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Adnotacja. W artykule dokonano analizy cech praktyk zrownowazonych
ekologicznie, sa wykorzystywane przez branze hotelarsko-gastronomiczng $wiata,
podane sa wyniki badania wdrozenia praktyk ochrony srodowiska w restauracjach w m.
Rowne. Globalne zmiany klimatyczne staty si¢ jednym z imperatywnych problemow
ludzkosci, a wzrost liczby podréoznych i intensywny rozwoj branzy turystycznej
wzbudzity duze zainteresowanie badaniami nad wptywem turystyki i firm hotelarskich i
restauracyjnych na srodowisko. Najwickszym problemem srodowiskowym w tej branzy
sa odpady spozywcze i jednorazowe naczynia stotowe. Branza hotelarsko-
gastronomiczna (kawiarnie, bary, restauracje, catering) wnosi bardzo duzy wktad w
catkowite straty zywnosci. Na obecnym etapie wiele restauracji zwraca si¢ w strong
»zlelonych praktyk”, ekologicznych metod prowadzenia dziatalnosci restauracyjne;j,
dominacji dan weganskich w menu. Globalne trendy ostatnich lat pokazuja wzrost
liczby instytucji co dzialajacy zgodnie z normami kultury ekologicznej, w tym
przedsigbiorstw branzy restauracyjnej. Duzg wage przywigzuje si¢ do racjonalnego
wykorzystania energii i wody. Dlatego rozpowszechnianie praktyk ekologicznych i
srodowiskowych, ktore s bardziej przyjazne dla srodowiska, jest zrownowazong opcja
rozwoju sektora turystyki i hotelarsko-restauracyjnego, aby ztagodzi¢ negatywny
wplyw dziatalnosci cztowieka na $rodowisko. Materialem do publikacji jest analiza
raportow miedzynarodowych organizacji turystyki 1 kierunku hotelarsko-
restauracyjnego z badania praktyk Srodowiskowych i trendow $wiatowych, a takze
wyniki ankiety w restauracjach m. Rowne na temat odpowiedzialnej konsumpcji i
wdrazania praktyk srodowiskowych. Zgodnie z wynikami badania stwierdzono ten fakt,
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ze wigkszo$¢ restauracji miasta Rowne w swojej dzialalnosci stosuje ekologiczne
zasady zrownowazonego rozwoju. Najczestsze praktyki Srodowiskowe obejmuja
gospodarowanie odpadami poprzez sortowanie (77%), dostawa do recyklingu (70%),
stosowanie ekologicznych opakowan jednorazowych (90%) oraz montaz urzadzen
energooszczednych i wodooszczednych (odpowiednio 83% 1 66%).

Stowa Kkluczowe: branza restauracyjna, praktyki ekologiczne, certyfikacja
ekologiczna, zasady ekologiczne, zrownowazony rozwo6j, odpowiedzialna konsumpcja.
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Abstract. The article analyzes the features of environmentally sustainable
practices used by the hotel and restaurant industry of the world, and presents the results
of a study of the implementation of environmental practices in restaurants in Rivne.
Global climate change has become one of the imperative problems of mankind, and the
increase in the number of travelers and the intensive growth of the tourism industry has
aroused considerable interest in research on the impact of tourism and hotel and
restaurant business on the environment. One of the biggest environmental problems in
this industry is food waste and disposable tableware. The hospitality industry (cafes,
bars, restaurants, catering) makes a significant contribution to the total food losses. At
the present stage, many restaurants are turning to "green practices"”, environmental
methods of restaurant business, the dominance of vegan dishes in the menu. Global
trends in recent years have shown an increase in the number of establishments operating
in accordance with the norms of environmental culture, including the restaurant
industry. Great importance is attached to the rational use of energy and water.
Therefore, the spread of green and environmental practices, which are more
environmentally friendly, is a sustainable option for the development of the tourism and
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hotel and restaurant sector to mitigate the negative impact of human activities on the
environment. The material for the publication was obtained from the analysis of
international organizations reports on tourism, hotel and restaurant direction based on
the study of environmental practices and world trends, as well as the results of a survey
in restaurants in Rivne on responsible consumption and implementation of
environmental practices. According to the results of the study, it is found that most of
the restaurants of the city of Rivne apply the ecological principles of sustainable
development in their activities. Common environmental practices include waste
management through sorting (77%), recycling (70%), the use of environmentally
friendly disposable packaging (90%), and the installation of energy-saving and water-
saving equipment (83% and 66%, respectively).

Key words: restaurant industry, ecological practices, ecological certification,
ecological principles, sustainable development, responsible consumption.
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AHoTaunisi. B crarti 3poOiieHui aHami3 0COOJUBOCTEH EKOJIOTIYHO CTIHKHUX
MPAKTHUK, SIKi 32CTOCOBYIOTHCS MiAIPUEMCTBAMH TOTEIBHO-PECTOPAHHOT IHAYCTpii CBITY,
Ta HaBEJCHI pE3yNbTaTU JOCITIIKCHHS BIPOBAPKCHHA EKOJOTIYHUX MPaKTHK Yy
3aKIlaJIax PECTOpaHHOro TrocmojaapctBa M. PiBHe. ['moGaipHa 3MmiHa KiiMaTy crana
OJTHIEIO 3 IMIIEPATUBHUX MPOOJIEM JIFOJICTBA, & 30UIBIIEHHS TEMITiB MIPUPOCTY KITBKOCTI
MOJIOPOXKYIOUHX Ta iHTEHCHBHE 3pOCTAaHHS TYPUCTHYHOI 1HAYCTPil BUKIUKAJIO 3HAUYHUHA
iHTepec A0 IOCHTiJKEHb, MPUCBIYCHUX BILUIUBY TYPHU3MY Ta MisUTBHOCTI IiJIPUEMCTB
TOTENLHO-PECTOPAHHOTO Oi3HECY Ha HABKOJMIIHE cepepoBuine. OJHiel0 3 HAUOITBIINX
EKOJIOTTYHUX NMpo0IeM AaHoi ranysi € XapuoBi BiIXoau i oqHOpa30oBuil mocya. Baromuii

460 © Knowledge, Education, Law, Management


mailto:konarivska@gmail.com
https://orcid.org/0000-0002-1760-9264

ISSN 2353-8406 Knowledge, Education, Law, Management 2020 Ne 2 (30)

BKJIaJl y CyMapHi MPOJOBOJIbYI BTPaTH BHOCUTH IHAYCTpis rocTHHHOCTI (Kade, OGapw,
pectopann, keiitepuHr). Ha cywacHomy erami y 0OaraThbOx 3akiajaX pPeCTOpaAHHHUX
TOCIIOIAPCTB CIIOCTEPIraeThes 3BEPHEHHS 0 «3€TICHNX MPAKTHK», €KOJIOTIYHUX METOIIB
BEJCHHSI PECTOPAaHHOI AisUIbHOCTI, JOMIHYBaHHS y MEHIO BeraHCHKHX cTpaB. CBiTOBI
TEHIICHIII OCTaHHIX pOKIB 3acBIMYMIA 30UIBINICHHS  KIIBKOCTI 3aKJIamiB, IO
MPAOIOTh  3TITHO HOPM EKOJIOTIYHOI KyJIbTYPH, Y TOMY YHCII W TMiAIPHEMCTB
pecTtopaHHoi iHAYCTpii. Benuke 3HaueHHS HANAETHCSA PaAlliOHAILHOMY BUKOPHUCTAHHIO
eHeprii Ta Boau. ToMy MOMMpPEHHS BIPOBAKCHHS 3€JICHUX Ta €KOJOT1YHHUX MPAKTHK,
SIK OLTBII JPYXKHIX IO AOBKUNIA, € CTAINM BapiaHTOM PO3BUTKY TYPHUCTHYHOTO Ta
TOTENLHO-PECTOPAHHOTO CEKTOPY ISl TMOM SKLICHHS! HETaTUBHOTO BIUIMBY AisUTBHOCTI
JIOAMHU Ha NOBKULIL. Marepianom s myOmikamii cTaB aHaili3 3BiTIB MIKHApOJHHX
Oprafizamiif TypHCTHYHOTO Ta TOTEIbHO-PECTOPAHHOTO CIPSIMYBAaHHS 3 BHBUYCHHS
eKOJIOTIYHUX TPAKTUK Ta CBITOBHX TEHJCHIIN, a TaKOXX pPe3yJbTaTH ONUTYBAHHS Y
3aKJIaJiaX PeCTOPaHHOI'o rocroaapcTBa M. PiBHE 111010 BiAIOBIIAIBHOTO CIIOKMBAHHS
Ta BIPOBAHKEHHsI €KOJIOTIYHUX MPAKTUK. 3a pe3ybTaTaMu AOCIiPKEHHS 3'ICOBaHO, 110
OLIBIIICTH 3 3aKJIaJiB PECTOPAHHOTO TOCIONAPCTBa MicTa PiBHE 3aCTOCOBYIOTH y CBOIit
JiSUTLHOCTI €KOJIOTiYHI MPUHIIUIH CTaoro po3BUTKY. Cepell MOMMUPEeHNX eKOIOTiYHUX
MPaKTUK BapTO HA3BAaTH MOBOIKCHHS 3 BiIXOJaMH LUIIXOM copTyBaHHS (77%), 3maui
Ha nepepoOky (70%), BUKOPUCTAHHS €KOJIOITYHOI0 OIHOPa30Boro nakyBaHHA (90%), a
TaKOX yCTaHOBKa €Hepro3oepirarwodoro ta Bogosoepirarodoro odnagnaxHus (83% i 66%
BIJIMTOBITHO).

Kntouoei cnoea: pecrtopaHHa IHIYCTpis, €KOJOTIYHI NPAKTHUKHA, EKOJOTidHA
ceptudikais, eKOIOTIYHI MPUHIIAIHN, CTAJIHA PO3BUTOK, BiAIOBIJAIbHE CTIOKIBAHHS.

Formulation of the problem. The world community’s awareness of the scale of
the devastation caused by extreme weather, climate change and human activities has
identified the theme of sustainable development as a priority Ne 1. At the present stage,
environmental sustainability has become an integral part of business practices in all
areas of human activity. After all, responsible consumption, in particular the economical
use of resources to meet human needs, is one of the items on the list of 17 Global
Sustainable Development Goals (Sustainable Development Goals, 2020).

Global trends in recent years have shown the widespread popularization of green
practices in the hotel and restaurant industry, an increase in the number of institutions
operating in accordance with internationally recognized norms of environmental culture.
In Ukraine, the hotel and restaurant sector integrates environmental culture practices
much more slowly than it does abroad. However, the network of hotels and restaurants
is constantly growing, and consequently, the consumption of natural resources is
increasing, which has a negative impact on the environment. In the restaurant industry,
the problem of ensuring responsible consumption is associated with the consumption of
water, energy, food losses and food waste. In this industry, one million tons of food is
thrown away every year (70% of which could be used for food) (Sedikova 10,
Dyachenko Yu., 2019). Decomposed food waste can emit greenhouse gases that
contribute to global warming; as a result of combustion, they can also become sources
of SO2 and NOx emissions into the air, which mix with precipitation and acidify the
soil and water when they hit the ground. Decomposed and soluble filtrate from food
residues, enriched with nitrogen and phosphorus, can contribute to eutrophication of
surface and groundwater pollution (Yu-TingTang, 2020). Therefore, one of the Global
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objectives in "ensuring the transition to rational models of consumption and production*
is: "by 2030 to halve the global food waste per capita and reduce food losses in the
supply chain" (Sustainable Development Goals, 2020). Thus, the problem of
implementation and compliance with environmental criteria in the hotel and restaurant
industry of Ukraine needs special attention.

Analysis of recent research. Currently, the study of environmental practices
implemented in the restaurant industry are actively engaged abroad. In particular, the
National Restaurant Association of the United States in 2018 published a report on the
results of a research initiative to study the practices of environmental sustainability and
trends in the restaurant industry (The State of Restaurant Sustainability, 2018). K.
Orfin-Tomaszewska and M. Sidorkiewicz investigated the use of sustainable
development practices in Polish hotels. In Ukraine, such multifaceted research has
begun to appear relatively recently. Braticel ML researched ecocultural practices of
restaurants in the context of Ukrainian traditions and world experience. Ways to reduce
food losses and food waste were considered by Sednikova 10, Dyachenko Yu. V. and
others. Thus, the topic of sustainable environmental practices in the restaurant industry
of Ukraine requires a deeper study.

The purpose of the study: to study the international experience of implementing
sustainable development practices in the hotel and restaurant industry and to assess the
prospects for its application in Ukraine, on the example of Rivne. To achieve this goal,
the following tasks were outlined: to review environmental practices in the hotel and
restaurant industry of the world, to conduct a pilot study on the level of their use in the
restaurant industry of Rivne.

Presenting main material. The material for the publication was the analysis of
reports of international organizations of tourism and hotel and restaurant profile on the
study of environmental practices and current trends in this area of individual countries
(Center for Environmental Certification and Labeling, 2020, Sustainable Development
Goals in Ukraine, 2020), as well as the results of surveys in restaurants in Rivne on
their activities in the context of sustainable development.

The urgency of solving the environmental problems of mankind contributes to the
spread of "green practices” in business. In particular, the tourism industry - hotels and
restaurants - are beginning to intensively implement environmental standards in their
work. Various international green organizations develop and promote environmental
norms, standards and certification, for example, the international non-profit organization
Green Restaurant Association implements a system of certification of restaurant
enterprises in more than 40 countries for the use of environmentally sustainable
methods of energy use and water, organic food, waste processing, etc. (Green
Restaurant Association, 2020).

It is worth noting that the world-famous companies in the hotel and restaurant
industry pay great attention to environmental issues. For example, the German travel
company TUI GROUP, which owns airlines, cruise ships and hotels, is constantly
working to reduce the environmental footprint of leisure, while enhancing the positive
aspects of travel, especially for locals. In order to reduce the amount of plastic waste,
TUI has launched numerous initiatives in hotels, offices, on airplanes and on cruise
liners. It is worth mentioning the developed TUI environmental development strategy of
his company "TUI Better Holidays, Better World" for 2015-2020. with an ambitious
goal - to achieve 10 million "greener and cleaner” holidays during 2020, annually
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intensively implementing sustainable development practices in their activities. Data
published in the latest TUI GROUP report on sustainable development shows an 84
percent increase in the number of customers staying in hotels with a certificate of
sustainable development. According to TUI GROUP statistics, in 2019, 10.3 million
customers stayed in ecological hotels with certificates of sustainable development. The
goal of the TUI Better Holidays, Better World strategy was met a year earlier (TUI
GROUP, 2020).

Among the specific examples of the use of environmental practices by the hotel
and restaurant business of the TUI brand are the following:

- ROBINSON Club Agadir (Morocco) has installed solar panels on its roofs. The
energy obtained in this way and the heat produced by the air conditioning systems is
used both for heating water and for heating the pool area. This covers about 70% of the
institution's hot water needs;

- In the Maldives, two ROBINSON hotels use drinking water treatment
equipment. In it, sea water is desalinated and purified by osmosis. The resulting
drinking water is bottled in 7,500 clean glass bottles. Used bottles are also washed,
which eliminates the need to manufacture, transport and dispose of about 800,000
plastic bottles per year;

- ROBINSON Club Cala Serena (Mallorca) generates heat with three biomass
boilers, each with a capacity of 200 kW, which provide hot water and heating for
buildings and swimming pools. Installing a wood pellet system saves about 220,000
liters of ordinary fuel oil each year. CO 2 emissions significantly reduce CO 2
emissions (TUI GROUP, 2020).

A study of the use of sustainable development practices in Polish hotels confirms
that the implementation of sustainable development measures by a hotel facility allows
it to create a positive public image (K. Orfin-Tomaszewska and M. Sidorkiewicz, 2018).

Among the main environmental practices that are currently integrated and used in
the restaurant industry of the world are:

- composting of food and processing of non-food waste (glass, plastic, cardboard,
aluminum). Food waste can be reused as animal feed, processed and converted into soil
or biogas (anaerobic fermentation). Usually, restaurants do not have enough space for
composting or waste treatment facilities, in which case the owners enter into an
agreement with special companies;

- installation of energy and water saving equipment (water flow limiters on taps;
motion detectors for lighting corridors, lounges and outdoor lighting; LED, fluorescent
or halogen lamps for indoor lighting; heating with a system of comfort control of room
temperature, air conditioning and ventilation);

- use only ecological (hon-toxic) detergents and cleaning products that are
recognized by the international community as safe for humans and the environment;

- use of packaging and serving materials that are made from secondary raw
materials, which significantly saves natural resources and reduces waste (eg,
biodegradable (paper) containers, etc.);

- environmental friendliness of restaurant menus: organic food products grown
without the use of toxic fertilizers; products of local producers (reduced air pollution
associated with the use of transport), etc. The restaurant must offer local vegetables and
fruits, fish and seafood grown and harvested using environmentally friendly methods,
without harmful contaminants. In order to confirm the highest level of ecological
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culture, the restaurant industry of international class should offer in the menu vegetarian
dishes and dishes made from certified organic or certified naturally grown food
produced locally (delivered from farms located at a distance of not more than 160 km).
from the restaurant) or regional level (not more than 482 km). In general, the food
kilometers - the route of transport of products from the place of cultivation to the
kitchen of the restaurant - should not exceed a radius of 643 km, which is associated
with a reduction of greenhouse gas emissions within the food system;

- the use of natural decor and recycled furniture for interior decoration, as well as
the use of environmentally friendly building materials (doors and window frames,
insulation, ceiling suspension systems, ceiling panels, flooring, etc.) (Bratisel ML,
2019).

The system of ecological certification and labeling allows to estimate ecological
characteristics of goods and services. In Ukraine, there is a program of environmental
certification and labeling "Green Crane", which is consistent with the requirements of
the international standard ISO 14024 (Center for Environmental Certification and
Labeling ECOLABEL, 2020). In particular, our country has standards that set
environmental criteria for life cycle assessment for organizations ("green office™) and
services (temporary accommodation services (hotels, campsites, health and recreation
facilities), trade services, bath services). Ukraine also has an international
environmental certification system, the Green Key. In addition to the Green Key
certification, in Ukraine there is a voluntary environmental certification for compliance
of the hotel with the state standard DSTU ISO 14024: 2018. Unfortunately, so far no
separate standards for the evaluation of food services, ie for the restaurant industry,
have been developed in Ukraine. However, to assess the environmental friendliness of
the restaurant business, you can use the standard "green office”, which takes into
account: saving water, heat, electricity, use of electrical equipment of energy saving
class "A" and above, waste disposal, transport, purchase of eco-labeled products, for
example "Recyclable plastic”, "recyclable™, "compostable", etc.

It is worth noting that the restaurant business is often combined with the hotel.
Therefore, it is appropriate to consider the requirements of environmental criteria for
temporary accommodation services. It was found that environmental certification
involves the assessment of all aspects of the facility for placement. The criteria for this
assessment establish clear indicators of the environmental performance that must be
achieved by a hotel that is subject to environmental certification. For example, the
energy efficiency requirements are as follows: at least 60% of light sources must be
equipped with energy-saving lamps and at least 10% a6o LED or similar, at least 50%
of electrical equipment must meet the energy efficiency class not lower than class "A".
Also, in order to rationally use water resources, faucets for washbasins should have a
maximum water flow of 6-8 | / min. More than 90% of all faucets must have one handle
(lever faucet), thermostat or touch control, taps with water-saving nozzles. It is also
necessary to ensure compliance with environmental legislation, have an effective
thermal insulation system, implemented a system of minimization and separate
collection of solid waste. Cleaning and cleaning products must be environmentally or
organically certified. In addition, the menu for the guest must contain at least 60% of
local products, it is also recommended to include in the menu at least 20% of organic or
organically certified food. In general, the environmental standard for temporary
accommodation services provides 64 additional criteria to the generally accepted
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requirements of state norms and national standards (DSTU 4268, 4269), and it is
available for implementation on the basis of objects of any scale and class (Buzan G.,
2016).

The restaurant industry of Rivne (Ukraine) has 306 establishments, including 82
cafes, 70 restaurants, 53 cafes, 38 pubs, 33 pizzerias, 19 fast food establishments (fast
food) and 11 canteens. In order to study the use of environmental practices in the
restaurant industry of the city of Rivne, we conducted a survey form using Google,
which was attended by 30 institutions. According to the results of the survey, it was
found that:

- 23 restaurants of the city (77% of respondents) sort waste;

- only 6 establishments practice composting of waste (20% of respondents);

- 9 food establishments donate unused food to the needy (30% of respondents);

- plastic utensils are used by 19 institutions (63% of respondents);

- 27 institutions use ecological disposable tableware (90% of respondents);

- only 1 institution uses edible utensils in its activities;

- 21 institutions recycle cardboard, paper, aluminum and glass (70% of
respondents);

- 17 establishments issue straws to all those who ordered drinks (57% of
respondents), and 13 try to reduce their use and issue straws only when the customer
requests (43% of respondents);

- 21 establishments buy seasonal vegetables and fruits from local farmers, thus
supporting them (70% of respondents);

- 26 establishments have vegetarian and vegan dishes on their menu (87% of
respondents);

- 11 institutions use only those products that are grown and transported in
compliance with environmental principles (13% of respondents);

- 26 institutions use energy-saving lighting (87% of respondents);

- 20 institutions use lamps with motion sensors (66% of respondents);

- Uses enterprises;

- 1 establishment uses solar panels and 2 establishments have solid fuel boilers;

- 25 institutions have energy-saving equipment (83% of respondents);

- 20 institutions have equipment to save water (66% of respondents);

- 13 establishments installed water flow limiters on taps (44% of respondents);

- 9 establishments buy only those detergents and cleaners that have eco-labels
(30%

- 6 establishments have ecologically labeled furniture and equipment (20% of
respondents).

Thus, according to the results of the survey we can conclude that most of the
restaurants of the city of Rivne apply in their activities the ecological principles of
sustainable development. Common environmental practices include waste management
through sorting (77%), recycling (70%), the use of environmentally friendly disposable
packaging (90%), and the installation of energy-saving and water-saving equipment
(83% and 66%, respectively).

As for the use of detergents and eco-labeled furniture, such practices are not yet
widely implemented. As for the use of edible utensils, only one establishment in its
menu offers visitors borsch in a plate of bread, kebabs in a plate of pita bread, and some
salads in edible baskets.
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Conclusions. Thus, the international experience of using sustainable development
practices in hotel and restaurant enterprises is important for Ukraine's European
integration and its entry into the world market. A key aspect in the formation of
competitiveness is the implementation of international standards in Ukraine and
participation in solving global problems of today, in particular, climate change and
environmental protection.

In our opinion, the main obstacle to the intensive implementation of
environmental practices in restaurants of Ukraine, the city of Rivne in particular, is
imperfect legislation and unpredictable changes in the political situation that do not
allow small businesses to develop long-term development strategy. However, it should
be noted that in general there is a steady trend towards the spread of environmental
awareness among entrepreneurs, which is embodied in the intensive implementation of
sustainable environmental practices in the activities of various institutions, including
restaurants.
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LLLUISIXY BIIPOBAUKEHHSI EKOJIOTTYHUX IIPAKTUK B
AISUILHICTD MIANPUEMCTB IOTEJIbHO-PECTOPAHHOI IHAY CTPIi:
MIKHAPOJHHAM TOCBIJ

IMocTtanoBka mnpoOjeMu. YCBIIOMIICHHS CBITOBOIO CIUIBHOTOIO MAacITabiB
pyHHYBaHb, BHKINKAHUX EKCTPEMAJIbHHMH IIOTOJAHMMH YMOBaMHM, 3MIHOIO KJIIMary Ta
JISUTBHICTIO JTIOAWHY, BU3HAYMIIO TEMY CTajloro pO3BUTKY sk mpioputer Ne 1. Ha
CY4aCHOMY €Tarli eKOJIOTIUHA CTIHKICTh CTajla HEBiI’ EMHOI YaCTUHOIO JUIOBOI MPAaKTUKU
BCIX Tramy3ed JIIOACHKOI MisTIBHOCTI. AJDKE, BINNOBIAaIbHE CIIOXKHWBAaHHA, 30KpeMa
E€KOHOMHE BUKOPHCTAaHHSI PECYPCIB ISl 330BOJICHHS TOTPEO JIIOAWHH, € OHUM i3 IyHKTIB
y criicky 17 [mobansHux 1iiel cranoro po3Butky (L{ini cmanozo poszsumky, 2020).

CBiTOBI TeHEHIII OCTaHHIX POKIB 3acCBIIUWIN MAacHITaOHy MOMYJISPU3AIIO
3€JICHNX TPAKTUK Y TOTEIBHO-PECTOPaHHIN MisSTTEHOCTI, 30UTBIIEHHS KUTBKOCTI 3aKJIa/liB,
IO MPALIOIOTh 3TMJHO BH3HAHUX CBITOBOKO CITUIBHOTOIO HOPM €KOJIOTiYHOI KyJbTypu. B
VYkpaini roTenbHO-pecTopaHHa cepa iHTerpye NPaKTUKH €KOJIOTiYHOT KYJIbTYpH Habarato
TIOBUIBHIIIE, HDK IIe BiIOyBaeThcs 3a KOpAoHOM. IIpoTe Mepeska ToTediB 1 pecTopaHiB
MOCTIHHO PO3POCTAETHCSA, a BIAMOBIAHO, 1 30UMBLIYEThCS CHOKWUBAHHS TMPHPOIHHUX
pecypciB, 10 HETaTHBHO BIUTMBAE HA TOBKULIAL. Y PecTOpaHHOMY TOCMOAAPCTBI MpodieMa
3a0e3MeYeHHs Bi/IMOBIJAILBHOTO CIIOKMBAHHS TIOB'SI3aHA 13 BUTPATOI BOAM, €HEPrii,
MPOJOBOJIFYMMH BTpAaTaAMH Ta XapuOBHMH BigxXojamu. Y HaHild Tamy3i KOXKHOTO POKY
BUKHUJIAETHCSL HAa CMITTS MiJIbIHOH TOH XapuiB (70 % sikux MokHa 0yJ10 3aCTOCYBaTH y TKY)
(Ceodirosa 1. O., Jesuenxo FO., 2019). Po3kiaaneHi XapyoBi BiIXOAM MOXYTh BHIUISTH
MApHUKOBI Ta3W, SIKi CIPHAIOTH MOTEIDTIHHIO KITiMaTy; B Pe3yJbTaTi CIIAIOBAaHHS BOHH
TaKOXK MOXKYTh cTatu Jpkepenamu BUKUIIB SOz Ta NOy y TOBITpS, SIKI 3MILIYIOTHCS 3
omajaMy 1, TOTPAIUIIOYM HA 3EMIIO, MiAKUCITIOITH IPYHT 1 Boay. PoskmameHwii i
PO3YMHHUI (QITBTpAT i3 3AJUIIKIB %Ki, 30aradeHui a30TOM i Pocopom, MOXKe CIIPHATH
eBrpodikaiii moBepxueBux i 3abpyaHenHto mimsemunx Box (Yu-TingTang, 2020). Tomy,
oqHuUM 13 ['mobanbHUX 3aBJaHb y «3a0e3MeUeHH] MMepexoy JI0 PallioHATBHUX MOJENei
CIIOXKMBAHHS 1 BUPOOHHITBaY €: «10 2030 pOKY CKOPOTUTH BIIBIYi B IEPEPaxXyHKY Ha OIHY
0co0y HaceleHHsS 3arajJbHOCBITOBHH OOCAT XapyOBHX BIIXOMIB 1 3MEHIIMTH BTpaTH
ITPOJIOBOJILCTBA Y BUPOOHMYO-30YTOBUX JIAHIFOKKAX» (Llini cmanoeo pozeumxy, 2020).
Orxe, npoOnemMa BINPOBA/UKEHHA Ta JOTPUMAHHS EKOJOTIYHMX KPHUTEpiiB y 3aKianax
rOTEIbHO-PECTOPaHHOI 1HAYCTpil YKpainu notpedye 0co0IMBO1 yBary.

AHai3 ocTaHHiX AocaimKeHb. HuHi TOCTIDKEHHSIM EKOJIOTTYHHUX MPAKTHK, IO
BIPOBA/DKYIOTBCSl Ha IMIINPHEMCTBAX PECTOPAHHOI 1HAYCTPil aKTUBHO 3aiiMarOThCS 3aKOp-
noHoM. 3okpema, HamionanbHa acouianist pectopaniB CILIA y 2018 poui omyOGikyBana
3BIT 3a pe3yJbTaTaMH JOCITIJHUIBKOI IHIIATUBH 3 BUBUCHHS IPAKTHK EKOJIOTIYHOI
CTifiKoCTi Ta TeHmeHIiH y pecropaHiii ramysi (The State of Restaurant Sustainability,
2018). K. Op¢in-TomareBcrka Ta M. CHIOpKEBHY JOCIIIKYBAT BAKOPUCTAHHS TIPAKTUK
CTaJIOTO PO3BUTKY Y MOJIBCHKUX TOTENsIX. B Ykpaini mo/iOHi 6araToacnekTHi TOCHTiKEHHS
MoYasid 3'IBJISATHCH BITHOCHO HenmaBHO. bparinen M. JI. mocmimkyBana eKOKYJIBTYpHI
MPaKTUKKM PECTOPAHIB Y KOHTEKCTI YKPATHCHKUX TpaJuiliii Ta cBiToBoro gocimy. Lmssxu
3HIDKEHHS MPOAOBOJIBYMX BTpAT Ta XapyoBHX BiaxoaiB posrisigain CemnikoBa 1. O.,
Hpstaenxo HO. B. ta in. Omke, TeMa CTIHKUX EKOJIOTIYHMX MPAKTHK HA IiIIPHEMCTBAX
pecTopaHHo] iHIyCTpil YKpaiHu BUMarae OiibIi IJTHOOKOTO BUBYCHHS.

Mera pgociiIiKeHHsi: BHBUMTH MDKHApOJHHMH JIOCBiJ BOPOBA/KEHHS Ha
MiATIPUEMCTBAX TOTEIBHO-PECTOPAHHOI IHAYCTPIi MPAKTUK CTAJIOTO PO3BUTKY Ta OLIHUTH
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MEpPCTIEKTHBU HOro 3acTocyBaHHS B YKpaiHi, Ha mpukiani M. PiBHe. J{ns gocsrHeHHS
MTOCTaBJIEHOI MeTH OyJM OKpEcIieHI 3aBHAHHSA. 3pOOUTH OTJISII €KOJIOTIYHUX TPAKTHK Y
TOTEeNFHO-PECTOPAHHOMY TOCHOAAPCTBI CBITy, MPOBECTH MUIOTHE AOCIHIIKEHHS IIOJ0
PIBHSA X BUKOPHCTaHHS Y PECTOPaHHOMY rocroapcTsi M. PiBHe.

Buxaan ocHoBHOro martepiany. Marepianom s myOiikamii cTaB aHami3 3BiTiB
MDKHApOJHUX OpraHi3amiii TypUCTHYHOTO Ta TOTEIHFHO-PECTOPAHHOTO MPODITIo 3
BHBYEHHS €KOJIOTTYHHUX MPaKTHK Ta Cy4aCHUX TeHACHIIHN y IaHii ramysi okpeMux KpaiH
(Llenmp exonociunoi cepmugpiayii ma mapxysanns, 2020, Llini cmanoco po3sumky 6
Ykpaini, 2020), a TakoX  pe3ynbTaTH ONWUTYBAaHHA Y 3aKjialaX pPeCTOPaHHOTO
rocrogapcTsa M. PiBHe 10710 iX AisTIBHOCTI B KOHTEKCTI CTaJIOro PO3BHUTKY.

AKTyanbHICTh BUPILICHHS €KOJOTIYHHX TMPOOJIEM JIIOACTBA CHPUSIE TMOIUPEHHIO
«3eNeHuX TPAKTHK» y 3AIMCHEHH! MiANPHEMHUIBKOT MisIBHOCTI. 30KpeMa, 3aKiaan
TYpUCTHYHOI 1HXyCTpii - TOTeNi Ta PECTOpaHH - TOYHMHAIOTH I1HTEHCHUBHO
BITPOBA/IXKYBATH E€KOJIOTi4HI CTaHAAPTH Y CBOil poOoTi. Po3poOKoto Ta momynspusaliero
€KOJIOTTYHUX HOPM, CTaHAAPTIB Ta cepTH(iKallii 3aiiMaloThCs pi3HOMAaHITHI MiXKHAPO/IHI
«3eneni" opranizamii. s mpukiany, MidkHapoJHa HekoMmepliiiHa opranizais Green
Restaurant Association (Acorialisi 3eJeHUX PECTOpaHiB) BHpOBaIkye y moHan 40
KpaiHax cucTeMy cepTudikamii MTiAMPUEMCTB pECTOpaHHOI Taldy3i Ha MpeaMeT
3aCTOCYBaHHS €KOJIOTIYHO CTIHKUX METOIB BUKOPUCTAHHS €HEPTil Ta BOAM, OPTaHIYHIX
XapyoBHUX MPOAYKTiB; epepoOku Bimxomis Ta in. (Green Restaurant Association, 2020).

Bapro 3a3HaunTH, MO BiIOMi CBITOBI KOMIIaHii TOTENLHO-PECTOPAHHOI iHIYCTpil
NPUIUIOT BENMMKY yBary MUTAaHHSAM OXOPOHM HAaBKOJHMIIHBOTO cepemoBuima. Jlis
puKiamy, HiMerpka TypuctiuaHa kommadis TUlI GROUP, ska BoJozie aBiakoMIIaHisIMHU,
KpYI3HUMH CyJaMd Ta TOTEISIMH, TIOCTIHHO Tpamioe Haja TUM, MO0 3MEHIIUTH
CKOJIOTIYHUM CJiJl BiJ BIANOYMHKY, OJHOYACHO IIOCHJIIOKOYM TIO3UTHBHI aCIEKTH
MTOJTOPOXKi, 30KpeMa TSl MiCIIEBUX KHUTENIB. 3 METOIO 3MEHIIICHHS KUTBKOCTI TUIACTUKOBUX
BigxoniB TUI 3amycTwiv 4MciIeHHI iHIIIATUBM B TOTENsX, odicax, Ha JiTakax 1 Ha
Kpyi3HHX naiiHepax. Bapro 3sragatm mpo po3podneny TUI exororiuny crpateriro
po3Butky cBoei kommanii «TUI Better Holidays, Better World» na 2015-2020 p.p. 3
amOIIiTHOI0 METOFO - TOCATTH TpoBeieHHs 10 MIJTBIOHIB «3€NEeHINNX Ta YACTIIINX» CBAT
yrnponoexk 2020 poky, MIOPIYHO IHTEHCHBHO BIPOB/KYIOYM MPAKTUKH CTAJIOTO
PO3BHTKY y CBOIl mismbHOCTI. JlaHi, onmyoOrnikoBani B octanHboMy 3BiTi TUI GROUP mpo
CTaNuMii PO3BUTOK, TOKa3ylOTh 84-BiJICOTKOBE 3POCTaHHS KINBKOCTI KIEHTIB, SKi
3YMUHSIOTBCST B TOTEISIX 13 CepTU(IKATOM CTalnoro po3BUTKY. 3a crathcTukoro 1 Ul
GROUP Bxe yrnpomosxk 2019 poky y €KOJOTIYHHMX TOTENSIX 13 CepTU(IKaTaMU CTaJIOro
possutky 3ynuHsDmcs 10,3 minsiiona kmientiB. Merty crpaterii «TUI Better Holidays,
Better World» 6y1o Bukonano Ha pik panimie (TUI GROUP, 2020).

Cepel KOHKPETHUX MPUKIIAJiB BUKOPUCTAHHS €KOJIOTIYHUX MPAKTUK 3aKIaJlaMH
roTenbHO-pecTopaHHoro 6izHecy 6penay TUI BapTo Ha3BaTH HACTYIHI:

- rorenb ROBINSON Club Agadir (Mapokko) BCTaHOBHB Ha CBOiX Jaxax
coHsuHI maHenmi. OTpUMaHa TaKMM YWHOM EHEpris 1 TeIulo, BHPOOJEHEe CUCTEMaMH
KOH/IMI[IOHYBaHHs, BHUKOPHUCTOBYETBHCS SIK Ui MiAIrpiBy BOIM, Tak 1 s oOirpiBy
teputopii 6aceliny. Lle mokpusae 6nm3bko 70% nmotped 3aknamy B rapsidiid BoAi;

- Ha ManpgaiBax gBa roteai ROBINSON BukopuCTOBYIOTH OOJIaJHAHHS ISt
OYHMILICHHS IUTHOI BOAH. Y HBOMY MOPCHKA BOJA OIPICHIOETHCS 1 OUMIIAETHCS 32 I0TIOMO-
rorwo mpoiecy ocMocy. OTpuMaHa MHUTHA BOAa PO3NUBAETHCA Y 7500 YMCTHX CKISTHUX

468 © Knowledge, Education, Law, Management



ISSN 2353-8406 Knowledge, Education, Law, Management 2020 Ne 2 (30)

IUBSIILIOK. BUKOpHCTaHi IUISAIIKK TaKOXX MHUIOTHCA, IO YCYBa€ HEOOXiIHICTh BUTOTOBIISITH,
TpaHCIIOPTYBATH Ta yTuiizyBaTr 01m3pko 800 000 TTacTHKOBUX IDISIIOK HA PIK;

- rorenb ROBINSON Club Cala Serena (Maiiopka) reHepye Teruio 3a
JOTIOMOTOI0  TPhOX KOTIIB Ha Oiomaci, KoxeH 3 moTyxnicTio 200 kBr, ski
3a0e3rmedyloTh TOJady rapsa4doi BOAM Ta  OMaleHHS Uil OyaiBenb  Ta
OaceliHiB. BcTaHOBNIEHHS CHCTEMH JEPEBHUX MENeT MIOPOKY 3a0IapKye O0mu3pko 220
000 mitpiB 3BuuaiiHoro masyty. Ilig wac reHepyBaHHsA Temja B KiyOi 3HauyHO
smerryroThes Bukuan CO 2 TUI GROUP, 2020).

JlocTiDkeHHS BUKOPHCTAHHS TPAKTUK CTAJOTO PO3BUTKY y MOJIBCHKUX TOTEIISIX
MiATBEPIUKYE Te, LIO pealizalisi ToTeJbHUM 00 €KTOM 3axOJiB CTaJOr0 PO3BUTKY
JI03BOJIsIE HOMY CTBOPHUTH MO3UTUBHUH cycribHul iMiIDK (K. Opgin-Tomawescoka ma
M. Cuoopkesuu, 2018).

Cepen OCHOBHMX €KOJOTIYHHMX TpPakTHK, [0 HHUHI I1HTETPYIOTBCS Ta
BUKOPHUCTOBYIOTHCS Y PECTOPaHHIN 1HIYCTpii CBITY BAPTO BHOKPEMHUTH:

— KOMIIOCTYBaHHS Xap4YOBUX Ta MepepoOKa HEXapUIOBUX BiIXOMIIB (CKIIO, IIACTHUK,
KapTOH, alfOMiHii). Xap4oBi BiIXOAH MOXXYTh BUKOPHUCTOBYBATHCHh BTOPHHHO SIK KOPM
JUIL TBapHH, MEpPepoOJIATHCH Ta TMEPEeTBOPIOBATUCH Ha IPYHT abo Oiora3 (3acobamwu
aHaepoOHOTO OpofiHHS). 3a3BHUYall, PECTOpPaHH HE MAIOTh JOCTATHHOI TEPUTOPIl AJs
KOMITOCTYBAaHHS YM YCTQHOBKH ISl IEPEPOOKH BiIXO/IB, Y TAKOMY BHIIQJIKy BIACHUKH
YKJIaJIal0Th IOy 31 CIEIiaIbHUMHU KOMITaHISIMU;

— YCTaHOBKa €HEpro- Ta Bojo30epirarouoro oOyiagHaHHs (0OMeXyBaul BOIHOIO
MOTOKY Ha KpaHaX; AETEKTOPU PyXy AJS OCBITICHHS KOPHIOPIB, KIMHAT BiAIOYAHKY 1
30BHINIHEOTO OCBITJIEHHS;, CBITOMIOAHI, JIIOMIHECICHTHI YH TajJOr€HHI JaMIOH s
BHYTPIIIHBOTO  OCBITJICHHS; OMAaJCHHS 3 CHCTEMOI0 KOHTPOJIO KOMQOPTHOI
TeMIepaTypH MPUMIIIEHHS, KOHTUITIOHYBaHHS Ta BEHTHWIALI] TOBITPS);

— 3aCTOCYBaHHS JIUIIIE €KOJIOTIYHNX (HETOKCUYHUX ) 3aC001IB JUII MUTTS TOCY/Ty Ta
NpuOHMpaHHs, SKI BU3HAHI MIKHApPOJHOK CIUILHOTOK OE3MeYHUMHM JUIsl JIIOJIUHH Ta
HABKOJUIITHBOTO CEPEIOBUIIA;

— BUKOPHCTaHHS NaKyBaJILHUX Ta CEPBIPYBAIBHUX MaTepialliB, SIKi BATOTOBJICHI 3
BTOPHHHOI CHPOBUHH, 1110 3HAYHO €KOHOMUTH MPUPOJIHI PECYPCH Ta 3MEHIIIYE KiJIbKiCTh
BIJIXO/IB (HAITPUKIIaJ, Oi0po3KIIaiHi (ManepoBi) KOHTEHHEPH TOIIO);

— ©eKOJIOTIYHICTh MEHI0 PECTOpaHiB: XapuoBi Opra”iuHi NPOXYKTH, IO
BUPOLIYIOTHCS 0€3 BUKOPUCTAHHS TOKCHYHUX JJOOPHB; NPOIYKTH MIiCIIEBUX BUPOOHHUKIB
(3MeHIIyeThCsl 3a0pyTHEHHS! TIOBITPS, IO TMOB’Si3aHE 3 BUKOPHCTAHHSM TPAHCIIOPTY)
TOIIO. Y CBOEMY MEHIO 3aKJIaJIi PECTOPAHHOTO T'OCIOJNApCTBAa 00OB’SI3KOBO MOBHHHI
MIPOITOHYBATH MICIEBi 0BOUi Ta (GPYKTH, pUOY Ta MOPEIIPOIYKTH, IO BUPOIIYIOTHCS Ta
N00YBalOThCSI 3 BUKOPHCTAHHSAM EKOJIOTIYHO OE3MEYHUX METOJIB, 0e3 IIKiIIHMBUX
3a0pyAHIOBaviB. 3aKiaj PECTOPaHHOI 1HIYCTPIl MIDKHApPOAHOrO Kjiacy 3 METOH
MiATBEP/UKEHHS! HAaWBHUILOTO PIiBHSA EKOJIOTIYHOI KyJIbTYpH IOBHHEH NPOIOHYBaTH Y
MEHIO BEreTapiaHChKi CTPaBU Ta CTPAaBH, BUPOOJIEHI 3 cepTH(]IKOBAHMX OPraHiYHUX UM
cepTr(iKOBaHO HATYPaJbHO BUPOIICHUX XapYOBHUX IPOAYKTIB, IO BHPOOJISIOTHCS Ha
MiCIIeBOMY (IOCTaBIAIOTHCS 3 PepMEPCHKUX TOCIIONAPCTB, IO 3HAXOAATHCS Ha BiACTaHi
He Oimpime 160 kM Bim pecropaHy) abo perioHanbHOMY piBHI (He Oinbmie 482 km).
3arasoM MpoOJOBONBYI KUIOMETPU — IUIAX TPAHCIOPTYBAHHS MPOAYKTIB BiJ MicCIIs
BUPOILEHHS [0 KyXHI 3aKjiagy pecTOPaHHOIO TOCIOJAapcTBa, — HE MOBUHHI
NepeBUIyBaT paaiyc 643 KM, 10 MOB’SA3aHO 31 3MEHIIEHHSM BHUKHIIB NapHUKOBUX
ra3iB y Mexax MpoJI0BOJIbYO] CUCTEMU;
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— 3aCTOCYBaHHSI HaTYpaJbHOTO JEKOPY Ta MeOJIiB 31 BTOPUHHOI CHPOBUHH MJIS
BHYTPIITHBOTO O3[00JEHHS TMPHUMIIIEHHSA, a TaKo)X BHUKOPHUCTAaHHS EKOJIOTIYHO
Oesneunnx OymiBeNbHUX MarepiayiiB (IBepi Ta BIKOHHI pamu, 130JSAIis, CTENbOBI
MiZBICHI CHCTEMH, CTENBOBI MaHeli, mijytora tomio) (bpamiyer M. JI., 2019).

OuiHNTH eKOJIOTiIYHI XapaKTEPUCTUKHA TOBApiB Ta IOCITYT JO3BOJISE CHCTEMA
exosioriyHoi ceprudikamii Ta MapkyBaHHA. B VYkpaiHi nmie mporpama eKOJOTi4HOT
ceptudikamii Ta MapkyBaHHs <«3€JCHHH >KypaBIUK», SKa Y3To/DKeHAa 3 BHMOTaMH
MixkHapoaHoro ctaugapry ISO 14024 (Iewmp exonociunoi cepmucpikayii ma
mapkysanna ECOLABEL, 2020). 3oxkpema, B Hallid KpaiHi MiFOTh CTaHAApTH, IO
BCTaHOBIIOIOTH €KOJIOTIYHI KpUTEpii OLiHIOBAaHHS XHUTTEBOTO LUKIY IJsl OpraHizarii
(«3enenuii ogicy») Ta mocayr (MOCIYT 3 TUMYAaCOBOTO PO3MIILEHHS (TOTEN, KeMITiHTH,
3aKJIa Iy O3I0POBJICHHS Ta BIAMOYHHKY); MOCTYT 3 TOPriBii; mociyru 0anHi). B Ykpaini
TaKOX Jlie MDKHapogHa cucTeMa ekojoriunoi ceprudikarii, Green Key («3enenwmii
Kirou»). Okpim ceptudikanii Green Key, B Ykpaini aie H00pOBiIbHA €KOJOTiUHA
cepTudikaiis Ha BiIIOBIIHICTh MisUTBHOCTI TOTENIO AepkaBHOMY crangapty ACTY ISO
14024:2018. Ha »xanp, MOKKM OO OKPEMHUX CTAaHAAPTIB U OI[IHIOBAHHS MOCIYT 3
Xap4yyBaHHs, TOOTO I 3aKJIajiB PECTOPaHHOI 1HIyCTpii, B YKpaiHi He po3poliicHO.
[Ipote, as OIIHIOBaHHS C€KOJOTIYHOCTI MIJINPHEMCTB PECTOPAHHOrO Oi3HECY MOXKHA
BUKOPUCTOBYBAaTH CTaHIAPT «3€JeHUI 0dicy, B IKOMY BPaxOBYETHCS: €KOHOMIisl BOIH,
TEIUTa, eNeKTPOeHeprii, BUKOPUCTAaHHS eIeKTPOOOIaHAHHS KJIacy €Hepro30epekeHHs
«A» 1 BHIIe, yTWIi3allis BiAXOJIB, TPAHCIOPT, 3aKyMiBIS NPOAYKIii, MO3HAYEHOI
CKOJIOTIYHUM MapKyBaHHSM, HaNpHUKIAJ <«IUIACTHK NPUIATHUH OO0 MepepoOKm»,
«BTOpPHHHA IIEPEPOOKay, «HIiAArae KOMIIOCTYBAHHIO» TOLIO.

Bapro 3a3HaunTH, 1m0 pECTOpaHHHM Oi3HEC JOCHUTh YacTO IOETHYETHCSA 13
roTeNbHUM. TOMY JOPEYHO PO3TIISIHYTH BUMOTU €KOJIOTTYHUX KPHUTEPIiB JJIsi TOCIYT 3
TUMYAaCOBOTO PO3MIIIEHHS (IIPOXXMBAHHS). 3'ICOBAHO, IO EKOJIOTiYHA cepTH]iKalis
nependayvae MpPOBEJCHHS OI[IHKK YCIX aCHEKTIB MisUTbHOCTI 00'€KTY JJIsi PO3MIIICHHS.
Kpurepii nanoi oIiHKH BCTAHOBIIOIOTH YiTKi MOKa3HUKH €KOJIOTIYHUX XapaKTEPUCTHK,
SIKUX HEOOXITHO JOCSATTH TOTENI0, SKUA TIPOXOIUTh EKOJOTIuHy cepTudikailito.
Hanpuknan, BuMorn moao eHeproedekTHBHOCTI HacTynHi: He MeHme 60% mpxepen
OCBITJICHHS TOBHHHI OyTH OCHaIlleH] eHepro3oepiratounMu Jammnamu i He menme 10% —
cBITIIOAIONHMMH a00 TOMIOHMMU 110 HHUX, He MeHme 50% elleKTpoyCcTaTKyBaHHS
MOBHHHO BI/IMOBIIaTH Ki1acy eHeproe@eKTUBHOCTI He HIbKYe Kiacy «A». Takoxk, 3
METOK paIliOHATBHOTO BUKOPUCTAHHS BOJAHHMX PECYpCIB 3MilllyBadi JJisi YMUBaJIHHHUKIB
MOBHHHI MaTl MaKCHUMajbHI BUTpaTH Boau 6-8 i / xB. binsme 90% ycix 3minryBadiB
MOBHHHI MaTH OJIHY PYYKY (BaKellsi 3MilllyBad), TEpMOCTaT ab0 CEHCOPHE YIpaBIliHHS,
KpaHU 3 Bozo30epiratouynMu HacagkamMu. Takoxk HeoOXiqHO 3a0e3MeYnTH JOTPUMAaHHS
BUMOT' IPUPOJOOXOPOHHOTO 3aKOHOJIABCTBA, MaTl €(EeKTUBHY CHUCTEMY TeIIOi30JIALii,
BIIPOB/KEHY CHCTEMY MiHiMi3alii Ta po3auIbHOro 300py TBEpIUX BigxolniB. 3acobwu,
IO 3aCTOCOBYIOTBCS JUIsS YMIICHHS W NpUOMpaHHS TOBHWHHI OyTH €KOJIOTiYHO abo
opraHiuHo cepTudikoBaHuMu. KpiM TOro, MEHIO AJIsl TOCTSI Ma€ MicTUTH He MeHIe 60%
MPOJIYKTIB MICIIEBOTO TMOXOJPKEHHS, TAaKOXK PEKOMEHIYEThCS JO MEHIO BKJIIOYATH HE
MeHie 20% exonoriyHux abo opraHiuHo cepTHU(iKOBaHUX MPOJYKTIB XapuyBaHHs. B
LiJIOMY, €KOJIOTIYHUI CTaHAAPT Ha MOCIYTH 3 THMYAaCOBOTO PO3MILLEHHS (TIPOKUBaHHS)
BCTaHOBIIIOE 64 TOAATKOBUX KPUTEPIiB 10 3aralisHOMPUHAHITHX BUMOT JEPKABHUX HOPM
i HamioHanbHHX craHmaptie (JICTY 4268, 4269), npu 1npoMy BiH JOCTYIHHN s
BUKOHaHHS Ha 0a3i 00'ekTiB Oyb-kuX MaciuTadiB i knacy (Bysawn I, 2016).
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Pectopanne rocmomapctBo micta PiBHe (Ykpaina) HapaxoBye 306 3akiafis,
cepen skux 82 kade, 70 pecropaniB, 53 kaB'apui, 38 madis, 33 minepii, 19 3akmamiB
mBUAKoro xapayBaHHs (dactdymam) i 11 igamens. 3 MeTOO BHBYEHHS BHUKOPHUCTAHHS
EKOJIOTIYHUX TMPAaKTUK Y PECTOPAaHHOMY TocmoaapcTBi Micta PiBHe Hamu Oyio
mpoBeneHe 3a gomomororo Google dopmm ommryBaHHS, B SKOMY B3suTi y4dacth 30
3aKiajiB. 3a pe3ynbTaTaMi OMUTYBAaHHS 3'ICOBAHO, IIO:

- 23 3aknamy pecTopaHHoro rocroaapcTBa micta (77 % ONMUTYBaHUX) COPTYIOTh
BIJIXOIM;

- MPaKTHKYIOTh KOMIIOCTYBaHHS BijxoiB siuiie 6 3akiamuiB (20 % onuTyBaHuX);

- 9 3aknafiB Xxap4yBaHHs AapyIOTh HEBUKOPHCTaHY 1Ky Mano3adesneueHum (30%
OIUTYBaHHX);

- TUIACTUKOBUH TOCYJA y CBOIM IisJIbHOCTI BUKOPUCTOBYIOTH 19 3akmaziB (63%
ONUTYBAHHUX);

- 27 3akiadiB  BUKOPHCTOBYIOTh €KOJIOTIYHMH  ofHopasoBuil mocyn (90%
OIUTYBaHUX);

- e 1 3aKima BUKOPUCTOBYE iCTIBHUN TOCYT Y CBOTH MisITBHOCTI;

- 21 3axnaz 3ma€ Ha epepoOKy KapToH, Hamip, aFoMiHii Ta ckio (70% onuTyBaHuX);

- 17 3aknaniB BUAaIOTH COJIOMHHKY YCIM, XTO 3aMOBHB Haroi (57% onuryBaHuX),
a 13 HamararoThCsi CKOPOTHUTH iX BUKOPHCTAHHS i BUNAIOTH COJOMMHKH TLIBKH, KOJIU
KITIiEHT IpocuTh (43% OMUTYBaHUX);

- 21 3aknaj 3aKynoBY€ CE30HHI OBOYI Ta PPYKTH y MicUEeBUX (epMepiB, TaKHUM
YMHOM HiaATpuMyouH ix (70% onuryBaHux);

- 26 3aKknajiB MalOTh y CBOEMY MEHIO BETeTapiaHChKi Ta BeraHChKi cTpaBH (87%
OIUTYBAHHUX );

- 11 3aknaniB BUKOPUCTOBYIOTh TUTBKA Ti TPOAYKTH, SIKi BHUPOIIYIOTHCS Ta
TPaHCHOPTYIOTHCS 13 TOTPUMAaHHIM eKOJoriuHUX NpuHIUMIB (13% onuryBaHuX);

- 26 3aknaiiB BUKOPUCTOBYIOTh €Heprozoepiratoue ocBiTineHHs (87% onuTyBaHuX);

- 20 3aKyaj1iB BAKOPHCTOBYIOTh CBITHIILHUKH 13 IATYUKaMHU PYXy (66% onuTyBaHuX);

- BUKOPHCTOBYE a II¢ IiANPUEMCTB;

- 1 3aKkya 1 BUKOPUCTOBYE COHSUHI MAHEI Ta 2 3aKJ1a/Id MAOTh TBEPONAIMBHI KOTJIH;

- 25 3akJajiiB MaroTh eHeprozoepiraroue obmagHanHs (83% ONUTYBaHUX);

- 20 3aknajiiB MarOTh OOJIAHAHHS JJIs €KOHOMIT Bosu (66% ONHUTYBaHUX);

- 13 3akymagiB BcTaHOBWIM OOMEXyBadl TMOTOKY BOIM Ha KkpaHax (44%
OIUTYBAHHUX );

- 9 3aknajiB KymyroTh JIHIIE Ti, 3aCO0M JJIsi MUTTS Ta NMPUOUPAHHS, SIKi MAIOTh
exosoriune MapkyBaHus ( 30%

- 6 3aKiIa/IiB MalOTh EKOJIOTTYHO MapKoBaHi MeO:i Ta o0naqHanHs (20% OomMTyBaHUX).

OT1xe, 3a pe3y/ibTaTaMu OMUTYBAHHS MOYXEMO 3POOHMTH BHCHOBOK, 1110 OUIBIIICTh
3 3aKJIaJiB PeCTOPaHHOI'0 rOCHOAAapCcTBa MicTa PiBHE 3aCTOCOBYIOTE y CBOIH AisTBHOCTI
€KOJIOT1YHI MPUHIMIIN CTaJoro po3BHTKY. Cepen MOMIMPEHHX EKOJOTIYHUX IMPAaKTUK
BapTO HA3BaTH IIOBO/DKEHHS 3 BiAXomaMu IUIAXOM coptyBaHHs (77%), 3madi Ha
nepepoOky (70%), BUKOpHUCTaHHS €KOJIOTIYHOI'O OJHOpa30Boro makysaHHs (90%), a
TaKOXX YCTaHOBKa €Heprosoepiraroyoro ta Bogo3oepiratrouoro odagHanus (83% i1 66%
BIJIMTOBIIHO).

IIlo crocyeThcsi BUKOPUCTaHHS MHIOYMX 3ac00iB Ta MEOJIIB 3 €KOJIOTIYHHUM
MapKyBaHHSAM, TO TaKi MPAaKTUKW IIe LIMPOKO He BnpoBa/keHi. 1llogo BukopucTaHHS
icTiBHOrO IMoOCyzmy, TO JIMIIE OAMH 3aKJaJ y CBOEMY MEHIO IMPOIOHYE BiJBigyBauam
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Oopu1 y Tapiimi 3 XTiOWMHM, IIANUIMK y Tapiulli 3 JaBaily, a JesiKi canaTH MOJaTH Y
iCTIBHUX KOP3WHKAX.

BucnoBku. Omke, MDKHAPOTHWN JOCBI BHUKOPHUCTAaHHS TPAKTHK CTaJIOTO
PO3BHUTKY Ha TOTEJIBHO-PECTOPAHHUX MiATNPHEMCTBAX € BAXKJIMBUM JUIsI €BPOiHTErparil
VYkpainm Ta Buxongy ii Ha cBiTOBHII puHOK. KirtodoBwii acmexkt y QopmyBaHHI
KOHKYPEHTOCIIDOMOJKHOCTI TIOJIATAa€ Yy BIPOBADKEHHI B YKpaiHi MDKHapOJTHHUX
CTaHAAPTIB Ta y4acTi y BHUpIMICHHI IMTOOANBHUX MPOOJIEM CY4acHOCTI, 30KpeMa, 3MiHH
KJIiMaTy Ta OXOPOHU JIOBKIILJISL.

Ha namy gymMKy, OCHOBHOIO IIEPETIOHOIO Ha NIISIXY iIHTEHCHBHOTO BITPOBAKCHHS
EKOJIOTTYHUX MPAKTHK Yy 3aKJIaJaX pecTOPaHHOTO rocroAapcTBa YKpainu, micta PiBHe
30KpeMa, € HEIOCKOHAJIE 3aKOHOJABCTBO Ta HemepeadadyBaHi 3MIiHM MOITITUYHOL
CUTYaIlil, sIKi He JO3BOJSIIOTH IPIOHUM MiAMPUEMIIIM PO3POOIIATH CTPATETII0 PO3BUTKY
CBOTO 3aKJIJy Ha JaJieKy MepcrekTuBy. [IpoTe, BapTo 3a3HAYMTH, IO Yy LLIOMY
BIIMIYA€ThCS CTifiKa TCHIEHISA JO TOMIMPEHHS CKOJIOTIYHOI CBIJJOMOCTI cepen
MINPUEMINB, [0 BTUIOETbCS Y IHTGHCHUBHE BIPOBA/DKEHHS CTIMKMX EKOJIOTIYHHX
MPAKTUK B TisUTHHICTD PI3SHOMAHITHUX 3aKJaiB, Y TOMY YHCII ¥ 3aKJIafiB peCTOPaHHOT
iHAyCTpii.
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