortable for families and companies 

 Ability to choose any place to stay 

Disadvantages: 

 No parking in most situations 

 No everyday cleaning 

 Sometimes inconvenient to check-in 

Decision to chose apartment over hotel or visa versa may also vary depending on 

the country. While in Europe and the USA apartments are quickly getting the 

preferred option for travelers, in Asia hotel is believed to be a better alternative. Main 

reasons for that are lack of English language competence in locals as well as absence 

of even basic knowledge of oriental language of western travelers. However, there is 

no doubt that apartment often provide more freedom and is better money-saving 

variant regardless of location.  

Experts believe that travelers’ or tourists’ choice is often influenced by the 

duration of stay in the foreign city or country. Hotels suit better for short-tem visits as 

may provide competent assistance on behalf of hotel staff, moreover they usually 

cooperate with travel agencies, so could provide city tours, car rentals, bike hire, etc. 

On the contrary, long-term stay, i.e. few weeks and more, may require more 

possessions on traveler side, thus demanding bigger living space, customer-tailored 

conditions and adjustments, which could be mostly possible at private apartments.  

Conclusion. In the end, we can make a conclusion that choice depends on travel 

purposes and number of guests, and then we can choose the most appropriate type of 

accommodation. 

For companies, families and tourists who want to see the city and feel the spirit of 

it, it is better to choose apartments, because it is bigger, more comfortable and you 

can stay in apartments the way you live in your everyday life. 

For business people or guests, who love attention it is better to choose hotels due 

to level of service and more trust to hotels comparing with apartments. Also, having 

meals, additional services and living in one place is more comfortable for them. 
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