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BCTYII

CydacHWIl  pO3BUTOK pecTOpaHHOi cdepu  3yMOBIIOE  HEOOXITHICTH
CTaHIapTH3aIlil TEPMIHOJOTI Ta YITKOTO BHU3HAYCHHS NPOQECiHHUX TMOHATH, 1
TPYHTY€TbCSI Ha JUCIUIUTIHAX, 1[0 BUKIAIAIOTHCS I 3/100yBayiB BUIIOI OCBITH. Y
IIbOMY KOHTEKCTI CTBOPEHHSI CIICIIaIi30BAaHUX [OBIJKOBUX BHUIAHb € BAKIUBHUM
KpOKOM JUIsg 3a0e3rnedeHHs e(QeKTUBHOI KOMYHIKallli Mik (axiBIsIMH Taily3i,
OCBITHIMU YCTaHOBaMH Ta MIKHAPOJHUMU apTHEPAMHU.

CnoBHUK TEpMiHIB Ta BU3HAUCHb CIIPSIMOBAHUIA Ha CHCTEMATH3AIlII0 KIIOYOBUX
MOHSTh, 110 BUKOPUCTOBYIOTHCS B TOTEIbHO-peCTOpaHHOMY Oi3Heci. Bumanns
MICTUTh YITKO CTPYKTYpOBaHy Ta aKTyaJlbHy TEpPMIHOJOTI0, IO BIANOBIAA€E
cydyacHuM TipodeciiituuM ctanaaptaM. OKpeMoro TepeBaror0 € ABOMOBHHM (opMmar
nojaHHs 1HQopmali — YKpaiHCBKOIO Ta aHIJIINCHKOI0 MOBaMH, IO 3HAYHO
po31Mproe chepy HOro 3aCTOCYBaHHS Ta CIpUs€E THTErpalli yKpaiHChbKUX (axiBIIB Yy
MDKHApOJIHUN MPOQECiiHUN TPOCTIP.

Meta po3pobku — yHidikalis Ta CUCTeMaTH3allii OCHOBHUX TOHSTH, IO
BUKOPUCTOBYIOTBCSI Yy pecTopaHHOMY Oi3Heci. BuJaHHS MICTUTh BU3HAYCHHS
KJIIOUOBUX TEPMIHIB, IO OXOIUIIOIOTh OpraHizamito poOOTH MIANPUEMCTBA
pPECTOpPaHHOTO TOCHOJApPCTBA, iX Kiacudikalio, oOpraHizaiilo 1 TEXHOJIOTII0
BUPOOHMIITBA Ta OOCIYyTrOBYaHHS, PECTOPAHHUN MAapKETUHT.

CJIOBHHK IIATOTOBJIECHO JUIS 3a0e3IleYeHHs HaBYAIbLHUX MAUCLMILIIH OCBITHBOIL
nporpamu 0akanaBpary «l oTeapHO-pecTopaHHHM O13HECH:
. Pecropanna cnipasa
. TexHo0T1sI MPOAYKIIli p€CTOPAHHOTOTOCIIOAAPCTRA
. Keritepunr
. bapHna cripaBa 1 opranizaitisi poO0TH COMENBE
. TexHosoris HamoiB
. YcTaTKkyBaHHS TAIPUEMCTB FOTEILHO-PECTOPAHHOTO TOCIIOAAPCTBA

. ETHIuHI KyxHI
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. MapKeTHHT roTeNIbHO-PECTOPAHHOI CIIPaBU

VY mepuiomy po3zaini 310paHi OCHOBHI MOHATTS Ta NMPUHIUNHN (PYHKIIOHYBaHHS



pecTopaHHOro O13HECY, OpraHi3alliiiHi acleKTH poOOTH pecTOpaHHOTO Oi3HECY.

Jpyruit po3aia MICTUTh BU3HAYCHHS Ta TOHHSATTS, 110 BUKOPUCTOBYIOTHCS Y
IIPUTOTYBaHHI CTPaB, iX I0JIa4i; B CUCTEMI CTaHJAPTIB SKOCTI Ta OE3MEKH XapyOBUX
MPOAYKTIB.

Tpertiit po3ain 310paB TEPMIHOJOTIYHHMI amapT, KU BUKOPUCTOBYETHCS Y
KelTepuHropoMy ©Oi3Heci, BijoOpakae OCOOJMBOCTI  Oprasizaiii  BHI3HOTO
00CITyroByBaHHS, BUJIN KEUTEPUHTOBUX MOCITYT Ta IXHE PETYITFOBAHHSI.

Po3nin 4 MicTUTh BU3HAYEHHs, SIKI JOTMOMOXKYTh OINAaHyBaTU OapHY CIpaBy,
3pO3yMITH KJacu(iKalilo HamoiB y Oapi, TEXHIKY NPUTOTYBAHHS KOKTEWIIIB,
JOTPUMAaHHS CTaHJAPTIB OOCITYrOBYBaHHS KIIIEHTIB.

[laTuii po3ain MpPUCBAYEHUN TEPMIHAM Ta BU3HAYEHHSIM, IO BiAOOpakaroTh
MpoIec BUPOOHUIITBA, Kiacudikallito, 0COOJIMBOCTI MOJayl Ta CIIOKUBAHHS HAIOIB
y 3aKJIaJlaX pecCTOpaHHOro Oi3HeCy.

Ornan  cy4acHOro  TEXHOJOTIYHOro  oOJagHaHHS JUIsi  PECTOPaHHOTO
rocro/IapCcTBa 3HAUIIOB BiJOOPaXKEHHS Y BUBHAUCHHSX 6 PO3/ILTY.

OcoOMuBOCTI KyXOHb PI3HUX HApPOIB CBITY BIJOOPA3WINCh y BU3HAYCHHSX Ta
TepMiHax 7 po3Aily.

Poznin 8. PecTtopanHuii MapKeTUHT — MPUCBAYEHUN TOHSATIHHOMY amapary,
KWW CTaHE B IPUTO/I1 Y BUBUECHHI OCOOJIMBOCTEN PECTOPAHHOTO MAPKETHHTY.

COBHHK CTaHE KOPUCHUM PECypcoM JyIsi CTYACHTIB, BUKJIaJaviB, HAYKOBIIIB,
(daxiBIiB TOTEIBHO-PECTOPAHHOI cdepu, a TakoX s BCIX, XTO I[IKABUTHCA
Cy4yaCHUMH TpEHJaMH Ta pO3BUTKOM Tranmy3i. CrofiBaemocs, M0 1€ BHUAAHHS
COpUSATUME TMIABUIIEHHIO pIBHSA MNpodeciiHol MArOTOBKM Ta €()EKTUBHOMY
BUKOPUCTAHHIO TEPMIHOJIOTIYHOTO arapaTy B HaBUYaJbHOMY MPOIECI Ta MPAKTUYHIN
TIISUIBHOCTI.

Han migroroBkoro CoBHUKA MPaIOBaB aBTOPCHKUI KOJIEKTHUB y CKJIai: K.€.H.,
noreHt JI.M. INomkamno, po3minu 1, 3; a.1.H., npodecop M.€. Cepatok, po3ainu 2, 4;
1n.T.H., npodecop B.M. bannypa, po3ain 6; k.e.H., nouent C.I. Mocitok, po3ain §;

K.T.H., nonieHT C.M. Heinenko, po3ainu 1, 5, 7.



PO311JI 1. PECTOPAHHA CITPABA

A
A Js KapT — BHUJA OOCIyroBYBaHHS, SKUM mependadae BUIBHUNA BHUOIP KJIIIEHTOM
MOPUIHHUX CTPaB 13 3alPOINIOHOBAHOTO PECTOPAHHOTO MEHIO.
ABaH3aJ1 — IPUMIIIEHHS B pECTOpaHi AJsl O4iKyBaHHS, 300py Ta BiIMOYMHKY TOCTEH.
ABTOpecTOpaH — pecTopaH, oOOJamTOBaHWNA B aBTOOyCHOMY cajioHl a0o
CHeIiaJbHOMY TpHYerli. BUKOPHCTOBYETbCS SK MOOUTHHHI 3acid THMYacOBOTO
oOCITyroByBaHHS Y THUX MICHSX, Ji€ BIJICYTHI 3BHYaliHI CTaI[lOHAPHI PECTOPAHH,
HaIPUKIAQJ, Y MICISX I103aMICHKOTO BIAMOYMHKY, 1]l YaclIpOBEACHHS (DECTHUBAIIIB,
MacCOBHUX CBST Ta T'yJISHb.
AMepUKAHCHKUH cepBic — 1Ka TOTYeEThCA Ta HAKIANAEThCA JI0 TapuIoK
0e3nocepenHbo Ha KyXHi. OQiliaHTH PO3HOCATH Ta PO3CTABISAIOTH TAPIIKUA TOCTSIM.
AMEpPHKAHCBKHI CHIJAHOK — pI3HOBHUJ AaHIIIKWCHKOTO CHIAAHKY, TOOTO TOBHHIA
CHIJIAaHOK, SIKMI 3a3BUYail CKJIaIa€Thes 3 PPYKTOBOTO COKY, KaBU a00 4aro, OyJIOUKH 3
MacjoM, DKEMY, TOCTIB Ta rapsyoi cTpaBH (BIBCSHOI Kalll, sIEYHI 3 IIMHKOK Ta
1HIIIOTO).
AHDIicbKUH cepBic — o(iliaHT HAaKIAAa€e 1Ky Ha TApUIKy TOCTS Ha MPUCTAaBHOMY
CTOJIMKY, TIOTIM MOJAE i1 3 MPaABOrO OOKY.
AHIIICHLKUI CHiTaHOK — HabOip CTpaB, AKUW BKIIOYAE, HA BIAMIHY BiJ JIETKOTO
KOHTUHEHTAJILHOTO  CHIJIaHKy, TMOBHUWA Ha0Ip CTpaB, M0 MPOMOHYIOTHCS
MaHJIpiBHUKAM y PaHKOBUM Yac y TOTENSIX, peCTOpaHax, Kade; 3a3BUuail CKIaaaeThCs
3 (DpyKTOBOTO COKY, 4ar0 ab0 KaBW, OyJOYKH 3 MACIOM, JDKEMY, TPIHOK Ta rapsdoi
cTpaBu (BIBCSIHOT Kailli, OCKOHY, SI€4HI, COCHCKH), aJIKOTOJIbHI Hamoi - TOpijiKa,
HACTOSTHKH, JIIKEPO-TOpiTYaHi BUpOoOU, BUHOTPAJIHI Ta TJIIOAO0BO-ATITHI BUHA, KOHBSIKH.
AnepuTuB — cja0Ki CHUpTHI a00 O€3aJIKOrOJbHI HAmoi Ta JIETKl 3aKyCKH, SKi
MPOTIOHYIOTHCS TOCTSIM JIJIs 30Y/PKEHHS alleTUTY Mepel OCHOBHOIO 1KETO.
ACOpPTHMEHTHHUI1 MiHIMYM — II€BHA KUIBKICTh CTPaB Ta HAIoOiB, sIKka MOBUHHA OyTH Y
MPOJaXKy KOJKHOTO JTHS.

A¢reniHep-IpMHK — Tpyna COJIOIKMX JI€CEpTHUX HAmoiB, SIKI MOAAIOTH MICH



3aBEPIICHHS MEHIO.
b
Banker-ypiuer — ypouncTHii 3BaHUM CHIJIaHOK a00 Bedepst 6€3 po3MIILICHHS TOCTEH
3a CTOJIOM, 3 TMOAABAaHHSIM IIUPOKOTO ACOPTHUMEHTY APIOHO MOPIIIOHOBAHKUX XOJOTHUX
CTpaB Ta 3aKyCOK, BY3bKOTO aCOPTUMEHTY APYTUX 1 COJOJKHUX CTpaB, IiJ Yac SIKOTO
TOCTI iIATh CTOSIYH.
Bac6oii — momonmmuii ciry>k00BeIs pecTopany, 0apy, SKHil po3JIHBA€E BOAY, MPUOUpPAE
CTOJIH, TTOMIJIBHUI TOIIO.
Be3nonna wamka — cucrtema mnojadl KaBM Ta I1HIIMX HAMoOiB, KOJM BiJBITyBadi
MOXKYTh CKUIBKH 3aBTOJIHO Pa3iB HAIIOBHIOBATH CBOi YaIllKW HAIMOEM 0€3 J0IaTKOBOI
oruiaTa.
Benker — cBaTKOBUI 3BaHUM 0011 a00 Beyeps, sIKUil OPraHi30BYIOTh Ha YECTh KOTO-
HeOyIb a00 YOT0-HEOY/Ib.
Benker 3 yacTkoBUM o00cjayroByBanHsiMm — 1) ¢gopma oOciyroByBaHHSI OaHKETY,
XapaKkTepHa JJi1 0aHKETIB HEO(DILIITHOTO XapaKTepy, KOJW Ha CTUI CTaBISATh YaCTHUHY
3aKyCOK, aJi¢ y4aCHHMKIB OaHKeTy oOCIHyroBytoTh o(iriaHTa; 2) YpOUUCTUN 3BaHHI
CHIJIaHOK, 00171 a00 Bedepsi 3 PO3MIIICHHSIM TOCTEH 3a CTOJIOM, MOJJABaHHSIM Ha CTLI
IITUPOKOTO ACOPTUMEHTY XOJOAHMX CTPaB 1 3aKyCOK, 2—3 rapsiuyux CTpaB, (PYKTIB,
COJIOJIKMX CTPaB 1 HA 3aBEPIIECHHS — KaBU a00 4Yaro 3 BIAMOBIIHUMH aJIKOTOJILHUMU Ta
0€3aJIKOTOJIbHUMU HANIOSIMH.
Benker 3a cT0/10M 3 MOBHUM 00CJIYTOBYBAHHAM — 1) YpOUUCTHI 3BaHUM CHIJAHOK,
0011 abo Bedepsi 3 PO3MINIEHHSAM TOCTEM 3a CTOJOM, TOJaBaHHSM B oOHOC 34
XOJIOMHMX 3aKyCOK, 1—2 raps4ux cTpaB, COJIOJAKUX CTPaB 1 Ha 3aBEPIICHHS — KaBU a00
4al0 3 KOHJUTEPCHbKMMH BHUpOOAMU ¥ BIIMOBITHUMHU  aJKOTOJBHUMH  Ta
0€3aJIKOTOJIbHUMU HanosiMu; 2) ¢hopMa 00CITyroByBaHHsI OaHKETY, KOJM BCl YHaCHUKHU
CBSITa CHJSTH 32 CEPBIPOBAHUM CTOJIOM, Ha SIKOMY HE CTaBJISTh 3aKyCKH, CTPaBH,
Harmoi, a ix mojgarTh 0¢iliaHTH B 0OHOC.
BenkeTHuii 3aJ1 — OCHOBHE MNPUMIIIEHHS PECTO-PaHy, J€ BiABiayBadi 0011a0Th a00
BEUEPSIIOTh, BIJMOYNBAIOTH a00 CTIPABIISIOTH FOBLJIEH (CBSTO).

Biznec-manu — 0611 ju1s aumoBuUx Jofed y OyaHi 3 12 10 16 roguHu 3a OKpeMUM



MEHIO, SIKe MICTUTh 4-5 XOJOHUX 3aKyCOK, 2-3 mepiri cTpaBu, 3-4 npyri ctpasu, 2-3

JeCepTH Ta rapsdi Hamoi (Jaii, KaBy).

binu3na crosioBa — B pecTopaHax Ta IHIIMX MHIAMPUEMCTBAX XapyyBaHHS MEBHOT

KaTeropii 0 CTOJIOBOi OUTM3HW BIAHOCSTBHCS TOJOTHSHI CKaTepTi Ta CEPBETKH.

KinpKicTh CTOIOBOT OLTM3HM 3aJI€KUTh Bl KaTEropii MmiAMpUeEMCTBA XapuyBaHHS.

Bpanu — HedopmanpHU BU BiJIBIIyBaHHS MK CHIJIAaHKOM Ta 00170M Y BUX1/IH1 JIHI.
B

Baronu-pecropanu — HasBHI y Moi3ax JajJeKOro CIAyBaHHS 1 IMPU3HAYEHI IS

MacaKupiB, Kl B 3HAXOIATHCS B J0po3l. [Io MEHIO BaroHiB-pecTOpPaHIB BXOMSTh

XOJIOJIHI 3aKyCKH, MEPII Ta APYT1 CTPaBH, rapsyl HAMoOi, KOMIUIEKCHI 00114, JOPOXKHI

HabopH; y MakeTax, KOHIUTEPChKI BUPOOH, (DPYKTH, COKH, MiHEpaIbHI Ta (PYKTOBI

BOJIM TOIIIO.

Berancbke/exko-MeHI0 — paIlioH XapuyBaHHA B TOTENI, IO BKIIOYAE EKOJOTIYHO

YUCTI NPOAYKTU O€3 TBAPUHHUX KOMITOHEHTIB.

Bererapiancbke Ta opraniuie MeHI0 — CHCTEMa Xap4yyBaHHS B CUIbCHKUX 3€JICHUX

OCeNsiX, IO MPOTOHYE CTPaBU 3 EKOJOTIYHO YHCTHX MPOAYKTIB 0€3 IMITy4YHHX

100aBOK.

Bupo6HuYa NOTY:KHICTh — 116 MAKCUMAJILHUIN 00CST MPOIYKITi, SKUH T IITPUEMCTBO

MOJK€ BUTOTOBUTH 3a TIEBHUU MEPI10JT Yacy 3a YMOBU MOBHOTO BUKOPUCTAHHS HAsIBHUX

pecypciB.

Bucoxka KyxHsl — CTpaBH, BUTOTOBJICHI 3 BUCOKO-IKICHUX IIPOAYKTIB O€3M0CepeaHbO

mepen Mmojaavero Ha CTul. Jlume Toai BOHM HamaAyTh CIPaBXHBOI HACOIOAHM CBOEIO

CBIXKICTIO, CMAaKOM Ta apOMaToM; KJlac MoBapa, WOoro JOCBij, JeKopallis CTpaBu Ta ii

MIPE3EHTAIlis, 110 MTHOCHUTH 1KYy B PAHT MUCTEIITBA.

BiTtoabe — moxoauThk BiJ iCIH. vifola, 0 O3HAYa€ ManepoBe KUIbIlE Ha cUrapi, Ha

AKOMY BKaszaHa ii mapka. lle miogmHa, sika Mae mpodeciiiHi 3HaHHS MPO CUTApH, X

Mapku i popmaru.

Bonaa razoBana — miHepaJibHa BOJIA, sIKa MICTHTh Y CBOEMY CKJIaJli BYIVICKHCIIAN Ta3,

[0 CTBOPIOE MaJIeHbKi Tyxupil raszy. [logaeThcs sIK TIPOXOJIONHWMNA Hamid Yy

pecropaHax, kade, 6apax. Bok3anbHull pecTopaH - po3MILLY€EThCS HA 3aMi3HULAX Ta



Ha aepoBok3anax. [Ipairoe 1iI07000BO 3 XapakTepHUM OOMEKEHUM HabopoM (TIpas.,
3aKyCOK, HAIlO1B, HEBUCOKHM PIBHEM I[iH 1 BIIHOCHO IIBUIKUM OOCITYTOBYBAHHSIM.

r
l'asia-Bevepsi — cBATKOBUI 00111 a00 Beueps, HAWJACTIIIE 3 KOHIIEPTHOIO ITPOTPaMOI0,
AKUW BIAIITOBYIOTh Ha BHIIAJIOK 3aBEpPIICHHS OYyIb-IKOI0 MAacOBOIO 3axOy,
HaANpPUKIa/, 3aBEPIICHHS KOHTpe-Cy, (heCTUBAIIO.
lapaepo6Ha — mnpuMilieHHS JUIsi BEPXHBOTO ONATY BiABIAYBauiB pPECTOpPaHY,
oOnasiHaHe JBOCTOPOHHIMHU CEKI[IHHUMHU METaJeBUMHU BillIAJIKAMH 3 PO3CYBHUMU
KPOHILITEHHAMH.
I'ypman — mro0utenb 1 3HaBElb TOHKHUX, BUIIYKAa-HUX CTpaB, JacyHKa. Jleski
TYpUCTCHKI (IpMH OpPraHi-30BYIOTh CHEIlialdbHI TypH JUIsl TypMaHiB, /i€ TOJOBHOIO
METOIO0 MOAOPOXKI € 3HAMOMCTBO TYPHCTIB 3 HAMOUIBII CMAYyHOIO K€K KpaiHU, SKY
BOHU BIJIBIJTyIOTb.

A
JleBOHIIMPCHKMIA Yal — Mmicisi0011HIN yail 3 OyJoukamu, 3TyIICHUMHU BEPIIKAMHU 1
mxeMoM (poaom 3 [leBony, rpadcTBa Ha MIBACHHOMY 3aX0/1 AHIIIIT).
Jlerycramisi — KyIITyBaHHS 1K1, HAIlO¥O; 3HATTS MPOOH 3 BUHA.
Jesikarec — BUIIyKaHa, TOHKA, JOpOra CTpaBa 3 M'ACHHX, PUOHHX, (PPYKTOBUX
MPOJYKTIB, SKYy 3a3BHYail IMOAAIOTH MijJ Yac CBATKOBUX 3BaHUX 001/iB, OaHKETIB,
MPUHOMIB.
Jecept — conoaki cTtpaBu ab0 (PpyKkTH, SKI MOAAIOTH HAMPUKIHIN 001ay, Beuepi.
JlecepTHi CTpaBM 3a3BHYail BKIIOYAIOTHCA JO MEHIO, 32 SKHUM OOCITYrO-BYIOTHCS
1HUBITyaJIbHI TYPUCTH Ta TPYIU TYPHUCTIB.
JlecepTHe NMPWIAAAA — CTOJOBI MPUJIAAH, IO BKJIIOYAIOTH JOXKKY, HIK, BHUJIEIKY:
JiecepTHA BUJENIKA BUKOPUCTOBYETHCS ISl TIOJadi COJOJKUX CTPaB - MyAHHTY, MYCY,
KOMIIOTY, MOPO3UBa, KPEMIB; JICCEPTHUMH BHUJEIKAMU 1 HOXXaMHU CEPBIPYIOTh CTIJ,
KOJIM B MEHIO MPUCYTH1 GPYyKTH, GPYKTOBI canary.
JMmyioMaTuyHuii CHiJaHOK — mogaeThes 3 odimiiiHoro npuBoay. [IpoBoauThes y
nepenooiA-Hii yac 1 TpuBae mpotaroM 1,5-2 roauwH. [IpomoHyrOTh pi3HOMAaHITHI

KaHane (MajJeHbki OyrtepOponu) | 3 JAemiKaTecamH, HEBEJIWKI XOJIOAHI Ta Tapsdi



3aKyCKH, MOXKJIMBI Tapsidi M'ACHI CTPaBH, JECEPTH.
JloroTiBejibHI LeXHM — XOJOJAHMN Ta Tapsuuii Iexu, 1€ Kyxapi 3aiiMaroTbCs
NPUTOTYBAaHHSM XOJOJHUX 3aKyCOK, KYIIHApPHUX CTpaB, iX OQOPMIIECHHSIM 1
peai-3alli€ro 10 3ajiB pecTopany Ta (puriaiiB miATPUEMCTBA.
JlonoMizkHi nmpuMillleHHsI PecTOPaHy — NPUMIIIEHHS ISl pO3/adi, MiA CKIaJ, IS
Tapu Ta 30€piraHHs CaHITAPHO-TEXHIYHOTO 1HBEHTAPIO.

E
Excnpec-cHiZaHOK — BHKOPUCTOBYETHCS NJIsi OpraHizailii XapuyBaHHS B HOMepax
roTento. MeHro: aCOpTUMEHT MOJIOYHUX Ta KMCIOMOJOYHUX MPOAYK-TIB, ACOPTUMEHT
CBISICOBHIIEUEHUX XJI1000OYyJOYHUX BHUpPOOIB, (PpPYyKTOBI CTpaBH Ta (QPYKTH B
ACOPTUMEHTI, TapsA4l HAMoi 3 pI3HOMAHITHUMH HallOBHIOBAYaMH.
EnoracrpoHoMisi — moeIHaHHs BUH Ta 1HIIMX HANOIB 31 CTPABaMHU.
ETukerka — (ipMOBI 3HaKH, K1 HAJIalOTh PI3HUM XapYOBHUM MPOJYKTaM, y TMEpIIy
4yepry THM, SIK1 JOPOTO KOIITYIOTh 1 30€piratoTh MPOTATrOM JIECATUPIYb, & 1HO/1 HaBITh

CTOJIITh MIEBHUM SIKICHUI Ta CMAKOBUM CTaHAapT.

3
3aByacHa cepBipoBKa — cepBipOBKa TapuIKOIO, MPWIAISAM 1 (PyKEpoM 10 MOYaTKy
00CITyroByBaHHS.
3arajibHOIOCTYIIHA Mepexka 3aKJadiB — Mepeka 3aKialiB pPecTOPaHHOrOo

rOCMOJIapCTBa, MPOIYKIIIIO Ta MOCIYTH B KA MOXKE OfepKaT Oy/Ib-sSKUH CIIOKHBAY.
3aroriBesibHI leXH — OBOYEBUIA, M'ICHHM, pUOHHI 1IEXH Ta 1eX 3 MePEePOOKH MTHIII.
3akJiag pecTOPAHHOTO TOCHOAAPCTBA — KJIYO — PI3HOBH 3aKjIagy PECTOPAHHOTO
rocroJiapcTBa, Ha 0a3i sIKOTO Mpale KIyo, 1o 00'€Hy€e CIIOKUBAYIB 3a IHTepecaMu
(3aKJ1a]; pecTOPaHHOTO TOCIOAAPCTBA — KITyO JTIOOMTENIB Yar0; 3aKJiaJl peCTOPaAaHHOTO
roCIoapcTBa — CHOPTKIYO, /1€ CIOXKMBadl 30UparoThes JJI CHIBHOTO MEPEnsiay Ta
0OTOBOpEHHS CIOPTUBHUX 3MaraHb TOIIIO).

3akJiiaj pecTOPaHHOIr0 rocrnoJapcTBa 3 MOCJAYraMU Po3Bar — Pi3HOBUI 3aKjIany
PECTOpPaHHOIO TOCIOJAPCTBA 3 OpraHi3alli€l0 po3Bar ISl CIOXHUBadiB (3aKiiaj
pPECTOpPaHHOIO TOCIoAapCTBa — Kabape, OLTbSAp/I, TUCKO TOIIIO).

3akpuTra Mepexka 3akjaJiB PecTOPAHHOr0 TrOCHOAAPCTBA — Mepexa 3aKiajiB



PECTOPaHHOTO TOCHOAAPCTBA, MPOIYKIIIIO Ta MOCIYTH B SIKI MOXKE OJIepyKaTH MEBHUN
KOHTHHTEHT CHOXHuBadiB (ocoboBuii ckian 30poitHux Cwir; Ti, M0 HABYAIOTHCSA Y
BUIIUX, TPOQEeCIfHO-TEXHIYHUX, 3arajJlbHOOCBITHIX  HaBYaJbHUX  3aKjajax;
MpaliBHUKY TPOMHCIOBUX MIIIPUEMCTB TOIIO).
3akycouHe NpWJIQAAsi — CTOJOBE TMPWIANNAS — HIDK, BHUJENKA, SIKI MOJAIOTh [0
XOJIOIHUX CTPaB Ta 3aKyCOK YCIX BUIB 1 IEAKUX rapsuuX 3aKyCOK: CMa)KEHOI IUHKH,
SIEYH1, MJIMHI[IB TOLIO.
3akynHui ToBap — TOBap, 110 HOro Kymye 3akjiajl peCTOPAaHHOTO rOCIoAapCTBa IS
MOJIBIIIOTO MEPENPOIAKY CIIOKHBaUaM 0€3 00pOOJICHHS Y 3aKJIa/il.
3an-excnpec — 3aj1, CTBOPEHUH ISl IPUCKOPEHOTO OOCITYyrOBYBAaHHS B1JIBIyBadiB 3
00MEXEeHOI0 O01JIHBOIO MEPEPBOIO, MICTUTh HEBEJIHMKY KIJIbKICTh MOCAIKOBUX MICIb
(40-50), oOcmyroByeThCsi OpUraol0 3 YOTUPHOX OQILIAHTIB, MEHIO BUIVIAJAE SIK
KOMITJIEKCHUM 0011, SIKUH CKJIAJAa€ThCS 3 YOTHPHOX CTPAB (XOJIOAHA 3aKycKa, Ieplia
CTpaBa, Apyra rapsiia cTpasa, Jecepr).
3amMoBJIeHHSI — TUCBbMOBE a00 YCHE JTIOpPY4YEeHHS Oy/ib-KOMY I10-HEOYAb BUTOTOBHUTH,
3poOuTH, IPOJATH, HAPUKIIAJ, 3aMOBUTH 1KY B pECTOpaHi, KBUTKH JI0 T€aTpy TOILO.
3axin BeciibHMH — 3axiJ 3 MNPUBOAY OAPYKEHHS, YACTO CYNPOBOIKYETHCA
CBATKOBUM KOKTeWJeM abo o00igoM. 3HauHa KUIBKICTh TOTENIB 1 pPECTOpaHiB
PEKIIaMYIOTh CBOi MOXKJIMBOCTI OpraHi3arlii BECIIbHUX CBST.
30HyBaHHSI KyXHi — 1€ pO3MO/ALI KyXOHHOTO MPOCTOPY HAa OKPEM1 30HU BIAIOBIIHO
10  GYHKIIOHATBHOTO TMpU3HAYEHHs (HANpUKIaJ], 30Ha IMIATOTOBKM, 30HA
MPUTOTYBaHHA, 30Ha 30epiraHHs) MJid MIABUIIEHHS €QEKTUBHOCTI poOOTH Ta
JOTPUMAaHHS CaHITAPHUX HOPM.

K
Kaobape — xade abo pecTopaH 3 €CTpaIHOIO MPOTPAMOIO.
Kaga-0Opeiik (kaBa-nmay3a) — opranizauis QyplIeTHUX CTOMIB Ui OOCITYrOBYBaHHS
VY4acHHUKIB Hapan abo xkoH(pepeniii. IlomaroTh TicTeuka, NHUPIKKH, TEYUBO,
OyTepOpoau, KaHarie, KaBy, 4ail, MiHepaJbHYy BOY.
Kagosuii 0yder — 6yder y pectopani, Npu3HaYeHUN ISl IPUTOTYBAHHS Ta BIAMYCKY

KaBH, garo, O6Ha,IIHaHI/Iﬁ KaBOBApKOO, KaBHHNYKOIO, CICKTPOILINTOLO,



KUIT'STUIIbHUKOM, XOJIOAWIBHOIO 11adoro.

Kanbkyasinis crpaB — 1€ mpolec BU3HaYeHHs COO1BapTOCTI MPUTOTYBaHHS CTPaBH,
SKAW BKJIFOYA€ PO3PAXyYHOK BapTOCTI IHTPEIIEHTIB, TPYIOBHX BHUTpaT Ta IHIIHMX
HAKJIQJHUX BUTPAT.

Kapra kokTeiisiiB pecTopany NOYHMHAETHCS 3 MPOIO3HUIIIT KOKTEHITIB-allePUTHUBIB, 1110
BIJIKpUBAIOTh Tparie3y 1 CIpUSIOTh MOKpaIIeHHIO aneTuTy. Lle kimacuyHi KokTeilnn Ha
OCHOBI /DKWHY, BICKI, pOMYy Ta apOMaTH30BaHMX BHH. [IOTIM y KapTy BKJIIOYAIOTh
Haroi JHs, (GipMOB1 KOKTEHII1, CrieliaibHI IPOMO3UIIIT JIJIsl )KIHOK a00 «IOAapyHOK BiT
COMETTBEY.

Kokreilsib-3aJ1 — TOProBelbHUN 3all PECTOpPaHy, PO3TAIIOBAHHN B OKPEMOMY
npuMileHH a0o BecTHOOINI, TapMOHIMHO BIHUCYETHCA JO TPYIU TOPTOBEIBHUX
NPUMINIEHh 1 pPa3oM 13 TUM BIIPIZHAETBCA CBOIM O(OPMIICHHSIM. Y HBOMY
B1I0YyBa€TbCA OOCITYrOBYBaHHS 3a THIIOM «OAHKET-KOKTEWIb» i YYacCHUKIB
(bectuBaiB, Hapaj, KOH(MEPEHITIH.

KonTuHeHTAaNbHMH CHITAHOK — CTaHJIApTHUN HAOIp CTpaB y PAHKOBOMY MEHIO,
SAKUW TPOTIOHYETHCS TYypUCTaM Yy TOTENAX, pecTopaHax, kade. Ha BinmMiHy Bix
AHIIIICHKOrO CHIJIAHKY, KOHTUHEHTAJIbHUNA y OLIbII JIETKUW 3a CBOIM ckiagoM. Jlo
HBOTO 3a3BMYail BKJIIOYAIOTh KaBy a00 yai, Oylo4Kky, Macio, JpKeMm. Y KpaiHax
[liBHiyHOi €Bpomu BiH MOXke OyTH JOMOBHEHUN CHpPOM, XOJOJHUM M'icOM abo
puooIo.

Konuenrtyanbuuii pecropaH — BHCOKOTEXHOJIOTIYHUN 3aKiia] XapuyBaHHSA 3
BUILYKAHOIO KYXHEI0, BHPA3HOIO 1J€€0, PO3POOJICHUMH MiJ HEI KOMIIOHEHTAMH
PO3Bar, 110 Ja€ MOKJIUBICTh CIIO’KMBa4aM OyTH aKTUBHUMH YYaCHUKaMU JIHACTBA, SKe
nependadyeHe y pecTopai.

Kopkumk — meBHa Takca, SIKy BiABIIyBaul pecTtopaHy, Kade CIUIadyloTh IbOMY
3aKJIay 3a [MpaBo MPUHECTH 3 COOOI0 JIsl BYKUBAHHS aJIKOTOJIbHI HATOI.

Kopuma — 3aknaj xapuyBaHHS, B IKOMY MPOJIaBAIUCH 1 CTIOKUBAJIUCH CTPABH 1 HAIO1,
a TakoX OOroBOPIOBAJIMCA Ta BUPINIYBAIKMCS TPOMAJICHKI CIpaBU (3€MCBHKI CYIH,
CIIOBIIIAJIM HOBUHH).

Kpemanka — ckisHui KpuitajgeBuil a00 MeENbXIOpOBHHM MOCYH Kpyrioi (hopmu



niamerpoM 90 cM Ha BUCOKIH, cepeaHii a00 HU3bKIM HIXKI, TpU3HAYCHUHN IS TI0Jadl
COJIOZIKHMX CTpaB, MicTKicTIO 150-200 mut.
Kpumrans — criaB Hallkpanux copTiB ckia, CBUHLIO (24%) abo cpibna (s
MIPO30POCTI).
KyBept — cepBipoBKa CTOJy CTOJIOBUM NpPUJIAAJIsSM y pecTopaHi, kade Ha OAHY
nepcoHy. Haituacriie BUKOPUCTOBY€ThCS K OOJIKOBA OJMHMIISI MpU IIaHYBaHHI
poOOTH MIAMPUEMCTBA Ta OLIHIOBAHHI PE3yAbTaTIB HOTO JMisSIIBHOCTI.
KyxHsi — CTWib NpUTrOTyBaHHS 1 AaCOPTUMEHT PECTOPAHHUX CTpaB, HalpUKIA,
€BPOIEICHbKA, CX1JHA, KUTalWChKa KyXHS; MPUMIIIEHHS JJI1 HPUTOTYBaHHS 1K1 abo
ITaT Kyxapis.

JI
Jlanu — yac Haganss - Big 10.00 no 14.00. ITpuitHATO MPOBOAUTH Y CBATKOBI JHI.
Jlin ¢ppanne — ppykroBuit .

M
Meanxiop — e cras Mifi (80%) ta Hikento (18-20%).
Menw — 1) acopTUMEHTHHI MIHIMYyM, TIEpeNiK 3aKyCOK, CTpaB, HaroiB,
KOHJUTEPCHKUX BHUPOOIB (3 3a3HAYEHHSM BapTOCTI 1 BUXOAY), PO3TAIIOBAHUX Y
MEeBHIM TOCIIJOBHOCTI Ta MIPOIMIOHOBAHUX BiBilyBayaM PECTOpPaHy MPOTATOM YChOTO
poboyoro AHs; 2) cUCTEMaTH30BaHWN aCOPTUMEHTHHUMN MeEpeiiK CTpaB, KyJIiHapHUX,
OOpOIIHAHMX, KOHAMTEPCHKUX 1 XJ1000yJI0YHUX BUPOOIB, HAMOIiB BIACHOTO
BUPOOHMIITBA.
Menw «a Jasi kapt» — (opma 0OCIyroByBaHHS BIABIAYBa4yiB PECTOpPaHY, KOJIH
B1JIBilyBad oOMpae CTpaBy 13 3allpOMOHOBAHOTO HOMY MEHIO 32 CBOIM CMAaKOM Ta
OakaHHSIM 1 cIUladye ii 3a BCTAHOBJIGHWMHM I[IHAMHU. XapuyBaHHSA 3a IIUM MEHIO
BKJIFOUAETHCA J0 KOMIUIEKCHOTO OOCIYrOBYBaHHSI TYPHUCTIB, $SIKI KOPHUCTYIOTHCS
BHUCOKMMHU KJIacaMH 0OCITyroByBaHHS. Y LIUX BHUIAJIKaX BapTICTh XapyyBaHHS BXOAUTH
710 BApTOCTI MaKeTa MOCIYT.
MeH10 110 Kyp — [I€pEPAXOBYIOTH YEProBl, TOOTO AEHHI CTPABH.
MeH0-iH:KMHIPMHI — 1Ieé METOJ aHami3y Ta ONTHMI3alli MEHIO pPecTOpaHy, SKHUM

BpPaxoBYy€ MOMYJISIPHICTh Ta MPUOYTKOBICTh CTpaB IS IMiJABUIIECHHS PEHTA0EIBbHOCTI



3aKJamy.
Mepe:ka 3akaiiB — CyKyIHICTh 3aKJIa/1iB pECTOPAHHOTO TOCIOapCTRA.
Meton o0c/iyroByBaHHsl — XapakTepHU3y€e CIOCIO OfepKaHHS CTpaB Ta IOCTABKHU X
710 MICIISI CIIOKUBAHHS. Y PECTOPaHHOMY TOCHOAAPCTBI 3aCTOCOBYIOTH JIBa METOJU:
CaMOOOCTyTrOBYBaHHS Ta 0OCITYTrOByBaHHS OdilliaHTaMH.
Metp ®dPpomaxkep — IOCBITUCHUN BUPOOHHMK cupy abo cmeranaict mo cupy. B
«KepiBHULITBI 11 (hpoMaxkepiBy 3a3HAYEHO OJIU3BKO CTa OCio.

H
Himeubkuii cepBic — i’ka po3KJIalaeThCs Ha BEUKE OO0 Ta CTaBUTHCA HA CTUI HA
JOCTYIHIN BiJl TOCTA B1ICTaHi, 10O BiH 3MIT OOCIYXUTHU ceOe caMm.

0
OO0inuss 3asa — TOproBelibHa 3aja y pPECTOpaHi TOTeN0, I[AaHCIOHY, [Ie
OpraHi3OBY€TbCSI MIOJACHHE Xap4yyBaHHS MPOXKUBAIOYUX KIEHTIB 3TAHO 13
3allpOIIOHOBAaHUM MEHIO.
OO6cayroByBanHs 1BoMa odinianTamMu (BizeHcbka cucrteMa) — o0uaABa 0 QiliaHTH
MpaIOTh Pa3oM 1 HECYyTh OJIHAKOBY BIAMOBIMANBHICTE. OOuH T0Ja€ HaIoi,
3yCTpidae Ta pO3MILIyE TOCTEH, MpUHMae 3aMOBJIEHHA Ta OTPUMY€E Tpou 3a
paxyHKOM, a JIpyruil odimiaHT NMPUHOCUTH 1 MOAAE CTpaBH, 3a0Mpa€ BUKOPUCTAHHIM
nocya. CTonu roTyroTh 10 3yCTpivi HOBUX BiJIBilyBauiB 00uBa O(illiaHTH.
OO6cayroByBanHs 3 0101 — popma 00CITyroByBaHHS Ha OaHKeTaX, 3BaHUX 001]ax,
KOJIM TOTOBAa 1a PO3HOCUTHCS HA BEJIMKUX IUIOCKUX ONI0OMaX 1 PO3KIAIA€ThCA
Oo(Qi1aHTOM Ha 1HIUBIIyaJIbHI TapUJIKU KO)KHOMY TOCTIO. [HO/1 TOCTSAM MPONOHYETHCSA
BJIACHOPYY IMOKJIACTH 3 BEJMKOTO OI0/1a HA TapuIKy OakaHy JUIsl HbOTO KIJIBKICTb TXKI.
OO0ciyroByBaHHMl 32 CTOJIMKOM — 3BUYaiiHa ¢opMa 0OCITyroBYBaHHS Y PEeCTOpaHi
ab0 1HIMX MIANPUEMCTBAX XapuyyBaHHS: BIJBIAyBaul, SKi CHUISATH 3a CTOJIOM,
nepenarTh OQillaHTy 3aMOBJIEHHS, 1 BIH 3a BCTAHOBICHUM TIOPSJIKOM TIOJA€
3aMOBJICHI CTPaBHU JI0 CTOITY.
OOcsiyroByBaHHsI Ha  Tapijikax — HalOUIbII  pO3MOBCIOKEHA  dopma
0oOCITyrOByBaHHS B pECTO-paHi, KOJM TOTOBA KA MOPIISMU PO3KIANAETHCS Ha

1HIMBIAYyaJbHI TapUIKU HA KyXH1 1 Y TaKOMY BUIJISA/II MOAAETHCS O(IIIaHTOM OKPEMO



KOYKHOMY B1/IBIIyBauy, SIKHil 3aMOBHB CTPaBY.
OO0cayroByBanHsi «TadJbA0T» — BCIX CIOXHMBauiB OOCIYTOBYIOTh B OJUH 1 TOU
caMui Yac 1 MPONOHYIOTh OJHAKOBE MEHI0. OOCIyroByBaHHSI MOYMHAETHCS TO/II,
KOJIM BC1 30€pyThCs 3a CTOJIOM. 3aCTOCOBYIOTH Yy TTaHCIOHATaX, OyJAMHKAX BIATIOYHHKY
i 1HmmMX 3acobax pPO3MIIICHHS, ¢ BUPOOHWYI TMOTYXHOCTI Ta MOKJIHMBOCTI
BUPOOHUYUX IIEX1B OOMEKEHI.
Odiniant, ogpinianTka — cmyxO0Beub pectopaHy, kKade Ta IHIIMX MiIIPUEMCTB
IpOMaJICBKOTO XapuyBaHHS, IKUH MOJIa€ BiIBIAyBayaM 3aMOBJICHY 1Ky Ta 00CIIyTOBY€
1X 3@ CTOJIMKOM.
Od¢iuiiinuii npuiioMm — NpuiioM, KOJIM MPUCYTHI 3aMpPOIICHI HA HbOTO Yepe3 BIACHUN
cTaryc.
OuiHka AKOCTI MOCJAYr — II€ MPOIEC BU3HAUYCHHS CTYIEHS BIMOBIAHOCTI HAJaHUX
MOCIYr BCTAHOBJIECHUM CTaHJapTaM Ta O4YIKYBaHHSIM CIIOKHMBa4iB. BoHa BkiOodae
aHaJ i3 PI3HUX aCIEKTIB OOCIYroByBaHHS, TaKUX SK IIBUAKICTb, KOMIIETEHTHICTh
MepcoHay, AOCTYMHICTh Ta I1HII MOKAa3HUKHU, IO BIUIMBAIOTh Ha 3aJI0BOJICHICTH
KJIIE€HTIB.

11
HeTidgyp (Ppp.) — manenske irypHe Ticteuko ado O0ickBiT. [IpsHi netidypu nomaroTh
710 ariepUTHUBIB.
Ii3niii cHizanok — yac Haganus - 3 10.00 no 14.00. 3aBegeHO TPOBOJIUTH Y CBATKOBI
nui. [TomaroTe: rapsdi 1 Xoa0/HI Hamoi, OylIOYKH, Macio, JKeM, KoBOacy, Cup, CYIH,
rapsidi M'sacHi cTpasH, aeceptu. opma nponos3unii - Oyder.
IloBHOCepBicHUIT pecTOpaH — MMUPOKUN BUOIP CTpaB, OCOOJMBO TMOPIIIHHUX.
CrpaBu, sKi TYT FOTYIOTb, HAJIEKaTh 10 PO3paay BUCOKOT KyXHI.
IHorpiGox BUHHUIT — TPUMIILIEHHS Y MiIBAJILHOMY TTOBEPCI pECTOpPaHy, roTelto, e y
O0o4kax ab0 CKJISHOMY IMOCY/Il 30€piraroThCsi BUCOKOSIKICHI BHHA, SKi MPOTOHYIOTh
BiJIBIfyBauaM Ha cripoOy i Ha MPOJaK.
IloTouHe MJaHyBaHHA — II¢ TPOIEC KOPOTKOCTPOKOBOTO IIAHYBAaHHS JisUTBHOCTI
MIIIPUEMCTBA, SIKWA BKJIIOYAa€ PO3pPOOKY OMEPAaTUBHUX IUIAHIB Ta TpadikiB s

3abe3reueHHs €()eKTUBHOTO (DYHKI[IOHYBaHHS BUPOOHHUIITBA



IIpuiiom «Beuepsi» — posnounHaeTbest 0 21.00 roguxi, a iHKONHU 1 mi3Hie. MeHo Ta
BHHA MPUHOMY Beuepi B OCHOBHOMY CHIBIAJAa0OTh 3 MEHIO 1 BUHAMH MPHUIOMY-0011y,
3a BUHATKOM cymiB. [IpuiioM BiamrtoByeTbcs Oe3MocepeaHbO TMICHS 3aBEPIICHHS
Oynp-sik01 TIOMii, 3axomy, HampHKIad, TICIS BiABIAYBaHHS HAaIllOHAJIBHOI OTEpH,
TeaTpy, KOHUEPTY, apT-rajepei Tomo. Takum >Ke YMHOM BIIAIITOBYETHCS CBSITKOBA
Beueps Ha YECTh JHIB HAPOHKEHHSI MEepIIuX 0Ci0 JepKaBH.

IIpuiioM «keJMX BUHA» — BIAIITOBYIOTh WOTO 3 HAroAW BIAKPUTTS BHUCTABOK,
dectuBamiB. Y pojii HAMoiB MPOMOHYIOTh MEPEBAKHO BUHA, Y POJl 3aKyCOK - CHD,
(GpYKTH, 3aKyCKM 3 HHUX, MACIWHU, OJMBKH, KaHame, TapTaJIeTKH, MpoQIiTpoil 3
PI3HMMH HAIOBHIOBaYaMH TOIIO. MOXIIMBE 3apOIIEHHS TOCTEH 3 JKIHKAMH.

IIpuiiom «KeJauX MAMIAHCbKOI0)» — BIIAIITOBYIOTh 3 HATOJIM HAIIIOHAJILHOTO CBSITA,
MpUi3ay JAelerailii, 0CTaTOYHOro BiA'i3ay mocia Toio. ITouatok o 12.00 roauni nHs,
TPUBAJICTh HE Olnbine roauHu. [1omaroTh TUIBKU IIAMITAHCHKE, ajie MOXKHA OKpPEMO
M0JIaBaTH Ha TaIsX BICKI, JKWH, TOPUJIKY, BUHA, COKH, MIHEpaJIbHY BOAY TOIIO. Y poJi
3aKyCKM TIOJIal0Th: KaHale, CaHJBIYl, BaJIOBUHM, TapTajeTku abo mpodiTpomni 3
PI3HMMH HANOBHIOBaYaMH, TOPIIIKK COJOHI B aCOPTUMEHTI, (PPYKTH, IUTPYCOBI
To110. MOXJIMBE 3alPOIICHHS TOCTEH 3 dKIHKAMHU.

IIpuiiom gisioBoro (po6o4oro) cHigaHky — TpuBaiicTh 1-1,5 roguan. 3ampouryerbes
oOMekeHa KUIbKICTh TocTed. [logatoTh OHy XOJOHY, OJHY TapsAdy 3aKyCKy Ta OJHY
rapsay JApyry CTpasy.

IIpuiiomu BeuipHi — vac BnamrtyBanHs - 3 16.00 1o 23.00 ronuau. MaroTh OiIbII
odiuiiHui Ta ypourcTuil Xapakrep. Bumu: «YHaii», «Kokreinby, «Dypuiery», «O011»,
«O0611-0yder» (mBeacbkuii cTin), «Beueps».

Ipuiiomu nenHi — yac BnamryBaHHs — 3 12.00 go 15.00 romunu. MaroTh MeHII
odiumiitHui, ane OB aUIOBMM Xapaktep. o HuX BigHOCATH: «CHIZAHOKY,
«Jl1moBUM CHITAHOKY, «Keaux maMmnaHcbkoroy, «Keanx BuHaY.

IMpuiiom-kokTeiiab — mpoBoauthes 3 17.00 go 20.00 rogmau. Tpusamicts 1,5-2
ronuau. CTOMIB A TOCTEH 13 CTpaBaMM Ta 3aKyCKaMd B3araji HE pPO3CTaBIISIOTh.
Tocti igsaTh Ta M'IOTH cTOSIUU. Y €1 CTpaBU MOMAIOTHCS OdilliaHTaMH B OOHOC Ta Ha

Tausx pizHoi opMu. MeHIo cx0Ke Ha MEHIO MPUOMY - KeJTUX BUHA.



IIpuiiom-06in — HaMOLIBII TOYeCHUM BuUA mnpuiloMy. BramroByeTrbes 3
pO3Ca/KyBaHHSIM TOocTer 3a crtojiamu. Yac BnamryBanHs npuiiomy 18.00-19.00
roguH. MeHI0 MANOPSIKOBYEThCS HAIIOHAILHUM TPAAMINSAM 1 BKIIOYAE: OHY-ABI
XOJIO/THI 3aKyCKH, OJTHY Tapsuy 3aKyCKY, CyI, Tapsdy puOHY, M'sICHY CTpaBy Yd CTPaBy
3 NTHII, AECEePT OAHOTO YU JIBOX HallMEHYBaHb, KaBy, 4ail. ACOPTUMEHT aJIKOTOJIbHUX
HAMoiB: TOpUIKAa, HACTOSHKH, XEpecC, IIaMMaHChKe, KOHbSK, KOJIEKI[i BHHA, CTOJIOBI
0111 Ta YepBOHI BUHA. TpUBaNicTh MpUIOMY-0011y CKiIagae 2-3 TOAUHU.
IlpuiioM-payT — CBATKOBHMM 3BaHUM Bedip, YacTO Ma€ TOJITHYHE 3HAYCHHS.
3anponryeTbCs BITYM3HAHA Ta 1HO3EMHA TIOJITUYHA, JUIOBA, HAyKOBa €JIITa
cycnuibecTBa. Opranizaropy NpurioMiB-payTiB MOXYTh OyTH OISTHEH1 y HAIllOHAJIbHE
BOpaHHSI.

Ipuiiom-cHinanok — nounHaetbesa o 12.00 abo 13.00 romuui 1 TpuBae po 15.00
roguau. Tpusamicts npuiiomy 1-1,5 ronuuu, 3 HUX 30 XBWJIMH TOCTI MPOBOJAATH 32
KaBol0. BiamroBytoTh 3 Haroau Mpuizay Ta BiJ i3y MOCIIB, BACOKHX 1HO3EMHUX 0C10
Ta 3 METOI TMIATPUMAHHS KOHTAaKTIB 3 1HO3EMHUMH JUILUIOMATUYHUMU
MpencTaBHUIITBAMU. MEHIO BpaxoBye HarlloHasbHI Tpaauiii. [logaroTs ogHy abo 1Bl
XOJIO/IHI 3aKyCKH, OJTHY rapsidy 3aKycKy, OJIHY UM JBI IPYTl CTPaBH, I€CEPT, KaBy, yail.
IIpuiiom-¢ypuier — BIAITOBYIOTh 3 HATOJIM HAIlIOHAIBHOTO CBETA, IOBIJICHHUX CBAT
Toto. be3 po3camkyBaHHs 3a cTonaMu (TOCTI iATh Ta M'TOTh CTOSYM). 3aMpPOIIYIOTh
3anexxHo Bia nomii Big 80 mo 500 oci6. Yac BnamryBands — 17.00-20.00 rogunu. Jlo
CKJIaJly MEHIO BXOJSITh yCi rpymnu ctpaB. OgopmieHHs cTpaB — OaHkeTHe. Bcei ctpaBu
IpiOHO TOPINIOHOBAHI: X MOXXHA HAKOJIOTH BHUICIKOIO (200 IIMaXKKOK) 1 Maiike He
KOPHUCTYBATHCS HOXKEM.

Ilpuiiom-yaii, kaBa — BIAIMITOBYIOTh TIJIBKM >KIHKA Ta Uil kiHOK. Hampukian,
Ipy’)KMHa MIHICTpa I1HO3EMHHMX CIpaB BiamIToBye «Yail» [ APYyKUH TOJIB
JTUTUIOMAaTHYHUX TPEICTaBHUIITB, APYKUHA TOCIa — JUISl JAPYXKXUH IHIIUX TIOCIIB,
IpyKWHA Tpe3uaeHTa — JUIsl JPYKWHUW TPEe3uJIeHTa 1HIIoi KpaiHu Tomo. Yac
BiamryBaHHg npuiiomy — MK 16.00-18.00 rogunamu. Tpusanicte 1-1,5 rogunm.
Mento oOMexeHe: JIerKl 3aKyCKd, KaHame, CaHfBI4i, JecepT, KOHIUTEPChKi

OOpOIIHSIHI Ta IyKPOBI BUPOOM, IIYKEPKH, IIOKOJAJ] Y aCOPTUMEHTI; (PYKTH TOIIIO.



Yaii un kaBy y HIMPOKOMY aCOPTHUMEHTI MOJAIOTh 3 LIYKPOM, BEpIIKAMH, MOJIOKOM,
BapeHHSIM, KEMOM, JIMMOHOM, ITyKaTamu Tomio. [logaroTs necepTHi Ta cyxi BUHA, a B
JESIKMX BUIAJIKaX — IAMITaHChKE.
Ipunanasi crojioBe — Hallp HEOOXIMHMX pedel M TKi: HOXKI, BHICITKH, JIOXKKH,
TapijKd, 110 BUKOPUCTOBYIOTHCS [IJIi CEPBIPOBKH CTONY Ha IMIJNPUEMCTBAX
PECTOPAHHOIO TOCIIOIaPCTRA.
puoiim «XKyp ¢ike» — 3BUUaliHO BIAMITOBYETHCS APY>KUHOIO MiHICTpa a00 1HIIOO
odimiitHOI0 0co00r0 (y 3aKOPJOHHINA AMIUIOMAaTHYHIA TPaKTHUIN), a00 APYKUHOIO
[Ipe3unenta (y BITUM3HAHIN). BramroByeTbes peryiasipHO, OAWH pa3 HAa TUXKJICHbD,
MIEBHOTO JHS, 00 OJIHIN 1 Ti{ K€ TOJIMHI IPOTATOM YChOTO OCIHHBO-3UMOBOTIO MEPIOAY.
[Ipuitom cxoxuii Ha «Yait». 3anmpolleHHs: pO3CHIIAI0ThCS HAa TIOYATKy CE30HY 1 J1I0Th
YBECh CE€30H. 3aJIe’)KHO B1J OOpaHOTO 4acy MPOBEJICHHS MOXe OyTHU BIJIHECEHUM J0
JIEHHUX 200 BEUIpHIX MPUIOMIB.
IIponykuisi BiIacHOro BUPOOHMUTBA — KyJTiHapHA MPOAYKIlA, XJ1000yn04HI Ta
OOpONTHSIHI KOHJIUTEPCHhKI BUPOOU, IO BUPOOJIAE€ Ta MpoAaE 3akiaj] PEeCTOPAHHOTO
roCI0JIapCTBa.
IIporokon — CyKymHICTh MpaBWJI, YMOBHOCTEH 1 TpajMiliii, y TOMY 4YHCIl W MOpU
oOCITyroByBaHHI B pecTopaHax, Oapax, M0 JOTPUMYIOTHCA MPEICTaBHUIITBOM Ta
oQiIHHUMH 0CO0AMH Y MIKHAPOJHOMY CIIIKYBaHHI.

P
Panionasizauniss nmpoueciB — 11¢ BIOCKOHAJICHHS BUPOOHUYMX Ta YNPaBIIHCHKUX
MPOLIECIB 3 METOIO MIABUIIEHHS iX €()EKTUBHOCTI, 3HUKEHHSI BUTPAT Ta MOKPAILCHHS
SAKOCTI MPOYKIIIi a00 MOCIYT.
Pecraiiytinr — 3MiHIOBaHHS ()IPMOBOTO CTHJIIO PECTOpaHy 1 JU3aifHy WOTO Pi3HHX
€JIEMEHTIB, BKIIFOYAIOUH JIOTOTHIL.
PecTtopan — miANpHEMCTBO PECTOPAHHOTO TOCIOAAPCTBA, IO MPONOHYE TOCTAM
PI3HOMaHITHI aCOPTUMEHTH CTPaB CKJIATHOTO i (hipMOBOTO MPUTOTYBaHHS, BUCOKHIA
piBEHb CepBicy, MOCAyrd OQILIaHTIB, METPIAOTENIB, OpraHi3alilo KyJIbTYpHOTO W
PO3BaXKAJILHOTO JJO3BULIS KIIIEHTIB, KOPIIOPATUBHOTO i OAHKETHOTO 0OCITyTOBYBaHHS.

Pecropan BHIIOI0 KJacy — IIJMPUEMCTBO PECTOPAHHOTO TOCIIONAPCTBA, SIKE



NPOIMOHYE OpUTi-HANBHUN 1HTEp'ep, MIMPOKHM BHUOIp TMOCIYI, KOMQOPTHICTD,
PI3HOMAaHITHUN aCOPTUMEHT BUIITYKaHUX CTPaB.

PecTopaHHe rocnogapcTBo — BUJ €KOHOMIYHOI JISJIBHOCTI CYy0’€KTIB TOCIOIaPChKOT
TISTBHOCT] MO0 HAJAHHS TMOCIYT BITHOCHO 3aJIOBOJICHHSI MOTPEO CIOKHBAYIB Y
XapuyBaHHI 3 OpraHizyBaHHsIM J03BULISA a0o 6e3 Hporo (3rigaHo 3 JICTY 4281:2004).
PecTopaH-rpujib — HEBEIMKUNA pecTOpaH ado CEKIIisl peCTOpaHy, 0 CIeiali3y€eThCs
Ha MPUTOTYBaHHI M'ICHUX CTPaB HAa METaJEeBii PeUIiTIi-TPHIIb.

Pecropan jgieTmyHmii — pecTopaH, B SAKOMY MEHIO 1 PEXHM XapuyBaHHS
BIIMOBIAI0Th MOoTpeOam aieT. JlieTHYHI pecTopaHu BXOJATh 0 CKJIaAy JiKyBaJlbHO-
03/7I0POBUMX KOMILJIEKCIB, JI€ 3HAUYHA KUIBKICTh BIJNOYMBAIOYUX TYPHUCTIB MOTpelye
JIETUYHOTO Xap4UyBaHHS.

Pecropan kJjacy «IIOKC» — IMiJNPHEMCTBO PECTOPAHHOTO TOCHOAApPCTBA, SIKE
MIPOTIOHY€E CYYaCHHM IHTEp'€p, BUCOKUM PiBEeHh KOMMOPTHOCTI Ta Pi3HOMAHITHICTh
HaJJAaHUX TOCIYT.

Pecropanum Ha Temioxogax — OOCIYTOBYIOTh ITACAKHUPIB Ta TYPHUCTIB, SKI
MoIOpOXKyI0Th. HamaroTeess  cHimanku, o00imu ¥ Beuepi. OOcCTyroByBaHHS
3IIACHIOETHCS O(ILIAHTAMU, ajleé MOXKE 3aCTOCOBYBATHCS i camooOcinyroByBanHs. Ha
BEJIMKHUX TEIJIOX0AaX MOXe OyTH JeKiIbKa PECTOPaHiB.

Pectopan nepumoro kJjacy — miJmpueMCTBO PECTOPAHHOTO TOCIOAAPCTBA, ISl IKOTO
€ XapakTepHUMHU 3BUYANHICTP Ta OPUTIHAJIBHICTh IHTEP'€pY, TaPMOHINHICTH 1
KOMQOPTHICTb.

PecTtopan camMo000c1yroByBaHHsl — peCTOpaH, € BIJBiAyBadi BIaCHOPYY MITHOCATH
B1JI pO3/1aBaJibHI 10 CBOIX CTOJIMKIB BUOpaHi cTpaBu 1 Haroi. BigsimyBadi a0 BHOCATH
¢bikcoBaHy cyMy OIUIaTH 3a BHOpaHI CTpaBU HE3QJIEKHO B iX KIJIBKOCTI M
aCOPTHMEHTY, a00 CIUTAYyIOTh iX uepe3 Kacy 3a BCTAaHOBJICHUMH I KOXKHOI CTpaBU
miHamMu. Pectopanm camooOCTyroByBaHHS 3a3BH4Yail CTBOPIOIOTHCS JJIS OpraHi3arlii
HIBUAKOTO Xap4yyBaHHS TYPUCTIB Y MICISX X MacOBOIo nepedyBaHHS.

Pecropan cnemianizoBaHmii — pecTopaH, IO CHELIANI3YEThCS HA MPUTOTYBaHHI
OCOONIMBUX CTpaB, $IKI CKJIaJal0Th OCHOBY PECTOPAHHOTO MEHIO, a TaKOX Ha

ocobmuBuX (QopMax OOCITYroByBaHHS  BIJIBIAyBauiB, HaNOpHUKIad, pPECTOpaH



HAI[IOHAJIbHOT KYXHI1, PECTOpaH «JapyHKIB MOPS», PECTOPaH MUCIHUBILS Ta 1HIII.
PeresibHa cepBipoBKa — cepBIpOBKa CTONY, KOJIH Y3TO/KEHHS MEHIO 31HCHIOETHCS
3a371aJ1eriab, 3a3BU4ai 3aCTOCOBYETHCS IIPH 0OCTYTrOBYBaHHI BEC1JIb, IOBIJIEIB TOIIIO.
Ponuuni pecropaHm — cydacHUW BapiaHT CTHII3aIli MiJ CTapOMOJHY KaB'SPHIO.
Po3ramoBytoTbcst y TPECTXKHUX MPUMICBKUX 30HaX a00 Hemaleko Bij HUX. Y
JESKUX POAUHHUX PECTOPAHAX € CAIaTHO-IECEPTHI OapH.
Pyuynuku odimiantebki — MaoTe OpsaMokyTHy dopmy  40x80 cm i
BUKOPUCTOBYIOThCS JIJIs TTO/1a41l CTPaB 1 00CITYrOBYBaHHS KJIIEHTIB.

C
Canar — 3akycouyHa cTpaBa ISl IPUTOTYBaHHS BUKOPUCTOBYIOTH CHpI, BapeHi,
KOHCEPBOBAHi, KBAaIlIeHI Ta MapuWHOBaHI OBOYi, (PpyKTH, BiJBapeHi M'sicHI 1 puOHI
MPOAYKTH, TAYUHY Ta IHIIIE.
CepBeTKM — BHKOPUCTOBYIOTHCS BEJHMKI 3a pPO3MIPOM, TaK 3BaHI HaNEpPOHU
(cepBeTKU-TIOKpHUBaja), 1 TOCTHOBI CEPBETKU KBaapaTHoi popmu (po3mipu 40x40 cwm,
50x50 cm, 60x60 cm). HanepoHu 3a BUIVISIAOM, KOJIBOPOM 1 SIKICTIO IMIIOMPArOTHCS
BIJIMOBIJIHO JI0 CKaTePTUHU Ta BUKOPHUCTOBYIOTHCS I TPHUKpAIIaHHS HAKPUTHX
CTOJIB.
CepBgi3na — npumitieHHs /it 30epiradss 1 BIAMYCcKy odillilaHTaM MOCYyy, CTOJIOBOTO
npuiIas, O1UIM3HN; OPTaHi30BYIOETHCS TTOPYY 3 MUMHOKO TOJIOBOTO MOCYY.
CepsBipyBanHs cToay — 1) po3MillleHHS] Y MIEBHOMY MOPSJKY Ta MOCIIAOBHOCTI Ha
CTOJIl TIPEAMETIB CepPBIPYBaHHS: CTOJIOBOI OLIM3HU, HEOOX1JHOTO CTOJIOBOTO MOCYAY 1
Ha0oOpiB, KBITIB TOIIO; 2) 3aBepIUaJbHUN €Tal MiJATOTOBKH TOPTOBEJILHOTO 3aiy
pectopany A0 HpuiioMy BIiJBiAYyBayiB, 110 JOIMOBHIOE 1HTEP'€p 3ally pecTOpaHy Ta
MIPUCKOPIOE TIPOIIEC OOCITYTrOByBaHHS BiJIB1TyBadiB.
CurapHe 1oy — 11¢ oprasizaiiisi J03BULIS, 1] YacC SKOT0 TOPCEI0P AEMOHCTPYE CBOIO
MalCTepHICTh y MPOQeCIHHOMY BHUTOTOBJICHHI CHTap 3 HACTYIHOI iX JETYCTaIll€lo
y4acHUKaMU (TIPUCYTHIMH) IIIOY.
CupoBHHHA NMOJITHKA — 1€ CTpATEris MIAMPUEMCTBA, CIIPSIMOBaHA HA 3a0€3MeUeHHs
0e3mepebitHOrO0 MOoCTa4aHHS SKICHOI CHPOBWUHHU JUIsl BUPOOHUIITBA TMPOITYKITIT,

ONTUMI3AIIII0 BUTPAT Ta YIPABIIHHS 3allacaMH.



Cucrema «mepumuii odiniant» («med ae panr») — ue ¢Qpaniy3pka cucTema
0OCITyroBYBaHHs, KOJIM B KOXHHI 3all MIAIPUEMCTBA MPU3HAYAETHCS BiAMOBIAATbHA
ocoba — «MeTpaoTenby abo «med ae 3am». BiH kepye oOCIyroByBaHHSAM Yy 3aili,
3ycTpivyae Ta MPOMOHYE MICIS BiJBiAyBauaM, MpUHMAaE MepIli 3aMOBJICHHS 1 Tiepeiae
iX odimianTaM 11 BAKOHAHHS, CTEKHUTH 32 SKICTIO 0OCIYyrOBYBaHHS BiJIBITyBayiB.
CkarepTHHHU — BIINOBIAAI0TH (OpMaM 1 po3MipaM CTOJIIB 1 3BUCAIOTH 31 BCIX CTOPIH
Ha 25-35 cM. OcTaHHIM YacoM BCE YacTillle BUKOPUCTOBYIOThCS JIOBI1 Ta MIMPOKI (SIKi
YTBOPIOIOTH KPACHB1 CKJIAJIKH) CKaTEPTI.

CHIiZaHOK 3 IAMIAHCBKUM — MOAAETHCS 3 odiuiiHoro npusony. IIpoBoguTscs y
nepenoOiaHiil yac 1 TpuBae mnpotaroM 1,5-2 roaud. IIponoHyroOThH pI3HOMaHITHI
KaHarie (MajeHbKi OyTepOponu) 3 JeikaTecaMmH, HEBEJIMKI XOJIOJHI Ta Tapsi
3aKyCKH, MOYJIMBI raps4l M'sCHI CTPaBH, J€CEPTH.

Comesibe — ciy>k00BeIb, SIKUM BIJNOBIJIA€ 3a MOJady HAMoOiB y pecTopaHi 1 Haxae
B1JIBITyBauaM pPEKOMEH/Iallii I10/10 BUOOPY BHH Ta HAIMOIB.

Cueniajizanisi pecropaHiB — 0COOJMBICTh SIKa MOXE BUPAXATUCh Y HIBUJIKOMY
o0OCITyroByBaHH1, POJUHHUMN 3aKiiajl, Touo. Pecropanu MOXyYTh CIieliaii3yBaTUCs Ha
MPUTOTYBaHHI HalllOHAJIBHUX CTPaB, BEYEPb, CHIJIAHKIB TOILIO.

CTaTHuHe MEHI0 — 3aCTOCOBYIOTH y PECTOpaHaX NpH ToTelsX. Moro ckmajy He
3MIHIOETBCS KOXKHOTO JHS. 3MIHU MOMJIMBI Y€pe3 BKIIOYEHHS JO HbOTO CE30HHHX
MPOAYKTIB 200 3aMIHU CTPAB, 110 HE KOPUCTYIOTHCS MOMYISPHICTIO.

Crin-ekcnpec — crtii, pospaxoBanuii Ha 20 oci0, mo Mae kpyrmiy dopmy i3
[EHTPATHFHOIO YaCTUHOIO, [0 TTIOBEPTAETHCSI, HA SIKY CTABISTH Pi3HI 3aKyCKH,
CronoBa OUIM3HA — CKaTepTi, CEPBETKU, PYLIHUKH, PYYHUKH, IO BUTOTOBIIEHI 13
JHHSHUX TKAHWH Ta MAIOTh BEJTUKY MIIHICTb.

CrosnoBe mpuiaaaasi — HXK, BUAEIKA, JIOKKA, 10 MPU3HAYEH] AJIs MEPIINX 1 JPYTUX
rapsiuux CTPaB; JOBKHHA CTOJIOBOTO HOXA MPUOIHM3HO TOPIBHIOE JlaMETPy CTOIOBOI
TapiJIKK, JOBKHHA BHJCIKH 1 JIOKKH JEII0 MEHINA; CTOJOBI JIOKKa 1 BHJICIIKA
BUKOPUCTOBYIOThCSL JJI TEpEeKJafaHHs CTPaBU 13 CHUIBHOI TapuUIKM Yy TapuiKy
BiJIBITyBava.

CTpaBa roJIoBHa — BHUI'OTOBJICHA .l.}Ka, JgKa 'y p€CTOpaHi 3aMOBJIIETECA TA IIOJAETHCA



TOCTSM SIK OCHOBHA Tka. 3a3BUYail 116 MOXYTh OyTH M'SICHI, puOH1 CTpaBH, JUYNHA,
CTpaBH 3 MOPCHKUX MPOAYKTIB TOIIO.
CrpaBa aHs — 1) rojgoBHa cTpaBa B MEHIO, sKa NPOIOHYETHCA BIJBIyBayaM
pecTopaHy TUIbKM Yy KOHKPETHHUU J€Hb. 3a3BHUail PO TaKy CTpaBy MOBIAOMIISIETHCS
Ha [MOYaTKy MEHIO ITiJT IEB130M «IIed-KyXap peKoMeHIye». 2) oHa 31 3MiH CTpaB, SKi
MOJIal0Th IMiJI Yac CHIJaHKy, 00iay abo Bedepi, HampHUKIIaJ, 3aKycka, OyiabHoH (cym),
OCHOBHA rapsiya cTpana, 1ecepT.

T
TexHosoriuyni KapTu — 1€ JOKYMEHTH, L0 MICTITh JETajJbHUW OMHC MPOIECY
NPUTOTYBaHHA CTpPaBH, BKJIIOYAIOYM MEpPENIK  IHCPENIEHTIB, iX  KUIBKICTb,
MOCJI1IOBHICTh TEXHOJIOTTYHUX OTIE€palliif Ta BUMOTH JI0 SIKOCTI.
TiTectep — 11e YaliHUN COMENbE, IKUN JETYCTY€E Yaidl 3a KOJIbOPOM, 3allaxOM, CMaKOM,
BHU3HAUA€ PETIOH, JIe BIH BHUPOIICHUH, COPT, CE30H 300py, croci0 30epiraHHs 1
MepepooOKHu.
ToproBesbHa 3ajia pecTOpaHy — OCHOBHE TPUMIIICHHS, J€ OOCIyrOBYIOTh
B1JIBITyBauyiB.
TpaB'siHuii yaii — HacTIi a00 «4ai», IKU rOTYIOTh, 3aJIMBAIOYM OKPOTIOM JIUCTS 200
KBITH P13HUX TpaB. BUTbIIICTh TpaB'sHUX YaiB, ajie HE BC1, HE MICTATH KO(Einy.
TpakTup — HIANPUEMCTBO PECTOPAHHOIO TOCHOAAPCTBA 3 OOCIYrOBYBaHHSAM
odiiaHTaMH, pPO3TAIIOBAaHUN OUIA JOPOTH, 3 IIMPOKUM ACOPTUMEHTOM 3aKYCOK,
rapsiaux NepIIvx Ta IPyrux cTpaB 1 0y(HeTHOIO MPOTYKITIEIO.
TpanmupyBaHHSl — Lil€ Hapi3aHHS Ha MOPLII 3aCMa)XEHUX a00 3BapEHHUX LIJIKOM
KypeH, 1HAMKIB, T'yced, MOpocAT, OKICTy abo cijia OapaHyuka, puOM Ta Mojaya
KOYXHOMY 3 BIIBIyBauiB Ti€i YACTHUHHU, SIKY BiH 3a0axae.
Tyrri-¢ppyrTi (iTan.) — MOpO3UBO 13 3aLlyKPOBAaHUMU (PYKTaMHU.

()]
®act ¢yn — 3ararbHa Ha3Ba pecTopaHy ab0 IHIIMX MiANPUEMCTB TPOMAJACHKOTO
XapuyBaHHSI, i€ BiJBIAyBauaM HaJacTbCs IIBUAKE OOCIYroByBaHHS (HipMOBUMH
CTpaBamu.

®dipMoBa cTpaBa — 1ie CTpaBa, sIKy FOTYIOTh Y KOHKPETHOMY 3aKjiajll peCTOPaHHOTO



rOCIoJap-CTBA 3a OPHUTIHAJIBLHOI aBTOPCHKOIO DELENTYpPOI0 13 MPHUCBOEHHSIM i
¢bipMOBOT Ha3BH, Ha SKy pO3MOBCIOMKYETHCA TMPABO 3aXUCTY IHTEICKTYyaJlbHOI
BJIACHOCTI

@®opmu o0cayropyBanHsl odimiaHTaMM pO3PI3HAIOTECA 33 TaKMMH O3HAKaMHU:
y4acTb TIEPCOHANly B OOCIYroByBaHHI — IIOBHE Ta YacTKOBE OOCIyroByBaHHS
odimiaHTaMu; 3a CIOCOOOM PpO3PaxXyHKy 31 CHOXKHBaYaMH — 3 TIOMEPEAHIM 1
HACTYITHUM PO3pPaxyHKOM; 3a OpraHizaifi€ro mpaii o(iliaHTiB — iHAMBIAyaJlbHA Ta
OpuragHa ¢hopmu; 3a MOBHOTOI OOCIYrOByBaHHsS — OOCIYyroBYBaHHS CIIOKMBAYiB 13
MPOBEACHHAM KYJIbTYPHO-MACOBUX 3aXO/IIB 1 0€3 HUX.

@®opMn  camM000CIYIOBYBAHHSI PO3PI3HIIOTh 32 TAKUMH O3HAKAMU: Y4acTh
IepcoHaly B 00CIyrOByBaHHI — MOBHE Ta YAaCTKOBE CaMOOOCIYrOBYBaHHS; CIIOCOOU
pO3paxyHKy 31 CIOXKMBadaMu — 3 TMONEPEIHIM Ta HACTymHUM, Oe3mocepeaHiM
PO3paxyHKOM; 3a CIIOCOOOM BIAIYCKaHHSI TOTOBOI MPOAYKIIII — caMO0OCITyrOByBaHHSI
3 BUIBHUM BUOOPOM CTpaB, BIIMMYCKAHHSIM CKOMIIJIEKTOBAHUX PalliOHIB Xap4yyBaHHS.
@OpaHny3bKHii cepBic — € 3BUYAlHUM [Jisl PECTOpaHIB BUCOKOiI KyXHi. Benuke
01110710 13 PO3KIIAZCHOIO HA HhOMY TKEI0 JEMOHCTPY€EThCs BifBimyBadam. [ligxomnsum 3
JiBoro 00Ky, o(piliaHT HaKIaAy€e 1KY 3 OO TOCTAM Y TapiIKH.

®paHny3bKi TOCTa — CKUOOUKH XJ110a, 3MOYEH1 y SHIII ¥ M1 ICMaKeH.

@pewm-6ap — 3aKiaa peCTOPAHHOTO TOCIOAAPCTBA, KU MPOMOHYE MIHUPOKHUA BHOIp
(pPYKTOBUX Ta OBOYEBUX CBIKOBMYABIEHUX COKIB, BITaMIHHMX KOKTEimiB. Bce
TOTY€ETHCSA Y IPUCYTHOCTI KITIE€HTA.

®pomazxkep — 1) Toi, XT0 BUpPOOIISIE cup; 2) ONTOBUN ab0 PO3ApIOHUI TOProBelb
CHUPOM.

dpomazkepi — cupoBapHi a00 CHpPHI Mara3uMH4YMKH, JI€ BIJBITyBauyaM MPOTOHYETHCS
noHay 200 copTiB cupy.

@OpyKTOBI NMPUIAJIA — HDK, BUJIETKA, K1 BIAPI3HSAIOTHCS BiJl ECEPTHUX MPHUIIAJIIB
MEHIITUMHU PO3MipaMH, BUKOPUCTOBYIOThCS I MoAa4il (PpyKTiB; BUACIKA 3a3BUYAN 3
JIBOMa 3yOIsIMU.

DyauHT — MTOHATTS, 10 HaJla€ 0COOTMBOTO 3HAYCHHS 1K1 K TIEBHOMY CTHJIIO BUOODY,

10 YaCTO 3yCTPIYAETHCS B KyXHSX CTHIIIO «(bIOKH» y KOMOiHaIli 3 pakropamu, sKi



CTOCYIOTBCSI HE CTUTBKH JI0 CaMOi %1, CKIJIbKM YHIKaJIbHOT CTHIIbHOT atMochepu. [nes
fooding wanexuts Onekcanapy Kommacy, TOIOBHOMY pemakTopy >KypHaTy
(pectopannoro noBigHuka) Nova. CinoBo fooding cTBopeHe B pe3ysabTari 3JIUTTA Kl
(food) 3 mouyrTsamu (feeling). V Ilapwxki mopiyHo mMpoBOoAuThHCS BucTaBka cmakis,
IIPUCBSYCHA MUCTEIITBY KyJ1HApii, racTpoHOMIi i BUHY, 1 TrxkaeHb QyauHra.
dymesib€ — CIEHIATNCT 13 curap (CUrapHuii comenbe, npodeciiHuil erycrarop),
KU 10o0upae curapu 1 BMIJIO MOEIHYE 3 aJKOTOJBHUMH Hamosimu. Lleit tepmin
MOXOJIUTH BiJ IBOX CIIIB: «cOMeIbe» Ta icm. fumar uu dpanu. fumer.
@ypuier — ¢popMa OOCIYroByBaHHS B pEeCTOpaHax, Ha IpHUiloMax, BedipKax, KOJIH
MIPUCYTHI iI9Th Ta BUIIMBAIOTh CTOSYU, CAMOCTIMHO HAKJIAJAl0u Ha CBOI TapUIKHU 1KY
a00 HaJIMBaIOYM y KEJIMX HAIlol, [0 BUCTABJICH] HA BEIMKOMY CIILJILHOMY CTOJIL.

X
Xaii-Ti — BeuipHiil yaii y HeBUMYIIICH11 0OCTaHOBII].
XapueBHS — 3aKJIa]] XapuVBaHHS, B SIKOMY MOJ[aBaJI MEPIi Ta JPYTi CTPaBH, a TAKOXK
MOKHA OyJIO BUIIUTU TOPUIKH.
XapuoBa (e3neka — 11¢ 3a0€3MEUYECHHS TOTO, 10 Xap4yoBl MPOAYKTU € OE3MEUHUMHU
IUISL CTIOKMBAHHS, HE MICTATh IIKIUIMBUX MIKPOOPraHi3MiB, TOKCHHIB a00 1HIIMX
HeOe3neyHux peuoBWH. BusHaueHHs HamaHo BcecBITHROIO OpraHizalli€lo OXOpPOHH
3nopoB's (BOO3).
HACCP (Hazard Analysis and Critical Control Points) — Mmoaenb ynpaBiaiHHS SIKICTIO
MPOAYKIli, CUCTEMA KOHTPOJIO OE3MEeKH MPOAYKTIB XapuyBaHHS BIJ aHDIIHCHKOI
iHTepnperanii — «AHani3 HeOe3neuyHuX (PaKTopiB Ta KPUTHUUHI KOHTPOJIbHI TOUKH.
Cucrema copsiMOBaHa Ha TMOMNEpeIKEeHHs a00 3HM)XEHHS 10 JOMYyCTUMOTO pIBHS
¢13u4HOTO0, 0610J0TIYHOTO a00 XIMIYHOTO PHU3HMKY 3apaKEHHS MPOAYKINT IUIIXOM
MOCTIHHOTO BUPOOHUYOTO KOHTPOJIIO.

II

IukJiyHe MeHI0 — TIOBTOPIOETHCS YePe3 ASIKUI TTepioI.



PO31J1 2.TEXHOJIOI'LA MPOAYKIIII PECTOPAHHOI'O
roCuaOJAPCTBA

A
AJIBBUIA — TPAJAUILIIINHUN CONOJKUNA IeCepT MOJAOBCHKOT KyXHI, 1110 HAarajaye XajiBy.
OCHOBHMMHM 1HTpEIIEHTAMH € Kapamelb Ta BiJBap KOPEHS MUJIbHSIHKA —
NpeCTaBHUKA POJIMHU T'BO3IUYHHX.
AHTpeMe — KyJliHapHa I0/1aya, 10 BUCTYIAE MEPEXIAHOI0 CTPABOIO MK OCHOBHUMH
yacTUHAMHM Tpame3u abo mepea jneceproM. OcHoBHa (QyHKIS aHTpeMe —
HeWTpasizallis ado MOM'IKIIeHHS] CMaKOBUX BITYYTTIB MICJISI MOMIEPEAHBOI CTPABHU.

b
BbaBapya, a0o 0aBapcbKuil KpeM — JecepT, OCHOBHUMH IHIPEIIEHTAMH SIKOTO €
AHTITIHCHKUIT KpeM, BEpIIKHM Ta JKenaThH. MOoro cMakoBi XapaKTePHCTHKH MOXKYTh
3MIHIOBATUCS IUISIXOM JIOJIaBaHHS IIOKOJIaTy, PPYKTOBOIO MIOPE, TOPiXiB a00 KaBH.
Banorun — meToq 00poOKM M'ACHOT CUPOBHHM, 11O Nepeadadae MOBHE BUJAICHHS
KICTKOBO1 OCHOBH 3 I[1J101 TYIIIKHU NTHUIII Ta MOJaJbIIe ii (papiiMpyBaHHs HAUMHKOIO.
bananoBuii ¢ocrep — necepr, y CKIaal SKOTO TOEIHYIOTHCA KapaMeli30BaHi
OaHaHM, BaHITbHE MOPO3MBO Ta COYC 13 BEPIIKOBOTO Maciia, KOPUYHEBOTO IIYKPY,
KOpHIIl, TEMHOTO pOMY Ta 0@aHaHOBOTO JIIKEPY.
Bapanuuk — 1 cremanbHUN TOCYA, SIKMM BHUKOPHUCTOBYETHCS JUIS TOJaBaHHS
rapsduxX APYTHX CTpaB. MOro KOHCTPYKILis sABISE€ COGOI0 MIOCKY METANEeBY TapilKy
OBaJIbHOI a00 Kpyruoi (opMH, 110 JTONOBHIOETHCA KPUILKOK Yy BUIJISAL JI3BOHA. Y
3aKJIaJjaX peCTOPaHHOI'0 rocroAapcTBa OapaHYMKH BUKOPUCTOBYIOTHCS MEPCOHATIOM
JUIs OTPUMAaHHS CTpaB 13 po3jayl Ta 30epekeHHs IXHbOI Temmeparypu. Bupoodu
OBaJIbHOI (hOpPMU 3a3BHUall 3aCTOCOBYIOTHCS /IS TIOJIaBaHHS CTPaB 13 MTHIl, pUOH Ta
JTUYHWHM, 10 TOTYIOTBCS B COyCaX, a TaKOXX BIABAPEHUX YW TMPHUITYIICHUX PUOHUX
cTpaB. Y Kpymmx OapaHuMKax IMOJIal0Th OBOYEBI CTpaBU B coycax a00 MIIMHIIL.
MartepianoMm Jyuisi BUTOTOBJIEHHS IIbOTO MOCYAY 1MCTYyTae MeNbXiop ado HepkaBiroua
CTalb.

Binku — He3aMiHHI Opra”iyHi MaKpOHYTPIEHTH, IO BIAITPAIOTh KJIIOYOBY POJIb Y



KUTTEIISUIBHOCTI OopraHizMy. Bonu HeoOXimHi 1yist ¢GopMyBaHHS Ta BiJHOBJICHHS
KJIITUH, CUHTE3y ()€PMEHTIB, BITaMiHIB, TOPMOHIB 1 IMyHHUX TUI. BIJIKOBI MoJieKynu
CKJIaJIAlOTHCS 3 aMIHOKHCJIOT, SIK1 YTBOPIOIOTh IITUPOKUIN CIIEKTP CTPYKTYP 1 PYHKITIH.
BickBit "byme" — cnemianeHui BHI OICKBITA, IO BHKOPUCTOBYETHCS IS
npurotyBaHHs Ticredok "bymie". BigminHO ocoOnuBicTio 6ickBiTa "byiie" € ioro
JIETKICTh 1 MOBITPSHA TEKCTypa, IO JOCATAEThCSA 3aBISKH OCOOIMBIM pelentypi Ta
TEXHOJOTIl MPUTrOTYBaHHA. Y CHPOMY CTaHI TICTO Ma€ JOCTaTHIO B'A3KICTh, MIO
JI03BOJISI€ BUMIKATH BUP10 0€3 po3TIKaHHS 10 TTOBEPXHI JeKa.

Bickeir "/lakya3'" — knacuuHuil (paHIly3bKHi OICKBIT, Y CKJIaJl SIKOTO OCHOBHY
pOJIb BIJITPAIOTh ropixu. Jlo peuentypu TicTa BXOAATh MIIEHHUYHE Ta TOPIXOBE
OOpOLIHO, 3a3BUYall Y PIBHUX MPOIMOPLISX.

BickBir "Macasanuii" — pi3HOBUA OICKBITHOTO TICTa, SKUWA TOTYIOTh 32
CTaHJIaPTHOIO TEXHOJIOTIEIO, aje 3 JOJIaBaHHSAM BEpUIKOBOro macia (mpuliau3Ho 75%
Macu OopoiHa). Bumniyka Ha HOro OCHOBI Ma€ BUCOKY KaJIOPIMHICTh, HIKHUM CMaK 1
XapaKTEPU3y€eThCS MEHILOK KPUXKICTIO Tij 4yac HapizaHHs. [IpoTe BupoOu 3 Takoro
TICTa BUXOASTH OUTBIN MIUIBHUMU, HIXK TPaAUIIHHUN O1CKBIT.

BickBit "Mox" — KOHAMTEPCHKUN BUPIO, IO 3aCTOCOBYETHCSA ISl JEKOPYBaHHS
neceptiB. Y mnpodeciiiHiil KymiHapii HOro TakKoXX HAa3WBAIOTh '"MOJICKYJISIPHUM
OICKBITOM", OCKUIBKH JJII MHOTO TPHUTOTYBaHHS BUKOPHUCTOBYIOTHCS CIICIiaIbHI
cu(oHu.

Baanker — MeTo1 Hapi3KK MPOAYKTIB PIBHOMIPHUMH NPSIMOJIIHIMHUMH IIIMAaTOYKAMU
(bpycoukamm).

Bnaanmanxke — 1€ JecepT Ha OCHOBI JKeJie, MPUTOTOBAHUU 13 MUTAAIBHOTO abo
KOPOB'STYOr0 MOJIOKA. TpaJuIiiiHUil penent MICTHTh MUTIadbHE MOJIOKO, PHCOBE
O6opornrtHo a0 KpoxMaJb, I[yKOP 1 CHellli 30KpeMa BaH1JIb, MyCKaTHUI TOPiX TOIIIO.
baanmyBaHHS — TEXHOJOTIYHUN MPOIEC KOPOTKOYACHOI TEIUIOBOi OOPOOKH
CUPOBHHH TMapol0, BOJAOK ab0 1HIITUMHU PIAMHAMH 30KpeMa OyJIbHOHOM, IIYKPOBHM
CUpPOIIOM, COJIbOBUMHA YW KHUCIOTHUMHM PO3UMHAMH, [JI1 TOKpAlleHHA 11
TEXHOJIOTTYHUX BJIACTUBOCTEH Ta MiITOTOBKY J0 MOAAJBIIOTO MPUTOTYBAHHS.

Bogonbese — iTamiicbka CTpaBa, IO CKIAAA€THCA 3 TYIIKOBAHOI'O M'Hca, MOJIOKa Ta



TOMaTHOT'O COYCY.

Bopomino — mOpOMIKOMOAIOHMI  MPOAYKT, IO YTBOPIOETHCA  BHACIIIOK
PO3MENIOBaHHS 3€pHOBUX KyJbTyp. lle ©0a30oBuil IHrpemi€eHT aJii MPUTOTYBAHHS
OOPOUTHSIHUX KOHAUTEPCHKUX BHPOOIB.

Bopomnsini xkoHauTepchbki BHPOOM — BHUIICUEHI 3 TICTa BUPOOM, SKI MICHA
OXOJIO/KEHHS JIEKOPYIOThCS TIOMaZlaMu, KpeMaMU, TOpiXaMH, IIyKaTaMmH, IIOKOJIaA0M
Ta 1HIIMMHA KOMIIOHEHTaMHU.

Bpayni — TpamuiiiiHuil 1711 aMEepUKaHCHKO1 KyXH1 IIOKOJIAJHUM JecepT, 10 Mae
BUTJISA]T HApi3aHUX MPSIMOKYTHHUX IIIMATOYKIB MUPOTa.

Bpronya — TexHika Hapi3aHHS OBOYIB PIBHUMH KyOHMKamu po3MipoM HpuOIu3HO 1
a6o 2 MM. BukopucToByeTbcsl Il MOPKBH, KapTOIUI, OTIPKIB, CelepH, SOIyK, a
TaKOK OUIBIIOCTI I1HIIMX OBOYIB 1 ()PYKTIB, 32 BHUHATKOM JIMCTKOBHX (KalycTa,
uoys, heHxemb) Ta CTPYYKOBHX (TOPOIIOK, CIIap:KeBa KBACOJIsI TOIIO).

Bykman — TpaauiiitHuii y30eubKuil JecepT, 10 € OJIHIEI0 3 Bapialliil XaJBW Ta 3a
CMaKOM Haraaye 3ryIieHe MOJIOKO.

ByJiouHi BUpoOu — BUIIYKa, BUTOTOBJIEHA 3 OMApHOro 3I00HOTO TICTA, IO CKIIAITy
SIKOTO BXOJIUTh BUCOKOSIKICHE MIIIEHUYHE OOPOIITHO 3 BEIMKUM BMICTOM KJICHKOBHHH.
ByJabiion — pigka ocHOBa, OTpMMaHa B Tpolieci BapiHHS M'sca, KICTOK, MTHUIIl YU
pubu 3 J0/aBaHHSIM KOPEHEIUIOAiB (MOpPKBU, 1uOYJi, TETPYIIKA TOIIO).
BukopHCTOBYETBCS SIK OCHOBA ISl CYIIIB 1 COYCIB.

Byabiion rpubHMii — nipo3opuit apoMaTtHUl OyJIBUOH, KM TOTYIOTh 13 CYIIEHUX
a00 CBIXKMX TI'pUOIB.

Byabiion 3 nTuni — OylIbiOH, SIKUW TOTYIOTH 13 KICTOK, MOTPYXIB (32 BHUHATKOM
MEYIHKM) 1 HIJTUX TYIIOK NTHII, U0 HaJa€ HOMY JIETKUN, HACUUEHUHN CMaK.

ByJabiion kicTkoBM — HaBapuCTUi OYJIBHOH, JIJIS1 BapiHHS SKOTO BUKOPHCTOBYIOTh
o0poOneHi TpybUacTi, Ta30B1, TPYy/IHI, XpeOETHI, KPMIKOBI SJIOBUY1, CBHHSY, TEJSAYI 1
OapaHs4l KICTKHU.

Byabiion m'saco-kicTkoBuil — OyNbiOH, IO BapuThCA 13 CyMmilll KICTOK 1 M'sca,
30KpeMa IrpyAMHKH, JOMAaTKOBOI Ta IMiJJIONAaTKOBOI YaCTHH, MPY’KKa, a TAKOX YaCTUH

3aJIHHOI HOrM Macoro 1,5...2 kr.



Byabiion pudHuii — OynbiioH, KUl OTPUMYIOTH HUIIXOM BapiHHs pubH (TepeBaxHO
3 POAWHHM OKYHEBHX) Ta PHOHHX OOpOOJICHMX BimxomiB (TOJIB, TUTABHUKIB, IIKIPH,
KICTOK).

B
Bapinusi — kyniHapHMI mpoliec TEIUIoBOi OOpPOOKH MPOAYKTIB Yy KHUIUISIYIN BOS,
OynbiioH1, MoJiolll ab0 HacW4YeHIW BOJSHIA Mapi, MO O3BOJISE JOBECTH iX 10
TOTOBHOCTI.
Bapinnsi 0CHOBHUM €IOCO0OM — METOJI TEIIOBOI OOPOOKH, MPU SKOMY MPOAYKTH
MTOBHICTIO 3aHYPIOIOTH Yy 3HAUYHUI 00’ €M PIJIUHU B TIIMOOKOMY MOCY/I1, 3a0€3Meuy0un
PIBHOMIpHE J0OBEICHHS J10 TOTOBHOCTI.
Bapinnsa 3a nigBuIeHOI TeMmepaTypHm — METOJ TEpPMIYHOI OOpOOKH, 1110
3MIMCHIOEThCS TIpU Temmnepatypax y Mmexax 110...115°C, mo gocsiraeTbecs 3aBISKU
MIJBUILIEHOMY TUCKY B T€PMETHYHO 3aKPUTUX €EMHOCTSIX (HANIPUKIIA/, aBTOKJIaBaxX).
Bapinns nmaporo — crnociO npuroTyBaHHs XK1, 3a SIKOTO MPOAYKT MIJIAETHCS BIUIUBY
HAaCHUYEHOI BOJIAHOI Iapu 0e3 0e310cepeTHhOr0 KOHTAKTY 3 KUIUIYOI0 PIAMHOIO.
Bapinnsa npu 3HM:KeHili TeMmepaTypi — TEXHOJOTIYHHI TIPOLIEC MPUTOTYBAHHS
CTpaB, IO BiAOYBAaEThCA 3a TeMIlepaTypH, sgka He nepeBulnye 90°C, 3 1i cTablIbHUM
MIATPUMAHHSIM yIPOAOBXK YChOTO TIEPIOy TEPMIYHOT OOPOOKH.
Baduii — nie konauTepChKi BUPOOH, 0 MatOTh POPMY TOHKUX XPYCTKHX IJIACTHH, SIKi
CKJICIOIOTHCSI MK COOO0I0 MMOMAJIKOIO Y 1HIIMMH NpOIIapKaMHu.
BinOuBanusi — MexaHIyHa KyJliHapHa OOpoOKa, IO CHOpUSE PO3M’ SIKIIEHHIO
MIArOTOBJIEHUX HamiB(paOpukariB (HampuKiIaA, >KOPCTKUX YaCTHH M’sica, TOBCTHX
JIMCTKIB KaIyCTH JJis TOMYyOLIB) 1 HAJaHHIO iM HE0OX1AHOT opmu.
Bitaminm — opraHiyHi pEYOBMHU Pi3HOI XIMIYHOI CTPYKTYpH, IO BiAIrparoTh
BAXKJIMBY POJIb Y PETYJIALIi OOMIHHUX MPOLECIB B OpraHi3Mi, (popmyBaHH1 (DEpPMEHTIB,
TKaHWUH 1 MIATPUMAaHHI IMYHHOTO 3axucTy. JIIOJACBKHMII OpraHi3M He 3JIaTHHH
CaMOCTIfHO  CHMHTE3YBaTH  OUIBIIICTH  BITaMiHIB, TOMY iX  HaJXOJKEHHS
3a0e3Meuy€eThCs Yepe3 XapyoBi MPOTYKTH.
BoJsioBan — HeBenmukuil (PpaHIy3pbKUN 3aKyCOYHHH BHUPIO 13 JIMCTKOBOTO TiCTa

niametpoM 4..20 cM, 1110 HAMOBHIOETHCS HECOJOJKOK HAYUHKOI (M’SICHOIO,



pubHOI0, TpruOHOI). Takox TepMiHOM '"BOJIOBaH" TO3HAYAIOTh IYCTI 3aroTiBIi 3
JUCTKOBOTO TICTA.
ByraeBoau — opraHiuHi CIIOJIYKH, IO MICTSATh BYTJiellb, BOJACHb 1 KHCEHb Ta €
OCHOBHHM JIDKEPEJIOM E€HEPTIi JIJIsi OpraHizMy.
r
l'anam — KoHAWTEpCbKAa Maca, OTpUMaHa MUISIXOM 3MIIIYyBaHHS IIOKOJAany 3
BEPIITKAMH BHCOKOI KUPHOCTI. BUKOPHUCTOBYETHCS SIK KpeM, HAUYMHKA JUTS IYKEPOK 1
TICTEUOK, a TAKOX K JICKOPATUBHUM €JIEMEHT y JiecepTax.
I'apuip — ckimagoBa dYacTMHA CTPaBH, $Ka JOMNOBHIOE OCHOBHUM MPOAYKT.
BuroToBisieTbCsi Ha OCHOBI OBOYIB, MaKapOHHMX BHpOOIB, Kpyn a0o 3eeHi,
MIJKPECTIOIUM CMaKOBI XapaKTePUCTUKU M SICHUX 1 PUOHMX CTpaB, a TaKOX
BUKOHYIOUH JIEKOPATUBHY (PYHKIIIIO.
I'paten — kyniHapHUN TEpMiH, 10 MMO3HAYAE CTPaBY (COJIOAKY a00 HECOJOJKY), sKa
MIIAETHCS 3aMlIKaHHIO B TyXOBII1 10 (OPMYBaHHS BUPA3HOI pyM’sTHOT CKOPHUHKH.
I'yxepn — ManeHpki BUPOOM KyJsAcTOi (OpMH 3 3aBapHOrO TICTa, IO MICTSTh
HaTepTHUH cup. BOHN BUKIIFOYHO COJIOHI Ta 3a3BUYaill MOJAIOTHCS K 3aKycKa JI0 BUHA.
A
JlskaHayiioTo — BIJIOMHM JecepT, IO NOXOAuTh 13 TypiHa, po3TalIOBaHOTO B
iTamiicekomy perioni IT'emont. Ilpeacrasise cobor mykepku, opMa KX Haramaye
MEePEeBEPHYTUI YOBEH, BUTOTOBJICHI 3 TO€AHAHHS IIOKOJaay, TOpPIXiB 1 MpaliHe.
TpanuiiifHo X MaKyOTh y OJUCKYYY (DOIBTY 30JI0THCTOTO a00 CPIOISICTOrO KOJIBOPY.
Jl’ke3ep’e€ — TpaauiiiiHl CXiAHI JIACOIl TYpPEIbKOro MOXOMKeHHs. OCHOBHUMU
KOMITOHEHTaMH € KapaMeJIi30BaHWi CHPON MOPKBH ab0 TPaHATOBOTO COKY, SIKWU
MIIIAETHCS TPOIECY YBAPIOBAHHS Ta KEITFOBAHHS.
JlxenaTo — ITamCbKUN BapiaHT MOPO3MBA, IO Ma€ M’AKYy KOHCUCTEHIIIO Ta
TOTYETHCS HA OCHOBI BEPIIKIB 13 J]0JIaBaHHSIM PI3HUX HATIOBHIOBAYIB.
Jucaxapuau — KJac BYIJIEBOJIB, IO XapaKTEPU3YEThCS COJIOAKAM CMAaKOM 1
BHCOKOIO PO3UMHHICTIO Y BOJ1. B oprani3mi Jt0OAMHU BOHU PO3IICTUIIOIOTHCS HA JIB1
MOJICKYJI MOHOCAaXapHuiB: caxapo3a YTBOPIOE TIIOKO3y Ta (PpyKTO3y, JIakTo3a —

I'IFOKO3Y 1 rajlakTo3dy, MaJibTO34d — I[Bi MOJICKYJIU I'IFOKO3H.



JlonaypMa — TpaauUidHUN TYypeubKuil 3aMOpPOXKEHUM MPOIYKT, 3a TEKCTYpPOIO
nmoaiOHMiA 710 Mopo3uBa. Jlo Horo ckiamy BXOASTH MOJIOKO, IyKOp, caJiell (3ryllyBad
Ha OCHOB1 OOpoOIITHA 3 KOpEHS OpXifei) Ta MacThka. 3aBISKH UM IHTPEJlIEHTaM
JOHIypMa Ma€ yHIKalbHI (DI3U9HI BIACTHBOCTI — MIABUINEHY HIIIBHICTD 1 TATYYICTb,
[0 [JO03BOJISIE BXXHUBATH 11 HaBITh 3a JONOMOIOK0 HOXa. TakoX BOHa
XapaKTEpU3y€eThCS MOBUIBHUM TAHEHHSIM TOPIBHSIHO 31 3BUYaHUM MOPO3UBOM.

E
Exsepu — koHAMTEPCHKI BUPOOH BUTATHYTOT (hOPMHU, BUTOTOBJICHI 3 3aBapHOIO TiCTA.
BoHu 000B’SI3KOBO MarOTh COJOJKY HaYMHKY, IO MOKE BKJIFOUATH KPEMOBI1 ab0 1HIII
KOHJIUTEPCHKI HAIOBHIOBAYI.
Emance — TexHomoriss Hapi3aHHA OBOYIB, IIOJI0HAa O JKYJbEHY, IIPOTE
3aCTOCOBYETHCSI IJISi TUX BHJIB OBOYIB, CTPYKTypa SIKMX HE JO3BOJSE OTPUMATU
17IealIbHO PIBHI CMY>KKH Yepe3 IXHIO IIapyBaTICTh.
Enepreruyna miHHiCTH XapyoBUX MPOAYKTIB, a0 KaJIOPIMHICTh, BH3HAYAE
KUIBKICTh €HEprii, 10 BUBUIBHIETHCS B MPOLECI OKHUCICHHS MaKpOHYTPIEHTIB
30KpemMa OUIKIB, JKHUPIB 1 BYTJIEBOIIB, SIKI BXOJSTh 10 CKJIaay NpoAykTiB. Lls enepris
BUKOPUCTOBYETHCSI OPraHi3MOM Il MIATPUMKHU  (Pi310JIOTIYHUX TMPOIECIB  Ta
KUTTENISUTBHOCTI.

XK
Kapainbep — croci6 HapizaHHS TPOAYKTIB Y BUIIISAI OpyCOUKIB 13 po3mipamu 5x%5
MM Ta JIOBXHHOIO mpuOnu3Ho 5 cm. HalgacTimie BUKOPUCTOBYETHCA MJIsi TaKUX
OBOYIB, K KapTOILIs, MOPKBA Ta I[yKiHI.
AKuayBaHHsl Ta 3aYMIAHHS — TEXHOJIOTIYHUM TIporiec OOpoOKM M’sica, 10
nependavae BUAAICHHS MAaJONOXXKMBHUX YTBOPEHb, NMOMITHHUX Bi3yasibHO. Jlo HHX
HaJjeXaTh CHOJIy4YHA TKAaHMHA, KPOBOHOCHI Ta JIM(pATUYHI CYJIHWHH, XPsAlI, ApPiOHI
KICTOYKH, & TAaKOX MOJKJIMBI 3a0pyTHEHHS Yd KPOBOBUJIMBU. Y M’SCl SJOBUYMHH Ta
OapaHUHU JTOIATKOBO BUJIAJISIOTH HAJIJTUIIIKOBUH JKHP.
Kupu — ckiagHl OpraHiuyHi CHOJIYKH, IO € edipaMud TPUATOMHOTO CHUPTY
TJIIIEPUHY Ta )KUPHUX KUCJIIOT.

KroabeHn — croci® Hapi3aHHS OBOYIB TOHKUMU CMY’>KKaMH, 1110 MatOTh TOBIIUHY 1...2



MM Ta JTOBXHUHY 5..7 cM. Meroa MiAXOAWTH IJis TaKWX MPOAYKTIB, SIK MOpPKBA,
celnepa, KapToruis, UOyIa-mopei, OypsK, a TAKOXK Lepa HUTPYCOBHUX.

3
3aKycka — 1oaeThes nepei OCHOBHUMHM CTpaBaMHU IIiJ] 4ac mpuiomMamy TKi Ta MOXKe
OyTH $K XOJIOJHOIO, TaK 1 TapsA4yoro. 3a3Buyall 1 CHOXKUBAIOTH pa3oM i3
AJIKOTOJIbHUMU HANOsIMU (allepUTUBOM).
3aKkycka rapsiua — 1€ CTpaBa, Ul NPUTOTYBaHHS SKOI BUKOPHUCTOBYIOTH APIOHO
HapizaHl MPOAYKTH (M'sco, NTUIIO, Tpubu, puly), IO J03BOJISIE BXKUBATH ii 0e3
BUKOPUCTAaHHA HOXa. Bij rapsuMx OCHOBHUX CTPaB BOHA BIAPI3HSAETHCS MEHIIOIO
Macoro, OIbII BHUPAXEHUM CMakoM 1 BIJICYTHICTIO rapHipy. OnrumanbHa
TeMIiepaTypa mnojadi craHoBuTh 55...60 °C.
3akycka Jierka — HEBEJIMKI NOpLIi NPOAYKTIB, TaKUX AK TapTHUHKH, KapTOILUIAHI
YilCH, COJIOHI TOpIXH, SKI YacTO MOJAIOTh pPa3oM 13 CIHUPTHUMHU HAMOSIMHU IS
CTUMYJISLIT alleTUTY Nepes OCHOBHUM MTPUIOMOM TKI.
3akycka X0J10[JHAa BKJIIOUA€ PI3HOMAHITHI caJlaTH HAa OCHOB1 OBOYiB, M'sca 4 pudu, a
TAKOK KOITYEHOCTi, MapHHOBAHi Ta COJOHI NpPOAYKTU. i MOAAIOTH HA MOYATKY
Tpanesu, IpUuoMy TeMIeparypa nojadi He moBuHHa nepepuiyBatu 12 °C.
3amikaHHsi — OAMH 13 KOMOIHOBAaHMX METOMIB TEPMIYHOI OOPOOKM Xap4yOBHX
npoaykTiB. [Iporiec 3aificHIOETECA B KapoBiil madi 3 METOI JOBEJACHHS CTpaBU 0
MOBHOT KYJIIHAPHOi TOTOBHOCTI Ta ()OPMYBaHHSI all€TUTHOI MIJCMaK€HOT CKOPUHKH.
3amikat¥ MOXKHA SIK CUP1 MPOAYKTH, TaK 1 MOMEPEAHHO TEPMIYHO 00poOIieHi. Y pasi
BUKOPUCTAHHA JAPYrOro METOJIY JO0Jal0Th PI3HOMAaHITHI COYCH, SIHIS, MOJIOKO, a
MPUTOTYBaHHS 311MCHIOETHCS y MOPLIMHUX CKOBOPIIKAX, IMCTaX, METAJIEBUX OJroAax
abo ¢opmax. ['oToBI 3ameueHi cTpaBu MOAAIOTH OE3MOCEPENHBO B MOCYII, Y IKOMY
BOHU OYJIM IPUTOTOBJICHI.
3anpaBka — 1€ JOJATKOBUI KOMIIOHEHT, IO BBOJUTHCS B CTPABY ISl TOKPAILECHHS 11
CMaKOBUX XapaKTEpPUCTHUK, aje He € O000B’s3k0oBUM Yy penentypi. Jlo Takux
IHIPEIIEHTIB HAJIe)KaTh Macjio, CMETaHa, COYCH Ta 1HIII I0OaBKH.
3anpaBHi nepui cTpaBM — i€ CyIU, 110 TOTYIOThCSI HA OCHOBI OyJIbHOHIB, BiABapiB

a00 BOJM Ta MICTAThH MacepoBaHl OBoYl (LIMOYJI0, MOPKBY, OlJie KOPIHHS), a TaKOX



TOMAT 1 OOPOIITHO SIK 3arymryBad.
30MBaHHSI — TEXHOJOTIYHUN MPOILIEC OTPUMAHHSA MIHUCTOI Macu Pi3HOTO CTYIEHs
NUITHOCTI. BiH 3aCTOCOBYETHCS Y MPUTOTYBaHHI OIJTKOBUX KPEMIB, 30MTHX BEPIIIKIB,
MYCIiB TOIIO.
3yKkoTO0 — iTamicekuil TOPT KymnoJonoaioHoi ¢opmu. OCHOBY JecepTy CTaHOBUTH
OICKBIT, a HAQUMHKY — PIKOTa, 30MTa 3 BEPIIKAaMHU Ta PI3HOMAHITHUMHM J0JIATKOBUMH
KOMITOHEHTAaMH, TAaKAMH SK IIOKOJaJd, TOPiXH, CBDKI Ta CyxXohpykTH, 3edip,
MapmMmernaz abo 6e3e.
3ynmne Inrjiese — TpaauiiiHuii 1TadiiCbKUNA JA€CEPT HA OCHOBI OICKBITHOTO MEYMBA
caBosipAl. Y KIACHYHOMY BapiaHTI MOTro MPOCOYYIOTh JIIKEPOM AJIKEpMEC, MpoTe
MO>KJIMBE BUKOPUCTAHHS poMy a0 jJiecepTHOTo BuHa Mapcaina.

I
[3omanbT — 11€ TACONOMKYBaY, 110 BUKOPUCTOBYETHCS JUIsI CTBOPEHHS MTPO30POI Ta
MIITHOT KapaMelli.

K
KaabMapu — TpeJCTaBHUKU KJacy TOJOBOHOTMX MOJIOCKIB. ICTIBHUMM YaCTHHAMU
LMX MOJIOCKIB € MaHTis (Tymny0), NediHKa, rojoBa Ta JeCATh UIynajelb, IO
OTOYYIOTh TOJIOBY. 3a XIMIYHHUM CKJIQJI0M M'sICO KajbMmapa mojiioHe 10 pulu, mpote
OJIM3bKO TPETHHHM HMOTo O1JIKOBOI CKJIaJIOBOi CTAaHOBHUTH KOJIareH, IO HAJa€e HOMY
MPY>KHOI Ta eNacTUYHOi TeKCTypu. Ilicns BapiHHS M'sico HaOyBa€e COKOBUTO-ILIBHOT
KOHCHUCTEHIII1, 30epiratouu M’ sIKiCTb.
Kananme — une wMiHiatiopHi OyrtepOponu pizHOMaHITHOI (opmu. IHrpenieHTH
BUKJIAQJAIOTHCS HAa M AKYII OL10ro xjida y BUIJISAI KOMIIO3UII Ta ACKOPYHOTHCS
3eJIeHHI0 a00 oBouaMu. Y XOJOJHOMY BUTJIS[I KaHAmNe TPAauIliHHO TOMAI0Th SK
3aKyCKy J0 allepUTHBY, a y TapsiaoMy — Mepejl Mogaueto OCHOBHOT CTPaBH.
Kanoui — xnacuuamii necepT CUIMIIINACHKOI KyXHi, IO SIBJsi€E COOOK0 OOCMa)keH1 y
bpuTiopi TpyOOUKH 3 TiCTa, HAIIOBHEHI KPEMOBOIO HAYUHKOIO.
Kanycnsik — 11e nepia crpaBa yKpaiHChKOI KyXHI, OCHOBHUM 1HTPEIIEHTOM SIKOi €
KBAaIlIeHa KaIycTa.

Kapamenab — KoHIuUTEpCHKUN BUPIO, OTPUMAHMUM HIISXOM HArpiBaHHS IyKpy a0o



YBapIOBaHHS IIYKPOBOTO CHPOITY 3 JOJaBaHHSIM KPOXMAJLHOI MATOKH YU 1HBEPTHOTO
CUpPOITy. 3aJie)XHO BIJ TEMIIepaTypyd HarpiBaHHSA, Ma€ IUIACTUYHY abo TBepAy
KOHCHCTEHIIII0. HaTypanbHuil KoJlip BapirO€ThCS BiJ CBITIO-)KOBTOTO JIO TEMHO-
KOpr4uHEeBOTo. /{0 ckilagy BXOIATh caxapo3a, MajabTo3a Ta TII0K03A.

Kapnayuo — e crpaBa, 10 CKJIAJA€ThCS 3 TOHKO HApI3aHUX IMIMATOYKIB CHPOIO
M'sica, TOJIAHUX 13 COYCOM.

Kapnayyo — 1me TexHika Hapi3yBaHHS NPOAYKTIB HaJI3BHYaHO TOHKUMHU
ckuOoukaMu. BoHa BUKOPHUCTOBYETHCS JIJIsl IPUTOTYBaHHA cTpaBu «Kapmauyoy, 1o
MO3K€ MICTUTH CHPY SUIOBUUMHY, puly, 0BO4Yl a00 PPYKTH.

Kacara — tpagumiitauii necept, mo noxoauts 13 micta [lanepmo. Bin siBiisie coboro
MOPO3HMBO, JOTIOBHEHE JIbOJSHUKAMH, CYIICHUMH (pPYKTaMH Ta TOpPIXaMH.
OpurinanbHa CHUIIMIIIMChKA KacaTa CKJIAAAEThCS 3 KPYIJoro OICKBITA, MPOCOUYEHOTO
(GpyKTOBUM COKOM abo0 JIKEpOM, Ta IIapiB PIKOTH, I[yKaTiB 1 HIOKOJIAJHOTO abo
BaHUJIBHOTO Kpemy. [loBepxHs aecepTy IEKOpPYeThCS MapIUMIaHOM Ta MacTeIbHUMU
JBOJITHUKAMHU POYKEBOTO 1 3€JIEHOTO KOJIBOPY.

Kekceu — 11e 00poIHsIHI KOHIAUTEPChKI BUPOOH, 110 MAIOTh ITiABUIIIEHUHA BMICT IIYKDY,
senp 1 Macaa. Jlo iXHpOTO CKJIagy MOXXYTh BXOJWTH POJM3UHKH, ITyKaTH, TOPIXH Ta
1HIITII apoMaTH30BaH1 IHTPeAIEHTH. BUIiKaroThes 13 MPICHOTO ab0 APIKIKOBOTO TiCTa
y crnerianbHuX popmax.

Kuciab — 11e conoaka aparyieno/iiOHa cTpaBa, sika TOTYEThCSI HA OCHOBI CBIKUX a00
cymeHuX (PYKTIB 1 ATiJ, COKIB, CHPOIIB, BapeHHS 4Yu MoJjoka. [ 3aryiieHHs
BUKOPHCTOBYIOTh KapTOIUITHHA a00 KYKYPYI3STHUN KpOXMaJib, a 1HKOJHA — 3€PHOBY
3aKBaCKY.

Kanadyri — Tpamumiitauii ¢paHily3bkuii ecepT, SKUM TMOEIHYE XapaKTEPUCTUKH
3amikaHky Ta nupora. @pyKTH, 3aJIUTI PIIKUM COJIOAKUM SIEUHUM TICTOM, CXOKUM Ha
MJIMHIIEBE, BUIIKAIOTHCS Y dopmax i 3amikanHs. Kiiacuunuii BapianT nependavae
BUKOPWCTAHHS BUIIIHI 3 KICTOYKAMHU.

KokinbHuuss — 1e cremajlbHUW MeTajaeBUM TMOCYyA y BUIVISIAI MYIUT, IO
BUKOPUCTOBYETHCS JUIsl 3aliKaHHA Ta TOJadl pUOHUX CTpaB, 30KpeMa cCyjaka, a

TaKO0K MOPETPOAYKTIB.



KoxkoTHHIA — HEBEMKUN METAJIEBUN KyXJIMK, IPU3HAYEHUM U1 IPUTOTYBAaHHS Ta
nojiayl rapsYux 3aKyCOK, TaKUX sIK TpUOM y cMeTaHi, KpaOu, MTHUI ad0 OBOYI 3
coycamu. [i 06°eM cTaHOBUTH MpuOIU3HO 90 cM?. BUroTOBIAETHCS 3 MENbXiOpy 200
HElpKaBi1I0YO0i CTaJIl.

Konkace — TexHika Hapi3aHHS TPOAYKTIB AyXKe JpiOHUMH KyOWKaMH, sKa
HalyacTille 3aCTOCOBYETHCA IS TOMATIB 1 mepirro. J[jas MATroTOBKH TOMITOPH
HaJpi3alTh, OO0MAIOTH OKPOTOM, 3HIMAIOTh IIKIPKY, pO3pi3al0Th YIOMEPEK,
BUJIAJIAIOTh HACIHHSA, @ M'IKOTh Hapi3atoTh KyOukamu po3mipom 0,5...1 cm.

Kondgi — Meron TepmiuHoi 0OpoOKH, IO Mependayae TPUTOTYBaHHS MPOAYKTY Y
BJIACHOMY JKHPY TMpPH BIJIHOCHO HHU3BKHX TEMIIEpaTypax, 3a3BU4yail y Mexax
70...130 °C.

Kpab — Bemukuii MOpPCHKHiI pak, Maca SIKOTO MOXKe JOCSraTé 3..5 kr. IcTiBHEMHE
YaCTUHAMU € M’SCO, PO3TaIllOBaHe y KJCIHIHSIX, XOAWIbHUX KiHI[IBKaX Ta a0JOMEHI.
J1J1st Xap4oBOi MPOMUCIOBOCTI MPUJIATHI JIUIIIE CAMII].

Kpakenin — 1€ KOHIUTEPCHKHUMA €JIEMEHT, IO MPEACTaBisie COOO0K TOHKHM IIap
3aMOPOKEHOT0 MICOYHOTro TicTa. [1i 4ac BUMIKaHHS BOHO TPICKAETHCS, YTBOPIOIOUU
XapaKTEpHHUM BI3€pYHOK Ha MOBEPXH1 BUPOOY.

Kpam6a — siecepr, 1110 Harajye 3alikanKy a6o mumpir. Floro ocHOBHa 0coGIHMBICTH —
BEJIMKa KUIBKICTh COKOBHMTOI HAUMHKH, TMOKPUTOI 30JI0TABOIO PO3CHUITYACTOIO
KPUXTOI0, BATOTOBJIEHOIO 3 MICOYHOIO TiCTa a0 IMJIACTIBIIIB.

KpeBerkn — MOpchbki pakomomiOHI, MO JOCATAaIOTh JOBXKUHUA 10 15 cM Ta Macu
6mu3bK0 75 T. M’SCO KpEBETOK € HMiHHMM JKepesnoM OLIKiB Ta MiHepaiiB. IcTiBHOIO
YaCTHMHOIO BBAXKAEThCA IIMiKKa (a0JOMEH), a BUXiJ FOTOBOrO MPOAYKTY CTaHOBUTH
30...40%.

Kpem — necept, OCHOBHUMU 1HTPEJIIEHTAMU SKOTO € SIMIS, CBIXKUN CUpP, CMETaHa Ta
xematuH. Jlo HOro cKiamy MOXKYTh BXOJUTH JOJATKOBI KOMIIOHEHTH, TakKi SK
GbpyKTH, ITyKaTH, TOpixu ado KaBa; Ie M’ IKa MacTOMNoI0Ha Maca, 110 BUTOTOBIISETHCS
Ha OCHOBI BEpIIKiB 200 BEPIIKOBOTO Maciia 3 J0JIaBaHHsM IIyKpy. BUKOpHCTOBY€EThCA
K HauYWHKA Ta JIEKOPATUBHUU €JIEMEHT IS TICTEYOK 1 TOpTiB. Jl0 CKiIamy MOXKYTh

BXOOUTH HfII.ISI, MOJIOKO, a4 TaKOK apoOMaTu3aTopu Ta CMaKOBI ,ZIO68,BKI/I, 30KpEMa



BaH1JIb 200 KaKao-TIOPOIIIOK.

Kpem OinkoBuii — e HamiBpaOpuKaT KOHIUTEPCHKOTO BHPOOHUIITBA, OCHOBOIO
SIKOTO € 30UTI sIeYH1 OUIKY 3 10JJaBaHHAM IYKPY a00 IIYKPOBOTO CHUPOITY.

Kpem I'isicce — MaciastHUI KpeM, IO TOTYE€TbCS HAa OCHOBI A€1lb 0€3 BUKOPUCTAHHS
MOJIOKA.

Kpem Jlunsiomat — noeiHaHHs 3aBapHOr0 KpemMy Ta 30UTHUX BEPIIIKIB.

Kpem 3aBapumii — KpeMoBUIl KOHIUTEpChKMl HamiBaOpuKaT, SKU TOTY€ETHCS
IUISIXOM 3aBaploBaHHsS MoJIoka abo BepmikiB npu Temmeparypi 105..110 °C 3
J0JJaBaHHSM SIEIb, I[yKPY 200 Tapsyoro CUpOIy.

Kpem Kartanana — 3aBapHuUil KpeM Ha OCHOBI SI€YHOTO >KOBTKA, MOBEPXHS SIKOTO
MMOKPUBAETHCA KapaMei30BaHUM I[yKPOM.

Kpem macasHmii — 1€ MmiacTUyHa NIHUCTOMNOJI0HA Maca, CTBOPEHAa Ha OCHOBI
BEpIIKOBOTO Macia, IYKpy Ta si€lb. BUKOPUCTOBYeTbCA SIK 03700JI0BATIBHUIMA
HamiBpaOpukaT y BUPOOHHUITBI OOPOIIHSIHUX KOHJUTEPCHKUX BHUPOOIB IS
JIEKOPYBaHHS, IPOCIOIOBAHHS Ta IOKPUTTS KOPXKIB, a TaKOX JJIs HAIOBHCHHS
MOPOKHUCTUX BUPOOIB. MacnsiHi KpeMH BUPI3HAIOTHCS MPUEMHUM CMaKOM Ta
€CTeTUYHUM BWIJISJIOM, MPOTE MAalTh HU3bKY CTIUKICTH TpU 30epiraHHi uepes
BHCOKHI BMICT MOJIOYHMX KOMIIOHEHTIB, S€Ilb 1 MIJBUINECHY BOJOTICTH, III0 CTBOPIOE
CIPUSTIIUBE CEPEOBUIIIE JIJII PO3MHOKEHHSI MIKPOOPTaH13MIB.

Kpem HIanTHabi — 11e 30UT1 BEPILIKH.

Kpewm llapaor — xnacuyHuil MaciastHUN KpeM, IO TOTYETHCS HA OCHOBI MOJIOKA Ta
S€ITb.

Kpemanku — cnemiaabHuil 1MOCyA, NMpU3HAYEHUW ISl 1MOJayl JAECEPTIB, TaKUX SIK
MOpPO3HBO, KpeMu abo 30UTI BEpIIKKM. BUTOTOBIAIOTBCA 3 MebXiopy abo
HEIPKaBIl0YOol CTalll, MOKYTh OyTH BUCOKMMHU a00 HU3BKUMH, TPUUOMY MEIbX10pOBI
BaplaHTH 3aBXKIU MaIOTh BUCOKY opmy. O6’eM kpemanku ctaHoBUTH 150...200 cm?.
Kpem-6prosie — necept, MpuroToBaHuii 13 3aBapHOTO KPEMY, BKPUTHI KapaMeJIbHOIO
CKOPHUHKOIO, TOJIA€ThCA MPU KIMHATHIN Temneparypi.

Kpoxem0Oym — me Tpanumiiiauii ¢paHIly3bKuil aAecept, mo Mae (GpopMy BHCOKOTO

KOHyCa, CKJIageHoro 3 mnpoditposei 13 HauuHKO. EJeMeHTH 3'€¢QHYIOTHCA
b



KapamesuTio abo CIeliaJbHUM COJIOJKMM COYCOM, a 3BEpXY JecepT ACKOPYEThCA
KapaMeIbHUMH  HHTKaMH,  3allyKpOBaHUM  MHTAaideM,  QpyKTamud 49|
KPUCTaT130BaHUMHU KBITAMHU.
Kpynite — TexHika Hapi3aHHS CHPHX OBOYIB Ha JIPiOHI OHAKOBI IIMATOYKH.
KpyTon — 11e ManeHbka rpiHka abo migcMakKeHH KyOWK XJii0a, sSIKUi MOAaroTh 0
CyMiB, cajlaTiB Y4 OBOYEBHUX CTPAB.
Kynainapist — e Hayka Ta MUCTEITBO MIPUTOTYBAaHHS SKICHOI 11 Ta HaIOIB.
KyainapHa mnpoaykmissi — 1€ CYKYmHICTb CTpaB, KyJiHapHUX BHUPOOIB Ta
HariB(paOpUKaTIB.
Kyainapauii Bupi0 — roToBHil 10 CHOXMBAHHS XapyoBUH MNPOAYKT ab0 iXHsA
KOMOIHaIlisl, 110 MOXXE MOTpeOyBaTH AOJATKOBUX OOpOOHMX omepailiii, Takux sK
OXOJIOJKEHHS, pO3ITPiBaHHs, MO Ha MOPIIii a00 JeKOpYBaHHS.
Kyainapuuii nHaniBadpukar — 1e npoaykt abo rpymna IpoayKTiB, IO TPOUIUIH
monepeaHo  o0poOKy, aje He JOCATVIM IMOBHOI TOTOBHOCTI, 1 IpHU3HAYECHI IS
MOJAJIBLIOT0 MPUTOTYBAHHS KYJIIHAPHUX BUPOOIB.
Kyadi — Ttpagumiiinuii iHIIACHKUN XOJOIHUN JECEPT, 3a TEKCTYpOIO Ta CMaKOM
CXOXMH Ha MOpO3MBO. BiApI3HSAETHCA BHUpPA3HHM AapoOMaTOM CHELid, TaKuX SK
KapJIaMOH, a TaKOXK (hiCTaIlIKaMH.

JI
Jlazanbsi — cTpaBa, 110 CKJIAJA€THCS 3 MIAPiB JOKIIUHY, 3alIEYCHUX PA30M 13 M SICOM
Ta MapMe3aHOM y M’ SICHOMY COYCI.
JlaHrycTH — BEJIMKI MOPCBHKI PakomnoiiOHi, mo nocsararTh noBxuHu 30...40 cMm 1

Macu 10 4 kr. OCHOBHA YacTHMHA iCTIBHOT'O M’sica MICTUThCA B YEPEBHIM YACTHHI.

[TocTayaroThCsi TEPEBAKHO B 3aMOPOKEHOMY BUTJISAI, PIAIIEe — KUBAMU abo
KOHCEPBOBAHHUMH.

M
MapunyBaHHs — 1€ METOJ XIMIYHOi KyJniHapHOi 0OpoOkM, IO mepeadavae

BUTPUMYBAHHS MPOAYKTIB Y PO3UYMHAX XaPUOBUX OPraHIYHMX KUCIOT. Takuil mpoiec
CIpHsiE€ HAJJaHHIO CTPaBaM XapaKTEPHOIO CMaKy M apoMary, a TaKOX MOM’ SIKIIEHHIO

CIOJIYYHOI TKaHUHH M’sica Ta puowu.



Mapi-Anryan Kapem — BugatHuii Kyxap, sSIKHii BBaXKa€ThCsI OJHHUM 13 3aCHOBHHKIB
cy4acHOi KyliHapii. 3a CBOIO MaliCTEpHICTb OTPHUMAaB TUTYJ «KyXaps KOpOIIB 1
KOPOJISl KyXapiB.

Mapmenan — 1ie KOHAUTEPCHKUN BUP1O, BUTOTOBICHUN HA OCHOBI ()PYKTOBOI MacH,
yBapeHoi 3 I[yKpoM, 13 JIOJaBaHHSAM 3aryCHUKIB (IIEKTUHY, arap-arapy) Ta
apOMaTUYHUX KOMIIOHEHTIB.

MapuunaHn — miibHa MUTJAJIbHA Maca, OTPUMaHa HUIIXOM MOAPIOHEHHS MUTIANIO 3
seqHuM OinkoM. IIIMpoKo 3acTOCOBYETHCA Y KOHJIMTEPCHKIA cdepi, 30kpema s
CTBOPEHHS METIPyp 1 AEKOPYBAHHS (PPYKTOBHX TOPTIB.

Maceayan — cnoci® Hapi3Kd NPOAYKTIB y BUIIISAI KyOMKIB 13 rpaHsiMu 4...5 MM.
BuxopuctoBy€eThCS AJ14 MiITOTOBKU Ka0ayKiB, KApTOILIl, MOPKBH, OypsiKa Ta CEJIEpH.
Mackapnone — M KMl BEpIIKOBUWM CHp I1TaNMIMCHKOTO MOXOMKEHHS, SKAW €
KJIFOUOBHUM IHTPEIIEHTOM y MPUTOTYBAHHI JIECEPTY TipaMicy.

MeasitHMKH — KOHAUTEPCHKUIM BUPIO, 1110 332 TEKCTYPOIO Ta CMAaKOM Haraiye MpsHUKY.
BumnikaroTeCsl y BUTJIS1 IUIACTIB, SIKI MalOTh (POPMY KOHIUTEPCHKOTO JHcTa. ['0TOBI
IUTACTH TPOIIAPOBYIOTh (DPYKTOBOIO HAYMHKOIO, HAKIAJal0Th OJUH Ha I1HIIMH, a
BEPXHIN 1Iap MOKPUBAIOTH TUPAXKHUM CUPOTIOM a00 momajkoro. [1icis oXomoKeHH s
Hap13al0Th MOPIIHHUMHU IIMAaTKaMU TIEBHOI T€OMETPUYHOI (hopmu (MIPSIMOKYTHOI abo
KBaJPaTHOI).

MeHna:kHuui — 11¢ MeTaJeBl MOPLINHI TapiIKu OBajgbHOI a00 Kpyrioi ¢hopmu, 110
MaroTh PO3AUIbHI CeKIlii. BumyckaroTbcsi BapiaHTH 3 JBOMa a00 TpbOMa BIJCIKAMH,
MPU3HAYEHUMHU ISl TOJ]a4l CTPaB 13 KOMILJIEKCHUM TapHIPOM.

Mepenra — moBiTpsiHa KOHIUTEPChKa Maca, OTpUMaHa IUISXOM 30WMBaHHS SE€YHHUX
OLIKIB 13 IyKpoM. BinmoBimHO 10 crioco0y MpUroTyBaHHS PO3PI3HAIOTH (DPAHITY3bKY,
IBEUIIAPCHKY Ta 1TalIiChKy MEPEHTY.

MutTsli — mporec MeXaHiuHOi OOpOOKM MPOAYKTIB BOAOK), Y XOJi SIKOTO 3 IXHBOI
MOBEPXHI YCYBalOThCS 3a0pyJHEHHS Ta YAacCTKOBO 3MEHIIYEThCA KUIBKICTD
MIKpOOPTaH13MiB.

Minii — IBOCTYJKOBI MOJNIOCKH, IO MIMPOKO BHKOPUCTOBYIOThCS y KyJiHapii. IxHe

M’SICO XapaKTCPU3YETHCA BUCOKOIO Xap4dOBOIO I_IiHHiCTIO Ta HDKHUM CMaKOM.



Minsbgeii — cTpaBa 3 JUCTKOBOTO TICTa, 110 Ma€ OAraTomiapoBy CTPYKTYpy. Moxke
BUCTYTIATH SIK JECEPT 13 KPEMOBUMH IMpoIIapKaMu ado sIK 3aKycKa.
Mipnya — croci0 Hapi3Kd OBOYIB JOBLILHOI (hopMu 3 po3Mipamu Bia 1 g0 3 cm?.
BukopuCTOBY€ETBCS /ISl OBOUEBUX CYMIIIEH, IO AOAAIOThCS Y OyJIbHOHH, 30KpeMa 3
uoysi, cenepu, MOPKBU, a TaKOX, 3a MOTpeOH, TOMATIB, MACTEPHAKY YU KOPEHS
HNETPYUIKH.
Mirapami-qanro — tpaauiiifHa SIMOHChKAa CTpaBa y BUIIIAII KYJIbOK 13 PHUCOBOTO
OopormiHa, sIKI MOXYTh MICTUTH PI3HOMAaHITHI HAYWHKH, 30KpeMa TOpIXH, JIKEM,
mokosaa abo COoNOJKY MacTy 3 UePBOHOI KBACOII.
MouJiekyasipHa KyXHsl — HanpsM y TpoQoJIoTii, 0 BUBYAE (PI3UKO-XIMIUHI 3MIHHU,
K1 BiIOYBAalOTbCS MiJ Yac MPUTOTYyBaHHA 1Ki. [lOCHIIOBHMKH WHOTO TMIIXOTY
BPaxOBYIOTh HAyKOBI MEXaHI3MU TNEPETBOPEHHSI I1HTPEIIEHTIB IM1JI BIUIMBOM
KyJI1HapHOi 0OpOOKH.
Monocaxapuau — rpyna mpocTux BYTIJIEBOJIIB, 1[0 MAOTh COJIOAKUN CMak 1 Jo0pe
PO3UMHAIOTHCS Y BOJIL. Jlo HUX HayexaTh III0K03a, GPyKTO3a Ta rajgakTo3a.
Mopcbkuii rpediHenb — TPEICTAaBHUK JIBOCTYJIKOBHUX MOJIOCKIB, i1CTIBHUMH
YaCTHUHAMU SIKOTO € MYCKYJI Ta MaHTisl.
Myc — HDKHa JecepTHa CTpaBa, SKa Ma€ MOBITPSHY KOHCHUCTEHIIO Ta 32 CBOEIO
CYTTIO € 30UTHM JKeTe.
M'sico — 11e Xap4oBUi MPOIYKT, IO SBJILE COO0I0 00poOJIeH Tyl abo iXH1 YaCTUHH,
K1 CKJIQJalOThCs 3 PI3HUX TKAHWH, 30KpeMa M’ S30BOi, CHOJYYHOI, KICTKOBOI,
’KUPOBOI, a TAKOK 3AJHMILIKOBOI KPOBI.

H
HaniBdadpukartu BeJMKOMIMATKOBI M’sICHI — 11¢ oOBajieHI IIMAaTKH M’sica, IO
ABJISIIOTH COOOI0 M’SIKOTh, OTPUMAaHy 3 OKPEMHUX YaCTHH MIBTYII 1 Tyml. BoHn maroThb
dbopMy BENMKHX IIMATKIB, SIKI OYHUINECHI B CyXOXWJIb Ta HIUTBHUX MOBEPXHEBHX
IUTIBOK, NP LIOMY MICTSATh MIXKM S30BY, CIIOIYYHY Ta *UpPOBY TKaHHHY. [loBepXxHs
Takux HamiBpaOpUKaTiB MOBHMHHA OyTH piBHOIO, O€3 3aBITPEHMX MJUISTHOK 1 3
aKypaTHUMU KPasMU.

HaniBdadpuxatu aApiOHOIIMATKOBI —  OTPUMYIOTH IHUISIXOM  Hapi3aHHs



3HEKMJIOBAHOTO M’siCa HA HEBEJIMKI IMATKH, 3 SKUX TOTYIOTh TaKi CTpaBH, SIK a3y,
ryJsmi, 6ecTporanos, miKapKa, M’sICo IS MANUIAKY TOIIIO.
HaniBdadpuxaru HaTypaabHi M’SiCHi — II¢ mIMaTKu M’sca BHU3HA4YeHUX abo
JOBUIBHUX pO3MIpiB, Macu Ta (OpPMH, OTPUMaHI 3 BIAMOBIAHUX YAaCTUH TYIIl Ta
M1JTOTOBJICHI JIS IMOJAJIBIIOT TEPMIYHOT OOPOOKH.
HaniBdadpuxartu naHipoBaHi — BUTOTOBJISIIOTH 13 M’sica YaCTUH TYII, K1 MalOTh
’KOPCTKINTY M’S30BY TKaHUHY, 110 TTOTPeOy€e TOJATKOBOTO MEXaHIYHOTO PO3IMYIICHHS
miJg vac TpurotryBaHHsA. J[ns 30epekKeHHS COKOBHTOCTI Taki HamiBhaOpuKaTH
00BOJIIKAIOTh MAaHIPOBKOIO, 10 MOXE OyTH Cyx010 (0OpOIIHO, cyXapi) a0 BOJOTOIO
(JTBE30H).
HaniBdabpukaTu nopuilini — ckiIamarThCs 3 OJHOTO a00 JBOX IIMATKIB M’sca
OJTHAaKOBO{ MaCH, SIKi BUKOPUCTOBYIOThCS JUISI IPUTOTYBAHHS IUTMMH TTOPITISIMHU.
HaniBdgabpukatu civeni — 11e BUpoOU, OCHOBHUM IHTPEIIEHTOM SIKUX € M’ SICHHM
¢dapm. OkpiM M’SCHOI CHUPOBHMHHM, TiJ 4Yac iX BHUTOTOBJICHHS JIOJAIOTh MEJIaHX,
SIEUHUN TIOPOIIOK, MINEHUYHUM XJ110, O1JIKOBI KOMIIOHEHTH COEBOTO Ta MOJIOYHOTO
MOXO/DKCHHS, TUIa3My KpOBI, MOApiOHEHy IMOyit0, oBOoYl (KamycTy, KapTOILIIO,
MOPKBY), @ TAKOK OOPOIIIHO Ta CHELii.
HaniBdabpukatu ¢depMeHTOBaHI — 1€ TPOAYKTU 3 TOJOBKEHHUM TEPMIHOM
30epiranHs (0 3 THXKHIB) Ta 301IBIICHUM BHXOAOM Ticis TepMidHOi 00poOku. Jo
CKJIaly MapWHAIIB, y SIKUX BOHU BUTPUMYIOTLCS, BXOJATH MPSHOII, 3€J¢Hb, Clb,
apoMaTU4YHI KOMIIOHEHTH, (DEpMEHTHI PEUOBMHM, PIZHOMAHITHI JOOABKH, POCIWHHA
0JIisl Ta KOHCEPBAHTH, 1110 CIIPUSIOTH 30€PEKEHHIO CBIKOCTI.
Hya3zer — cnoci6 Hapi3zaHHSI OBOYIB, MPU SKOMY CHEIIaIbHUM HYa3eTHUM HOXEM 13
HUX (OPMYIOTH KYJBKH, 110 32 (OPMOIO HaraayrTh TOPIXH.

0]
OO0Ba/IlOBaHHS — TEXHOJIOTIYHHUI TPOIEC BIIOKPEMJIEHHS M S30BOI TKAaHWHU BIJ
kicTok. Llg mporemypa BUKOHYEThCS 3 MaKCHMAJIBHOIO TOYHICTIO, 100 3amo0irtu
3QJIMIIEHHIO M’Ca HA KICTKAaX 1 YHUKHYTH HaIMIPHO IIIMOOKHUX HAJpPI3iB y M’ SICHHUX
mmMatkax (1o 10 mm).

O0cmaqoBaHHsA — onepamis TepMidHOI OOpOOKH, 110 BHUKOHYEThCA 3



BUKOPWCTAHHSM Ta30BUX MAJBHUKIB I BUJAJICHHS 3aJIMINKIB MIEPCTI Ta BOJOCKIB 3
MOBEPXHI OOPOOIIOBAaHMX MPOAYKTIB (TaKWX SK TOJOBH, HOTH BEIMKOi pOTarToi
XyJ100H Ta TYIIKH TITHIII).
Orwocer Eckod’e — dpaniy3pkuil pectopaTop, KyJiHApHUA KPUTHK 1 MHCbMEHHUK,
BIJIOMUM TOMYJISIpU3aTOp KIACHMYHOI (PpaHIy3pkoi KyxHI. BiH ygockoHanuB 1
PO3BHUHYB KOHIICTIIIIIO «BUCOKOI KyXH1», 3arodyarkoBany Mapi-AHtyanom Kapemowm,
Ta OTPUMAB IOYECHE 3BAHHSA «KOPOIS KyXapiB i KyXaps KoponiB». Moro mpams
«KyniHapHuii MOyTIBHUK» 3QJIMIIAEThCS aKTyaIbHOIO SK 30IpKa pElenTiB 1 SK
HaBYaJbHUM NOCIOHUK 13 KYJIHAPHOTO MUCTELTBA.
Omapu — npeCTaBHUKY BEIUKUX PAKOMOAIOHUX, Maca SIKUX MOKe KOJIMBAaTHUC Bif 4
no 10 kr. BoHu MaroTh KOpPOTKE 4epeBlle Ta MOTY)XHI KJICIIHEHOCHI KIHI[IBKH.
JloBkMHA iXHBOrOo TiMa CTaHOBUTH mpubau3Ho 50..60 cM, a Bara MoOXe
nepeBuiryBaTd 8 Kr. OCHOBHA YacTHMHA M’sica MICTUTHCS B YEPEBHOMY BIIJIUI Ta
KJIenHsAx. B ocHOBHOMY omapiB peasi3yloTh y 3aMOPOXEHOMY BUIJISIIL, piilie —
KUBUMU 200 KOHCEPBOBAaHUMH.
Omnapa — 1ie piKe TICTO, IO CKJIAAA€ThCs 3 OOPOIIHA, APIKIKIB 1 PIAMHH, IO SIKOTO B
JCSKMX BWIIAJKax JOJMAl0Th I[yKOp. BoHa € OCHOBOIO [Isi TMPHUTOTYBaHHS
JPIKIKOBOTO TICTa Ta TOTYETHCS OE3MOCEPENHBO TIEPET MOTO 3aMiCOM.
OunmeHHsi — TMpolec BHUJAICHHA 3 CHPOBHUHM ab0 TOTOBOrO MPOIYKTY BCIX
HEICTIBHUX (DparMEeHTIB 1 CTOPOHHIX JOMIIIOK.

I
IMakomxer — cyyacHa TEXHOJIOTiSA, IO JO3BOJISIE TOMOTEHI3YBaTH 3aMOPOXKEHY 0
Minyc 20...minyc 22 °C macy-mtope 0€e3 ii monepeIHboro po3MopoKyBaHHS.
IManakoTa — TpaAMIIIHHUN AecepT 13 MIBHIYHOI ITaii, 0 BUTOTOBIISETHCSA Ha OCHOBI
BEPUIKIB, KE€JIATUHY, IIYKPY Ta BaHLJII.
IManipyBaHHs — TEXHOJOTIYHUI TMpOIEC TMOKPUTTA HamiBpaOpuKkaTiB mapom
OopoiiHa, cyxapiB a00 1HIMUX MaHIPYBAIBHUX MaTepialliB JJiI CTBOPEHHS XPYCTKOI
CKOPHUHKH I1]T 4aCc TEPMIYHOI OOPOOKH.
Iandgopre — TpanumiiiHi 1TaTIACHKI Jacolll, sKi 3a3Bu4ail Totyioth Ha PiznBo. Lle

HIITBHUN MPSHUK 200 MUPIT, 0 MICTUTh MUT1aJlb, TOPIXU, CYXO(PPYKTH Ta SATOJIHU.



Maminbiior — wMeTon TepMmiuHOT OOpOOKH, TpHU SKOMY NPOAYKTH TOTYIOTb,
3aropHYBIIH iX y mamip abo (obry.

IMapux-bpect — dpaHily3pKuil JiecepT, BUTOTOBJICHHMM 13 3aBapHOro TiCTa Ta
3aBapHOTO Kpemy 31 cMmakoM mpamiHe. Mae xkpyriny QopMmy, MOCHIAETbCs
MUTIAJIEBUMH TUIACTIBISIMU Ta MOKE MO/IaBaTUCS SIK TICTEYKO ab0 TOPT.

Ilapme3an — oauMH 13 HAUTBEPAIIIUX ITATIHCBKUX CHPIB, IO MOXOIUTH 13 MicCTa
[Tapma. 3aBAsKu CBOEMY HACHYEHOMY CMaKy IIMPOKO 3aCTOCOBYETHCS B 1TaNINCHKIN
KyXHI.

Iapge — ue rycruii, ajie BOAHOYAC HIXKHHUIM 3aMOPOKEHHUI JECEPT, A0 CKIAAY SIKOrO
BXOJIUTH CHPOTI.

IlacepyBanHsi — ipoliec HarpiBaHHs MPOJYKTIB 13 JJ0/IaBaHHSIM KUPY a00 6€3 HbOTro
3a TeMmmeparypu, 1o He nepepunrye 120...130°C, 06e3 yTBOpPEHHSI 30JOTHCTOI
CKOpuHKU. BMicT sxxupy cranoButs 15...20% BiJ 3aranbHOi Macu MPOAYKTY.

IMackm — 1e 3100HI BUPOOM, K1 BHUINIKAIOTH 13 JIPIKHKOBOTO (OMApPHOIo) TicTa 3
J0JIaBaHHSIM POJA3UHOK, IIYKATiB 1 KOpHIl, Toulo. Bumikatotbes y GpopMi mumiHapa, a
MICTSE OXOJIOJKEHHSI iXHI0O BEPXHIO YAaCTUHY MOKPUBAIOTH TJA3yp’10, THUPAKHUM
cuponom abo MOCUTIAIOTh IIYKPOBOIO MyAporo. Bara BupoOy Bapitoetbest Bia 100 T 10
1 kr.

IMacTtuna — TtpaguuiiHuii coloAKUN BUPIO pOCIChKOI KyxHI. BurorommiseTscs 3i
30UTOTO MIOPE KUCITYBATUX COPTIB SI0IyK a00 AT, 3 JoAaBaHHAM Meay abo LyKpy Ta
30UTHX SIEYHUX OUIKIB.

IlaToka — TOPOAYKT YACTKOBOTO TIAPOJI3Y KPOXMAJIO, SKMM 3A1MCHIOEThCA 32
JOTIOMOT'O0 PO3BEJIEHUX KUCIOT a00 (PEpMEHTIB.

IMaxaaBa (0aky1aBa) — MOMYJSPHUN KOHAUTEPCHKUH BUPIO, IO CKIIAIAE€THCS 3 IAPiB
TOHKOTO JIMCTKOBOTO TICTa, TOPIXOBOI HAUYMHKA Ta MPOCOYEHOTO CHUPOIOM. €
TPAAMIIITHOIO  CTPAaBOI0 KYXOHb  CXIJHUX HApOJiB, 30KpeMa TYypeIbKoOi,
azepOailKaHChKOT, apaOChKOi Ta KPUMCHKOTATAPCHKOI.

IMamMaxk — pi3HOBHJA LYKPOBOI XaliBH, O CKJaay $KOi BXOAMTH OOPOILIHO Ta
IPaHATOBUH CIK.

IMamoTHuIi — 11e HEBEJIMKI KacTPYJIbKH, BUTOTOBJICHI 3 MEIbX10py a00 HeprKaBitouoi



CTaJTi, 1[0 BUKOPUCTOBYIOTHCS VISl TIOJIavi 10 OyIbHOHY TapsuuX sI€lb, 3BAPCHUX «Y
MIIIEYOK..

Ileii3an — crnoci0 Hapi3aHHS OBOYIB, TaKUX SIK MOpKBa, OypsK, pima, KapTOILUI,
UOYJIS-TIOpeH, KalycTa Ta cejepa, Ha TOHKI IMMAaTOYKu abo ckubouku. dopma
Hapi3KU MOKe OYTH KBaJpaTHOIO ab0 KPyIJIow, 3 po3MipaMu npubdiu3Ho 1x1 cM abo
miamerpoM 1...1,5 cMm mna kpyxkeukiB. Llg TexHika mnependayae 30epekeHHS
MPUPOIHOTO BUTIISAY OBOYa, TOMY (popMa HapizaHUX (parMeHTIB MOKE BapilOBaTUCS
3QJIEKHO B1J MPOJYKTY, 3 IIOIICI0 01M3bKO 1 ¢M? 1 TOBIIUHOIO 1...2 MM.

IlekTHHOBI pe4oBHMHM — TPyIIa BYTJICBOJHHUX CIIOIYK, SIK1 € CKIIAJJTOBUMH YaCTHHAMH
oBouiB 1 (pykTiB. Jlo wi€i KaTeropii HajmexaThb MPOTONEKTHH, MEKTHUH, & TaKOXK
MEKTUHOBA Ta MEKTOBA KUCJIOTH.

Ilepcuk Meabba — KJIaCMYHHMM JecepT Ha OCHOBI MOpO3MBa, CTBOPEHHIA
¢bpany3pkum KyniHapoMm Orioctom Ecbkod’e, sikuii mpaioBaB Iied-Kyxapem y
noHoHchkoMy ToTteni «CaBoiy. JlecepT Ha3BaHMl Ha YecTh onepHoi criBauku Hemmi
Menbba 1 CKIagaeTbesl 3 OUYMILEHHUX BiJ IIKIPKU MOJOBHHOK MEPCUKA, MAJIMHOBOIO
COYCY Ta BaHIJILHOTO MOPO3HUBA.

IleunBOo — 1e OOPOILIHAHI KOHAMTEPCHbKI BHPOOM pi3HOI (opMU Ta po3Mipy,
BHUT'OTOBJIEHI 3 OICKBITHOTO, IMICOYHOI'0 a00 MHUTAAJIBHOrO TicTa. /[ HagaHHS CMaKy
Ta apoMaTy MOKYTh MICTUTH PI3HOMaHITHI JOOABKHU.

IlikaHTHUH — 03HAYa€ CTPABY 3 TOCTPUM, HACUYEHUM a00 aleTUTHUM CMaKOM.
IliTTa — TpaguIiiHuN MWIOCKUN X110 Kpyrioi popMu, 0 CKIAAAETHCS 3 IBOX IIAPIB.
3a3Buyail Horo po3pizaroTh 1 HAMOBHIOIOTH PI3HOMAHITHUMHU HAYMHKaMHU.

Iina — kyniHapHuii BUpIO 13 TicTa, cPOPMOBAHOTO y BUIJISIAI OCHOBHU-TAPLIKH, SIKY
HAIMOBHIOIOTH HAUMHKOI0. KitacuyH1 1HTpeIIEHTH BKIIFOYAIOTh CUP, TOMATH Ta 3€JICHb.
IMosicaxapuam — 1€ CKIaHI BYTJIEBOAM, SIKI CKJIAMAIOTHCS 3 YUCICHHUX MOJEKYII
rmoko3n. Jlo miel rpynm HanexaTh KpOXMallb, TJIIKOTEH, IHYJIH 1 KIITKOBHHA.
OCKUIbKM BOHHM HE MAalTh COJOJKOTO CMaKy, 1X TaKOXX Ha3WBalOTh
HecaxapomnoiOHMMU BYTJICBOAAMHU.

Iopuiiina ckoBOpoOAa — BUKOPUCTOBYETHCS K JUIsl TPUTOTYBAHHS, TaK 1 JIJIs MOa4i

rapsiuux JIPYyrux CTpaB, 30KpeMa s€YHl, KPYIHHUKIB, 3all€YEHUX CTPaB 1 COJISHKH.



BuroTtoBnsieTbest 3 anmroMiHiF0O 200 HEIpkKaBiFOYOi CTaji, a CTaHAAPTHI JdlaMeTpH
cranoBiATh 140, 170, 190 Ta 210 mMm. TlopiiitHi CKOBOPIAKK 3 MENbXI10OpYy MAarOTh
MOJIIPOBAHY BHYTPIIIHIO MOBEPXHIO, 0 POOUTH X MPUIATHUMU ISl IPUTOTYBAHHS
Ta Mojadi MOPIIHHUX TapsSYMX 3aKyCOK (HAmpUKIaZd, COCHCOK, Te]TeniB y coyci,
OMJIETIB), @ TAKOXK TapsYMX COJOJKUX CTpaB (cyduie, 3amiKaHOK TOIIO).
IIpanine — rycra maca, 110 CKJIaJIa€ThCs 3 MOAPIOHEHUX CMaKEHHUX TOPIXIB 1 VKDY,
70 SIKOT MOXKYTh JOJaBaTHCS KOHAMTEPCHKUN KUP, MAclo Kakao Ta BaHUIiH. Bmict
TOpIXOBOTO JKUPY B MpajliHe MOBUHEH CTaHOBUTHU He MeHIe 10 %.
IIpunyckaHHs — 1€ METOJ TEepPMIYHOi OOpOOKM MPOIYKTIB, MPU SKOMY BaplHHA
3MIMCHIOETBCS Y Majiid KUIBKOCTI piAMHU (BOAM, MOJIOKA, OyJbiOHY a0o0 BiJBapy).
[IpoayKT 3aHYpIOIOTH y PIAMHY MPUOJIM3HO HAa TPETHUHY MOro 0o0’€My, HaKpUBAIOTbH
KpUIIKOI0 1 HarpiBatoTh. HWXKHS 4YacTHMHA BapuTbCd y pIAWHI, a BEPXHA — IiA
BIUIMBOM MapH. 3aBIsKU LbOMY CHOCOO0Y KyJiHapHOi 0OpOOKH 3MEHIIY€EThCSl BTpaTa
MOKUBHUX PEYOBHUH y BIJBapl MOPIBHSHO 31 3BMYalHUM BapiHHsM. [Ipomyktu, 1o
MICTSITh BEJIMKY KUIBKICTh BOJIOTH, MOXYTh IMPUITYCKAaTUCS y BJIACHOMY COKYy 0e3
TOTaBaHHS PiJIUHH.
IIpogiTposi — miHiaTIOpHI BUpoOH (DpaHIly3bKOi KyXHI 3 3aBapHOrO TICTa, PO3MIp
SAKUX HE MEePEBUIIYE 4 CM Yy JI1aMeTpi, 1110 HATTOBHIOKOTHCS PI3HUMU HAYUHKAMH.
Ilpsinuku — OOpPOIIHSHI KOHIUTEPChKI BUPOOHU, AKI MOXKYTh OyTH 3aBapHHUMH,
CUPLIEBUMH, BarOBUMHU a00 IITy4YHUMHU. BOHM BUTOTOBISIOTHCSA 3 OOpOINHA, IYKPY,
MaTOKHM Ta MeAy, a JUI HaJaHHS apoOMaTy JI0JA€ThCs CyMII MOJAPIOHEHUX MPSIHOIIIB,
30KpeMa KOpHIli, TBO3UKH, YOPHOTO Ta 3aMamlHOTO TMEpIo, O0aapsiHy, MyCKaTHOTO
ropixa, kapaamony i iMoupy. LLITy4H1 NpsSsHUKK MOXKYTh MaTH (PPYKTOBO-SATIAHY a0
MOJIOYHY HAYUHKY.
IyauHr — TpaguiiiHuil aHTIIACHKUN J1ecepT, 10 TOTYEThCS Ha BOAsHIN Oani. Jlo
HOT0 CKJIaay BXOJATH UL, IIYKOP, MOJIOKO Ta OOPOIIIHO.

P
PagioJii — 1ie TpaguIiiiHi iTaMiChbKi MAKapOHHI BUPOOU, SIKI CKJIaIal0ThCSl 3 TOHKOTO
TiCTa, HAMIOBHEHOTO PI3HOMAHITHUMH HauWHKaMu. BOHM € aHaloOromM BapeHUKIB B

YKpaiHChKIM KyXH1 Ta TMEJbMEHIB y POCIHCHKIA, ajge, Ha BIAMIHY BIJ OCTaHHIX,



MOXXYTh MaTH COJIOAKI HayuMHKU 3 ¢QpykTiB abo sria. Kpim Ttoro, ixHe TicTO
BUTOTOBJIIETHCS 3 OOPOIITHA TBEPANX COPTIB MIIICHHUIII.
Paku — OCHOBHI MPOMUCIIOBI 0e3XpeOeTHI MEIIKaHI[I BHYTPIIIHIX BOAOWM YKpaiHH.
Haii6inpie 3HaueHHsT MalOTh By3bKONANBIIEB] Ta MIUPOKONAIBILIEB BUIH, SIKI BUCOKO
[IHYIOTHCS 3aBIISAKU 3HAYHOMY BMICTY icTiBHOT yacTuHU (27...30%). PiukoBi paku
MaroTh 3a0apBJICHHS BiJ TEMHO-KOPUYHEBOT'O A0 YOPHOTO, TOMA1 K 03€pHI — CBITJIIIII,
i3 3eeHKyBaTUMH, ONAaKUTHUMM ab0 YepBOHYBATHMM BiTiHkamu. IXHe Gine, HixkHe,
COKOBHTE M’SICO Ma€ XapaKTepHUN apoMar 1 € JHpKEpeJIoM LIHHOTO O11Ka Ta MiHEpaIiB,
30KpeMa KaJIbIIi0.
PeBaHi — TpaguuiiHui TypelbKU TUPIT, 10 TOTYETHCSA 3 KOMOIHALIIT MaHHOI KPYIX
Ta OOPOILIHA 1 TPOCOYYETHCS LIYKPOBUM CHPOIIOM.
PeuenTypa — 11 BCTAHOBJICHE CITIBBIHOILIEHHS IHTPEIIEHTIB Y XapuOBUX MPOAYKTAX,
[0 BHU3HAYa€ IXHIO TOXUBHY IIHHICTb, OPTraHOJENTHUYHI XapaKTEPUCTUKU Ta
KIHIIEBHI BUX1]] TOTOBOI CTPaBH.
Pikora — TpaguuiiHUi MOJIOYHHUNA NPOAYKT ITATIMCHKOI KyXHi. Xo4a HOro 4acTo
HA3UBAIOTh CUPOM, HACIIPAB/Il PIKOTa BUPOOJIAETHCS HE 3 MOJIOKA, a 3 CUPOBATKH, KA
3QIMIIAETLCS TICAs BUTOTOBIEHHA MOLAPENM Ta IHIIMX CHpiB. i IIHPOKO
BUKOPUCTOBYIOTh Y KOHAUTEPCHKOMY BUPOOHUIITBI SIK OCHOBY JUIsl KPEMIB 1 HAUMHOK
y JAecepTax Ta BUIIYIIL.
Po3coibHMK — 1€ Mepiia CTpaBa, KJIIOYOBUM 1HIPEJIIEHTOM SIKOi € COJIOHI OTIPKH, 10
HAJAI0Th 1 XapaKTEepHOTO CMaKy.

C
Cabaiion — ofuH 13 HaAWBIJOMIIIUX JCCEPTIB ITATIMCHKOI KyXHi, KU sBJIsIE COOOIO
S€EYHUN KpEeM 13 JT0JJaBaHHSIM BHHA, HAWJacTiIIe Mapcaiu abo mpocekko. Tpaauriiitio
MOJAETHCSI B KEJNHMXY, IOCHIIAHOMY IYKPOBOI MYyApPOI, pa3oM 13 OICKBITHUM
MIEYNBOM 200 CBIXKUM 1HKHPOM.
Cam0yk — OXOJIO)KEHUH necepT, MPUrOTOBAaHUM HUISIXOM 30MBaHHA (HPYKTOBOTO
MIOpE 3 J0JIaBaHHSM IIYKpPY Ta S€YHOTO OLIKa.
Camngeii (canai) — pi3HOBHU JeCEPTY HA OCHOBI MOPO3UBA, IO CKIAAAETHCS 3 KYJTbOK

I0MOIpy, MPUKpaANICHUX (PPYKTOBUM CHPOIIOM, Xeje, MOAPIOHEHHMH TOpiXaMH,



IIOKOJIa/10M, 30UTHMHU BEPIIKAMH Ta STOJaMHU.

Cemipeno — TpanuiiifHui 1TATIACEKUA AECEpPT, MO HAragaye JTOMaITHE MOPO3HUBO.
['oTyeTbcst HA OCHOBI KOBTKIB Ta JKUPHUX BEPIIKIB, JOMOBHEHUX PI3HOMaHITHUMH
IHTpeIEHTaMH, TAKUMH SIK TOPiXHU, PPYKTH, SITOAM YU IIOKOJIA].

Cup «Kortemx» — 11 3€pHUCTUI MOJIOYHUN MPOAYKT, IO CKJIAAETHCA 3 JIPIOHUX
CUPHHX 3€pPEH, 3aHyPEHUX Y BEPILKH.

Cup «®inagenb@iss» — M’SKU BEPIIKOBHM CHp 13 HDKHUM CMakoOM MOJIOKa Ta
BEPIIKIB, IKUH € KIIACUYHOIO OCHOBOIO JIJIsi IPUTOTYBaHHS Yi3KEHKIB.

CupoBuHA — 1€ BUXIJIHI NOPOAYKTH, IO NIJISATA0Th MNOAANbBIIIN 00poOii Ta
MEPETBOPEHHIO B HaniBpaOpukaTu a00 TOTOB1 BUPOOU.

Cizne — TexHika Hapi3KH, IO 3aCTOCOBYETHCS IS OBOYIB 13 0OararomniapoBOiO
CTPYKTYPOIO, SIKI HEMOXKJIMBO MOAPIOHUTH y BUIJISAL 1€anbHUX KyOukiB. ToBIIMHA
TaKHUX IIMAaTOYKIB CTAHOBUTH 2...3 MM. BUKOPHUCTOBY€EThCS IEPEBAKHO JIJIs1 HAP13aHHS
pimyacToi nuOyi Ta HUOYIi-1aioT.

Cx’siyata — TpaguUIMHUA TOCKAHCHKUU TMPIT, SIKUA BHPIZHSAETHCA BEIUKOIO
KUIBKICTIO COKOBUTOI HAaYMHKHU 3 BUHOTPAIY, a TAKOX PYM'SHOIO KapaMesi30BaHOIO
CKOPHUHKOIO 3 MEIOBUM apOMaToOM.

CMazkeHHs — METOJI TepMIYHOi OOpPOOKH Xap4OBHUX MPOAYKTIB 13 BUKOPHUCTAHHSIM
xupy (y 3HauHIM a00 HE3HAYHIN KITBKOCTI). Y TMpPOIECi YTBOPIOETHCA XPYCTKa
pyM’siHa CKOPUHKA, 1110 Ha/Ia€ MPOyKTaM BUPA3HUM CMakK 1 apomar.

CMaxkeHHsI HA BIIKPUTOMY BOTHI — METOJZ, 3a SIKOTO NPOAYKT TOTYIOTb Haj
po3KapeHuM JAepeBHUM ByruuisaM mpu Temmeparypi 180...200°C. Ob6cmakyBaHHS
3MIMCHIOETBCS TIUISIXOM  PO3MIMICHHS TMPOAYKTY Ha MeTajeBiil pemntii abo
Haca/HKyBaHHS HOTO Ha MIMAXKY, 13 IEPIOIUYHUM TTePEBEPTAHHSAM ISl PIBHOMIPHOTO
MPUTOTYBaHHS.

CMakeHHSI OCHOBHHMM CHOCO0OM — TEIUIOBUM TMpollec, IO BIAOYBa€eThCs Yy
HAIJIMTHOMY TIOCYJll a00 Ha eJEKTPOCKOBOPOAl 3 BUKOPUCTAHHSM HEBEIMKOT
KUIbKOCTI kupy (2...10% Bin Macu nponykry). Kup HarpiBatoth 10 140-150°C, mo
CHpUs€ UIBUAKOMY YTBOPEHHIO MiJCMa)K€HOI CKOPUHKH, SIKa MEPEIIKOJKAE BTPaTI

COKY.



CmaxeHHs1 y skapoBiii madgi — crnociO, mpu SKOMYy MOPOAYKTH PO3MIIIYIOTH Y
HErMMOOKOMY 3MAaIIeHOMY J>KHPOM TOCYAl Ta 3amiKaloTh y >KapoBi madi 3a
temneparypu 150...270°C.

CmaxeHHs1 y ppuUTIOpPi — METOJ, MO Mependadae MOBHE 3aHYPEHHS MPOIYKTY Y
BEIIMKUH 00’eM Tapsdoro >xupy (Qputiopy), KUIBKICTh SKOTO IEPEBHUIINYE Macy
o0CMaxyBaHOTO TPOAYKTY y 4...6 paziB. Temneparypuuii pexum — 160...180°C, a
TPUBANICTh MPUTOTYBAHHS BapilO€ThCS BiJ 1 10 5 XBUIIMH, 3aJIeKHO BiJl PO3MIpYy Ta
Macu npoAykty. [IpoTsrom 1poro yacy Bupio piBHOMIPHO MOKPHUBAETHCS 30JI0TABOIO
CKOPUHKOIO.

CoasiHka — 11€ nepia cTpaBa, M0 Ma€ BUPAKEHUN TOCTPUN CMakK 1 NpSHUI apomar.
B 11 ocHOBI — KOHIIEHTpOBaH1 M siICHI, puOH1 a00 TpUOHI OYIBLHOHM, 10 AKUX J0JAI0Th
PI3HOMaHITHI M’SICHI Ta PHUOHI IHIPENIEHTH, a TAaKOX CBLKI ab0o0 CylleHI TpuoOwu.
OOOB’SI3KOBUMH CKJIQJIHUKAMU € COJIOHI OTIpKH, pimyacta IUOYJsi, TOMaTHE IMIOpe,
Karnepcu, MacJauHu abo OJIUBKHU.

Cop0e (copOeT) — pI3HOBHJ 3aMOPOKEHOTO JECEPTY, SIKUU BUTOTOBJISETHCS Ha
OCHOBI LIYKPOBOT'O CHpPOIly Ta (PYKTOBOro COKy abo miope. SK albTepHAaTUBY
(GpYKTOBMM HANOBHIOBAYaM MOXYTh BUKOPHCTOBYBATH IIaMIIaHChKe 00 BUHO.
CopTyBaHHSI — TEXHOJIOTTYHHI MPOIIEC MOy CUPOBHHU a00 XapuOBUX MPOYKTIB
3a AKICHUMH XapaKTEPUCTHKAMHU.

Corte — cTpaBa, IpUTOTOBJICHA METOJOM COTECIOBAHHS, 1110 Tiepedadae KOpOTKOYacHe
o0CMa)KyBaHHS MPOAYKTIB 32 BUCOKOI TEMIEPAaTypH B HEBEIUKIN KIJTBKOCTI XKUPY, 3
MOCTIHUM CTPYLIYBaHHSM JUIsl PIBHOMIPHOTO 0OCMaKE€HHS.

Cote (po3po0JieHHsI TYIIKM NTHIi) — CMOCIO MOJAUTY TYIIKA NTHUIl Ha MOPIIKHI
mmatku (4, 6 a6o 8 yacTuH) 3aJ€XKHO BiJl ii po3MIpy.

Coyc — pigka a0o HamiBpiJiKa CKJIaJloBa CTPaBH, 110 BUKOPUCTOBYETHCS Mij 4Yac ii
MPUTOTYBaHHS 200 MOJAETHCS PA30M 13 TOTOBOIO CTPABOIO JJISl MOKPAILEHHS CMaKy,
apoMary Ta 30BHINTHHOTO BUTJISY.

Coycu 0CHOBHI — 1I€ COYCH, 10 BUTOTOBJISIIOTHCSI HAa 0a3l MEBHOI PiAKOT OCHOBU Ta
BU3HAYCHOTO PEIENTYPOIO CIIBBITHOIICHHS 1HTPETIEHTIB.

Coycu nmoxigHi — 11e pi3HOBUJ] OCHOBHUX COYCIB, 10 CKJIaay SKWX JOJIaHl TOAaTKOBI



IHTpEIIEHTH Ta MPUIPABH, 110 3MIHIOIOTH IXHIi CMaK 1 KOHCUCTEHIIIIO.
CoycHMKH — criemiaJbHUN TIOCY/, BUTOTOBJICHUN 13 MENbXiopy abo Heip:kaBirouoi
CTaJIl, MPEICTaBIICHUN y OJIHO- Ta JBOMOPIIINHUX BapiaHTax. BUKOPUCTOBYEThCS s
M0JIaBaHHS TapsYNX 3aKyCOK 1 COYCIB.
Cunarerri-alic — JecepT HIMEUBKOTO TOXO/KEHHS, OCHOBOIO SKOTO € MOPO3HBO,
odopMIICHE Y BUTJISII CTPABH 31 CIIAreTTi.
Cnuit 0aHaHOBME — TpaAMIIMHMI aMEpUKAHCHKHM JecepT Ha OCHOBI MOpO3HUBA.
Ckiaaerbes 3 OYMINEHOTO OaHaHa, PO3PI3aHOTO B3JIOBXK, Ha SIKUUA BUKIAAAIOTHCA
KYJIBKH BaHUIBHOTO, IIIOKOJIATHOTO Ta MOJIyHMYHOTO MOpO3uBa. JlecepT monmuBaeTbes
aHAHACOBUM 1 MOJYHUYHUM CHPOTIAMH, a TaKOX MIOKOJAJHUM COYCOM, TICIIS 4OTO
MOCUMAETHCS MOAPIOHEHUMH TOpiXamMH, NPUKPAIIA€Tbcs 30MTUMU BEpIIKAMHU Ta
KOKTEWIbHOI BHUIlIHEI0. [lojgaeTbest 3a3BUYail y CHELIAIBHOMY BHUIOBXKEHOMY
MOCY/11-4OBHUKY.
Creiik — 116 TOBCTHI MONMEpeyHUi MMaToK M’sica abo puOu, OTPUMAHUM NUITXOM
MOPILIIOHYBAaHHA TYIIII.
CTtpaBa — roToBHUii 10 CIIOKUBAHHS KyJIiHAPHUI BUPIO a00 XapuoBUid MPOAYKT, SIKUAM
Mae€ 3aBEepILIECHUN BUIIISI, MOPLIIOHOBAHUM 1 0()OPMIIEHU JJ1s1 IOJAaBAHHSL.
Cy-Bin — TeXHOJOTIA TEPMIYHOI OOpPOOKH MPOIYKTIB y BAaKyyMHIM yHakoBIl 3a
HU3BKMX TEMIEpaTyp 13 MOJAJIBLIMM IIBUJIKUM OXOJOKEHHSM Ta PETreHEpaLi€ro
nepe.t oJaBaHHSIM.
Cydae — crpaBa, 1O TOTYEThCS 3 MPOTEPTHX OCHOBHUX IHTPEIIEHTIB, O SKHUX
JOIA0Th SI€YHI1 KOBTKM Ta 30uTi Oinku. Jlo ckiamy MOXYTh BXOJUTH OBOYl, puoa,
(GpyKTH, TOPIXHU Ta 1HII KOMIOHEHTH.
Cronpem — MeToT pO3pOOISTHHS TYIIKH NTHIT, 1110 TIepeadayae 3HATTS Ta CHEIliaTbHy
MIATOTOBKY (hiJie pa3oM 13 3aUMIIEHO0 KPUIOBOO KICTOUKOIO.
Crotinay — TpaauuidHUN TypeubKuil necepT y BUTJSAI pUCOBOro MyAuHry. Moxke
MO/IABATHUCS SIK Y TApSYOMY, TaK 1 B OXOJIOJPKEHOMY BHUTJISIII.

T
Taranm — npucTpoi, MpU3HAYEHI IS MIATPUMAHHS B TapsdoMy CTaHl MEpHIuX 1

Apyrux CTpaB, IO IIOAAKOTHCA CIIOKUBAYaAM. Taranu 3aOBHIOKOTHCS )KGBpiI-O‘{I/IM



BYTUJUISIM, 110 3a0e3meuye piBHOMIpHUN MiAIrpiB. PO3pi3HAIOTh TaraHYUKU 111 MUCOK
1 OapaHuYMKIB, a TaKOX TaraHW JJIsl CKOBOPIAOK. BUTOTOBISIOTHCS 3 HEip)kKaBilO4oi
CTall Ta MIAJAIOThCS TMOJIPYBAHHIO [UIsl HAJaHHS ECTEeTUYHOIO BUIUISY Ta
3a0e3MeyeHHs! IOBIOBIYHOCTI.

Tap-tap — Meroj Hapi3aHHA TPOAYKTIB Ha JyXe JpiOHI KyOMKH OJHAKOBOTO
pO3Mipy, 1110 3a0e3neuye piIBHOMIPHICTh TEKCTYPH Ta CHPUSIE OJHOPITHOCTI CMaKOBHUX
XapaKTEPUCTUK I'OTOBO1 CTPABH.

TBijIb — pI3HOBU/T TOHKOTO, TTOBITPSIHOTO TICTA, SIKE B rapsuoMy CTaHI JIETKO HaOyBae
HeoOX1HOT (opmu. BHKOpUCTOBYETBbCS JiE CTBOPEHHA ICTIBHUX KOUIMKIB,
JEKOPATUBHUX €JIEMEHTIB a00 SIK OCHOBA JJIsl JIECEPTIB.

TexHoJioriYHMi Npoec — CYKYITHICTh MOCIIIOBHUX ONEparlii, 1o 311HCHIOIOTHCS 3
Xap4YOBUMHU MPOAYKTAMU ISl AOBECHHS iX 0 CTaHy, IPUAATHOTO JJIsl CIIO’KWBAHHS.
Bxotouae MexaHiuHy, TEpMIYHY Ta 1HIII BUJIA 0OPOOKH.

Timban — xymiHapHuii BUpIO (PpaHIy3bKOI KJIACMYHOI KyXHi, IO fBJISE COOOIO
icTiBHUI pe3epByap ab0 OCHOBY, BUTOTOBJIEHY 3 pI3HUX BHUIIB TicTa (XJ1OHOTrO,
3100HOTO, OICKBITHOTO). BHKOpHUCTOBYETHCS ISl TIOJIaBaHHS KpPEMIB, MapMelnamy,
I[yKaTiB 200 1HIIMX KOMIIOHEHTIB.

Tipamicy — Tpaguiiiinuii iTamicekuii 6araTomapoBuil J€CepT, MO CKIATAETHCA 13
CUPY MacKaprioHe, KaBu (TIEPEBaXHO €CIPECO), KypAuuX si€llb, LYKPy Ta TMeYrBa
caBosipal. Mae HIXkHY TEKCTYpYy Ta HACUYEHUH apoMaT KaBH.

Ticreuka — Tpyma KOHIUTEPCHKUX BUPOOIB, IO BIA3HAYAIOTHCS MOPIIHHUM
PO3MIPOM, PI3HOMAHITHICTIO (DOPM 1 BUCOKOIO €HEPreTUYHOI0 LIHHICTIO. [0 cKianxy
TICTEYOK BXOJWTh 3HA4YHA KIJBKICTh Macja, MyKpy Ta sienp (abo jumie mykpy Ta
s€nb). BupoOW BIAPI3HAIOTHCS NIMPOKOIO BapiaTUBHICTIO CMaKy, apoMary Ta
XYJI0XXHBOTO O(OpMIICHHS. 3aJIeKHO BiJ (OPMHU BUITYCKY MOJISIOTHCS HA LITYYHI
TICTEYKa, TOPTH Ta BaroBi AeCEepPTHI BUPOOH

Ticro — 11e macronoaiOHa Maca pi3HOT KOHCUCTEHINII, 110 YTBOPIOETHCS B PE3yJIbTaTi
3MIITyBaHHs OOpoIllHa (OTPUMAHOTO MUIAXOM MOJAPIOHEHHS 3epHOBUX ab0 0000BUX
KyJbTYp) 3 MEBHOIO KIJBKICTIO BOJM, @ TaKOX (32 HEOOXITHOCTI) JKUPIB Ta 1HIIUX

KOMITOHEHTIB. BOHO € POMIKHOIO CHUPOBHHOO I BUPOOHUIITBA XJI1000YIOUHHX 1



MaKapOHHUX BHUPOOIB, a TaKOX BUKOPUCTOBYETHCS AJI BUIIKAHHS KOHIUTEPCHKUX
BUPOOIB.

TicTo OickBiTHe — OJMH 13 HAWMPOCTINIMX BHJIB TICTa, IO 3aCTOCOBYETHCS Yy
NPUTOTYBaHHI TOPTIB, MHUPOTiB, MeunBa Ta KeKCiB. OCHOBHMU MPHUHIMI HOTO
BUTOTOBJICHHS ToOJsArae y 30MBaHHI S€YHO-I[YKPOBOI CyMIlll 3 MOJAIBIINM
o0epeXkHUM  JoJaBaHHsAM  OopomHa. s OpUrOTyBaHHS  IOTO  TiCTa
BUKOPHUCTOBYIOTh [T Kypsii sTif1ist a0 METaHX.

Ticro apixka:KoBe — CKJIaJHMIA Yy TPUTOTYBaHHI BHJ TICTa, SIKUA TOTpedye
JOTPUMAHHS YITKUX MPOMNOPLINA Ta TEXHOJIOTIYHUX €TamiB. BOHO BUKOPHUCTOBYEThCS
JUISl BUMIIKaHHS XJ110a, MUPOTiB, MUP1XKKIB, MK, OyJI0UOK, TOHYMKIB, 0JIAJIOK 1 IMACOK.
[Tiniiom TicTta 3a0e3MeuyeTbcsl aKTUBHICTIO MPECOBAHUX a00 CYXUX JPLKIKIB, SIKI
CIIPUSIOTH OPOJIIHHIO TIiJT YaCc BHUCTOIOBAHHS Ta BUIMIKaHHSI. OCHOBHHMH PIAKUMHU
KOMITOHEHTaMHU [JIsl 3aMilllyBaHHS MOXYTh OyTH BoOjJa, MOJIOKO, Kedip abo i
KHCJIOMOJIOYH1 MPOAYKTH.

Ticro 3aBapHe — TICTO, $KE€ BIIPI3HIETHCH CHEHU(PIYHOIO TEXHOJOTIEIO
MPUTOTYBaHHS: OOPOIIHO MOETHYETHCSA 3 PIAUHOIO 1 3aBapIOETHCS MPHU HArpiBaHHI.
3aBIsSKH IbOMY BOHO HaOyBa€ BHCOKOI MJIACTUYHOCTI, 110 POOUTH HOT0 MPUAATHUM
JUTSI TOHKOTO pO3KadyBaHHS. 3aBapHE TICTO BUKOPUCTOBYETHCS SIK Y COJIOAKUX, TaK 1
B HECOJIOJAKUX CTpaBax, 30KpeMa JUisi MPUTOTYBaHHS BapeHUKIB, 4eOypekiB Ta
3aBapHUX TICTEUOK.

Ticro JncTKoBe — 11e O6araTomapoBe TICTO, IO BUTOTOBISETHCA 3 BUKOPUCTAHHSIM
3HAYHOI KUIBKOCTI dKUPOBUX KOMIIOHEHTIB, TAKUX SIK BEPIIKOBE Macjio ad0 MaprapuH.
Kinacuuna penentypa BkiIroyae OOpOIIHO, BOAY, CLIb, BEpIIKOBE Macjio Ta
cneriagpHui kup beurre sec, mo 3abe3medye posmapyBaHHS Ticta. [Iporec
MPUTOTYBaHHS € TPUBAJIMM 1 TEXHOJOTIYHO CKJIQJHMM. 3ajeXHO BIJ CKIaLy,
JUCTKOBE TICTO MOXE OyTH APUKIKOBUM, OC3APIKIKOBUM a00 MICTHUTH XIMIYHI
po3myIiyBadi, 30KpemMa coy.

TicTo micoune — 11¢ BUJ TIiCTa, IO TOTYEThCS HA OCHOBI OOpOIIHA, BEPIIKOBOIO
Macia, S€b 1 IMyKpy 3 J0JIaBaHHSIM MIHIMAQJIBHOI KITBKOCTI PIAUHU. 3aJIEKHO Bij

peuenTypy, PIIKOI CKJIaJ0BOIO MOXYTh OyTHM CMETaHa, BEpIIKM abo Horypr, a



3aMiCTh BEPIIKOBOI'O Macja 1HOJI BUKOPUCTOBYIOTh MaprapuH. IlicouHe ticto mae
HDKHY, pO3CHIYACTy CTPYKTypy 1 T1o030aBieHe eJacTHYHOCTI. Baxmuum
TEXHOJIOTITYHUM AacCIeKTOM € 3aloO0iraHHs aKTUBaIlli KICHMKOBUHM B OOpPOIIIHI,
OCKITBKM 116 MOXE 3pOOMTH TICTO HAAMIPHO TPYXHUM 1 YCKIQJHUTH HOTO
pPO3KauyBaHHS.
Ticro ¢ino — pi3HOBUA BUTSHKHOIO TICTA, SIKE B IMPOIIECI MPUTOTYBAHHS PETEIHHO
BHUMIINIYIOTh, PO3KOYYIOTh 1 PO3TATYIOTH 10 HAA3BHYAHHO TOHKOTO, Maike MPO30pOro
CTaHy, MOPIBHSHHOTO 3 TOBUIMHOIO IUTAPKOBOIO Marepy.
TopTn — 116 KOHAUTEPCHKI BUPOOM 3 BUCOKUM BMICTOM LIYKPY, XKHUPIB 1 S€b, 110
MaloTh MPUBAOIMBUNA 30BHINIHIA BUIJISA, CKJIagHE O03400JCHHS, PI13HOMAaHITHI
CMaKOBl XapakTEPUCTHUKH Ta OOMEXKEeHM TepMmiH 30epiranHsa. JlekopyBaHHA
3MIMCHIOETBCS 3a JIONIOMOTOK0 KpEeMy, HAuUMHOK, TJa3ypi, IMOMAaJIKH, IIOKOJIany,
(GPYKTIB, AT Ta IHIIUX EJIEMEHTIB.
ToproHi — TpamuiiiHUIA 1TATINCEKUI JecepT, OCHOBHUM IHTPEIIIEHTOM SKOTO €
MUTIQJIbHA KPUXTA.
TypHe — TexHOJIOTiS Hapi3yBaHHS OBOYIB, 3a SKOi IIMAaTOYKU HAOyBarOTh (Gopmu
O0oueuku 3 rpaHsmu. el crnocid BUKOPUCTOBYETHCS ISl KApTOILI, IYKiHI, MOPKBHU
Ta CeJepHu.
TymkyBaHHsl — 1€ KyJTiHapHHM MeTox TepMiuyHOT 00poOKu, M0 mepeadadae
JIOBEJICHHS 10 TOTOBHOCTI MOMNEPEIHbO OOCMAXEHUX MPOAYKTIB HUISIXOM IXHBHOTO
MOJAJIBIIOTO MPUIYCKAHHS Y HEBEJMKIN KUTHKOCTI piauHu (OyibiloHy abo coycy) 3
JOJIaBaHHSIM CIieliil 1 mpsHouniB. [Ipoiiec 3M1MCHIOEThCS B 3aKPUTOMY TOCY/Ii, IO
JI03BOJISIE PIBHOMIPHO MPOTPITU MPOIYKT.

Yy
Yerpuni — IMPOKO PO3MOBCIOKEHMH BHJ JBOCTYJIKOBUX MOJIOCKIB. IXHE M’sCO
BII3HAYA€THCS BHCOKOIO XapuyoOBOKO IIIHHICTIO Ta NPUEMHUMH CMaKOBHMH
XapaKTEPUCTHKAMHU.

()]
@’10kH — KyJIHApHUW CTWJIb, IO TOEAHYE E€JIEMEHTH PI3HUX TacTPOHOMIYHHX

TpaauIlii y MeKax OJHIET CTPaBH.



@®epMeHTH (€H3MMH) — OpraHiyHl CIOJYKH OLIKOBOI MPHUPOAU, SIKI BHUKOHYIOTH
GyHKIIII0 010JIOTIYHUX KaTali3aTopiB, MPUCKOPIOIOYH Mepedir 610XiMIYHUX MPOIIECIB,
TaKUX K TPaBJICHHS, TUXAHHS Ta CHHTE3 TKAHWH B OpraHi3Mmi.
®uambe — KymiHapHa TEXHIKa, MPH SKid TOTOBYy abo Maibke TOTOBY CTpaBy
MOJIMBAIOTh MIITHUM QJIKOTOJIbHUM HArlO€eM Ta MiANalioTh. BOrons mMBUAKO 3racae,
HaJIal04M CTPaBl YHIKAJIbHUI apoMaT 1 TOHKY KapaMelli30BaHy CKOPUHKY.
®aMOyBaHHS — 1€ 3aKIIOYHHUIA eTan 0OpOOKM CTpaBM BIIKPUTUM MOJYM'SM MiCIs
JI0JIaBaHHs aJIKOToJII0 (KOHBSIKY, JiKepy Toio). [lpoluemypa 4acTo BHKOHYETHCA
6e3mocepeIHbO Mepe] TOCTSAMH, 110 A0Aa€ TeaTpaaIbHOCTI MPOIECY MOAaul CTPABH.
dnaH — KJIaCUUYHUI (paHIly3bKUM JIeCepT, 0 CKIAJAAEThCS 3 3al€UYEHOI0 KpeMy Ha
OCHOBI SI€Ilb, BEPIIKIB Ta IIYKPY.
DoHAAH — TONYJAPHUM WIOKOJAIHHUM JIECEPT, IO MAE KOHTPACTHY TEKCTYpPY:
XPYCTKY 30BHIIIHIO 000JIOHKY Ta PIJIKY CEPEIUHY.
®oHaro — rpyna TpaaAuLiiHUX MBEUIAPCHKUX CTPAB, 10 TOTYIOTHCS Y CIIELIATIbLHOMY
BOTHETPUBKOMY TIOCYAl — KakeloHI. B fKOCTI OCHOBU BHUKOPHCTOBYIOTH
PO3IIABIICHUI CHp, IIOKOJIaJ abo JHKeM, a O HBhOrO IMOJAl0Th IIMATOUYKH XJi0a,
GpykTiB um 3edip.
DpaHKMNAH — T'YCTUW MUTIAIBHUNA KPEM, IO BUKOPUCTOBYETHCS SIK HAUMHKA JJIS
MAPOTiB, TICTEYOK Ta 1HIINX KOHIUTEPCHKUX BUPOOIB.
®dya-rpa — rycsya ab0 KauMHA MEYIHKA, IKa BUKOPUCTOBYETHCS JUJISl IPUTOTYBaHHS
JIEMKATeCHUX CTpaB. Y BapiaHTax MO-TYIY3bKHU Ta MO-CTPAcOyp3bKH TPATUININHHO
BUKOPUCTOBYETHCS MEUIHKA MACOI0 OJIU3bKO 1,5 KT.
dyaneiipuHr — 1€ TeXHiKa KOMOIHYBaHHS PI3HMX MNPOAYKTIB Ta IHTPEAIEHTIB Ha
OCHOBI IXHBOTO XIMIYHOT'O CKJIaJly, 1[0 BPaXOBY€ TapMOHIWHICTh CMAKOBHUX BIATIHKIB
Ta apOMaTHYHUX CIIONYK.

X
XanpaiTap — Tpaauiliiina y30erpka cTpaBa, 1o Ma€ KOHCUCTEHITIIO P1JIKO1 XaJIBH.
Xuopogin — npupoaHUN 3eJeHUN TMITMEHT, SKUW MICTUTHCS B OBOYAX 1 TUIOJAX.
BukopucToBY€EThCS SIK HATYpaJIbHHUM OaPBHUK Y Xap4yOBid MTPOMHCIIOBOCTI.

Xo0J10Hi cTpPaBU — 1€ JIPyTl CTPaBH, SKI MOAAIOTHCS pa3oM 13 rapHipom. [[o HuX



HAJEeKaTh OXOJO/DKEHI CMa)KeHI M’sCHI, puOHI Ta MNTalMHI CcTpaBu. Bonu
BIJIPI3HAIOTHCA BiJl 3aKYCOK O1JIBIIIOI0 MACOIO TOPIIii Ta BUILOIO KaJOPIHHICTIO.

1
Henpa — 11e BepxHiif apoMaTHUIA AP MIKIPKU HUTPYCOBUX ILIOIB 0€3 M'SKOTI, SIKU
BUKOPHUCTOBYIOTb JUUISl HA/IaHHS apOMaTy CTpaBaM.
Hurpyec — miig OUTPYCOBUX JEPEB, 10 SKUX HaJEeXKaThb JIMMOH, JIaliM, alelbCHH,
rpedndpyT Ta 1HII TPEICTAaBHUKU POAY.

|
YizkelK — MOMYJSIPHUM JECEPT €BPONEHUCHKOI Ta aMEPUKAHCHKOI KyXOHb, OCHOBOIO
SIKOTO € M'SIKU cup, Hanpukiaa, Oinagenbdis.

11|
IlapJyoTka — 1€ CONOAKUHN SIOMYyYHU TUPIT, 3a0€YEHUN y TICTI. Y KIACUYHOMY
¢dbpaHIly3pbKOMY BapiaHTi JJii WOro MPUTOTYBAaHHS BHKOPUCTOBYIOTH OUIHI XJIi0,
3aBapHUM KpeMm, PpyKTH Ta JiKep.
Ily — TicTeuka, BUTOTOBJIEHI 13 3aBAPHOTO TICTA, SIKI MOXYTh OyTH HAIOBHEHI SIK
COJIOJKMMHU, TaK 1 COJIOHUMH HauynHKaMu. OCHOBHOIO BIAMIHHICTIO BiJ IPO]ITPOIIIB €
HasBHICTh KpaKeJiHa Ha TOBEPXHI.

10
FOmkun — 1e nepmi crpaBu, IO BUPI3HAIOTHCS MPOCTOTOK MPUTOTYBAaHHS Ta
NPUEMHAMH CMAaKOBUMH XapakTepucTukamu. Jlo iX cKkiagy 3a3BUYail BXOMAATH
KapToIUIsL, Kpymnu, 6000B1, MaKapoHHI1 BUPOOH, OBOY1 Ta TpruOH

A
AHumim — TaHKUIBKUH KOHJIUTEPCHKUN BHUPIO, 10 CKIATAETHCA 3 MOJPIOHEHUX
ropixiB 1 poa3uHOK Yy cmiBBigHOmeHHl 1:1. Cymim mpecyioTs 13 IpiOHUM
KYKYPYA3SHAM OOpOITHOM, SIKE BHCTYMA€ SIK 3B’A3YIOUMH KOMIIOHEHT 1 CTAaHOBHTH

1/10 yacTuny macwu.

PO31LJ. 3. KEUTEPUHT



A
Aepo-KelTepUHT — HaJIaHHSI PECTOPAHHOTO OOCIYyroBYBaHHS Ha OOPTY aBilalliifHOTO
TpaHcnopTy. IIpuroryBanHs Ta makyBaHHS MPOAYKIIIi 3MIMCHIOIOTH CIIeIiadi3oBaH1
KyJIiHapHI MAMPUEMCTBA, IK1 MOXKYTh CIIBIIPAIFOBATH 3 KIJIBKOMa aBlaKOMITaH1SIMH.

b
BankeTHi cT0JIM — BEJIMKI Kpyrili abo MPSIMOKYTHI KOHCTPYKIIii, 4aCTO PO3KJIaIHI,
MpU3HAYCHI I TPOBEICHHS O(IIHNX 3aX0/IiB.
Bbap0exio — opranizamis BHIi3HOTO 3aXOJy 3a MeXaMu MicTa, IO Hependavae
000B’sI3KOBE MIPUTOTYBaHHS CTPAB 13 M sica, puOU Ta OBOUIB Ha BIIKPUTOMY BOTHI 200
TpUIL.
Bbap-keiitepunr (bar & buffet catering) — komriekcHe 3a0e3nedeHHs (ypIEeTiB,
“mBeACHKUX CTOJIB” 1 0y(heTHOTr0 00CITyroByBaHHS.
BionunacrukoBuii mocya (PLA — moniMosiogHa KUCI0Ta) — €KOJIOTIYHO Oe3neyHui
Marepiana, BUTOTOBJICHUN Ha OCHOBI KYKYpPYA3SHOTO KpOXMalio abo I[yKpOBOi
TPOCTHHH. Bi3yanbHO CXOXMH Ha IUIACTHK, MPOTE € MOBHICTIO O10pO3KJIaJHUM.
OCHOBHMIT HEJOJIIK — HECTIUKICTD JI0 BUCOKHX TEMIIEpaTyp.
BydeTHi cTou 11 KeliTEPUHTY — TTPAKTUYHE PIICHHS ISl 3pYYHOTO PO3MIIICHHS
CTpaB MiJl 4Yac 3axoay. BOHM MOXyTb MaTH pi3HI po3MipH, (GOpMHU Ta MaTepiaiu
BHUT'OTOBJICHHSI, 110 J03BOJISIE 00paTH ONTUMAIBHUN BapiaHT 3ajJIeKHO BiJl MacmTady
MOJii Ta 1HAUBIAYaJIbHUX BUMOT.

B
Buisnuii 60ap (IuMOHATHUH, MOJIEKYJISIPHUI, MTUBHUI) — 116 KOMIUIEKCHA MTOCIYTa,
mo mnepeadavae opraxizaiiro MoOUTpHOTO 0Oapy Ha 3axoai. BoHa BkIrOYae
BCTAHOBJIEHHS 30IpHOi KOHCTpYKIIi, s5Kka 3a0e3reuye TOBHOIIIHHUN IIpoIiec
NPUTOTYBAaHHS KOKTEWJIIB y OyIb-SKOMY MICIIi HE3aJeXHO BIJ HAasSBHOCTI
cTalioHapHoro npumimieHHs. [lociyra oxoratoe poOoTy npodeciiiHoro nepcoHaty
(6bapmeHiB, IXHIX acCHCTEHTIB, o(iIiaHTiB), 3a0e3MeueHHs HeOOX1THUM 00IaJHAHHSM,
1HBEHTapEM Ta MOCYJIOM, a TaKOX JOCTABKY aJKOTOJbHUX 1 0€3aJIKOrOJIbHUX HAIOiB,

(GPYKTIB, JIbOJIY Ta THIIUX THTPEIIEHTIB.



BuizHuii kokTeilb-60ap — Qopmar KeHTEpUHTY, aKTyalbHHM A 3aXOiB, 1€
OCHOBHHUH aKIIeHT pOOUTHCS HA CIUIKYBAaHHI TOCTEH, a HE Ha Mojaayi crpaB. MeHIo
3a3BUYall BKJIIOYAE KOKTEHIIl, HACTOSHKH, JUMOHAIU Ta cMy3i. DopmaTu KelTepuHry
MOXYTh OYyTH pI3HOMaHITHUMH, BKIIOYalOuM raja-Beuepi, candy-0ap, IOCTaBKYy
rOTOBUX CTPaB, MPOTE MepeiueH] BUIIE BapiaHTH € OJHUMH 3 HAWTIOIIUPEHIIIUX.
Buizne pecropanHe 00CJIyrOByBaHHSI — KOMIUIEKCHA TOCIYTa, 110 OXOIUIIOE BEChH
mpolec KeWTEPUHIOBOIO0 OOCIYyrOBYBAaHHS: BiJ CEPBIPYBaHHSA 1O MPUTOTYBAHHS Ta
BUIIIYKAHOI 10/1a4l CTpaB. XapaKTepU3yeThCsl BUCOKOIO MOOUIBHICTIO Ta MOKJIUBICTIO
oprasizaiii 3axoy B OyAb-SIKOMY MICIl1, BU3HAUEHOMY 3aMOBHUKOM.

r
I'actpoemHocTi — yHIBepcaibHI HPSIMOKYTHI ~KOHTEMHEpPH, ULI0  IIMPOKO
3aCTOCOBYIOTBCSI Y cdepl TOpriBili Ta TOTEIbHO-PECTOpaHHOro Oi3Hecy. Bouu
IpuU3HaueHl Juid 30epiraHHs, TPaHCHOPTYBAaHHS Ta JEMOHCTpaLli XapyoBHX
MPOJYKTIB 1 1HTPEMIEHTIB. 3aJ€KHO Bl Marepiady BUTOTOBJIEHHS TacTPOEMHOCTI
MOAUISIOTECSL HA: HEpaHCABioUl 2acmpoEMHOCMI — CTIMKI O KOpPO3ii Ta MEXaHIYHUX
MOIIKO/I>)KE€Hb, HE BIUTMBAIOTh HA CMAKOBI1 SKOCT1 MPOJIYKTIB 1 3py4HI B €KCILTyaTallii.
ButpumyroTs BHCOKI TeMmepaTypu, MiAXOAATH IJii BUKOPUCTAHHSA B TMEYax Pi3HUX
TUIIB;, HOMIKAPOOHAMHI 2ACMPOEMHOCMI — JIETKI, MOPO3O0CTIHKi, HE IOTJIMHAIOTH
3amaxy, 10 MiHIMI3ye BTpaTH MPOAYKTIB Tij yac 30epiranHs. MoxyTb OyTu
npo3opuMu  ab0 3a0apBICHUMU; HIACMUKOBI 2ACMPOEMHOCMI — EKOHOMIYHUUN
BaplaHT, 110 BIJ3HAYAETHCA TEPMETUUHICTIO, ICKPAaBUM 3a0apBICHHSM Ta 3pYUYHICTIO
U1t 30epiraHHs 1 TpaHCHOPTYBaHHS NpoAyKTiB. He BOMparoTh 3amaxu, mo poOuTh iX
ONTUMaJIbHUM BUOOPOM JIJIs KOPOTKOTPUBAJIOTO 30€piranHs ixi.

ToTesbHMii KeWTEPUHI — oOpraHizailis XapuyBaHHS JUIsi TOCTEH TOTENiB, IO
nependadae HaJaHHS! KOMIUIEKCHOTO MEHIO Ta 00CITyrOBYBaHHS Ha TEPUTOPIi 3aKIady.
A
JlucneHcepu rapsiuMx HAMoiB — cIieriaigizoBadHe oOJagHAHHS, MPU3HAUCHE IS
30epiraHHs Ta PO3JIMBY TapA4MX HAmNoiB (KaBa, 4ail, rapsyuil IIOKOJAa) MiJ Yac
3axo/iB. 3a0e3neuyoTh €(pEeKTUBHE Ta 3pydHE OOCIYrOBYBaHHS BEJUKOI KIJIBKOCTI

TOCTEMN.



JlonaTkoBi KeHTEPHMHIOBI MOCJAYrH — BKIIOYAIOTh OpPraHi3alliio KyJIbTypHO-
pPO3BaXAJIBHUX MpOrpaM, Au3aiiHEpCbke O(GOPMIICHHS MPHUMIIIEHHS IJi1 3aXO0fdy, a
TaKOXX MPUOUPAHHS MiCIIA KOTO 3aBEPIICHHS.

E
EBeHT-KeliTepuHI — TOCIyra KEWTEpUHTOBOTO OOCIYrOBYBaHHS CIEIliali30BaHUX
TIO1H.
Excnpec-noctaBka — CepBIC ONEPAaTUBHOTO TPAHCIOPTYBaHHS IOMEPETHBO
3aMOBJICHUX  CTpaB, MPUTOTOBaHMX Ha  0a3l  KEHTEpPUHTOBOi  KOMIIaHIi.
OOcayroByBaHHsl odimiaHTaMu HE TependadeHe, OJJHAK MOXKJIMBE CEpBIpYBaHHS Ha
MICIII 3a 3aIIUTOM KJIIEHTA.

I
I3orepmiuni Ookcm — cHemiami3oBaHi  KOHTEMHepu g 30epiraHHs  Ta
TPAHCIIOPTYBaHHS XOJOJHUX CTpaB 1 HAamoiB 13 MIATPUMAHHSIM HEOOX1JHOI
TEMIIEpATypH.

K
KaBa-cTaHuisa — aBTOHOMHMI MOJYNb JUIsl BCTAHOBJIEHHSI KaBOBOTO OOJIaHAHHS B
Oapax, pecTopaHax Ta KaB’sIpHSX.
Kangi-6ap — dbopmar BUi3HOTO KEUTEpUHTY, TOMYJISIPHUI Ha IIBUY-BEUOPAX, TUTIINX
CBATax, TMpe3eHTaliax Ta 3axogax y cdepi fashion-ingyctpii. Ilependauae
opOpMJIEHHS OKpEMOi 30HM 3 Jecepramu (KalKeiKd, TICTeUKa, IEYHUBO), SIKI
rapMOHIMHO TOEAHYIOTHCS 3 TEMATHKOIO 3aX0/1y 3aB/ASIKU JIEKOPY Ta MiA00pY HOCYLY.
KapkacHi TeHTH — MOO1IbHI KOHCTPYKIIIi, III0 3a0€3MEUYIOTh 3aXUCT Bl COHSIYHOTO
BUIPOMIHIOBAHHS, BITPY Ta OMaJiB MiJ 4Yac MPOBEACHHS 3aXOAiB Ha BIIKPUTOMY
MOBITPI.
Kapronnuii mocyn — exojoriyHo Oe3meyHa ymakoBKa, BHTOTOBJIEHA 3 Tamepy 3a
CHELIaJIbHOIO TEXHOJOTi€l0. BUKOPUCTOBYETHCS ISl TaKyBaHHs Mind, gactdyay Ta
HIIINX CTpaB, € 610PO3KIATHUM.
Keiitepunr — cdepa pectopanHoro Oi3Hecy, M0 mepeAdayae OpraHizaliio
XapuyBaHHS Ta OOCIYroByBaHHsS Ha BHUi3HMX JoKamisix. OCHOBHI HampsMku: 1.

Kopnopamuenutl Ketimepune — 3a0e3Me4eHHs XapuyBaHHSIM CIIBPOOITHUKIB KOMITaH1!



y cTamioHapHHX a0 BUWIi3HUX Qopmarax; 2) noodiesuil KelimepuHne — KOMIUICKCHE
oOcTyroByBaHH# 3aX0AiB (0aHKETIB, (ypIIETiB, BECUJIb TOIIO) 13 3AIy4€HHAM KyXapiB,
odimiaHTiB, 6apMeHIB Ta 1HIIIOTO MEPCOHAITY.

KeiiTepunr Ha OyaiBeJbHUX MaiiIaHYUMKAX — TOCIIyra 3 OpraHi3ailii Xxap4yyBaHHS
IpaIiBHUKIB OYy/IBEIbHUX 00 €KTIB, 110 BKJIIOYAE JOCTABKY IMPOJYKTIB Ta TOTOBHX
cTpaB 0e3Mmocepe/IHhO Ha MicIie POOOTH.

KeiiTepuHr HamoiB i KokTeilJliB — oprasizamiss MOOUIBHOTO Oapy Ha 3axoi, IO
BKJIFOYae mpodeciiiHoro 0apMeHa, MOMIYHHMKIB Ta O(]IIIaHTIB, a TaKOX CIIEeliaIbHE
oOnagHaHHS ISl NPUTOTYBaHHA, mojayi Ta odopmiieHHs HamoiB. J[aHa mociyra
MOX€ BUCTYIATH K CAMOCTIMHUM €JIEMEHT 3axoJy a00 OpraHiyHO JIOMOBHIOBATH
iHII (opMaTh KEUTEpUHTYy. BakIuMBO pO3PIZHATH KOKTEHIHHUN KEUTEPUHT Ta
«KOKTEWJIbY AK (hopMar Mmojadi CTpas 1 HAIOIB.

KeiiTepuHr mo3a pecTopaHOM — pPECTOpaHHE OOCIYrOByBaHHS Ha TEpUTOPIi
3aMoOBHHMKA. Takuil ¢opMar 103BOJsIE OOCTYrOBYBaTH 3aXOAH 3 BEIMKOIO KUIBKICTIO
rOCTEH, SIKI HE MOKYTh OyTH PO3MIILIEHI Y TPUMILIEHHSAX pecTopany. [IpuroryBanHs
CTpaB 3IIACHIOETHCS HA KyXHI pPECTOpaHy, IICJIS YOrO0 BOHU TPAHCIOPTYIOTHCS 0
MiCISi TpPOBEACHHS mojii. BiAMoBiganbHICT PECTOpaHY BKIIOYAE  SKICTh
MPUTOTYBaHHS, JOCTABKY, CEPBIpYyBaHHs, 00CIyrOBYBaHHS IIEPCOHATIOM, TPUOUPAHHS
TICTIS 3aX0/1y Ta PO3PaXyHOK 13 3aMOBHUKOM.

KeiiTtepunr y npumimeHnHi — ojJHa 3 HalmomupeHIMX (GopM KEUTEepUHTY, IO
MOEAHY€E TpaAIUIIHE pEeCTOpaHHE OOCIYyrOoBYBaHHS 3 BUKOPHUCTAHHSM CIICIiabHO
oOnagHaHUX OaHKETHUX 3aiiB. [TpuMilieHHsT po3paxoBaHi Ha Pi3HY KIJIbKICTh FOCTEN
(B1I TBOXCOT 10 KUIBKOX THUCAY 0ci0) 1 3a0e3meueHi BCIM HEOOXITHUM — KYXOHHUM
oOnagHaHHSAM, XOJOIWIPHUMH KaMepaMH, 30HAMH [Jisi CaHITapHOi 0OpOoOKH,
CKJIaJaMu JJisi 30epiraHHs MOCyIy, TEKCTHUIIIO Ta JCKOPATUBHUX €JIEMEHTIB. Takuit
dbopmat 103BOJISIE 3HAYHO ONTUMI3YBATH MPOIIEC MIATOTOBKH 3aX0Ay Ta CKOPOTUTH
BUTPATH Ha TPAHCIIOPTYBAHHS 1HBEHTAPIO.

KeiiTepuHr-6ankeT — MOBHOIIHHE PECTOPAHHE OOCITYTOBYBaHHS YPOUMCTUX 3aXO0/IIB
(Beciib, IOBLNEIB, KOPMOPATUBHUX TOJIA TOIIO), MO Mepeadadae cepBipyBaHHS

cTOJMIB, 0OPMIICHHSI TIPUMIIICHHS, 3aJIydeHHs O(]iIllaHTIB Ta MPUTOTYBaHHS CTPaB



0e3rmocepeIHbO Ha MICITI TPOBEICHHS 3aX0Ty.
KeiiTepuHr-nmociyr — KOMIUJIEKCHE BHi3HE pecTopaHHE OOCIYrOoByBaHHsS, IO
BKJIIOYA€E MTPUTOTYBAHHS, M10/1avy Ta 0OCIyTrOBYBaHHS T'OCTEH.
KeiiTepbe — cnerianict 3 opranizaiii BHI3HOTO PECTOPAHHOTO OOCIyrOBYBaHHS,
SKAW Bojojaie TpodeciitHUMU 3HAaHHSAMH y cdepl TacTpOHOMIi, JIOTICTHKHA Ta
peCcTOpaHHOTO MEHEKMEHTY. BiH 3a0e3neuye KOMIUIEKCHY OpraHi3allilo OaHKETiB,
Ma€ HaJaro/)keHI KOHTAKTH 3 TMOCTadyajbHUKAMHU, KyXapsMH Ta TEPCOHAJIOM,
OPIEHTYETHCS Ha PUHKY MPOAYKTIB Ta IHBEHTAPIO, a TAKOXK 3HA€ OCOOJIMBOCTI MoAayi
CTpaB 1 HAMOIB BIJIMOBIAHO /IO TACTPOHOMIYHUX TPAIHUIIIH.
Koxreiiab-keliTepuHr — Jjerkuii ¢opmaT KeHUTEpUHTY, 10 Mepeadadyae moaady
3aKyCOK Ta HAIoiB, BKIIOYal0YU aBTOPChKI KOKTEMIII Ta MOOUIBHHMI Oap.
KokreiinbHi (0apHi) ¢TOJIM — BHCOKI CTOJM KOMIAKTHOTO PO3MIpYy, 3a3BHYail 3i
CKJIQJTHOIO KOHCTPYKIII€IO, 1110 BUKOPUCTOBYIOTHCS JJIsl 3aX0/A1B Y dhopmaTi QpypiieTy
a00 KOKTEMJIbHUX MPUIOMIB.
Konreiinepu ajs po3aaudi iski — criemiaiizoBaHi €MHOCTI 3 PO3JIUICHUMH CEKIIISIMU
JUTSI TPQHCTIOPTYBAHHS Ta MOAa4l PI3HUX CTPaB.
KonueprHuii  kediTepuHr —  KellTepuHroBe oOCITYyroByBaHHS  KOHIIEPTIB,
OpraHi30BaHE BIAMOBIIHO A0 TEXHIYHOTO Ta TACTPOHOMIYHOTO paiiepa apTUCTIB.
KopnopatuBuuii (o¢icHuii) KkeiiTepuHr — oOpradizaiis XapdyBaHHS JJIs
CHIBpOOITHMKIB ~ BEIMKHX  MIAOPUEMCTB  LUISIXOM  NPUTOTYBaHHA  OO1I1B
oesmocepenHbo B oici a00 JOCTaBKM TOTOBUX CTpaB. Mojke BKJIIOUATH HaJIaHHS
HamiB(paOpUKaTIB 3 MOAAIBIIMM JOBEICHHSIM [0 TOTOBHOCTI, pO3Jayy MOPLIHHUX
001/11B a00 JIOCTaBKy CTpaB B OJHOPA30BOMY MOCY/I1.

JI
Jlokanilinnii KeWTepMHI — oOpraHizailisi XapuyyBaHHsS Ha BUOpPaHiI 3aMOBHHUKOM
nokartii (ogic, ToTelNb, MapK, MPUBATHUN JBIP TOIIO), IO BKIIIOYAE: MPUTOTYBAHHSA Ta
JIOCTaBKy CTpaB; CEepBipyBaHHS Ta OGOPMIICHHS CTOJIIB; MOJady DKI Ta HAaIoiB;

00CIIyrOBYBaHHS TIEPCOHAIOM.



Mac-keliTepuHr — oprasizailis XapuyBaHHS ISl MAacOBHX 3aXOAiB a00 BEIMKOi
KUTBKOCTI CHOKMBAYiB 13 BUKOPUCTAHHSIM CTaHJAPTU30BAHUX MPOIECIB Ta MIAHOBOI
CUCTEMHU BUPOOHHUIITBA.
Meo6ui )i KedTepuHIy — CKJIaHI CTOJIA, CTUIBII Ta JaBKH, 1[0 MAaIOTh METAJICBHIA
KapKac 1 IUIACTUKOBY IOBEpPXHIO. 3aBISKU CKJIQJHOMY MeXaHi3My MeOJl JIeTKo
TPAHCHIOPTYIOTHCA Ta 3aiMalOTh MIHIMAIBHUM MPOCTIP Y CKIAACHOMY BUTJISIIL.
MenaminoBuii mocyx — BHpPOOM 3 MIIHOTO MEJIaMIHOBOTO IUIACTHKY, IO
XapaKTEPU3yIOThCS BUCOKOIO CTIMKICTIO 0 MEXaHIYHUX MOLIKOKEHb Ta MOAPSIHH.
JlocTynHuii y p13HOMAaHITHUX KOJBOPax Ta popMax.
MoOisibHi OapHi cTilikm — po30IpHI KOHCTPYKIi, IO MOXYTh OYTH OCHAILEHI
MIJCBIYyBaHHAM a00 eJlleMEeHTaMH OpeHIyBaHHs, 3a0e3MeUYyloud ECTETUYHE
o(opMJIEHHS 30HU 00CITyrOBYBaHHS HAIOIB.
MocTu TemJoBi — cCHemialibHI TOPUCTPOT IS  MIATPUMAHHS  ONTHUMAIbHOI
TEMIIepaTypu Trapsyux CTpaB y IMporleci cepBipyBaHHS. 3abe3medyroTh CTaOUIbHE
30€epeKEeHHS TeIjia Ta 3amo0iraloTh 0XOJIO0KEHHIO 1K1 M1 Yac nojayi.

0]
OOirpiBaui gus  keilTepuHry — oOJaJgHaHHS Uil CTBOPEHHS KOM(OPTHUX
TEMIIEpaTypHUX YMOB TIiJ] 9Yac 3axO0JiB Ha BIJAKPUTOMY MOBITpi (Tepacu, MIaTpH,
MalJaHYMKN) B XOJOIHUM Tiepion. 3a0e3neuytoTh pIBHOMIPHUAN PO3MOLT Teruia 6e3
HAJMIPHOTO IIyMYy Ta TUCKOM(DOPTY.
OO0ciyroByBaHHsl y npuMilleHHi — QopMaT KEWTEpUHTOBUX TOCHYT, 3a SKOTO
CTpaBH T'OTYIOTHCSl HA BJIACHINA KYXH1 KEMTEpUHIOBOI KOMMaHii abo Oe3rnocepeHbO Ha
MICIIl TPOBEACHHS 3axoay. Y pasi IMONepeaHbOro MPUTOTYBaHHS JIOJATKOBO
OpraHi3OBYEThCS iX  TPAHCIIOPTYBAaHHS, CEpPBIpYBaHHA Ta OOCIyrOBYBaHHS
odiiaHTaMu.
OnHopa3zoBuii mocya — BUpoOH 3 OE3MEeUHUX MaTepiaiiB, TAKUX SK MJIACTHK, TArip
abo Oiopo3kiagHi matepianu (0aMOyK, MaJbMOBE JHUCTS). BUKOpHCTOBYETHCS st
3py4YHOCTI 00CIIyTrOBYBaHHSI Ha 3aX0/axX.
OCHOBHI KeHTEepUHIOBI MOCJYIrM — BKJIIOYAIOTh NMPUTOTYBAHHS Ta JJOCTaBKY CTPAB,

nociayry ogiiiaHTiB, 0apMeHiB Ta JOMOMDXHOTO TIEpCOHATY.



OdicHnii keliTepuHr — opraHizailis Xap4yyBaHHS JJIsl KOPIIOPATHBHUX KIEHTIB 13
JIOCTaBKOIO CTpaB 10 o(dicy abo MpUTOTyBaHHSM 001iB O€3MmocepeIHhO Ha TEPUTOPIi
3aMOBHHKA.

I
ITanepoBuii mocya i3 JaMiHOBaAaHMM NOKPUTTAM — MICTUTh BHYTPIIIHINA Imap 3
noyeTuieHy abo Olomoiimepy, 1Mo 3a0e3meuye 3aXWCT Big BOJOTH Ta
BUKOPHUCTOBYETHCA JJIS TOJja4ul TapsSYMX 1 XOJIOAHUX HAroiB. YacTKOBO €KOJOTIUHMIA,
3aJIEKHO B1J] TUITY TOKPUTTS.
IMapacosi s KeWTepUMHIy — CHELIaTi30BaHE BYJIMYHE OOJAaJHAHHS, LIO
BUKOPUCTOBYETHhCSI JUII CTBOPEHHS TIHI Ta 3aXWUCTy BIJ TOTOAHUX YMOB.
BuroTtoBnsitoTbcsa 3 aNiOMIHIIO (JIETKUAN 1 CTIMKUW 70 KOpo3ii), cTani (MIIHUH, aie
BAXKUNA Kapkac) abo jJepeBa (€CTETHMUHMII BaplaHT 3 OOMEXEHUM TEPMIHOM
ekciutyartarii).  TkaHMHHE  TOKPUTTS  MOXe OyTu 3 mojiectepy 3
BOJIOBIAIITOBXYBAJILHIUM MPOCOYEHHAM a00 3 aKpUJIOBUX BOJIOKOH 13 3aXHMCTOM Bij
UV-nipomeniB. OCHOBHI BUJIU: KAACUYHI peCMOPAHHI NApacolii — BAKOPUCTOBYIOTHCA
Ha Tepacax kade Ta PECTOpaHiB, OapHi (yeHmpanvHi) napaconi — KOMITAKTHI,
PO3MIILIYIOTBCA HaJ KOKTEHJIBHUMHU CTOJNaMU a00 OapHUMHU CTIMKAMH; KYHOTbHI
napaconi — MaroTh 30UIBIIEHY TUIONIY HAKPUTTS Ta BHUCOKY CTIMKICTH 10 BITPY;
KOHCOJbHI (DiuHi) napaconi — MalTh O1YHE KPITUICHHS, IO JO3BOJISIE MaKCHMAaIbHO
BUKOPUCTOBYBATHU MPOCTIP M1 HAKPUTTSIM.
IMikHik (0ap0exio-keliTepuHr) — popMaT BUi3HOTO PECTOPAHHOTO OOCIYTOBYBaHHS
Ha BIJIKDUTOMY TMOBITpI, 3a3BUYail y TEIUIy MOPY POKY. MEHI0 BKJIIOYA€E CTpPaBH,
MPUTOTOBaH1 Ha BYTuLIl (M’sico, puba), XONOJHI 3aKyCKH, TPaJULIiHI JITHI CTpaBU
(rormka, okporka). st yCminmmHOro MpoBEACHHS 3aX0Ay TepeadadaroThCsl HaBICH,
TEHTH, XOJIOJIUIbHE 001aiHaHHs Ta KOMGOPTHI 30HU JIJIs1 PO3MIIIEHHS TOCTEH.
Ilnelic-keliTepuHr (KOHTPAKTHUI KeWTEPHHI) — JOBrOTpHBajie ab0 KOHTPAKTHE
00CITyroByBaHHS KOPIIOPATHUBHOTO KIIIE€HTA 13 PETYJSIPHOIO JOCTABKOIO OO1MIB 0
BIIJTAJICHUX M1IPO3/I1I1B KOMIIaHI].
IloBHOCepBicHe KeliTepuHIroBe OO0CJAYrOBYBAaHHSI — KOMIUIEKCHHM (opmar

BUI3HOTO PECTOPAHHOTO OOCIYroBYBaHHS, L0 TMepeadayae po3poOKy KOHIIEMINT



3ax0lly, CKJaJaHHS MEHI0, TMPUTOTYBaHHA CTpaB, 1X TPAHCHOPTYBAHHS,
00CITyrOoByBaHHS TOCTEH Ta 3a0e3MeUYeHHsI IKICHOTO CepBicy. 3aBeplIaibHUM €TaroM
€ IEMOHTaXX 00JIaJHAHHS Ta MPUOUPAHHS TEPUTOPIT MICIS 3aX0Yy.
IopieBuii KeilTepuHr — KEUTEPUHrOBE OOCIYrOBYBAaHHS, OpraHi30BaHE 3 HAroOAH
neBHOI Mo/iii (BECiUIsl, KOPIOPaTUB, FOBUICH TOIIIO).
Hoaierunentepedpranar (PET) — ynmapoctiiikuii mnpo3opuii  Marepiai, 1o
BUKOPHUCTOBYETHCSA [JIsl BUTOTOBIIEHHS OJHOPA30BOTO MOCYAYy (CTakaHiB, IJISIIOK,
KOHTEWHEPIB /IS XOJ0HUX cTpaB). [lia1aeThcss BTOPUHHIN MEpepoOIl.
Hoainpomninen (PP) — tepmocriiikuii matepian (10 +120°C), 1110 BUKOPUCTOBYETHCS
JUIs. BAPOOHMIITBA MOCYY JJIsl TapsduX CTPaB 1 HamoiB. Mae MiJBUILIEHY MIIHICTb,
ajie He € O10PO3KIIATHUM.
Hoaictupoa (PS) — nerkuii, AOCTyNmHHUM 3a IIHOIO MaTepiaj IJii BUTOTOBJICHHS
OJIHOPA30BOr0 MOCYAYy (CTakaHW, KOHTCHWHEpH, KpHUIIKH). Hemomiku: mamMKiCTh Ta
HU3bKa TEPMOCTINKICTb.
Iocya i3 0amO0yka — €KOJOrIYHUM, MIIHUNA MaTtepiai A BUTOTOBJIEHHS TapijoK,
CTOJIOBUX MPUOOPIB, MATMYOK. BiIpI3HAETHCSI BUCOKOIO BAPTICTIO.
Hocya i3 maasmoBoro aucrtss — 100% nHarypasibHuii, 010pO3KIaAHUI MaTepial 13
VHIKQJILHOIO TEKCTYPOIO, 1110 BUTPUMYE BUCOKI TEMIIEPATYPH.
ITocyn 3 ouepery Ta COJIOMKH — €KOJIOTIYHUI BapiaHT OJHOPA30BOr0 MOCYy, IKUN
BUKOPHUCTOBYETHCA JUISI BATOTOBIICHHS TPYOOUOK, KOHTEHHEPIB TOIIIO.
IIpunaBku nepecyBHi — MOOLITBHI KOHCTPYKIIIT U OpraHizaiii 30HM BUAA4l iK1 Ha
3axoAax. 3a0e3MeuyroThb THYYKICTh Yy PO3MIIIEHHI TOYOK OOCIyrOBYBAaHHS Ta
3pY4YHICTh Y TPAHCIOPTYBAHHI.

P
Pe3igenTas-keiiTepuHr — opraHizailisi XapyoBOro 0OCIyrOBYBaHHS MPUBATHUX OC10
13 3a0e3MeueHHsIM MPUTOTYBaHHA Ta MOJadli CTpaB y JOMAIIHIX ymMoBax abo Ha
3aMOBJIEHIH JIOKAI].
PecenmH-30Hu — crielialibHO OpPraHi3oBaHi MicCLisl JAJi 3yCTpidl rOCTeH Ta peecTparlii
YYaCHHKIB 3aX0/Ty, OCHAIICH] BIIMOBITHUMHU MEOJISIMHU Ta 00JIaTHAHHSM.

Po31piOHuii mpoaak roroBoi KyJiHAPHOI MPOAYKIii — KOMeEpIIiitHa TIsUIbHICTD, 110



nepenbavae peamizaiiro TPOAYKTIB XapuyBaHHA (OyTepOpomdiB, KOHAMTEPCHKUX
BHUpOOIB, HAMoOiB) y paMKax MAacOBHX 3aXOJliB, TaKMX SK CIIOPTUBHI 3MaraHHs,
dhectuBai, KapHaBaJIH.

C
CBiTsiomioaHi cTPiYKM — CyyacH1 OCBITIIIOBAJIbHI €IEMEHTH, 1[0 BUKOPUCTOBYIOTHCS
JUISL IGKOPYBAHHS CTOJIIB, OapHUX CTIMOK Ta 1HIIMX €JIEMEHTIB 1HTEp'epy.
CaiTiogionni cBiukM Ta Jixrapi — Oe3meyHi mKepena OCBITICHHS, IO
3aCTOCOBYIOTHCSA JIsl OPOPMIICHHS CTOJIIB Ta 30HU 3aXO0.Yy.
Caitii0Bi cdepn Ta KyJdi — JEKOpaTUBHI CBITWIBHUKH, SIKI MOXYTb OYyTH
M1JIBIIIIEHUMHU a00 TJIaBaTH y BOJ1, CTBOPIOIOYH YHIKaJIbHY aTMochepy.
CepBaic Ha BiIKpUTOMY MOBITPi — opraHizailisi BUi3HOTO KEHTEPUHTY B MPUPOTHUX
YMOBAX 13 BUKOPUCTAHHSM CII€I[iali30BaHOT0 00JIaTHAHHS JJIsl IPUTOTYBAHHSI CTPAB.
Criagana KOHCTPYKIisi — MOOUIBbHI MeOJIl Ta 00J1aJHAHHS, 110 3a0€3MeYyI0Th JIETKE
TPAHCIIOPTYBAHHS Ta MIBUIKANA MOHTAX.
CouiajibHUI KedTePUHI — HAJJaHHA MOCIIYT XapuyyBaHHA ISl COLIaIbHO BPA3JIMBHX
Ipyn HaceleHHs, OnaroJiMHUWX OpraHi3ailii, OCBITHIX Ta MEIUYHHUX 3aKJIaJiB.
Bxitouae OromxkerHe abo O€3KOIITOBHE XapuyBaHHs, 30ajlaHCOBaHI MEHIO Ta
MIATPUMKY  COIIaJIbHUX 1HImIaTMB. MoOXKe Takoxk repeadadyaTd pecTOpaHHE
00CITyroByBaHHS Ha TEPUTOPIi 3aMOBHHKA 13 BUKOPUCTAHHIM HOT0 1HPPACTPYKTYPH.
CraHuil AJsi NPUroTYBaHHS 1XKi — MOOUIbHI poOOYl MOBEpPXHI M KyXapis,
BHUTOTOBJICHI 3 HEPXKaBiIOYOI1 CTaJll Ta OCHAIICHI JOJATKOBUMHU (DYHKI[IOHATLHUMH
eJIeMEHTaMHU.
Croim pasi keiitepuHry — npodeciitHi MeOi 3 Jerkux, MIIHUX MaTepiamiB, 0
3a0€3MeuyI0Th 3pYUYHICTh Y TPAHCIIOPTYBaHHI Ta MIBUJIKY OpTraHi3aIlito po00ovoi 30HU.
Cymka-TepMoc — i30Te€pMiduHa CyMKa, MpH3HAYCHA MJIs TPUBAJIOTO 30epeKeHHS
ONTUMAJIBHOI TEMITepaTypH MPOTYKTIB IMiJl Yac TPAHCIIOPTYBAHHS.

T
TaliM-KeliTEePUHT — OJTHOPA30BE OOCIYTOBYBAaHHS 3aXOJIB (KOPIOPATUBHUX MO,
YPOYHUCTOCTEH, BUCTABOK) 13 3a0€3MEUCHHSIM XapuyBaHHS Ta BIAMOBIIHOTO CEPBICY.

TexkcTH/IBbHI eJleMeHTHM — CKAaTepTUHHU, YOXJH, JApamnipyBaHHS, 10 (OPMYIOThH



Bi3yaJbHHUI CTUJIb 3aXO0Y.
TeHT — MOO1TbHA KOHCTPYKILS JJII TUMYACOBOT'O HAKPUTTS, 110 BUKOPUCTOBYETHCS
JUISL 3aXHUCTY BiJ TIOTOJIHUX YMOB ITi/I Yac 3aXO0/iB Ha BIAKpUTOMY IOBiTpi. OCHOBHI
BUJIU: KapKacHi, aTPOB1, MapKi3u, MTHEBMATUYHI.
TepMokoHTeliHEep — €MHICTb, 110 J03BOJIsI€ 30€epiraTu TeMIEpaTypy roTOBUX CTpaB
0e3 T0IaTKOBHX JIXKEPEN CHEprii.
TpancnopTHmii KelTepUHI — OpraHizallii Xap4yoBOro OOCITYrOBYBaHHS Ha PI3HHX
BUJIaX TPAHCIIOPTY (aBiallliHOMY, 3aJII3HUYHOMY, MOPCBKOMY, aBTOMOOLIBHOMY) 13
JOCTaBKOIO CTpaB Ta 0OCITYTrOBYBaHHSM MACAXHPIB 1 IEPCOHAITY.

()]
@uelipuHr IOy — BUJIOBUIIHA MPOTpaMa 3a y4acTio OapMeHiB, 5Kl JJEMOHCTPYIOTb
MaNCTEpHICTh y JKOHIJIIOBAHHI IUISIIKAMH, CKISHKAaMHA Ta I1HIIMMU €JIeMEHTaMHu
0apHOro MHUCTELTBA.
®oJibroBaHi KOHTEHEPH 3 AJTOMIHIIO — TEPMOCTIiiKa Tapa JJisi TPaHCIOPTYBaHHS
Ta 3amiKaHHA CTPaB, 10 MJJIsrae BTOPUHHIN repepoOiri.
@ypuieTHi CTOJIM — BUCOKI BY3bKI CTOJIM, 3pYy4HI IJIsi OpraHizaiii mpuiioMiB Yy
(dbopmarti cToguux QypueTis.

i |
Yagdinaimi - croemianmizoBaHi TEPMOKOHTEHHEpU 3 QYHKIIEIO MIIITPIBY IS
HiATPUMaHHS ONITUMAIBHOI TEMIIEPATypH TapsSINX CTPaB IiJ] 9ac 3aX0/IiB.
B&B keiitepunr (Bed & Breakfast catering) — keiitepunroBe 00CIyroByBaHHs
HEBEJIMKUX TOTEJIB Ta MOTENIB Y (hOpMaTi CHIJAHKIB Ta JIETKUX 3aKYCOK.
LED-ocBiT/IeHHsI — cucCTeMa CBITJIOJIOAHOTO TIiJCBIUYBaHHS JJIsI CTBOPCHHS
aTMocdepu Ta KOMPOPTHUX YMOB Ha 3aX0/ax.
LED-npo:kekTopu — OCBITIIOBAJIbHI TIPUJIAIX JUIs TIJCBIYYBaHHS BEJIMKUX JIOKAILIIH,
IaTPOBUX KOHCTPYKIIiH, (acagiB Oy/IiBelb.
LED-kojionn Ta cTiiikMm — JEKOpaTHBHI €JIEMEHTH, IO 3aCTOCOBYIOTHCS Yy
($oTO30HAX Ta HA BXOJaX Y JIOKAII.
On-premise catering — oprasizaiis KEHTEPHUHTOBOTO OOCIyrOByBaHHS 13

BUKOPHUCTAaHHSM BHPOOHHWYUX TMOTY)KHOCTEH Ha TIOCTIAHIN Jokamii (roteni,



KOH(epeHII-3a1, KITyoH).

Off-premise catering — Bui3HMII KeHTepuHT, 110 nependavyae MPUTOTYBaHHS 1XKi Ha
OKpeMii BUpOoOHHUIM 6a31 3 MOJAIBIIUM TPAHCTIOPTYBAHHSAM Ta OOCIYyrOBYBaHHSIM Ha
TEPUTOPIii 3aMOBHHKA.

VIP-keiiTepuHr — npeMiajibHe OOCIYyTOBYBaHHs, 110 Tepeadayae 1HIUBITyaIbHUM
MiJX1Jl, BUCOKOKJIIACHUM CEpBIC, BUIIYKAaHE MEHIO Ta EKCKIIIO3UBHHM 1HBEHTap.
OcCHOBHI XapaKTepUCTHUKU: aBTOPCHKI CTpaBu Bin Imed-KyxapiB, mnpodeciiine
o0OcIyroByBaHHs (coMelbe, OapMeHH), MEPCOHAII30BaHUM MiaAXia 10 o(opMIIeHHS
3axoAy Ta opranizamii cepsicy. lleii Qopmar KedWTepuHry HalyacTilie
3aCTOCOBYETHCS JUISI IPUBATHUX MPHUIOMIB, KOPIIOPATUBHHUX 3aXOiB BUCOKOTO PiBHS

Ta EKCKJIFO3UBHUX 1BEHTIB.

PO31J1 4. BAPHA CITPABA TA OPI'AHI3ALISA POBOTH COMEJIBE

A
AOCEHT — aJIKOTOJILHHMI Hallli, MIIHICTh SKOro 3a3BHYail cTaHoBUTH /0% 00., xoua
Moxke nocsirata 75...86% 00. ['0JJOBHUM KOMITIOHEHTOM a0CEHTY € €KCTPaKT TiPKOTo
MOJIMHY, 10 MICTUThH €(ipHi OJii 3 BUCOKMM BMICTOM TyioHy. Came 111 pedoBHUHA
HAaJ[a€ HaIOI0 MOro XapakTepHi BIAaCTUBOCTI. Jlo CKiady TakoXX BXOIATh PUMCBHKHIMA
MOJIMH, aHic, geHxenb, aip, M'aTa, Melica, JAKpHUIL, IATeib Ta 1HII apOMaTHYHI
TpaBH.
Alc-0akeT — cneniaibHUN KOHTEWHEp, IPU3HAYEHUI AJI1 TUMYAacOBOIO 30epiraHHs
JBOJTY.
AJIMiHICTPaTMBHO-NMO0YTOBA Ipyna NpuMilleHb 0apy — KOMIUIEKC IPUMIIIEHb, 110
3a0e3neyye HaJeKHI YMOBH Ipalll Ta BIAMOYMHKY AJI MepcoHany 3aknany. [o miei
KaTeropii Hajexarh KablHET KepiBHUKA, OyXTanTepis, rapaepod nmepcoHany, KIMHATH
JU1st OpiLIaHTIB TOIO.
Amnenorpadia — Hayka, [0 BUBYAE Pi3HI COPTH BUHOTPAAY Ta iXHIO MPHUAATHICTH
U1 BUHOPOOCTBA, 3 ypaxyBaHHSM BIIACTUBOCTEH KiHIIEBOTO MPOIYKTY.

AnejsicbiioH — odQdIliifHO BHU3HAYEHE Ta IOPUIMYHO 3axHuIleHe TreorpadivuHe



HallMEHYBaHHS, SIK€ BUKOPHUCTOBYETHCS JIJIsl IO3HAYCHHS MICIIEBOCTI, JI€ BUPOIIYIOTh
BUHOTPAJ Il BUH, a TaKOX JUIS 1HIIUX MPOAYKTIB, TAKUX SK CHp 4u Macjo. Lls
TEPUTOPIST Ma€ YHIKaJbHI NMPHUPOJHI YMOBH Ta YITKO pPErjiaMEHTOBAaHY TEXHOJOTIIO
BUPOOHMIITBA, 110 BU3HAYAE XaPAKTEPUCTUKH CEPTU(]PIKOBAHOT IPOTYKITIi.
ATepUTHBY — HAMOIi, K1 CIIO’KUBAIOTh NIEpe]T 1KEI0 JIJIs MJACUIICHHS alleTUTY.
AnepuTuB-0ap — 3akiaj, 10 CHELIATI3yeThCs Ha IMOJadl HAIoiB 1 KOKTEHIIB, SKi
CHpUSIOTh 30y/DKEHHIO aneTtuTy. Jlo HuX HajeXaTrh BEPMYT, CyXe BHUHO, TOPIIKa,
KOHBSIK, BICKI, JPKMH, COKH, MiHepajabHa Boja. Taki Oapu 3a3BWYail po3TallloBaHI y
(doiie abo O BXOIy B PECTOpaH 1 HE MepeadadaroTh TPUBAJIOTO MepeOyBaHHS
B1/IB1TyBayiB.
AcaMOJIsSIZK — TIpolleC 3MIITyBaHHS PI3HUX MapTid CHUPTIB, BUH a0O KOHBSIKIB,
MEPEBAXHO B MEXKax OJHOTO alesiChHOHY, 3 METOI0 TMOKPAIICHHS iXHIX CMaKOBHUX
XapaKTEPUCTHUK.
AcaMOJIskHI (Kyna:KHi) BUHOTPA/HI BUHA — BUHA, OTPUMAaHI UISIXOM TO€EIHAHHS
BUHOMATepiaiiB 3 PI3HUX COPTIB BUHOrpaay ado Cymilll KIJTbKOX COPTIB (Cenax).

b
ba3a — 11e¢ OCHOBHUI KOMIIOHEHT KOKTEWJII0, 1[0 BU3HAYa€ HOTO CMak, apomar 1
3aranpHui Xapaktep. O0’em 0a30BOro IHrpemi€HTa 3a3BUYAll MEPEBUINYE KUTbKICTh
IHIIAX CKJIAJOBUX HAMoOM. 3ajie’KHO BiJ BMICTY aJIKOTOII0 0a3W MOAUISIOTH Ha:
MiyHoanKo2obHi — MICcTATh ToHaA 20% criupTty. 1o i€l KaTeropii HanexaTb ropuika,
JOKWH, BICKI, pOM, KOHBSIK, (PYKTOBO-SATIIHUNA OpeH[l, apoMaTHI JIKEpH,
HaIBCOJIOJIKI HAJMBKU Ta HACTOSHKH. BOHU € OCHOBOIO OUIBIIOCTI Cy4acHUX
3MIIIAHUX HamoiB. Y pa3l KOMOIHYBaHHsS KJIaCHYHUX 0a3 JOIIJIBHO TMOEIHYBATH
TUCTWISITH 3 (PPYKTOBO-ATITHUMHU OpeH/Il, HAMpPUKIAN, TOPLIKY 3 aOpUKOCOBHM
Openi ad0 JKWH 13 BUIIIHEBUM OPEHIl; cepeoHboalko20abHi — MICTIThH Bl 9% 10
20% coupty Ta 10 10% uykpy. crogu BXOHSTh MOPTBEUMH, BEPMYT, Xepec, Majepa,
Mapcaia, JeCepTHI BHHA, TaKi SK MyCKaTHEe a00 TOKalChKe, a TAKOXK CyX1 YepBOHI Ta
Ol BMHA. Taki HAmoi BUKOPUCTOBYIOThCA sIK 0a3a JJii OKpEeMHMX BHJIB 3MIIIaHUX
HaroiB, 30Kpema (QUIiMiB, amnepuTHUBIB Ta XalOOIB. Cyxi BHHA TaKOX MOXKYTh

BUCTYIIaTU OCHOBOIO JIsI TPYIIOBHUX HaHOTB, TaKUX K KPIOIIOHHW Ta I'IYHIHI,



C1ab0anKo2oMbHi — MICTATh 10 9% cnmpTy. A0 Ii€l KaTeropii HajaeXaTrh MUBO Ta
MEJIOB1 Harmoi, sIKI 4YaCTKOBO BHUKOPHCTOBYIOThCS SIK 0a3a i 3MIIIaHUX HAIOiB;
6e3anKk0201bHi — BKJIIOYAIOTh MOJIOKO, BEPIIKH, ()PYKTOBO-ATIIHI Ta OBOYEBI COKH,
K1 3aCTOCOBYIOTBCS SIK OCHOBA JIJIsl 0€3aJIKOTOJIBHUX KOKTEHIIIB.

Banb3amMu — 11¢ MIIHI QJKOTOJBHI HAMoi 3 JIIKyBaJbHUMH BJIACTUBOCTSMH, IO
MICTATh €KCTPAKTH POCIMHHOTO MOXOJKEHHA. Y 1X CKJIaJl MOXYTh OyTH 3amaiiiHi
CMOJIM TpOImuHUX jAepeB. Kymaxk Oamp3aMiB OTPUMYIOTh ILISXOM HACTOIOBAHHS
CyMillll JIIKApChKUX TpaB, KOPIHHSA, OPYHBOK, TOPIXiB, IJIOMIB, a TaKOX JCIKHX
LUTIOIIMX KOMIIOHEHTIB TBAPUHHOTO MOXO/KCHHSI.

bap (pecropan) HamoiB 3a cHewiaJJbHUMH 3aMOBJICHHSIMM — L€ 3aKJaj, IO
MpaIoe 3a I1HIWBIIyaJIbHUMHU 3aMOBJIEHHSMH TOCTEH, ¢ KJIIOYOBY pOJIb B
00CITyroByBaHHI BiAIrparoTh OapMEHU, OPraHi30BYIOYM 110/1avy HAIMOIB BIAMIOBIAHO J0
mobakaHb B1/IBITyBayiB.

Bap0ek — npailiBHUK, SKUi BUKOHYE (YHKIIIT MOMIYHUKA OapMeHa.

Bap-3akycouna — tun 6apy, sSIKMil Creliani3yeThCsl Ha MoJadi 3aKyCOK Ta CEH/IBIYIB.
bapu — HeBenMki 3akjiad PECTOPAHHOTO TOCMOJAPCTBA, IO CIEIIaNi3yIOThCs Ha
nmojayi pI3HOMAHITHUX 3MIIIAHUX HAIMOIiB — TapsuuX, XOJOJHUX, MIIHUX,
CT1a0KOAJIKOTOJIbHUX Ta O€3aJIKOTOJIbHUX. Takok y Oapax MIpPOIOHYIOTh 3aKyCKH,
JIECePTU, KOHTUTEPCHKI BUPOOH, XT1000yTOUHY TTPOIYKIIIIO Ta CYIyTHI TOBApHU.

bapu kuacy «Bummii» — 3akiaay, MO BIJ3HAYAIOTHCS OPUTIHAIBHUM JIU3ailHOM
1HTEp €py, BUCOKUM PiBHEM KOM(DOPTY Ta MIMPOKUM aCOPTUMEHTOM TOCIyT. ['ocTsam
MPOTIOHYIOTh PI3HOMAHITHI HaIoi, KOKTEIIl Ha 3aMOBJICHHS, a TaK0oX (PipMOBI Hamoi
3aKiamy.

Bapu kiaacy «iwke» — 1e 3aKiaaad 3 PO3KINIHUM 1HTEP'€pOM, BUCOKUM pPIBHEM
KOMpOpPTY Ta MIHUPOKUM aACOPTUMEHTOM TMOCIyr. Y Takux Oapax BiJBiIyBauam
MPOMOHYIOTh HAmoi Ta KOKTEWII Ha 3aMOBIICHHS, BKIIOYHO 3 (ipMoBUMH
aBTOPCHKUMU PEIeNTaMHU.

Bapu kaacy «nmepimii» — 11¢ 3aKiIaau, SKi HaIalOTh IS0 MEHIITUN CIIEKTpP MOCIYT.
BoHu cnerianizyloTbcsi Ha TPUTOTYBaHHI HECKJIAHUX KOKTEWUJIIB 1 HAMOIB, BKIFOYHO

3 BaplaHTamMu Ha 3aMoBJieHHs. OOCIyroByBaHHS 3IIMCHIOEThCA oO(iliaHTaMu Ta



OapMeHaMH.

Bbapucra — cnemianict, skuii npodeciiiHO 3aiiMaeTbcs TMPUTOTYBAHHSM KaBOBHUX
HAaIIO1B.

Bapmen — cremiaict, Sk BiMOBIia€e 3a 00CIyroByBaHHs rocteit y 6api. Jlo ioro
000B’SI3KIB HaJeXaTh 3yCTpid BIABIAyBayiB, HajaHHA 1H(opwMarlii, npuiioM Ta
BUKOHAHHSI 3aMOBJIEHb, a TAKOK 3a0€3ME€UYCHHS SIKICHOTO MIPUTOTYBaHHS HAIIO1B.
bap-mo0iie — MoOuUTEHMIT Oap Ha Koyiecax, OCHAIICHWN oOJagHaHHSAM, IO
BUKOPHUCTOBYEThCS B MiHIOapax. ACOpPTUMEHT HamoiB (OPMYETHCS BIATOBIIHO [0
BIOJ00aHb KJIIEHTIB. OOCIyroByBaHHs 3A1MCHIOETECA OAPMEHOM 13 BUKOPUCTAHHSAM
MOOUIBHOI OapHOI CTIWKHU.

Bbapna kaprta — ne odimiitHuil nepenik 3MIIIaHUX HAMOIB, K1 MPOMOHYIOTHCS B Oapi
9y pecTopaHi. Y JOKYMEHTI Hamoi pO3TallOBYIOTh Y MEBHOMY MOPSAIKY: CHOYATKY
anepuUTHBH, JaJi JIIJKECTUBHU, IMOTIM BEUipHI Ta TPynoBi Hamoi. Takox H0mycKaeThCs
po3MillleHHs  (PIPMOBMX  KOKTEIUIIB Ha TMOYATKy, JOTPUMYIOUHUCH Ti€l K
MIOCJI1IOBHOCTI.

bapuna joxka — crnemiaibHUM 1HCTPYMEHT, BUTOTOBJICHUH 13 HEp:KaBllOUOi CTalli,
cpibisa abo macTMacH, 0 Ma€ 0BTy pydKy. BUKOpHUCTOBYETBCS 151 MPUTOTYBaHHS
3Mmimranux HamoiB. «[I'aTavok» Ha KIHII JIOXKKH 3aCTOCOBYIOTH JIJIi PO3THPAHHS
MPSHUX TPaB, a KOPOTKA PydyKa CIYTye ISl MPUTOTYBAHHS IIAPyBaTHUX KOKTEIIIB Ta
nmojavi MOpo3uBa.

Bapnua criiika — 11e crnierianbHa MeOyieBa KOHCTPYKIIis, sSIKa MICTUTh yce HEOOXiaHe
o0NafHaHHs [J1s IPUrOTYBAHHS, 30epiraHHs Ta BilTycKy HamoiB i npoaykuii 6apy. i
KOHCTPYKIlisl MOBUHHA 3a0e3MeuyBaTy 3pY4HICTH poOOTH OapMeHa Ta CTBOPHOBATU
KOM(pOPTHI YMOBH IS B1JIB1lyBayiB.

Bapumii keliTepuHr — mociyra, 10 IMependayae opraHizallilo, JJIOCTaBKY Ta
oOCITyroByBaHHS KOKTECUJILHOTO Oapy Ha pi3HOMaHITHUX 3axomax. [Ipodeciiini
OapMEeHHM TOTYIOTh KOKTEHJI1 Oe3mocepeHh0 Ha MicCIl, 3a0e3Medyyroun SKiCHE
00CIIyrOBYyBaHHSI TOCTEH.

bapuuii kom0aiin — OararoyHKIIIOHATFHUNA TPUCTPIA, MO0 TMOEAHYE QYHKITI

OJieHIepa, COKOBMKMMAJIKH Ta MiKcepa.



Bina — TexHika MPUTOTYBaHHS KOKTEWJIB, 3a AKOi BCI KOMIIOHEHTH 3MIIIYIOTHCA
0e3ImocepeIHb0 B OXOJIOJKEHIM CKISHIN 3 JhoAoM. Hamiii momaeTscs 3 JIbOJOM.
MeTton BUKOPUCTOBYETHCS JJISI IPUTOTYBaHHS IOBMMX HAIOiB Ta KOKTEWJIB, 110 HE
MICTATh MIJACONO/KYBauiB ab0 eMyJbratopiB, TakuxX SK MIKC-ApPIHK, JIOHT-IPIHK,
pPOM-KOJIa, IIapyBaTi KOKTEII, rapsiul KOKTEHI1, TOpLJIKa 3 COKOM TOIIIO.

Bina-norok (0apHuii KMJIMMOK) — CIICHIAIBHUN KUJTUMOK, SIKUH BUKOPUCTOBYETHCS
Mi]] Yac MPUroTyBaHHS 3MIIIAHUX HATOIB.

bitep — xareropis MIIIHUX aJKOTOJbHUX HAMOIB 13 XapaKTEepPHUM TipKyBaTUM
cMakoM. /{0 Hei HayexaTh TipKl HACTOSHKH, IEBHI BUU BEPMYTIB Ta JikepiB. bitepu
MOXYTh MaTH pI3HMH CKJaJ CHPOBMHHU, IO 3YMOBJIOE BapiaTUBHICTh IXHBOI
MIIIHOCTI. BIiATIHOK HamoiB IIi€l Tpymnu BaplIOETHCS BiJ CBITJIO-OYypIITHHOBOTO [0
MailKe YOPHOTO.

Bbaenx — MeTon mpuroTyBaHHS KOKTEMNB y Onenaepi. BukopucroByeTbcs aiis
HaIoiB, IO MICTATh BEIUKY KUIBKICTh JIbOAY ((pPO3EH-KOKTEMIl), a TaKOX IS
(pYKTOBUX KOKTEWJIB 13 OJHOPIIHOIO M'skoTTIO. He pexomeHayerbes miis
LUTPYCOBHX.

Baenagep — npucTpiil s NPUTOTYBaHHA KOKTEHNIB y Oapi. BukopuctoByeThes aJis
3MIITyBaHHS 0araTOKOMIIOHCHTHMX HAIOiB Ha OCHOBI MOJIOKA, BEPIIKIB, COKIB,
bpykTiB Ta Np0ay. Halikpammm BapiaHTOM JiJ1si 6apHOTO BUKOPUCTAHHS € OJeHep 13
HEP>KaBIIOYO]1 CTAaJIL.

Bpenai — MinHUI ankoroJibHWM Hamiii 3 BUPA3HUM apOMATHYHUM OYyKETOM 1
XapaKTepHUM CMaKOM, IO OTPUMYETHCS NUISIXOM TMEPErOHKH BHUHOTPATHOTO BHUHA,
30pOIPKEHNX BUHOTPAAHUX BUYABOK, (PpYKTIB a00 PpYyKTOBUX COKIB. BuTpumyeThcs
y ay0oBux Ooukax. B 3ameHOCTI BiJi TEXHOJIOT1i BUPOOHUIITBA Ta PIBHSA MIITHOCTI,
OpeH/Il OJISAETHCA HA TPU OCHOBHI PI3HOBUIU: Operoi miynuti — MIicTUTH 80...90%
CIIUPTY, BUTOTOBIISIETHCA MUISIXOM TMEPETOHKH 30pOIKeHHX (PYKTOBUX COKIB abo
BUHOTPAJHUX BHUYABOK. BUKOPHUCTOBYETHCA Y HEBEIMKUX J03aX I BUTPUMKH,
MOTEPEHhO  PO30ABISAETHCSI  NUCTHIIHOBAHOIO  BOAOKO, a  TakKOX  MOXeE
3aCTOCOBYBATUCS Yy BUPOOHHUIITBI KPIIJIEHUX BHH; OpeHOl epanna — Ma€ MIIHICTb

70...80% cnupTy Ta OTPUMYETHCS 3 IPECOBAHOI M SI3TU MICHS 11 30pOKYBaHHS. st



OUYMIIICHHS HaMid MiJJA€TbCAd JBOPA30BiM MEpPEroHIi. BUTPUMKa y OOuYKax He
3MIIACHIOETHCS, MICTS PO3BEACHHS AMCTUIBOBAHOIO BOJOIO TpaIllly MONAIOTH SIK
TOTOBHUH aJIKOTOJILHUM MPOJYKT; Opendi KiacuuHuli — aJaKOroJbHUN HaIli MIITHICTIO
57..772%, 10 BUTOTOBJISETHCS NUIIXOM TIEPETOHKH 30pOKEHUX COKIB abo
BUHOTPAJHOTO BHHA 3 TOJAANbIIO  BUTpuMKoio. Ileit Tunm Openai €
HAWIONIMPEHIIINM Y CBITi. B 3aJIe)KHOCTI BiJi BUKOPHUCTOBYBAHOT CUPOBUHHU, METOY
OUCTUIIAIT Ta TPUBAJOCTI BUTPUMKH, HAMii MOXKE MAaTH pIi3HI TEXHOJOT1YHI
0COOJIMBOCTI BUPOOHMIITBA Ta HAIIOHAJIbHI BaplaHTH.
Bpoainns — Oi0XiMiYHUI MPOLEC, MiJl Yac AKOTO IYKPH MEPETBOPIOIOTHCA HA COUPT
1] BIUIMBOM JPLKIKOBUX MIKPOOPTaHi3MiB. Y pe3yJsibTaTi OpOIIHHS YTBOPIOETHCA
piauHa, 1o MicTuth 10 16% cnupty. BiZHOCHO HHM3bKAa KOHILIEHTpALlisl aJKOTOJIO
MOSICHIOETHCSI THUM, M0 3HAYHA YacTHHA CHOUPTY HEUTPaNi3yeThCs CaMHUMHU
TPLKIKAMHU.

B
Buna apomaTu3oBaHi (BepMyTH) — 1€ BUHA, Kl OTPUMYIOTh IIUUISIXOM KYTa)KyBaHHS
BUHHOI OCHOBH 3 PEKTH(PIKOBAHUM CIIUPTOM, I[yKPOBUM CHUPOIOM Ta HACTOSIHKaMH Ha
CIOUPTY PI3HOMAHITHUX apOMATUYHUX POCIHH. 3aJI€KHO BIJl BMICTY COUPTY Ta LYKpY,
Taki BUHA MOJUISIOTH Ha JIBl TPYINH: - apOMATU30BaH1 JIeCEPTHI BUHA — MICTITH 16%
00. ciupty Ta 6...10% 1yKpy; - apoMaTu30oBaHi MilHI BUHA — MAlOTh y CKiajai 16—
18% 00. criuprty, a Takox 16...18% 1ykpy.
Buna irpucri — 1e BUHA, 110 BUTOTOBJSIOTHCA IIJISXOM IOBTOPHOTO OpOAIHHS
BUHOMATEpialiB y TEPMETHYHUX €EMHOCTSIX. BMICT cnupTy B ITPUCTHUX BHUHAX
ctaHoBuUTh 11...12% 00., a piBeHb nykpy — 1...5%. Jlo mi€i kaTeropii Takox HaeKaThb
ITPUCTI CUIPH, K1 MICTATH IOHaMMeHTIe 7% 00. criupty Ta 0,3...5% myKpy.
Buna koJiekuiifHi — 116 MapouHi BHHA 3 OCOOJIMBO BHCOKMMH XapaKTEPUCTHKAMHU
SAKOCTI Ta CTaOUIbHMMH BJacTUBOCTSAMU. [licis 3aBepiieHHs OOYKOBOT BUTPUMKH
BOHU JIOJJaTKOBO 30€piraroThCsl y IUISAMIKAX HE MEHIIE 3 POKIB ISl TPOIECY
«cTapiHHs». Halll[lHHIIIMMU BBa)KarOThCsl KOJEKIIMHI BUHA, 110 BUTPUMYIOTHCS Y
msmkax moHaz 10...15 pokis.

Buna Kpil’[J’leHi — 1€ BUHA, IO BUTOTOBJIAIOTLCA 3 JOJAaBaAHHAM CIIMPTY. 3a CKJIaJOM



BOHU TIOJIUISAIOTHCS HA MIITHI Ta JIECEPTHI.

Buna mapouni — 1ie BUTpUMaHI BUHA HAaWBHIIOI SKOCTI, SIKI BUTOTOBJISIOTHCS 32
CIIeIAJIbHOK TEXHOJIOTIE0 3 BIIOIPHUX COPTIB BHHOTPAIY, IO KYJIbTUBYIOTHCS Y
MEBHUX BHUHOPOOHMX perioHax. Taki BMHA MalOTh XapaKTepHI OPraHoJICNTHYHI
BJIACTUBOCTI, SIKI 3JIUIIAIOTHCS CTAOUTBHUMHU 3 POKY B PIK JUISI KOYKHOTO KOHKPETHOTO
BUy. MiHIMaTbHUNA TEpPMIH BUTPUMKHU JIJII MapOYHUX CYXHUX BUH CTaHOBUTH 1,5
POKY, JII MApOYHHUX KPITUICHHX 1 IECEPTHUX — HE MEHIIE 2 POKiB. BUHATKOM € BUHA
KaXETUHCHKOTO THUIY, SIKI BUTPUMYIOTbCS IoHaiiMeHmie 1 pik. [lecepTHi MapouHi
BHHA, BUPOOJICHI 3 MyCKaTHUX COPTIB BUHOTPAY, MIJIATAlOTh BUTPUMII HE MEHIIIE
1,5 poky.

Buna moJsioni — 11e HaTypalbHI BUHA, K1 BUTOTOBJISIOTH 13 BUHOTPALy OJTHOTO COPTY
(copToBi) ab0 HUIIXOM KyNa)kKyBaHHS PI3HUX cOpTiB. Takli BUHA MANATAIOThH
peamizanii 10 1 ciyHs poKy, IO HACTaE MICis 300py BPOXKALO.

Buna nHarypajabHi — 116 BUHHI Haroi, OTpUMaH1 MUISIXOM IMOBHOTO ab0 4acTKOBOIO
OpoAlHHS Cyclla YW M SI3TH, y SKHX BMICT ETWJIOBOIO CIHPTY (POPMYETHCA
OPUPOJHUM LUIIXOM. Y TMpoleci BUPOOHMITBA JIOMYCKAETHCA J10/IaBaHHS
KOHIIEHTPOBAHOTO BUHOTPAIHOTO COKY.

Buna opauHapHi — 11e BUHa, K1 JOMYCKAIOTHCA J0 peai3allii He paHille HiXK depes
TPU MICAII TICHS 3aBEPIICHHS MPOIeCy BUHOPOOCTBA. OpAnHApHI BUHA HE MOXYTh
HaOyBaTH CTaTyCy MapOYHUX, HE3aJIEKHO BiJl TEPMIHY BUTPUMKH.

Buna cneniajibHi — BHUTOTOBJISIFOTBCS TOBHUM a00 YacTKOBUM 30pOKYBaHHSIM
BUHOTPAJHOTO CyClia YU M SI3TH 3 IOJaBaHHIM PEKTH(PIKOBAHOTO €THIIOBOTO CIHPTY.
Takoxk 103BOJISIETHCS BUKOPUCTOBYBATH KOHLIEHTPOBAHUI BUHOTPAAHUI CiK.

Buna cyxi cT0/10Bi — OTPUMYIOTH HUISIXOM MOBHOTO 30pOJKYBaHHS BHHOIPAIHOTO
Cyclla, y pe3yJbTaTi 4YOro BMICT 3aJIUIIKOBOTO IIyKpy He mnepesuinye 0,3%.
KoHnenTpariis cnupTy y Takux BHHAX BapiroeThes Bif 9 mo 14% 06. Skmo mig gac
OpOdIHHS YacTWHA IYKPY 3aJHIINAETHCS HE30pPOKEHOI0, YTBOPIOIOTHCS: HAMIBCYXi
BuHa (0,3...3% 1ykpy), HamiBcoa0K1 BUHA (3...8% 1IyKpy).

Buna Tuxi — 11e BuHa, 1110 HE MICTSITh HAIJUIIIKOBOT BYTJIEKUCIOTH.

Buna mmnyui — 11e BUHA, SKI IITYYHO HACU4YylOThCs Byriiekuciaum razom (CO, ).



Ixns mMinHicTs cTanoBuTs 10...13% 06., a BMicT Iykpy — Bix 3 10 5%.

Bunni 6apu — 1e 3akimagu, M0 CHEIIaTi3yIOThCS HA MPUTOTYBAaHHI Ta peami3artii
3MIIIAHUX AJIKOTOJILBHUX HAIMOiB, OCHOBHUMHM KOMIIOHEHTAaMH SIKHX € BUHO Ta MIIIHI
cnupTHi ckiagHukd. OKpiM HAmoiB, y MEHIO Takux OapiB 3a3BUYail MpeacTaBlieH]
KaHarme, BIIKpUTI OyTepOpoiu, TPiHKH, TAPTAJETKH 3 PI3HUMH HaYWHKAMHU TOIIIO.
BuHo — 11¢ anKOoroJapHUM Hallii, 10 BUPOOISETHCS MUIIXOM YaCTKOBOTO 200 MOBHOIO
OpoAiHHS BUHOTPATHOTO Cyciia (MYyCTy), OTPUMAHOTO 31 CBDKMX PO3YABICHUX ST1]
BUHOTPATY.

BupoOHunTBO BUH 32 0iJIMM cOCOOOM — TEXHOJIOTIYHUMN TMpoIEC, IO nependayae
IIBUJIKE BIJIJIJICHHSI CyCJia BiJl M SI3TH, TICIISL YOTO CYCJIO MiIIA€Thesl OpOAIHHIO.
BupoOHMUTBO BUH 32 YePBOHUM CIIOCOOOM — METO/I, IIPU SKOMY Mpoliec OpoIiHHS
BIIOYBA€ETbCA pa3oM 13 M SI3TOK0, JIOMYCKAEThCA 3aCTOCYBaHHS pI3HUX BHJIIB
€KCTparyBaHHs JJIs MOKPAIICHHS BUTATY KOMIIOHEHTIB 3 BUHOTPATHOT CUPOBUHU.
BupoO6Huya rpyna npumimeHb — KOMIUIEKC TMPHUMIIIEHb, MNPU3HAYCHUX JUIS
00poOKHM XapuoBOI CHPOBMHU Ta BHUTOTOBJIEHHSA TOTOBOI mpoaykuii. o ii cknamy
BXOJSITh OCHOBHI M€XMW (3aroTiBeJbHI Ta JIOTOTIBEJbHI), CIICHIAI30BaHl IIEXH
(HampuKIIal, KOHIUTEPCHbKUM, OOpOIIHSHUM, IeX HamiB()aOpUKaTiB), a TaKOX
JOTIOM1IXKH1 TIPUMIIIICHHS, TaKi sIK MAIHI 30HU Ta XJ1100pi3aibHI.

Bicki — 11e MiITHUI aKOTOJBHHUM HaIliK, 0 OTPUMYETHCS B Pe3yJIbTaTl JUCTUIISAILIT
3€pHOBOTO CITUPTY.

Bitanbe (curapumii comesib€) — 11€ BUCOKOKBaTI(PIKOBAHUM CIEIIATICT, IO BOJIOAIE
rMMOOKMMH 3HAHHSAMHU TIPO Ppi3HI Mapku ¥ ¢GopMaTtd TIOTIOHOBUX BHpPOOIB, iX
ONTHMAaJbHE TOETHAHHS 3 AJIKOTOJbHMMH HAMOSMH, a TaKOX JIOCKOHAIIO 3HA€E
TpaaMIIiil Ta MpaBUJia CUTAPHOTO €TUKETY.

Bitaminni 6apu — e cnerianizoBaHl 3aKjagyd PECTOPAHHOTO TOCMOJAPCTBa, SKi
MPOTIOHYIOTh MIUPOKUNA ACOPTUMEHT Oe3aJIKOroJIbHUX HamoiB. J[0 TXHBOTO MEHIO
BXOJISITh KOKTEHJII Ha OCHOBI CBIKMX COKIB, MOPCH, TpaB’siHI BiJBapu, HAmoi 3
HIUIIINHYA, OypsKa, a TAaK0X (PPYKTOBO-MOJIOYHI CyMillli, IPUTOTOBAHI 3 KU TYEHOTO
MOJIOKa, BEpIIKiB, Kedipy abo mporepToro cupy. OKpiM 1IbOTO, 3aKJIaId IPOTIOHYIOTh

(131 Ha OCHOBI COKIB 1 CHUPOITB, MIHEpaJibHI Ta (GPYKTOBI BOJAM, TOHI3yIOUl HAMOi, a



TaKOX Trapsyl Harmoi Ha OCHOBI KaBH YM 4Yaro, BUOIp SKHUX 3aJIEKHUTHh BiJl CE30HY. Y
MEHIO TaKOX MOXYTh OyTH JIETKiI 3aKyCKH, CajJlaTd 3 OBOYIB 1 ()pPYKTiB, GPYyKTOBI
KOKTEHJI1, IecepTH 13 HaTypallbHUMHU ArofaMu, GpyKTaMH y CUPOIIi, CMETaH1, 30UTHX
BepIkax 4u GpyKTOBO-sATifHOMY miope. Takox MmogaroTh KOHIUTEPChKI BUPOOH, 110
MICTSITh MeJI, ITyKaTu a00 (PyKTOBO-ATITHE KeEJIe.

r
[eiizepu-103aTopm — TPUCTPOi, M0 BHUKOPUCTOBYIOTHCSA JJIsi HAJIWBaHHSA
HATypaJbHUX HAMoOIB 13 IJISAMIOK. BOHM CKIagaroThbes 3 METaleBOi TPYOKH, sKa Mae
BUXIJTHUM OTBIp AJIA MOBITPS, IO JI03BOJIsi€ O€3MEpEPBHO HAIMBATH PIAMHY TOHKUM
CTpyMEHEM.
Iopisika — MiHUN adKOTOJIBHUMN Harii 13 BMICTOM criupTy Big 37,5% mo 56% 06.,
[0 BUTOTOBJSETHCA MIIAXOM OOpPOOKM BOJHO-CIMPTOBOI CyMIIIl CHEUIAIbHUMH
copbenTamu. Jlo Ck1aay TOpUIKM MOXKYTh BXOJUTH HEJIETKI apOMaTH4HI KOMIIOHEHTH
a0 BoHa MoOke OyTu 0e3 J0JaTKOBHUX MOMIIIOK. Ha BiAMIHY BiJl KOHBSIKY, TOpLIKa
BUPOOJISETECA HAa OCHOBI 3€pPHOBOI CHUPOBUHM, IO 3abe3rneuye ii XapakTepHY
M’SIKICTb.
I'panitopu — oOnagHaHHA, pU3HAUEHE JIJIS PUTOTYBAHHS 3aMOPOXKEHHUX JI€CEPTIB,
30KpeMa TaK 3BaHOTO «COJIOAKOTO CHITY». 3aBASKH IbOMY NPHUCTPOIO PiAKI
KOMITOHEHTH, HAIIPUKJIA]T CIK, IEPETBOPIOIOTHCS HA CHITOMO11I0HY Macy.
I'puab-0apm — 3akiagu TpoOMAJCHKOrO XapyyBaHHS, IO CHEUIATI3YIOThCS Ha
MpPUTOTYBaHHI Ta peami3amii cTpaB 13 M’sica, NTUIl Ta pPUOM, CMaXKEHUX B
CJIEKTPUYHUX TPWISAX. Y MEHIO TaKOX MPECTaBICHI Tapsyl Ta XOJIOAHI HAMoi,
HaTypajbHI BUHA, KOHIUTEPCHbKI BUpoOW. bapHa criiika oOnanHaHa He JwMIle
CTaHJApTHUM IHBEHTapeM, a W PI3HUMH BUJAMH TEIUIOBOTO OOJIaHAHHS, TAKUMH SK
rpuiib abo pamrep. OOCIyroByBaHHsS 3IIMCHIOETHCS OapMEHOM Yy TMOEJAHAHHI 3
odimianTamMmu ab0 3a MPUHIIUIIOM CaMOOOCITYTrOBYBaHHS.

A
JlekaHTalisa — IpoIeC YCYHEHHS Ocaay 3 BUHA.
JlekaHTep — ClieliadbHUIA MOCY/, 1110 3aCTOCOBY€ETHCS JJIsl OUMILIEHHS BUHA B1Jl OCaly

(BUHHOTO KaMEHIO), HACHUEHHS KMCHEM Ta PO3KPUTTS MOTO apOMATUYHOTO OyKeTa.



JlecepTHi 6apu — 3aKiaau, 10 TPONOHYIOTh HIMPOKUN BHOIp 3MIlIAaHUX HAIMOIB HA
OCHOBI COKiIB, (DpYKTOBHX 1 SITITHUX BiABapiB, KOKTEWUJIB TUITy KOOJEp, STiTHUX
JecepTiB, GPYKTIB 1 ATI y CUPOII, 31 30UTUMHU BepiikaMu abo CMETaHOI0. Y MEHIO
TaKOX MOXXYTh BXOAMTH Yaii, KaBa, Kakao, MOJIOKO, MOpCH, GPYKTOBI cajlaTH, MyCH,
’KeJie, MOPO3UBO 3 PI3HOMAHITHUMHU HAINOBHIOBaYaMU, Bape€HHsI, MeJ, KOHIUTEPChKI
BUpOOU. 3alIe’)KHO BIJ CE30HY MPOMOHYIOTHCS CBIKI, KOHCEpBOBaHI ab0 CyIleH1
bpykTH, STOAM, KAaByHH, JAWHI, IIUTPYCOBI, aHaHAacu Ta OaHaHu. HaifuacTime Taki
3aKJIaJ i MalOTh CIMEHHY a00 JUTSAYY CIPSMOBAHICTh, CTBOPIOIOUN KOM(OPTHI YMOBH
JUTSL BIATIOYMHKY OAaThKIB 13 AITHMHU.

Jixurep — OapHUN 1HCTPYMEHT, IO BUKOPHUCTOBYETHCS IS TOYHOTO JO3YBAaHHS
IHTPEIIEHTIB Yy TPOLIeCl NPUTOTYBaHHS KOKTEHIIB. 3a3BUYail BUTOTOBISETHCA 3
HEpXKaBiloyoi cTajli Ta Mae (GopMy ABOX KOHYCOMOAIOHMX dall pi3HOTO 00'eMy,
3'€THAaHUX MK CO0OI0, [0 Harajaye MiCOYHUM ToauHHUK. HalimommpeHimuii Bapiant
— 44 mn (1,5 yumii) ta 22 ma (0,75 yuuii). OmHak iCHYIOTh BapiaHTH PI3HUX
cTaHjapTiB: OputaHcbkuit (25 Ta 50 ™), eBpomeiickkuit (20 Ta 40 M),
aBcTpamiicekuii (15 Ta 30 mm).

JIokMH — MIIHUA aJKOTOJIbHUM Hamid, 110 Mae XapaKTepHUU sUTIBLEBUN CMak 1
CKJIQIHUN apoMaTHUN mpodiab. BHUTrOTOBISIETbCS Ha OCHOBI JAUCTHIHOBAHOTO
3€pPHOBOTO CHHUPTY, PO3BEJICHOIO BOJIOIO, 3 JOJABAaHHSIM ST SUTIBIIO Ta 1HIIHAX
POCIIMHHUX THTPEIIEHTIB JJIsl CTBOPEHHS OCOOJIMBOIO apoMary.

Jucko-0ap — 11e pi3HOBUJ TAHIIOBAILHOTO Oapy, SKUi (YHKIIOHYE HA TEPUTOPIi
JTMCKOTEK, TAHIIOBAIBHUX MalIaHYMKIB 1 KJIyOiB, JI6 OCHOBHUM €JIEMEHTOM PO3Bar €
TaHli. ATMOc(hepy TaKuX 3aKjajaiB JOMOBHIOIOTh My3WYHI BUCTYNH Ta PI3HOMAHITHI
moy-nporpamMu. MeHro AUCKO-0apy BKIIIOYA€ BiIOMI CBITOBI OpEHIU aIKOTOIHHUX
HamoiB, a KOKTEWJIbHA KapTa MpPEICTaBICHA SK KIACHYHUMH, TaK 1 aBTOPCHKUMHU
BapianTamu. Harmoi moBHHHI HIBUJIKO TOTYBAaTHUCS, MAaTHU OCBLKAIOUMN CMaK 1 €PeKTHY
nonavy. B oOciayroByBaHH1 3a/liIHI BUKJIFOYHO OapMEHHU.

Jucnencep ajasi 6apy — NPUCTOCYBaHHSI, 110 BUKOPHUCTOBYEThCS ISl 30epiraHHs
KOKTEMJIbHUX TPYOOUOK Ta JEKOPATUBHUX IITAKOK.

JMcTHasAmiAa — TEXHOJIOTIYHUN TIpollec, M0 Tepeadadae BIAAUICHHS PIAMHU 3



BHCOKHMM BMICTOM CHUPTY BiJ MEpeOpOHKEHOro Cyciia HUIAXOM BHUIAPOBYBAaHHS 3
MOJIaJIBIIO0 KOHACHCAIIE€I0 OTPUMAHUX MapiB.
JMigskecTMBH — 1€ KOKTEMII, IO TMOJAIOTHCSA TICIAS IpUHOMYy DKI Ta CHPHUSIOTH
npouecy TpaBieHHs. Jlo IXHBOTO CKJIaay BXOASTH JIKEpU Ta cuponu. Bonu
HNOJUISAIOTHCS Ha KIJIbKa OCHOBHHMX BHJIB 3aJIEKHO Bl COCOOY MPUTOTYBaHHS Ta
KOMITOHEHTHOTO CKJIaay: KJIAaCUYHI JIIJDKECTUBH (IIapyBaTi KOKTEHI1) — CKIAIal0ThCs
3 IHTPEAIEHTIB, 110 MAIOTh Pi3HY I'YyCTUHY Ta KOJIp, 3aBJSKH YOMY iX PO3TAlIOBYIOThH
miapaMu, He 3MIMIYIOYH; JIIJKECTUBU THIYy «SOUr» — MICTATh TPHU CKIAIOBL: 25 M
Jikepy abo cupoiry, 25 MJI KUCIOTO COKY Ta 25 MJI MIIIHOT aJIKOTOJIbHOT OCHOBH.
JloBri 3mimani Hamoi — 1€ KOKTEHIl, [0 TOTYIOTbCA O€3MOCEepeHbO y CKIISHII
roCTs, MICTATh HAIlOBHIOBAY y KUIBKOCTI He MeHie 100 Mi, moJaroThCs 3 JIbOJOM,
COJIOMHHKOIO Ta CBi3J-cTikepoM. O0’eM Hamoro 3a3Buuail ctaHoBUTH Bia 150 no 250
M.

I
Irposi 0apu — ue 3aknaau, e BiABIAyBadyaM MPOIMOHYIOTh PI3HOMAHITHI KOKTEHI,
creriajgbHl  3aKyCKH, (PYKTH, KOHAMTEPChbKI BHpOOM Ta TapsA4l Hamoi, a
00CIIyrOByBaHHS BIIOYBA€THCS B 3aJ1ax, 00JIaIHAHUX ITPOBUMH aBTOMaTtamu. dopmar
B3a€EMO/IIT 3 KIIIEHTaMU Tiepenoavyae poooTy 6apMeHiB Ta OQilllaHTiB.

E
Excnpec-0apu — 3akiany, opieHTOBaHI Ha IIBHUJKE OOCIYrOBYBaHHS TOCTEH, SKi
PO3TAIIOBYIOTHCS Y KUTIOBUX CEKIIISIX TOTEIIB, X0JIaX, BECTUOIOIISIX Ta HA TEPUTOPIi
Bok3aiB. [lpamtoroTe y 1umogo0oBoMy pexumi. MeHIO ekcrpec-0apiB 3a3BuUuait
BKJIIOYA€ XOJIOAHI 3aKyCKHM, KOHJIUTEPChKY MPOAYKIIIO, Tapsyl Hamoi Ta MOJOYHI
BrUpoOu. OOCIyroByBaHHS 3/IIHCHIOETHCS OAPMEHOM.
Enosoris — e Hayka, 110 BUBYA€ BCl ACMEKTH BUHOPOOCTBA Ta BIACTUBOCTI BUHA, 3
BUHATKOM IPOLECY BUPOILIYBAHHS BUHOTPALY.
Enotexa — cremiamizoBanuii QoHA, y sSKOMy 30epiraioTbCsi KOJIEKIIHHI BHHA

HaWBUIIO] IKOCTI HA BAHOPOOHUX MIMPUEMCTBAX.



3Mmimani Hamoi — 1ie Hamoi, SKi CTBOPIOIOTHCS HA OCHOBI TOJIOBHOTO 1HTPEIIEHTA
(6a3m) 3 momaBaHHSM MOM'SKITYBaJbHUX, KOPUTYBAIBHUX Ta CMaKO-apOMaTUIHUX
KOMIIOHEHTIB, a TAKOXK, 32 HEOOXITHOCTI, JOJATKOBUX HAIIOBHIOBAYIB.

K
Kaa-0apu — 11e 3akiaau, 10 CIemiali3yl0ThCs Ha IUPOKOMY aCOPTUMEHTI KaBOBUX
HAIoiB, JIOTMIOBHEHUX KOHAUTEPCHKUMHU BHUPOOAMHU, JIIKEpAMH, KOHbsIKAMUA Ta OpEHII.
KaBoBi kokTeli 3aiiMatoTh 0coOIMBE Miclie B MEHIO Takux OapiB. OOCIyroByBaHHs
BIJIBIIyBaYiB 3A1HCHIOETHCSI OapMEeHaMu Ta odillilaHTaMHU.
Kapaoke-06apu — 11e cnemianizoBaHi 3akjiaay, 00JaHaH1 TEXHIKOIO JIJIi BUKOHAHHS
nmiceHb 1ig  (QonHorpamy. IlpumimeHHs Takux OapiB MOBHHHI BIANOBIATH
BCTAHOBJICHUM HOPMAaTHBHHM BHMOTraM, 3a0e3leuyBaTH SKICHY 3BYKOI130JISIIIIO,
rapHy aKyCTUKY Ta MaTH €CTeTHYHO odopmiieHuil iHTep ep. OKpiM CTaHAAPTHOIO
OapHOro OOJIaJIHAaHHSA, Y TaKUX 3aKJaJaX BUKOPUCTOBYIOTh Ja3€pHI YCTaHOBKH,
aKyCTUYHI1 CHCTEMH, J3E€pKaJIbHI KyJl, CUCTeMY Kapaoke, MIKpodhOHH, MiJICUITIOBaYl
3BYKY Ta IJIa3MOBI1 TeneBi30pu. MeHIo nependayae MMPOKH BUOIp aJIKOTOJIBHHX 1
0€3aJIKOTOJIbHUX HAIOiB, JIETKUX 3aKYyCOK, a TaKOX KUIbKa PI3HOBHUJIB TapsyuXx 1
XOJIOMHUX cTpaB Ta jecepTiB. OOCIyroByBaHHsi TrocTed 3JIMCHIOE OapMeH.
JlomatkoBo 'y 1mTaTi TOBHHHI OyTH TexHIYH1 (axiBIl, BIAMOBIIANBbHI 3a
(GyHKIIOHYBaHHS KapaoKe-CUCTEMH.
Kapra BuH (BUHHA KapTa, BUHHHH JIMCT) — 1€ AaCOPTUMEHTHHUHN TNEpeliK BUH,
JOCTYITHUX y 0api 4u pecTopani, 1[0 MOXe MICTUTH (a00 HEe MICTUTH) 1H(DOpMaIlito
PO BApTICTh HAIOIB y IUISIIKaX ad0 KeIuxax.
Kamaca — ue MiiiHuil aaKoroJsHUM Harii, 1110 BUpOOISIEThCSl BUKIIIOUHO B bpasuii.
3a TEXHOJIOTI€I0 BUTOTOBJICHHS HAarajay€ pOM, OCKIJIbKA TICPETAHSEThCA Y
TPATUIIMHUX TUCTUIALINHUX KyOax. OCHOBHOIO CHUPOBHHOIO JIsi BUPOOHMIITBA €
MaToKa, CIK IIYKpOBOI TPOCTUHM a00 iXHs cyMiml. Hamiii He mijisirae BUTPUMII —
MICTIsT AUCTHIIAIIT HOTO PO3JIMBAIOTH Y TUISIIIKH.
Kerean0an-6ap — 1e 3akiaj, 10 po3TalIOBY€EThCS B MPUMIIICHH] JJIsl TpU B OOYJIIHT.
MeH0 BKITIOYA€ IMUPOKUNA BHUOIP SK TPOXOJOKYBATBHUX, TaK 1 aJIKOTOIBHUX

HAIoiB, rapsiyl HaMoi, a TAKOXK JIETK1 3aKyCKH.



Kokreiinb-0apu — 11¢ cremiami3oBaHl 3aKjiajid, OCHOBHOI MPOMYKIIEK SKHUX €
3Mimani Hamoi. BoHM MOXyTh (YHKI[IOHYBaTH K OKpeMa CTpyKTypa abo Oytu
YaCTUHOIO PECTOPAaHHUX KOMIUIEKCIB. Y MOPIBHSAHHI 3 BUHHUMH 0apaMu, aCOPTUMEHT
QJIKOTOJIFHUX 1 3MIIIAHUX HAMOIB TYT 3HAYHO IIUPIIMNA. Y MEHIO BXOJATh KOKTEWI
PI3HUX KaTeropiii: IeCepTHI, ITPUCTI, MIApyBaTi, 3 JOJAaBaHHIM (PYKTIB, SIS TOIIIO.
Bubip 3akycok 1 10/1aTKOBUX CTpaB aHAJIOTTYHHUI 10 BUHHUX OapiB.
KokTeilsib-X0J1M BiJIpi3HIIOTHCS BiJ] KOKTEHIb-0apiB OLIBIIIO MICTKICTIO 3aiy, IO
Moske ctaHoBuTH 50, 70 a0o 100 mocagKOBHX MICIIb.
Konbsik — PpaHIy3bkuii BUCOKOSIKICHUN MIITHUN aJKOTOJIbHUHN HaIlii, BATOTOBJICHUM
13 OUIMX COpPTIB BHHOTpaJy Ta BiJHECEHHU a0 Karteropii Opennal. BigmosimHo 10
MIKHapOJHOIO TOPTOBEJILHOTO 3aKOHOAABCTBA, HAa3BY «KOHBSIK» MOXYTh HOCHUTHU
JUIIE Haroi, BUpOOJIEHI B MeXax OKpyry Micta KOHBSK, pO3TalllOBAHOIO B PEriOHI
HoBa Aksgirtaniss, ®paniisa. KoHbsik Mae xapakTepHUl OYypIITHHOBO-30JI0THCTHMA
KOJIIp, CKJIAIHMH apoMar i3 HOTaMM BaHimi Ta M’AKHMi, rapMoHiiiHuii cmak. Horo
OTPUMYIOTh LUISXOM MEPErOHKM CYXHMX OLIMX BHHOMATEPIATIB 13 IMOJANIBILIOIO
BUTPUMKOIO B TyOOBUX Ooukax. BmicT ciupty Bapitoetbes B Mexkax 40...55% 00.
Koportki 3mimani Hanoi — kokreisii 06'emom 10 100 M, 110 3a3BUYail MOJAIOTHCS
0e3 TpyOoukH Ta 6€3 J01aBaHHS JIbOTY.
Kpiniennsi (cnupTyBaHHA) — TEXHOJIOTTYHUNA MPOIEC T1BUIIIEHHS MIITHOCTI HAIMOIO
IUIIXOM ~ JI0JIaBaHHs  peKTU(]iKoBaHOTO  cnupTy. MakcuManbHUN  PIBEHb
CIIUPTYO3HOCT! y BUHI He MOBHHEH nepeBuiryBatu 20% o00.

JI
JlayHik-0ap — 11e 3aKiaj, 10 PO3TalIOBYETHCS Y CIEIiadbHO BiIBEACHIN JTayHXK-30Hi,
Jie TIaHy€ CIOKiiHAa aTMocdepa, 3BYyYUTh NMPUEMHA HEHAB SI3JIMBA MY3MKa, a TOCTI
MOKYTb BIIMIOYMBATH HA 3pYyYHUX M'SKUX JUBaHax abo kpiciax. OCHOBY MEHIO TaKUX
0apiB CKIIaAAa0Th KOKTEMII1, X04a BOHM MOXYTh CHEI[lali3yBaTUCA TaKOXK Ha BUHHIN
KapTi abo Oe3ankoroiapbHUX Hamosx. Jlaymwxk-0ap cTBopeHuid s KoM(OpPTHOTO
BIJIMOYMHKY, 3a0e3neuyroun atMocdepy 3aTUIIKY Ta YCaMITHEHHS, 110 J03BOJISE
BIJIBIlyBauaM pO3CJIa0UTHUCS i YHUKHYTH HaJMIPHOI METYIIIHI.

Jlikep — 11e pi3HOBHJ JIIKEPO-TOPUTUAHUX HAMOIB, IO XapaKTEPU3YEThCS BUCOKUM



BMICTOM IyKpy (0mm3bk0 35%) Ta crmpty (10 45% 00.). BupoOiseTscs Ha OCHOBI
I[yKPOBOTO CHUPOIY 3 BUKOPUCTAHHIM IJIOIOBOT, SIT1THOT a00 POCIMHHOI CHPOBUHH Ta
JOJIAaTKOBUX apOMAaTHYHMUX 1HIPENIEHTIB. 3ajJeKHO BiJ XapaKTEPUCTUK JIIKepU
MOJIISIOTHCS Ha KIJIbKA TPYIL: MIIHI JIKEPH — MalOTh BMICT CIUPTY B Mexkax 35...45%
00., a TakoX BHCOKHMHK piBeHb coiogakocTi (32...50% 1uykpy), IO MOXe
MEePEBUINYBATH PIBEHb MIIHOCTI JICSIKUX TOPLTYaHUX BUPOOIB; JECEpPTHI JIKepU —
MicTaTh 25..30% 00. cupTy Ta BiJI3HAYAOTHCS HACHYCHUM (PYKTOBHM CMAKOM,
IHTEHCUBHOIO COJIOJIKICTIO Ta SICKPaBUM apoOMaTOM. BHUTOTOBJISIIOTHCS HAa OCHOBI
IJI0JIOBO-SIT1IHAX CIHPTIB, MOPCIB Ta E€KCTPAKTIB MPSHOILIIB; KPEMH — L€ OKpema
KaTeropist JIKEpiB, IO BIAPI3HIAIOTbCA MeHImow MinHicTio (20...28% 00.),
MIJBUIIEHUM BMICTOM LYKpY (49...60%) Ta rycTol0 KOHCHUCTEHIIEI 3 BUPAKEHOIO
B S3KICTIO.
Jlo06i-0ap — po3TamoBYyeThCS Ha TEPIIOMY TOBEpCI TOTENIB y Oe3nocepenHiil
6sm3bpKOCTI 70 penerniii. OkpimM 6apHO1 CTIHKH, 30HA J10001-0apy o0yaiHaHa M'SIKUMU
MeOISIMU, KaBOBUMH CTOJIMKAMHU Ta CTUIBISIMU, II0 CTBOPIOE 3pY4YHI YMOBH JIA
BIIMOYMHKY. OCHOBHA ayJUTOPIs TaKMX 3aKJIaJIB — MOCTOSIIBII TOTEJ0, X04a JIOCTYI
0 J1000i-0apy Moke MaTH 1 IIUpIIe KOJO BiABIAyBauiB. MeEHIO BKJIIOYAE
KOHJIUTEPCHhKI BHPOOH, C1ab0aaKoroyibHI Ta 0€3aJKOroJibHI Hamoi, 30KpeMa 4Yail i
kaBy. [liHoBa momiTuka ¢GOPMYEThCS BIAMOBIAHO 1O CTaTyCcy TOTEIIO Ta
MIATPUMYETHCA 332 PAXYHOK EKCKIIO3MBHOCTI AaCOPTHUMEHTY ¥ BHCOKOrO piBHSA
CepBICY.
Jlour-6ap — 1me 3akjiaj, 10 3a CBOEK KOHIIEMIIEI0 Haraaye mnadiik-0ap, mpote
BIJIPI3HSETHCS PO3IIUPEHUM ACOPTUMEHTOM IMpEMIajJbHUX HaIoiB. Y Takux Oapax
MPOTIOHYIOTh MUPOKUN BUOIp THBA, BUIIYKAHUX QJIKOTOJHBHUX HAMOIB Y YHUCTOMY
BUIJISIZI, @ TAKOXK K1JIbKA aBTOPCHKUX KOKTEHIIIB.

M
Mapepa — 11e BUHO, SIK€ HaJICKUTh JI0 CHIIBHOOKHUCIICHUX THITIB 1 XapaKTepU3YEThCS
BUpa3HUM CKJIQJHUM apoMaToM i3 TMPSHO-CMOJHMCTAMHU HIOAHCAaMU. Y CMaKy
JOMIHYIOTh MHTJIaJIbHI HOTH 3 XE€PECHUM, POMOBO-KOHBSIYHUM BIATIHKOM, a TaKOX

BITUYTHI aKIEHTH CMa)XEHOro (yHJyKa Ta XUTHHOI CKOPUHKHU CBI)KOCIIEYEHOIO



xymiba. BimMiHHOIO prcoro Manepu € ii ButpuMka npu temmeparypi 30...45 °C, mo
CIpHsi€ pO3BUTKY YHIKaJIbHOTO OyKeTy. KpaiHa moxomkenns — [lopryraitis.
Mapcaja — 1e iTaliicbke KpiljIeHEe BHUHO, SIKE€ Ma€ MOJIOHICTh J0 MaJiepH, aje
BIJIPI3HAETHCS JICTKUM KapaMeIbHUM BIATIHKOM y CMaKy Ta apoMari.

Men3ypka — 1e yrabopaTopHuil Ta OapHUN MIPHHMM TOCY/, IO BUKOPUCTOBYETHCS
JUIS TOYHOTO BUMIPIOBAHHS 00'€eMy PiIMHU Ta ii BiJICTOIOBAHHS.

Meckaub — TpaauIiitHUI MEKCUKAHCHKHI aJIKOTOJBHUM HaMii, OTPUMaHHUH HUIIXOM
JTUCTUIISIIT 30pO/KEHOTO COKY araBu. Y Cy4acHOMY PO3YMiHHI TEPMIH «MECKaJb»
OXOILTIOE BCl JUCTUIHOBAHI HAmoi Ha OCHOBI araBy, 3a BHHSITKOM TEKLIH, SKa Mae€
OKpEMHH periIaMeHT BUPOOHHUIITBA.

Mikcep — 1e cremiajbHa KOHYCONOMiIOHAa CKJISTHKA, BUTOTOBJEHA 3 TOBCTOIO
n3epkanpHOoro ckia, ob'emoMm Big 500 go 1000 mn. BukopucTtoByeThcs s
MPUTOTYBaHHSI KOKTEHIIIB, KOMIIOHEHTHU SIKMX Ba)KKO 3MINIYIOThCS MIX CO0OI0,
30KpeMa JIiKepiB, CUPOMIB, S€Ib, BEPIIKIB 1 COKIB.

Mine3um — e pik, y kil OyB 310paHuil Bpokail BUHOTPAAY, BUKOPUCTAHOTO IS
BHUT'OTOBJICHHSI BUHA a00 1HIIIOrO aJIKOTOJILHOTO HaIow. BiH Bigirpae KIHOYOBYy pOJIb
y (hbopMyBaHHI1 CEHCOPHUX XapaKTEPUCTUK HAIOIB.

MoJiouni 6apu — cremianizoBaHi 3akiaju, J€ MPOMOHYIOTh HAamoi Ta BUPOOM Ha
MOJIOYHIH OCHOBI. 0o acOpTUMEHTY BXOIATH 3MilllaHI MOJIOYHI HAIOi, KOKTEHIl 3
J01aBaHHSIM (PYKTOBUX CHUPOIIB, MOPO3UBO, IiepOeTu, napde, AecepTH Ha OCHOBI
CUDY, 3allyKpOBaHi TOPiXU, MUTIaJlb, IIIOKOJIA/, COKH, KOHAUTEPChKI BUPOOH, a TAaKOX
yaii, KaBa Ta MPOXOJIOJIHI Haroi. 3aBASKH HIMPOKOMY BHOOPY MPOIYKIIii Taki Oapu
CIIPUSIOTH TOMYJISIpU3allii MOJOYHUX MPOAYKTIB, COKIB Ta O€3aJIKOTOJIBLHUX HAIlOiB
cepesl HaceleHHs. IX MOKHA OpraHi3oByBaTH NpH (ipMOBHX MOJOYHMX MarasuHax,
JIe TAaKOXX MOXKJIMBE MPOBEJCHHS JIETyCTalllii MOJOYHUX BUPOOiB. OOCIyroByBaHHS
3MIUCHIOETRCSL OapmeHoM. st pobotu Oapy HEOOXimHE TOAATKOBE OO0JIaHAHHS:
MIKCEpH  JUIsl ~ TIPUTOTYBAaHHA  KOKTCWJIIB,  XOJOJIWJBHI ~ YCTAaHOBKM  Ta
HU3BKOTEMIEPATYpHI MpuiaBku. MosjouHi Oapu HalyacTimie QYHKIIOHYIOTh Yy
JICHHUH Yac 1 € 17IeaTbHIM MICIEM JJISI IPOBEACHHS AUTSIYUX CBAT.

MonocenakHi (cOpToBi) BHHOIPaJHI BUHA — II¢ BMHA, BUTOTOBJICHI 3 BUHOIPAIy



omHorO ammenorpadignoro copty. [Ipu mpoMy momycKkaeThCsi BUKOpucTaHHs 10 15%
BUHOMATepiaidy 3 IHIINX COPTIB.
MycTt (BMHOTpaaHe CycJI0) — 1€ CYMIII COKY Ta TBEPAUX YaCTHUH ILJIOJIB, OTPUMAaHa
IIUISIXOM TIPECYBAHHS CBI?KOTO BUHOTPAY.

H
Hauionanbni 0apu — 1ie 3akiaam, 10 CIEMIiaTi3yIOThCA Ha MoJadl TpaauIliiHUX
CTpaB i HamoiB MHeBHOI KpaiHu. IXxHe oQopMiIeHHs BimoOpakae HaLiOHATIBHY
KyJbTYpPYy, MICTUTh XapaKT€pHI CHMBOJM, a IEpCOHAN 3a3BHYail OASTHEHHH Yy
TpaauLiitHui ogar. CriBpoOITHUKY TakuX OapiB MOBMHHI MaTH IIIMOOKI 3HAHHS PO
1CTOPit0, TpaJHUIlil Ta OCOOIMBOCTI CHOKMBAHHS BUH Ta 1HIIMX HAIOiB, TPUTaMaHHI
BIIMOBITHIN HAITIOHAIBHIN KYJIBTYPI.
Hixk comesibe — 1€ criemialbHUNA IHCTPYMEHT JIJIsl BIAKPUBAHHS IUISIIIOK BUHA, KU
TaK0X Ha3WBAIOTh «IIOMIYHUKOM odirianTa». BiH ckilamaeTbes 3 HOXKa IS 3pi3aHHs
Kafcyjau, IITONopa Ui BUAAJCHHS KOpKAa Ta BaKels, IO TOJIETIIYE IIPOIecC
BiKpuBaHHA. [HCTpyMEHT Mae 3py4Hy JOBTY pYydKy Id KOM(OPTHOTO
BUKOPUCTAHHS.

Q)
Odic-0apu — 1e Oapu, mo GyHKIIOHYIOT, TpH odicax 1 TpU3HAYCHI IS
oOCITyroByBaHHS  CHIBPOOITHUKIB ~ KOMMAaHIi  mpoTsiroM  pobo4yoro  JHS.
OO0cnyroByBaHHs 31MCHIOETCS O(DilliaHTOM 1 0apMeHOM. ACOPTUMEHT Takux OapiB €
JIOBOJTI PI3HOMAaHITHUM 1 BKJTIIOUA€E K 0€3aJIKOTOJIbHI, TaK 1 MIITHOQIKOTOJIbHI 3MIIIaHi
HAIIO1, a TAKOX 3aKyCKH, AECEPTU Ta KOHIUTEPCHhKI BUPOOH.

I
Iad6-6ap — me Oap, 10 MPOMOHYE IMMPOKUN BHUOIp HAIMOIB 1 CTpaB, 3a3BUYAN Y
BUILIOMY I[IHOBOMY CE€rMeHTi, Hik Ta0-Oap. Taki 3akiaau 4acTo MarTh MEBHY
TEMaTU4YHYy CIPSMOBAHICTh, HAUTIONIMUPEHIINIOW 3 SKUX € CIOPTMBHA TEMAaTHKa, IO
poOuTh iX mOMyJasspHUMU cepel BiaBimyBadiB. [lns komMGOpPTHOro mepersiay
TpaHCISAIIM 1mab-0apu  ocHaUIylOThCcs — TeneBizopamu, 3o0HamMu  Wi-Fi  abo
CYIyTHUKOBUMU aHTCHAMHU.

IMadaik-6ap — 3akmnaz, mo npaioe 12 roguH Ha 700y 1 PO3TAIIOBYETHCS Y MICIISX 13



BUCOKMM MIMOXiAHUM TpadikoMm. B acoptumenti mporo Oapy 3a3BuYail Hemae
JOPOTUX Ta EKCKJIIO3MBHUX MapOK BHH a00 KOKTeisiB. OCHOBY MEHIO CKJIaJlaloTh
JIETK1 3aKyCKH Ta HAMoi y YUCTOMY BUTJIS/IL.

Iepasizk — TepMmiH, 10 BUKOPHUCTOBYETHCS Y BHHOPOOCTBI I XapaKTEPUCTUKU
IHTEHCUBHOCTI Ta po3mipy Oynbbamok CO, , Kl BUAUISIOTHCA MICHsS HAJIUBaHHS
irprcToro BuHa B Kenux. Lle ouH 13 KIIOUOBHX KPUTEPIiB OLIIHKUA SKOCTI ITPUCTHX
BUH: y BHUCOKOSIKICHUX HamoiB OynbOaimku MaroTh OyTH ApiOHUMHU 1 30epiratucs
IPOTATOM TPUBAJIOTO Yacy.

IuBHi 0apm — creniagi3oBaHl 3aKiaad, IO NPOMOHYIOTh IIMPOKHI BUOIP COPTIB
M1Ba.

IluBoBapumii 0ap — Tum Oapy, B SIKOMY 3AIMCHIOETBCA HE JIMIE MTPOJAXK 1
CIIO’KMBAHHS MIMBa, ajie ¥ BJIaCHE MTMBOBAPIHHS O€3MOCEPETHHO HA MICIII.

IopTBeiin — HaWBiIOMIMIKMNA TMPEACTABHUK Tpynu chemiaibHux BuH. Lle
MOPTYTaIbChbKE COJIOAKE KPIMJIECHE BUHO, BUTOTOBJIEHE 3 TEMHO-)KOBTUX, YEPBOHUX,
piamie poxeBux abo OLIUX COPTIB BHHOTpaay, 3 BmictoM cnupty 17,5..21% 06.
OCHOBHOIO TEXHOJIOTIYHOIO OCOOJIMBICTIO BHPOOHUIITBA € MPHUIMHECHHS IPOIECY
OpoAIHHS LUISAXOM JOJaBaHHS OpeHil. MapodHi MOPTBEHHU MiAJAIOTHCS MPOLECY
MOpPTBEMHI3AII — HArpiBaHHIO BUHOMAaTepially B JyOOBMX OOYKax Ha BIIKPUTHX
MalJIaHYMKax MiJ COHIIEM MpOTAroM 2..3 JITHIX CE30HIB ab0 y CrHemalbHuX
Teriokamepax npu temmeparypi 45...50°C mpotsrom 75...100 guiB. Ilicas 1wporo
Hamii BUTpUMYIOTH 12...18 wicsamiB. Y [esIKUX BUIAIKAX TEPMiH BHU3PIBaHHS
MOPTBEHHY MOXke Aocsratu 50 pokiB.

Iyn-6ap — 1ne 6ap, posramoBaHuil y 30H1 OaceliHy. IcHye Tpu BapiaHTu HOro
opranizamii: 6ap y 1eHTpl OaceilHy — HaWOLIbIN 3aTpaTHUM BapiaHT, OCKUIbKU
noTpedye oOJalmTyBaHHS TYHENO IS MEepecyBaHHs MEepCOoHaNy; JBOpiBHEBa OapHa
CTiiika Ha Kparo OaceiiHy — mepedayae HasgBHICTH IBOX 30H OOCIYrOBYBaHHS: OJIHA
JUTSL TOCTEH, SKI 3HAXOMSThCS Oe3mocepeHhO Yy BOAl (3a3BH4Yail po3ramioBaHa Ha
O0opTuKy Oaceiiny), apyra — JUisl BIABIJyBayiB, AKi MepeOyBarOTh Ha cyuil; Oap O
OaceliHy — OOCIIyTOBYy€e SIK TOCTEH Ha CyIli, TaK 1 THX, XTO 3HaXOJIUTHCS Yy BOJIL. Y

IIbOMY BHUITQJIKy Hamoi MOJAOThCS Ha TallsiX, SKI CTaBIATh Ha Oopnarop OaceiHy.



OO0cyroByBaHHS y IMyJi-0apax 3M1MCHIOETHCS OapMeHaMu Ta O(illiaHTaMH.

P
Pummep — cremanbHUR JAeBaiic, 10 € He3aMIHHUM Yy OapHii cnpaBi. Bid
CKJIAIA€ThCS 3 CUCTEMHU JMCKIB, BATOTOBJIEHUX 13 BUCOKOSIKICHOTO IUIACTHKY, Ta Ma€e
3py4YHH eproHoMiyHuM au3ailH. OCHOBHE NpPHU3HAYEHHS PUMMEpA — CTBOPEHHS
JIEKOPAaTUBHOI KpalKu Ha 001JIKy KeJIuXiB a00 YapoK JJisi KOKTEHJIIB.
Pom — 11¢ BUCOKOTpaAyCHUI aIKOTOJILHUN Hamiii, BATOTOBJICHUN HAa OCHOBI MATOKU
a00 TPOCTMHHOIO CHUPOIY MUISXOM 30pOJKYBaHHS 3 MOAAIBIION TEPETOHKOIO
Opaxku. Ilicnga gucTwisii Hamid BUTPUMYIOTh y JEpEB'SHUX OOYKax, a MOTIM
po30aBisaoTh 10 MinHOCTI 40...50% 00. 1 NOBTOPHO BUTPUMYIOTH MPOTATOM 2...8
pokiB. Jluie micist TBOPiYHOI BUTPUMKH poM HaOyBae XapaKTEpHOIO apoMary Ta
CMaKy ¥ BBa)KA€ThCS MOBHOLIHHO J103PLIUM.

C
Canarni Ta cynmoBi Oapm — 1€ BIJHOCHO HOBHM (opmaT 3akiajiB, IO €
CBOEPIIHUMHU TIONEpeHUKAMH LIBEJCHKMX CTOJNIB. IXHBOIO OCHOBHOIO METOI0 €
orepaTMBHE OOCIYrOBYBaHHS BEJIMKOI KUIBKOCTI BIiJIBIIyBayiB 13 3alydeHHSIM
MIHIMQJIBHOTO TMEpCOHaTy. YCTaTKyBaHHS Takux OapiB BKIIOYA€ BIAKPUTI
XOJIOMUIIbHI BITPUHU, B SKUX PO3MIIIEHI €MHOCTI 3 1HTPEII€HTAMHU HJisi CaylaTiB 1
pI3HMMH 3arpaBKamMu. ['OCTI MOXYTh CaMOCTIHHO KOMOIHYBaTH CKJIQJHUKHA Ta
CTBOPIOBATM BjacHl canatu. [l mojadi cymiB BHKOPUCTOBYIOTHCS CIELIANIbHI
TEPMOCH 3 HEpIKaBIIOYOi CTalll, 110 MiAIrpiBaroThcs Ha mapmitax. [lopsa 13 HEUMH
PO3MIIIYIOTBCSA TapuiKu, OyJIbHOHHI Yamkd abo0 KepaMiuyHl MHUCKH. ACOPTHUMEHT
HAIMOBHIOBAYiB Ta 3alpaBOK JUIsl CYIiB Ma€ BKJIIOYATH YHIBEpCaJbHI MPOAYKTH, L0
MOETHYIOThCSI 3 PI3HUMM BHUJAMHU CYIIB: CMETaHy, TOMaTHUH Ta MEpUEHU coyc,
TEPTUN CcUp, TPIHKH, TUIACTIBLI, APiOHO Hapi3aHy 3€lieHb, IIMATOYKU BiABAPEHOI
SJIOBUYMHU, KOBOacy abo cocucku. OcHOBHa ¢opMa O0OCIyroByBaHHS —
camMo00CITyrOByBaHHS.
Cepsic-0apu — 11e 0apu, po3TanioBaHi BCeperHI PECTOPaHIB, sIKI HE MAlOTh BUXOY
B TOpProBesIbHUHN 3aj. BoHM mpu3HaueHi Ajii 0O0CIyroBYBaHHS KIIIEHTIB PECTOpPaHY

OTIOCEPEIKOBAaHO — uepe3 odimianTiB 1 MeTpaoreniB. [IpamiBHuku cepBic-0apy



OTPUMYIOTh 3aMOBJICHHSI 32 KaCOBUMHU YE€KaMH, HE KOHTaKTyIOTh O€3MOCepenHbo 3
TOCTSIMU Ta HE 3JIIHCHIOIOTHh PO3PAXYHKIB TOTIBKOIO.

Cudonn — npucTpoi, 10 BUKOPUCTOBYIOTHCS JIJIsl IPUTOTYBaHHS Ta30BaHOI BOJIH.
Ckiajacbka rpyna npuMillleHb — KOMIUIEKC MPHUMIIIEHb, OCHOBHUM 3aBJIaHHSM
SKUX € TUMYacoBE 30epiraHHs XapyoBOi CHPOBHHH 3a BIANMOBIIHMX yMOB. Jlo miei
Ipynu HaJeXaTh KaMEpH JJI OXOJOKEHUX 1 3aMOPOKEHUX MPOYKTIB, a TAKOXK CyXI1
CKJIa/ICbK1 PUMIIIICHHSI, OCHAIIEH1 €()eKTUBHOIO CUCTEMOIO BEHTHJISAIIII.

CHek-0apu — 1e 3aKi1aju, 110 MOEAHYIOTh QYHKIIIT 6apy Ta 3aKyCOUYHOI, Op1EHTOBaHI
Ha MIBUJKE 0OCIYrOBYBaHHS rOCTEN 3a 0apHOIO CTIHKOI. JIOUITEHUM € PO3MIILICHHS
TaKUX TMIANPUEMCTB y MICISIX BEJIUMKOTO CKYNYEHHS JIIOJEH: Ha KBaBUX
TPAHCIOPTHUX MAaricTpayisix, OIS CTaHIIM MeTpo, aBTOOYCHUX 1 3aJi3HUYHUX
BOK3aJ1B, a€pOMNOPTIB, FOTENIB, TOPrOBUX LIEHTPIB, BEIUKUX TPAHCIIOPTHHUX BY3IIB, a
TaKOXX Yy ILEHTpalbHUX paiioHax Micta. OcHOBHa ¢opMa OOCIYrOBYBaHHS —
CaMOOOCITyrOByBaHHS.

CoBoOK U1 JIbOY — MPUCTOCYBAHHS, 1[0 BUKOPUCTOBYETHCS AJI1 HAOOPY JbOIY MPHU
MPUTOTYBaHHI KUJIBKOX 3MINIAHUX HANOIB OJHOYAacHO. BuKoHye (YHKIIIO
aIbTePHATHBU WIMMISIM JUIS JIbOAY. Y JCSIKUX BHUIIAJKaX pOJb COBKA MOXKE
BUKOHYBAaTH HWKHS YaCTHHA IIEHKepa, sIKO0 3pYYHO 3aXOIUTIOBATH JiJI.

Comenibe — (haxiBellb PECTOPAHHOTO CEPBICY, BIJAMOBINATBLHUN 3a 3aKyMIBIIO,
30epiraHHs Ta MPE3EHTAIlII0 BUH KJIIEHTaM.

Copt BHHOrpagy — OJMH 13 KIOYOBUX (aKTOpiB, IO BHU3HAYAE CMAaKOBI
XapaKTEpUCTUKU BUHA. Bcl copTH BUHOrpaay NOAUIAIOTHCS HA TakKi KaTeropii:

Crip — TexHiKa 3MIlIyBaHHS KOKTEWUJIB, 110 3A1MCHIOETHCS Y 3MIITYBaJIbHIN CKIISHIII.
3a TeXHOJIOTi€I0 MOAIOHA 10 MPUrOTyBaHHS HamoiB Oe3nocepeHbO B OOKaji, ane
JI03BOJISIE TOTYBATH OJTHOYACHO K1JIbKa MOPITiH.

CT0/10Bi COPTH — BUPOLIYIOTHCS [T CIIOKUBAHHS Y CBIXKOMY BUTJISAIL. PO3pI3HAIOTH:
BUHHI (TEXHIYHI) COPTH — BHUKOPUCTOBYIOTHCS y BHHOPOOCTBI, a TaKOXK JUIs
BUTOTOBJICHHSI COKIB Ta IHIIMX MPOAYKTIB MEPEepPOOKH; KHUIIMHIIHI COPTH —
Oe3HacCiHHI STOJW, MPU3HAUCHI TEPEBAXHO IJIsi CYIIIHHS, yHIBEpCAJIbHI COPTH —

MOXYTh OYyTH BUKOPHMCTaH1 SIK JIJIi CIOXKUBAaHHA Yy CBDKOMY BUIVISIAL, Tak 1 JyIst



MOJIaJIbIIOT TEXHIYHOI OOPOOKH.
Cronmnep — crneriaigbHa MpoOKa, 0 BUKOPUCTOBYETHCS JIJISI TEPMETHIHOTO 3aKPUTTS
BIJIKPUTOT TUISIIIKY IIIAMIIAHCHKOTO.
Crpeiinep — npodeciituuii 6apHUl 1HCTPYMEHT, IO MpU3HAYEHUHN s QiIbTparii
HAIOiB IMiJI Yac MepesIMBaHHS, BIJIOKPEMIIIOIOUM JIiJl Ta 1HINI TBEPJlI KOMIIOHCHTH.
BuroTtoBisieTbCsl nepeBaXKHO 3 HEPHKaBilOUOl CTalll Ta Ma€ KOHCTPYKIIIO, CXOXKY Ha
IJIOCKY JIOXKKY 3 OTBOPAaMHU Ta MPYKUHHUM JPOTOBHM O0OAOM, IO J03BOJISIE HOMY
HaJIHHO (DIKCYBATHCS HA CKIISHIIL.

T
Tab-6ap — ue 3aknaja, po3paxoBaHUWU Ha OOCIYrOBYBaHHSI HEBEJIUKOI KIJIBKOCTI
BizBiAyBauiB (Big 15 10 40 oci0). Y MeHio Takux O6apiB MPEACTABIICHI MTMBO Ta MIIHI
ankoroibHl Hamoi. OCHOBHAa KOHIENUis mepeadadyae MOKIUBICTh MEPErsiay
CIOPTUBHHMX 3MaraHb, MNPOQEeCiHHUX KOHKYpPCIB, a TaKOX 3/IMCHEHHS CTaBOK
0e31ocepeIHbO 3a CTOJIMKOM Y Oapi.
TanuoBagabHuii 6ap — 1€ po3BaXKaJbHUM 3aKJIaJl, 10 PO3MIILILYETHCSA Y CIHEIIaTbHO
BIJIBEICHUX TMPUMIIIEHHAX a00 TMpHU TOTENSAX 1 MPAIIOE TIEPEBAXHO y BEUIpHIN Ta
HIYHUM yac. Y 3aim 000B’SI3KOBO mependaueHa 30Ha I MY3MKaHTIB abo Ji-JKes,
Miclle IS TaHIlIB, KOHIEPTHUX BUCTYIIB Ta IHIIMUX MIOy-TiporpaM. HasBHICTB
MeTpAoTeNsT € 000B’s13k0BOI0. OOCIyroByBaHHS 3IMCHIOEThCS OapMeHaMH Ta
odinianTaMu. B acopTHMEHTI MpeACTaBIeHI BUCOKOSKICHI BUHO-TOPLIYaHI BUPOOH,
OCBDXKArOY1 HaIo1, KOKTEHIII, a TAKOK HEBEJIMKUN BHOIP XOJOIHUX 1 TapsYMX 3aKYCOK.
Tekina — MIITHUHA aJIKOTOJBLHUN Hamli MEKCHKAHCHKOI'O ITOXOJKEHHS, III0 MICTHTh
40...55% crnupty. BUTOTOBISIETHCS METOJOM IMOJBIMHOI AUCTHIIALIL 3a0pOKEHOTO
COKY CEpIICBHHH OJIAKUTHOI araBH.
Tepyap — 1e CykynHiCTh OpUPOAHUX (HAKTOPIB, XapaKTEpPHUX JMJIg [EBHOI
reorpadigyHOi MICIIEBOCTI, SIK1 BIUIMBAIOTh HA OCOOJIMBOCTI BUPOIIEHOTO BUHOTPATY.
Bix mux yMoB 3a1€XUTh YHIKQTHHUN XapaKTep BUHA, [0 BUPOOJISETHCS 3 BUHOTPATY
JAHOTO PETIOHY.

Toprosa rpyna npuminienb — KOMIUIEKC MPUMIIIEHb, MPU3HAYCHHUX JJI peatizarii



Topcenop — maiictep 13 BUTOTOBICHHS CUTap, KU y MPUCYTHOCTI TOCTEH BPYUYHY
CKpyYye€ CIlpaBXkHI curapu. BinBimyBadi MOXyTh OJpa3y iX BUKYpPUTH a00 B3SITH 13
c000I0 SIK CYBEHIp.

()]
®diTHec-0ap — 1 3akiaa, mo (QyHKIIOHYEe TIpU (PiTHEC-KIyOax 1 pO3TaIlIOBY€EThCS
0e3mocepelHb0 B TpeHYBalIbHUX 3anax. OOOB’S3KM METPAOTENS TYyT 3a3BUYA
BUKOHYIOTh TpeHepu. OCHOBHHMI aCOPTUMEHT HAIOIB CKJIAJal0Th CBIXKOBHUYABIICHI
COKH 3 PI3HUMH KOPUCHUMH JI0OaBKaMH.
@yeldpuHr — 1€ MUCTEUTBO €(EKTHOrO MPUTOTYBaHHS 3MIIIAHUX HAIOIB, MiJ 4Yac
SAKOro OapMeH BHUKOHYE BI3yaJlbHO 3aXOIUIMBI MAaHIMYJsLii, Taki sIK OOepTaHH,
NIAKAJAHHS Ta JIOBNSA IUIALLOK, IIeHKepa, JIboAy Ta IHIIMX OapHUX aKcecyapis.
OcHoBHa MeTa (QJICHPUHTY — HE JIMIIE MPUTOTYBAaTH KOKTEHIb 3 BUCOKOIO TOUYHICTIO,
a i 3po0OUTH 1Ie¢ MaKCUMaJIbHO BUJOBHILHO Ta €(PEKTUBHO, MpPU LIbOMY 30epirarouu
AKICTh HAIOIO.

X
Xepec — TpaauIliiiHe 1CTAaHChKE BUHO, IO BUPOOIISIETHCS METOIOM XEPECYBAHHS, TIPU
SAKOMY Tpolec OpoAiHHSA BiIOYyBa€TbCsl TiJi TUTIBKOK CHEI[IaJbHUX XEPECHUX
npixkmkiB. 1le BUHO BiJ3HAYAETHCS BUIMTYKAHUM, HIKHUM, M'SKUM 1 TapMOHIMHHM
CMaKOM, 4acTO 3 JIETKOIO COJIOHYBATICTIO. Y HOTO apoMaTUYHOMY MPOQiial MOXKYThb
MPOSIBJISITUCS BIATIHKY rprOIB, rOpiXiB, MUTAANII0 a00 (iasok.
Xni6unii 6ap — 1e cyyacHuil 3aknaz, mo HabyBae Bee 6ibmoi momymspHocTi. Moro
OCHOBHA KOHLEMLISl TMOJISITa€ B pallOHAJbHOMY BHUKOPUCTaHHI XJ1000yJIOYHUX
BUpOOIB, 30KpeMa YEpCTBOro XJii0a, KU 3aduIIaeTbcsi HE TUIBKM B 3aKiajax
rpOMaJICbKOr0 XapyyBaHHsS, a ¥ y TOpProBeJNbHUX Mepexax. Bci cTpaBu B MeHIO
TOTYIOTbCS Ha OCHOBI LILOTO MPOJYKTY, IO CIPUsi€ MiHIMI3allli XapyOBUX BIJIXOIIB 1
palioHaJbHOMY BUKOPHUCTAaHHIO PECYPCIB.

11}
Ilamnancbke — 1€ (QpaHIy3bKe IrpUCTE BHHO, IO BUTOTOBISETHCS METOJOM
BTOpUHHOI (pepMeHTalii 0e3nocepeHbo y T (mammnanizarii). Bupobnserses 3

BUHOTPaAy, BUPOIIEHOIO y BU3HaueHOMY perioHi mposiHili [llamnans. Hamiit mae



CBITJIO-COJIOM SIHUH KOJIIp 13 30JIOTUCTUMHU BIATIHKAMH, a TaK0X BHPI3HIETHCA
BUTOHYEHUM, TAPMOHIHHUM CMaKOM 1 apOMaTOM.
HlamnancbKe BiHTa)KHe (MijIe3UMHE) — BUTOTOBIISIETHCS BUKJIIOYHO 3 BUHOTPAIy
OJTHOTO BPOKAMHOTO POKYy (MiIE3UMy), aje JWIIe 3a yMOBH, IO IIel pik OyB
CHPUSTIIMBUM JJI1 BUHOpPOOCTBa. Taki BHHA 3’SIBISIOTHCS MPUOIM3HO 2...3 pas3u 3a
JIECATUIITTS.
IlamMnancbke HEBiHTAa’KHE — CTBOPIOETHCS NUISIXOM KyNaXyBaHHS TPbOX
N03BOJICHUX copTiB BuHOrpany: Ilino Hyap, llapnone ta Ilino Menwse. ¥V ioro
cknaml moxe wmictutucs 15...40% pe3epBHOrO BHHA, BUTPUMAHOIO MPOTITOM
OCTaHHIX 2...3 pOKiB, 1110 TOXOJHTH 13 BUH CEPENHBOI Ta HUKYOI IKOCTI.
Ileiik — TexHiIKa MNPUTOTYBAaHHS KOKTEWIIB, SKa Tiependadac BUKOPUCTAHHS
meiikepa. Lleii MeTon 3acTOCOBYETBHCS JUIsl 3MILIYBAaHHS IHTPEAIEHTIB, IO BaXKKO
MOETHYIOTHCSI MIXK COOO0, TaKUX SIK JIIKEPH, COKH, CHUPOIHU, BEPIIKU, SHUIIS TOIIO.
Hlefikep nonomarae 30UTH 11l KOMIOHEHTH, CTBOPIOIOYH OJAHOPIIHY KOHCUCTEHIIIIO.
Ileiikep KOKTeWIbHUI — 1€ TPUCTPId, MPU3HAYECHUN JIJIS1 3MILIYBaHHS 1HIPEIIEHTIB
KOKTEIIIB IUISXOM IHTEHCHUBHOTO CTpylIyBaHHS. HalonTUManbHIIIMM BBa)KA€THCA
menKkep, BUTOTOBJICHUM 13 HEIP)KABIIOUOiI CTai Ta OCHALIEHUM CKISSHUM
3MIITyBaJIbHUM CcTakaHOM. OCHOBHI THIIM IIEUKEPIB: wielkep aMepukaHcoKull —
CKJIQJIA€EThCSl 3 JBOX YACTHUH: CKJISIHOTO Ta METAJIEBOIO CTaKaHIB. HE MICTUTh
BOY/JIOBAHOIO CHUTa, TOMY i (UIBTpalli HAMoK BHUKOPUCTOBYETHCS CTpEHHED.
MIJIXOJAUTh JUISI KOKTEHIIB 13 BEIUKOI KUIBKICTIO 1HTPEMIEHTIB;, CMaHOapmuuil
OocmoHCcLKUUL ulelikep — CKIIQJIA€ThCsl 3 TPhOX YACTHH: 3MINIYBaJbHOIO CTaKaHa,
BEJIMKOI KPUILIKA 3 CHTOM Ta MAJIOT KPUIIIKH.

11}
Iunui aas Jboay — OapHUM IHCTPYMEHT, 1[0 BUKOPHUCTOBYETHCS JJII BHITYUYEHHS

JTHOMTY 3 BiJiepIls. 3aCTOCOBYETHCS SIK OapMeHaMU, TaK 1 BiJBilyBayamHu.

PO3/1J1 5. TEXHOJIOI'IS HAIIOIB



A
Aljipim-kaBa (kKaBa Mmo-1pJIaHJICbKH) — Tapsda KaBa 3 I[yKpPOM, ipJIaHICBKUM BICKI Ta
37IerKa 30UTUMHU BEPIIKAMHU.
Auakoroab (Big apa6. al-kuhl) — o3Hayae OykBajgbHO «TOHKHM MMOPOIIOK». B OCHOBI
Cy4acHOi Kiacuikarii aJKoroJIbHUX HAroiB JIeXKaTh JIBa KPUTEPil — BMICT €TUIOBOTO
CHOUPTY 1 TPUBAIICTb BUTPUMKH, BMICT CHUPTY B MIIHUX AaJIKOTOJIBHUX HaMoOsSX
ctanoBuTh Bix 40 10 55 % 06.
AJIKOTOJILHUI T'PayCc — OAMHUIIT BUMIPIOBAHHS KOHIIEHTpAIll €THJIOBOTO CIUPTY Y
Haroi. BKa3ye Ha BiJICOTOK 00'eMy CIIUPTY B P1JIMHI.
AHrocrypa Oitep — TIpKuid, JyX€ KOHILIEHTPOBaHUU Oanb3aM, BHUPOOIAETHCA 13
KOPIHHSI TPEYaHKH, KOpU XIHHOTO JepeBa, PI3HUX TpaB Ta STij. Ha3Ba MOB'sS3aHa 3
MICTOM aHTOCTYpa y BEHECYesl. BUKOPUCTOBYETHCS K apOMaTH3aTOP KOKTEHIIIB.
AHTHOKCHJIAHTH — 1I€ PEUYOBHHM, IO CIOBLIHHIOIOTH a00 MPUIUHAIOTh OKUCIICHHS.
VY XapuoBiil NPOMHUCIOBOCTI iX BHUKOPHUCTOBYIOTH JJisi 30€pEKEHHS CBIKOCTI
MPOAYKTIB 1 3amoOiraHHs okucieHHI0. Cepeln NpPUPOJHUX AHTUOKCUAAHTIB —
Bitaminu C, E Ta kapoTtunoinm.
ANepUTHBYM — HAIOl, K1 BXUBAIOTHCS 10 MPUUOMY DKl JUIisi 30yI>KEHHS AareTuTry.
AniepuTUBY MOAUISIIOTBCS HA AJKOTOJbHI, HAIPHUKIIAA, BEPMYT, CyXe BUHO, ITPUCTI
BUHA, 3BUYalHI COKM (amelbCUHOBUM, rpedndpyToBuil, sOIy4dHUIl), MiHEpalIbHA
BOJa; Ha KOKTelmi-anepuTuBu — «Manxeten», «MaptTiHi gpai», «Maprapuray.
AJIKOTOJIBHI amepUTUBU MaroTh MILHICTE 15-35% 00., BmicT 1ykpy —4—18 1/100
CM’, TOTYIOTBCSl 3 BUKOPHCTAHHSM HACTOIB TPAB 1 KOPIiHHS, 10 30YIKYIOTh AleTur i
MOKPAIIYIOTh 3aCBOEHHS 1XKi.
AnepuTuB-0ap — peayi3ye mepil 3a BCE KOKTEWN, 1Mo 30yMKYIOTh ameTHT, pi3Hi
AJIKOTOJIBHI Ta 0€3aJIKOTOJIbHI HAMoi: BEPMYT, CyXe BHHO, TOPLIKY, KOHBSK 3 JHOJOM,
BICKI, JUKUH, HATypaJibH1 CBI1 COKH, MIHEPAJIbHY BOJY.
Apabika — copT KaBH, SKUW Ma€ HOKHUM, M'AKUN CMak 1 TpuBabauBUii apomar. Mae
KoHIeHTpamito kodeiny Bix 0,7% 1m0 2%, a TakoX MIABUILICHUN BMICT

BYFJICBOILiB HOpiBHHHO 3 IHIIHMH COpTaMH KaBH, 110 IMO3UTHBHO BIIJINBA€ HA CMaKOBI



SIKOCTI HaIoI0 3 00CMaXEHUX 3EPEH.
ApoMaTU3aTOpH — 1€ PEYOBHHH, IO JOMAOTHCS 0 MPOAYKTIB ISl TOMIMIICHHS
3anaxy. BoHu MoxxyTh OyTH HaTypaJbHUMH a00 CHHTETUYHUMH 1 3aCTOCOBYIOTHCS Y
CTPOTO BU3HAUEHUX J03aX I 30€pe’keHHsI TapMOHIMHOTO apoMary.
ApMaHBbsIK — 11 PI3HOBUJ OpeH/i, BUpoOieHuit y periodi ['ackons y ®paniiii. Bin
BIJIPI3HSAETHCS TPUBATIIIO BUTPUMKOIO 1 CKJIQIHIIIIMM CMaKOM, HI’K KOHBSIK
Apomartu3sailisi — TpoIec J0AaBaHHS ApOMATUYHUX KOMIIOHEHTIB (HaTypaJlbHUX YH
CUHTETHYHMX) N0 Hamoro. lle Moke BKIIOYAaTH BUKOPUCTAHHS apOMaTU30BaHUX
CUPOIIB, TPaB, CIEIiil a00 METO/IB, IK-OT CTBOPEHHSI apOMATHOTO JILOY.
Adrepainep-IpuHK — Tpyna COJOAKUX JECEPTHUX HAMNOiB, SKI IMOAAIOTH IICI
3aBEpIICHHS MEHIO.

b
Bak — pi3HOBU]I IOBrOr0 HAIoO, JJI MPUTOTYBAaHHS SIKOTO BUKOPHUCTOBYIOTH MIITHUN
AJKOTOJIbHUYM Hamiid, JUMOHHUHN CIK, IMOupHe mHuBO, JuMoHal. [IpukpamaroTh
CIIpaJuIIo 3 JINMOHHOI LIE/IPH.
baab3amMmm — BHCOKOEKCTPAKTHBHI ajKorojibHi Haroi MinHictio 30-45% 00.,
MIPUTOTOBaHI 3 BUKOPUCTAaHHSIM HACTOIB TpaB, CIIUPTOBAHUX COKIB, MOPCIB, €(PipHUX
OJIli, MeJTy, KoJiepa.
Bapucra — monauna, sika npodeciiiHo rotye pi3Hi BUAN KaBU.
Bek — ckiisinka Bou a00 OyIb-SIKOTO O€3aJIKOTOJILHOTO HAIo0, KA MOJAETHCS Pa3oM
13 Hep030aBICHUM CIIUPTOBUM HATIOEM.
Bpenai — 1e cnupTHUi Hamiid, BUTOTOBJICHUHN NUISIXOM JMCTWIAIII BUHA abo
(bpyKkTOBOrO COKY. 3a3Bu4ail OpeHJi BUTPUMYIOTh y AYOOBUX OoOukax, LI0 Haaae
HAIIOK) XapaKTEpPHUM CMAK.
Bpoainass — 11¢ TepeTBOpEeHHS IYKPY HAa CHMPT 1 BYDJICKUCIMM Ta3 3a ydacTi
npikmKiB. Llelt mporec € 0CHOBOIO BUPOOHMIITBA BHHA, OCKUIBKU CamMe BiH CTBOPIOE
ankoroib Ta ¢opMye cMak Hamoro. bpomiHHsS Moke OyTH akTUBHUM (IIIBUIKE) Ta
MAaCUBHUM (TIOBUIbHE) 1 KOHTPOIIOETHCS TEMIEPATYpOl0, a TaKOXK JOJATKOBUMH
IHTpEII€EHTAMU, SIK-OT CYJAb()ITH YU CIUPT.

B



Benuki (Bu3Hauni) Buna ®dpaniii — 11e BuHa, BiIOMi 3 4aciB CEPEIHBOBIYYS CBOEIO
BHCOKOIO sIKicTIO. [le, mepemycim, BuHa periony bopmo. ski oTpumanu Kiacudikariito
y 1855 poui 3a iHimiatuBoro imneparopa Hanoneona I11. CBoro BUCOKY SIKICTB 111 BUHA
HIOPIYHO MIATBEPIKYIOTh 3a pe3yJbTaTaMU OI[IHOK CBITOBUX BUHHHX KPHUTHKIB.
ITpuknangu Benukux BUH boppo: Illaro Mapro, Illato Jlatyp, Illato a'lkem, IIlato
Jladit Pormmnpa, 1lato Myrton Potmmmiaesg (moTpamwio no kinacudikaiiii juie y
1973 pomi, ockimebku #Horo BiaacHUK @Dunwun Pormmnsg BBakaB CBOi BHHA
Hadikpamumu 1 06e3 kimacudikarlii) Ta iHmi. o BEIMKHUX TaKOX BIAHOCSATH BiOMI
1ie 3 cepenHboBiuYs Taki BUHA byprynmii: Pomane-Konrti, Illambepren, Monpare,
Ko ne Byxo, [llapiemans.

BepmyT — 116 apomaru3oBaHe BUHO, JI0 SIKOTO JIOMAIOTh €KCTPAKTH TpaB, CHEIIN 1
KOp1HHS. BEepMyT BUKOPHCTOBY€ETHCS SIK aIEPUTHB 200 THIPEIIEHT KOKTEMIIIB.
Bepuuku — xupHa yacTHHA HUTICHOTO MOJIOKa. PO3pi3HAIOTH 3HSATI (HE TPOMHUCIOBOTO
BUITYCKY) Ta CEMapoBaHi BEPIIKHU. 3HATI OTPUMYIOTh 3HATTSIM BEPXIBKU BiJICTOSHOTO
12 rommH mnapHoro Moioka. CemapaTopHl OTPUMYIOTh Ha cemaparopax, sKi
BIITAHSIOTh BIAKMHYTI BIJIEHTPOBOIO CHJIOK BaXKli YaCTUHU 3HEKHUPEHOTO
MOJIOKa. € CUPOBHHOIO JJIsi OTPUMaHHS CMETaHW, Macjia, MOPO3HBa Ta KyTiHAPHUX
BHUp0OiB. BmicT 61KiB y HUX 05u3bKo 3%, MakTo3u — 3,5%, MiHepaabHUX PEYOBUH —
0,8%.

Bicki — MIUHUN anKOTONbHUI Hamiid, OTPUMAaHUN HUISIXOM MNEPEroOHKU 3E€PHOBHUX
KyJAbTYp (SUMiHb, KYyKypy/A3a, )KUTO) Ta BUTPUMAHUNA y JAepeB'sHUX Ooukax. Turu
BICKI BIZIPI3HSIIOTHCS 3aJI€KHO BiJl PEriOHY BUPOOHUIITRA.

Buna apomaru3oBaHi — BHHa, SKI TOTYIOTh KYyMaXKyBaHHSIM 0OpOOJIEHUX
BuHOMaTepianiB (He wmeHime 80%), HACTOSHKKM TpaBU Ta IHIIMX POCIMHHHUX
IHTPEIEHTIB, LIYKPOBOTO CUPOILY, CIUPTY, Kapameni. J[0 HUX BIAHOCSTBCS BEPMYTH,
X1HH1 allepUTHUBH Ta 1H.

Buna razoBani minjiuBiI — BHWHA, K1 ONEPXKYIOTh IUISIXOM caTyparlli (HaCHYCHHS
BYIJIEKUCIIMM Ta30M) OUIHUX, POKEBUX a00 YEPBOHUX HaTypajbHUX BUH. [lopiBHSIHO 3
ITPUCTUMHA BUHAMH BOHM MAalOTh HE TaKWW TOHKMW apoMar 1 CMaK, MIHJIUBI

BJIACTHUBOCTI Y HUX MPOSIBISIOTHCS CIA0KIIIIE.



Buna necepTHi — BHHA, BMICT €THJIOBOTO CIUPTY B SKHX CTaHOBHUTH 12—17% 006. 3a
BMICTY CHOHUPTY MNpUpoAHOro OpominHs wmeHime 3% 06. 3a BMICTOM IYKpY
NOJUIAI0ThCA Ha HamiBconoakl (8—12%), comonki (13-20%) 1 mikepni (21-35%). 3a
CrocoOOM BHpPOOHHUIITBA BHUIUISIOTH JECEPTHI BHHA CHEUIabHUX HallMEHyBaHb:
karop (Cahors), myckatHi BuHa (Muskat/Moskatel), manara (Malaga) 1 Tokaiichki
BuHa (Tokaji).

Buna kpimieni — BuHA, onmep)kaHi HEMOBHUM 30pODKYBAaHHSM ITYKpiB Cycla YH
Me3TH ab0 KyIMaKyBaHHSM CyXHX BHHOMATepialiB 31 CBI)KMM, KOHIIEHTPOBAaHHM YU
CIUPTOBAHUM CYCJIOM, SIkeé Ma€ 00'€MHY YacTKy €THJIOBOTO CIUPTY HPHUPOTHOTO
opoainua 3 abo 5%, 3 HACTYNHMM JOJlaBaHHSM JO BCTAHOBJICHUX KOHJHUIIIHN
€THJIOBOTO CIUPTY 200 €TUIIOBOTO CIIUPTY PEKTHU(IKOBAHOTO BUHOTPAIHOTO.

Buna Kyma:kHi — BHMHA 13 CyMilll pI3HUX COPTIB BUHOIpaay, a TaKOX IHIIUX
IHTPE/IIEHTIB.

Buna miuni kpinJieHi — BHa, BMICT €TUJIOBOTO CIIUPTY B SIKMX CTaHOBUTH 17-20%
00. 3a BMICTY CIIUPTY NpUpoaHoro OpoaiHHs 3—5%. 3a BMICTOM IIYKpPY MOAUISIOTHCS
Ha cyxi (1-3%) Ta HamiBconoaki (4—14%). 3a cnocoOoM BUPOOHUIITBA BHUIUISIOTH
cremianbHl  minHi  BuHa: mnoptBeH  (Porto), Magepa (Madeira), Xepec
(Jerez), Mapcana (Marsala).

Buna HaniBco10/Ki €T0JIOBI — BUHA, BMICT IIyKpY B SIKMX cKiagae 3—8%.

Buna HamiBcyXi €T0/10Bi — BUHA, BMICT LIYKpY B sIKUX BiJ 1 10 2,5%.

Buna HarypajbHi — BUHA 13 OJHOTO OCHOBHOTO COPTY BUHOTPAAy 3 BUKOPHUCTAHHIM
He Oubie 15% 1HIMX COpTIB.

Buna miHauBi — BUHA, HACWYEHI BYIJICKUCIUM Ta30M, III0 CTBOPIOETHCS B IMpOIEci
MpUPOAHOI (epMeHTAaIlli BUHOTPAIHOTO Cyclia B 3aKPUTHUX €MHOCTSX abo caTypairii
(HacuueHHS BYIJICKUCIIMM Ta30M) HaTypajJbHUX BHH.

Buna npupogHo umykpucTi irpucTi — BHWHA, HAaCHM4YEHI BYIVICKUCIUM Ta3oM 3a
PaxyHOK IPUPOTHOTO BTOPUHHOTO OPOJIIHHS, BUTOTOBJICHI 3 PI3HUX TEXHIYHUX COPTIB
BUHOTPAY.

Buna cT1oJ10Bi — BUHa, 3pO0JICHI MUISXOM MPUPOTHOTO 30POMKYBaHHS IYKPIB Cyclia

9y Me3TH 200 KyMmakyBaHHSIM BUHOMATEpialiB, Ki MatOTh 00'€MHY YaCTKy €THUIOBOTO



cupTy npupoaHoro opominas Big 9 1o 14% o0.

Buna cyxi crosioBi — BuHa, BMICT LYKpYy B Akux He nepesuirye 0,3% (B okpeMux
BUIIAJIKAX 13 3QJIMILIKOBUM IIYKpoM 110 1%).

Buna Tuxi — BHMHA, HE HAcHuYEHl BYIJICKUCIUM Ta30oM. BOHHM MOAUIAIOTECA Ha
opavHapHi (0€3 BUTPUMKH), MapO4Hi (BUTPUMaHI BHCOKOSIKICHI BUHA) 1 KOJIEKITiHHI
(MapouH1 BUCOKOSIKICHI BUHA, JOJaTKOBO BUTPUMAaHI B TUISIIKAX ).

Bunna mada — mada ans 30epiraHHs BHHA 32 PI3HOTO TEMIIEPATYPHOTO PEKUMY.
Bunni madu MoxyTh OyTH JIBOX BHJIIB: «aJIbBEOJIN» Ta «BUCYBHI».  AJIBEOJIN» — 11€
CTallOHapHE THI3/10 JUIs ABOX IUiAmoK. Ha «BUCYBHMX» monuisix 30epiraetses mno 19
CKJISIHUX OJIMHULB. 3aJ€KHO BiJl TEMIEPATYPHUX PEKUMIB yCl mapu po3NOALISIOTh
Ha TpU BUAM: OAHOTEMIIEpPATypHi, TpPUTEMIIEPATypHl, MOJITEMIIEpPATypHI.
OpHoremrieparypHi madu 3ade3neuyroTh MOCTiiHY Temneparypy 12°C, BoJOTICTb
60—70%. TpuremnepatypHi madpu CKIAJAIOTHCS 3 TPhOX OKPEMHUX Kamep, KOXKHa 3
AKUX Ma€ BIACHUM MIKpOKIIMAT: y HuWxkHINA +6°C; B cepenuiit +12°C; vy
BepxHii + 18°C. Ilomitemneparypni 1magu CKIaalOThCd 13 KaMmep, B  SIKUX
TeMreparypa riaBHo nepexoauth Bifg +6°C mo +8°C. BUTOTOBIAIOTH iX 3 MeTany 1
JIEKOPYIOTh KOJTbOPOBUMH TMaHEISIMH a00 K HATypaabHUM JTyOOM.

Buno — 1e ankoroiapbHUM Hamii, OTpUMaHUN NUIIXOM (epMeHTaIlli BUHOTPATHOTO
COKy. Bunu BWHaA BIIPI3HAIOTHCS 3a KOJBOPOM, PIBHEM COJIOAKOCTI Ta CIIOCOOOM
BUPOOHMIITBA

ButBepe30-30y1:Kyr0ui KOKTeli («11ia0aapop MEHE») — MICTATh MIIIHOAJIKOTOJIBHY
OCHOBY, CiK, KajiopiiiHi (pykTu abo oBoui. bapMeHu MOXXyTh 3aCTOCOBYBATH CIElIii,
MpUNPABH, UL, OyIbHOHU, OJiI0, KeTUynu. MeTor LHMX KOKTEHIIB € 30yauTH Ta
1102 IbOPUTH JIFOAUHY (YaCTO 111 KOKTEHI1 3aMOBJISIIOTh Y HIYHUN Yac).

Butpumka — 30epiraHHsi aJKOTOJIBHMX HAmoiB y JayOoBHX Ooukax a0o 1HIIUX
€MHOCTSIX JUI TOJIMIIEHHS X CMaKy, apoMary Ta koibopy. Lleit mpouec € BaxxiuBuM
Ui BUPOOHHUIITBA BICKI, KOHBSIKY Ta pomy. J[yOoBI GOYKHM BHKOPHUCTOBYIOTBHCS AJIsi
BUTPUMKHU HamoiB. BOHM 10Jal0Th HamosiM XapakTEepHU CMakK 1 apoMmaT 3aBAsKd
BUJIIJICHHIO TaHIHIB Ta 1HIMUX CIIOJIYK 3 JIepeBa. Y MpOIeci BUTPUMKH BiOyBatOTHCS

XIMIYHI peakilii, K1 BIUIMBAIOTh HA SIKICTh BHHA, JIOAAIOYM HOMY XapaKTepHI HOTKHU



JIEpEBUHU, BAaHUII UM CTICIIN
B’si3kicTh — XapakTepUCTHKa PIAMHY, sIKa BU3HAUae ii MIMHHICTh. BoHa BIIMBae Ha
KOHCHCTEHIIIFO HaITOiB 1 CIPUHHSATTS IXHBOT'O CMAKY.

r
liriena y BHPOOHMITBI Xap4yoBMX NPOAYKTIB — II€ CYKYIHICTh 3aXO[lIB, 5Kl
320€3I1eUy0Th YUCTOTY Ta OC3MEKYy CUPOBUHU 1 KIHIIEBOI MPOAYKITT SISl CIIOKUBAYIB.
lirpockoniyHicTh — 37aTHICTH CHUPOBMHU MOIIMHATH BOJOTY 3 HABKOJIHMIIHBOTO
cepenoBuma. llell mokasHWK BaXJIMBUM y 30epiraHHl CyXUX I1HTPEIIEHTIB, SKi
BUKOPHUCTOBYIOTHCSl Y BAPOOHUITBI HAIO1B, TAKUX SIK IIOPOILLIKOBI CYyMIIIII.
I'ninTBeiiH — Hanii, IKKIl BUTOTOBJISIETHCS 13 YEPBOHOTO a00 OLTOT0 KPIIJIEHOrO BUHA
3 J0JaBaHHSAM JIMIMOHHOTO COKY, ITYKpY, T'BO3AMKH, Kopuill. Pazom 13 mpumnpaBamu
BUHO MIAIrpiBalOTh Ha CIAOKOMY BOTHI, HE JOBOASYHU 1O KUITIHHS 1 MPOLIIKYIOTh
Kp13b CUTEUKO Y CTaKaH JijIsi Tpory abo TIIiHTBEHHY.
Topisika — MiI[HUIN aTKOTOJNBHUN HAMiM, 110 OTPUMYETHCA IUIAXOM peKTUdikarii
CIUPTY, HAYaACTILIE 13 36PHOBUX KYJBTYD, 13 HOAAIBIINM PO30aBICHHSIM BOJIOIO.
I'por — Hamiii, 110 BUTOTOBIISIETHCS 3 POMY, TUMOHHOTO COKY, IIYKpPY 1 rapsidoi BOAIM.
Pom MoxHa 3aMIHUTH KOHBSIKOM a00 BICKI.
I'pynogi 3mimani Hanmoi — Hamiii Ha KOMITIaHIO, 111 HAMOi MPUIHSITO TOTYBaTH OJpa3y
Ha Oarato mopiid. Taka 0coOMUBICTH MPUTOTYBaHHA OOYMOBJIIEHA TPAJUIIISIMHU,
OCOOJIMBOCTSIMU ~ TEXHOJIOT1i BUTOTOBJIEHHS (HACTOIOBAaHHS, HarpiBaHHs) abo
0COOJIMBOCTSIMU T10/1aul.

A
HMeii3zi — cosoakuii, NEpPeBaXHO OKIHOYMM, JOBIHMN 3MIMIAHUM HaAmid, s
MPUTOTYBAaHHS SKOTO BUKOPHUCTOBYIOTH MIIIHI QJKOTOJBHI Haroi, TpaHaTOBUM abo
MaJIMHOBUH CUPOII, JUMOHHIN CiK.
JlekaHTYBaHHSl — II€ 3HATTSA BUHA 3 Ocajy, SIKe 3A1MCHIOITh IPU MIATOTOBIN O
M0JIaBaHHS YePBOHUX BUH, OCOOIMBO cTapuX, mopTBerHiB Vintage 1 VintageCharacter
TOILIO.
JlecepTHi BUHA — HaTypajbHI YU KPIIUIEHI BUHA 13 BMICTOM crupty 12—17% 1 mykpy

5-35%. XapakTepHOI0 PUCOI0 MPUTOTYBAHHS BUHOMATEPIaliB AJIS I€CEPTHUX BUH €



HACTOIOBAHHSA Me3ru 0e3 MiAOpOKEHHS YM 3 HEe3HAYHUM 30pOKCHHSIM I[yKpYy. 3a
BMICTOM ITyKpY 11l BUHA MOJIISIOTH HAa HAIIBCOJIOKI, COJIOJKI Ta JIIKEPHI.
e — onuHUIL BUMIPY, T0piBHIOE 3—5 KparisaM ado 0,5 M. BukopucToByeThCs s
JOJIaBaHHS Y KOKTEWIII IHTPEIIEHTIB MAIUMH JTO3aMHU.
Jl’ke3Ba (Typka, 10pWK) — cCHOEIadbHUM TOCYH, SKHH BUKOPHCTOBYIOTH JIJISI
PUTOTYBAaHHS KaBU MO-CX1JHOMY.
JI’KUH — aJTKOTOJILHUM HAI HAa OCHOBI 36PHOBOTO CITUPTY, ApOMATH30BAaHUH sTIBIIEM
Ta IHIIMMU TPAaBaMU YU crielisMu. BUpoOHUIITBO BKIIIOUAE TIEPETOHKY 13 AOJaBaHHSIM
apOMaTHYHHUX PEUYOBHUH.
Jlskyjen — ocBiXarouui, JOBTMM 3MIIIAHUHN HaIliid, CKJIaJ0BOI0 YACTUHOKO SIKOTO €
M'aTa (1HOM1 M'SITY 3aMIHIOIOTh Ha M'SITHUM cupoI abo JIiKep).
JIMsKeCcTHB — HAIoi, SKI TMOAAIOTh ITCHS Tpame3d Jis CTHUMYITIOBAHHS TpPaBJICHHS,
o0'eMom 50-100 mu. B siKOCT1 anepuTHBIB MOJIAIOTh MIIIHI aJKOTOJIbHI HAIOi, T1pKi
HACTOSIHKH, COJIOZIKI JIiKepu a00 KOKTEHJ: HaNpuKIal, «AJIEKCaHap», «Stinger»
(kanto), «Grasshopper» (KOHUK).
JucTuasimisgs — mpolec PO3JAUICHHS PIAKUX CyMIMIeH NUISIXOM BUIApPOBYBaHHS Ta
KOHJEHCAIlll 3 METOI OYMUIEHHS a0o0 BHUIJIEHHS OKPEMUX KOMIIOHEHTIB. Y
BUPOOHMIITBI QJIKOTOJII0 BUKOPUCTOBYETHCSA JUIsI OTPUMAaHHS HAMoOiB 3 BUCOKUM
BMICTOM CITHTY.
JloBri 3MimaHi HaNoi — 1€ AJIKOTOJIbHI YU 0€3aJIKOTOJIbHI HaIoi, SK1 CKIaJaloThCs 3
YOTUPHOX  OCHOBHMX  KOMIIOHEHTIB: 0a3za,  CMaKoBO-apOMaTUYHUN  Ta
MTOM'SIKIITYBaTbHO-3TJIa/DKYBAIBHIM KOMITOHGHTH, a TaKOX HamoBHIOBa4Y. MaroTh
o0'em Ounbmie 150 My, MICTATh BENUKY KUIBKICTh JbOAY. ByBalOoTh aJlKOTrOJbHI Ta
0€3aJIKOTOJIbHI.
JIpo0JjieHHs1 — 1€ MeXaHIYHE PYHHYBaHHsS ArlJ BUHOTIPANy, 100 BUBUIBHUTH CIK
(cycno) 1 3abe3neunTy T0CTyN APLKIKIB A0 ITyKPiB, HEOOXiqHUX i Oponinas. [lei
eTamn 4acTo Mepeye MpecyBaHHIO Ta Mallepallii y mporeci BAHOPOOCTBa.

E
Er-Hor, ®@ainc — terti abo X07I04H1 JOBT1 3MilllaHl Hamoi, 0araToKagopiiHi Ta JIyxe

MOXXKHUBHI. [X MOXHa MojaBaTd paHKOM J10 CHifaHKy. Jlo iX ckiaay BXOASTH MOJIOKO



a00 BEPIIKH, ITyKOP, )KOBTOK SIS, @ TAKOK MOXKE BUKOPHUCTOBYBATUCH SIEYHHM JTIKED.
PexomeHmy€eThCSl IPUKpAIIaTH €r-HOT TEPTUM MYCKAaTHUM TOPiXOM. XOJOJHUHN er-HOT
TOTYIOTh y IIEWKEpl Ta MOAAI0Th y KOKTEHMNIbHIN Bazoull. Sk HamoBHIOBaY J0JAIOTh
X0JIofiHE MOJIOKO. Terumii er-Hor Mo)KHa rOTyBaTH JBOMa crocobamu: 1) Bci komrio-
HEHTHU TepeMilaru y medkepl Ta JI0aTH rapsiue MOJOKO SK HAloBHIOBaY; 2) BCl
KOMIIOHEHTH MIJITpITH Ha BOASHIA OaHl Ta 30UTH BpPYYHY BIHYMKOM 1 TaKOX
HAMOBHUTHU HAIIPHKIHII TapSIAM MOJIOKOM. SIK TIpaBUIIO, €r-HOT MOAI0Th Y CKIITHKAX
s rpory. Ipuknaau: Brazil Flip (pom); Brandy Egg-nog (6penai/konbsk); Bourbo
nEgg-nog (WhiskeyBourbon).
Exosoriyna BianmoBiaHicTh — BIANOBIIHICTH CUPOBUHU €KOJOTIYHUM CTaHIapTaM,
10 BKJIIOYA€E BIICYTHICTh MIKIJJIMBUX PEYOBHH, KOHTPOJIb 32 CIIOCOOOM BUPOIIYBaHHS
YU BUPOOHUIITBA, a TAKOXK 30€peKEHHS JOBKILIS M1 4ac BUPOOHUUUX IMPOIIECIB.
ExcTpakTHBHICTBH — 3/1aTHICTh CHPOBUHU BiJ/IaBaTU PO3UMHHI PEUOBHUHU y BOAY UM
iHITY piauHy. [{e BaxIMBO /7151 CTBOPEHHS HACUUEHUX HAIOiB 13 OaraTuM CMaKoM.
EnoracrpoHomisi — noeiHaHHs BUH Ta 1HIIMX HAIOIB 31 CTPaBAMH.
Ecnpeco (itan. Espresso — «BuuaBjieHMil», «CIpecOBaHHWii») — MillHa KaBa,
3BapeHa 3a JOMOMOTrOK HArpiToi HACMYEHOI BOASHOI Mapu, MPOIYIIEHOT uepes
oOcMakeH1, ApiOHO MEJIeH1 KaBOB1 3€pHa.
Ecnpeco-Mmamuaum —  cremianbHe  OONagHAHHS, SKE BUKOPUCTOBYETHCS  JIS
MIPUTOTYBaHHS KaBU-ECITPECO.
Ecnpeco-mior — MipHMI CKISHMIA CTakaH, IO BUKOPHUCTOBYETHCS ISl BUMIPY
00'emy ecrnipeco, MoJioka ab0 Oy/Ib-AKOi 1HIIIOI PIUHHU.

3
3yM — COJOAKWU, TyK€ MOXWUBHUW KOKTCWUJIb, SKUW € KOMOIHAII€0 KOMITOHEHTIB:
Me/ly, BEpIIKIB Ta MIIHOTO aJKOTOJIbHOTO Haroro abo Jikepy. Lli Hamoi roryiors y
menKepi.

I
Irpucti BUHa — OTpUMYIOTH 3 IOOIPHOrO, CHEliaJlbHO MPUTOTOBAHOTO OLIOr0 YU
YEpPBOHOTO CyXOTO BHHA B PE3YJIbTaTl BTOPUHHOTO OPOJIHHS B TEPMETHYHO 3aKPUTUX

isikax abo pesepByapax mia TUCKOM. [Ipu 1ibOMy BUHO HACUUYETHCS BYIJIEKUCIUM



ra3oM, M0 HAKOMUYYETHCS MPUPOAHUM ILUIIXOM Y Mporeci OpomiHHA. Y Kenuxax
BYIJICKUCIIMI Ta3 YTBOPIOE OYJIbKM Ta BUKIWKAE MIHUCTICTh. Cepen iIrpucTUX BUH
HANOUIBII MOMYJISIPHUM € IIAMITaHChKE.
InrpenienTH — 1€ CKJIaJ0B1 YaCTUHM HAIOIO, SIKI POPMYIOTH HOTO CMak, apomar Ta
TeKcTypy. [HrpeaieHTaMu MOXKYTh OyTH aJKOTOJBHI OCHOBH, COKH, CUPOIIH, CHEIlli Ta
1HIIT KOMIIOHEHTH. Y MIKCOJIOT1i Ba)KJIMBO BPaXOBYBATH IXHIO CYMICHICTh Ta SIKICTb
JUTSI TOCSATHEHHS TAPMOHIHHOTO pe3yJIbTaTy.

K
KaBa mno-cxizHoMy (kKaBa TMO-TypellbKH, KaBa Ha MICKy) — pI3HOBUJ KaBH,
MPUTOTOBJICHUN Ha CHeliaJbHOMY OOJIaJlHaHHI, J€¢ B SIKOCTI TEIUIOHOCIS
BUKOPHUCTOBYIOTh JIPIOHUN KBapIIOBHIM MiCOK.
Kan-tectep — kaBoBUll cOMENbE, SIKUM IETYCTYE 1 OLIHIOE KaBY.
KanyuuHo — pi3HOBH/I €CIIpeco: KaBa 3 MOJIOKOM, 30UTHM Y Tapsdy r'yCTy IIHKY.
Kapooni3zanisa — HaCUYEHHS HANOIO BYIJIEKUCIUM Ta30M, 1110 CTBOPIOE HIUMYYICTh 1
MOKpAIllye OPraHoJeNTU4YHI BiacTUBOCTI. KapOoHI30BaHI KOMIIOHEHTH 4YacTo
BUKOPHUCTOBYIOTHCSl Y KOKTCWUIISIX JIJIsl JJOJAHHS JIETKOCTI Ta CBIKOCTI.
Kucaornicts — 1e piseHb pH mpoaykTy, sSIKMil BIJIMBa€ Ha MOrO CMAakKOBI SIKOCTI,
MIKpOOI1OJIOTIYHY CTaOUTbHICTh Ta KOHCEPBYBaHHsS. Y HANoAX KHUCIOTHICTh
PETYIIOETHCS, 1100 CTBOPUTHU ONITUMAJILHUNA CMaK 1 OAOBKUTH TEPMiH 30€piraHHs.
KoOsiep — noBruit 3mimanuii Hamii, SKUN rOTylOTh Ha MIIIHO-aJIKOTOJIbHIM OCHOBI 3
00O0B'SI3KOBUM J07aBaHHsAM (DPYyKTiB, SATiA Ta moapiOHEeHOTo Jh0ay. Kobnepu MOXKyTh
MICTUTH TaKOX IlIaMITAaHChKE, BUHO, CHPOI, (PPYKTOBI COKH, COIOBY BOAYy. MaroTh
ocBikarouy mito. [logaroTh y JOBrHX CKISIHKax, siki MaroTh Ha3By «KoOiep» abdo
«Bazoukay.
Koxkreitnb — HallBiZOMIIIMKA TUN 3MIMIAHUX HAMOIB, MPUTOTOBICHUN PI3HUMHU
criocobam, y>KWBaHUN 3BUUYANHO 3 IbOJIOM y OyJlb-SIKHi1 yac (110, MiJ Yac 1 micis ixki).
3a CBOEIO CTPYKTYPOIO KOKTEHIIb — 1€ CYMIIIl Pi3HUX aJKOTOJBHUX 1 0€3aJIKOTOIHHUX
HarnoiB. € KOMOIHaIlI€l0 HalPI3HOMAHITHIIIMX KOMIOHEHTIB. byBaloTh alkoroiabHi Ta
0e3aKoroibH1 KOKTe1. CI0BO «KOKTEWIIbY 3 aHTIIMCHKOT MOBU O3HAYAE «IT1BHIYHMA

xBicT». HasBa moB's3ana 31 CTpOKAaTuM, JACKpABUM KOJIBOPOM IHUX HAIloiB.



barpkiBIIMHOIO KOKTEIIIO BBaXKatoTh [[iBHIYHY AMEpUKY.

Kokreiisi-aneputuBu — 00iIHi KOKTeil1i — 11e BelMKa Tpyna KOKTEHIB, sKi, 5K
IPaBUIIO, € CyXUMHM KOKTEHIAMH. IX OCHOBHOIO O3HAKOI € BHKOPHMCTAHHS
MIITHOAJKOTOJILHUX YW O€3aJIKOTOJIbHMX HAamoiB, a TaKoX BEpPMYTiB, OiTepiB Ta
¢dbpykroBux cokiB. [lonaroTs nepen i>kero aist 30y/pkeHHs aneTtuTy. OQHUM 13 epuImx
KOKTeHiB-anepuTuBiB € Martini-cocktail. Koxreimi-anepuTuBu Ha OCHOB1 BICKi
(Manhattan, Old-Fashioned, Rob Roy); Ha ocroBi mkuna (Bronx, Gibson, Negroni,
Pink Lady); ropinku (BlueLagoon, Vodkatini); pomy (Bacardi-cocktail, Daaiquiri);
KOHBAKY (Side cat, Between the Sheets); Texinu (Margarita). Kokreitni-aneputusu
MOKHAa BUTOTOBIIATH YOTHpPMa OCHOBHUMHU CIIOCOOaMHU: O€3MOCEPENHbO Yy CKISHII
rOCTs, y CKJISIHIN JIJIs 3MIITyBaHHS, y IIeHKepi, y Mikcepi abo OieHaepi.

KokreitsibHi 0CHOBM — 0a30B1 IHIPEOIEHTH J/JI1 CTBOPEHHS HAMoOiB, 0 SKHUX
HaJeKaTh aJKOTOJIbHI HAmoi (Tropijka, JXKUH, poM) a00 0e3aJKOroIbHI PiIUHU (COKH,
cupornu). OCHOBY BU3HAYAIOTh CTUJIb KOKTEIIIIO Ta BIUIMBAIOTh HA MOTO CMaK.
Konninzu, Kyjgepu — 1€ KOKTEWsl, SKI BIJHOCATH 1O BEJIHMKOI TPyNU JOBTUX
3MIIIAHUX HAMOoiB, IO MOJAIOTHCS, SK MpaBWjo, y JiTHIN yac. KommiH3u oTpumanu
Ha3By BIJ IMEHI OJHOTo 13 OapMeHIB, KMl MOYaB iX TOTyBaTW. Takl KOKTeWl
nosarTh y Bucokux ckisinkax (Collinsglas).

CKISHKYy KOJUTIH3 HAMOBHIOIOTh HA /4 KyOMKAMH JbOALY, AOHAal0Th 40-50 M
MIITHOQJIKOTOJILHOTO Hamoto, 25-30 MJ1 JIMMOHHOTO COKY, 2 KYOHUKH IIYKpY, a Takox 1
JIeNI aHTOCTYpH Ta Ta30BaHy BOAY K HamoBHIoBad. [IpukpamaioTe JgBOMA
KOKTCWJIbHUMHU BHIIHSIMU Ta TMoAaroTh 13 cojomuHkoro. Ilpuknaa: TohnCollins
(Genever — romtaHacbkuit  MinHoankoroabHui  Hamii), TomCollins (Gin),
BrandyCollins (Brandy/koHbsik).

Kom0Oyua — ¢epmeHTOBaHMII Hamiii Ha OCHOBI 4Yal0 Ta IYKpY, IO OTPUMYETHCA
3aBISKKM CUMO103y OakTepidi Ta IpixmIKiB. BoHa Mae KHUCITyBaTO-COJOJKHMA CMakK 1
BBAXKAETHCS KOPUCHOIO JIJISl TPABJICHHSI.

KoHcepBaHTH — pEYOBHHM, IO NEPEIIKOIKAIOTh PO3BUTKY MIKPOOPraHi3MiB Ta
MIPOJIOBXKYIOTh TEPMIH 30epiraHHs MPOAYKTiB. BoHW moBuHHI OyTH Oe3nmeUyHUMH Ta

BIJIMOBIAATH BUMOT'aM II[0JI0 BILIUBY Ha MIKpO(IOPY MPOTYKTIB.



Konbsik — € pi3HOBUIOM OpeHi, BUroToBieHUM y perioHi Konwsik y ®@panmii. Bin
BUTOTOBJISIETHCS 13 IEBHUX COPTIB BUHOTPAy Ta BUTPUMYETHCS B TyOOBUX O0UYKax HE
MEHIIIE JIBOX POKIB.
Kpema — minka, sika yTBOPIOETHCS Y TMpOIECI MPUTOTYBaHHS KaBH BHACIIIOK
€KCTpakKilii: MPOTEiHU, XUPU Ta BHUCOKOMOJEKYISPHI I[yKPU MEPETBOPIOIOTHCS B
eMYJIbCIIO, Ta3H, K1 BUAUIIIOTHCS, BCTYMAIOTh B PEAKIIiI0 3 HEIO i yTBOPIOIOTH ITIHKY.
Kpactu — rpyma HamoiB, sKi BITHOCATH M0 mMICHsI00igHIX. OCOOMMBICTIO ITHX
KOKTEHJIB € odopmieHHS OOKalliB IyKPOBOIO a00 COJIbOBOIO OOIsAMIBKOIO. JIjist
CTBOpPEHHS KpPacT-OOJMIBKM BHKOPHUCTOBYIOTh (DPYKTH: JIUMOHHU, amlelIbCUHU, JaiM,
MaHJIapYHHU, a TAKOX CUPOIH YU JIIKEPU SICKPABOTO KOJIbOpPY. JlJis 11boT0 Kpail bokamy
MPUTYIIAIOTH 0 GPYKTY, HAIPUKIIA/, JIMMOHY, a TIOTIM 3aHYPIOIOTh Y ITyKOp, a00 Kpai
O0Kaly 3aHypPIOIOTH JI0 MATOTOBIEHOTO CHUPOITY, & MMOTIM — TaKoXK y ItyKop. Tosi kpaii-
o0siMiBKa OTpUMYy€e Kotip. MoxHa poOuTH 6aratokoibopoBi 0OISIMIBKH, TTOYEPTOBO
YaCcTHMHAMU 3aHypIOIOYM JI0 PI3HMX 3a KoibopoM cupomiB. [Ipuknaxa: Brandi Crusta
(xonbsik/0Openi), Gin Crusta (JKuH).
Kpromon — 11e ocBixkarouuii Harii, OCHOBY SIKOTO CTaHOBJISATH ()PYKTHU, IIIAMITAHCHKE,
BUHO (TiepeBakHO Oune). BurorommseThes Benukumu nopiismu. [logarote ioro y
OaraTonopIiiitHoMy MoCy/l (KPIOIIOHHMIN a00 TJIEYUKY), TeMIleparypa Halow Mae
oytu 8—10°C.
Kyaepu — noxonsate Bijx cinoBa coll — XomonHuid Ta CXOXi 332 MPUTOTYBaHHAM 13
komwrinzamu. [lpuknan: ApricotLemonCooler (mikep «AOpukocoBuit bpenmi»),
CanadianCooler (Bicki kanancbke), CaribbicanCooler (poM / cBiT/IHif).
KynaxyBanHsi — 3MilllyBaHHSI PI3HUX NapTik cOUpTiB ad0 HAMOIB AJisl TOCATHEHHS
0a)kaHOTO CMaKy Ta SIKOCTI.

JI
JlaTrTe — KaBOBMI HaMIH, 1O CKJIALy SIKOTO BXOAUTH €CIIPECO — OJJHA YACTHUHA, A TAKOXK
TPU YACTMHH MOJOKa 3 HE3HAYHUM JIONAaBaHHSAM TIiHHU, SKy MOXHA IIOCHIIaTH
IIIOKOJIaJIOM ab0 KOPHUIICIO.
JlatTe-apT — KaBOBUI Hamiil 31 CTBOPEHHSM MAaJIOHKIB, Piryp abo Bi3epyHKIB 3a

JOIIOMOI'OIO MOJIOKaA abo Ha #oro HOBerHi.



JlaTTe MaKkKifATO — KaBOBUI HaIii, KU TOTYETHCS 13 PETEIbHO 30UTOrO rapsiuoro
MOJIOKa 3 HEBEJIMKOIO KIJTBKICTIO €CTIPECO TaKUM YWHOM, 100 BUIIIOB TpHUPIBHEBUN
HaIli: Mepiui piBeHb (HMKHINA) — MOJIOKO, IpYrui (cepemHiil) — ecmpeco, TpeTii
(BepxHiif) — 30MTe MOJIOKO (TiHKA).

Jlikepu — cCoOJIOAKI aJKOTOJIbHI HAIoi, SIKI BHUTOTOBJSAIOTH IIUISIXOM 3MIITyBaHHS
peKTU(hIKOBAHOTO CIHUPTY 1 CIEIiajdbHO IMJATOTOBIEHOI BOJAU 3 PI3HUMH J00aBKaMMU:
IyKpoM (MEIOM, TJIIOKO3010), apOMaTHUYHUMHU KOMIIOHEHTaMH, EKCTpakTaMu 1
JTUCTWIISITAMU POCIUH, GPYKTOBUMU CIIUPTOBAHMMH COKAMH 1 MOpcaMu, e(ipHUMU
OJIISIMH 3 MOXJIMBHM JIOJJATKOBUM HACTOIOBAHHAM 1 (punbTpaniero. Jlikepu noaiuistoTh
Ha MitHl (cupty — 35-45% 00., mykpy — 25-50 1/100 cm?), geceptHi (BIAMOBIIHO
25-35% 06., 25-501/100 cm?), emynbciitai (15-30% 06., xupy 16%, momiouHi i
s€4yHl TpoaykTu), kpemu (20-25% 06., 49—60 1/100 cm?, GpyKTOBI JUCTUIIATH).
Kpemu € pizHoBHIIOM JikepiB. BOHH, SIK MpaBUii0, BUHOCSTHCS B OKpEMY TIpyIy
JKEePO-TOPITYaHUX HATOIB.

Jlikepo-ropituani BMpPOOM — 1€ Hamoi, 5Kl € CYMINIIII0 HAWBaXIUBIIIUX
KOMITIOHEHTIB, IO CIPHUSAIOTh (POPMYBAHHIO CMaky, apomary, KOJIbOPY, KOHCUCTEHIIT
HAToOl, a caMe: eTWJIOBOTO PEKTU(IKOBAHOTO CIHUPTY, CIELiadbHO IMiArOTOBICHOI
BOJIM, LYKPOBOIO CHUpOINY, CIHUPTOBAaHUX COKIB, MOpPCIB, CIHMPTOBOTO HACTOIO
POCJIIMHHOI CHUPOBHMHH, Xap4yOBUX JIOMIIIOK, €(ipHUX OIiii, OpraHiYHUX KHCIIOT,
apoMaTu3aTopiB, OapBHHUKIB. B VYkpaini mnikepo-ropiiyaHi BUpOOM MOAUIAIOTH HA
NEeB'SITh TPYIl: HACTOSHKH, JIKEpHU, KPEMH, HaJWBKW, IIyHII, JECEPTHI Ta
c1a00aJIKOTOIbHI Fa30BaH1 1 HEra30BaHi HaMoi, alepUTUBH, OaTb3aMu, KOKTEHIII.
Jlibepuka — coptT kaBu, IKMI BUPONIYIOTh TUIBKM Ha MiBHOUYI Bij ekBaropa. [Ipununna
HEMNOMYASPHOCTI 1Or0 OOTAaHIYHOTO COpPTy TMOJsIrae B TOMY, LIO Haii,
MPUTOTOBJICHUN 13 3€peH JIIOEPUKH, BIIPIZHIETHCS HEHACUYEHUM, «IIOPOKHIM
CMaKOM 1 HE KOPUCTYETHCSI TMOMUTOM CepeJ] MPUXUIBLHUKIB KaBU. BMicT kodeiny B
mi6epuri Mmoxxe kommBarucs Big 0,7% no 2,4%. 1leit copT kaBU BUKOPHCTOBYETHCS B
OCHOBHOMY B KOHJIUTEPCHKII MPOMHUCIOBOCTI.

JIoHT ApiHK — MOBruil 3MiNIaHui Harii 00'emom Oinbine 150 mo.

M



Mapnepa — kpirieHe BUHO 3 ocTpoBa Mageiipa, sike MpOXOAuTh CHellialbHy TEPMIUHY
00poOKy, 110 A07a€ HOMY KapaMeJIbHHUX 1 TOPIXOBUX HOT.

Mapcana — 1ie kpiruieHe MillHE BUHO, 32 CMaKOM Harajye majaepy abo MmopTBeiiH, aie
OUTBIII CONIOKE, 3 TpHCMakoM Kapameni. JIJis Hel BUKOPHCTOBYIOTH BHUIIUN COPT
BuHOrpaay «Korapparo», 0 MICTUTh BEIMKY KUIBKICTh IIYKpy. BoHO 1HOAI MOXe
apoMaTtusyBatucs (Ppykramu, sSrojgamu, OaHaHAMU, MaHJApUHAMH, KaBOIO.
Hapoaunacst mapcana y 3axiaHiit yactTusi octpoBa Cunmiist 01 [lanepmo, y mictax
Mapcana 1 Tpama#i.

Manepaunisi — npouec HaCTOIOBaHHSA CUPOBUHU ((PPYKTIB, TpaB) y cOUpPTI adO 1HILIHA
PIAMHI JJI €KCTPAKIIl apOMaTHYHUX PEYOBHH.

Mikpo0iosoriyuna YucToTa — BiICYTHICT IIKIJIMBUX MIKPOOPTaHi3MIB y CHPOBHHI,
mo 3a0esnedye Oe3meKy MPOAYKTYy [UIsl CIOXHBada Ta 3amodirae MCyBaHHIO
MIPOJYKTIB.

Mikcosorist — Hayka 1 MUCTEIITBO CTBOPEHHS KOKTEWJIIB, 110 0a3y€eThcs Ha PO3YMiHHI
(13UKO-XIMIYHUX MPOLECIB, CMAKOBUX MO€JHAHb 1 KPEATUBHOCTI. AKIIEHT pOOUTHCS
Ha EKCIIEPUMEHTaX 13 CMaKaMH Ta TEXHIKaMU MMPUTOTYyBaHHS.

MinepajgbHi BOAM — MIJ3€MHI BOJIM NPHUPOIHUX JKEPEN, HACUYEHl PO3UMHHUMU
MIHEpaJbHUMH DPEUOBHMHAMH, SKI 3HAXOMATHCS y BOJI y BUIVIAI 10HIB (HATpIIO,
MarHito, KajiblIlil0), CHONYK (XJOpHUAiB, cvibdaTiB, TIAPOKapOOHATIB), a TaKOX
cnenupiuHruX O10JI0TTYHO aKTUBHUX KOMIOHEHTIB (Hoay, OpoMy, 3aii3a, OpTOOOPHOI 1
KPEMIHHOI KHUCIIOTH). 3ajieKHO BiJl PIBHS MiHepasi3allii 1 HasBHOCTI CHeIiaJIbHUX
KOMIIOHEHTIB BOJY MOAUIAIOTH HA MUTHY, CTOJOBY (10 10 r/am?) 1 nikyBanbHy (OL1bIIE
10 r/am?). CrosnoBy Bosy 100YBarOTh 3 MiJ3EMHUX JHKEpeJl, MTUTHV — 3 IIIMOUH 03€ep 1
pIK.

MoKKO — pi3HOBH/I KABOBUX HAIIOIB, Y SIK1 JOJAIOTh IIIOKOIAI.

Mokreiiai — 0Ge3aaKoroibHi KOKTEWIl, TOTyIOTh Ha OCHOBI (PPYKTOBHX, ST1IHUX,
OBOYEBHUX COKIB, MOPCIB, MOJIOKA, Ke(pipy, KUCIOTO MOJIOKA, Yalo, KaBHU 3 JOJaBaHHSIM
S€1lb, PI3HUX CUPOMIB, (PYKTIB Ta ATIA. BOHU MOXYTh OyTH XOJOIHUMH 1 TapTIUMHU.
Jlesiki 3 HUX TIPU3HAYEH] IJI yraMyBaHHS CIIpard B CIIEKOTHI JITHI JIHI (KBac, MOpC,

KPIOIIIOH), 1HIII — Ha JecepT. bararo 3 HUX MOXKHA PEKOMEHIyBaTH JITSIM.



Monoko — «IMBOBMXKHA iXa, MPUTOTOBaHA CaMoOI0 MPHUPOJOIO» — TakK HOro
oxapakTepu3yBaB  akaaemik-¢iziomor  LII.  ITlaBmoB.  HaimiaHimmMm  Ta
Hal30aaHCOBAHIIIMM JIJIs1 JIFOAMHH, 3BHYANHO, € KiHOYe MOoJjoko. HaibkupHiiie
MOJIOKO Y KUTIB — 50% >xupHOCTI. JIFOMM BUKOPUCTOBYIOTH MOJIOKO PI3HMX TBapWH —
KOpOB’siye, Ko3siue, oBeue, BepOitoxke, KoOussye, ojeHsye. Ajie y Hac HauOuUIble
BUKOPHUCTOBYIOTh KOPOB'SS'YE MOJIOKO. Y HbOMY MiICTUThCs 3—6% xupy, 2,5-4,5%
0151KiB, 4,5-5,9% nakTo3u (MOJOYHOTO LYKPY), *Kupopo3uuHHi BiTaminu A, E, JI. E,
K, H, PP, rpynmu B, d¢epmentu, minepanbHi pedoBUHH. CIHIBBIIHOIICHHS YCiX
PEUYOBHH Yy MOJIOLI 3aJ€XHUTh BIJ CE30HY, KOpMY, IMOPOAM Ta IHIIMX IMOKAa3HHKIB
TBapHH.

H
HanuBku — cononiki ankoroibHi Hamoi MilHICTIO 18—20% 00. 3 BMICTOM IyKpy 28—
40 r/100 cm?, m1g BUpOOHUIITBA SIKMX BUKOPUCTAHI1 TIOI0BO-ST1/IHI COKH 1 MOPCH.
Hamnoi naeceprHi — Hamoi, mpuroroBaHi Ha CHUPTOBAaHMX COKAaX 1 Mopcax 3
JOJJaBaHHSAM HACTOI0 LUTPYCOBHMX Ta IHIIUX IHTpeAieHTiB. MinHIicTh Hamowo — 12—
16% 06., BmicT mykpy — 14-30 r/100 cm?.
Hacrosinka — Hamiit mitHicTio Big 16 10 40% 06. 13 BMicToM 11ykpy Bia 0 g0 30 /100
cMm?. 3ae)KHO BiJI MIIIHOCTI 1 BMICTY VKDY MOJUISIIOTBCA Ha CONIOAKI (OIU3BKI 70
mikepiB), HamiBcomoaki (30-40% o006., 9-10 1/100 cm?), HamiBCcONOAKI
cnaboankoronbHi (20-28% 006., 4-10 /100 cm?), ripki cnaboankoroibhi (25-28%
00.), Tipki (30-60% 06.). Jlo opuriHanbHUX TIPKUX HACTOSHOK BIHOCSTH: aOCEHT —
HactosHka nonuHy (LlIBeinapis), aksaBiT (LLIBeris), mactic — aHICOBMU Hamii
(Dpanuis).
Herac — 1ie mijicosiomkene 3 npsHoIamMu (KOpHIls, TBO3IUKA, MyCKaTHUN TOPiX) BUHO
(3a3BUuaii, MOPTBEWH), po30aBieHE Trapsyol BOJOI0. Y SKOCTI 0Oasu, sSK 1y
[JIIHTBEWHY, BAKOPUCTOBYIOTh KPITUICH] BUHA. Y perenTypax 1HOJi BUKOPUCTOBYIOTh 1
UTPYCOBi coku. HarmoBHIOBaY 1 6a3a 3a3Buuail 6epyThCsi B pIBHUX KIJTBKOCTSIX.
HyrpienTHuii npogiip — 3arajbHUl BMICT OXMBHUX PEUYOBUH Yy CUPOBHHI, TAKUX
K OUTKH, BYIJIEBOJIU, KUPH, BITaMiHM Ta MiHepayiu. [{e BU3Hauyae xap4yoBy I[IHHICTh

KIHIIEBOTO MPOIYKTY.



0]
OiicTep — y mepeknani ycTpuild. [ocTpuii Hamiil, KWW TOTYETHCS TEPEBAXKHO 13
OpeHIi, SEYHOTO JKOBTKA, TOMATHOI MAacTH Ta crerii. ONcTepu BiAPI3HIIOTHCS CBOEIO
BUTBEPE3HOIO AI€IO0 1 IT"IOTHCS OJJHUM KOBTKOM.
OpraHosenTuKa — CYKYIHICTh BIJIACTUBOCTEM CHUPOBHHM, IO CHPUIAMAIOTHCA
opraHamu 4yTTsd (CMak, 3amax, Koiip, Tekctypa). Lleit mapamerp Mae BupiliagbHe
3HAYEHHS TS OIIHKH SIKOCT1 HAIOiB.

I
Ilari apinke — 11€ HaMOi, 1110 BUTOTOBJISIIOTHCS BETUKUMHU (8—12 1 O1J1bIlI€) TOPLISIMHU.
Yacto iX roryoTh miJg Yac NpPUHOMIB a00 BEYIPOK, PO3PAXOBAHUX HA BEIUKY
KUIBKICTh TOCTeH. baraTtomopiriiini KOKTeWal MOXYTh OyTH SIK aJIKOTOJIBHUMH, TaK 1
6e3anKoroNpHUMU. J{0 HUX HalleKaTh KPIOLIOHHU, IYHIIT, TPOTH.
IMipoai3z — o6cmaxvBaHHs kaBu 3a Temrnepatypu 220....250 °C, ske TpuBae Bif 4,5 10
25 XB, BHACHIJOK YOro kaBa HaOyBa€ PI3HUX NPHUCMaKiB: (PyKTOBOTO, TOPIXOBOTO,
IIOKOJIAJTHOTO, XJTIOHOI CKOPUHKH.
Micasiobinuiii Hamiii — adre-ninep Apink (after-dinnerdrinks) — rpyma comoakux
JE€CEPTHUX HAIOIB, K1 MOAAOTH MICHs 3aBEPUICHHS MEHIO.
IliTuepu — cremianbHUi MOCYA pi3HOrO 00'eMy JuIsl 30MBaHHSA Mosioka. HaiGimbim
normupeni: 0,35 —0,4 1; 0,6 1; 1,0 7.
IIuBo — wHamii 13 BmictoM cnupry 0,1-8,2% 00., BUTOTOBIEHHH HUISIXOM
30pO/KYBaHHS SUMIHHOTO COJIOJly 3 BHUKOPUCTAHHSIM E€KCTPAKTy XMEI 1
CHELIaJbHOT0 MITaMy NMHUBHUX APDKIKIB, @ TAKOXK PI3HUX JOMIIIOK (aCKOpOIHOBO1
KHUCJIOTH, pUCY) 3 HACTYMHOI (QuibTpaniero Hamoro. [IMBo moauisioTh Ha CBITIE,
TEeMHE 1 HamiBTeMHE 4YepBOHE, aJKoroibHe (BmicT crupty 1-8,2% 00.) 1
Oe3ankoroiabHe (BMICT cnupTy MeHie 1% 00.).
IMopTBeiiH — € momUpPEeHNUM KPITUICHUM BUHOM. [10XO/KEHHSI TOPTBEHHIB OB’ S3aHO
3 mictoM [lopto Ha miBHOui IlopTyramnii. barato BuHa 3 1OTO MicTa BUBO3WJIOCH Y
XVII-XVII cromitti 10 AHnmii. Yei ix HasuBanu «BuHO Jle [Topto» — Buno 3 [lopTo.
Hangani crmoBocmonydeHHs 3MIHWJIOCS Ha CIOBO  «moptBeiH». I[lopTBeitH —

HAWUMOIIMPEHIIIE KPIMJIEHE BUHO 3 AYXKE IIUPOKUM po3MaiTTsaM. [IpakTuuHo yci



KpaiHu, BUPOOHUKHU BUH, poOmsTh Horo. [lopTBeiinu OyBaroTh ABOX TUIIIB: BUTPUMAaHI
B Ooukax 1 3HaMeHuTI «Bintax [lopT», BUTpuMaHni B misimikax. Butpumani B 60ukax
HIIPO3AUISIOTECS Ha TMOPTBEWH pyOiHOBOro Koiibopy «PiHTiHTO-POCCO», cBiTiOTO
xkombopy «bionmo» 1 Oimoro kombopy «bisHko». PyOiHOBI mopTBeiHH TycTimm 1
TATYYIIII, CBITJIIII — M'SIKIII 1 MICTSTh MEHIIIE ITyKPY, 01711 BUITYCKAIOThCS CYyXHUMH.
IIponmopuii — 1e CHIBBIAHONICHHS MK KUIBKICTIO 1HTPEIIEHTIB Yy KOKTCHII, sKe
BH3HAYa€ CMaKoBUU OanaHC 1 KOHCUCTEHIIro. YiTKi Mpomopuii € Ba)XJIMBUMH IS
JOCSITHEHHS TOBTOPIOBAHOCTI Ta CTAaHAAPTY SKOCTI HAIOIO.
Iynm — myHmi 6yBaroTh XOIOHI i TapAdi. IX TOTYIOTE i3 MiITHOAKOTOIBHOT OCHOBH,
BOJM, Yaro a00 COKy 3 gojaBaHHsAM cnelid. Hamoi minHicTio 15-20% 06., 13 BMicTOM
nykpy 34-43 1/100 cm?, nns BUPOOHUIITBA SKUX BHUKOPHUCTOBYIOTH CIHPTOBaHI
IJIOJOATIIHI COKM 1 MOPCH, HACTO1 3 MPSHO-apOMAaTHUYHOI CUPOBUHH, €(ipHI Macia,
KOHBSIK 200 MOPTBEIH, JIIKEPH.
Iyc-Kade — e micas0011HiNi TecCepTHUN KOKTEIIIb, 0 CKIAAA€ThCA 13 MIapiB Pi3HUX
JKEepiB, CUPOIIIB, HACTOSTHOK, BPAXOBYIOUH KOJIIP Ta Bary KOMIIOHEHTIB.
Iypd — cymim Mosoka Ta MIITHOTO CHUPTHOTO HAMO0, SIKY CTPYIIYIOTh, a MOTIM
JOJMBAIOTH COIOBOIO BOJIOIO.

P
Pextudikanis — BIOCKOHAJICHHMIM TpolLeC AUCTWIALII, SKUM JO3BOJISIE OTPUMATU
BHCOKOYHMCTUH CHOUPT IUITXOM 0araropa3oBOTO BHUIIAPOBYBaHHS Ta KOHACHCAIl Y
CHeIlaJbHUX KOJIOHAX.
Pikki — g0Bruii 3MilaHuid Hamid 3 JaiiMy, IIYKpPOBOTO CHPOILY, MIIIHO-aJIKOTOJIbHOL
OCHOBHM Ta COAOBO1 BOJIH.
PoOycTa — copT KaBW, B MEPEKJIAl 3 JIATUHCHKOI O3HAYA€ «TPYHTOBHUU, MIITHHM,
HamiiHui». CMak 11 BiApI3HAETbCA BiA apabiku: Hamid 3 poOycTH rpyOiluii,
TOCTPINIUH, BITIYBAEThCS TIPKOTA, OUIBIT BOASHUCTUH. B poOycTi MICTUThCS Oararo
kodeiny (Bix 1% mo 2,5%), Tomy 100 mi kaBH i3 3epeH poOyCTH (PaKTUYHO MICTSThH
TaK 3BaHy MeIUYHY 703y Kodeiny.
Pom — BUTOTOBIISIETHCS 3 TPOCTUHHOI MAaTOKU a00 COKY IIYKPOBOT TPOCTHUHH LUIIXOM

(dbepMeHTalli Ta JUCTUJIALIL, MICJISI YOTO BIH BUTPUMYEThCS y O0OUKax. 3a3BUUail poM



Ma€ COJIOZIKI UM KapaMelbH1 HOTKH.
PocTtep — cyvacHi anmapatu ajis 00CMa)kKyBaHHSI KaBU.

C
Canrapi — 1oBruii 3MilIaHui XoJIOAHUM a00 rapsuuid Hamil, SIKUH TOTYIOTh 13 MIIHOT
OCHOBM 3 JIO/JIaBaHHSM BHHa ab0 MuBa, raps4oi abo XOJOAHOI BOJU Ta TEPTOrO
MYCKaTHOTO ropixa.
Cayep («KuCIIHI1») — KOPOTKUH KOKTEWIIb 3 TMMOHHOIO COKY, I[YKpY, b0y Ta Oyib-
SIKOTO MIIHOTO HArolo.
CBi3J1 — TponiyHMil JOBIUid HaMiil Ha OCHOBI POMY, COKY JIaliMiB, I[yKPOBOTO CHPOITY,
OiTepy Ta Jboay. BCl 1l KOMIOHEHTH MEPEMIIITYIOTh HAJIHYKOIO JUIsl MePEeMIlTyBaHHS
(«cB137»).
Cuap — ciaboankoroJbHUI Hamii, BUTOTOBIEHUN LUISIXOM (pepMeHTallli S0IydHOro
coky. CMak Moke OyTH BiJ] COJIOJIKOTO JIO CyXOTO.
CaaboasnkoroabHi Hanmoi — Haroi mirHIcTI0O 6—12% 006., 13 BMicToM 1ykpy 0-9 1/100
CM’, BHTOTOBIGHI 3 BHMKOPUCTaHHAM CITUPTOBAHMX COKiB, MOpCIB, HACTOIB,
BUHOTPAJIHUX BUH 1 apOMaTU3aTOPIB.
CJiHr — 10Bruii 3MiaHui Hamii, A0 CXOXKUM Ha MyHII, MOAAETHCS XOJIOAHUM YU
teruM. OCHOBHI KOMIIOHEHTH CIIIHTa: JJUMOHHUUM CIK, TpaHaToBUi a00 I[yKPOBHIA
CHPOII, a TAKOXK MIITHI HAIO1.
CMmaxkoBi 100aBKM — PEUYOBHMHHM, IO MOJIMNIIYIOTH a00 3MIHIOIOTh CMak ii. BoHu
BKJIFOUAIOTh TMPUIPABU, TMPSHOII Ta I1HII IHTPETIEHTH, SKI MIACHIIOIOTH CMaKOBI
BIIUYTTSI.
CMemn — 11€ 10BOJII MIITHI KOKTEHJI1, Bl YO0 1 MOXOJUTH iXHS Ha3Ba «CMEND», IO B
MepeKaal 3 aHIIINACHKOI MEePEeBOAUTHCS SK «BAXKKHUHM, MepeMOoXHH ymap». lle
OpUTTHATHLHUHN MIITHOQJIKOTOJILHUM HaIii, 110 MICTUTh CIK CBDXXOI M'TH. CKJIaaeThes
3 10 mu cuporny a6o nikepy, 40 MiI MiITHOANIKOTONBHOI 0a3u, 2—3 TUIOUOK M'SITH.
[OTyI0Th 1X Y CTApOMO/IHIN CKIISHIIL.
CniagMikCHMHI — 1€ TeXHiKa poOOTH, 10 POOUTH OCHOBHUM HArojioc Ha IIBHUIKOMY
3MIITyBaHHI KOKTEHIIB 32 000B'SI3KOBOTO TOTPUMAHHS CTaHIAPTIB 1 MPOMOPITIH.

CnupTt eTHJI0BHIi — € OCHOBOIO yCiX aJKOroJibHUX HamoiB. Moro xiMmiuna dopmyna —



C2HS5 (OH). 3 Bomor0 BiH 3MINIYETHCS B Oynb-IKUX CIiBBIIHOMIEHHAX. COUPT AyXe
IIIBUJIKO 3aCBOIOETHCSI OpPraHi3MOM, M0 HEOOXiIHO BpPAaxOBYBaTH, BU3HAYAIOUH
E€HEPreTUYHY LIHHICTh AJIKOTOJIbHUX HAMOiB.
Crabinizaropu — xap4oBi 100aBKH, AKi 3a0€3MEUyIOTh OAHOPIAHICTD 1 CTAOLIBbHICTD
Haroro. BoHu 3amo6iraroTe po3iiapyBaHHIO KOMIIOHEHTIB Ta 30epiraroTh TEKCTYpY 1
BUIJIST POAYKTY TI1JT yac 30epiraHHs.
Crabinizauisi — mporec 3a0e3MnedeH sl CTIMKOCTI HAaoko 10 3MIHU CMaKy, KOJIbOpy YU
YTBOPEHHS Ocaay mij 4ac 30epiranusa. Crabim3aliiis MOXKe BKIIOYATH MMacTEpHU3allilo,
(binpTpalio, 10AaBaHHS CyJIb(ITIB a00 1HILI METOIU ISl 30€pEKEHHS IKOCTI BUHA.
Cranpaprusaiisi — 1€ BCTAHOBJICHHS HOPM 1 IIpaBWJI JJIsl 3a0€3M€UEHHS] OTHOPIAHOI
AKOCTI  HamoiB. Y  BHUpPOOHMIITBI  KOKTEHJIIB  CTaHJIApTH3allil  JIONIOMAarae
JOTPUMYBATUCh OJTHAKOBHUX PELEITIB 1 MPOMOPIIIA HAa BCIX €Tanax MiJroTOBKU
Cyasdiranis — ue nponec nomaBaHHs cipurctoro anrigpuay (SO2) abo itoro
CHOJYK Y BUHOI'PaJHE CYCJIO UM rotoBe BUHO. Lle 1onomarae 3aXucTUTH MPOAYKT BiJl
OKHUCJIEHHS, TPUTHIYYBaTU PO3BUTOK HEOaXaHUX MIKpOOpraHi3MiB Ta 30epertu
opraHojienTu4Hi BiaacTUBOCTI BuHA. Cynbditailisi BUKOPUCTOBYETHCS Ha PI3HHUX
eTarnax BUpOOHUIITBA, 30KpemMa rnepes OpoIIHHIM 1 Oy TUITIOBAHHSIM.

T
Tekina — 1e ankorolbHUW Hamid, BUPOOJICHUN 13 COKYy OJIAKUTHOI araBu,
xapaktepHuid g Mekcuku.  OCHOBHI — CTafii  BUPOOHMIITBA  BKJIIOYAIOTh
(dbepmeHTaIlio, MeperoHKy Ta BUTPUMKY.
Temnep — npucTtocyBaHHs JJIs IPECYBaHHS MEJICHOI KaBU B XOJIAEP1 (3HIMHA pydKa 3
¢inpTpoMm). Haitbinbm nommpeni aiamerpu Temmnepa — 56, 57, 58 mm. IcHyroTh
XONJepU 3 IUIOCKOIO 1 KOHIYHOIO TOBEpXHEW. J(MHaMOMETpuYHMII Temmep —
MEXaHIYHE MPUCTOCYBaHHS, AK€ (POpMye KaBOBY TaOJETKy 3 MOCTIHHUM 3yCHILISIM;
THUCK II1]] 4ac MpecyBaHHSI MOXKHA PETYJIIOBATH.
Titectep — 1e 4yaliHUN coMellbe, KU JETycTye 4Yail 1 3a KOJIbOPOM, 3aIllaXxoM,
CMaKOM, BU3HAYa€ PErioH, JIe BiH BUPOUIEHUH, COPT, CE30H 300Dy, crnocid 30epiranHs
1 IepepoOKwu.

Tonai — 1e mgoBrud 3MilIaHUN HaMid, SKUM CKIAAAETBCA 13 CyMIIIl MIITHOT



aJIKOTOJILHOT OCHOBH, IIyKPOBOTO CHPOILY, MPSHOIIIB, Faps40i BOJH.
Tonizyroui Ta MPoxoJ10aHi KOKTeiiJi — 11e JOBT1 3MimaHi Harmoi 00'eMOM OLIBIT HIXK
150 mu, K1 XapaKTepu3ylOThCS OCBIKAIOUMM BIUIMBOM Ha opraHi3m JioauHu. O0'em
BHU3HAYAETHCA JIOAABAHHSIM HAMOBHIOBaYa (COKIB, Ta30BaHUX, COJMIOJIKHUX, TOHIZYIOUUX
BOJI, CIpaiTy, KoiH, (paHTH, TOHIKY a00 MIHEPAJIbHUX CTOJOBUX BOJ, MOJIOKA Ta
aJIKOTOJIbHUX HAIlOBHIOBAY1B — IFPUCTUX BUH Ta Pijllie MUBA.

()]
®epMeHTalmiss — OIOXIMIYHUN MpoIleC PO3MICIUVICHHS OpPraHIYHUX PEYOBUH,
HalyacTIIle YKPIB, IMiJl BIUIMBOM (DEPMEHTIB, IO BUPOOJIAIOTHCS MIKPOOPTaHI3MAMH.
Lleli mporec € OCHOBOIO BUPOOHHUIITBA AJIKOTOJIF0, OCKUIBKH YTBOPIOETHCS €THIIOBUN
CIIUPT 1 BYIJICKUCIIHH ra3.
Di33 (CILHUMITHY, «TPAaTU») — JJIA IX IPUTOTYBaHHS MOXKHA 3aCTOCOBYBATH Oy/b-SKHIA
aJIKOTOJIbHUM  Hamid. 3aMicTh JMMOHHOTO COKY MOXKHAa BUKOPHUCTOBYBAaTH
aneJbCMHOBHUM Ta rpedndpyToBUN COKH, a I[yKPOBHM CHpPOIN MOXKHA 3aMiHIOBATU
HacToiikaMu. MiHepanbHy BOJY 3aMIHIOIOTH IIAMIIAHCHKUM a00 IIMIYyYWM BUHOM.
Jeski «}i3z3u» roTyroTh i3 J0JaBaHHAM SIHIA, TiITLKU ’KOBTKAa 4060 TiMbKU Oinka. Ix
0COOJIUBICTIO € HAaIlOBHIOBAY — CU()OHHA BOAA, sIKa TO3BOJIsI€ HOMY IIUITITH.
®dinpTpanis — BHIAJICHHS TBEPAMX JOMIIIOK 3 PIAWMHU JJIS TOKpAIICHHS i
MIPO30POCTI Ta SKOCTI. Y BHUPOOHHUIITBI aJKOTOJIF0 BUKOPHUCTOBYETHCS JIJISI OUMIIICHHS
HAIO1B NEPEJl PO3ITUBOM.
®dinbTpoBa KaBa — KaBa, MPUTOTOBJICHA y KaBa-MallMHaX (UIBTPAIIHOTO THUIY:
MPOJIMBHI, KpaneiabHi, MIEPKOJIATOPH.
®dikcu — a”ajoriyHoO KoOJepaMm TOTYHOThCA Oe3MocepeHbO Yy IMOCYIl TOCTS, SK
npaBmiio, y ckiasHIi old-fashioned. IlpuroryBanHS: IyKOp pO3UMHSIOTH y BOAI,
JIOAAI0Th JTUMOH a00 JTUMOHHHU CiK Ta aJKoOrojib. PO3MilIyrOTh, MepeKIaaaroTh
nonipioHeHui mia. [IpukpamaroTs Hapi3aHUMHU Y BUTTISAL KyOUKiB (hpyKTamu.
DiTOHYTPi€EHTH — 1€ Ol0aKTUBHI XIMIYHI CHOJYKH, SKI TPHUPOIHO MICTATHCSA Y
POCIMHHMX MNpOAyKTax. BoHM BKIIOUAIOTh KapOTUHOIIH, (praBOHOINU, (PiTOCTEpOIH
ta 1HON. @OITOHYTPIEHTH MalOTh AHTUOKCUAAHTHI BIACTUBOCTI, CIPHUSIOTH

30€peKEHHIO SKOCTI Ta KOJILOPY HAIOIB, a TAKOXK 3aXHIIAI0Th OPraHi3M B CTapiHHA 1



XBOpPOO.
@aelipuHr — 1e TexHika poOOTH, JIerka MAaHIMYJSMisS T[ULIIIKaMHA: KiJTbKa
MiIKPY4YyBaHb 1 MOMIPHUX KUAKIB, 110 CYITPOBOKYIOTh MPOIEC TOTYBaHHS KOKTEHIIO
1 HIKOJIM 10TO HE TIEPEPHUBAIOTH.
Dain («JIerkui JycKIT») — y JIaBHI yacu (ilaMy Ha3uBajd HE Jy)Ke MIIlHI Haroi.
Bonu cknaganucs 31 CyMiln rapsiqoro mijJcojioPKEHOr0 MUBa, HEBEJHKOI KUJIBKOCTI
OyAb-SIKOTO MIITHOTO HAIOIO, WL Ta MPAHOIIIB. Tenep (Iinu roTyloTh MEPEBAKHO
xonogaumu. Kokreini rpynu «@Dmim» ckinamaroTbes 3 10 Mt cupory ado jikepy, 40
MJ1 0a3u (MILIHOAJIKOTOJIBHOI, CEPEIHbOATIKOT0JIbHOI a00 0€3aJKOTOJIbHOT) Ta SHAIIS.
[oTyroTh Taki Hamoi B mIEWKepl ad0 MiKcepl, MOAAIOTh Y KOKTEWIbHIM yapii abo
CKJISIHKaX TyMOJIep 13 COJIOMHUHKOIO. 3BepXy (il MPHUKPAIIAIOTh TEPTUM IIOKOIAI0OM
a00 MyCKaTHUM TOPIXOM.
dseMiHr — HAarpiBaHHS KeJIMXa 31 CIIUPTHUM HAIIOEM.
@panipyBaHHsl — 1I€ CHCTeMa OXOJIO/PKCHHS BHH Yy CHEIIaIbHOMY OXOJIO/KyBadi 3
BOJIOIO, JILOJAOM 1 CIJIJTIO.
®penu-npec (ppaHiry3pKuii pec, MIyHKEPHUN KaBHUK) — CTICHIAIbHUN KaBHUK JJIS
MPUTOTYBAaHHA KaBH 31 CIIEHIAIbBHUM MOPIIHEM-TUTYHXEPOM 3 CITHACTUM (PIIBTPOM.

X
Xajifog — o4OJNO€ BENMKY TpyMy JTOBrUX 3MimaHux HamoiB. g rpyma myxe
MOMyJsipHa Y BChOMY CBITI, TaK SIK BOHA JYy>K€ PI3HOMAaHITHA, JIETKO Ta IIBUIKO
rotyetbesa. @opmyna i moOynoBH BiIbHA, MOXKE 3HAYHO BUO3MIHIOBATHUCS 3aJICKHO
BiJ1 moOa)kaHb TOCTs, Tpaauiii abo ¢ganTtasiit 6apmena. Ile Oyab-aKuii alKOrOIBLHUN
Harlii, po30aBJIeHHI COI0OBOIO0 a00 MIHEPAJILHOIO BOJIOI0, 0€3aIKOTOJIbBHUM T'a30BaHUM
HAIMOEM, COKaMH, aMTIaHCHKUM.
Xepec — iCITAaHCBKE KPITUICHE BWHO, SKE BHTOTOBJISETHCS IUIIXOM BHTPHUMKH I
CHeIiaJbHOO0 TUTIBKOIO APDKIKIB (iopoM). BoHO MOke OyTH CyXuM ab0 CONOAKUM.
Xoanep (pinprporprMad, TOpTOQPIIBTP, PIKOK, JIOKKA) — 3HIMHA PydKa 3 (QUIETPOM,

BHKOPUCTOBYETLCA IJIA IPUTOTYBAHHSA KaBH Y €CIIPECO-MalllMHAX.

I



Ilam0pipyBaHHs — MIATPUMAaHHA KIMHATHOiI TeMIeparypu Ui IUISIIOK,
MIPUHECCHHUX 13 TToTpeda (0XOI0MKYyBAaHOT KOMOPH).

A
SKicTh XapuoBUX NPOAYKTIB — II€ CYKYIHICTh BIACTUBOCTEH, SIKI BU3HAYAIOTh IXHIO

3JIaTHICTH 33JI0BOJIbHATH (P1310JI0T1UHI MOTPEOH JTHOAMHHU.

PO31J1 6. YCTATKYBAHHA

A

ABTOMAaTH3allisi BUPOOHMUTBA — 1€ EBOJIOIINHUNA €Tam PO3BUTKY MAIIUHHOIO
BUPOOHMIITBA, III0 XapaKTePU3YEThCA Tepenadeto (QYHKIIA yOpaBIiHHS —Ta
MOHITOPUHTY 32 BUPOOHWYMMHU MPOIECAMH BIiJl JIOJUHHU JI0 TEXHIYHUX 3aCO0IB 1
ABTOMaTUYHUX CHCTEM. ABTOMAaTH3alllsl MOKe OyTH peaizoBaHa Ha PI3HUX PIBHSAX:
YaCTKOBOMY (aBTOMATH3aIlisl OKPEMUX OMEpalliii), KOMIUIEKCHOMY (B3a€MOIOB'sI3aHa
aBTOMAaTH3alllsl JEKUIbKOX TPOIeciB) 1 TOBHOMY (BCi eTamu BHUPOOHUIITBA
BUKOHYIOThCS 6€3 6€3Mmocepe/THbOro BTpyUaHHS JIFOJIUHNA).

ABTOMaTH4HA JiHiA (AJI) — 11e iHTerpoBaHa BUPOOHUYA CUCTEMA, sIKa CKJIAIA€ThCs
3 KOOPJMHOBAHO (PYHKIIIOHYIOUMX aBTOMAaTHU30BaHUX BEPCTATIB, TPAHCHOPTHUX
MEXaHI3MIB 1 KOHTPOJIbHMX MPHUCTPOIB, IO 3IHCHIOIOTh TMOCHIIIOBHY OOpPOOKY
neraned abo CKJIagaHHsS BUPOOIB BIAMOBIAHO JO 3aJaHOTO TEXHOJOTTYHOTO
periiaMeHTy. ABTOMAaTH4YHA JIiHIS TPAIIO€ Y BCTAHOBICHOMY PHUTMI, 3a0€3MeUyr0un
BHUCOKY TOYHICTb 1 €PEKTUBHICTh BUPOOHUYOTO MPOIIECY.

AKTHBHO-CUCTEMHI  €JIEKTPOHHI  KOHTpOJibHO-kacoBi amapatu (EKKA)
BUKOPHCTOBYIOTHCS B aBTOMATH30BaHUX CHCTEMax OOJIIKY TOBapooOiry B cdepax
PO31piOHOT TOPriBil, TPOMaJAChKOTO XapuyBaHHs Toio. Cucrema MicTuTh EKKA,
KOMIT'FOTEPHI MPUCTPOi, ENEKTPOHHI Baru, CKaHEepU IITPUX-KOIIB. 3aCTOCYBaHHS
TaKoi CHCTEMHU JO03BOJISIE ONTHUMI3YBAaTH MPOIIEC KOHTPOJIO TOBAPHOTO IMOTOKY Ta
I1IBUIIUTH TOYHICTH OOJIIKY.

Amnapar Uil Tapsiyoro HoKoJaay sBIsg€ cOOO0I0 Creriani3oBaHe OOJaHAHHS s

NPUTOTYBAaHHS TapsS4YMX HaIoOiB, 30KpeMa IIOKOJIaay, KaBW, 4alo, TIIHTBEHHY Ta



mosioka. KoHcTpykiisi anapara 3a0e3nedye niATPUMKY ONTUMAaIbHOI TEMIIEpaTypu Ta
pIBHOMIpHE TIEPEMIIITYBaHHSI HAIOIO, 1110 TAPAHTYE SIKICTh KIHIIEBOTO MPOAYKTY.
Amnapar Ajsi NPUroTYBaHHS NOHYMKIB aBTOMATHYHMI — II€ CIeLiai30BaHUMI
IOPUCTPi, IO BUKOHYE BECh TEXHOJOTIYHHM MPOIIEC BUTOTOBJIICHHSA MOHYHKIB Y
aBTOMaTUYHOMY pexkumi. Omneparop Juile 3aBaHTaXy€e TICTO B J03aTOp, MICIS YOro
CJIEKTPOMEXaHIYHUN  MEXaHI3M BHUKOHYe (OpMyBaHHSA, OOCMaxKxyBaHHS Ta
BUBAHTA)XCHHS TOTOBUX BHPOOIB, 3a0€3MMeUy0YN CTAOUIbHY SKICTh MPOAYKIIii.
Amnapar Uil IPUTrOTYBAHHS MIAYPMHU — TEXHOJIOTIYHE YCTAaTKyBaHHS, PU3HAUYCHE
JUIA MIBUAKOTO Ta €KOHOMIYHOTO MPUTOTYBaHHS maypMu. OCHOBHMIA MPUHIMI il
I'PYHTYETHCS Ha PIBHOMIPHOMY IIPOXapIOBaHHI M'sica Ha 00EPTAIbHOMY IIAMITYp1 i1
BIUITMBOM HArpiBaJIbHUX €JIeMEHTIB. Takuii croci®é TepMidHOi OOpPOOKH JO3BOJISIE
30€perTy MoXuBHI BIIACTUBOCTI MPOIYKTY Ta 3a0€3MEYUTH MOr0 aBTEHTUYHHUIA CMaK.
AnapaTr HI0KOBOI 3aMOPO3KHM — 1I€ BUCOKOTEXHOJOTIYHUM NPUCTPIN JUIsl HMIBUAKOT
3aMOPO3KH XapuOBUX MPOJYKTIB, 10 JO3BOJIAE€ 30€pErTH IXHIO Xap4yoBY LIIHHICTH Ta
3ano0IrTH PO3BUTKY MIKPOOPraHi3MiB. BUKOpUCTaHHS Takoi TEXHOJOTII 3a0e3neuye
MiHIMAJIbHE TOIIKO/KEHHS KIITUHHOI CTPYKTYPHU MPOIYKTIB, IO CHPHUSIE KPAIIOMY
30€peKEHHIO iIXHIX OPraHOJIENTUYHHUX BIACTUBOCTEM.

Amnapartu AJisi BapiHHs rapHipiB — 11e KaTeropis TeXHOJIOTIYHOTO 00JIaIHaHHS, 110
BKJIIOYAE MAaKapOHOBAapKH, I[acTa-KyKepH, KallloBapKU Ta pHUCOBapku. Bonu
MpPU3HAYEH1 I TEPMIYHOI OOPOOKHM PI3HUX BUAIB MPOAYKTIB, TAKMX SIK MaKapOHH,
puc, OBOYI, M'ICO Ta TMeIbMEHI. 3aBASIKH HASBHOCTI CITYACTUX KOIIMKIB 1
ABTOMAaTUYHUX CHCTEM KOHTPOJIIO TeMIepaTypu, 3a0e3MeuyeTbCsl pPIBHOMIpHE
MPUTOTYBAHHS CTPaB Ta EKOHOMIsl €eHEPropecypciB.

Anapatd sl CMaKeHHsT MJIMHIIB — mpodeciiiHe KyxoHHE 0OJagHaHHS, IO
BUKOPUCTOBYETHCS JIJI1 BUITIKAHHS MJIMHIIIB Ta OJIAJIOK. 3aJIEKHO BiJ KOHCTPYKIIil
MOKYTh MaTH OJIHY a00 JBI KapWJIbHI TOBEPXHI, a TAKOXK CIEIiadbHI BUCYBHI STITUKA
JUTSI TIIATPUMAHHS TeMITIepaTypy TOTOBOI MPOIYKIIIi Ta mAIrpiBy mocyay. [HHOBaIiHI
CUCTEMHU KOHTPOJIIO TeMIEpaTypH 3a0e3nedyloTh PIBHOMIPHE MPUTOTYBAHHS CTPAB,

110 CTIPUSI€ TTOKPAIICHHIO IXHBOI SIKOCTI.



Bararoonepaniiini MammHM — 1€ CKJIaJHI TEXHIYHI MPUCTPOI, MO 3a0€3MeUyIOTh
BUKOHAHHS KUTHPKOX TEXHOJIOTIYHHUX OIepaIliii B MeXax OJHOTO BUPOOHUYOTO ITUKITY.
Hanpuxknan, nmocynomuiiHa mammHa Oe3nepepBHOI i 3/1HCHIOE TOETANHE MMTTS
nocyay: oOpoOKy rapsiiol0 BOJOIO 3 MHIOYMM 3acO00M, TMEPBUHHE Ta OCTATOYHE
OTIOJIICKYBAHHSI, a TAKOX CTEPHITI3alIiIo.

BaraTouiniboBi MamIMHM BUKOHYIOTH Pi3HI TEXHOJOTIUHI MPOILIECH 32 JOMOMOTOIO
3MIHHMX BHKOHABYMX MEXaHI3MIB, SIKI MOXYTb OYyTH TMOCHIIIOBHO TpPUEIHAHI IO
IPUBOY, 3a0e3meuyroun 0araroyHKI[IOHATIBHICTh MPUCTPOIO.

bapHi MiHi-X0JI0OAWIBHUKH BUKOPHUCTOBYIOTHCS ISl TEMOHCTpALlll Ta 30€peKeHHs
HEBEJIMKOI KUIBKOCTI MPOAYKTIB 1 HaIOiB, 3a0€3Meuyl0ur ONTHUMAaJIbHI TeMIIepaTypHIi
YMOBH.

Be3BinMoOBHicTH P000TH BH3HAYAETHCS SIK CIIIBBIIHOLIEHHS CEPEIHBOrO 4YHCIa
B1JIMOB MAIIIMH 32 MMEBHUM Mepioj] 10 3araibHOi KIIBKOCTI OJIMHUIIb 00JIaTHAHHS.
be3kamepHuii BakyyMHHiII NaKyBaJbHUK — TPUCTPIH, IO 3aCTOCOBYETHCA Y
XapUyoBI MPOMUCIOBOCTI I CTBOPEHHS BaKyyMHOI YIAaKOBKH, SKa IIOJIOBXKYE
TepMiH 30epiraHHs MPOYKTIB, 3aXUIAIOYU 1X BiJ] OKUCJICHHS, BIUIMBY CBITJIA, MUY
Ta IHIIUX 30BHILIHIX (PaKTOpIB.

BizHec-meHTp — criemiami3oBaHMi 3aKiaa, MPU3HAYCHUN JJIs opraHi3allii KOHTPEeciB,
KOH(EpeHIIIH Ta 1HIMMX IIJTOBUX 3aXOJIB, HAJAIOYM TOTEIbHI MOCITYTH BUKIFOYHO
iXHIM yYaCHHKaM.

Baenaep npodeciiinuii — BUCOKONIPOIYKTUBHUI MIPUCTPIi, 1110 BUKOPUCTOBYETHCS Y
cdepi TpoMaJCHLKOT0 XapuyBaHHS JJIs1 IIBUIKOTO MMPUTOTYBAaHHS (PPYKTOBO-OBOYECBUX
KOKTEIB, MOAPIOHEHHS M'SIKUX MPOAYKTIB Ta 3MIIIYBAHHS IHTPEI1€HTIB.

biok apyky (mpuHTEpP) — KOMIIOHEHT KacOBOT'O amapara, SIKHA BHUKOPHUCTOBYETHCS
JUISL JPYKY YEeKiB, KOHTPOJBHUX CTPIYOK, 3BITHUX JOKYMEHTIB 13 MOXJIMBICTIO
oOHyseHHs 2060 6€3 HBOTO.

Bonern — cnemianizoBaHl XOJOMWIBHI BITPUHM, MPU3HA4YEH! i 30epiraHHs Ta
peanizanii OXOJOIKEHUX 1 3aMOPOKEHUX MNPOAYKTIB. ICHYIOTH pi3HI BUAM OOHET:
OOHeTH-Japi, BIIKPUTI Ta 3aCKJICHI MOJIETII.
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Baru — BuMiproBanbHUN MPUIa, 0 BUKOPUCTOBYETHCS ISl BU3HAYEHHS MacH Tijia
IIUISIXOM TIOPIBHSHHS ii 3 Macol €TaJOHHOI OAWHUIN BUMIpY (Tpam, Kijgorpam,
toHHa). [lpuHumn naii Bar 0a3yeThbcs Ha PIBHOBA31 CHJI TpaBiTallii, IO JIIOTh Ha
00'€KT, Ta KOHTPMAC, 110 3aCTOCOBYIOTHCS JJIsl HOTO BPIBHOBAXKCHHSI.
BaroBumipioBajibHe YCTATKYBAHHSI — KOMIUIEKC TEXHIYHUX 3aC001B, IO JO3BOJISIE
IIPOBOJIUTH TOYHE BUMIPIOBAHHS MacH TOBApiB Ta BaHTaXIB y cdepi rpoMagchKoro
Xap4yBaHHS, TOPTiBIIi, TPOMHUCIOBOCTI Ta IHIINX TaTy3sX.

BaxinbHuii nmpucTpiii — MexaHI3M, IO CKJIAJA€ThCA 13 CHUCTEMH BaXKEIIB, SKi
3a0e3neuyyloTh MepeAady 3yCHJUIA Bil BaHTAXONPUHMAIBHOTO TMPUCTPOIO 0
BUMIPIOBAJILHOTO MEXaHi3My Bar. BUKOPUCTOBYEThCS /711 TOYHOTO BU3HAYEHHS MACH
[UIIXOM TEPETBOPEHHS MEXAaHIYHOIO HABAaHTAXXEHHS Yy MPOIOPIIIHY CHIIOBY
XapaKTEPUCTHKY.

BakyymHi nakyBaJIbHUKHM — CIIEl1aJII30BaHe MMaKyBaJbHE 00JIaJHAHHS, IPU3HAYCHE
JUIsl CTBOPEHHSI BAaKyyMHOTO CEpEJOBHINA HABKOJIO MPOAYKTIB ab0 MarepiajiiB 3
METOI0 30UIBIIEHHS TEPMIHY iX 30€epiraHss, 3amoOiraHHs OKHUCIICHHIO, PO3BHUTKY
MIKpOOPTaHi3MiB Ta 30€peKeHHs OPTaHOJECNTUYHUX XapaKTEPUCTHUK.

Banna wmmiiHa — croemiami3oBaHe —CaHITApHO-TEXHIYHE  OOJAJHAHHS, IO
BUKOPUCTOBYETHCS JUIsI MUTTS TMOCYydy, J1aOOpaTOpHOTO MPWIAsL, MEIUYHUX
IHCTPYMEHTIB Ta 1HIIUX MPEAMETIB, sIKI TOTPEOYIOTh PETENBFHOT OYUCTKU Y 3aKjagax
IPOMaJICBKOI0 XapuyBaHHS, MEIUYHUX YCTAHOBAX, BAPOOHUUHUX JIaDOPATOPISX.
BanTaxxuuii Bi3ok (CKJaACbKHIl Bi30K) — TpPaHCIIOPTHUM 3aci0 y BUTJISAI MIITHOT
MeTajeBOl KOHCTPYKI[li, MPU3HAYEHUHN JUIsl MEPEMIIICHHsS] TOBapiB Ta MaTepialiB y
CKJIQJICBKUX MPUMILIEHHAX, TOPTOBUX MIAIPUEMCTBaX, OyAIBETbHUX MalJaHYMKaX, a
TaKOX y JIOTICTUYHUX IICHTPAX.

BanTa:xkomigiioMHUIl NPUCTPiIH HACTUIBHMX TOProOBHX Bar — TOPHU30HTaJbHA
miaTdopMa, BUTOTOBIICEHA 3 aTIOMIHIEBOTO CIUIaBy a00 HEp)KaBilouoi CTal, IO
CIIYKUTh JIJIsl PO3MIIIEHHS BAHTAXY ITi/1 Yac 3BaKyBaHHS Ta Mepeavyl HaBaHTaKEHHS
Ha BaHTAXOMPUIMAaJIbHI BaKeJl JJIs MOJAIbIIIOTO BUMIPIOBAaHHS MacH.
BanTamonorik — KiIbKiCHa XapaKTepUCTUKA TIEPEMIIIICHHS] BAHTAXKIB y MIPOCTOP1 Ta

yaci, [0 BUPAXKAETHCA 1I3UYHUX OJMHHUILIX Macu (KUIorpaMu, TOHHH) a00 00'eM
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(xyOlyHI MeTpHM) Ta BHUKOPHUCTOBYETHCS JJIsi aHaji3y JIOTICTUYHUX MPOIECIB 1
TPAHCTIOPTHUX TEPEBE3EHb.

BapuibHe ycTaTKyBaHHSl — KaTeropis TEIUIOTEXHIYHOrO OOJaJHaHHS, IO
BUKOPHUCTOBYETbCA [UIsl TEPMIYHOI OOpPOOKM XapyoBHX TMPOJYKTIB y PIIKOMY
cepenoBuIl (Boaa, MOJIOKO, OyJbiioH) ab0 il BIUIMBOM HacH4yeHOi mapu. Bxitodae
KOTJIH, TApOBapKH, aBTOKJIABHU TOIIIO.

Bapinus — ¢i3uxo-xiMiuHMINA Mpoliec HarpiBaHHS MPOAYKTIB 10 TemnepaTypu 100 °C
y piIKOMy cepenoBuIll ab0 y HacW4YeHIW BOJAHIN mapi, 1o 3ade3nedye 3MiHy
¢G1BUYHMX 1 XIMIYHMX BJIACTHMBOCTEM  MPOJYKTIB, 3HMILEHHS [aTOr€HHHUX
MIKPOOPTraHi3MiB Ta NOKPAILIEHHS CMAKOBUX XapaKTEPUCTHK.

Bapinns nig THCKOM Ta y BaKyyMi — TEXHOJIOT1S TETJIOBOI 0OPOOKH MPOYKTIB, 1110
3MIACHIOETBCS TPU MIJBUILEHOMY a00 3HUXKEHOMY THCKY, BUKOPHUCTOBYIOUH
CHelliajli30BaHl IPUCTPOi (aBTOKJIABU, BaKyyM-anaparu), U0 A03BOJSIOTh 3MEHIIUTH
Yyac MPUrOTYBAHHS Ta 30€perTH XapyoBY IIHHICTb.

BadeabHuns — eleKkTpoMeXaHIYHUN MPUCTPIN ISl NPUTOTYBaHHS Badesb IUIIXOM
BUITIKAHHSA P1JKOTO TICTa MIXK JBOMA HarpiTUMHU MOBEPXHIMHU, 1110 MOKYTh MaTH Pi3HI
penbedHi CTpYKTypU. BUKOpUCTOBYETHCS B TOOYTOBHX 1 MPOMHUCIOBUX YMOBAX.
BukonaBuuii MexaHi3M TeXHOJOTiYHOI MAIIMHM — CYKYIHICTh MEXaHIYHUX
€JIEMEHTIB, M0 O€3MOoCcepelHbO BUKOHYIOTh 3a/JlaHUi TEXHOJOTIYHMHA MpoIIec,
MEPETBOPIOIOYN MEXaHIYHY E€HEPTiio B Jit0, HEOOXIIHY A1 00poOKM Marepiairy abo
nepeminieHHs 00'ekTa.

Bunaxin — TexHiyHe pillieHHs, 10 MICTUTh HOBU3HY, Ma€ BUHAXITHULIBKUNA PIBEHb 1
MOke OYyTHM 3acTOCOBaHE B TIPOMHUCIOBOCTI. BHWHaXomM MOXYyTh CTOCYBaTHCS
MIPUCTPOIB, METO/IIB, PEUYOBHH Ta MaTEpialiB.

Bunna madga - cremiamizoBaHe XOJOAWIbHE OOJaJHAHHS, NpPHU3HAYCHE JUIA
30epiraHHsl Ta JO3piBaHHA BUH Yy ONTHMAJIBHUX TEMIEPATYpHUX 1 BOJIOTICHUX
yMoBax. Mae criemiainbHi TOJUIll 71 TOPU30HTAIBHOTO a00 KYyTOBOTO PO3MIIICHHS
TUTSITIIOK.

BunapHuk — TermmooOMIHHUN TPUCTPIH, M0 BUKOPUCTOBYETHCS y XOJOIUIBHUX
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HABKOJIMIIIHBOTO CEpEe0BHUIIA, 3a0e3Meuye MPOLec OXOIO0KEHHS.

BiOpauiiini mpociloBaui — TEXHOJOTIYHI MPUCTPOI, IO BUKOPUCTOBYIOTHCS MJIs
aeparlii, mpoCirOBaHHS Ta PO3MYIIYBaHHS CUITYYHX XapuOBUX MPOAYKTIB (OOPOIIHO,
IIyKOp, KPYIH) IUISIXOM 3aCTOCYBaHHSI MEXaHIYHUX KOJIHMBAHb.

Binkpuri esektponarpiBaui sBISIOTH COOOI HarpiBajibHI €JIEMEHTH, Yy SKHUX
CTPYMOIIPOBIIHA CIIipajb poO3TalllOBaHa Yy KepaMIYHOMY KOPIYCi, BIAKPUTOMY
CepeloBHINI, y CIeliadbHuX OycuHax abo KBapioBiil TpyOui. Taka KOHCTpPyKIIis
3abe3rneuye Oe3Mmocepe/HI KOHTAKT IMOBITPS 3 HArpiBaJIbHOIO TOBEPXHEIO CIIpai,
1o crpusie €peKTUBHOMY TEIJIO00MIHY.

BinmoBa TexHiYHOro 3aco0y XapakTepU3YEThCS YAaCTKOBOIO 200 MOBHOIO BTPATOIO
Horo mpane3gaTHOCTi, WO MOXe OyTH CHpUYMHEHO (DI3UYHUM  3HOCOM,
KOHCTPYKTUBHUMH Jie(heKTaMu a00 30BHIIIHIMY BIUTMBAMHU.

Bisku s cepBipyBaHHsI — Lie cHeliayi3oBaHe OOJaAHAHHA, MpPHU3HAYEHE UIs
MEepPEMIIIEHHS] XapuoOBHUX MPOAYKTIB, TOTOBHX CTpaB, HAINOIB Ta TOCYAy B 3ajax
3aKJIa[iB PECTOPAHHOTO TOCHOJapcTBa. BOHHM TakoX BUKOPHUCTOBYIOTHCS IS
TPAHCTIOPTYBAHHS BUKOPUCTAHOTO MOCY Ty 3 001IHHOTO 31y 10 MUMHOTO BiJUTIJICHHS.
Bisku A5 TpaHCHOPTYBaHHSI TaCTPOHOMIYHMX €MHOCTeHl CIYrylOTh 3acO000M
BHYTPILIHBOLIEXOBOIO Ta MIKILEXOBOIO TMEPEBE3EHHS, a TaK0X JIOCTAaBJICHHS
CTaHJAPTHUX TACTPOHOMIUYHUX EMHOCTEH 13 KyXOHHOTO BIJIUICHHS JI0 JIIHIM po3aadi.
Bizku ass1 TpaHCNOPTYBaHHS TapijioK — 1€ creliani30BaHl IPUCTPOI, NpU3HAYEHI
JUTSL TIEpEeMIIeHHs, 30epiraHHs Ta MPUPOJHOTO CYIIIHHS TapuloK, M0 3abe3rnedye
3pYYHICTH 1X €KCIUTyaTallii B 3aKJIaaXx rpOMaJChKOT0 XapuyBaHHS.

Bizku npubupajbHi € JONOMDKHUM  YCTaTKyBaHHSM, MPU3HAYEHUM JUIS
TPAHCTIOPTYBAaHHSA Ta TIEPEMIIICHHS I1HBEHTApIO, HEOOXITHOTO HJisi 3IWCHECHHS
MpUOUPAHHS PUMIILEHb

BiTpuna mig m'sike MOpPO3MBO — XOJIOAWIbHA YCTAHOBKA 3 MAHOPAMHHUM CKJIOM, IO
3a0e3nedye JEeMOHCTPAI0 Ta 30epiraHHs M'SKOTO MOPO3HMBA MPH TEMIIEPATypPHOMY
pexumi -15...-25°C, 1o crpusie NATPUMIL HOro KOHCUCTEHIIIT Ta CMAaKOBUX SIKOCTEH.
Boporpiiine ycraTkyBaHHSl — TEIUIOTEXHIYHI MPHUCTPOi, IO TMPU3HAYCHI JUIS

HarpiBaHHsS Ta KUIT'STIHHS BOJIU, SIKA BUKOPUCTOBYETHCS B XapuOBI IPOMHUCIOBOCTI,



pecTopaHHOMY Oi3HECI, TAOOPATOPHHUX Ta MEAMYHHUX 3aKJIa1ax.

r
I'azoBa miuMTa — 116 KyXOHHUW NPUCTPid, MpU3HAYEHUH JUIsI TEPMIYHOI OOpOOKH
XapUoOBUX TMPOAYKTIB MIJISAXOM BHUKOPUCTAHHS BIIKPUTOTO monaym's. Bona
(GYHKIIOHYE 3a paxyHOK 3TOpSHHS NPUPOAHOrO Tazy, IO MOCTAYa€ThCA
IIEHTPaTI30BaHOI0 Ta30PO3IMOIILHOI0 CHUCTEMOIO, a00 3pIPKEHOr0 HadTOBOIO raszy
(BHI") 3 OanowniB. Jlms KopekTHOi poOOTH 3 OaJOHHWM Ta30M HEOOXiTHO
3aCTOCOBYBATH PEAYKTOPH JIJIsi PETYIIOBAHHS THUCKY.
I'azopo3psiiHuii ekpaH (Y4acTO BKUBAHA HA3BA — «ILUIa3MOBa MaHeJb») — II€
TEXHOJIOT1s Bi3yasizamii iHdopmalii, 3aCHOBaHA Ha SIBULII €JIEKTPUYHOrO pO3psAy B
ioH130BaHOMY ra3i. [li1 BIUIMBOM EIEKTPUYHOTO CTPYMY ra3 MEpPeXOoJuTh y CTaH
IJ1a3MH, BUIIPOMIHIOIOUM YJIbTPadioieTOBE CBITIO, AK€ AaKTUBYE JIIOMIHO(DOpPHE
NOKpUTTSA ekpaHy. Lleit MmexaHi3M 3a0e3neuye BUCOKY SIKICTh 300paXKeHHS 3 IIUPOKOIO
MAJITPOIO KOJILOPIB 1 MBUAKUM BIATYKOM.
I'apsiua 30ona ¢puriopHuni — ue poOOYMIl TPOCTIP, y SKOMY MIATPUMYETHCS
cTabiapHa TemnepaTrypa Onu3bko 180°C, HeoOXiJHA HJIS MIBUAKOTO MPUTOTYBaHHS
MPOJIYKTIB METOAOM TIJIMOOKOro oOcMaxkyBaHHA. BoHa posramoBaHa Haj
TpyOuacTuMu enekTpoHarpiBaibhumu  enemeHtamu  (TEHamu) Tta 3a6e3neuye
PIBHOMIpHE TIPOTPIBaHHS KUPY UM OJii.
ligpaBaiynuii cnmocid MMTTS — METOJ OYMIICHHS MOBEPXOHBb ab0 TMpeAMETIB 3a
JOTIOMOTOI0 TOTOKY BOJH, IO TOJAETHCS IMiJI THCKOM 13 BOJOIPOBITHOT MEpExi.
Takuii cnioci® 3a0e3neuye MexaHIYHE BUJAJEHHS 3a0pyJHEHb 0€3 3aCTOCyBaHHS
JI0OIATKOBUX MUMHHUX 3aC001B a00 BIJIMBY XIMIUHMX PEArcHTIB.
FigpoMexaniuynmuii cnocié MUTTA — MeTOJ 0OPOOKH, 110 TOETHYE MIF0 MEXaHIYHUX
€JIEMEHTIB MUHHOTO 0OJajHaHHsS (UITKH, (POPCYHKH, 0OEPTOB1 MCKH) T4 BOJAHOIO
NOTOKY Uil e(EeKTUBHOrO BUJAJCHHS 3a0pyAHEHb. BUKOPHUCTOBYETbCS B
aBTOMATU30BAHUX CUCTEMaX OYHUIIICHHSI.
linporepmiuna o0poOka (Bapka) NPOAYKTIB — TMpolec TEpMidHOI 0O0poOKu
Xap4OBHUX MPOAYKTIB, 1110 0a3yeThCS Ha OAHOYACHOMY BILIMBI BUCOKOI TEMIEpaTypu
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yMoOBax armoc(epHoro abo TMiJBHUINEHOTO THUCKY, 3MIHIOIOYH (HI3UKO-XIMIUHI
BIIACTUBOCTI TIPOYKTY.
I'Hyyke BHUpPOOHMUTBO — THUI aBTOMATHU30BAHOI'O TEXHOJOTIYHOTO IMpOIIECY, IO
JI03BOJISIE ONEPATUBHO aJaNTyBaTH BUIYCK MPOIYKIII 10 3MiH PUHKY 0€3 3yNMUHKU
oOnagHaHHs. BoHo 3a0e3nedye MIBUAKE TNEpPeHAIANTYBAaHHS CUCTEMHU JJiA
BUPOOHUIITBA PI3HUX BUPOOIB B MEkKaX TEXHOJOTTUHUX MOXIUBOCTEH 00JIaHAHHS.
I'panitop — mpodeciitHuii mpUCTpiid Ui MPUTOTYBAHHS HAIMOIB THUITY «TPaHITO»
(oxonomxeHni ¢pykrosuii sig). Moro mpuHIMI Aii 3aCHOBAHMI HA MOBLILHOMY
3aMOpPOXKYBaHHI PIJKOi OCHOBM (COKIB, CHpOIIB, HaloOiB) 3 OJIHOYACHUM
MepeEMIITYBaHHSM, 1110 YTBOPIOE IPIOHOKPUCTATIIYHY CTPYKTYPY HAIMOKO.
I'puab KOHTaKTHHII — cremiagizoBaHe OOJAgHAHHS [JIS TEIJIOBOi  OOpOOKH
MPOIYKTIB XapdyBaHHS, IO BHKOPUCTOBYE MPUHIIUAII OE3MTOCEPEIHBOTO KOHTAKTY 3
HarpiBaJbHOIO MOBEpXHE. B 0CHOBHOMY 3acTocoByeThCsl y cepi dact-pyay s
IIBUJIKOTO MIPUTOTYBAHHSA CTPaB 13 XPYCTKOIO CKOPUHKOIO.

A
JIBepi 1 XOJIOAWJIBHMX KaMep — 1€ KOHCTPYKIIIMHUN €JIeMEHT XOJOJIUIbHUX
MPUMIIIIECHB, [0 BUKOHYE (DYHKIIIIO TEPMOI30JISIIIii, 3HWKYIOUM TEIJIonepenady Mix
BHYTPIIIHIM CEPEIOBUIIIEM KaMepy Ta HaBKOJIUIITHIM MPOCTOPOM. BUKOPHUCTOBYETHCS
y CKJIQJICBKUX TPHUMIMICHHSIX, I[€XaX 1 TOPTOBEJIbHUX 3aKiajax g 3a0e3MeueHHS
HaJISKHUX YMOB 30€piraHHs MpoayKIIii.
JIBepHi 3aTBOpM — MeExaHI3MH, BCTAHOBJEHI Ha JBepAX IMAxXT JIQTIB, 110
3a0€3MeuyI0Th OesrneuHe GyHKITIOHYBaHHS 1HOMHOTO oOJiaTHaHHs,
YHEMOJKJIMBIIIOIOYM BIJKPUBAaHHS JIBEpEH y BIJACYTHOCTI KaOlHM Ha BIJIIIOBIIHOMY
PiBHI.
Jlxepeso Ppyxy — eJleMEHT MEXaHIYHOi CHCTeMH, 110 3ale3nedye MpUBOA
BUKOHABYMX OpraHiB NpHUCTporo. HaifuacTiime 3acTOCOBYIOTHCS aCHMHXPOHHI
€JIEKTPOJIBUTYHH 3MIHHOTO CTpPyMy a00 ABUTYHH TOCTIHHOTO CTpyMy 3aJIe)KHO BIJ
crietndiku 0OJIaIHAHHS.
Hxepeno HBU-narpiBy — npuctpiii, 1o reHepye BUCOKOYACTOTHI €IEKTPOMArHiTHI

KOJIMBAHHS, BUKOPUCTOBYIOUM MArHETPOH, SIKUW MEPETBOPIOE EHEPTII0 €JIEKTPUYHOIO



CTpyMy B MIKPOXBHJI JJsi HarpiBaHHA AIeNEKTPUYHUX MAaTepialiB, 30KpeMa
XapYOBHX MPOAYKTIB.

Jlucnencep — 103yBaJIbHUM MPUCTPIH, 10 3a0€31edy€e KOHTPOJIbOBAHE PO3MOAIICHHS
piakux ab0 CHUMKUX PEYOBHH y HEOOXITHIN KUIBKOCTI. BUKOPHCTOBYETBCS B Pi3HUX
rajiy3sx, BKJIIIOYal04H XapuoBY IPOMHUCIIOBICTb 1 MEUIIUHY.

JlucneHcep AJs 3aMOPOKeHOI KapTomiai ¢gpi — e cremianrizoBaHe 001aJHAHHSA,
npu3HaueHe i 30epiraHHs Ta JO30BaHOI BHAYl 3aMOPOXKEHOI KapTorwi ¢pi, a
TaKOXX 1HIIUX Xap4yoOBUX MPOAYKTIB. KOHCTpyKIlisl MpHUCTpOrO nepeadadae HasBHICTh
JIBOX HE3aJICKHUX OYHKEPIB, 110 3a0€3Ieuy€e MOXKIMBICTh PO3AUIBHOTO 30€piraHHs Ta
BUKOPUCTAaHHA PI3HUX MPOIYKTIB.

Jlucnencep AJis1 OKOJAAY — 1€ IPUCTPIM, SKUI BUKOHYE (DYHKIIIIO 3MIIIyBaHHS Ta
MOPILIMHOI po3Aaul TYCTOTO TapA4oro MIOKOJaay, a TaKOXK 1HIIMX rapsSyux HarmoiB.
Moro KOHCTpyKIist 3a6e3nedye piBHOMipHE HArPiBaHHS Ta MiATPUMKY HEOOXiXHOL
TeMIIepaTypu JUisl 30€pe’KEHHS CMAKOBUX SIKOCTEH HAIOIB.

JAucneHcepu il  XOJIOAHUX HAMOIB € O0JaJHAHHAM, NPU3HAYCHUM IS
OXOJIO/DKCHHS, MIATPUMAaHHS HU3BKOI TEeMIIEpaTypu Ta po3Jadl Pi3HOMAHITHHX
HaroiB, 30KkpemMa (PPYKTOBUX 1 OBOYEBHMX COKIB, KOKTEIIIB, JTUMOHA/IB, KOMIIOTIB,
QJKOTOJIbHMX 1 O€3aJKOTOJIbHMX HamoiB. 3aBASKH CHCTEMI1 LHMPKYJIAMil Ta
OXOJIO/DKCHHST JIUCTICHCEp 3a0e3neuye CTaOUIbHYy TeMmIepaTypy Ta sIKICTh HarloiB
MPOTSATOM TPUBAJIOTO Yacy.

JMucnJieil kapoBapku — 1udpoBuil iHTep(deiic KaBOBOTo amapara, 1o BiJloOpakae
napamMeTpu poOOTH, HaJalTyBaHHS Ta IHAUKAIIO TOTOYHOIO  MPOIECY
MIPUTOTYBaHHS KaBH.

JilicHa MPOAYKTUBHICTh KUII’ATWIBHUKA — (DaKTUYHUIA 00CAT BOJM, JOBEICHOI 110
CTaHy KHUITIHHS 332 OJIMHUITIO Yacy TPHU 33JJaHUX YMOBaX eKCILTyaTallii.
JIOBroBiYHiCTh — XapaKTepUCTUKA TEXHIYHOTO MPHUCTPOIO, IO BU3HAYAE MOTO
3IaTHICTH 30epiraTH Mpare3aTHICTh MPOTITOM TPUBAJIOTO MEPIOay eKCIuTyaTarli 3
ypaxyBaHHSIM PETJIaMEHTHUX 0OCITYyrOBYBaHb 1 PEMOHTHUX 3aXO/IiB.

Jlo3aTopu aJsi €OyCy — MPHUCTPOI, IO 3A1MCHIOIOTH TOYHE [03YBaHHS COYCHUX

cymimed 1y KyJIHapHUX 1 KOHAUTEPCHKUX BUPOOIB, 3aCTOCOBYIOTHCS B 3aKjiajax



IpOMaJICbKOT0 Xap4yyBaHHS JUIsl aBTOMATH3a1li1 IPOIECY IPUTOTYBaHHS CTPaB.
Jlo3yBajibHO-(hOpMYyBaJibHE YCTATKYBAHHSl — CIICIiajli30BaHI MEXaHI3MH, IO
3a0€3MeuyoTh MOPIIMHUK MO Ta (OpMyBaHHA IMPOAYKTIB 3aJaHOI Macu 1
KOH(Iryparti.
Jlo3yBaHHs1 — TEXHOJIOTIYHUN MPOIIeC PO3MOALTY MPOAYKTIB Ha PIBHOIIIHHI MOPIi 3a
Macow, o0’eMoM abo IHIIMMH IMapaMeTpamMu 0e3 3MIHH iXHIX (PI3UIHHX
BJIACTUBOCTEM.
Jlonomickauii  iHBeHTap — Ha0lp IHCTPYMEHTIB 1 NPHUCTOCYBaHb, IO
BUKOPUCTOBYIOTHCA ISl OOCIYrOBYBaHHS Ta €KCIUTyaTallii o0naHaHHs (HalpuKia,
HOX1, JIINKKU, HACOCH, IPAOUHU TOIIO).
JlonoMizkHi mMpuUMillleHHSI pecTOPaHy BKIIOYAIOTh 30HU, NMPHU3HAYEHI JJI1 po3/adi
CTpaB, 30epiraHHs TOBapHUX 3araciB, TUMYAacCOBOTO PO3MIIIECHHS Tapu, a TaKOX
yTPUMAaHHS CaHITapPHO-TEXHIYHOTO 1HBEHTAPIO.
Jlpocesb (peryiodnii BEHTUIIb) — €JIEMEHT XOJOIMWIBHUX CUCTEM, IO BiANOBIIAE
3a KOHTPOJb TUCKY X0J0J0areHTy, CTBOPIOIOUN YMOBH JUIS HOTO BUTIAPOBYBAHHS MpHU
HU3BKIN TeMIIepaTypi.

E
ExcnuyaraniiiHa npoayKTHBHICTh — 1€ KUTbKICHA XapaKTepUCTUKA €(EeKTHUBHOCTI
po0OoTH MammmHu ab0 00JIaJHAHHS B yMOBaX PEaJibHOTO BUPOOHUIITBA, 110 BPAXOBYE
BCl TUMYacoBl BUTPATH, BKIIOYAIOUYM NEPIOJU NPOCTOH, 3YMOBIIEHI TEXHIYHUMH
HECIIPAaBHOCTSIMU, TEXHIYHUM OOCIYrOBYBaHHSIM, HAJIAINTYBaHHSMU Ta 1HIIUMU
(akTOpamu, 10 BILUIMBAIOTH HA 11 PYHKIIOHYBaHHS.
EnexTponni koutposbHo-kacoBi anapatu (EKKA) — e criemianizoBasi npucTpoi
JUTS aBTOMATHU30BaHOI peecTpailii (iHAHCOBHX oOmeparliii, 5Ki, OKpiM OCHOBHOI
¢byHkii ¢ikcalii MiIaTexiB, BUKOHYIOTh MpOrpamMyBaHHSI HallMEHyBaHb TOBapiB 1
MOCIIYT, iX IMIHOBUX XapaKTEPUCTHK, OOJIIK peai30BaHOI MPOAYKIli, a TaKoX
TeHEPYIOTh PO3PAaXYHKOBI Ta aHAJIITUYHI 3BITH JJISl MIJMPUEMCTB TOPTiBI Ta chepu
MOCJIYT.
EnexkTpormuiutu — 1e yHIBEpCaIbHI KYXOHHI MPHUCTPOi, WO 3a0e3meuyroTh

HarpiBaHHs Ta TEPMIUYHY OOpOOKY MPOJYKTIB y TapsSsyux 1 KOHAMTEPCHKHUX I€Xax



3aKJIaJiB TPOMAJICBKOTO XapuyBaHHS. 3aBISKU PEryJbOBaHHM IapaMeTpaM HarpiBy
MOXKYTh OyTH BUKOPUCTaHI JIJIsl IIMPOKOTO CHEKTpa KyJIIHAPHUX OIepariii.
EnexTpockoBopona mnpomuciaoBa — 1¢ mnpodeciiiHe TeraoBe 00J1aHaHHS,
MpU3HAYeHE U1 BUKOHAHHS  PI3HUX TEXHOJOTIYHUX  MPOIECIB, 30KpeMa
oOCMa)KyBaHHS, IacepyBaHHs, TYIIKYBaHHS Ta MPUTOTYBaHHS Ha IMapi BEJTUKHX
00CsTiB M'SICHUX, OBOUYEBHMX, PHOHUX Ta IHIIUX CTpaB. Bij3HayaeTbcss BUCOKOIO
MPOAYKTUBHICTIO Ta PIBHOMIPHUM PO3IOALIOM TEIjIa 10 MOBEPXHI.
EnexTpuyna HacTiIbHa CKOBOPOJAA — 11¢ KOMIIAKTHUHN 1 YHIBEpCAJIIbHUI TPUCTPIH,
10 BUKOPUCTOBYETHCS B YMOBAaX KOMEPLIMHOrO Ta MOOYTOBOTO MPUTOTYBAaHHS 1XKI.
3aBIsSKH OCOOJIMBOCTSIM KOHCTPYKIIi 3a0e3leuye piBHOMIPHE HarpiBaHHs Ta SIKICHE
00CMa)KyBaHHS PI3HUX Xap4YOBHUX MPOJYKTIB, BKJIIOYAIOYM M'SICO, OBOY1, MJIMHII Ta
Tiiy.

K
Kapunbna madga (xyxoBa) mpodeciiina — 11¢ BUJ CIEHIATI30BaHOTO TEIJIOBOIO
oOJasHaHHS AJIA 3aKJIaJiB TPOMAJCHKOTO Xap4yyBaHHS, SKHH BHKOPUCTOBYETHCS IS
TEpMIYHOI OOpOOKM MPOJYKTIB 3a JOIMOMOIOK KOHBEKIIMHOTO a00 KOHTAKTHOTO
HarpiBy. J[03BoJisie po3irpiBary, 3amikaTi, pO3MOPOXKYBATH Ta MIATPUMYBATH 3aJ1aHy
TeMIIepaTypy NPUTrOTOBAaHUX CTPAB.
KapunbHo-nekapcbke YCTATKYBAHHSI — 1€ KOMIUIGKC TMPHUCTPOIB, IO
3a0e3MeuyoTh peani3alilo MpOLECiB TEPMIYHOI OOpPOOKH MPOAYKTIB MHIISTXOM
HarpiBaHHS iX Yy CEpEJOBHINl Trapsyoro TOBITPs, MAPOMOBITPSIHOI cyMimil abo
HarpiTUX *upiB 1 coyciB. PoOoya Temmneparypa B TaKUX YCTAHOBKAaX KOJMBAETHCS B
niarazoHi 150-300°C, mo 103BOJIsIE€ 31MCHIOBATH MIUPOKUM CIEKTP TEXHOJIOTTUYHUX
oTieparti.
AKuBwibHMIi npuUCTPii — 1e MexaHi3M, 1o 3a0e3nedyye KOHTPOJIhOBAaHE Ta
pPIBHOMIpHE HAJIXO/UKCHHS CHPOBMHU a00 HamiB(})aOpUKaTiB y TEXHOJIOTIYHHMA
Tpoliec. Moro (GYHKIIOHATBHICT BKJIIOYA€ MOXKJIMBICTH JO3yBaHHS MPOAYKINI 3a
Macoro ado 00'eMOM B1AIOBIAHO 10 TEXHOJIOTTYHUX BUMOT.

3

3aBaHTAKyBaJIbHO-HAKONUYYBAJbHUI NPUCTPili — 1€ eIeMeHT BUPOOHUYOIrO



oOJasHaHHS, 110 BUKOHYE (YHKIIF0 TUMYAcCOBOTO pe3epByBaHHs HamiB(aOpukaTiB
ab0 TOTOBOI MPOIYKINT JUIsi ONTUMI3allli TEXHOJIOTIYHOTO Mpolecy Ta 3a0e3meueHHs
0e3mepeOiiftHOT poOOTH HACTYITHUX BUPOOHUYMX €TaIliB.

3akpuTi e1ekTpoHarpiBaui — 11e PUCTPOI, Y TKUX HArpiBadbHUI €JIeMEHT (CIipab)
130JIbOBaHUH JIICICKTPUYHUM MaTepiajaoM, 10 0OMEXY€e JOCTYH IMOBITPsI 0 HBHOTO.
Ile 3abesneuye piBHOMIpHE Ta O€3MEYHE HArpiBaHHSA IIPU 3HIKCHOMY PH3HKY
OKHCJICHHS HarpiBaJbHUX €JIEMEHTIB.

3aMKH KacOBHX MAIlIMH — 1€ MEXaHI3MU OJOKYBaHHS, 1110 BUKOPUCTOBYIOTHCS JJIS
O0OMEKEHHS JTOCTYIy J0 OCHOBHHMX (DYHKIIIi KOHTPOJIBHO-KAaCOBUX amnapariB. BoHu
3a0€3Me4y0Th 3aXMUCT BIJl HECAHKLIOHOBAHOTO BTPYYaHHS, BUKOHYIOTh (PYHKIIIIO
TECTYBAaHHS, NPOTPaMyBaHHsS Ta IE€PEBEICHHS MIJICYMOBYIOUUX JIYMIBHUKIB Y
ITIOYaTKOBHM CTaH.

30ipui  xooaMJbHI  KamMepu — 1i¢  MOOUIbHI Ta MOAYJBHI  CHCTEMHU
X0J10/1030€piraHHs, 0 CKJIaIal0ThCA 3 YHI(DIKOBaHUX MaHeNel (CeHBiu-MaHesneil) Ta
MpU3HAYeH1 JJig TUMuYacoBoro 30epirans oxonomxeHux (KXC) abo 3amopoxkeHux
(KXH) nmponykTiB y miCOOHMX MPUMIIIEHHSX 3aKJIaJiB XapyoBOi MPOMHUCIOBOCTI.
[Ipu3HaueHi AJig MIATPUMKHA TEMIIEpaTypH, IO CTBOPIOETHCS BCEPEIMHI KaMepH
XOJOAWIBHUMH MallMHaMHu. B SKOCTI HamoBHIOBaya BUKOPHCTOBYETHCS KOPCTKHUM
niHomomiypeTas minsHicTio 40-42 Kr/M.

30Ha BepTHUKAJBHHMX KOMYHIKaliH — 1€ CTPYKTYpHHUH €JeMEHT OyiBEIbHOIrO
MpOCTOPY, IO BKIIOYAE JI(TOBI MIAXTH, CXOJOBI KIITKH Ta KOPUIOPHU, SKi
3a0€3MeuyoTh 3pyYHHUIl Ta Oe3MeyHui 3B 430K MK PI3HUMH piBHSIMH OyaiBii. Bona
BIJIIrpa€ KIIOUOBY POJIb y 3a0e3MeUeHH] eBaKyaliiHUX MapuIpyTiB Ta BHYTPIIIHbOI
JIOTICTUKH TIPUMIIICHbD.

3anaiioBukH — 1€ TaKyBaJbHI MPHUCTPOI, IO 3aCTOCOBYIOTHCSA IUIS TepMETH3allii
YIaKOBOK 13 TOJIMEPHUX MarepiajiiB, TaKWX SK TMOJIETHJICH, MOJIMPOIIeH abo
JaMiHOBaHUU Tamip. BUKOpHUCTOBYIOTHCS B XapuoBid, (apMarieBTUYHINA Ta 1HIITUX
rajry3sx Jijisi 30epexeHHs MPOAYKI[il B TepPMETUYHUX YMOBAX Ta 30UIbILICHHS TEPMIHY

il MpUIATHOCTI.



IuBenTap mnpodeciiinuii — cnemiamizoBaHe oOMagHAHHS UIA  TPOQECIITHOTO
npuOupaHHs TMPHUMIMIEHb TOTEIbHO-PECTOPAHHOTO TocnojapctBa. Iligbupaerbes
BIJIMOBIAHO JIO TUITY IPHUMIIIEHHS Ta MOTPeO 3aKiIamdy.
IuBeHTOp — 3apsiiHa eneKTpocTaHiis. 3abe3nedye cTaOLIbHE XKUBJICHHS IMiJl Yac
TPUBAIUX BIAKIIOYEHB EJIEKTPOCHEPTi.
Inayxkuiiinnii HarpiB — METOJ €JIEKTPOMArHiTHOTO HarpiBaHHS CTPYMOIIPOBITHUX
MaTepialiB, 3aCHOBAaHUI Ha SIBUINI 1HIYKIi BUXPOBHUX CTpyMiB (cTpymiB DPyKko) y
MeTajll Mif Ji€0 3MIHHOTO €JIeKTpOMarHiTHoro mojs. [Iporiec XapakTepusyeThes
BHCOKOIO €HEProe()eKTUBHICTIO Ta IIBHUJIKICTIO HArpiBy, 10 3a0e31euye piBHOMIpHHMA
TEeMIIEpaTypHUNA PO3NOLT y MaTepial.
Inaykuiiina mimMTa — KyXOHHUHN €NeKTPUYHUN TPUCTPIN, TKUM HarpiBa€ METaJICBHMA
MOCYJl 3aBASKHA 1HIYKOBAaHUM BHUXPOBUM CTpyMaM, IO YTBOPIOKOTHCA MiJI €0
BHCOKOYaCTOTHOTO MarHiTHOTO 1oJis (20-100 xI'1x).
IY-eHepriss B npoAyKTax YTBOPIOETHCS BHACIIIOK MEPEXO]y €JIEKTPOHIB Ha 1HIII
€HEepreTMyHl pPiBHI, @ TaKOX B PE3YyJbTaTl KOJMBAJIBLHOIO Ta O0EpPTaIbHOTO PyXy
aTOMIB 1 MOJICKY!L.

K
KaBoBapku — mpuctpoi Uil NPUTOTYBaHHsS HATYpallbHOI KaBHM, KaBOBUX HAIOIB
(karmy4nHO, TapsAYud MIOKoJNaj, 4ai). BukopucToByroThCs B Kaderepisx, Oapax,
pecropaHax, miiepisix, cynepMapkerax Ta IHIIUX 3aKiagax.
KaBoBapka sl KaBH MO-CXiJHOMY HA MICKYy (KaBOBapKa IJis TYpELbKOi KaBH)
CKJIaJIa€ThCs 3 KOPHyCy (MepeBaKHO 3 HEPKABIIOUOiI CTalll), MICTKOCTI JJIs MICKY Ta
JKE3BU (TYpPKH).
KaBomammnna aBToMaTH4YHA € HE3aMIHHOIO B Kade, 6apax, pecTtopaHax, KaB ipHSX,
odpicax Ta IHMUX 3aKkiangax (¢iTHeC-IeHTpaX, aBTOCAJIOHAX, CajoOHaX Kpacu).
Jlo3BOoJIsiE MIBUAKO, SKICHO Ta B BEJIMKUX O00CSrax TMPUTOTYBaTH apoMaTHY
CBDKOMEJICHY KaBy.
KaBomoJiku mnpaiooTh 3a NOPUHLIMIIOM OOEpTaHHS >KOpeH abo JHUCKiB, WIO0
3IIACHIOETHCS 32 JOMOMOIOI0 BaXkessl. 3a0e3neuyoTh TOMEeN KaBU I IPUTOTYBaHHS

PI3HHX BHJIB: €CIPECO, aMEPUKAHO, JIAaTTe, KallyuYuHO, PICTPETTO, MOKKO, MaKIisiTO



TOMLIO.

Kananap — 1me mpoMucIioBU BadKOBHM MEXaHi3M, KM BUKOPHCTOBYETBHCS IS
pacyBaHHs CKaTEPTUH, CEPBETOK, MPOCTUPA/I Ta 1H. KamanapyBaHHS 31HCHIOEThCS
[UIIXOM MPOITYCKaHHS MaTepialy Mk HarpiTUMU BaJKaMU il BACOKHM THCKOM.
Kamepa mokoBoi 3aMOpPO3KH — TIPUCTPIM ISl IIBUIKOTO 3HUKEHHS TEMIIEpaTypH
BCEpEANHI MPOAYKTY, IO 3amo0ira€ po3MHOXKEHHIO MIKpPOOpraHizmiB. OX0JI0IKeH1
TaKUM YMHOM CTpaBH 30€piraroTb NPUPOAHUIA KOJIp, BOJIOTICTh, CMaK Ta apomar.
Kapromieuncrka — mammHa Juisi MIBUJKOTO Ta SIKICHOTO OYHMIIEHHS KapTOILUI M
IHIIUX KOPEHETIOAIB.

KapromieyncTku il 0BOYEYHCTKH — OONaJHAHHS JUIsI MEXaHIYHOTO OYHWIICHHS
OBOYIB Ta KapTomil. BHUKOpPHUCTOBYIOTHCS pi3HI METOAM OYMWIIEHHS: JIY>KHHMH,
MapoBUil, KOMOIHOBAHUM, TEPMIYHUHN 1 MEXaHIYHHM.

Kum’aTuibHUKH — TpucTpoi Ui  HArpiBaHHS BOJAU JIO KHUIIIHHS, IO
BUKOPUCTOBYETHCS Y MMPUTOTYBAHHI CTPaB Ta HAIOIB.

Kuninng — npoliec BUNapoBYBaHHS PiAMHM MO BChoMy il 00’eMy. Temmeparypa
KUITIHHS 3aJIeKUTh BiJ THCKY, 3MIHIOIOYM KM MOXHA CYTTEBO BIUIMBAaTH Ha IIcH
npoiiec. 3BOPOTHUM MPOLEC — KOHJEHCAllid, fKa CYHNPOBOKYETbCS BHILICHHIM
terotu. Li mporiecu € 0CHOBOIO poOOTH KOMITPECIMHUX XOJIOUIBHUX MAIIIUH.
Kiaacuuna npodeciiina kapoMammHa MO>Xe TPAIOBATH K 13 MEJICHOIO KaBOIO, TaK
1 3 KaBOIO B 3epHax (3ajexHo Bia mojeini). OCHAILY€eThCs TUCIUICEM, 1110 1HGOPMYE
PO peXUMHU POOOTH, (PIIBTPOM [JIsi BOAM, TaMEpOM, MpOrpamMamMu PeryrOBaHHS
SIKOCT1 TTIOMENTy TOIIO.

KimnonacoBi nepegaydi BUKOpUCTOBYIOTHCSI B MEXaHIYHOMY OOJIaJiHaHH1, 30KpeMa B
KapTOILICYMCTKAX, OBOYEpPi3Kax, 30MBAJIbHUX, TICTOPO3KATHUX, TICTOMICHJIBHUX Ta
IHIIMX MalIMHax. 3a0e3neuyoTh 0e3CTyleHEBE PEeryJIIOBaHHS IBUAKOCTI 00epTaHHs
poOOYHX OpraHiB.

KoBOacHuii mmpuin (HamoBHIOBa4Y KoBOAC) — TMPUCTPIA IS HAITOBHCHHS
HaTypaJbHUX (KUIIKOBUX) a00 MTYYHUX OOOJOHOK (apiieM, popMyroun KOBOACHI
BUpOOM (BapeHi, KOMUEHI, CHPOKOITYEH1 KOBOACH, CapIeNIbKH, COCUCKH TOIIIO). Takox

JI03BOJIsSIE CTBOPIOBATH KOBOACKH 0€3 000I0HKH.



KoxXyx — 30BHIIIHE MOKPHUTTA, IO 3aXHUIIA€ 130JALII0 Ta HAJA€ E€CTETUYHOTO
BUTJISIAY.

Kom6inoBana xojsoamjbHAa BiTpHMHA — YHIBEpPCAIBHUN NPHUCTPIM 13 IIHUPOKUM
TeMIeparypHuM aianazoHoMm (-5 ... +5°C), mo no3Bossie 30epiraTd pi3Hi MPOIYKTH
IPOTATOM YChOT'O TEPMIHY MPUIATHOCTI.

Komo6inoBani cmocoOu HarpiBaHHsi — METOJIU TEIUIOBOI OOpOOKHM MPOIYKINi 3a
JIOTIOMOTOI0  KUTBKOX BH[IB HarpiBy (TOCIIZTOBHOTO a00 MapajelbHOr0) s
CKOPOYEHHSI 4Yacy NPUTrOTYBaHHS, MOKPAIICHHS SKOCTI MPOAYKTY Ta €(PEeKTUBHOCTI
MpoLEeCy.

Komnpecop — npuctpiii Ajii CTUCHEHHSI MapiB XOJIOJOAreHTY, IO CKJIANA€ThCA 3
LWITIHJIpa, MOPLIHS Ta eleKTpoABUTryHa. Hampasisie mapu y KOHaeHCaTOp.
KoMmnpecopHa XxoJioAWJIbHA MAIIMHA — CHCTEMa, IO CKJIAAAEThCS 3 YOTHPHOX
OCHOBHUX €JIEMEHTIB, HEOOX1JHUX AJI1 OTPUMAHHS IITYYHOTO XOJIONY.

KoHnBeepHa (TyHe/IbHA) MOCYIOMHIHA MAILIMHA — BUCOKOIPOAYKTUBHUNA MPUCTPIH
JUIsL  aBTOMATUYHOTO  MHUTTS  BEJIMKOI  KIUIBKOCTI MOCYyAy 3 MIHIMQJIbHUM
BUKOPHUCTAHHSAM BOJH.

KonBektoMatn — madu 3 OPUMYCOBOI IUPKYJIAILIEID MapOMOBITPSHOTO
CepelloBHUIIA, 10 3a0e3MeUyI0Th PIBHOMIPHE HarpiBaHHs MPOIYKTIB y BCbOMY 00’ €Mi
po0o40i KamepH.

Konaencarop — mpucTpiil 11 IEepeTBOPEHHS MapiB XOJOJ0areHTy B piaunHy. Jlis
NPUILIBUIIICHHS OXOJIOJUKEHHS BUKOPHCTOBYETbCS TIOBITpsHE a00  BOJSIHE
OXOJIOJKCHHS.

Konaurepcbka ejiekTpuuYHa miy — oOOJagHAHHS ISl BUIMYKKA XJ1000YJTOYHUX 1
KOHJIUTEPCHKHUX BHPOOIB.

KoHTpo/ibHI JiYMIBHMKHM — TIPUCTPOI IJIS1 KOHTPOIK pOOOTH KAaCOBHUX amapariB 1
3anmo0iraHHs 3J0BXKUBaHHAM. He misraroTe mpuMycoOBOMY OOHYJICHHIO.
KoHTpo/ibHO-BUMipIOBaJIbHA  apMaTypa i  @Opuiagd  aBTOMATHYHOIO
peryjiloBaHHsi — 3a0e3MeuyloTh KOHTPOJb POOOYOro pexUMy arapariB (THUCK,
TeMIlepaTypa, BOJIOTICTh) Ta 0€3MeKy iX eKCIuTyaTaIllii.

Kondopka — HarpiBagbHuUN €JI€MEHT KYXOHHOI IUJIUTH, TMpU3HAYEHA IS



PIBHOMIPHOTO PO3IMPHUILTICHHS TEIIa.
KonTuiabHi kKamepu — OpyUCTpOi AJIs rapsiuoro Ta X0JO0AHOrO KOIMMUEHHS M sca, puoH,
OBOYIB Ta HariBhaOpUKaTiB.
Kornomuiini Mammuau — o0JIalHAHHS I MUTTSI BEJIMKOTA0APUTHOTO KYXOHHOTO
1HBeHTapIo (KOTJIH, KaCTPyJIi, YaHH).
Kykypy3oBapka — mnpucTpiii AJis IIBUAKOTO NPUTOTYBAHHS BEJIMKOI KUIBKOCTI
BapeHOi KyKypyA3H 3a IPUHLIUIIOM BOJSHOI OaHi.
KynoabHi mocynoMuiiHi MamiMHH — BHCOKONPOAYKTHBHI TPHUCTPOI JISI MHTTS
MOCYAy B 3aKJIaJjaX TPOMaICBKOTO Xap4yyBaHHS.
KyTrep — yHiBepcaibHa €JIeKTpUYHA MAIlIMHA JIJI1 TOHKOTO MOJAPIOHEHHS MPOIYKTIB,
BKJIFOYAIOYH (hapiil.
Kyxonni nmpouecopn — 6araroyHKIIOHaJbHI TPHUCTPOI, MO MOENHYIOTHh (YHKIIIT
KyTTepa, MiKcepa, M’ ICOpyOKH, OBOUYEPI3KH Ta IHITUX KyXOHHUX MPUIIA/IIB.

JI
JlipT — MexaH130BaHMW MPUCTPIA LUKIIYHOTO THUMY, L0 3IIMCHIOE BEPTUKAJIbHE
TPAHCIIOPTYBAaHHSA BaHTaXiB a00 MACAKUPIB MK PI3HUMH PIBHAMHU OyIiBeNb 1
criopyn. Moro KoHCTpykuis mepenbauae kaGiHy, IO IHepeMillyeThCs BCEPEIHHi
CIeliaJIbHO OO0JAITOBAHOI IAXTH 3a JOIMOMOTrOK KaHATHOI, TiapaBiaidyHOI abo
PEVKOBOI CUCTEMHU.
Jliptu BaHTaxkHi — cramioHapHI NOIAAOMHI MEXaHI3MH, NpPU3HAYEHl I
MEepEeMIIICHHSI BaHTaXIB Yy BEPTUKAIHHOMY HAMPSAMKY MDK IOBEpXamMu OyiBelb.
BuKOpuCTOBYIOTBCS Ha TPOMHCIOBUX, TOPTOBENBHUX, CKIAACHKUX OO0'€KTaX Ta B
3aKJ1a/1aX FPOMAJICHKOrO XapuyBaHHs. [X KOHCTPYKIlisi MOKE BKJIIOYAaTH aBTOMATHYHI
abo mexaHiyHi 3aco0u (¢ikcallii BAHTaxXYy.
JIbooreHepaTopu — MPOMHUCIOBI MPUCTPOI JJIsI aBTOMATU30BAHOTO BUPOOHUIITBA
aomy pizHOi QopmMu (KyOWKM, TUIACTMHM, TpaHylIH) Yy 3HAYHUX oOcsrax.
BuxopuctoBytoTbest y chepl rpoMaicbKOro XapuyBaHHS, Xap4yoBii TPOMUCIOBOCTI,
MEIUYHUX 1 Ja00paTOPHUX YCTAHOBAX.
JlaBoBi rpmai — tersioBe oOdanHaHHS, MPHU3HAUYECHE JIs MPUTOTYBAHHS CTpaB

MeTOZI0M 00CMaKyBaHHSI Ha pO3ITpiTiil JTaBOBIM MOPOi, 1110 3a0e3reuye piIBHOMIPHUMA



po3noain Temna. BUKOPHCTOBYETbCSA B pecTOpaHHOMY Oi3Heci A 30epeKeHHs
MPUPOIHOTO CMAKy Ta apoMaTy IPOAYKTIB.
JIbogomoapioHOBau (Kpami-Melikep) — CICKTPOMEXAHIYHUN TPUCTPIN s
MOAPIOHEHHS JHOY 10 CTaHy KPUXTH a00 CHITOBOI MacH. 3aCTOCOBYEThCSA y OapHIN
CIIpaBi JiJIsl MPUTOTYBAaHHS KOKTEHIIIB, @ TAKOXK y KyJIiHapii 11 opOpMIICHHS CTpaB Ta
JIeCePTIB.
Jliniss po3maui — KOMIUJIEKC TEXHOJOTIYHOTO OOJaJHAaHHA, NPU3HAYCHUN IS
oprasizaiiii po3ziayi TOTOBUX CTPaB Yy 3aKjajax rpoMaJICbKOro XapuyBaHHs. Bkitodae
TEIJIOBI ¥ OXOJOUKYBaJIbHI MOAYJ, HEUTpajbHI MOBEPXHI JJIsI KOPOTKOYACHOIO
30epiraHHs CTpaB Ta 3a0e3MeYEHHs BIJIB11yBayiB HEOOXIIHUM IHBEHTAPEM.

M
Mauti moTy:KHOCTI — NIANPUEMCTBA XapyOBOi TPOMHUCIOBOCTI, II0 MalOTh OOMEXKEHY
BUpoOHHMUy 1oty (1o 400 m?) ta mrat nepconany (10 10 oci0). Y pasi Henpsamoro
MOCTa4YaHHs Xap4YOBUX MPOAYKTIB KIHIIEBOMY CIOKHUBAady KUIbKICTh MPAIlIBHUKIB HE
IIEPEBUIILYE 1T SITH.
MamuHu AJ51 nepeMillyBaHHSI Xap4oBMX NPOAYKTIB — MEXaHI30BaHI MPUCTPOI,
1[0 31MCHIOIOTH MEPEMIITYBaHHS 1IHTPEAIEHTIB. 32 KOHCTPYKIIEID pOOOYUX OpraHiB
MOISAIOTHCS HAa OapabaHHI, JJoMaTeBl, ITHEKORB] Ta MEPIOAUIHOT JIii.
MamuHu AJ51 PO3KOYYBAHHA TicTa — MEXaHIYHI arperat, MpPU3HAYEHI IS
dbopmyBaHHS TOHKHMX IiacTiB Ticta (Bim 1 g0 50 MM) HUISXOM TPOKATKH.
BukopucToByI0ThCSl Y BUPOOHHIITBI BUTIIYKH Ta KOHIUTEPCHKUX BUPOOIB.
Mamunu 51 GopMyBaHHSI KOTJIET — TPUCTPOi, IO BUKOHYIOTh aBTOMAaTHYHE
(dbopmyBaHHS M'CHUX, pUOHUX a00 OBOYEBMX BHUPOOIB MEBHOI (hopmu. 3a0e3neuyoTh
PIBHOMIPHICTH PO3MIPIiB 1 MACH TOTOBOTO MTPOTYKTY.
MexaniuHe ycTaTKyBaHHsi —  KaTeropis TEXHOJIOTIYHUX  MalllMH, IO
BUKOPUCTOBYIOTBCA JIJII MEXaHIYHOI Ta TiApoMexaHidyHOi OOpOOKH TIPOIYKTIiB
(mompiOHEHHS, 3MINTyBaHHS, TPECYBaHHS, COPTYBaHHS, €MyJIbI'yBaHHS, 30MBaHHSA,
MHUTTSI TOIIO).
MexaHiyHi BaroBUMIipHOBaJIbHI NPWIAAM — TPUCTPOI ISl BU3HAYEHHS Macu

00'€KTIB, 1IO0 NPALIOIOTH 32 MPUHILUIOM TMOPIBHAHHSI 3 ETAJIOHHUMU THUPSMHU.



Bxmrouarorh  cucteMy — BaxkeniB  Ta  BaHTAXONpPHUManbHy  miaTdopmy,
B3a€MOIIOB’13aHy 3 IHIUKATOPHUM MEXaHI3MOM.

MuiiHe ycTaTKyBaHHSI — TEXHIUHI MIPUCTPOI, MPU3HAYEHI JIJIsl OUMIIEHHS XapyOBUX
NPOAYKTIB, MOCYAy Ta obnaaHaHHs. PoOounii mpoliec peanizyeThesi 3a JOTOMOTOI0
TiApaBIIYHUX, TIIPOAMHAMIYHUX a00 T1IpOMEXaHIYHUX METO/IIB.

MikpoxBHJIbOBA MY — €JIEKTPONPUCTPIil, 1110 BUKOPUCTOBYE €IEKTPOMArHITHI XBUII
JIEIMMETPOBOro mianmazony (i3 gactotoro 2450 MI'm) nmns mBUAKOTO HArpiBaHHS,
PO3MOPOXKYBaHHS Ta MPUTOTYBAHHS TXKi.

Mikmep — 1€ €eIeKTpOHHUN MNPHUCTPIA, NpPU3HAYEHUH i1 3MINIyBaHHS Ta
HaKJIaJaHHsI KUIbKOX ayJio- a0o BIAE€OCUTHANIB. Y cdepl My3MYHOI aKyCTUKH BIH
BUKOHY€ (DYHKIIIT GaraTrokaHaJIbHOTO OOPOOJIEHHS 3BYKY, 3a0€3MEeUyr0dH HIMPOKHIA
CIIEKTp HaJallTyBaHb, TaKMX SK €KBali3allis, MIJCUJICHHS, J0JlaBaHHA €(EKTIB,
peBepOepallisi, 3aTpuMKa, TaHOPAMyBaHHS, MOHITOPDUHT Ta  BCTaBJICHHS
ayJlioOCUTHAMIB. 3aBASKU IIbOMY MIKIIEP JJ03BOJIIE MYy3UMKaHTaM KOMOIHyBaTH U
MOAU(IKYBATH PI3HOMAaHITHI 3BYKOBl XapaKTEPUCTUKH MY3HUYHUX I1HCTPYMEHTIB,
CTBOPIOIOYH YHIKaJIbH1 3BYKOB1 KOMITO3HIIIi.

MicuwibHo-nepeMilyBajibHe YCTATKYBAHHSAI — MEXaHI3MHU, L0 3a0€3MeuyroTh
pIBHOMIpHE 3MIIIyBaHHS KOMIIOHEHTIB [JI1 YTBOPEHHS OJHOPIAHOI  Macw.
BukopuctoBy€eThCSl y BUPOOHUIITBI TICTa, (haplily Ta IHIIMX XapYOBUX MPOIYKTIB.
MiunicTe Bar — XapakTepuUCTHKA, 10 BHU3HAYa€ 3JaTHICTh Bar 30epiraTtu
METPOJIOTIUHI BJIACTUBOCTI MPOTSATOM TPUBAJIOTO 4Yacy. 3ajeXHUTh BiJl MaTepiajiB
KOHCTPYKIIIi Ta YMOB €KCIUTyaTaIllii.

M'sicopyOka nmpomMucI0Ba — BUCOKONPOIYKTUBHUN €JIEKTPOMEXAHIUHUNA MPUCTPIi
Uil TOApiIOHEHHS M'sca, puOM Ta IHIIUX TMPOAYKTIB. 3aCTOCOBYETHCSA Y
M’siconepepoOHiil MPOMUCIOBOCTI Ta 3aKJIa/lax TPOMaJChKOTO XapuyBaHHS.
MuauHHMUA — KyXOHHE 00JIaJTHAHHS JIJIsl IPUTOTYBAHHS MITUHIIIB, 1110 CKJIAa€ThCS 3
omHiei abo0 [BOX HarpiBaJbHUX TOBEPXOHb. PiBHOMIpHHMI po3monail TicTa
3a0€3IMeUyEThCS CIeIiaIbHOIO JIOMATKOIO.

Mapmit HacTiNbHMI — TEIUIOBUN TPUCTPIA IJIA MIATPUMKUA TEMIIEpaTypu CTpaB

IIPOTATOM IICBHOI'O 4Yacy. BI/IKOpI/ICTOBYETBC}I Y 3aKiiaiax rpoMaJCbKOro Xap4yBaHHA



JUTSL pO3/1adi TapsiauX CTPaB.
Mamnranau 6ap0ekio — NpuCTpoi i1 IPUTOTYBaHHS CTPaB Ha BIAKPUTOMY BOTHI, IO
KOHCTPYKTHBHO SIBJISIIOTH COOOI0 JKapOBHIO 3 MOXJIMBICTIO PErYJIIOBAHHS PiBHS Kapy.
Manran ejgekrpuunuii mnpodeciiinuii — npuctpiii ans TepmiuHOi 00pOOKU
OPOJYKTiB, = BHUIOTOBJIEHHM 3  HEpP)KaBilOYOi  CTajll  Ta  OCHAICHUH
€JICKTPOHArpiBaJIbHUMU €JIeMEHTaMHU.
MikpoxBuiboBi medi mnpodeciiiHi 3aCTOCOBYIOTBCS Yy 3aKJIaJaXx TI'POMAJCHKOrO
XapuyBaHHS IS IIBUJKOTO HarpiBaHHs, MPUTOTYBAaHHA Ta pPO3MOPOKYBaHHS
MPOAYKTIB i TOTOBUX CTPaB. Ix po60Ta 6a3yeThcs HA BUKOPHCTAHHI BHCOKOYACTOTHHUX
€JIEKTPOMATHITHUX XBUJIb, 110 3a0€3I1eUy€e piBHOMIPHY TEPMIUHY 00pOOKY XapuOBHX
MIPOJTYKTIB.
Mikcepu npodeciiiHi € HEB1I'€MHOIO YaCTUHOIO OCHAILEHHSI PECTOPaHIB, KOKTEUIIb-
OapiB, kadeTepiiB Ta 1HIIMX 3aKJIaJlIB TPOMAJICBKOT0 XapuyBaHHs. BoHu npu3HaueHi
JUIsL 3MINIyBaHHS, 30MBaHHA Ta MOAPIOHEHHS M’SIKUX 1 PIAKUX TMPOAYKTIB, IO
JI03BOJIIE TOTYBaTH KOKTEHMIl, MOJIOYHI WIEWKHM Ta 1HII Hamoi, a TaKoX
BUKOPUCTOBYBAaTH iX Yy KyJIHQPHOMY TIpOLIeCI JJIsi JOCSTHEHHS OJHOPIIHOI
KOHCHCTEHLIT IHTPE/IIEHTIB.
MoHO00JI0K XO0J0AMJbHUIA — aBTOHOMHHUH XOJOJWJIBHHH arperar, 1o 3ade3reduye
3aJJaHuil TeMIepaTypHUN pPEXUM y XOJOAWJIBHUX KaMmepaX, BUKOPUCTOBYETHCS Y
cepi TOPTiBil Ta TPOMAJICBKOTO XapuyBaHHS.
Mapmir enekTpuunuii — mnpodeciiHe KyXOHHE OOJaJHAHHS, IO JO03BOJISIE
MIATPUMYBATH TEMIIEpaTypy TOTOBUX CTpaB, COYCIB Ta HAIOIB, 3a0e3Meuylouu ix
CBIKICTH Ta ECTETUYHUN BUTJISI.

H
Hanilinicte po00TH — TEXHIYHUI CTaH MeXaHI3My a0 O0JaJHaHHS, II0 BU3HAYa€e
HOro 31aTHICTh BUKOHYBATH 3aJaHi (PyHKILIT y MeKax BCTAaHOBJIEHUX MapaMmeTpiB 0e3
BIJIMOBH TMPOTATOM TIEBHOTO TEPIOAy eKCIUTyaramii. BoHa 3amexuTh Bif
KOHCTPYKTUBHUX  OCOOJMBOCTEH,  AKOCTI  MarepiaiiB, PIBHS  TEXHIYHOIO
00CITyrOoByBaHHs Ta YMOB €KCILTyaTallii.

HaouHicTh mnoka3zaHb — XapakTEepUCTUKA BaroBUMIPIOBAJILHUX NPHIIAIIB, IO



BioOpakae iXHIO 37aTHICTh 3abe3medyBaTH UiTKe, 3pO3yMmilie Ta JerkKe s
CIOPUUHATTS BiAOOpaKCHHS pe3yibTaTiB BUMIiptoBaHHA. Lle mocsraeTbes 3aBAsKd
BUKOPUCTAHHIO BUCOKOTOYHOI IIKAJHU, MU(PPOBUX JUCIUIEIB a00 THIIMX Bi3yaJIbHUX
3ac001B KOHTPOJIIO MacH.
HaniBaBTOMaTH4YHI NPaJjJbHI MAIIMHUA 0apa0daHHOI0 THITY — PUCTPOI JJIs1 IPAHHSA
TEKCTUJILHUX BHUPOOIB, 110 OCHalleHI rnepopoBaHuM OapabaHOM 13 rpedeHsIMH Ha
BHYTPILIHIN MOBEPXHi, M KOO MABICKOIO JJIsl 3HIKEHHS BiOpalliif Ta €IeKTPOHHOIO
CUCTEMOIO YIpaBIiHHA. BUKOPUCTOBYIOThCA JisIi BHUKOHAHHS LMKIIB TIPaHHS,
MOJOCKAaHHS Ta BIPKUMaHHS B aBTOMAaTHU30BaHOMY a00 HaliBaBTOMATUYHOMY
pexKUMI.
HBY-narpiBanHsi Xap4oBUX NPOAYKTIB — METOJ TEIIOBOI 00pOOKH, 110 0a3yeThes
Ha B3a€MO/I1i 3MiHHOTO €JIEKTPOMArHITHOTO TMOJISl HAJIBUCOKOT YaCTOTH 3 MOJICKyJIaMu
BOJIM Ta IHIIUX MOJISIPHUX CIIOJIYK Y MPOAYKTi. Y pPe3ysbTaTi TAKOTO BIUIMBY TEIUIOBA
€Heprisi TeHEepyeTbcsl Oe3MocepeHbO B YChOMY O00’€MI XapdyoOBOTO IPOIYKTY,
3a0e3neuyrour piIBHOMIPHE MPOTrPIBaHHS Ta CKOPOUYIOUH Yac TEPMIYHOI 0OpOOKH.

0]
O0'emHuii cnocid miaBeIeHHs TEIUIOTH — METOJ TEIUIOBOTO BIUIMBY, NPHU SKOMY
nepeaada eHeprii J0 XapyoBHX MPOAYKTIB 3IIHCHIOETHCS Yepe3 BUIPOMIHIOBAHHS
abo enmekTpomarHiTHe moje. BukopucroByeThes B amapatax 3 iHppauepBorum (14),
Hagsucokoyactothum  (HBY), enexrpoxontakthum (EK) Ta  1HIyKUiiiHUM
HarpiBaHHSM JUIsl 3a0€3MeUeHHsT PIBHOMIPHOTO MPOTPIBY XapuyOBOi CHPOBUHH.
O0siagHaHHA Ta IHBEHTApP — CYKYIHICTh TEXHIYHHUX 3acO0IB Ta JOMOMIXKHHUX
IHCTPYMEHTIB, 1110 3aCTOCOBYIOThCS Y c(pepi XapuoBOi MPOMHUCIOBOCTI, TPOMAJICEKOTO
XapuyBaHHS Ta TOPriBii. Bxitouae mamwHM, KyXOHHI MPUCTPOi, IHCTPYMEHTH Ta
1HII1 3aC00M, SIKI KOHTAKTYIOTh 3 XapuOBUMHU MPOAYKTAMHM Y MPOIleci IXHbOI 00pOOKH,
30epiraHHs Ta peajizaiiii.
OBouepizka npoMHCJIOBAa — CIICIiai30BaHE CICKTpOMEXaHIuyHe 00JIaHaHHS,
MpU3HAYEHEe MJII MEXaHI30BaHOi OOpOOKM OBOYIB, (PPYKTIB Ta IHIIMX XapUYOBHX
poyKTiB. J[03BOJIsIE 3A1HCHIOBATH HAPI3KY, MOAPIOHEHHS, IIIATKYBAHHS CUPOBUHU Y

BIJIMOBIAHOCTI JI0 3aJlaHUX MapaMeTpiB, 110 3HAYHO IMIJBHUIINYE MPOIYKTUBHICTH Ta



TOYHICTh TEXHOJIOTTYHOTO TMPOLIECY Y cepi IPOMaJACHKOTO XapuyBaHHS.
OcHoBHUIl cmoci0 BapiHHSI — TEXHOJOTIYHHM NPOIEC MPUTOTYBaHHS 1K, IO
nepeadavae MOBHE 3aHYPEHHS MPOIYKTY B PIIUHY (BOAY, OYJIBHOH, MOJIOKO TOIIO) 3
MOJIaJIbIIUM JOBEACHHSM HOTO /0 CTaHy TOTOBHOCTI MiJ JI€I0 MiJBEICHOI TEIUIOTH.
3aCcTOCOBYETHCS [IJIsl IPUTOTYBAHHS CYIIIB, OyJIbHOHIB, OBOUEBUX, M SICHUX 1 PUOHHX
CTpasB.
OcHOBHi npuiioMH TeNnJOBOro 00po0JiIeHHs Xap4yOBUX NMPOAYKTIB — CYKYIHICTb
TEXHOJIOTIYHUX TPOLIECIB, 10 BKJIIOYAIOTh BapiHHA Ta CMaXeHHs. BoHwu
3a0e3neuyoTh 3MIHY (DI3UKO-XIMIYHUX BIJIACTHUBOCTEM MPOAYKTIB, MOKpPAILECHHS
iXHBOT 3aCBOIOBAHOCTI Ta POPMYyBaHHS OaKaHUX CMAKOBUX XapaKTEPUCTHK.
Ox0/101keHH — TEXHOJIOTIYHHUI MpoIeC, 10 BUKOPUCTOBYETHCS I 3HMKEHHS
TEMIIEpaTypyu Xap4YOBUX NPOIYKTIB, HamiB(paOpUKaTIiB Ta TOTOBUX CTPaB 3 METOIO
30UTBIIEHHST TEpPMIHY I1XHbOro 30epiraHHsi. AKTHUBHO  3aCTOCOBYETHCS Y
IrPOMAJICEKOMY XapuyyBaHHI, XapyoBii MPOMHUCIOBOCTI Ta PO3APiOHIN TOPriBIi IS
3a0e3ne4eHHs] MIKpoO10J0T14HOT O€3MeKH XapyoBOi MPOAYKIIII.
OX0J10/UKYBAJIBHI  CTOJIM —  CHEliali30BaHe XOJOAWIbHE OOJagHaHHS, IO
BCTAQHOBIIIOETHCA Yy BHUPOOHUYMX II€XaX 3aKiajiB xapuyBaHHSI. KOHCTPYKTHBHO
NOEJHYIOTh po0OYy TOBEPXHIO JJIsi TPUTOTYBaHHS CTpaB 3 BOYJIOBaHUMU
XOJIOIUITbHO-30epIraTbHUMU KaMepaMu JIJIsi 30€pPEeKEeHHs XapuOBUX 1HIPEIIEHTIB 200
TOTOBHUX MPOAYKTIB Y OXOJIOM>)KEHOMY CTaHi.
Oxos101xKyBayi HANOIB — XOJOJWIbHI IPUCTPOT, 10 MPU3HAYEH] JJIsI OXOIOIKEHHS
Ta MIATPUMAHHS CTaJOl TEMIlepaTypy PI3HOMAHITHHX PIIKUX MPOIYKTIB (COKH,
0e3aKOroIbHI HAIo1, MOJIOYHI KOKTEH1). CKIIagaroThCs 3 MAIIMHHOTO BiITIICHHS, B
SKOMY PO3MIIIEHO XOJOIMWJIbHUNA KOMIIPECOp, Ta OXOJOJKYBaJbHOI KaMepH 3
BUTIAPHUKOM, 10 O€3MOCEePEHBO 3a0e3Meuye TeMIepaTypHU PEKUM HaMO1B.

I
I[ManbHUK — TEIUIOTCHEPYIOUMU TPUCTPIN, M0 3a0e3neuye MPOIEeC CHATIOBAHHS
ra3ono/1i0HOTO MajyBa MUIIXOM HOTO 3MILNTYBaHHS 3 MOBITPSM 1 YTBOPEHHS CTIHKOIO
dponty ropinus (dakena). Foro KOHCTPYKIlsi J03BOJs€ epeKTUBHO PEryiIiOBaTH

nojady TmajdBa 1 TIOBITPsA, 10 BIUIMBAE Ha PIBHOMIPHICTh 3TOPSHHS Ta



eHeproe()eKTHUBHICTb.

I[MapoBapuiabHi amapaTu — creniagizoBaHl NPUCTPOI IS TETIOBOi 00poOKU
NPOJYKTIB 3a JOIMOMOIOI0 HACHYEHOI BOJSHOI MapH, HI0 CHpHSE 30€perKEHHIO
MOKMBHUX PEYOBHH, CTPYKTYPHU MPOAYKTIB Ta IXHHOTO MIPUPOJTHOTO CMAKY.
IMapoBapouni madu — oOmagHaHHS Ui NPUTOTYBAHHS M'SICHUX, PUOHUX Ta
OBOUYEBHMX CTpPaB METOJOM O€3MOCEPEeTHHOI0 KOHTAKTY 3 «TOCTPOIO MapoIoy.
BUKOpUCTOBYIOTBCS TakoXX Ui pO3IrpiBaHHS TOTOBHX CTpaB, 30epiraioyu iXHIO
BOJIOTICTh 1 TEKCTYPY.

IMapoBi koT/iM — mpHCTPOi, IO MpAIOIOTh Ha OCHOBI ToOJadl Mapu dYepes
napo3amipHUil BEHTWUJb Yy MApOBOJASHY COPOYKY, 3a0€3Medyloud pIBHOMIPHUN
posnoain temna. [upoko 3aCcTOCOBYIOTBCS Y BUPOOHMIITBI XapuoOBUX MPOAYKTIB Ta
rpOMa/ICbKOMY XapuyBaHHI.

I[HapoxkonBekTOMaTH — OaraTOPyHKI[IOHAJIbHI  MOPUCTPOi, 110 MOEAHYIOThH
BJIACTMBOCTI KOHBEKLIMHUX I€Yel, CKOBOPiA Ta mapoBapok. Jl03BOJSAIOTH TOTYBATU
IIUPOKUIN CIIEKTP CTpaB y PI3HUX PEKMMax — BHUITIKAHHS, CMAXCHHSI, TYIIKyBaHHS,
BapiHHA Ha TMapi TOIIO.

IapoxonBekuiitHi mewi — cnemianizoBaHe oOJaJHAHHS, WO 3a0e3leyye SKICHY
TEIJIOBY O0OpOOKYy M’SCHHMX, pUOHUX, OBOYEBUX IMPOJYKTIB, KpyH, a TaKOX
XJ11000YJTIOUHUX 1 KOHAMTEPCHKUX BHUPOOIB. BHUKOPHUCTOBYIOTHCS TaKOX JUIS
TEIJIOBOTO KOHCEPBYBaHHSI.

IMapoxkouBekuiitni madpu — mnpodeciiiHe KyXOHHE  OOJIagHAHHA, IO
XapaKTepU3yeThCcsd HAMIMHICTIO, MPOCTOTOI0 eKCITyaTarii Ta e(eKTHBHICTIO. IX
3aCTOCYBaHHS MIHIMI3y€ KUIbKICTh IHIIOTO OOJIalHAaHHA Ha KYyXHl, BHUKOHYIOUU
GyHKIIT TUIMTH, TIeYl, KaCTPYJIi Ta CKOBOPO/IH.

IMacoBi mepenaui — MmexaHigHI CUCTEMH, 110 3a0€3MEUYIOThH Mepeaady 00epTaaIbHOTO
PyXy MDK Bajamu, fKi pO3TalioBaHl Ha TIEBHIM BiJICTaHi. BUKOpUCTaHHSA TaKuUX
nepeaad J03BOJISIE€ PETyJIOBaTH IMBHUJIKICTh OOEpTaHHS Ta ONTHMI3yBaTH POOOTY
oOJ1aTHaHHS.

Ilacrakykep — TpuCTpiii JUIsi OJHOYACHOTO TMPHUTOTYBAaHHSA PpI3HUX BHJIIB

MaKapoOHHUX 1 OOpOUIHSAHMX BHUPOOIB 13 JAOTPUMAHHSIM MPHUHIUIY CYMICHOCTI



MPOIYKTIB. 3abe3reuye piBHOMIPHUN PO3MOIT TeIia Ta ONTHUMAaJIbHI YMOBHU
MIPUTOTYBaHHS.

IlepenaBajbHuii MexaHi3m (mepexada) — KOHCTPYKTUBHHUM €JIEMEHT MEXaHI3MIB,
o 3abes3neuye nepenady pyxy, 3MiHy IIBHAKOCTI 0OepTaHHS a00 HANpPSIMKYy pyXy.
BukopucToBy€eThCS B pI3HUX BUJAX 00JIaHaHHS 7151 €(hEeKTUBHOT pOOOTH.
IlepecyBHMI NpUJIABOK JJI51 MUPiKKIB — MOOLJIbHA KOHCTPYKIIIS Ha KOJIIaTax s
HOIATPUMKHA TOTOBUX BHUPOOIB Yy TapsdyoMy CTaHl Ta iX pO3IrpiBy 3a JOMOMOTOIO
BOJSIHOT Mapu. BUKOPUCTOBYETHCS Y 3aKiIaax MIBUIKOTO XapuyBaHHS.

IlepecyBHi peryaboBaHi Bi3kM —  chemiaigizoBaHe  YCTaTKyBaHHS st
TPAHCIOPTYBAaHHA YHUCTOTO TOCYAy [JIO0 MiClb OOCIyrOoByBaHHS Ta 300py
BUKOPUCTAHOTO TOCYAy JUisi caHiTapHoi o0poOku. Illupoko 3acTOCOBYIOThCS B
KEUTEpIHTY.

Iepkoysuiiinuii cnocid NMpUroTyBaHHsA KaBH — TEXHOJIOTIS €KCTPAaKIlli KaBOBUX
KOMIIOHEHTIB IIJIIXOM OJHOPA30BOT0 (200 JIBOPAa30BOT0) KOHTAKTY MEPETPITOi BOJIHU 3
MEJICHOI0 KaBOIO IiJ] BUCOKMM THCKOM, IO 3a0e3rneuye OTpUMaHHS HACHUYEHOTO
apOMAaTHOT'O HAIIOIO.

Inika nuis M'sica MPOMMCI0BOTO MPU3HAYEHHSA — BUCOKONPOAYKTUBHUN MPUCTPI
JUISL  pO3pi3aHHS  BEJMKUX IIMATKiB  M'sca, puUOM Ta M SICOMPOAYKTIB.
BuxopuctoByeTbcsi B M'AcOnepepoOHid MPOMUCIOBOCTI JJsi  MPHUIIBUAIICHHS
00pOOJICHHS TPOAYKIIIi.

Ilurtoma mnOTYykKHiCTH — mMapaMeTp, IO BHU3HAYAE PIBEHb EHEPrOCIIOKUBAHHS
oOnagHaHHS HAa OJMHMIIO 4Yacy a0 MiJ Yac BUPOOHUIITBA OJUHUILI MPOJYKIIi,
KPUTUYHO BaXKJIUBUM JIJIs1 eHEProeEeKTUBHOCTI MPOIIECIB.

I[luTomMa MNPOAYKTUBHICTL — XapaKTEPUCTHUKAa OOJIATHAHHA, 10 BigoOpaxkae
3aTHICTh TEPEpOOATH MEBHUM 00’€M MPOIYKIT 3a OJUHHUIIO Yacy BiJHOCHO
00’emy po604Oi KamepH.

MMigiiManbHO-TPAHCTIOPTHE YCTATKYBAHHSA — KOMIUIEKC MEXaHI3MIB  JUIA
BUKOHAHHS  3aBaHTaXXyBaJIbHO-PO3BAHTAXYBAJIBHUX  OTMEpaIlii, TEPEeMIIICHHS
CUPOBHHHM, TOTOBOI MPOJIYKIIii Ta IHBEHTAPIO B MEKaX BUPOOHUUUX TIPUMIIICHD.

ITiu aas kapTomii — creriaaizoBaHe TEIIOBEe 00JIaTHAaHHS JIJIs 3aIliKaHHS KapTOILUIi,



10 Ma€ KUTbKa PIBHIB JIJIs1 PIBHOMIPHOTO PO3MOALTY TEIlja.

IMiu ps mionm — npodeciiiHe TeruioBe oOIagHAHHS, IO 3a0e3Medye MPUTOTYBAHHS
OiM OpU ONTHUMAIBHUX TEMIlepaTypax Il JOCATHEHHS XPYCTKOI CKOPUHKH Ta
PIBHOMIPHOTO MPOTIiKaHHS TiCTa.

Ilnanerapuuii Mikcep — 3MIITYBAIBHUN TPUCTPIN 11T 0OpPOOKH MPOIYKTIB Pi3HOT
T'YCTOTH Ta KOHCHCTEHIIIi, 3a0e3meuyroun pIBHOMIpPHE IMepeMilllyBaHHS 1 30MBaHHS
IHTPE/IIEHTIB.

ITo0yTOBHIT X0J0AMJIBHUK — KOMITAKTHUM MPUCTPIM 1Ji1 30€piraHHs MPOJIYKTIB y
rOTEIBHUX HOMEpax Ta 3aKJIaJax peCTOPAHHOTO TOCTIOAApCTBA.

IloBepxHeBe HarpiBaHHsl NMPOAYKTY — IMPOLEC IMepefadl TEmiIoBOi €Heprii yepes
30BHILIHIO TOBEPXHIO MPOAYKTY 3a IOIIOMOT'OI0 TEIUIONPOBITHOCTI Ta KOHBEKIII].
IloBepxHi Ajsi cmMaxeHHs — npodeciiiHe KyXOHHE OOJaJHaHHS, IO J03BOJISIE
IIBUJIKO CMQXUTHU PI3HOMAHITHI POJYKTH 3 BUKOPUCTAHHIM a00 0€3 BUKOPUCTAHHS
KUPY.

IHoapiOHeHHss — MEXaHIYHUI MPOLIEC PO3AIIEHHS NPOAYKTIB Ha JpiOHI YacTUHU 0e3
HaJaHHS iIM CYyBOPO BU3HAUEHO1 (DOPMH.

IHoapiOHIOBa/IbHE YCTATKYBAHHS — MPUCTPOI ISl 3MEHIIEHHS pO3MIPY YaCTUHOK
MPOAYKTY MIJISAXOM MEXaHIYHOTO IMOIPiOHEHHS.

IloTtokoBa JiHii — cucrtemMa poOOYMX MICIHH IS CEpPIHHOTO BUPOOHHUIITBA
OOMEXEHOTO AaCOPTUMEHTY MPOAYKIl 3 JOTPUMAHHSIM TNPUHIUIIB IMOTOKOBOTO
BUPOOHHMIITBA.

IHoToununii peMOHT — popMa TEXHIYHOrO OOCITYrOBYBaHHS, IO Mepeadadae 3amMiHy
3HOIIICHUX JeTajell 1 peryyroBaHHS MexaHI3MIB 0e3 BUBEICHHS OOJagHAHHS 3
eKCIUTyaTarlii.

Iommpena IP-tenedgonis — TexHosoriss 1udpoBoro 3B’s3Ky, fAKa 3abe3neuye
nepeaady TOJIOCOBOI Ta, 3a HEOOXIMHOCTI, BimeoiH(opmallii uepes Mepexi, o
BUKOPUCTOBYIOTh [HTepHET-TIpoTOoKON (IP). Curnan omudpoByeThes, CTUCKAETHCS i
nepesIaeThes Yepe3 KOMYHIKaIliiHI KaHaJIH, 1110 J03BOJISIE 3/11MCHIOBATH BUCOKOSKICHI
rOJIOCOBI BUKJIMKH 3 MIHIMAJIBHHMH 3aTPUMKaMU Ta €(PEKTHBHUM BUKOPHUCTAHHIM

MEpEKEBHUX PECYPCIB.



IIpacyBaabHuUil KATOK — MPOMUCIOBUNA MPUCTPIi 17 PpiHANBHOT 0OpOOKM OLTU3HU
micas TpaHHA Ta BIDKUMaHHA, [0 3a0e3nedye ii piBHOMIpHE BHCYIIyBaHHS 1
posrnamkeHHss.  KoHcTpykiiss — BKIO4ae — oOepTaiibHUN  OapabaH, BKpPUTUH
KAPOCTIMKUM TEKCTWIBHUM MaTepiajioM, Ta HarpiBaJIbHUN €JIEMEHT, SIKUl CTBOPIOE
HEOOX1/IHY TEMIIepaTypy IJIs SKICHOTO IpacyBaHHS TEKCTUILHUX BUPOOIB.

IIpec pas ramOyprepiB — cremiandizoBaHe O0OJIaHAHHSA, [PU3HAYEHE IS
dbopMyBaHHS KOTJET 3 M’SICHOTO (papiry MIISXOM IX YUIUIBHEHHS A0 3aJaHol
TOBUIMHU Ta TeoMeTpli. 3abe3medye pPIBHOMIPHUW PO3MOIIA MAacH, IO CIpHSE
cTaOUIbHIN TeIToB1A 00pOOILIl MPU NOAATBIIOMY IPUTOTYBaHHI raMOyprepis.

Ipec pas minm (Ilima-mpec) — TpUCTpId, SKUHA BUKOPUCTOBYETHCS IS
MEXaH130BaHOTO (POPMYBaHHS TICTa y BUTJISJ KPYIJIMX OCHOB (KpacTiB) JJisl MILHU
3ajaHoro niaMerpa 1 ToBHMHH. [Ipomec Moke CympoBOKYBATHCS TOIMEPEIHIM
MPUITIKAHHSM, 1110 TIOKPAIIlye TEKCTYPY TiCTa Mepe] TEPMIYHOI0 00pOOKOIO y Teui.
IIpecyBasibHe ycTaTKyBaHHsI — OO0JIaJIHaHHS, IO BUKOPUCTOBYETHCS B XapydOBii
MPOMUCTIOBOCTI JIJIi BUJAJCHHS 3ailBOT BOJIOTM 3 TBEPJIUX MPOAYKTIB abo
VIIUIBHEHHS CUIyYWX MaTepiaiiB. 3ale3neuye KOHTPOJIbOBaHE BUIAJICHHS PiJIKOi
(da3u Ta nokpauieHHs (Hi13UKO-MEXaHIYHUX XapaKTEPUCTUK MPOIYKTIB.

IIpunagm aBTOMATHYHOIO PeEryJIOBaAHHS — €JIEKTpOMEXaHi4HI a00 eJEKTPOHHI
MOPUCTPOi, IO 3AIMCHIOIOTh MOHITOPUHT 1 MIATPUMKY 3aJlaHUX [apaMeTpiB
CepeIOBHINA B OXOJIO/KYBAIBHUX a00 TETUIOBUX CHUCTEMaxX 3 METOI0 3a0e3MeUeHHs
ONTUMAJIbHUX YMOB 30€piraHHs XapuoOBUX MPOIYKTIB.

IlpunyckaHHsl — TEXHOJOTIYHUI TMPOIEC MPUTOTYBAaHHS XapyOBUX IIPOIYKTIiB
IUIIXOM iXHBOTO HarpiBaHHS B HEBENUKINH KIUIBKOCTI piauHu (BOJa, MOJIOKO,
OyJbiiOH, BiBap) MpU TEMIIEpaTypl, MO HAOTMKAETHCS IO TOYKW KHUITIHHS, aje He
nocsrae ii, o J03BOJISIE 30€perTH TEKCTYPY 1 CMaKOB1 XapaKTEPUCTUKU MPOIYKTY.
Ilpucrpiii njs APyKy 4Yeka — EIEKTPOHHUU amapar, NMPU3HAYCHUW I8 BUAdl
KAaCOBHX YEKIB 1 IPYKY BIMOBIMHUX (DIHAHCOBUX PEKBI3UTIB Ha KOHTPOJIbHIHN CTpivIli
3 METOI0 00JIIKY TPOILIOBUX OIEepaliil y TOProBeJIbHUX Ta CEPBICHUX 3aKIa/1ax.
IlpucTpiii 151 onmepaTUBHOr0 3amaM’AiITOBYBaHHSI — CJIIEKTPOHHA CHUCTEMa, IO

BUKOPUCTOBYETHCS Il HAKOMMYEHHs, 30epiraHHs 1 MIAPaXyHKY BHUPYUYKH Y



TOProBeNbHIA  AisUIbHOCTI. OCHAIIeHWHd  OmepaliiHUMH Ta  KOHTPOJBbHUMHU
TYMIBHUKAMH, 1110 320€3Me9yI0Th 00K yCiX (DiHAHCOBUX OMEpaIriii.

IpuTuckHi (KOHTAKTHI) IPWJIi — eJeKTpOMEXaHIuHI MPUCTPOI JJIsT 1HTEHCHUBHOTO
TEIJIOBOTO  OOpOOJIEHHS  MPOAYKTIB  MUISXOM  OJHOYACHOTO  TPUTHUCKHOTO
o0CMa)KyBaHHS 3 JBOX CTOpiH. BKiIO4arOTh HarpiBajibHI IUIUTH 3 aHTUIIPUTAPHUM
MOKPUTTSIM Ta CUCTEMY 300py KHUPY, IO JO3BOJISE 3HUKYBATH BMICT KUPY B TOTOBUX
CTpaBax.

IIpoayKTHBHICTL NMOTOKOBOI ABTOMATHYHOI JIiHII — TEXHIYHUN IOKa3HUK, IO
XapaKTepHU3y€e BUIMYCK MPOAYKIi 32 OAUHUIIO YaCy Ha OCHOBI MIBUAKO/A1l OCTAHHBOIO
TEXHOJIOTIYHOTO By3/la (BUIIyCKHOTO MEXaHi3My). Buaunsfioorh Taki TUIU
MPOYKTUBHOCTI: TEXHOJIOT1UHA, ITUKIIOBA, (JaKTUYHA Ta MOTEHIIIHA.

IIpomucaoBuii podOT — aBTOMATHM30BAaHA CHUCTEMA, NMPU3HAYCHA JI1 BUKOHAHHSA
BUPOOHWYHWX OINepalliid, Mo BHUMararOTb MAaHIMYJIALIH 3 00’€KkTamMu (JIeTaJIsIMHU,
MaTepiajiaMi, 1HCTpyMeHTaMu). OCHalleHU [epenporpaMoBYBaHOIO CHUCTEMOIO
YIPABIIHHS, 1110 3a0€e3Meuye aJallTUBHICTh /10 PI3HUX BUPOOHUYMX TPOILIECIB.
IIpociroBanus (curoBa Kiaacudikaiisi) — MexaHiuHUNA MeTOA (PPAKIIHHOTO TOALTY
CUITyYHX MaTepiaiiB 3a PO3MIpOM YACTHHOK 3a JOMOMOIOK) CHUTa. 3aCTOCOBYETHCS
JUISL COPTYBaHHSI TOPOIIKOMOMIOHMX Ta TpaHyJbOBAaHUX MaTepiaiiB y Xap4doBii,
(dapmareBTUYHIN Ta OyiBENbHINA TPOMHUCIOBOCTI.

IIpoTupaHHs — TEXHOJOTTYHUI TpoLec, 0 nepeadaydae noApiOHEHHS Ta OJJHOYACHE
BIIIIJICHHST Xap4yoOBOI Macu BiJl TBEPJAUX BKIIOUEHb (KICTOUOK, HACIHHSA, HIKIPKH)
IUISIXOM MEXAHIYHOTO MPOJABIIOBAaHHS Yepe3 CUTO 3 KaldiOpOBaHMMU OTBOpPaAMHU
niametpoM 0,8-5,0 mm.

IIpodeciiina npajnbHa MalIMHA — aBTOMATH30BAaHUW MPUCTPIN, PO3paxoBaHUN Ha
IHTEHCMBHY €KCIUIyaTallll0 B yMOBax 3aKJaJliB TPOMAJACHKOrO XapuyBaHHS,
rOTeNFHOTO OI3HECY Ta MPOMUCIOBHX MpaieHb. OcHaIeHUl BHCOKOS()EKTUBHOIO
CUCTEMOIO BIDKUMY Ta IHTEJIEKTYaJIbHUM KOHTPOJIEM MapaMeTpiB MPaHHS.
IIpodeciiini TepMoOKoOHTeliHepU — creliagi3oBaHl €MHOCTI 3 TEIUIOI30AIIHHIM
KOPITyCOM, TMPHU3HAYEHI IS TPUBAIOTO 30EPEKEHHSI MPOIYKTIB y Tapsuomy abo

OXOJIO/KEHOMY CTaHi. BUTOTOBISIOTHCS 3 XapuOBOTO MOJIETHIIEHY a00 HepKaBi1r04Ooi



CTaJIl 3 TEPMOI30JISAIIITHIM HAIOBHIOBAYEM.
IIpodeciiini TOcTepun (MpoMuCJIOBI) —  ENEKTPUYHI TPUCTPOI  BUCOKOI
IPOJYKTUBHOCTI, TMPHU3HAYECHI ISl IIBHUIKOTO OOCMaKyBaHHS XJIIOHUX BHUPOOIB,
MPUTOTYBaHHS rapsiuux OyTepOposiB Ta TOCTiB. OCHAIIEHI peryjibOBaHUMU 30HAMU
HarpiBy /I 3a0€31e4eHHs PIBHOMIPHOI TEPMIYHOI OOPOOKHU MIPOYKTY.

P
PexykTopu — 1e ckiagHi 3y04acTi MeXaHi3MH, SKi 00'€IHYIOTh JIEKUJIbKa CTYIEHIB
nepeaavi B €IMHUM arperar. BoHn BUKOHYIOTH (DYHKI[IFO 3MiHH KyTOBOi IIBHUIKOCTI
Ta MepeJaBaHHd OOEPTAIILHOIO MOMEHTY MDK BajJaMH MallWH, 3a0e3Mneuyroyu
ONTHMAaJIbHE CHIBBIHOLIEHHS MK MOTYXHICTIO, €(PEKTUBHICTIO Ta JOBTOBIYHICTIO
po0OOTH MeXaHI3My.
PeecTpaTop po3paxyHKOBHMX omepamiii — 1€ €eJeKTPOHHUI MpucTpiii ado
IpPOrpaMHO-aNapaTHU ~ KOMIUJIEKC,  OCHAlleHUM  (ICKalbHUMH  MOAYJISIMH,
MpPU3HAYEHUN U1 aBTOMATHU30BaHOTrO OOJiKy (IHAHCOBUX TpaH3akuiid y cdepi
TOPTIBJII Ta MOCIYTr. BUKOPUCTOBYEThCA AJIsl peecTparlii onepanii KymiBiai-Mpoaaxy
TOBapiB, HAJIAHHS MTOCIYT Ta OOMIHY BaJIOT 13 MOXJIMBICTIO 30epekeHHs 1HpopMaIii
y (ickanbHIi mam’sTI.
PeMOHTONPUAATHICTH — 1€ CYKYNMHICTh KOHCTPYKTHBHUX 1 TEXHOJIOTIYHHUX PIIICHb,
CIpsIMOBAaHUX Ha 3a0€3MeYeHHS MOMJIMBOCTI JIarHOCTUKH, MPO(IIaKTHIHOTO
TEXHIYHOTO OOCIYrOBYBaHHS, 3aMIHM Ta BIJTHOBJIEHHS OKPEMHX BY3JIIB Ta JAeTajei
MalvHY. Bu3Havae 37aTHICTH OOJagHAHHS JI0 BIJHOBJICHHS (YHKI[IOHATBHUX
XapaKTEPUCTHK MiCIIs eKCITyaTaIllliHUX HABaHTAKCHb.
PecuBepu — cremiajibHi FepMETHYHI pe3epByapH JJIs HAKOMUYEHHsS 1 30epiraHHs
XOJIOJWJIBHOTO areHTa, 10 IUPKYJIIE y CUCTEMI XOJOJIOMNOCTauaHHA. BUKOHYIOTH
(YHKLIIO peryiioBaHHA MOAaydl XOJIOJAOAreHTY, MIATPUMKU CTaOUIBHOTO THUCKY Ta
KOMITICHCAIII1 HOTo 00’ €My MpH 3MIHHUX pOOOYUX PEKUMAX.
Pu6oouyumyBaibHa MalIMHA — MEXaHI30BaHe OOJaJHAHHS AJII aBTOMAaTH30BaHOIO
BUJIAJICHHS JIYCKM 3 pHOHUX TymOK. OCHOBHUM pPOOOYHMM OPraHoM € IIKpsiOaHb,
BUKOHAHWN y BUIJISIII POTOPHOI (pe3u 3 HEpkaBilouoi cTami, sSka 3abe3neuye

e(eKTHBHE OUHUILICHHS 0€3 MOIIKOHKEHHS M’ IKOTI PUOH.



PucoBapka — cnemiami3oBaHMi KyXOHHMM mOpuiaa s aBTOMAaTHUYHOTO
IPUTOTYBAaHHS PHUCY Yy 3a/laHUX TEMIIEpaTypHHX 1 4acoBUX pexumax. OcHaleHa
nporpamMoBaHuMHM  QYHKIISIMU JJi8  BapiHHSA Ha TMapy, MATPUMKH Telia Ta
MOCTYNOBOT'O TOMJIIHHS, 1110 JT03BOJISIE 30€piraTu MOXKUBHI BIACTUBOCTI POAYKTY.
PizasibHe ycTaTKyBaHHSI — KOMIUIEKC MEXaHi3MiB, IO 3A1MCHIOIOTH IMOJIPIOHEHHS
CUPOBHHHM IUIIXOM pi3aHHs, 3a0€3Meuyloun OTpUMaHHs MPOAYKTIB 3a/1aHOi (GOpMHU,
po3Mipy Ta TeKCTypu. Bxiroyae HOXKOBI CHCTEMH PI3HHUX KOHCTPYKIIIH:
IPSAMOJIIHIMHI, KPUBOIIHIHMHI, TUCKOBI Ta CECTMEHTHI.

PizaqbHuil IHCTPpyMeHT M’SCOPYOKHM — MEXaHIYHHMA By30J, IO CKJIAJA€ThCS 31
ITHEKA 3 MPOTPECUBHUM 3MEHIICHHAM KPOKY BUTKIB y HANpSIMKY HOKOBOTO OJIOKY.
Brotowae miapi3Hy pemnTky, o0epTOBI PiKyYl HOXI Ta CTaIllOHapHI PEHITKU 3
KaJIIOpOBaHMMU OTBOPAMHU ISl PETYJIIOBAHHS CTYIEHS MOAP1OHEHHS.

Pobota kaBoBapok — mpoliec €KCTpakilii pO3YMHHUX CHOJMYK 3 MEJIEHHX KaBOBHUX
3epeH 3a JOMOMOTrOK rapsiuoi BOJM IMijJ MEBHUM THCKOM abo 0e3 Hporo. Bxitouae
METOAM TNPUTOTYBAHHS €cIpeco, (UIbTpaUIiHOI Ta KpamnejlbHOi KaBU 3
BUKOPUCTAHHSAM PI3HUX PEKUMIB HArpiBaHHS Ta MOJ1a4yi BOJH.

Po0oua kamepa — npocTOpoBHii 00’€M, B IKOMY BIIOYBA€ThCSI TEPMIUHA, MEXAHIYHA
ab6o xomOiHOBaHa 00poOKa MPoaAyKTiB. Moke OyTH 3aKpUTOTO a00 BIAKPUTOTO THUITY,
oOnaHaHa CHCTeMaMH HarpiBy, KOHBEKIIii, 3BOJIOKEHHS YU OXOJIOKEHHSI.

Po0o4uii opran TexXHoJ0TiYHOI MAIIMHM — QYHKIIOHATIBHUHN €J1eMEHT O00JIaHaHHS,
0 BUKOHYE€ OCHOBHI Ta JOMOMIXHI omepalii BIANOBIZHO JO 3aJaHOTO
TeXHOJOoriyHOro mpoiecy. OcHOBHI pobOoul opranu (HOXKIi, Jiomarti, 30uMBadil)
0e3rocepe/IHbO BIUIMBAIOTh HA MPOAYKT, TOJI SIK JOMOMDKHI (3aXBaTd, HANpsSMHI)
3a0€3Meuyt0Th TOYHICTh Ta CTAOUIbHICTH ONIEparliil.

Po3MennoBa/IbHI MeXaHi3MH 3 KOHYCHMM PO0OOYHM OPraHoM — OOJIaJHAHHS IS
MOAPIOHEHHS TBEPAWX MPOIYKTIB, TaKUX SIK CyXapl YW CIeIMii, MIJISXOM IXHBOTO
MEXaHIYHOTO MEePEeTUPaHHS MK PyXOMHUM Ta HEPYXOMUM KOHIYHUMU €JIeMEHTaMHU.
Po3paxyHkoBuil (MOHeTHMII) By30J1 — aBTOMaTU30BaHUN MEXaHI3M, IO 31HCHIOE
MpUMaHHs, IEPEBIPKY Ta KiIacudikarlito rporoBux 3HaKiB. OCHAIIEHUN CHCTEMOIO

aBTeHTH(IKaIlli, sKa BU3HAYA€E CIPABXHICTh MOHET Ta 3amobira€ BHKOPUCTAHHIO



niapoOIeHuX a00 CTOPOHHIX 00’ €KTIB.
Po3criitni madm — npodeciiine TemnoBe oONagHAHHS, MPU3HAYCHE JUIA
KOHTPOJBOBAHOTO BHUCTOIOBAHHS JIPIKPKOBOIO TIiCTa y CTaOUIBHUX YMOBax
BOJIOTOCTI Ta TemrepaTypu. BUKOPUCTOBYIOThCS y XJT100NEKapChKUX BUPOOHUIITBAX,
KOHJUTEPCHKUX 1I€XaxX Ta TaCTPOHOMIYHUX 3aKJIaJ[aX.
Po3uuHu coJieii ik piaki X0J0A0HOCIT — rpyna piIKUX TEIJIOHOCIIB (PO3COJIIB), IO
3aCTOCOBYIOTHCSA Y XOJOAWIBHUX YCTAaHOBKAxX 3aBIsAKH IXHIM 3MaTHOCTI 30epiratu
TEKY4iCTh MpU HU3BKUX TeMmIilepaTypax. HalnmomwupeHimuMu €  pO3YUHU
ETUJICHIJIIKOJIIO Ta CUIIIKOHOBUX P1JUH.
PosukoBuii rpuiab — 1npodeciiiHe TemoBe O00JagHAHHSA, MpPU3HAYECHE I
PIBHOMIPDHOTO OOCMa)K€HHS M SICHHX BHUpOOIB, TaKMX SIK KOBOACKHM Ta COCHCKH.
HarpiBanbHi posiuku 00epTaroThCsl, 3a0€3Meuylour pIBHOMIPHE NPUrOTyBaHHS 0€3
HEOOX1THOCTI pyYHOTO ITIepEeBEPTAHHS IIPOIYKTY.
Poropna dopMmyBajibHA MalIMHA — ABTOMATU30BAHMM MPUCTPIN JUIsI HaJAaHHS
3ajaHoi (opmMu xap4oBuM BupoOaMm. Bkirouae cucremy mojadi CUPOBUHHU (ILHEK-
KUBUJILHUK), (POPMYBaJIbHUN CTLI, MEXaHI3M TMaHIpyBaHHS Ta MPUUMaIbHHUN JIOTOK
JUTs1 TOTOBOI MTPOAYKIIi.
Pykomuiinuku (MuiiHi BaHHM) — CaHTEXHIYHE OOJagHAHHS, NpHU3HAYEHE IS
MNIATPUMKA — TITIEHW TEPCOHANy Y  3aKiagax TpPOMAJCHKOTO  XapuyBaHHS.
BurotoBnsroThbcsi 3 HepxkaBirowoi cTajii ab0 I1HIIMX MarepiaiB, CTIMKUX [0
arpecUBHOIO CEpeIoBHUIIa Ta YaCTOI0 BUKOPUCTAHHS.

C
Canamanaep — npodeciiHuil Tpuib, SKUA 3aCTOCOBYIOTH JUIsI PO3IrPiBYy abo
TOTYBaHHS CTPaB: TapsSYMX 3aKyCOK, TOCTIB, BIAKPUTHX OyTepOpOIB, Mill, )KYJIbEHIB,
(1HaTBHOTO AOTOTYBAHHS M'siIca, OBOYIB 3 YTBOPEHHSM 30J0TO1 CKOPUHKH.
Cekilist MUTTSI — CTPYKTYPHHM €JIEMEHT TEXHOJIOTIYHOTO TMPOIIECY OYMINCHHS, IO
SBJISIE COOOIO TYHEBHUI TPOCTIP, YTBOPEHUN KOHBEEPHUM HACTHIIOM Ta KOKYXOBHM
3axucToM. KoHCTpykilis mependayae HasBHICTh TPhOX MIAHOMHHUX JBEpPEH, IO
3a0e3MeyyloTh 3pYYHHUH JOCTYN /[0 BHYTPIIIHIX MEXaHI3MIB Ta ONTUMI3YIOTh

caHiTapHy 00poOKy 00J1aTHaHHS.



CenaBiu-naneji XoJ0AMJIbHI — MIMPOKO BUKOPUCTOBYIOTH Jisi Oy/IBHUIITBA
XOJOJWIBHUX CKJIaAiB BeIHKUX 00csriB. Kpim Toro, 30ipHI XOJOIWIBHI Kamepu
30UparoThCsl 3 CEHJBIU-NaHeell. BUKOpUCTaHHS BHCOKOSIKICHUX CEHIBIY-TIaHEIeH
3a0e3neyye BUCOKY MOBITPOHEPOHUKHICTb.

CepBipyBajibHi Bi3KH — cClyXaTb [JI1 TpPaHCIOPTYBAHHS CTpaB, IPOJYKTIB
XapuyBaHHS, HAMoOiB, MOCYAYy, a TaKoX [JIs 10Jayl BUKOPUCTAHOTO TOCYAYy B
3aKJIaJjaX POMaICbKOT0 XapyyBaHHS.

Cepenniii peMOHT — BUJl TEXHIYHOrO0 OOCIYroBYBaHHS, IO Mepeadadyae 4acTKOBE
po30upaHHs OO0JaJHAHHA 3 MOAANBIIMM KamiTAIbHUM PEMOHTOM OKPEMHUX
(YHKI[IOHATBHUX BY3JIIB Ta MeXaHI3MiB. BUKOHY€TbCS 3aMmiHa 3HOIICHUX JeTajei,
pEryJIIOBaHHS Ta BUIPOOYBaHHS arperaTiB ITiJl HABAHTAKEHHSM.

Cucrema aBromMaTu3auii 3aKJagiB PeCTOPAHHOI0 IOCNOAAPCTBA — IHTEPOBAHUN
anmapaTHO-MIPOTrpaMHUN KOMIUIEKC, IO OINTHMI3y€ OIepaliiHi Ta YHpaBIIHCHKI
npouecu y cepi rpoMaJCbKOro XapuyBaHHs, 3a0€3Meuyoun e(peKTUBHUN KOHTPOIIb
BUPOOHUYHUX Ta OOJIKOBUX (YHKIIIH.

CucremMa aBTOMATHYHHMX MPHUCTPOIB — CYKYITHICTh MEXaHI3MIB, 110 3a0€3MeUyIOTh
3alaHu pexuM (YHKIIIOHYBaHHS TEXHIYHUX CHUCTEeM. BiIMOBIAHO 10 MpU3HAYEHHS
aBTOMATUYHI MPUCTPOi KIACU(DIKYIOTHCS HA MEXaHI3MHU YIPaBIiHHSA, PETyIIOBAaHHS,
KOHTPOJII0, CUTHAI3allii Ta 00JIIKy MapaMeTpiB TEXHOJIOTIYHOTO MPOIIECY.

Cucrema 3a0e3ne4eHHs1 pe:xuMy 30epe:KeHHsI TOBapy — TEXHOJOTTYHUN KOMILIEKC,
0 MiITPUMYE HEOOXIJIHI TEeMIIepaTypHO-BOJIOTICHI TapameTpu sl 30epesKeHHS
MPOJOBOJILYMX TOBAPIB IMiJI Yac IXHHOTO 30epiraHHs, oOpOOJICHHS Ta MOMAbIIOT
peanizarii.

Cucrema ToBapHOi 00pOOKM — TEXHOJOTIYHUN KOMILIEKC, 110 31ACHIOE T03YBaHHI,
3MINIYBaHHS Ta 1HIII BUAM OOpOOJICHHS CHUPOBHHM, Yy peE3yJbTaTl SKHUX
HariBpaOpUKaTH MEPETBOPIOIOTHCS HA TOTOBY MPOIYKIIIIO, PUAATHY 10 peami3altii
91 CTIO’KWBAHHSI.

Cxnagm (CKJIAACBKI NpPUMIlIEHHSA) — apXITEKTYpHO-IHXKEHEPHI KOMILIEKCH,
MpU3HAYEeHl ISl TMPUWMAaHHS, CHUCTeMAaTHU3allli, THMYacOBOTO YW JOBTOTPHUBAJIOTO

30epiraHHs Ta BIJAIMYCKY MaTepiajibHUX PeCcypciB, CUPOBUHH, TOTOBOI MPOJYKIII Ta



BUPOOHUYOTO 1HBEHTAPIO.

CkoBopoau — €JIEMEHTH TeIUIOBOro OOJaJHaHHA, [0 BHKOPUCTOBYIOTHCSA MJIs
TEPMIYHOI OOPOOKH XapuyoBHX MPOAYKTIB, 30KpeMa OOCMa)KyBaHHS, TYIIKYBaHHS,
nacepyBaHHS Ta MPHUIYCKaHHA. BHUKOPUCTOBYIOThCS SIK y MOOYTOBOMY, Tak 1 Y
IPOMHUCIIOBOMY CEKTOP1 TPOMAJIChKOT0 XapuyBaHHS.

CxoBOpoaM eJIeKTPUYHI MPOMUCJIOBI — Creliagi3oBaHe TEIUIOBe O0JIaIHaHHS IS
npodeciiHol KyXHI, M0 3a0e3neyye pIBHOMIpPHE HarpiBaHHS TOBEPXHI IS
€(EeKTUBHOTO TMPUTOTYBAaHHS PI3BHOMAHITHUX CTPaB METOJAOM OOCMa)KyBaHHS,
TYLIKYBaHHs a00 3aIiKaHHs.

Caaiicepn — MeXaHi30BaHI MPUCTPOI JJisI aBTOMATU30BAHOTO Hapi3aHHS Xap4yOBUX
MPOJYKTIB Ha TOPIIMHI CKUOOYKH 13 3aJaHUMHU TapamMeTpaMu TOBIIUHHU.
BuUKOpHUCTOBYIOTBCSI 'y  XapuyoBId IPOMHUCIOBOCTI, MEpEeXax CYNEepMapKeTiB,
pecTopaHax Ta MiJIPUEMCTBAX TPOMAJICHKOTO XapuyBaHHS.

CMmazkenbHi madgu — NPOMHUCIOBI arperatu Juisi TepMIYHOI OOpOOKM XapyOBHUX
MPOJYKTIB HUISAXOM CMa)K€HHs Ta 3amikaHHs. KoHCTpyKuisl 103BOJIsi€ pIBHOMIPHHIA
PO3MOMLT TEMIIEpaTypH, IO 3a0e3rneuye BUCOKI OpraHOJICNITUYHI XapaKTePUCTHUKH
TOTOBHUX CTPaB.

CMakeHHsI B 3aKPUTOMY MPOCTOPi — METOJA TEPMIYHOI OOpPOOKH TPOIYKTIB Y
CHeIiagi3oBaHuX >KapoBux Mmadax. BUKOPUCTOBYeThCS Mg 3amiKaHHS BEJIUKHX
IIMATKiB M'sica, MTHUIli, OBOYEBUX Ta KPYII'SHUX CTPaB.

CMakeHHsI B HeBEJMKIiW KiJBKOCTI »KHPY — croci0 TepMiuHOi 0OpoOKH, IO
3IMCHIOETBCS HA BIJKPUTUX MOBEPXHSAX, TAKUX SIK CKOBOPOIHU, Aeka abo poloui
MOBEPXHI TEIUIOBOIO OOJaJHaHHS, 3a0e3Meuyloyd MiHIMaJlbHE BHUKOPUCTAHHS
KUPOBHUX KOMITOHEHTIB.

CMaxeHHsI B CepeJOBHILI rapsiyoro noBiTps ad0 maporasoBomy cepeaoBHINI —
TEXHOJIOTIYHUN TPOIIEC, MPU SKOMY Harpite MOBITPsS a00 Mapora3oBe CEPeIOBHIIE
3a0e3neyye pIBHOMIpPHE MPOMIKAaHHS MPOAYKTY, MOKpAUIYIOUHd HOTrO TEKCTypy Ta
CMaKOBI SIKOCTI.

CoxoBuaaBia0Bayi JJs HUTPYCOBHUX — TMPUCTPOI i1 OTPUMAHHS COKY 3

IIUTPYCOBUX (DPYKTIB.



CoxoBigxumanku npodeciiini — po3MOBCIOKEH] €IEKTPONPUIAAN B MPOPeCiitHIX
Oapax. [IpomucnoBa yHiBepcallbHa COKOBI[DKMMAJKa IMPU3HAYEHA ISl OTPUMAaHHS
COKY 3 OBOY1B, PPYKTIB 1 IUTPYCOBHUX.

Coko00X0J10/I5KyBa4Y — amapaT, SKUil MIHPOKO BHKOPUCTOBYETHhCS B Kaderepisx,
Oapax, TOProBEJIbHMX IIEHTpaX Ta IHIIMX 3aKjaJaX TpOMaJChKOrO XapuyBaHHS.
[Ipu3HaueHuit Jy1isi OXOJIOIKEHHS, MPOAAXy, IEPEMIIITYBAHHS, MOPLIHHOTO PO3JIUBY U
JeMOHCTpallii 6€3aJIKOTOIBHUX HAMOiB Ta COKIB.

CopryBajibHO-KAJIiOpyBajibHEe YCTATKYBAHHSI — MEXaHI30BaHI MPHUCTPOi, IO
BUKOHYIOTh IIPOLIECH COPTYBAHHSI CUPOBUHHU 3a SIKICTIO, KAJIIOpYBaHHS 3a pO3MIpamH,
a TaKOXX BIJOKPEMJIEHHS CTOPOHHIX AOMIIIOK ITPU pOOOTI 3 CUIIKUMH MPOTYKTAMH.
CocuckoBapku — creriaiaizoBaHi IPUCTPOI ISl BapiHHS COCHCOK 1 capJeibok, 0
3a0e3neuyloTh ~ CTaOUIBHICTh ~ TEMIIEPATYpHOTO  PEXKUMY Ta  30€peKEeHHS
OpPraHOJIENITUYHUX BIACTUBOCTEH MPOAYKTY y MPOIIEC] peani3arliii.

CuneunianizoBaHi mocy1oMuiiHi MAIIMHU — MEXaHI30BaHI arperartu, 1o 31HCHIOI0Th
caHiTapHy OOpOoOKy NEBHOIO THUIY NOCYAy y BEJIUMKHX 00cArax, ONTHUMI3YIOUu
poOoUMii mpoIiec Ha MIAMPUEMCTBAX TPOMAJICHKOTO XapuyBaHHS.

CutiT-cucremMa Uil X0JIOAWIBLHOI KaMepH — CIellialbHa XOJIOAUIbHA YCTaHOBKA,
MpU3HAaYeHa Ui MIATPUMKUA 3aJlaHo0l TeMIeparypu B 301pHHX XOJOJWUIBHUX YU
MOPO3UJIBHUX KamepaxX. XOJIOAWIbHA CIUIIT-CHCTeMa CKJIAJIa€ThCsl 3 JBOX OJIOKIB,
3'€THaHUX MK COOOI0 ABOMA MIJHUMU TPYOKaMHU.

CrajnicTp noka3aHb 3Ba)KyBaHHSI — METPOJIOTIYHA XapaKTEPUCTHKAa BaroBOTO
oOJjamHaHHs, IO BH3HAYA€ WOTO 3/JaTHICTh BHUIABAaTH OJHAKOBI pe3ylbTaTH TPHU
MOBTOPHUX BUMIPIOBAHHSAX OHOTO i TOTO CAMOTO BaHTaXy B 1ICHTUYHUX YMOBaX.
Crauionapui i 30ipHi Xo0JOAWJIBHI KamMepH — XOJOJWJIBHE OOJIAJHAHHS IS
30epiraHHsl 3amacy XapuoBHUX IMIPOJYKTIB Yy pecTopaHax, CylnepMapKeTax Ta
TOPrOBEJIbHUX  3aKjiajaxXx. BHUKOPUCTOBYIOThCS IS MIATPUMKH  CTaOUIBHHX
TEeMIIEpaTypHHUX YMOB MPOTSTOM 1-5 mi6.

Crenaxi, moaumi, CymKH TNpU3HAYEHI JUIsl CKJIaayBaHHs, 30epiraHHs, CYLIIHHS
HEOOX1ZIHOTO KYXOHHOTO 1HBEHTaplo, JOUIOK, TMOCYAY, BOHM € HalOUIbII

IMPAaKTUYHUMHU CIICMCHTAMM JIs1 3alIOBHCHH p060110'1' 30HHU.



Crin BupoOHMYMii — crierianizoBani MeOJIi 3 €KOJIOTIYHO OE3MeYHOTO MaTepiay.
Crin pas 30MpaHHsl BiAXoAiB — cHemiamdi3oBaHWN CTUI, NPU3HAYCHHUH JJIS
e(heKTUBHOrO 360py XapuoBHX BiXomiB. MIOro KOHCTPYKTHBHI Ta eKCILTyaTalfiiiHi
XapaKTEPUCTUKHU BIAMOBIJAIOTh BUPOOHWYNUM CTOJIaM, ajieé OCOOJIUBICTIO € HAsIBHICTD
OTBOPY AlaMeTpoM 225 MM y CTUIBHMIN, KM CHOPSIMOBYE BIIXOJU Y CHEIlaJbHUM
0ak, po3TalIoOBaHMM MMl CTUTBHUIICIO HA M1 I031.

Crin ana mingM — yHIBEpCAIbHUN TPEAMET OCHAIICHHA OyAb-sIKOTO 3aKJamay
IPOMAJICEKOI0 XapuyBaHHS, B MEHIO SIKOTO € JlaHa CTpaBa.

Crin-kosoma — npodeciiinuii cTin, po3pobnenuit s po3pyOyBanHsS M'aca. Horo
CTUIBHUIIA BHUTOTOBJICHA 3 Xap4YOBOTO IUIACTUKY, IO XapPaKTEPHU3YETHCS BHCOKOIO
HIUTHHICTIO BOJIOKOH, 3HAYHOIO TBEPAICTIO Ta CTIMKICTIO 0 MEXaHIYHUX AehopMmalliii,
110 3a0e3nevye JOBrOBIYHICTh €KCILTyaTallli.

Crin-muiika — BUpPOOHUYOrO TMPU3HAYEHHSI, MPU3HAYEHUN I YKOMIUICKTYBaHHS
BUPOOHMYOTO MPUMIIICHHS Ha TpodeciiiHii KyxHi, B Kade, i1alibHi, CylepMapKeTi
TOIO. BUKOPUCTOBYETBCA I MHTTS TOCYILy, NPOAYKTIB, 1HBeHTapro. Kpim
OCHOBHOTO TPU3HAYEHHSI, CTUI-MUWKA CIIYXUTh JUIsl COPTYBaHHS Ta MPUTOTYBaHHS
MPOJIYKTIB.

Crin-tym6a — ofuH 3 eJeMEeHTIB MpodeciiHOro HEHUTPaTbHOTO OOJATHAHHS IS
3aKJIa/iB TPOMAJCHKOTO XapuyBaHHS, SKUW MOENHYE B €001 (QyHKINI BUPOOHUYOTO
CTOJIy Ta 30€epiraHHs IHBEHTapIO.

Croid 151 A00YMILEHHSA OBOYIB — cIemiaigizoBaHi MeOi, TNpuU3HAYCHI IS
OCTAaTOYHOTO OYMILEHHS Ta OOpOOKH KOpEHEIUIONIB 1 OBOYIB. KOHCTpYKIlis MOke
BKJIIOUATH OJIHY a00 JIB1 BAHHM 3aJICXKHO B1Jl MOJIEJI, 1110 MiABUIILYE 3PYUYHICTh 1] 4ac
eKCIUTyaTarlii.

Croim as1 06po0JieHHs1 M’sica — BUPOOHUY1 CTOJIM, SIKI BUKOPHUCTOBYIOTHCS ISt
MEPBUHHOT OOpOOKH, PO3POOJICHHS Ta MOAAIBIIOT MEPepoOKH M’SICHOI MPOMYKIIii,
3a0e3neuyrour 3py9HICTh Ta CAaHITapHI YMOBH TIpAIIi.

Croim paasi  o0poOJieHHss puOM TpU3HAYEHl I TIAOPUEMCTB  PUOHOTO
BUPOOHMIITBA, PUOHMX II€XIB Ta IHINUX MIJIPHUEMCTB TPOMAJICBKOTO XapuyBaHHs, 110

3M1MCHIOIOTh 0OPOOKY pUOU Ta MOPEMPOIYKTIB.



Crosu 3 migirpiBoM eJleKTPUYHi CTallioHAPHI BUKOPHCTOBYIOTHCS B MPOQECIiTHIX
KyXHSIX U1 HarpiBaHHA MOCyAy 10 moTpioHoi Temmneparypu (Big 30 mo 85 °C), mus
3amo0iraHHs 0XO0JIOKEHHIO TapsYuX CTPaB Mij Yyac mojavl ix y X0JIOHUX TapiaKax.
CrpaBoBapuibHi KOTJIM, y SKUX MPOLEC TEPMiIuyHOI OOpOOKH BiAOYBA€ETHCS i
3HAYHUM HAJJTUIIKOBUM THUCKOM Y T€pMETUYHIA BapUIIbHIA TMOCYIIMHI, OTPUMAIH
Ha3By aBTOKJaBiB. e oOnmagHaHHs 3a0e3nedye MBUIKE 1 PIBHOMIPHE MPUTOTYBaHHS
CTpaB 3aBJASKH MiIBUILIEHOMY THCKY.

CTpyKTypa peMOHTHOI0 HMKJIY — CUCTEMa OpraHizailii Ta TulaHyBaHHS PEMOHTHHX
3aX0JiB, 110 BKJIIOYA€ TMOCTIOBHICTh BUKOHAHHS TEXHIYHOTO OOCIYrOBYBaHHS,
IpiOHUX Ta KaMiTAIbHUX PEMOHTIB.

CTyniHb PO3YMHHOCTI XOJIOAMJIBHOIO AareHTa B MACTHJI € KIIOYOBUM
MapaMeTpoM, IO BIUIMBA€ Ha KOHCTPYKTHBHI OCOOJMBOCTI KOMIIpecOpa Ta IHIIUX
€JIEMEHTIB CUCTEMH OXOJO/KEeHHsA. YUM HIDKYUN piBEHb PO3YMHHOCTI, TUM MEHIIIE
MacTWJIa BUMHUBAETHCS 3 KOMIIPECOPHMX LMJIHAPIB, IO CIpHUSE 30€peKEHHIO
ONTHUMAJIBHOTO PIBHS 3MAIllyBaHHA, BIJCYTHOCTI NIHOYTBOPEHHS Yy BHIIAPHUKY Ta
CTaOUIBHOCTI TeMITepaTypHu KUITIHHS XJIaJ0Ha.

CyoOuaimanisa — (i3UKo-XIMIYHUN TIPOLIEC MEPEXOLy PEUOBUMHHU 3 TBEPAOrO CTaHY B
ra3ono/iiOHuN, OMUHAIOUN PIAKY (a3y. 3aCTOCOBYETHCSA Y XapyoOBiid MPOMHUCIOBOCTI
Ui KPIOTEHHOTO OXOJIOJKEHHSI TPOJYKTIB 3a JONOMOIOI0 TBEPIOTO TIOKCUAY
BYTJIELIIO.

CynHuui eJeKTpU4YHi — TerioBe oOJamHaHHS JJIs 3aKjIajiB T'POMaJCHKOTO
XapyyBaHHs, IPU3HAaYEHe I 30epiraHHs 1 MATPUMKH B TapssyoMy abo remiomy (60-
70 °C) crani nepmux cTpas (cymnu, oopii, OyJIbHOHH, MIOPE, Kallll).

CyTb mnpouecy nepeMillyBaHHsi MOJIATA€ B YTBOPEHHI OJHOPIMHOI CyMimii 3
OKpPEMHUX YACTUHOK PI3HOMAHITHUX MPOIYKTIB.

CymmibHa MalIMHA — YCTaHOBKA IS CYIIHHS PI3HUX TEKCTUIHLHUX BHUPOOIB
(Oimu3Hu, oasry), rosioBHuUX yOopiB, B3yTTs. KpiMm Toro, y CyuimibHIM MaIliuHi

MOKHa 0OpOOJISATH BEIMKOTa0ApUTHI peyl — NOAYIIKH, KOBAPU, TEPUHU, KYPTKH.



Tanaup (miv BUpHMTa B 3eMJi) — i€ TpaauLildHA MY, BUTOTOBJIEHA 3 TJIMHU a00
IIIAMOTHOI IIETJIH, sIKa BUKOPUCTOBYETHCS JJIsl TPUTOTYBAHHS TKi IMIJITXOM BUITIKAHHS,
cMaxeHHsT a0o TymKyBaHHA. KOHCTpyKIsSi TaHAUpy JO3BOJISIE PIBHOMIPHO
aKyMYJIFOBaTH Ta yTPUMYBATH BHCOKY TEMIIEpaTypy, IO 3a0e3Meuye MIBUIKE 1 SIKICHE
NPUTrOTYBaHHS CTpaB. BiH MmMpPOKO 3acTocoByeThcs B KyxHsx LleHtpanbHoi A3ii,
KaBka3zy, bausbkoro Cxoxy ta Iumii mayis BumikaHHs XJ1i06a (Hampukiian, jaBaiia),
M’sica, puOM Ta 1HIIKX CTPaB.

Tapa — pi3HOBUJ YNAKOBKH, IO MNPU3HAYEHHM JUIsl PO3MIIIEHHS, 3aXUCTy Ta
30epexeHHs] MPOAYKIT (BaHTaXXIB) MIJ 4Yac TPAHCIOPTYBAHHS, HABAHTAKYBaJbHO-
PO3BaHTaXyBaJIbLHUX POOIT, CKJIayBaHHs Ta 30epiranHs. BoHa Moxe OyTH BUKOHaHA
y BUTJIS1 SIIIMKIB, OOYOK, KOHTEHHEPIB TOIIO, 3a0e3Meuyrour HEeOOX1IHUM PIBEHb
MEXaHIYHOT0 3aXHUCTY MPOIYKUIL B1J PI3UYHUX Ta XIMIYHUX BIUIMBIB.
Tapa-o061agHanHsi — 1I¢ cCrHemiagbHl KOHTEHHEpPH PI3HOI KOHCTPYKIl, 110
BUKOPUCTOBYIOTHCA JJIsl TPAHCIIOPTYBaHHsI, 30epiraHHsi Ta peajizailii ToBapiB 0e3
MOTIEPETHBOTO Tepe3aBaHTakeHH. OCHOBHE 3aCTOCYBAaHHS 3HAXOMIATh Yy MarasmHax
caMOOOCITYyTrOBYBaHHS, TIPH IIbOMY 1X BaHTaXOMITHOMHICTh MOXke nocsirati 300 Kr.
Temmneparypa — (izuyHa BeIMYMHA, [0 XapaKTEPU3YE TEIUIOBUWM CTaH PEUYOBHUHH,
BU3HAYAETHCS CEPEHHOI0 KIHETMUHOIO €HEPTieto ii Mojekyn. BoHa € cratuctuunum
rmapamMeTpoM 1 3aCTOCOBYETHCS JIMINE JO CHUCTEM, SIKI CKIAJalOThCs 3 BEJMKOI
K1JIbKOCT1 YaCTUHOK.

TeoperuyHa NPOAYKTUBHICTHL MAIIMHM NEPiOAMYHOI il — MaKCHMallbHA KUTBKICTh
MPOJIYKITii, IKy MallliHA 37]aTHA BUPOOWTH 3a OJUHUIIIO Yacy Mpu Oe3nmepepBHOMY Ta
OesnepeOiitHOMYy (YHKIIIOHYBaHHI Yy CTalllOHApHOMY pexuMi. BuszHadaeTrbcs Ha
OCHOBI MapaMeTpiB poOOYOro MUKITY 1 KOHCTPYKTUBHUX 0COOJIMBOCTEH 00JIa THAHHS.
TemoBa kyJgiHapHa o00po0ka — TIpolEC TEIIOBOTO BIUIMBY Ha NPOAYKTH
XapuyBaHHS 3 METOO 3MiHHM X (DI3UKO-XIMIYHUX Ta OPTAHOJIEITUYHUX BIACTUBOCTEH.
BukoHyeTbes 32 AOMOMOTOI0 HArpiBaHHS B PIAKOMY CEPEIOBHII, Mapi, Kupax ado
[UISIXOM BUIIPOMIHIOBaHHS TETUIOBOI €HEPTii.

Tensiorenepyrounii npucTpii — egemMeHT oOnagHaHHS, IO 3a0e3Medyye HarpiBaHHS

po0oYoro cepenoBulla, iK€ Mepeae TEIio MPOAYKTY, CIPUSIOUN HOro oOpoOI 4yu



MIATPUMAHHIO Y HEOOX1THOMY TeMIIEPATYPHOMY PEXKHUMI.

TepmoBinpa — cremianizoBaHe oONaJHAHHSA [ KEUTEPUHTY, BUTOTOBJICHE 3
BHUCOKOSIKICHOT HEp)KaBllouoi CTajli, MpU3HAUYCHE AJI1 TMEPEBE3CHHS Ta 30€peiKeHHS
XK1, 37aTHE MATPUMYBATH TeMIIEpaTypHH pexxuM y mianasoni Bifg -40 °C xo +100 °C
TepMmokoHTeliHep — TmpuCTpiid, skuil 3abe3neuye 30epeKEHHS IEPBHUHHOI
TeMrepaTypyu KyJIHapHOI MPOAYKIlii, MIHIMI3ylOUYd TEIUIOBI BTpaTH MpH i
TpPaHCIIOPTYBaHH1 Ta 30€piraHHi.

TepMocyMKH — KOMIAKTHHM PI3HOBUJ TEPMOKOHTEHHEPIB, IO 3a0e3MeuyroTh
30epeKeHHS TeMITepaTypy MPOAYKTIB ITiJT 4aCc TPAaHCIOPTYBaHHSA. MOXYyTh BKIIIOUATH
TepMOTalll 3 JIEKIJIbKOMa BiJCIKAMH, IO ONTUMAJbHO JJIsi BHUI3HUX IIKHIKIB a00
JIOCTaBKU TOTOBUX CTPaB.

Texniune 00CaAyroByBaHHsl — CYKYIIHICTb OIEpaliid, COPSIMOBAaHUX HA MIATPUMKY
mpane3aaTHOCTI OOJIaJlHaHHSA IMiJI Yac Moro ekcrulyararii, 30epirands abo
TpaHCHIOPTYBaHHA. Bkitouae oOrmsia, yCyHEHHS JpIOHUX HECHPAaBHOCTEH, 3MiHY
MacTHUJI Ta PEryJIOBaHHS OKPEMHUX BY3JIIB 1 MEXaHI3MIB.

TexHoJioriyHa MammHa — KOMIUIEKCHHM NPUCTPIN, IO CKIAAETHCA 3 JKEpesna
pyXy, MEpeJaTOYHOr0 MEXaHi3My Ta BUKOHABYMX OpPTraHiB, 00 €JHAHUX 3arajbHOIO
KOHCTPYKITEIO JIJIs 31MCHEHHS] BU3HAYECHOTO BUPOOHUYOTO IPOIIECY.

TexHoJioriyHe OCHaNIeHHS — CYKYIIHICTh JIOTIOMIXXHOTO IHCTPYMEHTY Ta
MPUCTOCYBaHb, IO BUKOPHCTOBYIOTHCS y BHPOOHHYMX TMpOIECaX, BKIIOYAOYN
pi3aJibHUI, BUMIPIOBAIBHUMN, CKIQIAIbHUNA 1HCTPYMEHT, ITAMITH, MOJIEII, BEpCTaTHI
MPUCTPOi, Ipec-PopMH TOILIO.

TexHonoriynuii (podoumii) MUKJ — MEPIOJ MK JBOMA MOCIITOBHUMH MOMEHTAMHU
BHJIa4yl TOTOBOI MPOAYKINT MammHOW. Bxitouae eramu 3aBaHTax)eHHS, OOPOOKH Ta
BUBAaHTQXCHHSA  MPOAYKTY, IO BIUIMBAE HA  3arajbHy  IPOJYKTHUBHICTH
TEXHOJIOT1YHOTO TIPOIIECY.

TexHoJioriyHMii Mpouec — OCHOBHA CKJIaI0Ba BUPOOHUYOTO TIPOLIECY, IO MOJISATAE Y
CUCTEMAaTUYHOMY BIUIMBI Ha NpeAMET Mpali 3 METO 3MIHM HOoro (i3uyHuX,
XIMIYHUX 200 MEXaHIYHUX XapaKTEPUCTHUK.

TexHOJOTIYHMIA NMKJI MAIIMHM — YaCOBHM IHTEpBAJ, MPOTATOM SIKOTO MPOAYKT



MPOXOJUTh MOBHUN LUK OOPOOKM y TEXHOJIOTIYHIN MAaIlIKHI BiJl MOYAaTKOBOTO J0
KIHIIEBOTO CTaHy 3T1/IHO 3 33JIaHUMH [TapaMeTpamMu IpoIIeCy.

ToBapHi Barm — BHUMIpIOBaJIbHI MNPUCTPOI ISl 3BaXKyBaHHS BEJIUKHX 00’€MIB
MIPOJTYKITii, BCTAHOBIIOIOTHCS HA ITI/IJI031 Ta MAIOTh MEXY 3BaKyBaHHA Bif 60 kr 10 2
TOHH. BUKOpPUCTOBYIOTBCS Y MPOMMCIOBOCTI, JIOTICTUYHUX IIEHTpaxX, CKIaJax,
Mara3uHax Ta ONTOBUX 0a3ax.

ToproBenbHi aBTOMATHM — aBTOMAaTH30BaHI MPHUCTPOI, SKI BUKOHYIOTh (YHKIIT
IpOJIaKy TOBapiB 0€3 ydacTi omepaTopa, 31HCHIOIYM IIpoliec 0OMiHY TOBapy Ha
rpouii abo 1HII TPOILIOBI €KBIBAJIEHTH.

Tocrep KoHBeepHMM — TNPUCTPINA, L0 JO3BOJISIE OJHOYACHO OOPOOJIATH BEIUKI
nopiiii MPOJYKTIB, BKIIOUAOUM XJI10, KpyacaHu Ta iHII BuUpoOu. Moxe maru
TOPU30HTAJIbHY a00 BEPTUKAJIbHY KOHCTPYKLIIO IS ajantauii A0 pi3HUX MOTped
BUPOOHUIITBA.

Tpancnoprep — MexaHI13M JJisl IEPEMIIIEHHS! CHPOBUHU 200 MPOAYKIIT MIXK €TaraMu
BUPOOHUIITBA a00 TEXHOJOTIYHUMH OmepaiisiMu. 3abe3rnedye aBTOMAaTHU3alliI0
TPAHCIIOPTHUX MPOIECIB Y BUPOOHUYUX JIHISIX.

TpancnopTHe rocmogapcTBo0 — KOMIUIEKC MIJPO3AUINB MIAMPUEMCTBA, IO
3a0e3neuyoTh MEPEMIIICHHS BAHTaXIB 1 IEPCOHATY B MeXaX BUPOOHHUYOTO TPOIIECY,
MDK CTPYKTYPHUMU OJIMHUIISIMH MIAMPUEMCTBA Ta 32 HOTO MEKaMHU.

TpancnmopTHi cucTeMM — MEXaHI30BaHI KOMIUIEKCH IS TE€PEMIIICHHS
HariBpaOpUKaTiB y 30Hy 00pOOKH Ta JOCTaBKHU TOBAPIB JO CIOXKBaya y CUCTEMax
peanizariii npoayKIli.

TepmoOsaenaep — BHCOKOTEXHOJIOTIYHE OOJAJHAHHS, 110 TMOEAHYE (PYHKIII
3MINTYBaHHS Ta HAarpiBaHHA MPOAYKTIB, 3a0€3MeUyr0Yr KOHTPOJIh TEeMIEpaTypHHUX
PEXHUMIB Ta IHTEHCUBHOCTI 0OPOOKH.

TensioBa BiTpMHA — TpPUCTPIN, NPU3HAYECHHA JUISI TUMYACOBOTO 30€peKeHHS
TOTOBUX CTPaB y TapsyoMy CTaHi, BUKOPHCTOBYETHCS Y 3aKjialiax TPOMaJChKOTO
XapuyBaHHS ISl JEMOHCTpalii Ta Tmodadl XJI1000yJOYHMX Ta KOHIUTEPCHKUX
BUPOOIB.

TicTomic — enekTpoMmexaniude o0JialHaHH, 10 3a0e3MeYy€e aBTOMAaTU30BAHUM 3aMiC



TiCTa I BUIIKaHHS XJT1000YJOYHMX Ta KOHIUTEPCHKUX BHPOOIB, MOKPAITYHOUH
AKICTh Ta OJTHOPITHICTH TiCTA.
TicTopo3kouyBajibHA MalIMHA (TICTOPO3KAaTKa) — MPOMMCIOBHN TPHUCTPIN s
dbopMyBaHHS TiCTa TEBHOI TOBIIWHHU, 3aCTOCOBYETHCSA [JIsl MPUTOTYBAaHHS IIilIH,
KOPXKiB, XJ11000yJIOUHUX BUPOOIB TOIIIO.
Tennepaiizep (M’sicopo3nyuryBay) — OPUCTPIA JJII MEXaHIYHOTO PO3MYIIyBaHHS
BOJIOKOH M'sca, IO MOKpallye HOro TEKCTypy Ta CIpPHUS€ KpPalOMy 3aCBOEHHIO
MapuHaJlIB, BUKOPHUCTOBYETbCS Yy pecTopaHHIA cdepi Ta M’ siconepepoOHiid
MIPOMHMCIIOBOCTI.

Yy
YHiBepcajibHa KyXOHHA MallMHA — 1€ OaraToyHKI[IOHAJILHUNM MPUCTPIH, M0
CKJIaJIa€ThCs 3 MPUBOJIHOTO MEXaHI3My Ta Ha0Opy 3MIHHUX HAcaJl0OK a0 MEXaHi3MiB,
MPU3HAYEHUX IS BUKOHAHHS IIIUPOKOTO CIIEKTpa Orepallii, MoB's3aHuX 3 00poOKOI0
XapyoBUX TPOAYKTIB. Jlo Takux omepailiii Hajaexarh 3MIIIyBaHHA, MMOJIPIOHEHHS,
IIMHKYBaHHs, 30MBaHHSA Ta I1HIII BHUOM MEXaHIYHOI OOpOOKU. Y MIKHApOIHIM
MPaKTHIII 11 TPUCTPOI YACTO MO3HAYAIOTHCSI TEPMIHOM "Tiporiecop”.
YHiBepcajqbHi noCyioMMiiHI MamIMHM — 1€ OOJaJHaHHS, pPO3poOJIeHe IS
aBTOMATU30BAHOTO MUTTS PI3HUX THUIIIB CTOJIOBOTO IOCYAY, BKJIIIOYAIOUW TapLIKH,
CTaKaHU, Talll Ta I1HII MPEAMETH CEpPBIPYBaHHS. 3aBISKH MOKJIUBOCTI aiarnTailii i
pi3HI (OpMHU Ta PO3MIPH, TaKl MAIIMHU € ONTUMAJIbHUM BHOOPOM JIi HEBEJIMKHX
3aKJIaJ{iB TPOMAJICBKOTO Xap4yyBaHHS, Jie HEOOX1IHO 3a0e3neunTH e(HEKTUBHE MUTTS
MOCyJly MPY MIHIMQJIBHHUX 3aTpaTax BOJY Ta MUHHUX 3aCO01B.
YHiBepcaibHi npodeciiini madu (kom0O0iHOBaHI) — 1€ clieliali30BaHe XOJOAUIbHE
oOnagHaHHS, SKE JO3BOJISIE MiITPUMYBATH CTAOUTHHHUI TeMIEpaTypHUN DPEXKUM Y
niara3oHi Big -5 g0 +5 °C 3aBasku 11boMy 3a0€3IeuyeThCs 30€peKeHHs CBIKOCTI
IITUPOKOTO CIIEKTPa Xap4yOBHX MPOJYKTIB, 30KpemMa M'sca, pubu, HamiBhaOpHUKaTIB,
KyJIHapHUX BHPOOIB, OBOYIB Ta TracTpOHOMIYHOI mpoxaykiii. Taki madwu
BI/I3HAYAIOTHCS BHCOKHM PpIBHEM €HEProe()eKTUBHOCTI Ta EpProHOMIYHICTIO
BUKOPUCTAHHS.

YHiBepcajibHi TensioBi anapaTu — 11e 6araropyHkKIlOHaJIbHE KyXOHHE 00JIaIHaHHS,



AK€ BHUKOHYE PI3HI BUAM TEPMIYHOT OOpPOOKM XapyOBOI CHUPOBUHH, BKIIOYAIOYU
BapiHHS, CMaXXCHHs, TYIIKYBaHHS Ta 3alikaHHs. Takox I MPUCTPOi MOXKYTh OyTH
BUKOPHCTaH1 JJIsI pO3IrpiBy TOTOBUX CTpaB, IO 3a0e3Meuye iXHIO YHIBEPCAIBHICTh Y
npodeciiHii KyXHi.
YcerarkyBanHsa «SousVide» — 11¢ BHCOKOTEXHOJIOTiYHE OOJaJHAHHA, SKE
BUKOPUCTOBYE METOJ] HU3BKOTEMIIEPATYPHOTO TMPUTOTYBAHHS MPOJYKTIB Y
BaKyyMHill ymakoBii. Taka TEXHOJOTIs JT03BOJISIE 30€pErTH MAaKCHUMAaJIbHY KUJTbKICThb
MOKUBHUX PEUYOBUH, BITAMIHIB Ta CMAaKOBHUX XapaKTEPUCTUK CTPaBH, IO POOUTH ii
MOMYJISIPHOIO Y BUCOKIN TaCTPOHOMII.
YerarkyBaHHs 1Jisi BUPOOHUITBA MOPO3MBA — II€ CICliali3oBaHi arperarw,
MpU3HAYEH1 U TMPUTrOTYBaHHS PI3HUX BUJIIB MOPO3MBA, BKIIOYAIOUW TPATUIIAHE
TBEPJI€ MOPO3UBO, JIPKENIATO, COPOET Ta 3aMOPOKEHUH HorypT. [Ipoiiec BUTOTOBICHHS
nepeadayae KOHTPOJIb TEMIEPATypH, 30MBaHHS Ta PIBHOMIPHE OXOJIOJKEHHS CYMIIII
JUI1 OTPUMaHHS OJJTHOP1HOI KOHCUCTEHIIIT TPOYKTY.

()]
dinimyBaHHs — 11€ 3aBepilaibHa CTais MeXaHIYHOT 0OpOOKHM XapuyoBUX MPOIYKTIB,
dKa rmepeadavyae AOJATKOBE MOAPIOHEHHS MPOTEPTOi MACH IIISAXOM MPOIYCKAHHS
yepe3 cuta 3 oTBopamu giametpom 0,4—0,6 mMm. llg TexHomoriuyHa ormepars
3a0e3nedye OMHOPIAHICTh CTPYKTYPH MPOJAYKTY Ta HMOTO BIAMOBIIHICTH BUMOTAM J0
MOJIaJIBIIIOTO BUKOPUCTAHHSI.
®dickanbHa NaM’SITb — II€ 1HTETPOBAHUM 3aMaM'sTOBYIOUMA MONIYJIb y CKIAJIl
peecTpaTopa pO3paxyHKOBHX OTleparliii, skuil 3a0e3meuye OJHOpa30BE 3aHECEHHS,
JIOBroTpuBajue 30epiraHHs Ta 0Oararopa3oBe 3YMTYBAaHHS MiJCYMKOBHX JaHUX IPO
o0car po3paxyHKOBUX omepariii. ®DickalibHa MaM’siTh MOOyJO0BaHA HAa TMPUHIUII
HE3MIHHOCTI JaHUX, IO YHEMOXJIMBIIOE iX KOpPUTyBaHHS abo BumaleHHS 0e3
MOIIKOPKEHHS CaMOT0 MPUCTPOIO.
@®peoHn — 11 TaJOTEHONOX1/IHI HACUYEHUX BYTJIEBOJHIB, SIKI OTPUMYIOTHCS HUIIXOM
3aMIIIEHHS aTOMIB BOJIHIO aToMaMu (PTopy, XJopy abo OpoMy y CIOJIyKax 3arajibHOi
dbopmynu CnH2n+2. @peoHu Bi3HAYAIOTHCS XIMIYHOIO 1HEPTHICTIO, HETOKCUYHICTIO

Ta BHOYXOOE3MEUYHICTIO, 1[0 POOUTH iX OCHOBHUMH POOOYMMH PEYOBHHAMU Y



CHUCTEMaXx XOJIOAOMOCTaYaHHs Ta KOHAUIIIOHYBaHHS.

@puzepn — 1e creniagizoBaHl IPUCTPOi, SKI 3MIACHIOIOTh MPUTOTYBAHHA M SIKOTO
MOpPO3UBa IUISIXOM IHTEHCHBHOTO IIEPEMIIIyBaHHS 1HTPEIIEHTIB 13 TOJAIBIINM
HACHMYEHHSM CyMIlll TOBITPSIM 1 KOHTPOJHOBAaHUM 3aMOpOKyBaHHSM. PoOoua
TeMIiepaTypa BUXIJHOTO MPOAYKTY Yy ¢pu3epax 3a3Buyail CTaHOBUTH Bija -4 10 -8 °C
110 3a0e3nedye OTpUMaHHS HI)KHOT TEKCTYPH MOPO3UBA.

@puzepyBaHHsl — II€ TEXHOJOTIYHUU TpoOIeC 30MBaHHS Ta HACHUYEHHS MOBITPSAM
CyMillli JyIi BUTOTOBJIEHHS MOpPO3UBA, SKUM CYNPOBODKYETHCS YAaCTKOBUM
OXOJIOJKEHHSIM MPOAYKTY A0 3aJaHoi Temnepatypu. [Iporiec Bifgirpae KI04oBy poiib
y (OpMyBaHHI KOHCUCTEHIIII Ta CTPYKTYpPH KIHIEBOTO IPOIYKTY.

@OputpHUIi — 1€ CHemiai3oBaHl eJeKTPOTEPMIUuHI NPUCTPOI, MPU3HAYEHI IS
CMa)XEHHS Xap4YOBHUX MPOAYKTIB Yy BEJIHKIN KIJTBKOCTI rapsyoro xupy ado oxii. Bouun
3a0€3MeuyloTh PIBHOMIPHE NPUTOTYBaHHS CTpPaB MLUISXOM MIATPUMKUA CTaOUIBHOT
TEMIIEPATYPU CEPEIOBUIIA Ta MOMKIMBOCTI PETYJIIOBAHHS Yacy 0OpOOKH.
DYHKIIOHATBbHI €MHOCTI — 1€ MICTKOCTI, po3poOJieHl g PI3HUX ONEparii,
BKJIFOYAIOYM 30€piraHHs, MPUTrOTYBaHHS, TPAHCIOPTYBAaHHS Ta T0Jlayy MPOJYKTIB.
BuroToBnisitoThcs 3 MatepialiB, CTIMKUX 10 TEPMIYHOTO Ta MEXAHIYHOT'O BIUIMBY, LIO
3a0e3mneuye IXHIO JOBrOBIYHICTD 1 O€3MEKy B €KCIUTyaTallii.

@oHTAaHH IIOKOJAAHI (BMHHI) — II¢ KacKaJgHI YCTAHOBKH, 5KI 3a0€3IeUyIoTh
LHUPKYJSIIIO PIAKOTO MIOKOJaaAy ad0 1HIIUX PIAKUX NPOAYKTIB (HANPHUKIIaA, BUHA) Y
OesrnepepBHOMY pekumMi. BUKOPHCTOBYIOTHCS Y chepl TpOMaAChKOTO XapyyBaHHS
JUIsl CTBOPEHHS JIECEPTHUX KOMIO3UIIIHN Ta aTpakiiiHOI Mo1a4ul CTpaB.

@OpoHTAJIbLHA NMOCYAOMHMIIHA MAalIMHA — 1€ TpodeciiiHe mMuitHe oOnaaHaHHS, SKe
MpU3HAYEHE I OYMINEHHS TapuIOK, CKISHOTO TOCYJQy Ta CTOJIOBUX TPUOOPIB.
OcHaileHa J03aTopaMH JJIsi MUIOYMX Ta OMNOJIICKYBAJbHUX 3ac00iB, CHCTEMOIO
MIIITPiBY BOJY Ta 3BOPOTHUM KJIAIAHOM JUISI OTITUMI3AIlT TPOIIeCy MUTTS.

dyukuisgs nigirpiBy 4amok — 1€ TEXHOJOTiYHA MOXKJIMBICTH OOJaJHAHHS, SKa
J03BOJISIE TIONEPEIHBO HArpiBaTH YallKd Mepe] MPUTrOTYBAHHSIM KaBH a00 1HIIMX
rapsiunx HanoiB. lle cmpusie miaTpuMaHHIO CTa0lIBHOI TEMIepaTypu HAamoko Ta

ITOJIIIIIICHHIO TOT0 CMaKOBUX XAPAKTCPUCTHK.



dopmyBaHHA — II€ TIPOIIEC HAJAHHS 3aroTiBKaM a00 MPOJyKTaM 3ajaHuX (Gopmu Ta
PO3MIpiB, SIKi 30€pIrar0ThCs IMiJT 9ac MOAAIBIIOT TEXHOJOTIYHOI 00poOKH. BaskmnBwii
eTarl y BHPOOHUITBI XJI1000YJIOYHUX, KOHJAUTEPCHKUX BHUPOOIB Ta M SICHHUX
HaniB(aOpukaTis.

X
XapyoBapuibHi amapaTu — 1€ TEXHIUHI MPUCTPOI, pO3poOieH1 sl 3A1HCHEHHS
MpOLECiB  TEPMIYHOI OOpOOKM TMPOJYKTIB MNUIAXOM BapiHHA. BoHH MOXyTb
(YHKIIIOHYBAaTH K TpPH aTMOCHEPHOMY THCKY, TaK 1 IpH TMiJBUIICHOMY, IO
J03BOJISIE ONTUMI3YBATH TEIJIOBY OOPOOKY CHPOBHHM Ta MIABUIIUTH €(PEKTHUBHICTbH
TEXHOJIOTIYHOTO MPOIIECY.
Xumioopizka (MamMHa AJsA Hapi3aHHs XJi0a) — 116 MEXaHI30BaHUM MPUCTPIH, M0
BUKOPUCTOBYETBCS Il PIBHOMIPHOIO Hapi3aHHS Xi1000ynouHux BupoOiB. BoHa
IIUPOKO  3aCTOCOBYETHCS y  MIANPUEMCTBAX  TI'POMAJCBKOTO  Xap4yBaHHS,
cymnepMapKkeTax, IHeKapHsSX Ta Xji003aBojax, 3a0e3Meuyroud IMBHAKICTh 1 SKICTh
HapI3KH.
XoJ0a1/IbHA KaMepa — 1€ TEPMETHYHO 1301b0BaHUHN MPOCTIpP, TEMIIEPATypPa B IKOMY
MIATPUMYETbCS Ha PiBHI, HEOOXIAHOMY ISl 30epekeHHs NpoAyKTiB. KoHcTpykiis
Kamepu Moke OyTH cTallloHapHO abo 301pHO0, IO JO3BOJISIE ii aganTyBaTH 0
cnenudiku ekcrutyatarii. OCHOBHE TpPHU3HAYEHHS — KOPOTKOCTPOKOBE 30€piraHHs
XapyoBUX MPOAYKTIB 3 METOIO 3aM00IraHHs MIKpOO10JIOTTYHOMY TICYBaHHIO.
X0J1I0AUIbHA MAIIMHA — [I€ TEXHIYHUMA TPUCTPIN, AKUH MIJITXOM TEPMOJIMHAMIYHUX
mporieciB  3a0e3neuye BiABEICHHS TeIJia BIJ OXOJIOJKYBAHOTO CEpEOBUIIIA,
CIPUSIOYM 3HWKECHHIO Horo TemmepaTypu. BoHa € KIIFOUOBUM €IEMEHTOM CHCTEMH
XOJIOJOTIOCTa4YaHHs y MPOMHCIOBOMY Ta TOOYTOBOMY CEKTOPI.
XogonniabHa mada — 1e crnemianizoBaHe oOJaJAHAHHS JUIsl 30epiraHHs XapyoBUX
OPOAYKTIB y KOHTPOJIbOBaHOMY TeMiieparypHoMy pexumi (Big 0°C mo +8°C).
BukopHuCTOBYEThCSI TEPEBAXKHO B MICHAX MPOAAXKy, 3a0e3medyroun 30epeKeHHS
AKOCTI1 MPOAYKIIII.
Xon0au/IbHEe YCTATKYBAHHA — L€ CYKYIHICTh MPHUCTPOiB 1 MEXaHI3MiB, SKi

BUKOPHUCTOBYIOTBCA  OJId  CTBOPCHHA  Ta Hi,ZITpI/IMKI/I HHU3BbKOTEMIICPATYPHOT'O



CepeIOBHILA 3 METOIO MOJAOBXKEHHS TEPMiHY 30€piraHHs MPOIYKTIB.

XO010AMIBHUK — II€ €JIEKTPOMEXAHIYHUM MPUCTPIi, MPU3HAYCHUN ISl TPUBAJIOTO
30epeKEeHHS] XapuoOBUX IMPOJYKTIB y HU3bKOTEMMEpaTypHUX yMoBax. (OCHOBHHUMI
MNPUHLIUII i1 6a3y€eThCsl Ha aOCOpOLIiHOMY a00 KOMITPECIHTHOMY OXOJIOKEHHI.
XosoauabHUKH "'Side-by-Side'" — e 6aratodyHKIIIOHAIBHI XOJOAWIBHI CUCTEMH,
B SIKMX MOPO3UJIbHA Ta XOJIOAWJIbHA KaMepU PO3TalllOBaHI MOpy4. Taka KOHCTPYKIIis
3a0e3neyye eproHOMIYHICTh BUKOPUCTAHHS Ta BETUKY MICTKICTb.

Xo0J0AUIbHI NPWJABKH — 1€ CIeliali30BaHl IPUCTPOi, MPU3HAYCHI IS
OJIHOYACHOTO JIEMOHCTpAIlifHOro 30epiraHHs Ta peanizauii NMpoAyKIlii, HailyacTime
OXOJIO/I)KEHO1 a00 3aMOPOKEHOT.

Xo0/10AWIBbHI BITPUHM — 11€ 00JIaJHAHHSI, 10 J03BOJISIE MIATPUMYBAaTH ONTHUMAJIBHY
TeMmnepaTypy 30epiraHHs XapuyoBHX MPOJYKTIB MiJi Yac iX mOpe3eHTarii. BiTpuHu
BUKOPUCTOBYIOTBCSI B MarasMHax 1 3akiajax TIpOMAaJICbKOIO XapdyyBaHHS JUis
peasnizalii ToBapiB 13 MpoaaBiEeM abo y popMarti caMo0OCIyTrOBYBaHHS.

XoJI0AWIbHI TIPpKH — 1€ BEpPTUKaJIbHI BITPUHU 3 0araToOpiBHEBHM pO3MIILIEHHAM
MTOJIMITH Ta BIAKPUTOI (DPOHTATBLHOI YaCTHHOIO, 10 3a0e3Ieuye 3pyIHUi TOCTY 10
NpoAyKIlli. BUKOpUCTOBYIOThCA JJIsl peaiizailii 0XO0JIO[HKEHUX MPOAYKTIB, 30KpeMa
racCTPOHOMIYHUX BUPOOIB, MOJIOUYHOT IPOIYKI(li, OBOUIB 1 ()PYKTIB.

XoJ0A1JIbHI KaMepHu — 11¢ OCHOBHE O0JIaHAHHSA JJisi 30epiraHHsl BEJIMKUX OOCATIB
XapyoOBUX MPOJYKTIB y CKJIAJCHKUX 1 BUPOOHMYMX NMpUMILIeHHAX. Kamepun MOXyTh
OyTH cTarioHapHUMHU 200 MOYILHUMU (301pHUMHU), IO JIa€ 3MOTY aJanTyBaTH iX i
NoTpeOu MiANpPHUEMCTBA.

XogoaniabHi mapu — 11e QyHKIIOHAIBHI TPUCTPOI, IO MOEAHYIOTh MOYKIMBOCTI
30epiranHs, JEMOHCTpaIll Ta MpoJaaxy NpoaAyKTiB. KOHCTPYKTHUBHO CKJIaJaloThCs 3
130/1hOBaHOT KaMepH Ta OXOJIOKYBAIBHOTO arperary, sSIKHid MO>KE€ pO3MIIIyBaTHUCS
3Bepxy a00 3HU3Y.

XoJioaHa (po6oua) 30Ha GPUTIOPHUL — 1€ TUITHKA B HIDKHIA YaCTUHI €EMHOCTI IS
CMaXXEHHSI, Temreparypa skoi marpumyerbea B Mexax 80-90°C. Bona 3abe3neuye
3MEHIIICHHS] YTBOPEHHS Harapy Ta MpoJ0BKYye TEPMiH €KCIUTyaTalii oii.

X0/1010NPOAYKTUBHICTh (Q) — 1€ KIIBKICTh TEIJIOBOI €HEprii, sIKy XOJOAWIbHA



CHCTEeMa BIABOJUTH BiJl 0XOJOKYBaHOTO 00'€KTa 3a OJUHUINO yacy. Bumiproerbes y
Barax (BT) abo mxoymsx 3a cexynmay (/Jlx/c).
X0J10AMJIbHI CTOJIM ISl PeCTOPaHiB — 1Ie YHIBepcalibHe 00NagHaHHS, 1110 MOEIHYE
GyHKIT OXOJIOMKEHHSI MPOAYKTIB 1 poOouoi moBepxHi. BukopucToByroThCS y
npodecifHNX KyXHsIX I epeKTUBHOT opraHizallii podo4oro mpocTopy.

1
Huxa — e TepMoauHAMIYHUHN TIPOIIEC, Y MeKaxX SKOTO poOoUe TijIo (XOJIO0A0areHT)
NPOXOJUTh CEpil0 3MIH arperarHoro CTaHy Ta [apaMeTpiB, IMOBEPTAIOYUCH Y
MMOYATKOBUI CTaH MiCIIA 3aBEPIICHHS TUKITY.
Hukjg MamMHU — [I€ TPUBAIICTH TEXHOJIOTIYHOTO MPOIIECY BIJ MOYATKOBOIO 10
KIHIIEBOTO CTaHy 00pOO0II0BaHOTO MPOAYKTY. Moske OyTH MOJUICHUN Ha poOouuit Ta
TEXHOJIOTTYHUM LUK 3aJIEKHO B1Jl XapaKTEPUCTUK BUPOOHUYOTO MIPOIIECY.
Hupkyasiniinuii cnoci0 mMpUroTyBaHHsi KaBH — II€ METOJ €KCTPaKIlii KaBOBOTO
HAIIOIO, 3a SIKOTO rapsiya Bojia 6aratopa3oBo MPOXOAUTH Yepe3 IIap MEJIECHUX 3€pPEH,
3a0e3neuyrour MakKCUMaTbHE BUAUICHHS] apOMAaTHYHUX 1 CMAKOBUX PEYOBHH.

|
Yaiiunku (eJeKTPUUYHI YallHUKHU) — 1€ eJIEKTPUYHI MPUCTPOI, IO MPU3HAYEHI IS
HarpiBaHHsA BoAuW 110 KumiHHA. CydacHi MOJEIi BUTOTOBIISIIOTBCS 3 TEPMOCTIMKHUX
MarepiaiiB, IO TMIABUINYE O€3MeKy BUKOPUCTAHHS Ta TOKpaIlye 30epeKeHHs
TEeMITepaTypH.
YyTauBicTh BariB — 11¢ XapakTepUCTUKA BUMIPIOBAIBHOTO MPHIIATY, IO BU3HAYAE
HOro 34aTHICTh PO3Mi3HABAaTH MIHIMaJIbHI 3MIHU MacH.
YeOypeuHulsi eJleKTPUYHA — 1€ ClieriagizoBaHe 00JIalHAHHS JJIsl TIPUTOTYBaHHS
MPOYKIii y GpUTIOPi, BKIFOUAIOUN YeOYpEKH, OIS, MOHYUKHY Ta 1HII CTPABH.

11}
Ilaga naBicHa — e KyXOHHE OOJIaJIHAaHHS, TMPU3HAYCHE IS BIOPSIKOBAHOTO
30epiraHHs NOCyay, IHBEHTapIO Ta XapuOBUX MPOIYKTIB.
HIBUAKICTL PyXy KOHBe€pa — II¢ IMapameTp, IO XapaKTepHu3ye MMCTAHINIO, SKY
MIPOXOJIUTHh KOHBEEPHA CTPIUKA 32 OJUHUITIO Yacy.

IllokoBe 3aMOpOKEHHS — II€ METOJl TJIMOOKOTO 3aMOpPOXKYBaHHS MPOIYKTIB, IO



3a0e3neuye 30epeKeHHS X OPraHOJICNITUYHUX BIACTHBOCTEH Ta KOPUCHUX PEYOBHH.

MHuTTEBE 3aMOPOKYBaHHS IPOAYKTY Ipu Temmeparypi -40°C.

PO31J1 7. ETHIYHI KYXHI

A
AHTHNIACTO — II€ iTajJilfichbka 3aKycka, IO TONAETHCS TMEpel OCHOBHOIO CTPaBoIo,
3a3BUYall CKJIAJIAa€ThCs 3 M'ICHHUX JIeJIKAaTeCiB, CUPIB, OJIMBOK, MApUHOBAHUX OBOYIB
Ta xmioa.
Apena — 1e TpaguUIiHANA KOPXK 13 KyKypyA3stHOro TicTta, nonyispauil y KomymoOii Ta
Benecyeni, sikuif MOKHA HAYUHSATH PI3HUMHU 1IHTPEIIEHTAMH, TAKUMU SIK CHP, M'SCO YU
aBOKAJIO.
Accago — ue TpaauiliiiHa CTpaBa TI'pUIbOBAHOTO M'sica, OCOOIMBO MOMYJSpPHA B
AprenTuni Ta [Taparsai, 4yacTo moaeTbes 3 YiMiayppi.

b
Bbap6akoa — 1e croci6 MpUTrOTYBaHHS M'sica IIJISTXOM MOBUIBHOTO TYIIKYBaHHS a0o
3aMiKaHHSA B IMi, IOKPUTINA rapsiuuM BYTULISAM, 1110 TOXOAUTH 13 KyJABTYp Maiisl.
Bip'sini — e ctpaBa 3 apomarHoro pucy Oacmari, MPUTOTOBAHOTO 31 CIELISIMH,
M'sscoM, pu0oto, sitIMu a00 oBodamH, nomyispHa B [aaii ta [liBnenniit Asii.
Bbican — ue nHamii, nonynspuuii y 3axinHiid Adpuill, BUTOTOBICHHN 3 BUCYIIEHHX
KBITIB Ti0iCKyca, BIJOMHI CBOIM $SICKpPaBO-YEPBOHHUM KOJIHOPOM Ta OCBIKAIOUUM
KHCITyBaTUM CMaKOM.
Boboti — 1e miBneHHoadpuKaHChKa 3aliKaHKa 3 MPUIPABICHOTO M'SICHOTO (apiiy,
3a3BUYal SJTOBUYMHHU 200 OapaHWHM, 3 JOAaBAHHSIM (PPYKTIB, TAKUX SIK POJ3UHKHU 200
abpUKOCH, TIOKPHUTA SE€YHOIO 3AJIMBKOIO Ta 3aredeHa 10 30J0TUCTOT CKOPUHKH.
Bpyckerra — 1me itamiiichka 3aKycKa, M0 CKJIAJA€ThCs 3 MIJACMaXXEHOro XJioa,
HATepTOr0 YAaCHUKOM Ta 3MAallleHOT0 OJMBKOBOIO OJI€I0, YacTO JOMOBHIOETHCS
MOM1JI0paMu, OA3UJIIKOM Ta 1HIIUMH 1HTPEIIEHTAMH.
Bysobec (bouillabaisse) — e Tpaguiiinuii mpoBaHCaILChKHM puOHMIA cyn 3 Mapcens,

10 MICTUTh PI3HOMAaHITHI BUAM PUOHM Ta MOPENPOAYKTIB, MPUIIPABICHUN YaCHUKOM,



MOMI1I0paMH, OJTMBKOBOTO OJIIEIO T CICIIISIMH.

B
Bererapiancbki Tpagmuii — 11¢ KyJIbTypHI MNpPaKTUKK Ta 3BUYai, MOB'A3aHl 3
BXKUBAHHIM BHKJIIOYHO POCIMHHOI XKi, 1[0 MOXYTh MaTH peJiridiHe, eTuyHe abo
€KOJIOTTYHE TIIPYHTS.
Bunopo0cTBO — 11€ Tpollec BUPOIIYBaHHS BUHOTPAJy Ta BUPOOHHUIITBA BUHA, IO
BKJTFOUA€ 30MpaHHs BpoXkato, (hepMEeHTAIlil0, BATPUMKY Ta PO3JIHB.
Byauyna T:ka — 1€ TOTOBI /0 CIOXKHBAHHS XapyoBl MPOJAYKTH Ta HAIoi, IO
MPOJIAIOTHCS Ha BYJIMIX a00 B TPOMAJCHKUX MICISX, YACTO 3 MOOUIBHUX KIOCKIB UM
(GyproHis.

r
I'apam macasa — e CyMilll MeJI€HUX CIIELii, IMPOKO BUKOPUCTOBYBAHA B 1HAINCHKIM
KyXHI, sIKa 3a3BUYail BKJIIOUa€ KOpiaHJIp, KYMUH, KapJJaMOH, YOPHUI Tepellb, KOPHUIILO,
I'BO3/IMKY Ta MyCKaTHUHN TOPiX.
l'acTpoHoMiuHa cmagmmMHAa — 1€ CYKYNHICTh KYJIHAPHUX TPaAMIIi, pelenTiB Ta
MPaKTHK, 0 MEPEIAOThCS 3 MOKOJIIHHS B MOKOJIHHS, BIJIOOpa)katound HaIllOHAJIbHY
1IEHTUYHICTh Ta ICTOPUYHUM TOCB1A HAPOAY.
lacTpoHomiuHi MapmpyTs — 1€ TypUCTMYHI UUISIXH, PO3POOJIEHI  JUIs
O3HAHOMJICHHSI 3 KYJTIHAPHUMH TPAJMIIISIMU Ta MICIHEBUMH TPOAYKTaMH TEBHOTO
pETiOoHY.

A
xkonog paiic — e nmonynsipHa 3axigHoadpUKaHChKa CTpaBa 3 PUCY, TPUTOTOBAHOTO
3 TOMaTHUM COycoM, LHOysero, mepieM Ta crnelissMu. BoHna mae pi3Hi Bapialii B
Kpainax, Takux sk Hirepis, 'ana Ta Ceneradn.

E
Enbore — 116 MEKCHKaHChKa BYJIMYHA CTpaBa, sIKa MPEJCTaBIsi€ COOO BapeHy ado
TPUWILOBAHY KYKYPYA3y, TOKPUTY MaHOHE30M, CHPOM, JJAWMOBUM COKOM 1 CIICIIISIMH.
Emnanana — ue nupikok 13 TicTa, HaIOBHEHWM M’scoM, oBodamMu abo ¢pyKramu,
MOMYJSIpHUN Y 6arathox Kpainax JIaTuHCHEKOT AMEpHKH.

ETHiuHa KyXHSl — 1Ie CYKYNHICTh KYJTIHAPHUX TPAJULINA Ta CTPAB, XapaKTEPHUX IS



MEBHOI €THIYHOI TPyNHu, 10 BIAOOPaXaroTh ii KyJbTYpHY CHAAIIMHY Ta ICTOPUYHUIN
PO3BUTOK.

3
30epe:keHHsl iIEHTHYHOCTI — II€ MPOIEC MIATPUMKUA Ta BIATBOPEHHS YHIKaJTbHUX
KyJBTYPHHX, HAI[IOHATBHUX a00 OCOOUCTICHUX XapaKTEPUCTHUK B YMOBAX 30BHIIIHIX
BILJIUBIB Ta 3MiH.

I
Inpxepa — 1ie edionChbKUi Ta EPUTPEUCHKHM TIIOCKHUM XJ110 3 (hepMEHTOBAHOTO TICTAa,
BUTOTOBJICHUI 3 3epHa Ted. BiH Mae ryOuyacTy TEKCTypy Ta BHKOPHUCTOBYETHCS SIK
OCHOBA JIJIs1 IOJ1a4l PI3HUX CTPAaB.
IcTopuyHi BIUIMBY — 11€ MOJI1T Ta IPOLECH MUHYIOTO, 1110 BIUIMHY/JIN Ha (JOPMYBaHHs
Ta PO3BUTOK KYJIbTYPHUX, COLIaJIbHUX Ta EKOHOMIYHUX aCHEKTIB CYCH1IbCTBA.

K
Kabinbiio n1e anxeab — 1€ TpaauIIHHUA JecepT 13 COJOAKOI rapOy30BOi M'SKOTI,
nonyisipHui y kpainax Kapubcbkoro dOaceitny.
Kampyr — 1me cucrema €BpeHCHKHX pETITIHHUX 3aKOHIB, IO PETYIIOIOTh, SIKi
MPOJIYKTU XapuyyBaHHS JI03BOJICHO (KOIIEPHO) CIOKUBATH €BPESIM, a TaKOX fAK Il
MPOJYKTH MatOTh OyTH 0OpOOIIeHi.
Kecaginbsi — 1le MeKCHMKaHCbKa CTpaBa, sKa CKJIAJaeTbcs 3 MIIEHUYHOI abo
KYKYpYI35HOI TOpTLIbi, HAOBHEHOI CHUPOM, a 1HOJI IHUIIMMH IHTPEAIEHTaMH, 1
00CMaKeHOT /10 30JIOTUCTOI CKOPUHKH.
Kokana — 1ie conoakuii necept 13 KOKoca, 3TyIIeHOTO MOJIOKa Ta IYKpY, MOMYIIpHUAM
y kpainax [liBaieHHoi AMepuKH.
KomepnicTh — 1€ CyKYIHICTh €BPEHCHKHUX PENITIMHUX 3aKOHIB, IO PETYITIOIOThH
JI03BOJICHI 70 CIIOKMBAaHHS TMPOAYKTH XapuyyBaHHS Ta CIMOCOOM iX MPHUTOTyBaHHS
BIJIMOBITHO 10 HOpM KampyTy.
Kpyacan — 1e ¢panmy3pka BHUIMIYKAa 3 JHCTKOBOTO TicTa y (opMi TMiBMICSII,
3a3BUYail BUTOTOBJISIETHCS 3 BEIMKOIO KUTBKICTIO Macia, 10 Hajgae HOMYy XapaKTepHY
[1apyBAaTICTh Ta XPYCTKICTb.

Kyninapua ro6anizanisi — 11e npoiec noumypeHHs Ta B3aEMONPOHUKHEHHSI P13HUX



KyJIHApHUX TPAAMLINA CBITY, 10 MPU3BOIUTH 10 MOSBM HOBUX TaCTPOHOMIYHHX
TEHJICHITIN Ta 30aradeHHs HaIllOHATHHUX KyXOHb.
Kyninapua ineHTHYHICTHL — II€ CYKYNHICTh TaCTPOHOMIYHHUX OCOOJMBOCTEH, IO
XapakTepHU3yIOTh IEBHY KYIBTYpY a00 CHUIBHOTY, BiI0OpaXkarouu ii 1CTOpito, TpaauIii
Ta COlllaJIbHI TPAKTHUKHU.
Kyabrypa 3actisisi — 1e Tpaauiii Ta 3BHUYai, MOB'S3aHI 3 OpraHizaiier Ta
MIPOBENICHHSM CIUTBHUX Tparie3, M0 Bi0OpakaroTh COIiaibHI B3a€EMHUHU Ta €THKET
NEBHOI CI1JIBHOTH.
Kyainapui ¢gecTuBajii — ne 3axoau, NPUCBAYEHI CBATKYBAaHHIO Ta MOMYJIsSpH3alli
MICLIEBOI KyXHi, HPOAYKTIB Ta KYyJIHapHUX TPaJMIi, IO CHPUSIOTH PO3BHUTKY
raCTPOHOMIYHOTO TYpPHU3MY.
KyabTypHa iHTerpamis — e npouec B3aeMofii Ta 00'€lHaHHS Pi3HUX KYJIbTYpPHUX
rpyl y CHUIBHOMY COIaJIbHOMY MPOCTOPi, 0 MPU3BOAUTH 10 (HOPMYBaHHS HOBHUX
KyJBTYPHUX HOPM Ta IIIHHOCTEMH.
Kyc-kyc — 11e niBHIYHOapUKaHChKA CTpaBa 3 APIOHUX IpaHyn 00poOIeHOT MIIEHUII
(ceMoumiHm), SIKl TOTYIOTBCSI Ha mMapi Ta MOAAIOTHCS 3 TYIIKOBAHMM M'SICOM, OBOYaMH
a0b0 COyCOM.

JI
Jlabue — 11e M'akuii cup abo TYCTUH MOTYPT, BUTOTOBJICHUM IIIIXOM MPOIIKYBaHHS
HorypTy AJ1sl BUAQJICHHSI CUPOBATKH, MOMyJsspHuil Ha biausbkomy Cxoji. BuzHaueHHs
Hazano B "The Oxford Companion to Food" Anana /leBincona.

M
Manakimn — 1€ TpaguliMHUN JIBAaHCHKUN TUIOCKUNA X0, 3a3BMYail TMOKPUTHM
CYMIIIIIITIO 3aTapy (CyMilI Crieiif), cupy abo M'sca, BUIIIKAE€ThCS B €Y.
Macyp man — 1e cTpaBa IHIIACHKOI KyXHI, MPUTOTOBaHA 3 YEPBOHOI COYEBHII],
MIPUTIPABIICHOT CIEIIIMH, TAKOIO K KypKyMa, KyMHH Ta YaCHUK.
Made — e 3axigHOAPpHUKAHCHKE pary 3 m'sica abo puOu, MPUTOTOBAHE B TyCTOMY
COyCl Ha OCHOBI apaxiCOBOI MAacTH, YacTO 3 JI0JaBaHHSIM OBOYIB Ta CHEIIIH.
Me3se — 11e Habip HEBEIMKUX 3aKyCOK ab0 CTpaB, MOAAHUX 5K allepuTUB 200 OCHOBHA

>ka B KyxHsax biusbkoro Cxony, bankan ta Cxignoro CepeazeMHOMOD's.



Mirpauiiini BNJIMBH — 11€ 3MiHU B COIIiaJIbHIM, EKOHOMIYHIN Ta KyJAbTYpHIH cdhepax
CYCIIUJIbCTBA, CIIPUYMHEHI TIEPEMIIICHHSM JIFOACH MK perioHamu abo KpaiHaMHu.
MicneBa (JioKajibHA) TacCTPOHOMIisi — IIe CYKYNHICTh KYJTIHaApHUX TPaJUIi Ta
CTpaB, XapakTepHUX Ui KOHKPETHOTO HACEIEHOro IYHKTy a00 perioHy, IO
B1JI00paxaroTh HOTO YHIKAJIbHY KYJIbTYPHY CIaIITUHY.
MicueBi iHrpemieHTHM — 1€ TPOAYKTH XapdyBaHHsS, BUPOIIECHI a00 BHUPOOJICHI B
MEBHOMY TeorpadiqyHOMy PETioHi, 10 BiIOOpa)xaroTh MOTO YHIKaJbHI MPUPOAHI Ta
KYJBTYPH1 OCOOIMBOCTI.
MoJie — 116 MEKCUKaHCHKHIM COYyC, BUTOTOBJICHUN 3 CyMIIIl YWJIi, CHEIIi, TOpiXiB,
IIOKOJIaly Ta 1HIIMX 1HTPEIIEHTIB, 0 BUKOPUCTOBYETHCA SIK MPHIIPABA J0 M'SICHUX
CTpas.

IT
Ilan ne roka — 1e X110 3 10KK (KacaBu) Ta CUPY, NOMYJIAPHUN y KpaiHax AHICHKOTO
pETi0oHY.
IlacTa ¢pecka — 11e CBIXKONPUTOTOBAHI 1TATINCHKI MaKapOHHI BUPOOU, BUTOTOBJIEHI 3
OopoIIIHa Ta S€lb, K1 HE MAJAI0ThCS CYIITHHIO Mepel MPUTOTYBAHHSIIM.
Hipi-mipi — e roctpuii coyc abo MapuHaJ, BUTOTOBICHUN 3 OAHOMMEHHOTO MEPIIO
YT, 3MIMIAHOTO 3 YaCHUKOM, JIIMOHOM, OIITOM Ta OJIi€l0; MOMYJISIPHUN B KpaiHax
[TiBnennoi Adpuxu Ta [lopryranii.
Ilicko — ue BuHOrpagHuit Openpi, BupobOnenuit y Ilepy ta YUwmni, Bizomuil cBoiMm
YUCTUM CMAaKOM Ta BUKOPUCTAHHSIM y KOKTEHJISX.
Iict — e 10OpoBUIbHE YTPUMaHHS BiJ CMOXWBAHHS MEBHUX BUIB 1’KI Ta HAIOIB
MPOTATOM BU3HAYEHOTO 4Yacy 3 peNiriiHuX abo MYyXOBHUX MIpKYBaHb, IO CHpHUSIE
CaMOJIUCIIUILIIHI Ta JYXOBHOMY 3POCTaHHIO.
Iynyca — e TpaauuiiiHa ctpaBa CallbBafopy: TOBCTa TOPTUIbS 3 KYKYPYA3STHOTO
TicTa, HAUMHEHA CHPOM, M sICOM a00 KBACOJICIO 1 CMaXKeHa Ha TIIUTI.

P
PerimkeHTChbKa KYXHSl — 1€ CTWJIb OpUTAHCHKOI Ky/iHapii, 10 OyB MOMYISPHUM TIiA
gac PerentctBa (1811-1820), xapaktepusyeThCsi BILTMBOM (GpaHIly3bKO1 KyXHI Ta

BUKOPUCTAHHAIM €K30THYHHUX 1HTPEIIE€HTIB.



PerionajibHi BUHA — 11¢ BUHA, BUPOOJICHI B KOHKPETHHUX TeorpadiyHuX perionax, mo
BiOOpaXalOTh YHIKAJbHI XapaKTEPUCTUKH Teppyapy Ta MICIEBUX BUHOPOOHUX
TpaJnIIii.
PerionasibHi oco0amBocTi — 11¢ crenmdiyHI PUCH KYIBTypH, MOBH, KyXHI Ta
TpaJullii, MpUTaMaHHI IEBHOMY TeorpadiyHOMY PETiOHY, IO BiIPI3HIIOTH HOTO Bi
THIIHX.
Peniriiini BniIMBM — 1€ BIUIMBU PETITIMHUX BIpyBaHb Ta NPAKTHK Ha KyJIiHapHI
TpajuIii, BUOIp MPOAYKTIB Ta CIIOCOOU MPUTOTYBAHHS 1K1 B PI3HUX KYJIbTypax.
Peuiriiini 3a00poHHM — 11€ BCTaHOBJICHI PENITIMHUMHU TpaaULIsIMU OOMEXKEHHs abo
3a00pOHU Ha TIEBHI [ii, MOBEAIHKY UM CIOXKHBAHHS, II0 MAalOTh Ha METI JYXOBHE
OYMILIEHHS Ta MOPaJIbHE BIOCKOHAJIEHHS BIPYIOUHX.
PucoBa kyabrypa — 1€ CYyKYNHICTh arpoTE€XHIYHMX MpPAKTHK, TPAAUIINA Ta
COIIaJIbHUX aCIEKTIB, MOB'SI3aHUX 3 BUPOIIYBAHHSAM Ta CIIOKUBAHHAM PHUCY B PI3HUX
pErioHax CBITY.
PuryajibHe XapyyBaHHsI — L€ CIOKMBaHHS iXl, MOB'SI3aHE€ 3 PENIrIAHUMH abo
KyIbTYpHUMHU OOpsiJaMU Ta IIEPEMOHIsIMHU, Jie BUOIp CTpaB Ta CIOCIO iX BKUBaHHS
MalOTh CUMBOJIIYHE 3HAYCHHS.
Pizorro — 1e iramilicbka cTpaBa 3 pHCY, NPUTOTOBAHOTO Ha OyibHOHI 10
KpeMOmo/1I0HOT KOHCUCTEHIII1, 4acTo 3 I0JIaBaHHSIM BHHA, MOy, CUPY IMapMe3aH Ta
IHIIUX THTPEIIEHTIB.

C
CakpaabHa i’ka — 1€ NPOAYKTH a00 CTpaBH, IO MalOTh peEiriiiHe abo JTyXOBHE
3HaYCHHS Ta BUKOPUCTOBYIOThCSI B 00psmax, puryadax abo CBATKyBaHHSX,
CHUMBOJII3yI0UU O0KECTBEHHE.
CBAITKOBI cTpaBH — 11€ 0COOJIMBI CTPaBH, L0 FOTYIOTHCS Ta CIIOXKUBAIOTHCA 1] Yac
CBSIT Ta YPOUUCTHUX TOIH, BiJ0Opakarouu KyJbTypHI TPaJAMIli Ta 3BHYai CIIUTHHOTH.
CeBiue — 11¢ cTpaBa 3 cupoi pudu, MApUHOBAHOT B TUMOHHOMY a00 JaifMOBOMY COITI
3 JOJABaHHAM IMEPII0 YK, MOy, KIH3M Ta 1HWUX IHrpenieHTiB. [lomynspHa B
Kpainax Jlarnncekoi Amepuku, 30kpemMa B [lepy.

Ce30HHiCTh NPOAYKTIB — 11¢ BUKOPUCTAHHS B KyJIiHaApii IHTPEAIEHTIB, 10 JOCTYIIHI



Ta HaWKpali 3a AKICTIO B IEBHUN CE30H POKY, IO CIPHUsiE 30EPEKESHHIO TPATULIHHUX
CMaKiB Ta €KOJOT1YHOT CTIMKOCTI.
CepenzeMHOMOpPCBKA Ji€Ta — 1€ XapyoBHMl peXHUM, XapakKTepHUHM [UIsl KpaiH
CepenzeMHOMOp'A, IO BKIIOYA€ BHCOKE CIIOKMBAHHS OJIMBKOBOi OJii, (PYKTIB,
OBOYIB, 3JIaKiB, TOMIpHE CIIOKUBAHHS pUOU Ta MTHIIl, HU3bKE CIIOKUBAHHS YE€PBOHOTO
M'sica Ta IOMIpHE CIIOKUBAHHS BUHA TI1]] 4ac K.
Cimeiini Tpaamuii — 11e CyKyIHICTh 3BUYaiB, OOPA/IIB Ta MOBEAIHKOBUX MOEIEH, 110
HEPEatOThCs 3 MOKOJIIHHS B MOKOJIHHSA B MEXaxX POAUHM, (POPMYIOUM 11 yHIKAIbHY
KYJIbTYPHY 1IECHTUYHICTb.
CMmakoBa mnajiTpa — 1€ CYKYIHICTh CMaKOBHX BIJYYTTIB Ta apomariB, LIO
XapaKTepu3yIloTh CTpaBy ab0 KyXHIO, B1JIOOpa)Kal0ouu BUKOPUCTAHI 1HTPETIEHTH Ta
KyJIIHapH1 TEXHIKH.
Coenii Ta npsiHomli — 1€ apOMaTHYHI PEUYOBUHHU POCIMHHOIO IOXOJKEHHS, IO
BUKOPUCTOBYIOTbCSI B KYNIHApii AJii HaJaHHA CTpaBaM cCHeuu@piyHOro cCMaky Ta
apoMmary.
Cyd — ue tpanmumiitna ctpaBa 3 I[liBHiuHOI Adpuku, 0COOIMBO MOMyJIspHA B
Mapokko, 10 CKJIaJaeThCs 3 TYIIKOBAHMX OBOYIB, M'sica Ta CIHElliil, MPUTOTOBAHUX Y
[JIMHSIHOMY TOPILHUKY.

T
Tarin — ne niBHIYHOA(pUKAHChKAa CTpaBa, Ha3BaHa HAa YECTh MIMHSAHOIO MOCYAY 3
KOHIYHOIO KPHUILIKOIO, B SIKOMY BOHA TOTY€TBHCS; 3a3BUYail CKJaJaeThcs 3 M'sica abo
puOM, OBOUIB Ta CIELii, MOBUIbHO TYIIKOBAHUX JIO M'SIKOCTI.
Tamane — e cTpaBa, fKa CKJIQNA€ThCS 3 KYyKypyA3SHOTO TiCTa, 3arOPHYTOTO Y
KyKypya3siHe abo O0aHaHOBE JIUCTS 1 MPUTOTOBAHOTO HA Mapy; HaYMHKA MOXe OyTu
M'SICHOIO, OBOYEBOIO YU COJIOJIKOIO.
Tanaypi — e Meton mpuUroTyBaHHS 1K1 B TIHHSHIN 1edl, BIAOMIA SK TaHIyp, MPU
BHUCOKHX TeMIleparypax; TaKOX CTpaBH, MPUTOTOBAaHI TaKUM YHHOM, 3a3BUYail
MapuHOBaH1 B HOTypTi Ta CIELIsX.

IIoAar0ThbCA 3 HAIIOSIMU B 6apax; MOXXYTb BKJIIO4aTHW OJIMBKH, CUPH, MOPCIIPOAYKTH Ta



1HIII CTpaBH.
Tapriduaer — ue Tpaauuiiina ¢paniry3bka crpasa 3 periony CaBos, 1110 CKIaIa€ThCS 3
KapToIuIi, CUpy peOIoIIoH, 10y Ta OEKOHY, 3alledeHUX Pa30M.
Teppyap — 1ile CyKynHICTh NPUPOAHUX YMOB (TPYHT, KJIIMaT, pelibed) Ta JTIOACHKUX
(dakTopiB, IO BIUIMBAIOTh HA XapPaKTEPUCTHKU CLILCHKOTOCIOIAPCHKOI MPOMYKIIii,
30KpeMa BHHA. ABTOPOM KOHIIEMIII Teppyapy BBaKaeTbcsi (PpaHIly3bkuil reorpad
Poxxe /lioH.
TocToHec — 11 TOABIMHO CMaXKeH1 3eJieHI OaHaHM (IJIaTaHOC), TMOMYJISAPHI Ha
Kapubax 1 B JlaTuHCchKiit AMepuin.
Tpaauuii 4yarBaHHsI — 1€ KYJIbTYpHI MNpPAaKTHKKA Ta PUTyalld, TMOB's3aHl 31
CHOKMBAaHHSIM 4Ya, IO BIAPI3HAIOTHCS 3aJCKHO BiJ PErioHy Ta I1CTOPUYHOTO
KOHTEKCTY.
Tpaauuiiini peumentypm — 1€ BCTAHOBJEHI CIIOCOOM MPUTOTYBaHHS CTpaB, MIO
CKJIAJIUCS B MIEBHIN KYJIBTYpi a00 perioHi Ta 30epiratloTbCsi MPOTATOM TPUBAJIOTO Yacy,
B1J100pakar0uu MICLEBI 3BUYAl Ta CMaKHU.
Tpancdopmania Tpaauuiii — 1ie mporec 3MiH Ta ajfanTaiii KyIbTypHUX MPaKTUK Ta
3BUYAIB IMiJ] BIUTMBOM 4acy, COIIaJIbHMX, EKOHOMIYHUX Ta MOJITUYHUX (PaKTOPIB.

()]
danadenn — 11e CMaXKeH1 KyJIbKH a00 KOTJIETH 3 MoApiOHEHOro HyTy abo 0001B (haBa,
3MIIIaHUX 3 IUOYJIECI0, YACHUKOM, 3€JICHHIO Ta CICIisIMU, TTONYJIspHI Ha biu3bkomy.
darym — 11¢ JIBaHCHKHI cajlaT, IO CKJIAJa€ThCsl 3 CYMIIll OBOYIB, TAaKWUX SK
MOMIIOPH, OTIPKM Ta PEIuC, 3 IIMATOYKaMHu MiACMaXEHOro abo CMa)KeHOro xiioa,
3aIpaBJICHU OJTMBKOBOIO OJII€I0 TA JIUMOHHUM COKOM.
deiikoana — e TpaauIliiiHa Opa3uiIbChKa CTpaBa 3 YOPHOI KBacoui, M'sica (3a3Buuai
CBUHUHH ), YACHUKY, IUOYJI1 Ta CIIELIH.
depMeHTOBaHI NPOAYKTH — 1€ XapyoBl TMPOAYKTH, OTPHUMaHI IUIIXOM
KOHTPOJIbOBAHOTO MIKpPOOHOTO POCTy Ta (pepMeHTarlii, 1Mo MOKpaIly€e iX CMaKoBi,
apOMaTH4HI Ta Xap4yoBl BIACTUBOCTI.
DOoHII — 1€ MIBEHIAPChKA CTPaBa, IO CKIANAETHCS 3 PO3IUIABICHOTO CUDPY, B SIKUU

3aHYPIOIOTH IIIMATOYKU XJ110a; ICHYIOTh TAKOXK BaplaHTH 3 IIOKOJIaJ0M ab0 OJII€0 ISl



MIPUTOTYBaHH M'sica.
®ypy — ue TpamuuiiHa 3axigHOAQpPHUKAHChKA CTpaBa, BUTOTOBJICHA IIJISIXOM
BIJIBApPIOBaHHS Ta IOTOBYEHHS KPOXMAJUCTHX KOPEHEIUIOAIB, TaKUX SIK SIMC, KacaBa
abo OaHaHU, 10 OTPUMAHHS TIIAJKOI, eacTUYHOI Macu. BoHa 3a3BuYail mojgaeThes 3
cynamu abo coycaMu.

X
XaJasuib — 11e TepMiH B icjami, 0 TO3HAYa€ JO3BOJICHI i a00 pEeYOBHHHM, 30KpeMa
IPOAYKTH XapuyBaHHs, K1 BIANOBIJAIOTH IIAPIaTCBKUM HOpMaM Ta € NPUWHATHUMU
IUTSL MyCYJbMaH.
Xopuara — 11 OCBIKAIOUMI Halllii HA OCHOBI PUCY, KOPHUIIl Ta LYKPY, HOMYJIAPHUN Yy
Mexkcwuii.
Xymyc — 11e nmacta abo U, BUTOTOBJIEHUH 3 MIOPE HYTY, TaxiHl (macra 3 KyHXKYTY),
JMMOHHOTO COKY Ta YaCHHUKY, nonynsipHuil Ha binsskomy Cxoni.

|
Yimiuyppi — e apreHTUHCHKUN COyC Ha OCHOBI NMETPYILIKH, YACHUKY, OJTUBKOBOI OJIIi
Ta OLITY, III0 BUKOPUCTOBY€ETHCSA SIK MPUIPaBa 0 M sica Ha TPUJIL.
Yyppoc — 1€ ICMAaHChKI CMa)€Hl MaJMyKW 3 TICTa, MOCHUIAHI IIYKpOM, 3a3BUYai
MOJAIOTHCS 3 TAPSYUM LIOKOJIAJIOM a00 KaBoIo.

11|
Ilakmyka — 1e cTpaBa, 0 CKJIAIa€ThCA 3 S€lb, IPUTOTOBAHUX B COYCI 3 TOMIIOPIB,
nepirto, oyl Ta cnenii, nomynspHa B [liBHiuHiN Adpuini Ta Ha biuzskomy Cxoi.
HITpyneab — 1e BHUMIYKA aBCTPIMCHKOTO MOXOJKEHHS, 10 CKIAJAETHCS 3 TOHKOIO

TiCTa, 3arOPHYTOTO0 HABKOJIO HAYMHKHU, 3a3BUYal 3 S0IyK, POJ3UHOK, KOPHUIIl Ta I[yKPY.

PO31JI 8. MAPKETHUHI' B PECTOPAHHOMY BI3HECI

A
AjanTanisi MEHI0O — TMPOIEC BHECEHHS 3MIH y CKJIaJl CTpPaB, 1HTPEAIEHTH, PO3MIP
nopuii abo cmocoOu mojayl BIAMOBIZHO 10 YMOAOOaHb KIIIEHTIB, CE30HHOCTI

MPOJIYKTIB, TOKATBHUX TPAIUIIIN Ta TCHICHIIIH PUHKY.



AKnii — MapKETUHTOBI 3aX0JH, M0 Mepea0avYaroTh THMYACOBI 3HIKKH, CIICIIaIbHI
Mporo3uIlii a60 OOHYCH TS 3aTydeHHST HOBUX BiJBITyBadiB, IiABUIICHHS MTPOIAXKIB 1
CTUMYJIIOBAaHHS MOBTOPHUX BIJ[B1TyBaHb.

AHTJificbKui CTHIb — 11e aTMOc(epa 3aTUIITHUX KOTEIKIB, Jie iHTep €p hopMyBaBCs
TOKOJTIHHSIMH, TIO€HYIOUH EIEMEHTH CTApOBHMHH Ta CydyacHOCTi. oMy XapakTepHi
MacuBHI MeOai 3 OOOMBKOIO 31 MIKIpH, JIepeB’siHI MaHesi, KaMiHM Ta CTell 3
HATYpaJIbHOTO Ay0a, 110 CTBOPIOIOTH BUIIYKAHUH 1 BOJHOYAC TETUTUI MPOCTIp.
ApoMaMapKeTHHI — BHUKOPUCTaHHS CHEIlalbHUX apoMaTiB y pEecTOpaHi s
CTBOPEHHS MPUEMHOI aTMOC(epH Ta CTUMYIIIOBAHHS areTUTYy.
ApomMa-MepYaHIaii3uHI — CTBOPEHHSI IPUEMHOIO apoMary, SIKAUW MIABUILY€E aleTUT
1 CTUMYJIOE 3aMOBJICHHS TI€BHMX cTpaB. Hampukman, y KaB SpHAX MOXKYTb
BUKOPHCTOBYBATH apoMaT CBIXKO3MEJICHOI KaBH, a y IEKapHsIX — 3amaxX BUIMIYKH.
AtMmocdepa Ta au3aliH — BIANOBIIHICTH 1HTEP €PY, MY3HUYHOTO OGOPMIICHHS Ta
3arajgpbHOi atrMocdepu KoHmemiii pecropany. Hampuknaa, ¢paniy3pke OicTpo 3
BIHTQ&XKHUMU MEOJIIMHM, CTAapOBUHHUMHU adimamMu Ta ¢GpaHIy3bKOI0 MY3UKOIO
CTBOPIOE OUIBIII OCTUHHUM JOCBIA JJIsi TOCTEH, HIXK MiCIle, SIKE JUIIE BUKOPUCTOBYE
Ha3By «OiCTpO» 0€3 BIAMOBIIHOTO aHTYPaXY.

Aynio-MepYaHIAW3HHT — BIUTUB MY3UYHOTO CYIIPOBOJY Ha CIIPUNHATTS aTMOChepH
pecTopaHy Ta MOBEIHKY KiieHTIB. Hampuknan, y dact-Qyai rpae mBuaka My3HKa,
AKa CTUMYJIOE IIBHUJIIE POOUTH 3aMOBJIEHHS 1 3BUIBHATH MICIS,, @ B pecTOpaHax
BHUCOKOI KyXHI — MOBUIbHA 1HCTPYMEHTAIbHA MY3HUKa, SIKa CIpUSE PO3CIAOICHHIO Ta
JOBTOTPUBAJIOMY TepeOyBaHHIO TOCTEH.

AYTEHTHYHICTh — pIBEHb BIJIIMOBIIHOCTI PECTOpaHy MEBHIA KYyJIbTYpHIM Tpaauuii,
KOHIENIi1 ado CTUIIIo, 10 JOTIOMarae CTBOPUTH YHIKaJIbHY aTMoc(epy Ta 3aiaydaru
[JIbOBY ayAUTOPIIO.

AdexkTUBHMI acneKT (TTOYYTTS) — 1€ EMOIIHUI KOMITOHEHT MPOIIECY CIPUIHSATTS,
MPUUAHATTS PIIICHB 1 TTOBEIIHKY JIIOIMHM, SIKMM BIUIMBA€E Ha i1 peakiiii Ta cTaBJICHHS
70 TIEBHOTO 00’€KTa, OpeHy, MPOAYKTY ab0 mociayrd. B KOHTEKCTI MapKeTHHTY Ta
pecTopaHHOrO 0i3HeCcy a)eKTUBHUU acCHEKT BIJIrpac KIOUYOBY PoJib Y (OpMyBaHHI

CIIO’KMBYOTO JIOCBiJy, OCKUIbKM TIO3UTHBHI €MOIlii, BHKJIWKaHI aTMocdeporo,



0OCITyrOByBaHHSIM, CMaKOBHMH BpaXE€HHSMU a00 IU3aliHOM 1HTEp'€py, MOXKYTh
CTUMYJIIOBATH JIOSUIBHICTh KIIEHTIB 1 CIOHYKAaTH iX 10 MOBTOpHOTrO Bi3uTy.llei
aCIleKT TICHO TOB’SI3aHUN 13 KOTHITMBHUM (pallioHaJbHUM) 1 IIOBEIIHKOBUM
KOMITOHEHTAaMH CIIOKMBYOi TIOBEMIHKK. BiH BIIMBae Ha pPIBEHb 3aI0BOJICHOCTI
KJIIEHTa, HOro OakaHHsS PEKOMEHyBaTH 3aKJIaJl 1HIIMM Ta €MOIIHY IPUB’I3aHICTh
no Openay. Hampukianm, apoMar CBDKOCIEUEHOro Xiiba B pecTopaHi MOXKe
BUKIIMKATH BIIYYTTS 3aTUIIKY, a CTUWIBHHUM 1HTEP €p 13 MPUTITYIICHUM OCBITICHHIM —
CTBOPUTH POMAHTHUYHY atMocdepy, 1o hopmye y rocTeld IEBHUNA eMOIIHHUN CTaH 1
CIIOHYKa€ J0 TPUBAJIOro MepeOyBaHHS y 3akiaal. AQEKTUBHUM acCMeKT MIMPOKO
BUKOPHUCTOBYETHCS Y MApPKETHHTOBHX CTPATETisAX, 30KpeMa B HEHPOMApPKETHUHTY, /¢
KOMMaH1i JTOCTIKYIOTh, SIK BUKIMKATH Y CIOKHBA4iB MOTPiOHI eMoIlii Ta acorriamii
JUTSL TIJIBUILICHHS PIBHS MPOJIAXkiB Ta 3MIIIHEHHS OPEH0BOT 1I€HTUYHOCTI.
AdiniiioBaHuii MapKeTHMHI — CTpaTerisi CIiBHOpall 3 napTHepamu (Oiorepamu,
IHIMMMU 3aKjiajaMu abo cepBicaMd JOCTAaBKH), SIKI OTPUMYIOTH BHHAropojy 3a
3aJIy4eHHS HOBUX KJIIEHTIB.

b
Banep — ue pexiiamuuii a60 1HPOpMaLIHUI Bi3yallbHUNA HOCIH, SIKUA MOYE MICTUTH
TEKCT, 300paKeHHsI 4M aHiMallifo. Joro OCHOBHA MeTa — NPHUBEPHEHHS YBAru
aynuTopii, momyJspu3aiis OpeHIy, TOoBapy YW TMOCIYTHM, a TaKOXX CTBOPEHHS
MO3UTHUBHOIO IMI/I)KY KOMIIaHII.
Bbanepna pexsnama — rpadiuyna abo aHiMOBaHa pekJiaMa PecTopaHy B iHTEPHETI, 110
PO3MIIIYEThCSI Ha cailiTax, y MOOUIBHUX J0JaTKax a0 COLlaJibHUX Mepekax s
MPUBEPHEHHS yBaru MOTEHUIMHUX TOCTEH.
Baor — e BeO-pecypc y dopmati ocobucTtoro abo TEMaTUYHOTO IIOJICHHUKA, /e
aBTOp abo0 rpyma aBTOPIB PETYJSIPHO MYyOJIKYIOTh 3alUCH Y BUIJISII TEKCTY,
300pakeHb, BIICO UM 1HIIMX MYJIbTUMEIIMHNX MaTepiaiB.
Baorep — ne moauHa, ska Bege OJIOT, CTBOPIOE YHIKAIBHUM KOHTEHT, B3a€MOJIE 3
ayJIUTOPIEIO Ta MOYKE BITUBATH HA TPOMAJICHKY TYMKY.
Baor-typ — 1ie crnemianbHO OpraHi3oBaHMM 3axii aJisg OJ0TepiB, CIPSIMOBAHUA HA

NOMyJIApU3allil0 MEBHOI TEpUTOpii, KoMmaHii abo MoAll NIIAXOM CTBOPEHHS Ta



MOIIMPEHHS KOHTEHTY.
Boxkc — e ¢pparmenT pexaamHoro abo iHpopMaIifHOro Marepiaiy, KU Bi3yaabHO
BUJIUICHUM paMKOI0 a00 1HIIKUM rpadiuHUM CIIOCOOOM JIjIsl IPUBEPHEHHS yBary.
Bonyc — e nomatkoBa mepeBara, BHUHaropoja a0o 3a0XOUYEHHs, SKE HaJaeThCs
CIO’KMBayvaM, MpaliBHUKaM Y1 MapTHEpaM SIK CTUMYJI 10 Aii.
Bpanamayep — 1 Benuka TiyXa CTiHa OyAiBJl, pPO3TallloBaHa y BIAKPUTOMY
IpOCTOpl, SKa BHUKOPUCTOBYETHCS SK peKJIaMHa IUJIomA JUIsl  PO3MIIICHHS
BeJIMKO(OPMATHUX OT0JIONIeHb a00 rpad1yHUX 300paKeHb.
Bpena pecropaHy — CyKyIHICTh Bi3yaJbHHMX, BEpOAJIbHUX 1 CEHCOPHUX EJIEMEHTIB,
110 (OPMYIOTh YHIKaJIbHUI IMIJIK PECTOPaHy Ta HOro CHPUUHSATTS KII1€EHTAMU.
Bpenndyk — 1OKyMEHT, II0 MICTUTh CTaHJApTH BUKOPUCTAHHSA (PIPMOBOTO CTHIIIO
pecTopaHy, mnpaBwia O(QOPMIICHHS MapKETUHTOBHX MarepiaiiB, MPUPTH, NATITPY
KOJILOPIB 1 TOH KOMYHIKaIIii.
BpenauHr pecropaHy — KOMIUIEKC 3aXOiB 13 PO3POOKHA Ta PO3BUTKY YHIKAIHHOI
IICHTUYHOCTI ~ peCcTOpaHy, BKIIOYAIOYM JIOTOTHII, KOJILOPOBY Tamy, CTHIIb
KOMYHiKarlii, pipMOBHI CTHIIb, CJIOTaH TOIIIO.
BpenpoBana mpoaykuiss — ToBapu (4yamku, pyTOONKH, CYMKH, IJISIIIKK), HA SAKUX
HaHeCeHO Jjorotun abo (GipMOBHI CTHIIb PECTOpaHy, IO JOMOMArae IiJBUIIUTH
BITI3HABaHICTh OpEHITY.
Bpudg (Big anrn. brief — KOpoTkuil) — 1€ JOKYMEHT, IO MICTUTh KJIIOUOBY
iH(pOpMaIIito PO MPOEKT, 3aBAaHHS a00 CHIBIPAIlIO, Y3TOKEHY MI)K CTOPOHAMH, Ta
CIIyTY€ OCHOBOIO JIJIS IIOJAITBIIOT POOOTH.
Bpudinr (Bix aurn. briefing — iHcTpyKkTax) — 1e Kopotka odiuiifHa 3ycTpiu ado
npec-koHpEepeHIlis, M Yac SAKOI NPEICTAaBHUKU JEPKaBHUX YH KOMEPIIHUX
CTPYKTYp 1HGOPMYIOTh KYpPHATICTIB 400 TPOMaJCHKICTh PO BAXKIIUBI MO/I11, PIILICHHS
YU 3aXO0/IH.

B
BeOcaiit — onnaiiH-ruiargopMa pecrtopaHy, sKka MICTUTh 1HPOpPMaLI0 MPO MEHIO,
JIOKAII10, TOJUHU POOOTH, MOXKJIMBICTE OPOHIOBAHHS CTOJIMKIB, IOCTABKH Ta BIATYKH

KJIIEHTIB.



Binrykm — nyMKu KII€HTIB, 3aiMileH] Ha 1uatdopmax, takux sik Google Maps,
TripAdvisor abo cormianpHI Mepexi, IO BINIMBAIOTh HA PEIMyTaIlil0 PECTOpaHy Ta
pillIeHHs MOTEHIIIHHUX BiJIB1yBaiB.
BisyajbHa ileHTHYHICTh — CYKYIHICTh TpadiyHUX €JIEeMEHTIB (JIOTOTHUI, KOJbOPH,
mpudTH, yIaKoBKa), sSIK1 JOIMOMAararoTh CTBOPUTHU BII3HaABaHUM 00pa3 pecTopaHy.
Bisyanbuuii MepyaHaaii3uHr — METOAM OPOPMIICHHS POCTOPY PECTOPaHy, BITPHH,
MEHI0O Ta PEKJIaMHUX MaTepiaiiB Il MpUBAOJEHHS KIIE€HTIB 1 CTUMYJIIOBaHHSA
npojaxiB. Croau BXxoauTh: [u3aiiH iHTEep’€py, OCBITJIIEHHS, KOJIipHA Trama (TeruIl
TOHM BUKIHMKAIOTh BIAYYTTS KoMdopTy Ta amnerury); OdopmieHHs BITpUH,
BIIKPUTUX KYXOHb a00 30H 3 JEMOHCTpAIl€l0 MPUTOTYBaHHS CTpaB (HAMPUKIAJ,
KOHJIUTEPCHhKI BITPUHU 3 JE€CepTamMH, SKI CHOHYKAIOTh 1O IMITYJIbCHUX IOKYIOK);
Buxopucranass QR-koaiB sl meperisigy MEHIo 31 cMapT(doHa, 110 MOXKE MICTUTH
sckpaBi (JOTO Ta BiJI€ONPE3EHTAIlli CTPaB.
BipycHnii MapkeTMHr — pEKJIaMHa CTparteris, sfka nepeadadae CTBOPEHHS
VHIKQJIBHOTO,  €MOLIIfHOro a00 KpeaTUBHOTO KOHTEHTY, IO CaMOCTIHHO
MOIIUPIOETHCS Cepe] KOPUCTYBAUIB Y COIIAIbBHUX MEpeKax.

r
I'acTpoiBeHTN — criemiagbHi MOMAIT Y pecTopaHi, Takl sIK AerycTalli, KyJiHapHi
MaKcTep-KiacH, 3ycTpidl 3 med-Kyxapem IS 3aiTy4eHHs] HOBUX KITIE€HTIB.
I'acTpoHOMiYHA AaBTEHTHUYHICTH — BHUKOPUCTAHHA CHOPAaBXKHIX, SKICHHX 1
TPagUIIMHUX 1HTPEIEHTIB, JOTPMMAHHS OPHTIHAIBHUX PEIENTIiB Ta TEXHIK
MPUTOTYBaHHs cTpaB. Hanmpukinaz, iTaniiickkuil pecTopaH, KUl rOTye MacTy BPy4UHY
32 KIACUYHOIO PEUENTypOl0, BBAXKAETHCA OUIBII aBTEHTUYHHMM, HIXK TOH, WIO
BUKOPUCTOBYE (pabpUyHy MPOAYKIIIIO.
I'acTpoHomiunmii cropitesqiHr — moaada iHopmallii MpPo CTpaBH 4Yepe3 1CTopii
(HampuKIIa, po3MOBiAL MPO MOXOKEHHS PEIETY, YHIKAIbHI IHTPENI€EHTH, 3B 30K 3
JIOKaJIbHUMU BUPOOHHUKAMMU ).
leiimi¢ikanmiss — 3acTocyBaHHSI ITPOBUX MEXaHIK y MAapKETUHTOBUX KaMIMaHIsX
pecTopaHy (HampuKIaJ, WPOrpaMu JIOSUIBHOCTI, KBECT-MEHIO, Haropoaud 3a

BIJIBITyBaHHSI ) JIJIs TIJIBUIIICHHS 3 Ty4E€HOCTI KJIIEHTIB.



I'100anbHMi MapKeTHHI — CTpaTerisi MPOCYBaHHS PECTOpPaHy Ha MIKHAPOIHOMY
piBHI uepe3 (paHUYa3WHT, TMAPTHEPCTBO a00 BIAKPUTTS HOBUX TOYOK Yy PI3HUX
KpaiHax.
T'ocTHHHiCTH — 1€ OCHOBOIIOJIOXHUW MPHUHIIUIT PECTOPAHHOTO Ta TOTEIBHOTO
0i3Hecy, 10 OXOIUTIOE CYKYIHICTh 3aXOJiB, CIPSIMOBAHUX Ha CTBOPEHHSA
KOM(OPTHOI, MPUBITHOI Ta JOOPO3WUWIMBOI aTMocdepu s KiieHTiB. KoHremniis
TOCTUHHOCTI 0a3yeThCs Ha EMOIIIMHOMY 3B’S3KYy 3 TOCTEM, IEPCOHATI30BAHOMY
00CIIyroByBaHHI Ta MEPEBUIIICHHI OYIKYBaHb CIIOKHBaya.
I'ocTuHHicTh B pecropaHHoMy Oi3Heci — 1€ KOHIEMIIS, IO BigoOpaxae
ABTCHTUYHICTh, CHPABXKHICT Ta HEOAPOOHY VYHIKAJIBHICTb PECTOpPaHy, WOro
atMocdepH, KyxHi, CEpBICY Ta 3arajbHOro J0cBiAy BiiBimyBauiB. lleit Tepmin
OXOIUTIOE SIK TPAAMIIIITHI, TaK 1 Cy4acH1 MiIXOAH 0 CTBOPEHHS 3aKJIaly XapuyBaHHS,
7€ BAOKIUBUM € 30€peKEeHHS ICTOPUYHOI, KYJIbTYpHOI a00 TacTpOHOMIYHOI
CHAAIIMHKA, a TaKOX HIUPICTh Yy CHUIKYBaHHI 3 TOCTAMM Ta TMepelada CIpPaBKHIX
eMOIlId dYepe3 cepBiC 1 CTpaBU; KOMIUIEKCHA TIOCIyra, IO XapaKTEePU3YEThCS
CIIOKMBUYMMHM BJIACTUBOCTSIMHU 1 3yMOBJIFOE€ HEOOX1JTHICTh CTBOPECHHS IPUBAOIHUBOIO
IMIJIDKY TAMPUEMCTBA. | OCTUHHICTD € BaXKIUBUM (hakTopoM y (hOpMyBaHHI I0BIpH Ta
nosutbHOCTI  Kimi€eHTIB. CydacHi CHOXHBa4dl Bce OUIbIE IIHYIOTh CHPaBXKHICTb,
YHUKAIOUM MacOBOCTI Ta MTy4HOCTI. Lle 03Havae, mo pecropanu, sSKi JeMOHCTPYIOTh
LIUPY NPUB’SI3aHICTh JO CBO€I KOHUEILIi, MAalOTh OLIbIIE AHCIB 3AIyYUTH TOCTEH 1
CTBOPUTH HE3a0yTHII raCTPOHOMIYHHI JTOCBI/I.
I'yra-pexkiaama — pexnamui kamnanii y Google Ads, 1mo A03BOJSIIOTH 3ailydaTw
KJIIEHTIB Yepe3 MOITyKOB1 Or0JIONIECHHS, MEIIiHY pekiamy abo Bijeo Ha YouTube.
I'ymaniTapHa koHueniisi — 1¢ BUPOOJICHHS MO3UTHUBHOTO IMIKY TOTEIIO Ha
MOpPAJIbHO-€TUYHOMY PIBHI, CTBOPEHHSI €MOILIIHOTrO 3aJ0BOJICHHS KIIIE€HTA Bij
CHUJIKYBaHHS 3 IEPCOHATIOM PECTOPAHy

A
Jlerycrauiiine MeHIO — CIielliaJIbHE MEHIO 3 KIJTbKOX MaJIUX MOPIIiN Pi3HUX CTPaB, 1110
JI03BOJISIE TOCTSIM CIIPOOYBATH MUPOKUN aCOPTUMEHT KyXH1 peCTOpaHy.

Jlemorpadgiunmuii aHaji3 — JOCIIPKEHHsS IUJIBOBOI ayaMTOpli 3a BIKOM, CTaTTIo,



JOXOaMH, CTUJIEM KUTTS Ta IHIIMMH MMOKa3HUKAMH JJIsi BU3HAYCHHS €(EKTHBHUX
MapKETHHTOBUX CTPATET1iil.
Jleno3uTHA cUCTeMa — MEXaHi3M OpOHIOBAHHS CTOJMKA 3 MONEPEIHbOIO OIIATOIO
MEBHOI CyMH, IO BUKOPHUCTOBYETHCA ISl 3MEHINEHHS KUIBKOCTI BIiJIMOB BiJ
pe3epaaiiii.
Ju3aiin iHTep’epy — ecTeTuyHe Ta (QYHKIIOHAIbHE OQOPMIIEHHS MPOCTOPY
pecTopaHy, sIKe BINTUBAE HA CIIPUUHATTS OpeHITy Ta KOM(pOPT TOCTEH.
JluHamMiyHe MEHI0 — BUKOPHUCTaHHS LUU(POBUX E€KpaHIB JJI JIEMOHCTpaIlli MEHIO,
CrieLiaJIbHUX MPOIO3HUIIIH Ta aKiliil y peaJbHOMY 4Yaci.
JIMCKOHTHA KapTKa — MmOporpamMa JIOSJIbHOCTI, 10 HAAa€ MOCTIMHUM KJII€HTaM
3HIDKKU 200 OOHYCH TIPH BIABIyBaHH1 peCTOpaHy.
JigxuTan-MapKeTHHI — BUKOPUCTaHHA LU(POBUX KaHAJIB (COLIaJIbHI MEpexi,
KOHTEKCTHa pekjama, email-po3CHiiKu) Ui TPOCYBaHHS PECTOpPaHy Ta 3alydeHHS
KJIIE€HTIB.
JisioBuii 1aH4 — creniagbHa MPOomno3ullis sl 0(PiCHUX MpalliBHUKIB, IO BKIIOYAE
Ha01p cTpaB 3a 3HUKEHOIO I[IHOI0 Yy BU3HAYCHI TOAUHHU.
JlocTaBka — mociiyra nepeBe3eHHsI CTpaB 13 pecTopaHy Oe3mocepeaHbo 10 KIlEHTa
yepe3 BiacHy cucrteMy abo miatgopmu-nocepenuuku (Glovo, Uber Eats, Raketa).

E
Exosioriununii kom¢opTt — 11€ CTaH ONTUMAJIBLHOTO MOEJHAHHSI MIKPOKIIMAaTUYHUX
napameTpiB, IO CHPHUSAIOTH (h1310JOTIYHOMY OJaromnoy4ydr0 JOAUHU. BiH
BU3HAYAETHCS 30aJIaHCOBAHUMHM TMOKa3HUKAMHU TEMIIEpaTypH, BOJOTOCTI, IIBHJIKOCTI
pYyXy HOBITpsI Ta J1i MPOMEHEBOT'O TEIIa.
Exo-mepuyanaaii3auHr — BUKOPUCTaHHS €KOJOTIYHO YHCTUX MaTepiaiiB B YMaKOBIII,
JIEKOp1 Ta MOCY/1 11 CTBOPEHHS TTO3UTUBHOTO IMIJIKY cepell €KOCBIJOMUX KJIIEHTIB.
Emouiiinnii MapkeTHHT — cTpaTeris, 110 CIpsIMOBaHa HAa BUKJIMKAHHS Y KIIIE€HTIB
MO3UTHUBHHUX €MOIIIH 1 acoriarliii 3 OpeHIOM peCcTOpaHy.
Emouiiinnii Mep4yaHJIaii3MHI — BUKOPUCTAHHS E€MOLIWHOTO BIUIMBY 4Yepe3 JU3ailH
iHTEep'epy, cepBic Ta aTMOchepy JIsi CTBOPEHHS MO3UTUBHOTO JIOCBITY KJIIEHTA.

Ectrernunuii xkomdopt — 1e cy0’eKTMBHE BIAYYTTS TapMOHIi, 3aJOBOJICHHS Ta



€MOLIIHOT HAaCOJIOAH, SIKE BUHHUKAE y JIOJUHH BHACTIOK CHPUUHATTS €CTETUYHO
MPUBAOIMBOTO cepenoBuia. 1le MOHATTS OXOIUII0€ KOMIUIGKCHUI BIUTUB 30BHINTHIX
YUHHUKIB, TaKUX $IK KOJIp, OCBITJICHHS, TEKCTYpH, (opmu, 3BYKH, 3amaxud Ta
3araJbHUNA CTUJIb IPOCTOPY, SIKI POPMYIOTH TO3UTHUBHI €MOIIi1, CIPUSAIOTH peJaKcarii
Ta CTBOPIOIOTH CIIPUATIUBY aTMOC]epy.

3
3BOpOTHHIT 3B’A30K — KOMEHTapi Ta MoOakaHHS KIIEHTIB HIOJIO0 CEpBiCy, SKi
JOTIOMAaraloTh BJIOCKOHAJIMTH SIKICTh OOCIIYTOBYBaHHS Ta TMOKpPAIIUTU IMIIDK
pecTopany.
3HM)KKA — MapKEeTHHTOBUU IHCTPYMEHT, IO Tepeadayae THUMYacoBE 3MEHIICHHS
BapTOCTI1 CTPaB JIsl CTUMYJIIOBAHHS TIOTIUTY.
3oHyBaHHSI MPOCTOPY — TPaBWIbHE PO3TAllyBaHHSA CTOJIMKIB, OapHOi 30HU, 30H
BIIMOYMHKY I CTBOpPEHHST KoM@opTHOI atMocepu Ta e(DEKTUBHOTO MOTOKY
B1JIBITyBayiB.

I
IMnyJIbCHI MOKYNKM — TOKYNKH, 3pOOJICHI TijJ] BIJTUBOM €MOIlINA (HarpuKiaj,
JECEPTH, SK1 CHEL[iaTbHO BUCTABJIECH] Y BUMMIM 30H1 OIS KacH).
Incrarpam-30um — crerianbHO oopmiieHi GOTO30HU Y PECTOPaHI, IKi CTUMYIIOIOTh
roctell poOUTH 3HIMKHU Ta MOIMIUPIOBATH KOHTEHT Y COIIMEPEKaX.
IncrarpamM-mapkeTMHI — MapKEeTHHIOBlI aKTUBHOCTI y Instagram, cmpsiMoBaHl Ha
3aITydeHHs ayuTopii uepe3 (hoTo cTpaB, IHTEPAKTUBHI CTOPI3, KOHKYPCH Ta peKIIaMy.
InTerpaniiiHi MapKkeTHHIOBi KOMYHiKalii — PEBOJIIOIIIIHA KOHUEMLIS, 1[0 CIpPHUSIE
00’€THaHHIO 3YCHJIb YCIX MIAPO3ILTIB 3315l JOCATHEHHS MApKETUHTOBUX IIIEH 1
(dhopMyBaHHS TOBTOCTPOKOBOIT B3aEMO/IIT 3 YYaCHUKaMH MAPKETHHTOBUX BITHOCHH
InTep'ep — 1e rapMoHiliHa oprasizailisi BHYTPIIIHBOTO MPOCTOPY OYIIBII, IO
noeaHy€e (PyHKIIOHANBHICTh, €CTeTUKY Ta KoMpopt. BiH sBisie cobor 30poBO
oOMexeHe, IITYyYHO CTBOPEHE CepeOBHUILE, TPU3HAUCHE IS 3a0€3MeUeHHs 3pYUHUX
1 O€3MEYHNX YMOB KUTTEIISIIBHOCTI JIFOAUHHU.
InTepakTUBHMI MepUYAHAAW3MHT — BUKOPUCTAHHS IHTEPAKTHBHUX EJIEMEHTIB Y

pecTropaHi, Takux sSK CEHCOpHI MEHIO a00 1HTEpaKTUBHI CTOJM IS TIiJIBUILCHHS



3aJTy9€HOCTI KJTIE€HTIB.
IHTepHeT-MapKETHHI MiANMPHEMCTB TOTEJIbHOI0 TOCHOJAPCTBA — II€ CHUCTEMA,
CIpsIMOBaHAa Ha €KOHOMIYHO OOTPYHTOBAHE 3aCTOCYBaHHSI IHTEPHET-TEXHOJOTIA Ta
BUKOPUCTAHHS I1HTEPHET-CEPEAOBUINA, 3 METOI IMJBHUINCHHS €(EeKTHUBHOCTI
TOBApHOi, IIHOBO1, 30yTOBOi, KOMYHIKAI[IHHOI MOJITUK, IOJITUKH OpPEHAUHTY Ta
3aJI0BOJICHHS OTPEO CIIOXKUBAY1B.
Induoencepn — OGnorepu abo myOmiuHi OcoOHW, SIKI MalOTh BIUIMB Ha JTyMKY
ayJIUTOPil Ta BAKOPUCTOBYIOTHCS JIJIsI PEKIIAMU PECTOPaHy Yepe3 COoIlialbHI MEPEXKI.
K
Konrakr-penopr (a6o follow-up) — e k1r04oBHUil TOKYMEHT AUIOBHX IEPETOBOPIB,
[0 MICTUTh KOPOTKE PE3IOME 3YCTpidi: OCHOBHI MUTAHHS, NTOCATHYTI JOMOBJIEHOCTI
Ta MoAayblll KpoKH. BiH 3a3Bu4ail 0pOpMITIOETHCS y BUTIISAIL €JIEKTPOHHOTO JIUCTA,
AKUW HAJACWIAETbCS BCIM ydYaCHMKaM 3ycTpiui i ikcallii pe3yJbTaTiB
oOroBopeHHs. PexoMeHJ0BaHO BIJMPAaBISATH KOHTAKT-PENOPT Y JICHb MPOBEICHHS
3ycTpiui ajs 3a0€3MeUeHHs] ONEPaTUBHOCTI Ta €(PEKTUBHOI KOMYHIKAIII].
KoHuenuissi rocTHHHOCTI — I1€¢ KOMIUIEKCHHI IMIAXIA A0 B3a€MOIl 3 KIIEHTOM, IIO
3abe3rneuye Moro koMpopT, MO3UTUBHI €MOIlil Ta Oa)kKaHHs MOBEPHYTUCH. Bucokuit
pPIBEHb TOCTHMHHOCTI JOoToMarae Oi13HECY 3MIIHIOBAaTH peIyTallito, 30UIbIIyBaTH
JIOSUTBHICTH KJTIEHTIB 1 JOCATAaTH KOHKYPEHTHUX niepeBar. OCHo8HI acnekmu KOHYenyii
eocmunnocmi: Emoyitinuti  ¢pakmop (20CTUHHICTH Tiependayae I1mupe OakaHHS
CTBOPUTH TPUEMHUMN JIOCBIJ JUIsl TOCTEH, aTMOochepa Mae CPUATH PO3CIAOIEHHIO,
MO3UTUBHOMY HACTPOI0 Ta BIAUYTTIO TypOOTH, MEPCOHAT Mae OyTH TNPUBITHHUM,
YBOXHHUM 1 mipodeciiinum); [lepconanizayis cepgicy (6UKOPUCTAHHS IMEH KIIIEHTIB,
BpaxyBaHHS IXHIX BIOJ00AHB 1 3BUYOK, IHAMBIAYaTbHUN TAXIT A0 00CTYyrOByBaHHS
(HampukJIaa, peKoMeHJalli BIAMOBITHO 1O CMAaKOBUX YIOJ00aHb), THYUYKICTh Yy
BUKOHAHHI CHEIllaTbHUX MOOaKaHb KI€HTA) ; Dizuynuti xomgopm (3pydHi MeOmi,
MPUEMHE OCBITJIICHHS, YHCTOTa Ta €CTCTUYHUW JAW3allH TPOCTOpPY, SKICTh
CEpBIpYBaHHS CTOJIy, TEMIIEpaTypHUH PpEXKUM y TPUMILICHHI, BIJIMNOBIIHICTH
KOHIIETIIIi pecTopany ab0 TOTEN0 O4YIKYBaHHSIM KIEHTA); AKicmb 00CTY208)8aHHS

(oTiepaTUBHICTh MOJAa4l CTpaB, BIIICYTHICTh 3aTPUMOK Ta €(dEeKTUBHA KOMYHIKaIlis



MDK TIEpCOHAJIOM, BHCOKHMI piBeHb mpodecioHani3My OQIIiaHTIB, COMEJbE,
aJIMiHICTPATOPiB, AOTPUMAHHS CTaHAAPTIB OOCIYrOBYBaHHS, TaKUX SIK MIKHApOJHI
IPOTOKOJIU TOCTUHHOCT1); Ammocghepuicmv ma cmeopeHHs eMOoYiuHo20 00C8idy
(Oekop, My3uKa, 3amaxu, o GopMyroTh YHIKaIbHY aTMOc(hepy 3akiamy, opraHizarmis
TEMAaTUYHUX BEYOPIB, 3aXOJIB Ta IHTEPAKTHUBHUX PO3Bar, BUKOPUCTAHHS «e(EeKTy
HECITO/IIBAaHKW» — KOMIUTIMEHTH BiJ 3aKJIajy, MaJICeHbKI OOHYCH a00 CIOPIPHU3H IS
rocteil); DopmysaHus 00820CMPOKOBUX BIOHOCUH 13 KliEHmamu (nporpamu
JOSUTBHOCTI, CIEMiabHI TMPOMO3UIIIl ISl TOCTIMHUX TOCTEH, KOMYHIKAIls dYepe3
coLllaJIbHI Mepexi, email-po3Cuiiku, mepcoHali30BaHl NPHUBITAHHS 31 CBATaMu, 301p 1
aHani3 (ia0eKy s BIOCKOHAJIEHHS CEpBICY Ta CTBOPEHHS JIOBIpM 1O OpeHAy);
Iukno3uenicme ma yHieepcanvbHicms (OOCTYIHICTh I JIIOJIEH 3 OCOOJMBUMU
norpedamMu, MEHIO 3 ypaxXyBaHHSIM PI3HUX [I€TUYHUX TOTped (BereTapiaHchKi,
OC3NIIOTEHOBI,  XalsUIbHI ~ CTpaBM),  BUKOPUCTaHHS  MDKHApOJHUX  MOB
00CITyroByBaHHS B TYPUCTUYHUX PET10HAX).
Kpoc-npomouisi — B3aemHe MpoCyBaHHS TOBapiB ab0 MOCIYr pecTopaHamH Ta
IHIMUMU KOMTIaHIAMHM (HANpUKJIaJ, CIHIBOpams 3 MICHEBUMH KiHOTearpaMu abo
(diTHEC-LIEHTpaMHu).
KyabsTypHa cnagmmua — 30epexeHHs! perioHalIbHUX 1 HaIlIOHAJTbHUX OCOOIMBOCTEH
y KOHIIETIIIT 3aKJIaly, HAaPUKJIaa, PeCTOpaH TPYy3UHCHKOI KyXHi, e KyXapi — BUXIII
3 I'py3ii, a rocTIM NOJAIOTh BHHO, BUTOTOBJIEHE 3a TPATULIAHOI TEXHOJOTIEIO
KBEBDI.

JI
JlaTreHTHa JOsLIBbHiCTH — 1Ie (popmMa MPHUXOBAHOI JIOSUTBHOCTI, KOJHM CIOKHMBa4d a0o
KJII€EHT Ma€ TIO3UTUBHE CTaBJIEHHS 10 OpeHAy YW KOMIaHii, ajJe He BHUSBIIIE
aKTUBHOTO a00 SIBHOI'O MPOSIBY JOSUIBHOCTI Yepe3 KOHKPETHI Ail, Takl sIK MOBTOPHI
MOKYIKH, PEKOMEH 1a1lii a00 aKTHBHA B3aeMOJis 3 OpeHaoM. Lle BHYTpilTHE MOYYTTS
MPUXUIBHOCTI, SIKE ICHYE, ajie HE BUSBIISETHCS HA MOBEPXHI y BUINISAII YITKUX Ta
BUMIpIOBaHUX Jid. Y pecropaHHOMYy Oi3HeCi JaTeHTHa JIOSJIBbHICTb MOXKeE
MIPOSIBJISITUCH, KOJM KJIIEHT BiJIBIyBaB pecTOpaH paHiiie, OyB 3aJI0BOJICHU, ajie HE

MOBEPHYBCS 3 TIEBHUX MPUYUH (HAMPUKJIAJ, 3MiHa 0OCTaBUH, 3PYYHOCTI, BIJICYTHICTh



aKUid 4Yu TEepPCOHANI30BAaHUX MPOMNO3MIliil). BpaxoByroun mi mpuxoBaHi MO3UTHBHI
HACTpOi KJII€HTA, PECTOPAaH MOXKE BHUKOPHCTATH CTpaTerii s "po30ymxeHHs" miel
JIOSUTBHOCTI, HAraJaBly KJIIEHTY MPO YyJOBHUM JOCBIJA 3a JAOMOMOTOI0 CHEIlaJbHUX
MPOMO3UIliil a00 MepCOHaTI30BaHUX MOBIIOMIICHD.
JlimiToBani mpomno3unii — cneriaapHi Cce30HHI a00 TEeMaTH4YHI MPOIO3MINi, SKI
CTBOPIOIOTH BITUYTTS EKCKJIIO3UBHOCTI Ta CTUMYJIOIOTh MONUT (HampuKIaj,
"OOMeKeHNI BUITYCK OCIHHBOTO MEHIO").
JlosisibHUIE cMOKUBAaY — II€ KIIIEHT, SKUW BIJIa€ TepeBary MpoayKilii KOHKPETHOTO
MIAIPUEMCTBA, PErYJSPHO 3MA1MCHIOE MOBTOPHI MOKYIKH, HE MIITAETHCS BIUIMBY
KOHKYPEHTHUX MPONO3ULIH Ta aKTUBHO PEKOMEHAY€E OPEH/T IHIIUM CIOKHBAYaAM.
JlosiIbHICTh KJIEHTIB — IPUXWIBHICTh TOCTEH 10 PECTOPaHy, 110 POPMYETHCS Yepes
SKICHHUI CepBiC, TPOTpaMH JIOSTILHOCTI, OOHYCH Ta MEPCOHAII3allil0 00CIyTrOBYBaHHS.
M
MapkeTHHI B3a€MOBITHOCHH — II¢ CTpaTEr1YHUHN IMIX1]1 10 CTBOPEHHS 1 MIATPUMKH
JOBTOCTPOKOBHX B3a€MOBUTITHMX 3B’S3KIB 13 KJIIOYOBUMHU YyYaCHUKAMU PHHKY,
TAKUMH SIK CIIOKMBAdi, TOCTAYaIbHHKM Ta JUCTPHG’toTopH. Moro wmera —
(dbopmyBaHHS CTAaOLIBHUX, AOBIPYMX 1 NPUBLICHOBAHUX BIJTHOCUH, LIO CHPUSIOTH
JIOSTLHOCTI Ta TBHUIICHHIO IIHHOCTI CITiBIpAIIi.
MapkeTHUHI BIUIMBY — 3aJIy4€HHS JIJIEpiB TyMOK, OJOTepiB Ta 3HAMEHUTOCTEH IS
MOMYJISIpU3allii peCTOpaHy cepell iXHbOI ayIUTOPIi.
MapkeTHHr NiINIPUEMCTB PECTOPAHHOI0 TOCHOAApPCTBA — 1€ PUHKOBO-
OpIEHTOBaHA YIPAaBIIIHCbKA KOHUEMIIA, COPsIMOBaHA Ha MOILIYK, BUSBJICHHA, aHAJI3
noTped CHOXKMBauiB, THYYKY Ta €(QEKTHUBHY aJalTalil0 /10 BUMOI KOHKPETHOI'O
CErMEHTY PHUHKY 3 METOI0 (JOPMYBAaHHS MOMUTY, M SK HACTIIOK 30UIbLICHHS 30yTY
peCcTOpaHHUX TOCTYT; a TaKOX I1e ePeKTUBHA CUCTEMAa YIMpAaBIiHHSA, sIKa TOEIHYE B
co0l TOBapHy, LIHOBY, 30yTOBY, KOMYHIKALIiHYy TOJMITUKY MiJNPHUEMCTBA,
€TOIIEHTPYE BUMOTH Ta MOTPEOM CIOXKUBAYIB ¥ TPUCTOCOBYE MiJA HUX YCl BHIU
TISJIBHOCTI  MIAMPUEMCTBA 3 METOK 30UIBIIEHHS CIOXKUBAIbKOI  ayJIuTOPIi,
3aBOIOBAHHS 1XHBOI JIOSUIBHOCTI, 3pOCTaHHS O0OCATiB MNpUOYTKY Ta yTpUMaHHS

PUHKOBHUX TIO3HUIIIH.



MapkeTuHroBe AOCHIIKeHH — KOMIUIGKCHHIM aHali3 pUHKY, KOHKYPEHTIB,
CTHOYKUBAIBKUX YII0J00aHb sl popMyBaHHA €(heKTUBHOI MAPKETHHIOBOI CTpATETii.
MapkeTHHIOBUIl OKIKET — CYKyNHICTh (DIHAHCOBUX pECypcCiB, BHUJUICHHX Ha
pEeKJIaMHI Ta IPOMOIIiifHI aKTUBHOCTI PECTOpaHy.

MapkeTHHIOBi KOMYHiKkamlii — cucTemMa B3aeMOJIii pecTopaHy 3 KJII€HTaMH 4Yepe3
pekitamy, colianbHi Mmepexi, PR-aktuBHOCTI, email-po3cuiiku Toio.
MacmradyBanHs 0i3Hecy — PO3LIMPEHHSI PECTOPAHHOTO OpeHAy uYepe3 BIAKPHUTTS
HOBUX JIOKallii, (paHyali3uHr abo0 BIPOBA/KEHHS HOBUX TOCIYT (JIOCTaBKa,
KEUTEpUHT).

MeH10-iHKMHIPHHT — aHali3 OpOoJaXxiB CTpaB y MEHIO 3 METOK ONTHMI3alli IIiH,
PO3TalllyBaHHS MO3MIIIN Ta aKIEHTYBaHHS yBaru KJIE€HTIB Ha HAHO1III BUT1THUAX IS
3aKiaay CTpaBax.

MeHio-MepYaHAaH3UHT — po3poOKa MEHI0 3 YpaxyBaHHSIM MAapKETHMHIOBHUX
NPUHIUIIB JJI1 MaKCUMaJbHOTO BIUIMBY Ha BHOIp KJi€HTIB: Bukopucranus
¢dotorpadiii crpaB y MEHIO (3rIIHO 3 JOCHKCHHSIMH, HAasBHICTb (DOTO MOKeE
30UTBIIUTH TPOAAXK OKpeMux mnosuiiii Ha 30%); Po3mimieHHss HaWnmpuOyTKOBIIIMX
a00 HaMOUTbII MapKMHAJIBHUX CTPAaB Yy BHUTIHMX 30HAX MEHIO (HampuKiIaa, y
BEPXHbOMY TMpaBOMY KyTl CTOpIHKH, J€ TOIJIAJ 3aTpUMYEThCS HailloBLIE);
Bukopucranns mncuxonoriyHux IiH (Hampukian, 9,99 3amicte 10,00) a6o
MIPUXOBAHHS TPOILIOBUX 3HAKIB, MO0 KIEHT (POKyCyBaBCA Ha CTpaBl, a HE Ha ii
BapTOCTI.

MepexeBuili MapKeTHMHI — CTpAaTerig pO3IIMPEHHS KIIEHTChKOI 0a3u uepes
capadanse pajiio, pedepaibHi MIPOrpaMu Ta JIOSIIbHUX KITIEHTIB.

MepuaHaai3uHT nepcoHany — opma oJAry Ta 30BHIIIHIN BUTIISA MIPAI[iBHUKIB, 110
BIIMOBIAI0TH (JIPMOBOMY CTHJIIO PECTOPaHYy.

MepuaHaai3uHT Y pecTOPaHHOMY Oi3Heci — 116 KOMITJIEKC 3aXOJliB, CIIPSIMOBAHUX
Ha ONTHMI3AII0 Mpe3eHTalli, MPOCyBaHHSI Ta MPOJAXy CTPaB, HAIOIB, CYIyTHIX
TOBapIB Ta MOCIYT Yy PEeCTOpaHi 3 METOI 301IbIIEHHS MPUOYTKY, 3aIy4e€HHS] HOBUX
KIIE€HTIB Ta TWIABUIICHHS PIBHA 3aJ0BOJIEHOCTI TocTedl. Bin Bkitouae B cebe

NpaBUJIbHE PO3MIIICHHS MPOAYKIlli, BUKOPUCTAHHS BI3yaJlbHUX, MCUXOJIOTIYHUX Ta



MapKETUHTOBUX MPUUOMIB JJisl BIUIMBY Ha BUOIp croxuBadiB. OcHoGHI 3a80anHs
mepyanoausuney 6 pecmopani:  Onmumizayisi  npocmopy ma  CMEOPEeHHs
Kompopmuoz2o cepedoguwa: parioHaIbHE PO3TAlllyBaHHS CTOJIIB, 30HYBaHHS
IOPUMIIIEHHSI JUIsl CTBOPEHHS 3aTUIIHOI aTMOchepH, BHKOPUCTAHHS CBITJIOBHUX,
MY3UYHUX, apOMAaTUYHUX Ta KOJIPHUX PIMICHb JUIsI TOKPAIICHHS €MOIIHHOTO
koMdopTy rocreit, npoagyMane odopmiieHHs (dacaay Ta BXOIY JJIs 3aTydYEHHS yBaru
MOTCHITINHUX KIIEHTIB, Cmpameziune posmiuyeHHs NPOOYKYii ma MeHr. MEHIO
oOpPMITIOETHCS  TaK, 1100 CTUMYJIOBAaTH BHOIp HAWUMPUOYTKOBIMIMX TO3HUIIIHA
(BUAUIEHHS CTpaB, pO3TallyBaHHS BWIIJHUX MPOMO3MIINA Ha piBHI 04Yei),
Bukopucrtanua digital-menro, QR-KOIB Ta 1HTEPAaKTUBHUX E€KPaAHIB JJIsi CY4aCHOIO
COpUMHATTS 1HGOpMAIlii, BITPUHU 3 JECEpPTaMH, HAMosiMU abo0 BIAKPUTI KyXHI SIK
IHCTPYMEHT BIUIMBY Ha PIIIEHHS TOCTS; Bizyanvnuu mapxemune ma OpeHooge
oopmnenHsa: O€KOp 1HTEp €py, IOCYdy, CEpBIpYBaHHA CTOJIB BIJAMOBITHO O
KOHIIETIIIi pecTopaHy, BUKOPUCTAHHA (DIPMOBUX KOJIbOPIB, JIOTOTHUIIIB, YIAaKOBKU
(sxmo € mocnyra take-away), ecTeTMYHa Mojladya CTPaB, OCKIUIbBKU Bi3yalibHE
CHPUMHATTS K1 CyTTEBO BIUIMBAaE Ha BUOIp KiieHTa, Momueayisi iMnyibCUBHUX
NOKYNOK. pO3MIIICHHS JOJaTKOBUX MPOIO3UIIINH Ha OapHIii CTIAI (IecepTH, Haroi,
3aKyCKH), BUKOPUCTAHHS AaKIIMHUX TaOJUYOK, CHEIlaJbHUX MPOIMO3UIHA, KOMOO-
MEHIO JJIsl CTUMYJIFOBaHHSI BUTPAT, 3aIIPOIIOHYBAHHS arlCeI-MPOAYKTIB (HAIIPUKIIA],
JIOIATKOBUX TOIIHT1B, aBTOPCHKUX COYCIB, HAMOIB JI0 CTpaB); Epexmusne ynpasninms
30pOBUMU KOMYHIKAYIAMU. 6UKOPUCTAHHS PEKJIaMHUX MaTepialliB yCepeauH1 3aKiamLy
(MeHI0-00pAIB, eKpaHHUX Mpe3eHTall, adim akiii), comansHi meaia (Instagram-
30HHU 3 (OTOTEHIYHUMU MICLSIMH JJIs1 3JIy4€HHS MOJIOAOI ayJAUTOpIi) , BAKOPUCTAHHS
CE30HHOTO MEPYAH/IAW3UHTY — O(OPMIICHHS 3aJIy Ta MEHIO BIATOBIAHO IO CBAT a0o
TPEH/IIB; 30inbleHHsT CepeOHb020 YeKa uepe3 2cpamomuy nooadyy iHgopmayii:
o(GOpMIICHHSI MEHIO TaK, 00 BOHO MIJCBIJOMO CHPSIMOBYBaJIO BHOIp Ha HAWOUIBII
MpUOYTKOBI CTpaBW, TMPOMO3MINS JOJATKOBUX CEPBICIB (IETyCTaIliiiHI CeTH,
€KCKJIFO3MBHI HAIoi, TEMaTU4YHI BEYOpH), BUKOPUCTAHHS METOIB upselling Tta cross-
selling — mpomoHyBaHHS HOpOXYMX ab0 TOAATKOBUX TOBApiB JI0 3aMOBJICHHS;

Dopmysannss  cmilikoeo — imiddcy — 3axkaady:  GIANOBIAHICTE  atMmocdepu,



OoOCTyroByBaHHsI Ta BI3yaJbHOTO CTHJIIO OYIKyBaHHSM IIJIbOBOI  ayAUTOPIi,
BUKOPHUCTAHHSA €KOJIOTIYHOTO TaKyBaHHs, YHIKJIbHHUX T0Ja4 1 OpHUTiHAJIBHUX
KoHIenIii s crBopeHHss WOW-edekty, miaTpumMka €uHOT CTHIIICTUKA B OHJIAH-
POCTOP1, HA YIAKOBII Ta B IHTEP €pi JJIs MiIBUILICHHS BII3HABAHOCTI.
Meta-peknama — pekiamHi kamnanii y Facebook Ta Instagram, siki 103BOJISIIOTH
pECTOpaHy TapreTyBaTh KOHKPETHY ayJUTOPIIO 3a IHTEpEeCcaMu, MICIEM MPOKUBAHHS
Ta TOBEIIHKOIO.
MicueBa aBTEeHTHYHICTb — MIATPUMKA JIOKAIBHUX BUPOOHUKIB, BHUKOPUCTAHHS
MICIIEBUX MPOMAYKTIB, IO MIJACWIIOE YHIKAJIBHICTh PECTOpPaHy Ta pPOOUTH MOro
YaCTUHOIO TPOMA/IH.
MobinbHuil 10aaTOK — CHEUiali3oBaHUN JOJAaTOK PECTOpaHy Juisl OpOHIOBaHHS
CTOJIMKIB, 3aMOBJICHHS 1Ki, HaKONMW4YeHHS OOHyCiB abo0 ydyacTi y mporpamax
JIOSUTBHOCTI.
Mob6inbHuii MepYaHIAW3UHI — MPOCYBAaHHS TOBApIB Ta IOCIYT PECTOpaHy 4depes
MOOUIbHI 10AAaTKH, push-CrOBIIEHHS Ta re0IOKal[IHHUNA MapKETUHT .
MomniTopuHr penyrauii — peryispHe BiJICTeXEHHS BIJITYKiB, KOMEHTapiB Ta OIIHOK
pecTopaHy Ha pi3HUX MIaTGopmax JUisl YIPaBIIHHS 1IM1JIKEM.
My3uuHuii nJeimucT OpeHay — CTBOPEHHS YHIKAJIbHOTO MY3UYHOTO O(OPMIICHHS
pecTtopaHy, SKe BIJANOBIAa€ KOHICMINI 3akKiaJly Ta BIUIMBAE Ha IIOBEIIHKY
B1/IB1TyBayiB.

H
HacTiyibHUII MapKeTHHI — PO3MIIIEHHS PEKIAMHUX MartepiaiiB 0e3mocepeHb0 Ha
CTOJIaX y pecTopaHi (creuianbHi npono3unii, QR-koau ans meHro, iHdopmarlis mpo
aKIii).
HaruBHa pexiiama — HEHaB S3JIMBUN pEKJIaMHUN KOHTEHT y OJsiorax, COIlajbHUX
Mepexkax ado 3MI, mo iHTerpyeThes y hopmat miatgopMu Ta HE BUTIIAIAE K TpsMa
pekiama.
Hiynuii MapkeTHHr — MAapKETHMHIOBI AKTHUBHOCTI, CIPSIMOBaHI Ha 3ally4yeHHS
BIJIBIIyBauiB y BEUIpHI Ta HIYHI TOAWHU (HANIPUKIIA, CIEiaibHI KOKTEHIHHI MEHIO

a6o DJ-Beuipkn).



0]
OO0ciyroByBaHHsi KJI€EHTIB — KOMIUIEKC 3aXOJIiB, IO 3a0e3Meuye BUCOKUN pIBEHb
TOCTUHHOCTI, IIBUJKICTH 00CIIYTOBYBaHHSI Ta 3aJ0BOJICHHS MTOTPEO KIIIE€HTIB.
OMHikKaHAJbHUIT MApPKETHHI — TIOEJHAHHS KUIBKOX KaHAJIB TPOCYyBaHHS
(comianpHl Mepexi, email-po3cuinku, odialH-pekiiaMa, CaWT) IS CTBOPEHHS
€IMHOTO KOPUCTYBAIILKOTO JIOCBIJTY.
OnnaiiH-0pOHIOBAHHA — CHUCTEMa, IO JIO3BOJISIE KIIIEHTaM pPe3epBYBaTH CTOJIMKU
yepes BebcailT, MOOUTbHUH 10/1aTOK ab0 criemiaibHi cepBicu Ha KimTaiaT OpenTable.
OnyaliH-peTHHI — CYKYIHICTh OILIIHOK BiABiAyBauiB Ha matdopmax (Google,
TripAdvisor, Facebook), 110 BiiinBae Ha penyTaililo pecToOpaHy Ta 3aly4eHHsI HOBHX
rOCTEMN.
Onrumizamis BUTPAT — 3aX0JU 100 3HUKEHHS OMNEpallliHUX BUTpAT pEeCTOpaHy
0e3 BTpaTH SIKOCTI OOCIYyroByBaHHS (3MiHA IMOCTa4YaJIbHUKIB, KOPUTYBAaHHS MEHIO,
aBTOMATH3aIIis IIPOIIECIB).
OpuriHajbHiCTh KOHUeNUii — YHIKaldbHA 17€s pecTopaHy (aBTOpChbKa KyXHS,
HE3BUYANHUI 1HTEP €, EKCKIIO3UBHE MEHIO), 10 BIAPI3HAE HOTO BiJ KOHKYPEHTIB.
Od¢opmiienns: BiTpuHU — Iu3aiiH (acany pecTtopaHy, pekjiaMHl OaHepu Ta BUBICKH,
K1 TPUBAOIIIOIOTH yBary MOTEHIIIHHUX KJIIEHTIB.

I
IlapTHepchbKM MAapKeTHHI — CIIBMOpals 3 IHIIUMH OpeHaamu, OyorepamMu 4Yu
KOMITaHIsIMU JIJI1 B3a€EMHOTO TIPOCYBAHHS Ta 3aJTy4Y€HHSI HOBHX KITIE€HTIB.
IlepconasiizoBaHuii MapKeTHHI — aJanTauis NpONo3ulId Ta PEKJIaMHUX KaMITaHii
MiJT 1HAWMBIAYyalbHI BMOJAOOAHHS KITIEHTIB (HANpUKIIA, CIelialbHl 3HM)KKUA Ha JICHb
HapOJKCHHS).
IlepconanbHuii 6pena — o00pa3 MEpPCOHHU, 3aKPIIJICHUH Yy CBIAOMOCTI IIIJILOBOI
ayuTopii.
IMo3unionyBaHHs OpeHy — CTpaTerisi CTBOPEHHS YHIKaJILHOTO 00pa3y pecTopaHy y
CBIJIOMOCTI KJIIEHTIB Ta (pOPMYBaHHSI HOTO KOHKYPEHTHHUX MepeBar.
IHoTeHuiiiHMiI KJIIEHT — 1€ CHOXXMBAaY KOTPUM HE KOPUCTYBABCS IOCIyTraMH

KOHKPETHOTO pecTopaHy, a0o chpoOyBaB JuIIe OJWH pa3 Ta HE BHU3HAYMBCSA



OJTHO3HAYHO 13 CBOIM CTaBJIEHHSM JI0 Ha/IaHOT MOCIYTH

IIpe3enTanisi cTpaB — CTWIb MoJayl iKi, IO BIUIMBA€ HA EMOIIIHE CIPUHHSITTS
KJII€HTA Ta Horo 0a)xaHHs 3p0OUTH MTOBTOPHE 3aMOBJICHHS.

IIporpama JOSIBHOCTI — CHUCTEMA 3a0XOYCHHSI MOCTIMHUX KJIEHTIB (HAKOITMYCHHSI
OOHYCIB, 3HWKKH, CIIELIaJIbHI TTPOMO3UIIIT JIJIs1 WICHIB KITy0y).

IIporpamuuii MepyaHIAW3MHI — BHKOPHUCTAHHS IIporpaM JIOSJIBHOCTI, akIii Ta
CHeIiaJbHUX TPOIMO3UIIA JJis 30UIBIIEHHS KIJBKOCTI MOBTOPHHUX BiJABIAyBaHb Ta
cepeaHboro 4ueka: Ilpocpamu keuibexy uwu OOHYCHUX OAi8 34 KOJdCHE 8i08i0YBAHH,
Hacnusi 2oounu («Happy Houry) 3nudicku y nesHuti yuac OHs 05 3ay4eHHs OLibulol
Kitbkocmi 2ocmeil Y Henikosi 200unu, Kombo-nponoszuyii, ki cmumynionoms 00
30inbuenHs 3amoenenns (Harpukiaj, «Kymu aBa KOKTEHIl — OTpUMail 3aKycKy B
MOAPYHOKY).

IIpomxekT MeHemxkep — 11e (haxiBellb, IKAW BIAMOBIIA€ 3a TUIAHYBAaHHS, OPTaHi3alliio
Ta KOOPJMHAIIIIO0 BCIX €TariB MPOEKTY, 100 3a0€3MeUnTH YCIIlIHE HOCATHEHHS Horo
LIJed Ta 3aBEpIICHHs 3aBJaHb. BiH opranizoBye poOOTy Ha BCIX €Tamax MpOEKTY,
KOOPJIMHYE B3aEMOMII0 3 MIAPSAHUKAMHU, KOMaHJAAMH Ta IHIIUMHU Y4YaCHUKAMH,
TaKMMHU SIK apTUCTHU YU CIELIAICTH, 3a0e3neuyoun e(heKTUBHE BUKOHAHHS 3aBJIaHb Y
MeKaxX BU3HAUYCHUX TEPMIHIB Ta OIO/IKETY.

IpoaykToBuii MepuyaHIAM3MHI — TpaBUIbHE TMPEACTABICHHS CTpPaB 1 HAIOIB:
Bukxopucmanns oexopamuenux nodau (Hanpukiaa, KOKTEWII 3 OpUTIHAIBHUMU
MpUKpacamMu, AecepTu 3 €PEeKTOM «IUMOBOTO MI0Y»); Ipono3zuyii "niosuwenns yexa"
(upselling), konu odiiaHT PEKOMEHIYE TOPOXKYl HAMOi ado JOJATKOBI 1HIPEIIEHTH
10 CTpaBu; Buxopucmanus ce30HHUX nponosuyil i memamuyHux menro (HalpuKia,
3MMOBE MEHIO 3 TapsIYMMH HAMOSMH Ta MIPSHOIIAMH).

IIpoekr (Bix nar. Projectus — KUHYTUI BIiepes, BUCTyNAIOUM, BUAATHUI Bepen) —
VHIKaJIbHUI Ha01p TPOIIECIB, K1 3 CKOOPJAMHOBAHUX 1 KEPOBAHUX 3aB/IaHb 3 JaTaMH
MOYATKY Ta 3aKIHYEHHS, BKUTUX JIJISl JOCATHEHHS METH.

IIpomo-akuisa — KOHKpeTHUH 3axia abo cepisi MOB’A3aHUX 3aXO0/IB 31 CTUMYJIIOBAHHS
30yTy TOBapy abo mociayru. B KOHTEKCTI opraHi3aiiii 3aX0/1iB MOK€e 3aCTOCOBYBATUCS

3 METOO 30UJIBIIICHHS MTPOJIaXKIB KBUTKIB 200 IMiABUIIIEHHS BII13HABAHOCTI.



IIpomoyrep (Binm auria. Promote «mpocyBaTu, CHpUATH, AKTHUBIZYBAaTH») MOXeE
o3navatu: [Ipomoytep (pekiiama) — mpuBaTHa 0cob6a abo rpyma ociod, Mo 3aiMaeThCs
IJIECIIPSIMOBAHOIO PEKJIAMOIO TOBApY.
IIpocyBanHsi y comialbHHX Mepe:kax — BHKopucTaHHS miuaTdopm Facebook,
Instagram, TikTok ais 3amydeHHs KI1€HTIB Yepe3 KOHTEHT, peKJIaMy Ta B3a€EMOJIIIO 3
ayJIUTOPIEIO.
IIpodeciiina dortosiiomka — cTBopeHHs sKicHUX (oTorpadiil cTrpas, iHTEp €py Ta
aTMoc(epH pecTopaHy JJil BAKOPUCTAHHS Y MAPKETUHTOBUX MaTepiajiax.
IIpsiMmuii MapKeTHHr — 1€ METOJ BIUIUBY Ha KOHKPETHY ayJauTopilo 3
BUKOPHUCTAHHSAM CIIeIiadbHO 310paHoi a0o HaJaHOi pekiIaMojaBlieM 0a3u JaHUX.
OcHOBHa 171€ 1IbOTO MIJXOY MOJISIrae B MEPCOHaNI3allli peKJIaMHOTO 3BEPHEHHS, SIKE
HalllJIEHE HA KOHKPETHHUX CIIO>KMBAYiB, @ TAKOXK B OTPUMaHHI 3BOPOTHOTO 3B’SA3KY BIJl
HUX JUTS TIOIAJIBIIIOTO ONTUMI3YBaHHS KOMYHIKAIII Ta IIPOMO3UIIIH.
IIcuxoJioriss po3mileHHsl — poO3TalllyBaHHS CTpaB y MEHIO ab0 NpPOAYKTIB Ha
MOJIMIAX PECTOpPaHy 3 ypaxXyBaHHSIM MOBEIIHKU MOKYMIS (IOPOri MO3UIlil y LEHTPI
MEHIO, CIeIiaJIbHI TIPOITO3HINii y 30H1 KacH).

P
PeOpeHauHr — KOMIUIEKC 3axoJiB 31 3MiHH (PIPMOBOTO CTHIIIO, KOHIICMIIi abo
MO3UI[IOHYBaHHS PECTOPaHy IS 3 Ty4€HHSI HOBOI ayAUTOPIi.
PexkiamMHa kaMnadHis — cepii MapKeTUHTOBHX 3aXO[iB, CHOpPSAMOBAaHUX Ha
MIPUBEPHEHHS YBaru KJIIEHTIB Ta CTUMYJTIOBAHHS TIPOJIAXKIB.
Penyranis — ue 3araigpHa myOJiyHa OLIHKA KOMIIaHIi, 0 (pOpMyeThbCsl Ha OCHOBI ii
TISTBHOCTI, KOPHOPAaTMBHMX NPAKTUK, TOJITUKM Ta B3a€EMOJII 3 PI3HUMHU
cTeiikxonnepamu. BoHa 3ajexuTh Bil TOro, K KOMIAHIS CHOPUMMAETBCA Y
CYCIUJIBCTBI, SIKY JIOBIPY BUKJIHMKA€E Y CBOiX KJIIEHTIB, IAPTHEPIB Ta CHIBPOOITHHUKIB, a
TaKOX SIK 11 JTii Ta PiIICHHS OIIHIOIOTHCS 30BHINTHIM CEPETOBUIIIEM.
PeTapreTuHr — MexaHi3M MOBTOPHOTO MOKa3y PEKJIaMH MOTEHIIHHUM KIIIEHTaM, SIK1
B)K€ B3a€EMO/IISUIA 3 OPEHIOM y colMeperxax abo Ha CauTi.
Pu3uk — 11e HeBU3HAUEHA 1Mo/1st a00 YMOBA, SIKa B pa3l BUHUKHEHHS Ma€ MO3UTUBHUN

a00 HEraTMBHUM BIUIMB Ha peIyTallil0 KOMIMaHii, MPU3BOAUTH A0 MpUi0aHb ab0 BTpat



y TPOLIOBOMY BHPAXKEHHI.

C
CBiT/10BHIl MepYaHIAW3MHI — TPaBUJIbHE OCBITIEHHS B 3aKJaJl JJIi CTBOPEHHS
3aTUIIKY Ta aKIIEHTyBaHHS yYBard Ha MEBHUX JIETAJSX 1HTEP €PY.
Ce30oHHMII MepYaHIAH3MHI — 3MiHAa O(OPMIICHHS pPECTOpaHy, JEKOpY Ta MEHIO
BIJIMOBIAHO /10 CE€30HY ab0 CBAT (HOBOpPiIUHE 03700JICHHS, JIITHI KOKTCHIBHI KapTH
TOIIIO).
CepBicHHII MapKeTHHI — HamnpsM MAapKETHUHTY, OpPIEHTOBAHWUW Ha I1JBUILIEHHS
AKOCT1 OOCITYyTrOBYBaHHS Ta CTBOPEHHS €MOLIMHOTO 3B’ SI3KY 3 KJIIEHTaMHU.
Cunepreruunnii egekT y pecropaHHoMy Oi3Heci — 11e cUTYyallisl, KOJU B3a€EMOJIIs
PI3HHX €JIEMEHTIB PECTOPaHHOI JISUIBHOCTI (MEHIO, OOCIYrOoBYBaHHS, MapKETHHT,
aTMocdepa, cTpaTeriuHi MapTHEPCTBA TOLIO) A€ PE3yJIbTaT, KU MEPEBUILYE CyMY
e(eKTIB KO)KHOTO 3 LIUX KOMIIOHEHTIB OKpeMo. [HIIMMHU ciioBaMu, CUHEPTisl O3HaYae,
10 MpaBUJIbHE MOEJHAHHS BCIX ACHEKTIB PECTOPAHHOTO O13HECY JT03BOJISIE JTOCSITH
OUIBIIOTO yCcHiXy, HXK MPHU IXHBOMY PO3PI3HEHOMY 3aCTOCYyBaHHI. OJCHOBHI acnekmu
CuUHepeemuuno20 egpexmy 6 pecmopannomy Oisneci: I apmonilina 83aemoois 8cCix
cknadosux 6isHecy (Y3TOJDKEHICTh MDK KYXHEH0, 3aJIoM, aJMIHICTpalli€lo Ta
MapKEeTUHTOM, B3a€EMOJIsl MDK JAU3alHOM TPUMIIICHHS, OOCIyroByBaHHAM 1
KOHIICTIIIEI0 pEeCcTopaHy, IO CTBOPIOE €IWHWN CTWIBHUN 00pa3 3akiany,
BUKOPHUCTAHHS 3BOPOTHOTO 3B’S3KY BiJ rOCTeW IJIA MOKpPAIEHHS CepBiCYy Ta CTpaB),
Cunepeiss migic Kyxuero ma o00cny208y8anHAM (e(PEKTUBHA KOMYHIKaIisl MDK med-
KyxapeMm 1 oQillaHTaMH IIOAO0 CTpaB Ta iX Mojadi, rpaMOTHE MPEJICTABICHHS CTpPaB
roctsM (0QILiaHT Ma€ 3HATH BCl IHIPENIEHTH, 1ICTOPIIO CTBOPEHHS CTPaBH, J1aBaTH
peKOMeH/allli), ONmepaTHBHE Ta 3Jaro/KE€HE OOCIYrOBYBaHHS [Jsi MOKpAIICHHS
3arajbHOTO BPaXKEHHA KI€HTA); [lo€0HanHs MapKemuH2o8ux cmpameziii ma cepeicy
(61ana KoOMOIHAIliS OHJIAWH- 1 O(IalH-MapKETUHTY, SKa MIACWIIOE MPUCYTHICTH
pecTopaHy Ha pHUHKY, BUKOPHCTAaHHS MpOrpaM JIOSUIBHOCTI, IO 3a0XOYYIOTh
MOCTIMHUX TOCTEl Ta MOTUBYIOTH iX PEKOMEHIYBAaTH 3aKJiaJ APY3sM, CTBOPEHHS
atMoctepn "Bay-edekTy", 110 MIABUIIYE PIBEHb MO3UTUBHHUX BIATYKIB Yy

conmepexax); Cunepein 3 iHwumu Oi3nHecamu ma napmuepamu ( Kojadoparlii 3



MoCTayaJlbHUKaMH SKICHUX MPOAYKTIB, [0 BITUBAIOTh HA TaCTPOHOMIYHUMN pIBEHb
pecTopaHy, CHiBOpals 3 BUHOPOOHSAMH, JIOKATHbHUMH Kpa(TOBUMH BHPOOHHUKAMH,
TypoIiepaTopaMu, IO CTBOPIOE YHIKaJbHI MPOMO3HUINI JJIs KJIIEHTIB, OpraHi3alis
COUIbHUX  3aXOAIB 3 IHIUMH OpeHJamMu  (HalmpuKiaa, TOTeIsIMH  abo
KOHIUTEpCbKUMU));  Cunepeemuunuii  epexm vy  inancosomy  ynpaeiiHHi
(omTuMi3alisg BUTpaAT 4Yepe3 KOMIUICKCHMHM MiaXiJ A0 3aKyIiBelb, JOTICTHKUA Ta
yhopaBiiHHS pecypcamu, BukopuctanHs CRM-cuctem Ta aBToMartu3amii Oi3Hec-
nporeciB g €(EeKTUBHOTO KOHTPOJIIO BHUTpAT 1 JIOXOJIB, YCHIIIHE IO€THAHHS
IIHOBOi TMOJITUKM 3 SIKICTIO CepBICY Mg Makcumizaiii npuOytky); Cuuepeis
inHosayiti ma mpaouyii (BUKOPUCTAHHS CYYaCHUX TEXHOJIOTIM Yy TO€IHAaHHI 3
KJIACHYHUMU IT1/IX0/IaMH /IO BEICHHSI PECTOPAHHOTO Oi3HeCy (HaNpUKIIad, MOE€THAHHS
digital-MeHI0 3 TpaaMIiiHOIO TMpe3eHTaIl€l0 O(MIIIaHTOM), 3aCTOCYBaHHS HOBHX
KyJTIHApHUX TEXHOJIOTIM pa3oM 13 TPATUIIAHUMU pelenTaMud Ui CTBOPEHHS
YHIKQJIbHOTO MEHIO, BUKOPHUCTAHHs aBTOMaTH3allli (MOOUIbHI JTOAATKH, €JIEKTPOHHI
cucTeMH OOJIIKY) pa30M 13 TPAAULIMHUM 1HAUBIYATbHUM I1IX0JI0M J0 KIIIE€HTA).
CucremMa 3HMXKOK — THYYKa I[IHOBA TMOJITHKA PECTOPaHy, IO Mepeadadae 3HUKKA
JUTS IEBHUX KATEropiil KI€HTIB (CTYIEHTIB, OCTIMHUX TOCTEH, BEIMKUX KOMIAaHIN).
CreniajbHi 3aX0M — TeMaTUYH1 BEUOPH, TACTPOHOMIYHI TypH, JAETYCTaIlli Ta 1HIII
MO/ii, 110 MPUBEPTAIOTh YBAary HOBHUX BiJIB1yBauyiB.

CnoxuBau pecropany — 1e ¢izuyHa ocoba abo rpyma oci0, sKi BIABIAYIOTH
pPECTOpaHHMI 3aKjiaZi 3 METOK OTPUMAaHHS TaCTPOHOMIYHOTO, E€MOIIINHOro Ta
COIIaJILHOTO JOCBIYy Yepe3 CIOXUBAaHHS 1Ki, HAMOIB 1 JOAATKOBUX IOCIYT, II€
KJII04OBa (pirypa, HaBKOJO AKOI OyJyeTbCsl BCS KOHLICMIISI peCTOPAaHHOTO Oi3HECy.
BuBuenHs motped, MOBEAIHKY Ta O4IKyBaHb TOCTEH JI03BOJISIE PECTOPAHY a/lalTyBaTh
CBO1 NOCIyTH, (hOpMYyBaTH CTpaTerii MapKETUHTY Ta MIJBUILYBAaTH PIBEHb CEPBICY.
VYcminHui pecTopaH 3aBkKIu OPIEHTYEThCS HA CTBOPEHHSI YHIKATBHOTO KIIIEHTCHKOTO
JIOCBiY, IO COPHSE YTPUMAHHIO CIIOKMBAYIB 1 3POCTAHHIO MOMYJISIPHOCTI 3aKJIafy.
CmapanHni (Strivers) — 11€ BIABiAyBauyl, Kl IParHyTh CIPaBUTH BPaKEHHS Ha 1HIIMX
yepe3 CBiii BUOIp pecTopaHiB. BoHM Opi€eHTOBaHI Ha coIllajJbHE BU3HAHHS, TOMY

4acTO BIJIBIAYIOTh MOMYJSPHI, MOJHI a00 MPECTHXKHI 3aKjiajd, adu MOKa3aTH CBIiH



ctaryc. BoHH MOXYyTh Opi€HTyBaTHCsS Ha TEHJACHLIII B Xap4yyBaHHI, YaCTO OOMpaI0un
HOBI, CTWJIbHI pecTopaHu a0 MiCIll, SIKi MOMYJSpHI cepel IXHBOTO COIiaTbHOTO
kona. Teopyi (Makers) — 1ie cnoxkwBayi, sIKI IIYKalOTh y pPEeCcTOpaHl JOCBiJ
CaMOBHpaXXCHHS 4epe3 BUOIp CTpaB, IO BiAOOpakaroTh iXHI IHTEPECH 1 IIHHOCTI.
Boau MoxyTh oOHMpaTH pecTOpaHM, IO MPONOHYIOTh YHIKaJbHI a00 €KOJOT14HO
YUCTI CTPaBH, OpraHIuHI MPOAYKTH a00 HECTaHJApPTHI KyJiHapHI KoHIenIii. BoHu
Oinplie 3amikaBieHi B "¢i3muHOMY" JOCBiI — NPUTOTYBaHHI iXKi, CTBOpPEHHI
oco0nuBOi arMocdepu ab0 ydyacTi B KyJiHaApHUX Maictep-kinacax. [lociiooenuku
(Believers) — ue BIIBiyBadyl, sKI BOJIIOTh TPaJULIAHI PECTOPAHU 3 KIACUYHUMHU
CTpaBaMHU 1 CTaOUIBHOIO AKICTIO. BOHM Opi€eHTOBaH1 Ha 3HallOMI, IEPEBIPEHI BapI1aHTH,
7€ MOXYyThb MoyyBaTucs KoM@popTHO 1 Oe3meuno. lle 3a3Buuail pectopanHu 3
TPAAMIIIHOK KyXHEH a00 3aKiaau, 0 JOTPUMYIOThCS NEPEBIPEHUX CTaHIApPTIB
cepBiCy. IX He HpHUBEpTaIOTh HOBUHKM a00 €KCIEpUMEHTANbHI CTpaBHU. Ycniuuwi
(Achievers) — 11 crnokuBadi OOHMpalOTh PECTOpPaHM, SKI BIAMOBIIAIOTH IXHHOMY
colllaJbHOMY Ta TmpodeciiHOMY cTaTycy. BOHM 4YacTo BIABIAYIOTH PECTOpPAHU
BHCOKOTO KJIacy, /e MOXKYTh IIPOJIEMOHCTPYBATH CBiM ycmixX. IJisi HUX Ba)JIMBUH HE
JuIIe cMmak ki, a ¥ arMmocdepa 3akiaay, piBEHb OOCIYrOBYBaHHS Ta IMIIK
pectopany. BoHu cxuiibHi 10 BUOOpY MpeMiadbHUX MiCllb i O13Hec-3ycTpiuei abo
CBATKYBaHb BXXJIMBUX MOMINA. Yyinini (Survivors) — 1ie CHOXKWBadl, sIKi BiBIIYIOTh
pecTopaHM BKpad pigko, 3a3BUYail 0OMparoyM JOCTYMHI 3aKiaad AJs 3aJ0BOJICHHS
0a3zoBux moTped. BonHu He MmykaroTh po3komr abo iHHOBaIi B TKi, a
30CEPeIKYIOThCA Ha €KOHOMIT Ta mpocToTi. Lle MokyTh OyTH pecTopaHd MIBHUAKOTO
XapuyBaHHsI a00 OMOKETHI 3aKJaau, Je i’Ka € JOCTYIMHOK Ta 3aJI0BOJIBHSE iXHI
OCHOBHI MOTPeOH B TKi.

CycniibHa M eTHYHA SIKICTH — Taka BIAMNOBIJAJIBHICTH TOTEII0 MPH HaJaHHI
MOCIYTH, KOJU 11 crerudivyHl BIACTUBOCTI BUKIIOYAIOTH MOKJIUBICTH 3arlOJlIsTHHS
IITKOJIM 1 HE CTBOPIOIOTH 3arPO3H JKUTTIO 1 3JI0POB'TO CIIOKMBAYa

T
TecTroBe MeHI0 — OOMEKEHE MEHIO, SIKE BBOJSITh TUMYACOBO IS OIIIHKH TMOIMUTY Ha

HOBI CTpaBH nepea oQIIIHHUM T0JaBaHHSAM Y TIOCTIHHE MEHIO.



TexHiuHa fAKiCTH — 1I€ CTaH HEXUBUX MPEIMETIB, 10 OTOUYYIOTh KJIIEHTA B TOTEIIL.
Hanpuxmnan, KIi€eHT OTpUMy€e 3aJ0BOJICHHS BiJl SKOCTI HOMEpa B TOTENI, MPUEMHOTO
OCBITJICHHSI, IHTEP'€PY, CTPABH B peCTOpaHi Ta iH.
TexHosnoriyuna KoOHUeNUiA TOCTHHHOCTI - OXOIUIIOE TpOIEC  peamizarii
T'yMaHITapHUX MPUHIIMIIB 00CIYyTOBYBaHHS B MOEAHAHHI 3 KOMIUIEKCOM OCOOUCTHX 1
(haxoBo-kBaihiKaIIHHIX XapaKTePUCTUK 00CIIyTOBYHOYOTO nepcoHay,
MaTepiaibHO-  TEXHIYHOIO  0a30l0  TOTENI0,  apXITeKTYpHO-IUIaHyBaIbHUMHU
O0COOJIMBOCTSIMU CHOPYIH, 3a0e3MeUeHHSIM 3aKjaay pO3MiIleHHs iH(QopMaliitHuMu
KOMYHIKaIlisIMU U 1HPpOpMaIiiHO0 023010 JaHUX
ToBapHe po3MilleHHsI — CTpaTerisl po3TalllyBaHHs MPOAYKIli (HaMpUKiIaa, BUITYKH
y BITpHHAX a0o IUISAIIOK BUHA OIS Kacu) JJisi 30UTbIIEHHS IMITYIbCHUX MOKYTIOK.

Yy
YmoBHI peduiekcn — 1) HaOyTa peakilisi OpraHi3My Ha TNEBHUW MOJpa3HUK; 2)
pedrneke, sIKuii BUPOOIISIETHCS JIIOJJUHOIO 32 MEBHUX YMOB (CYKYITHOCTI 30BHINIHIX 1
BHYTPIIIHIX (DAKTOPIB).
YnpaBiaiHHT MapKeTHMHIOBOI JiSUIbHICTIO MiANPHEMCTBA PECTOPAHHOIO
rocnojapcTBa — I¢ NPaKTHYHE 3AIHCHEHHS PETeNbHO MPOIYMaHOI 1HTETpOBAaHOI
MOJIITUKU TMIMPUEMCTBA TaKTUYHOTO Ta CTPATETIYHOTO XapaKTepy, SKa BKIIOYAE
opraHizaiiro, aHali3, IUJIJaHyBaHHS, TIPOBEICHHS 3aXOiiB, CHpPSIMOBaHUX Ha
JOCSITHEHHSI Oa)KaHUX LIJIEH MIMTPUEMCTBA.

()]
®dindex-MapKeTHHI — BUKOPUCTAaHHS BIATYKIB Ta PEKOMEHJAINd KIIEHTIB s
BJIOCKOHAJICHHS CEPBICY Ta 3aJIy4EHHSI HOBOT ayIUTOPIi.
®dpaHyaii3uHT — MOJIEJIb PO3IIUPEHHS PECTOPAHHOTO Oi13HECY uepe3 mepeaady mnpas
Ha BUKOPUCTaHHS OpEeH1y THIIUM HiANPUEMLISM.
®dya-crailslinr — MuUcTenTBO OQGOPMIIEHHS CTpaB JUIsl MIABUIICHHS I1XHBOI
MPUBAOIMBOCTI Ta TMOKpAIICHHS NPE3CHTalli y MEHI0, COIlaIbHUX Mepexax 1
pexami.
®dyna-pororpadis — npodeciiina GoTo3iioMKa CTpaB ISl CTBOPECHHS MPUBAOIUBOTO

KOHTEHTY JIJIsl CAalTy, COIIMEPEXK, MEHIO Ta PEKJIAMHUX KaMITaHii.



I

Hudposuii MepuaHAaii3MHT — BUKOPUCTAHHS CYYaCHHUX TEXHOJOTIH JJIs 3aTydeHHs
rocTel Ta CTBOPEHHS JI0AAaTKOBUX TOUYOK KOHTaKTy 3 Opengom: [IpocyBaHHs cTpaB y
COIAIbHUX Mepexax depe3 mpodeciitai ¢oTo Ta Bifgeo; BukopucranHs
IHTEPaKTUBHUX €KpaHiB ab0 HU@PPOBUX MEHIO Ha IUIAHINIETax, IO JO3BOJSIOTH
neperiasgaTd  JIeTaJbHUM ONHWC CTpaB, BIATYKM a00 Bi€O MPUTOTYBaHHS;
Buxopuctanus 4at-00TiB a00 MOOILIBPHMX JOJATKIB ISl 3PYYHOTO OpOHIOBAaHHS
CTOJIMKIB Ta MOMEPETHHOTO 3aMOBIICHHS.
HinoBa moJsiTuka pecropaHy — HaliBa)XJIMBIIIA CKJIaJ0Ba YaCTMHA MapKETUHIOBOI
MOJITUKY, SIKa TOJIAra€ y BCTAHOBJEHHI (BU3HAYEHHI) I[iH, $KI 3a0€3MeuyIoTh
BIDKUBAHHS (PipMH B PUHKOBHX YMOBAX, IO BKJIIOYA€E BUOIP METOMY LIHOYTBOPEHHSI,
pPO3pO0JIEHHS IIIHOBOI CTpaTerii, BUOIp LIIHOBUX PUHKOBUX CTPATETIH.

11}
IlupicTs y cepBici — mepcoHan, sKMWA AIMCHO IIKABUTHCA TOCTSAMHU, MPOIMOHYE
MEPCOHAJII30BaHEe OOCIYTOBYBaHHS, 3 IIOBarol0 CTaBUTbCA JO KYJIbTYpH, IO
MIPE/ICTABIICHA Y PECTOPAHI.
Cross-selling (IlepexpecHuit npoaax, abo "mpoaax CymyTHIX TOBapiB'") — 1ie METO/,
MpU SKOMY KIIEHTY MPOTOHYIOTHh JOJATKOBI CTpaBU abo0 Hamoi, SKi JOMOBHIOIOTH
foro BuOip. MeTa — He MPOCTO MpoAATH OUIbINE, a 3POOUTH 3aMOBJICHHS OLIBII
MOBHUM 1 MpUBAOIUBUM Uil TocTd. "/Jo éawioeo cmeiika 4y0oeo niditioe canam i3
3anevenumu ogovamu — xoueme cnpooysamu?". "lleped nacmoiw pexomeHOyEMO
Jeekull bpyckem — ye ideanvHuil cmapm O imainiticekoeo eewopal"."Akwo eu
gi3bMeme nacmy ma Keaux euna, ompumaeme oecepm 3i sHudickoio 50%!". "Xoueme
00 8awio20 CHIOaHKy ceidcosuuasnenul aneavcunosuil cik? Taxke KkKombOO
kowmysamume Oeuteswe!". "llicnsa eawoco ocHosHo20 6a100a 4y0060 nidilide Hau
Gipmosuti wokonaouuii ponoan — ein mane 6 pomi!". "Xoueme nicis 06i0y uawieuxy
ecnpeco abo mpas’snuti wan?". "Y nac € gipmosuii coyc, axuii mu 8UKOPUCMOBYEMO
8 yitl cmpasi — eu moxceme Kynumu 1io2o oooomy!". "Hxwo eam cnooobanocs naue
BUHO, V HAC € NIAUWKU HA npodadic!”

POS-martepianu — pexiamMHI MaTepiaiu, po3MilleHl 0e3MocepeIHhO0 B PECTOpaHi



(TabmuYKy 3 aKIisMUA, MEHIO Ha CTONaX, Oanepu, (hiaaepu TOIIO).

QR-koau y MepyaHAal3UHIy — IHTEPAKTUBHUU E€JIEMEHT, IO JO3BOJIAE KIIEHTaM
MIBUKO MEePErIsiAaTh MEHIO, 3aJIUIIATH BIATYKH a00 OTpUMYBAaTH OOHYCH.

Upselling (JlomoBHIorOUMiI mpogak, abo "mpomax AOPOKYOTO BapiaHTy') — T1Ie
TEXHIKa, 3a SKOi KIIEHTY MPOMOHYEThCSA JOPOKYMK ab0 TMOKpallleHuH BapiaHT
obpaHoi HMM cTpaBHM a0o0 Hamoro. Mera — 30UIBIIUTH BapTICTh 3aMOBJICHHS,
MEPEKOHYIOUH TOCTA BUOpATH MpeMialbHUM MPOAYKT abo A0JaTKOBI mociyru. "/{o
8auUl020 cmeuxKa modcemo oodamu mprogeivhe Macio abo coyc i3 nopmo — ye
nokpawums cmax m’aca!”. "Haw comenve pekomenoye 00 8auio2o cmeuxa Keaux
YepBOHO20 BUHA NpeMiyM-Klacy — 6iH ideanbHo OonosHioe cmak!". "3amicmo
36UYAIIHOI 800U, Y HAC € npemianbHa MiHepanvHa eooa San Pellegrino — ii necka
eazosanicms nokpawye cmaxosi eiouymms!". "basxcaeme 3apezepgysamu cmoaux y

Hawit VIP-30Hi 3 nanopamuum euoom?".



AJIpaBITHHH MOKAKIUK

A 15 xapT 6
AOceHT 63
ABan3zan 6
ABTOMaTH3a1lisl BUPOOHUIITBA 105
ApromaruyHa jdiHisg (AJ]) 105
ABTOpecTopaH 6
Anantartisi MEHIO 156
AJIMIHICTpaTUBHO-IOOYTOBA TpyNa MPUMIIIEHb O0apy 63
Aepo-KeUTepruHr 53
Alipini-kaBa 85
Atic-6aker 63
AKTHBHO-CHCTEMHI €JIEKTPOHHI KOHTPOJIbHO-KacoBi amapatu (EKKA) 105
Axmii 157
AJIKOTOMIB 85
AJIKOTOJIBHUN Tpagyc 85
AnpBULI 25
AMEpUKAHCHKUN CEpBIC 6
AMEpUKaHCHKUHN CHIJTAHOK 6
Awmrnenorpadis 63
AHMITICHKUI CepBIC 6
AHITIHACHKUI CHITAaHOK 6
AHMTIUCHKUI CTUITh 157
Amnrocrypa 0itep 85
AHTHOKCUAAHTH 85
AHTHITIACTO 148
AHTpeme 25
Amapar 1u1st Taps/90ro moKoJIaxy 105
Amnapar 11 IpUroTyBaHHs MOHYMKIB aBTOMATUYHUI 106
Amnapar 111 TpUroTyBaHHS 1IaypMU 106
Armapar n10KoBOi 3aMOPO3KH 106
Armapatu 11 BapiHHS TapHIPIB 106
AnapaTu 111 CMaKeHHSI MIIMHIIIB 106
AnensicbiloH 64
Aneputus 6
Aneputus-6ap 85
Aneputusu 85
Apabika 85
Apena 148

ApMaHBbsK 86



ApoMaMapKeTHHT
Apoma-MepuaH1ai3uHT
Apomaruzaropu
Apomaru3zaris

AcaMOsik

Acamb6msixHI1 (KynakHi) BUHOTPaAHI BUHA
ACOPTUMEHTHHIN MIHIMYM
Accano

Atmocdepa Ta 1u3aiiH
Aynio-MepuaHjai3uHr
AYTEHTUYHICTb
AdeKkTUBHUMN acneKT
AdinifioBaHUN MapKETHHT
Adreninep-n1puHK
AdTrepninep-apuHK
baBapya, abo 6aBapcbkuil KpeM
Bararoomnepaiiiiini MamHu
Bararormiip0B1 MalIuHu
baza

bak

banotun

banszamu

bananoswuii gpoctep

banep

banepHa pexiama
bankeTHi cTonu
banket-Qypiuer

bap (pectopan) HaroiB 3a crerialbHUMU 3aMOBJICHHSIMU

bapanunk

bap6akoa

bap6ex

Bbap0Oekto
bap-3akycouna

bapu

bapu knacy «BUIIMIT»
bapu knacy «i1toke»
bapu xiacy «nepumin
bapucra
bap-kevitepunr
bapmen

bap-mo0ine

180

157
157
86
86
64
64

148
157
157
157
157
158

86
25
107
107
64
86
25
86
25
158
158
53

65
25
148
65
53
65
65
65
65
65
86
53
66
66



bapna xapra

bapHa noxxka

bapmna criiika

bapuauit kerTtepuHr
bapnwuit kombaitn

bapHi MiHI-XOJIOIUITHPHUKA
bacb6oii

be3BimMOBHICTE POOOTH
be3nonna yanka
be3kaMepHuUii BAKYyMHHH MMaKyBaJIbHUK
bek

benker

benkeT 3 4acTKOBUM 0OCITyrOByBaHHSIM
BeHkeT 3a CTOJI0M 3 MOBHUM OOCITYyrOBYBaHHSIM
benkeTHuii 3an
biznec-nanu
biznec-1ieHTp

binn

bina-notok (0apHUl KHITUMOK)
binuzHa cronoa

Binku

BiomnactukoBuit mocyy
bip'sani

Bican

bicksit "byme"

bicksirt "Jlakya3"

BickgiT "Macnsuuii"
bicksit "Mox"

bitep

bianker

biranmanxe
biranmyBanns

bnenn

bnennep

bnennep npodeciiinnii
bior

bsorep

bior-typ

bnox apyky (nmpunTep)
BbobGoti

boxkc

181

66
66
66
66
66
107

107

107
86

N 99

148
148
26
26
26
26
67
26
26
26
67
67
107
158
158
158
107
148
159



bononwese

bonerun

bonyc

bopomno

BoporniHsHi KOHIUTEPChKi BUpOOHU
bpanamayep

bpanu

Bbpay#ni

bpenn pecropany
bpennoyx

bpennuHr pecropany
bpenni

bpennoBana npomykiris
bpud

bpudinr

Bbponinus

bpyckerra

bpronya

byxkman

Bynouni Bupobu

Bynbiion

BynbiioH rpubHUit
BynbitoH 3 nTuiti
BynbiioH KicTKOBUI
Bynwiion m'sico-KicTkOBUH
Bynwiton puOHuii
BydeTH1 cTonum A KEUTEpUHTY
Bysibec

B’s3kicTh

Baru

BarosumiproBasibHe yCTaTKyBaHHS
Baronu-pecropanu
Baxinbauii nmpuctpiit
BakyyMHi 1maKyBaJlbHUKH
Banna muiina

BanTaxxawnii Bi30K (CKJIQICHKHI BI30K)
BanTaxxonigiiloMHMiA IPUCTPiil HACTUIBHUX TOPTrOBUX Bar

BanTaxxonorik
BapunbsHe ycrarkyBaHHS
Bapinus

Bapinus 3a nigABUILIEHOT TeMIieparypu

182

27
107
159

27

27
159

27
159
159
159

86
159
159
159

86
148

27

27

27

27

27

27

27

27

28

53
148

90
108
108

108
108
108
108
108
108
109
109

28



Bapinus ocHOBHUM criocoOoM
Bapinus nmaporo

Bapinus mijg THCKOM Ta y BakyyMi
Bapinus npu 3HMKeHi# TeMiieparypi
Badenbauis

Badmi

Beocaiir

Berancbke/exo-MeHI0
Bererapiancbke Ta OpraniyHe MEHIO
Bererapiancheki Tpaauini

Benuki (Bu3Hauyn1) Buna ®paniii
Bepmyt

Bepuiku

BuizHe pecTtopanHe 00CIyroByBaHHS
Buizuuii 6ap

BuizHuii kokTennb-6ap

BukoHnaBumii MexaHi13M TEXHOJIOTTYHOI MAILIMHA

Buna apomaruzoBasi

Buna apomarusoBasi (BEpMyTH)
Buna razoBani miHIJIMBi
Buna ngeceprhi

Buna irpucti

Buna xosnekiiiiai

Buna kpimuieni

Buna kymaxHi

Buna mapouni

Buna MiiH1 kpirieHi

Buna momnoni

BuHa HamBCcoOI0AK1 CTOJIOB1
Buna HamiBcyxi CTOJIOBI
Buna narypanbHi

Buna opaunapHi

Buna minnmsi

BuHa npupoiHO IIyKpHUCTI ITPUCTI
Buna cnemianbHi

Buna cronosi

Buna cyxi cTonoBi

Buna tuxi

Buna mumnyyi

Bunaxin

Bunna mada

183

28
28
109
28
109
28
159

149
87
87
87
54
53
54

109
87
68
87
88
68
68
88
88
69
88
69
88
88
88
69
88
88
69
88
89
89
70

109

109



Bunni 6apu

Buno

Bunopo6cTBO

Bunapauk

BupoOHunTBO BMH 3a O1IMM cIOCOO0OM
BupoOHUIITBO BHH 32 YEPBOHUM CIIOCOOOM
BupoOHuua rpyrma npuminieHb
BupoOH1ya MoTyKHIiCTh

Bucoxka kyxns
ButBepes3o-30ymKyrodi KOKTeHI1
Butpumka

Bibparrtiiini npocitoBayi

BinOuBanns

Biaryku

Biakputi enekrpoHarpiBadi

BigmoBa TexH14YHOTO 3aC00Y

Bi3ku nns cepBipyBaHHS

Bi3ku 17151 TpaHCIOPTYBAaHHS TaCTPOHOMIYHUX €MHOCTEH
Bi3ku 17151 TpaHCIOPTYBAHHS TaplIOK
Bizku npubupabhi

Bi3yanbHa 11€HTUYHICTh

BizyanbHuii MepuaH1aii3uHT
BipycHuit MmapkeTHHT

Bicki

Bitanbe (curapHuii comenbe)
Bitaminu

Bitaminni 6apu

Bironbe

Bitpuna mijg M'ske MOpO3UBO

Bona razosana

Bonorpiiine ycraTkyBaHHS

Bonosan

ByrmieBonu

BynuyHa 1xa

I'azoBa muinTa

["a3opo3psaHmil ekpaH (4acTo BKMBaHA Ha3Ba — «IJIA3MOBA TIAHENB))

lNana-Beueps
lManam

I'apam macana
["apnepoOna
["apHip

184

70
89
149
109
70
70
70

89
89
110
28
160
110
110
110
110
110
110
160
160
160
87
70
28
70

110

110
28
29

149

111

111

29
149

29



["apsiua 30Ha GpUTIOPHUII
["acTpoeMHOCTI

['actpoiBenTH

["acTpoHOMiUHA AaBTEHTUYHICTh
["acTpoHOMiuHa criaIIMHA
["acTpoHOMIUHUH CTOPITENIHT
["acTpoHOMIUHI MapHIIpyTH
['eiizepu-ngo3aropu
[eitmidikartis

I'iriena y BUpOOHMIITBI XapuyOBUX ITPOTYKTIB
['irpockomivHICTh
INapasmiyauit criocid MUTTS
INapoMexaHiuyHUN CITOCIO MUTTS
I'iaporepmiuna 0OpoOKa (Bapka) IpOAYKTIB
[minTBeEitH

['moGanbHUIl MapKETHHT
['Hy4ke BUPOOHHUIITBO

Topinka

T'ocTuHHICTH

[ocTuHHICTH B pecTOpaHHOMY O13HEC]
T'orennbHMM KEUTEPUHT
I'panitop

['paniTopu

I'paren

I'punb KOHTAaKTHUH
['puib-6apu

I'por

['pymnoBi 3mimiani Harmoi
['yrn-pexnama

I'yxepu

['ymaniTapHA KOHIIETIIIS
I'ypman

JIBepi 11t XONMOAMIBHUX KaMep
JIBepHi 3aTBOpU
JIeBOHIIMPCHKUN Yaid
JlerycrarttiiiHe MEHIO
Herycrartis

Jleiisi

JlexanTaris

Jlexanrep

JlekaHTyBaHHs

185

111
54
160
160
149
160
149
71
160
90
90
111
111
111
90
161
112
90
161
161
54
112
71
29
112
71
90
90
161
29
161

112
112

161

90
71
71
90



Jlenikarec

JleMorpadiunuii aHai3
Jlero3uTHa cucTema

Hecepr

JlecepTHe npuaas
HecepTHi 6apu

JlecepTHi BUHA

Jeur

JxaHyrnoTo

JI>xe3Ba

Jlxesep’e

Jlxenaro

Jlxepeno HBU-narpiBy
Jlxepeno pyxy

Jlxurep

J>xuH

Jlxonod paiic

Jxynen

JnmxecTun

Ju3zaiin iHTEp €py
JluHaMI4HE MEHIO
JlnmiaoMaTHIHUN CHIJTAaHOK
Jucaxapuamu

Jlucko-6ap

JIMCKOHTHA KapTKa
Jucrnencep

Jlucrniencep s 6apy
JlucnieHcep Ji1st 3aMOpOXKEHOT KapTorut (pi
Jucnencep s moKonamgy
JlucnieHcepu rapsiaux HaroiB
JlucnieHcepu IJisi XOJIOMHUX HAIOIB
Jlucruienn kKaBOBapKu
JlucTunsiis

JiKecTUBH
JiKuTan-MapKeTUHT
JliticHa IPOAYKTUBHICTH KHIT ITHJIbHUKA
JlimoBwHit maH4

JloBri 3MiIrani Hamoi
J1OBTOBIYHICTB

JloroTiBeIbHI LIEXH
JlonaTkoBil KEUTEPUHIOBI MOCTYTH

186

162
162

72
90
91
29
91
29
29
112
112
72
91
149
91
91
162
162

29
72
162
113
72
113
113
54
113
113
91
73
162
113
162
91
113
10
55



Jlo3zaropu 115 coycy
Jlo3yBanibHO-(OpMYBaJibHE YCTAaTKyBaHHS
Jlo3yBaHHA

Jonaypma

JlonmoMi>kHUH 1HBEHTAp
JIOTIOMI>KHI IPUMIILIEHHSI PECTOPaHy
JlocTaBka

HpoOnenus

Hpocens

EBeHT-KeuTepuHT

Er-Hor, ®mirc

Exnepu

Exosoriyna BianoBI1IHICTH
Exonoriunuit komdopt
Exo-mepuangani3unr
ExcryaraniiiHa NpoyKTUBHICTb
Excnipec-6apu

Excnipec-nocraBka
Exkcnpec-cHiganok
ExcTpakTuBHICTH

EnexrpuuHa HacTiJIbHA CKOBOpO/AA

Enexrponni koHTposibHO-KacoBi anapatu (EKKA)

Enexrporutu
EnexrpockoBopojia mpoMuciIoBa
Envore

Emance

EMoriitHuit MapkeTUHT
EMorniitauit Mepuan ai3uHr
Emnanana

Eneprernyna 1iHHICTh
Enoractponomis

Enomnoris

Enoteka

Ecnpeco

Ecnpeco-mammnu
Ecnpeco-mor

Ecrernununii komdopt

EtukeTka

ETHiuHa KyXHS

Kapnainwsep

Kapunpaa mada (myxosa) nmpodeciiina

187

113
114
114
30
114
114
162
91
114
55
91
30
92
162
162
114
73
55
10
92
115
114
114
115
149
30
162
162
149
30
92
73
73
92
92
92
163
10
150
30
115



JKapunbpHO-TIeKapchKe yCTaTKyBaHHS
KuBuapHUN PUCTPIH

KumyBaHHS Ta 3a4MIaHHS

Kupu

XKronben
3aBaHTaXyBaJIbHO-HAKOMTUYYBAJIbHHUM MPUCTPIN
3aBuacHa cepBIpOBKa
3aranpbHOIOCTYIIHA MEpPEXkKa 3aKJIaliB
3aroTiBenbHI XU

3akiaa pecTOpaHHOIO TOCIOIaPCTBA — KITYO
3akiajJ peCTOPAaHHOIO TOCIOIAPCTBA 3 MOCIYyraMy Po3Bar
3akpuTa Mepeka 3aKiaiiB peCTOPaAaHHOTO rOCIOAapCTBA
3aKpuTi eNeKTpoHarpiBadi
3aKkyITHAN TOBap

3akycka

3aKycka rapsda

3aKycka Jierka

3aKycka X0JIo/IHa

3aKyCO4HE NP1

3an-ekcnpec

3aMKH KaCOBUX MallvH

3aMOBJIEHHS

3anailoBUKH

3anikaHHs

3anpaBka

3anpaBHi nepii CTpaBu

3axia BeCUIbHUI

36epekeHHs 1ICHTUIHOCT]
30uBaHHS

301pHI XOJIOAMIbHI KaMEPH
3BOPOTHHUI 3B’ S30K

3MilliaHi Harmoi

3HUKKA

30Ha BEpTUKAJIbHUX KOMYHIKAII1i
30HyBaHHS KyXHi1

30HYBaHHS [IPOCTOPY

3yKOTO

3ym

3ynne [Hrmese

Irpucri BuHa

Irposi Gapu

188

115
115
30
30
31
116
10
10
10
10
10
10
116
11
31
31
31
31
11
11
116
11
116
31
31
31
11
150
32
116
163
74
163
116
11
163
32
92
32
92
73



[3omanbT

[30Tepmiuni GokcH

IMmynbCHI TOKYTIKH

[aBenTap npodeciitnuii
[aBeHTOp

[arpenienTn

[amxepa

[aaykuiiitHa mTa
[aaykiifiauii HarpiB
[HCcTarpam-30umu
[HCcTarpam-mapkeTHHT
[HTerpartiiini MapKeTUHTOB1 KOMYHIKaIlii
[HTEepakTUBHUI MEpUaHAAU3UHT
InTep'ep

IHTGpHeT-MapKeTI/IHF HiI[HpHGMCTB TOTCJIBHOI'O rocCriogapcTBa

Indmroencepu

IcTopuyHi BrMBU
[Y-enepris

Kabape

Kabinbiio ne anxenb

Kaga no-cxizHomy
Kagpa-6apu

KaBa-0peiik (kaBa-rmay3a)
Kagsa-craHiis

KaBoBapka 117151 KaBU 1O-CX1THOMY Ha TICKY
KaBoBapku

KaBosuii Oyder
Kasomammna aBromarnuna
KaBomonku

Kananap

Kanbkymnsiist ctpaB
Kansmapu

Kamepa mokoBoi 3aM0po3ku
Kanane

Kanni-6ap

Kanomi

Kan-tectep

Kanychsik

Kanyunno

Kapamenb

Kapaoke-06apu

189

32
55
163
117
117
93
150
117
117
163
163
163
163
163
164
164
150
117
11
150
93
74
11
55
117
117
11
117
117
118
12
32
118
32
55
32
93
32
93
33
74



KapOomnizartis

KapkacHi TeHTH

Kapnayuo

Kapra BuH (BUHHA KapTa, BUHHUII JIUCT)
Kapra xokreitnin

Kapronunii nocyn

Kapromneuncrka

Kacara

Kamraca

Kampyr

Kerenn6an-6ap

Keiitepunr

Kelitepunr Ha OyiBeIbHUX MalJaHYMKaX
KeiitepuHr HamoiB 1 KOKTEHIIB
Keiitepunr nosa pectopanom
Kelitepunr y npumilieHHi
Keitrepunr-6anket
Keiirepunr-nociyr

Keitrepre

Kekcu

Kecaninbs

Kun’ stunsHukmu

Kuninas

Kucinn

KucnorHicts

Knacuuna npodeciitna kaBomarinHa
Knnnonacosi nepenadi

Kobnep

KoBbOacHwmil mnpul (HarmoBHIOBaY KOBOAC)
Koxyx

Koxkana

Koxiapauis

Koxotaunsa

Koxrelni-aneputuBu — 0011H1 KOKTEMI
Kokreiinp

Koxrelnp-6apu

Koxkreitnnb-3an

Kokrennp-kenTepunr

KoxkreitnbHi (6apHi) cTonu
KoxTelnbHi 0CHOBU

Kokrennp-xomu

190

93
55
33
74
12
55
118
33
74
150
74
55
56
56
56
56
56
57
57
33
150
118
118
33
93
118
118
93
118
119
150
33
34
94
93
75
12
57
57
94
75



Komnninzu, Kynepu

Kom6iHoBaHa X0J10/IMIbHA BITpUHA
Kom6inoBaHi criocoOu HarpiBaHHs
KombOyua

Kommpecop

Komnpecopna xonoauinbpHa MamHa
KonBeepHna (TyHenbHa) TOCYIOMUHA MallIHA
KonekTomaru

Konnencarop

Konnurepcrka enekrpuyHa mid
Konkace

KoncepBantu

KonTakT-penopt

KonteitHepu 115 po3aadi ixki
KonTrHeHTanbHUI CHITAHOK
KoHTposibHI TIYUITBHUKN

KoHTponbHO-BUMIpIOBajIbHA apMaTypa 1 IPUIaid aBTOMATUYHOTO PETYIIOBAHHS

Kondi

Kongopka
KonuenryansHuii pecropan
Konmernitisi rocTUHHOCTI
Konuepruuii keWTepuHr
Konbsik

KontuibHi kamepu
Kopkumx

Koportki 3mimrani Hamoi
Kopnoparusauii (ohicHMiT) KEUTEepUHT
Kopuma

Kotnomuiini mammHu
Komepnictb

Kpab6

Kpakenin

Kpam6mn

Kpactu

KpeBeTkn

Kpem

Kpewm 6inkoBuit

Kpewm I'sicce

Kpem [umiomar

Kpem 3aBapuuit

Kpewm Karanana

191

94
119
119

94
119
119
119
119
119
119

34

94
164

57

12
119
119

34
120

12
164

57

95
120

12

75

57

12
120
150

34

34

34

95

34

34

35

35

35

35

35



Kpem macnsHnii

Kpewm lanTribi

Kpewm lapnor

Kpema

Kpemanka

Kpemanku
Kpem-6promne
Kpumranb

Kpinnenss (cnupTyBaHH)
KpoxemOy11
Kpoc-npomortis
Kpyacan

Kpynite

Kpyron

Kpromon

Kysepr

Kykxypy3oBapka

Kynepu

Kyninapis

Kyninapna rmo6arnizairis
KyninapHa 1IeHTUYHICTh
Kyninapna npoaykuis
Kyninapuuii Bupi16

Kyninapuuii HaniBpaOpukar

Kyninapsi gectuani
Kynoi

Kynerypa 3actimis
KynbrypHa inTerpariis
KynbrypHa criagmuna
KynaxyBanus

KynonpHi nocynoMuiiHi MaimHu

Kyc-kyc

Kyrrep

Kyxns

KyxonHni mporiecopu
Jlabue

JlaBoBI rpui
Jla3aHbs

Jlanryctu

Jlanu

JlaTreHTHA JOSUTBHICTH

192

35
35
35
95
12
35
35
13
75
35
165
150
36
36
95
13
120
95
36
151
151
36
36
36
151
36
151
151
165
95
120
151
120
13
120
151
120
36
36
13
165



Jlarre

JlarTe MakkisiTo

JlarTe-apt

Jlaynx-6ap

Jli6epuka

Jlig ¢parrre

Jlikep

Jlikepu

Jlikepo-ropinuani BUpoOH
JlimiTOBaH1 MPOIO3UITIT
JIinis po3nadi

Jidr

JlihTu BaHTaXKHI
JIo661-6ap

JlokariiHuii KeHTepuHT
JIoHT nipiHK

Jlonr-6ap

JlostibHUM CIO)KKMBaAY
JIOANIbHICTD KIIIEHTIB
JIromoreneparopu

Mapnepa

Maii noTyHOCTI
Mamnakinr

Mamnran enekrpuyHuil npodeciitHuit
Manranu 6apOexto
MapunyBaHHs
Mapi-Antyan Kapem
MapkeTuHT B3a€EMOBIJIHOCHH
MapKeTUHT BILUIUBY
MapKeTUHT miANPUEMCTB PECTOPAHHOTO TOCTIOAPCTBA
MapKeTHHTOBE J10CII1IKSHHS
MapkeTHUHTOBHI OFOIKET
MapKkeTHHTOBI KOMYHIKAIi
Mapwmenan

MapwmiT enekTpudHui
MapwmiT HaCcTUTbHHIMA
Mapcana

Mapuunax

Macenyan

Mackaprione
Mac-kenTepusr
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95
96
95
75
96
13
76
96
96
166
121
120
120
76
57
96
76
166
166
120
97
121
151
123
123
36
37
166
166
166
167
167
167
37
123
122
97
37
37
37
58



Macyp nan
MaciraOyBanHs Oi3HECY
Made

Marnepartis

MaiHu a1 nepeMilryBaHHs XapuoBUX MPOAYKTIB

MarmuHu 171 po3KouyBaHHS TiCTa
Martunu s popmMyBaHHS KOTJIET
Me6umi 11 KeUTEepUHTY
MensHuku

Mese

MenaMiHOBUH TTOCY/]

Menbxiop

MeHaxHu1

Mensypka

Menro

MeHr1o «a 11 KapT»

MeHro a0 xKyp
MeHto-1HXUHIPUHT
MeHto-MepuaH ai3uHT

Mepexa 3akiaajiB

MepexeBuil MapKETHHT

Mepenra

MepuaH1aii3uHT IEPCOHATY
MepuaHgaii3uHr y pecTopaHHoMy O13Hecl
Meckaib

Mera-pexiiama

MeTton 00cayroByBaHHS

Metp Opomaxep

MexaHidHe yCTaTKyBaHHS
MexaHiuHi BaroBUMIipIOBabHI MIPUIAIN
MuiiHe ycTaTKyBaHHs

Murtts

MirpariiiiHi BILTUBH

Miaii

Mikpo6ionoriyHa yucToTa
MikpoxBHIIbOBA T4
MikpoxBuIIbOBI eyl npodeciitHi
Mikcep

Mikcepu nipodeciiini

Mikcosoris

Mixkiep
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151
167
151
97
121
121
121
58
37
151
58
13
37
77
13
13
13
13
167
14
167
37
167
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77
169
14
14
121
121
122
37
152
37
97
122
123
77
123
97
122



Mine3um

Minbdeit

MiunepainbHi BoIu

Mipmya
MicuiibHO-TIEpEeMIITyBaJIbHE YCTAaTKyBaHHSI
MicuieBa (710KanbHA) TACTPOHOMIS
MicueBa aBTEHTUYHICTh
MicueBi IHTpeaieHTH
MiTapaiii-ganro

Mi1HICTh Bar

MunuHHEUIA

MoOUIEHUN J10IaTOK
Mo0OinpHUN MepYaH aN3HHT
MoOunbH1 6apHi CTiiKK
Mokxko

Moxrei

Mone

MounekynspHa KyxHs
Monoxko

Mosnouni 6apu

MouiTopuHT penyTarii
MOoHOOJIOK XOJIOTUIILHUN
Monocaxapuau
MosnocenaxHi (COpTOB1) BUHOTPaJH1 BUHA
Mopchkuii rpediHeIn

MocTu TemnaoBi

My3u4HMil IeHaucT OpeHay
Myc

MycT (BUHOTpAJIHE CYCIIO)
M'saco

M'sacopyOka mpoMucioBa
Haniiinicte poGoTu

Hanusku

HaouHicTh 1TOKa3aHb

HaniBaBromaruuHi rpaibHi MallMHA 0apabaHHOTO TUITY

HaniBdabprkaru BeTUKOIIMATKOBI M SICHI
HamirdaOpukaru 1piOGHOIIMATKOBI
HaniBdabpukaru HaTypasibHi M’ SICHI
HaniBdabpukaru nanipoBaHi
Hamirdabpukaru nopitiini
Hanispabpukaru ciueHi
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77
38
97
38
122
152
169
152
38
122
122
169
169
58
97
97
152
38
98
77
169
123
38
78
38
58
169
38
78
38
122
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98
124
124
38
39
39
39
39
39



Hanispabpukaru ¢pepmenToBaHi
Harmoi necepthi

HACCP

Hacrinbanii MapKeTHUHT

Hacrosinka

HarnBHa pexnama

HamionanpHi 6apu

HBY-narpiBanHs XxapuoBHUX MPOTYKTIB
Herac

Hix comenne

Himenpkuii ceppic

Hiunuii MapkeTuHr

Hyazer

HyTtpientauii npodiab

OOBasroBaHHS

O0'emHMUM cnioci0 mABEAECHHS TCIUIOTH
OO6irpiBayl i1 KEUTEPUHTY

OO0igug 3ana

OOGnanHaHHS Ta IHBEHTAP
OOGcayroByBaHHS «TaOIbIOT»

OOGcayroByBaHHs BOMa odirianTaMu (BIJEHChKA CUCTEMA)

OO6cayroByBaHHS 3 011011
OO6ciyroByBaHHS 32 CTOJTUKOM
OO6cyroByBaHHS KJIIEHTIB
OO6cyroByBaHHS Ha TapiJiKax
OO0ciyroByBaHHS y IPUMIIIIEHHI
O6cmantoBaHHS

OBouepizka MPOMHUCIIOBA
Ortoct Eckod’e

OpnHopazosuii mocyn

Oiictep

Omapu

OMHIKaHATHHUN MapKETHHT
OmnnaitH-OpoHIOBaHHS
OHnaliH-pEUTHHT

Omnapa

OnTuMizanisi BUTpaT
Opranosnenrtuka
OpuriHajbHICTh KOHIIEIIIIT
OcHoBHHUI1 c1rIOCiO BapiHHS
OCHOBHI KEUTEPUHIOB1 MOCIYTH
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39
98
24
169
98
169
78
124
98
78
14
169
39
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39
124
58
14
124
15
14
14
14
170
14
58
40
124
40
58
99
40
170
170
170
40
170
99
170
125
58



OCHOBHI PUIOMU TETIIOBOTO 0OPOOIJIEHHS XapuOBUX MPOAYKTIB

Odic-6apu

OdicHuit keiiTepuHT
OdimianT, odimianTka
Odiiitauil npuiiom
OdopmiteHHS BITPUHH
OX010KEeHHA
OxonomKyBaabH1 CTOIU
OxoomKyBadi HaIoiB
O1iHKa SKOCTI MOCITYT
OuunnieHHA

[Ta6-6ap

[Ta6nix-6ap

[Takomxer

[TanbHUK

ITan e roka

[Tanakora

[TanipyBaHHs
[Tandopre

[TanepoBwuii mocy/ 13 TaMIHOBaHUM MOKPUTTIM
[Taminbitor

[Tapacomi st KeTepuHry
[Tapux-bpect
[Tapmesan
[TapoBapunpHi anaparu
[TapoBapouni madu
[TapoBi koTiIH
ITapokoHBeKTOMAaTH
[TapokoHBeKIIiiiHI MYl
[TapokoHnBexkItiiiHi madu
[TapTHEpPCHKMIT MAPKETHUHT
[Tapde

ITacepyBanHs

[Tacku

[TacoBi nepenaui

[Tacra dpecka
[TacTakykep

[TacTuna

[TaTi gpiHkKC

ITaroka

ITaxnaBa (GakiaBa)

197

125
78
59
15
15

170

125

125

125
15
40
78
79
40

125

152
40
40
40
59
41
59
41
41

126

126

126

126

126

126

170
41
41
41

126

152

126
41
99
41
41



[Tammak

[Mamroraum

Ileiizan

[lexTHHOBI pe4OBUHU

IlepenaBanbHUil MexaHi13M (Tepeaada)
[TepecyBHUI IPHUIIABOK JIJIST TUPIKKIB
[TepecyBHi peryiboBaHi Bi3KH
[Tepxonsiiiauii coci0 MPUTOTYBaHHS KaBU
Iepmsx

ITepcux Menn6a

[lepconanizoBaH1il MApPKETHHT
[lepconanbuuii OpeHa

Hertidyp (¢pp.)

[TeunBo

[TuBHI Oapu

[Tuo

[IuBoBapHUl 6ap

[Munka it M'sica TPOMUCIIOBOTO MTPU3HAYCHHS
[IuToma MOTYX HICTh

[TuTomMa MpOTyKTUBHICTh
[lix1fiManbHO-TPAHCTIOPTHE YCTATKyBaHHS
[Ti3H1ii cHiTaHOK

[TixanTHUI

[TikHik (OapOeKrO-KEUTEPHUHT)

ITipi-mipi

[Tipomni3

ITicko

[Ticng001aH1# HamN

ITict

[TitTa

[TitTuepu

[Tima

ITig g5 kapTorum

ITia gos mom

[InaneTapHuii Mmikcep

[Tnelic-keTepuHT (KOHTPAKTHUIN KEUTEPUHT)
[ToGyToBUMIt XOTOIUIEHUK

[ToBepxHeBe HarpiBaHHS MPOTYKTY
[ToBepxHI 7151 CMa>KeHHS

[ToBHOCEpBICHE KEUTEPUHTOBE OOCITYyTOBYBaHHS
[ToBHOCEpBiCHMIA pecTOpaH
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41
42
42
42
127
127
127
127
79
42
170
170
15
42
79
99
79
127
127
127
127
15
42
59
152
99
152
99
152
42
99
42
128
128
128
59
128
128
128
59
15



[Torpi6ok BUHHUI

[ToxieBuii kKeHTEPUHT
[TonpiOHeHHs
[TonpiOHIOBaNIbHE yCTATKyBaHHS
[To3urtionyBanHs OpeH 1y
[Tomerunentepedranar (PET)
[Toninporminen (PP)
[Tonicaxapuau

[Tomictupon (PS)

[ToptBeiin

[TopuiitHa ckoBOpOAa

[Tocyn 3 ouepety Ta COIIOMKH
[Tocyn 13 6ambyka

[Tocyn 13 maabMOBOTO JTUCTS
[ToTeHIIMHUN KITI€HT
IToTokoBa niHist

IToTouHe mIaHyBaHHS
[Torounuii peMOHT

[Tommpena [P-tenedonis
[Ipanine

IIpacyBanpHHI KaTOK
[Ipesenrariist cTpaB

[Ipec mis ramOyprepis

ITpec nns minm (ITina-mpec)
[IpecyBasibHE yCcTaTKyBaHHS
[Tpuitom «Beueps»

[IpuiioM «kenux BUHA»
[IpuitoM «Keaux maMIaHCbKOroy
[TpuiioM aimoBoro (poOOYOT0) CHIJAHKY
[Tpuitomu BeuipHi

[Tpuiiomu neHHi
[TpnitoM-KOKTEWUIIb
[Tpuiiom-006i1

[Tpuitom-payr
[IpuitoM-cHiTaHOK
[Tpuiiom-dypirer
ITpuitom-uain, kaBa

[TpunaBku nepecyBHi
[Tpunanaa cronose

[Ipunanu aBTOMaTUYHOTO PETYIIOBAHHS
[Tpuoiim «Kyp dikey»
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15
60
128
128
170
60
60
42
60
99
42
60
60
60
170
128
15
128
128
43
129
171
129
129
129
16
16
16
16
16
16
16
17
17
17
17
17
60
18
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[Ipunyckanus

[Ipuctpiii s apyKy yeka
[Ipuctpiit Ass onepaTUBHOTO 3amaM’ ITOBYBaHHS
[IputHckHi (KOHTAKTHI) TPUI
[Iporpama J10sIBHOCTI
[IporpamMuuii MepyaH1ali3UHT
[IpomxeKxT MeHemKep
[IponyKTHBHICTH MOTOKOBOT aBTOMATHYHOI JIHI1
[IponykroBHil MEpYaHIaAU3UHT
[Tponykiiist BIaCHOTO BUPOOHUIITBA
IIpoekr

[TpomucnoBuit podoT

[Tpomo-axiiis

IIpomoyTep

[Iponopirii

[TpocitoBanHs (cuTOBa Kiaacudikailis)
[IpocyBaHHS y colLliabHUX MEPEXax
[Iporupanns

[IpoTokon

[Ipodeciiina npanbHa MalInuHA
[Ipodeciiina potoszitomka
[IpodeciiiHi TepMOKOHTEHHEPHU
[Ipodeciiini TocTepu (TPOMHUCIIOBI)
[IpodiTpomi

[IpsimMuii MapKeTUHT

[Tpssarkmu

[Icuxonoris po3MilieHHs

[Tyauur

ITyn-6ap

[TyHm

Ilymyca

[Tyc-Kade

Hydpd

Pagiomi

Paku

Parionasmizaris mmporieciB
PebGpennunr

PeBani

PeripkeHTChKA KyXHS

PerionanbHi BuHa

PerionanbHi 0cOOIMBOCTI
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43
129
129
130
171
171
171
130
171

18
171
130
171
172
100
130
172
130

18
130
172
130
131

43
172

43
172

43

79
100
152
100
100

43

44

18
172

44
152
153
153



Penyxropu

PeecTparop po3paxyHKOBHX orepariii

Pesinenrtan-keTepuHr
Pexiramnaa kammaHis
PexTudikarris

Peniriiini BILIUBH
Peniritini 3a60poHu
PeMoHTONpPUIATHICTH
PemyTartis

Pecenin-30H1

Pecusepn

Pecraitninr

Pecropan

PecTopan Bumoro knacy
Pectopan nieTnunumii
Pectopan mrokc

Pecrtopan niepiroro knacy
Pectopan camoo6ciyroByBaHHs
Pectopan cremianizoBanuit
Pecropan-rpuinb
Pectopanu Ha Tennoxoaax
PectopanHe rocrnomapcTBo
Perapretunr

PetenbHa cepBipoBKa
Penenrypa
PuGoounniyBansHa ManmHa
Puzuk

Pummep

Pucosa kynbrypa
Pucosapka

Puryanbne xapuyBaHHS
Pi3anbpHe ycTaTkyBaHHS

PizanpHuit iHCTpYMEHT M’ SICOPYOKH

PizoTTO

Pikki

Pikota

Pobota xaBoBapok
Pob6oua xamepa

Po6ounii opran T€XHOJIOTIYHOT MaIlIMHUA

PoGycra
Ponunni pecropanu
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131
131
60
172
100
153
153
131
172
60
131
18
18
18
19
19
19
19
19
19
19
19
172
20
44
131
172
80
153
132
153
132
132
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44
132
132
132
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20



Po3npi6uwMii mpoaak TOTOBOI Ky/IIHAPHOI MPOAYKIIiT
Po3mentoBasibHI ME€XaH13MH 3 KOHYCHUM POOOYMM OpraHOM
Po3paxyHKkoBHiI1 (MOHETHUIT) BY30.]

PosconbHuk
Poscriitai madu

Po3unnu coneil sk pijiki X0JI0I0HOCT

PonukoBuit rpuib

Pom

Poctep

Poropna ¢opmyBanbHa MalHa
Pykomuiinuky (MUiiHI BaHHU)
Pyunuku odiiaHTChK1
Cabaiion

CakpasibHa ixa

Canamannep

Canar

CanatHi Ta cynosBi 6apu
CamOyk

Canrapi

Canpeii (cangi)

Csizn

CBiTyIOBUI MepUaHJai3uHT
CaiTnoBi cepu Ta Kyii
CBITJIONI0/IHI CBIYKH Ta JIIXTapi
CBITJIONIONHI CTPIYKU
CBSITKOBI CTpaBH

Cesiue

Ce30HHMIT MepUYaHJai3UHT
Ce30HHICTh TPOAYKTIB
CexIriss MUTTS

Cemidpeno

CenaBiy-I1aHeN1 XOJIOIMILHI
CepBeTku

CepgizHa

CepBipyBajbHI1 BI3KU
CepBipyBaHHS CTOITY

CepBic Ha BIAKPUTOMY MOBITPI
Cepgic-0apu

CepBicHUI1 MApKETHHT
CepenzeMHOMOpCHKA Al€Ta
CepenHiii peMOHT

202

61
132
132

44
133
133
133
100
101
133
133

20

44
153
133

20

80

44
101

44
101
173

61

61

61
153
153
173
154
133

45
134

20

20
134

20

61

80
173
154
134



Curapse oy

Cunp

Cunepretnunuii eekT y pecTopaHHOMY Oi3Heci
Cup «Kotemx»

Cup «Dinanenbdis»

CupoBuHa

CupoBUHHA TOJIITUKA

Cucrema «nepimii odimianT («ired e paHr»)
Cucrema aBTOMaTH3allli 3aKJIa/1B PECTOPAHHOTO TOCIIOAAPCTBA
Cucrema aBTOMaTUYHUX MPUCTPOIB

Cucrema 3a0€31€UEHHS pEXUMY 30€pEKEHHS TOBAPY
CucremMa 3HMXOK

Cucrema ToBapHOi 00pOOKHU

Cudonu

Cizne

Cimetlini Tpaauiii

Cx’quara

CkarepTunu

CknaaHa KOHCTPYKIIiS

Cxianu (CKIIaAChKI MPUMIIIEHHS)

Cknazcbka rpymna npuMileHb

CxoBoponu

CKoBOpOAM €NEKTPUYHI TPOMHUCIIOB]
CnaboasikoroJibH1 HaIoi

Crnaiicepu

Cninr

CmaxxenbH1 madpu

CmaxxeHHs

CMaxeHHsI B 3aKPUTOMY MPOCTOPi

CMaxkeHHsI B HEBENUKINA KUTBKOCTI KUPY

CMakeHHS B CEPEOBHIII Tapsaoro MOBITPs a00 MaporazoBoOMy CEpeOBHIIN

CMakeHHS Ha BIIKPUTOMY BOTHI
CMakeHHsSI OCHOBHUM CIIOCOO0M
CmaxeHHs y sxapoBii madi
CmaxxeHHs y ppuTIOpI

CwmakoBa mamiTpa

CwmaxkoBi 1o0aBKu

Cmemr

CHek-0apu

CHIJJaHOK 3 IIaMITaHCBKUM
CoBOK 1181 JIbOZY
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20
101
173

45

45

45

20

21
134
134
134
174
134

81

45
154

45

21

61
134

81
135
135
101
135
101
135

45
135
135
135

45

45

46

46
154
101
101

81

21

81



CoxoBHIaBIIOBau1 JJis1 IUTPYCOBUX
CoxoBiKUMaIKy npodeciiiti
CoKko0Xx0J10/15KyBay

Consinka

Comenbe

Cop06e (copber)

Copt BuHOTpany

CopryBaibHO-KaIiOpyBaibHE YCTaTKyBaHHS

CopryBaHHs

CocuckoBapku

Core

Core (po3po0aeHHS TYIIKH ITTHIII)
Coyc

Coycu OCHOBHI

Coycu noxiaHi

CoycHuku

CoulanbHuii KEUTEPUHT
CmareTtTi-aiic

Crnemianizaiis pecTopaHiB
CremnianizoBaHi NOCYIOMHUITHI MaIlllMHU
CroemiaapH1 3aX001

Crerii Ta npsHOIIII

Coupt eTHI0BHIA

CHiaMIKCUHT

CrutitT 6aHaHOBUH

CrutiT-cucteMa JJis XOJIOAMIBHOI KaMepu
CnoxuBay pecTopany
Cra6imizaropu

Crabimizartis

CramicTh OKa3aHb 3BaKyBaHHS
CranmapTuzartis

CraHuii 1s IpuroTyBaHHs iK1
CraruuHe MEHIO

CrauioHapHi 1 301pH1 XOJOIUIIbHI KaMepu
Creiik

Crenaxi, MOJHIT, CYIITKA

Crin BUpoOHUYUI

Crin qy1s1 30upaHHS BiJIXOIB

Crin a1 muu

Crin-ekcnpec

Crin-xojoma
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135
136
136
46
81
46
81
136
46
136
46
46
46
46
47
47
61
47
21
136
174
154
102
101
47
136
174
102
102
136
102
61
21
136
47
136
137
137
137
21
137



Crin-muiika

Crin-tymba

Crip

Cronu 1151 TOOYHUIIICHHS] OBOYIB

Cronu juist KEUTEPUHTY

Cromu 115t 0OpOoOJICHHS M sica

Cronu muist 06po0OsieHHs puou

Cromnu 3 miAIrpiBoM eNeKTPUYHI CTalllOHapHI
CronoBa 61113Ha

CronoBe mpuiiaaas

CromnoBi coptu

Cronmep

CrpaBa

Crpagsa romoBHa

CrpaBa s

CrpaBoBapuIIbHI KOTJIN

Crpelinep

CrpyKTypa peMOHTHOTO IUKITY
CryniHb pO3YMHHOCTI XOJIOAWJIBHOTO areHTa B MaCTHIIL
CyOmnimartis

Cy-Bin

Cynbditamis

Cymka-tepMoc

CynHu1i eneKTpUyHI

CycninbHa ¥ eThYHa SKICTh

CyTb mporiecy nepemMinryBaHHS MOJISATae
Cyd

Cydue

CymunpHa MalnHa
Crompem

Crotiau

Tab6-0ap

Taranu

Tarin
TanM-KeUTepUHT
Tamaie

Tannaup (M4 BUpUTA B 3€MJI1)
Tanmypi
Tan1roBaILHUN Oap
Tanac

Tapa
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137
137
81
137
61
137
137
138
21
21
81
82
47
21
22
138
82
138
138
138
47
102
61
138
175
138
154
47
138
47
47
82
47
154
61
154
139
154
82
154
139



Tapa-obnagHanHs

Tap-Tap

Taptiduer

TBinb

Tekina

TexkcTuiibHI eTeMeHTH

Temnep

Temneparypa

Tennepaiizep (M’ sicOpO3MyIIIyBay)
TeHnt

TermnoBa BiTpuHa

Ternosa xyniHapHa 00poOKa
Termorenepyrounii IpUCTpii
TepmoOnenaep

TepmoBiapa

TepMoKOHTENHED
Tepmocymku

Teppyap

Tepyap

TecTtoBe MEHIO

TexHIYHA AKICTh

TexuiuHe 00CITyroByBaHHS
TexHonoriyHa KOHIEIIIsl TOCTUHHOCTI
TexHonoriyHa MamHa
TexHomoriyHe OCHAIICHHS
TexHonoriynui (poOoumii) MUK
TexHonoriyHuM mporec
TeXHOIOTTYHUM [TUKJI MAIlTUHUA
TexHomoriuHi KapTH

TimOan

Tipamicy

TicTeuka

Ticto

TicTo GicKkBITHE

TicTo apixkmKoBe

Ticto 3aBapHe

TicTo nmucTroBe

Ticto micoune

Ticto ¢ino

TicTomic

206

139
48
155
48
102
62
102
139
142
62
139
141
139
139
141
140
140
140
155
82
175
176
140
176
140
140
140
48
141
22
48
48
48
48
49
49
49
49
49
50
142



TicTopo3kouyBasibHa MalIMHA
Titectep

ToBapHe po3MilieHHS
ToapHi Baru

Tommi

ToHizyroui Ta MPOXOIOHI KOKTEHT
Toprosa rpyna npuMileHb
ToprosenbHa 3a1a pecTopany
ToproBenbHI aBTOMaTH
Topcenop

Toptn

Toproni

Toctep KOHBeepHUA
Tocronec

Tpag'sHuii yaii

Tpaauiiiiai peuentypu
Tpanuiii yaroBaHHS

TpakTup

Tpancnoprep

TpaHcropTHE rocrnoxapcTBo
TpancnopTHUI KEUTEPUHT
TpaHcnopTHI cucTeMu
Tpancdopmartist Tpaauiiii
TpaHmmpyBaHHA
Tyrri-dpyrTi (iTan.)

TypHe

TymkyBaHHs

YMoBHI peduiekcu
VHiBepcalibHa KyXOHHA MallliHa

VYHiBepcabHI MOCYIOMHIHI MAIIUHU
VYHiBepcanbHi podeciiini madu (koMOIHOBaH1)
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CHAPTER 1. RESTAURANT BUSINESS

A
A la carte — a type of service that allows customers to freely choose portioned dishes
from the offered restaurant menu.
A la carte menu — a form of restaurant service where guests select dishes from the
menu according to their preference and pay per item. This menu type is often
included in high-class tourist services, with meal costs incorporated into the service
package.
Aesthetics — the study or philosophy of beauty.
After-dinner drink — a group of sweet dessert drinks served after the main meal.
Alcoholic beverages — spirits, tinctures, liqueurs, grape and fruit wines, and cognacs.
Alehouse (Shynok) — a historical drinking establishment serving vodka and other
alcoholic beverages. Staff were known as shinkars (bartenders), selling drinks like
mead and beer.
American breakfast — a variation of the English breakfast, typically consisting of
fruit juice, coffee or tea, a roll with butter and jam, toast, and a hot dish (such as
oatmeal or fried eggs with ham).
American service — food is prepared and plated directly in the kitchen, and waiters
deliver and serve the plates to guests.
Anteroom — a room in a restaurant designated for waiting, gathering, and relaxing for
event participants.
Aperitif — light alcoholic or non-alcoholic drinks and appetizers served before the
main meal to stimulate appetite.
Appetizer — a dish served alone or as part of a meal; can be cold or hot.
Appetizer utensils — a knife and fork used for cold appetizers and some hot
appetizers such as fried ham, eggs, or pancakes.
Auto-restaurant — a restaurant set up in a bus or a specialized trailer, used as a
mobile catering service in areas without traditional stationary restaurants, such as

countryside resorts, festivals, mass celebrations, and public events.
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Auxiliary restaurant premises — spaces designated for food distribution, storage,
packaging, and sanitation equipment maintenance.

B
Balms — highly concentrated alcoholic beverages (30-45% ABV) made with various
herbal infusions, fortified juices, fruit drinks, essential oils, and honey.
Banquet — a festive formal lunch or dinner held in honor of someone or something.
Banquet buffet — a formal standing breakfast or dinner without assigned seating,
offering a wide variety of small-portion cold appetizers and a limited selection of
main and dessert dishes.
Banquet hall — the main dining room in a restaurant where guests eat, relax, or
celebrate special occasions.
Banquet with full service — a formal seated meal (breakfast, lunch, or dinner) where
guests are served 3-4 cold appetizers, 1-2 hot dishes, desserts, and coffee or tea with
pastries, along with appropriate alcoholic and non-alcoholic beverages. In this service
style, no food or drinks are placed on the table; instead, waiters serve everything
individually.
Banquet with partial service — a less formal banquet where some appetizers are
placed on the table, but waiters still serve the guests. It includes a variety of cold
dishes, 2-3 hot dishes, fruits, desserts, and coffee or tea with alcoholic and non-
alcoholic beverages.
Bar — a specialized catering establishment with a bar counter that serves mixed
drinks, strong alcoholic and non-alcoholic beverages, cocktails, snacks, desserts,
baked goods, and other items, with seating at the bar or in a hall. Bars can be
categorized by product assortment (e.g., milk bars, beer bars, grill bars, express bars,
wine bars) or by function (e.g., dance bars, concert bars). Recently, salad and soup
bars have emerged. Modern bars provide a cozy atmosphere where guests can relax,
listen to music, dance, watch videos, or enjoy live performances.
Barista — a professional who prepares various types of coffee.
Bartender — a specialist knowledgeable in alcoholic and non-alcoholic cocktails and

beverages, familiar with their recipes and skilled in preparing them quickly and
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tastefully.

Batch cooking — involves pre-prepping smaller batches of a recipe and cooking as
needed. An example would be chopping all vegetables and preparing the sauce for
stir-frying 100 servings of stir-fry, then cooking just 12-15 servings at a time during
the service period.

Bolognese — a dish made with stewed meat, milk, and tomatoes.

Bottomless cup — a system of serving coffee and other beverages where customers
can refill their cups as many times as they like without extra charge.

Brand — a well-known trademark.

Breakfast reception — starts at noon or 1:00 PM, lasting 1-1.5 hours. Organized for
diplomatic purposes or national celebrations. Includes appetizers, hot dishes, dessert,
coffee, and tea.

Brunch — an informal meal between breakfast and lunch, usually on weekends.
Buffet (Swedish table) — a self-service dining setup where guests select food and
drinks from a pre-arranged table. The meal is prepaid.

Buffet reception — 1) a service style at restaurants, receptions, and parties where
guests eat and drink while standing, helping themselves from a communal table with
food and beverages. 2) held for national holidays or anniversaries, without assigned
seating. Serves 80-500 guests between 5:00 PM and 8:00 PM. Dishes are served in
small portions, making knives unnecessary.

Bundling — grouping a set of menu items, typically an entrée, side, and drink, and
selling the items together for a single price, sometimes referred to as a combo meal.
Busboy — a junior restaurant or bar staff member responsible for pouring water,
clearing tables, emptying ashtrays, and other similar tasks.

Business breakfast reception — lasts 1-1.5 hours, with a limited number of guests.
Includes one cold appetizer, one hot appetizer, and one hot main course.

Business lunch — a weekday lunch for business professionals, served between 12:00
and 16:00, featuring a set menu with 4-5 cold appetizers, 2-3 soups, 3-4 main

courses, 2-3 desserts, and hot beverages (tea, coffee).
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C
Cabaret — a café or restaurant with live entertainment performances.
Cahors — a sweet wine with 16% alcohol and 16-20% sugar content.
Canapé — small sandwiches of various shapes, arranged decoratively with herbs and
vegetables. Served cold as an appetizer before an aperitif or hot before the main
course.
Cane spirit — pure alcohol derived from sugarcane, often used in cocktails.
Cappuccino — an Italian-style coffee with frothed milk, topped with whipped cream
and dusted with chocolate glaze.
Carafe — a glass container, a jug without a spout, used for serving water or wine.
Carbonated water — mineral water containing carbon dioxide, creating small
bubbles. It is served as a refreshing beverage in restaurants, cafes, and bars.
Carpaccio — thinly sliced raw meat served with sauce.
Caterer — a person responsible for organizing off-site banquets, knowledgeable about
the food market, capable of sourcing elite chefs, and experienced in tableware and
food presentation.
Catering — off-premises food service, traditionally including meal preparation, table
setting, and event assistance outside the restaurant. Typical examples are banquets,
buffets, weddings, and other events.
Champagne — a sparkling wine enriched with carbon dioxide during natural
fermentation. First created in 1670 by French monk Dom Pérignon. Classified by
sugar content: Brut —up to 0.3% sugar Dry — up to 1.3% sugar Semi-dry — up to 5%
sugar Semi-sweet — up to 8% sugar Sweet —up to 10% sugar
Champagne breakfast — a formal pre-lunch event lasting 1.5-2 hours, featuring a
variety of canapés, cold and hot appetizers, possible hot meat dishes, and desserts.
Chef — a highly skilled cook who manages a restaurant kitchen and ensures high-
quality food preparation. To promote their cuisine, restaurants often feature exclusive
dishes under the "Chef's Recommendation" section of the menu.
Cigar show — a leisure event where a professional cigar roller (torcedor)

demonstrates cigar-making techniques, followed by a tasting session.
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Citrus fruit — fruits from citrus trees, such as lemons, limes, oranges, and
grapefruits.

Cloakroom — a designated area in a restaurant for storing guests' outerwear, equipped
with double-sided sectional metal hangers with sliding brackets.

Closed catering network — a network of restaurant establishments that serves a
specific group of consumers (e.g., military personnel, students at universities and
technical schools, employees of industrial enterprises).

Club restaurant — a type of restaurant establishment that also functions as a club,
bringing together consumers with shared interests (e.g., a tea lovers' club, a sports
club where patrons gather to watch and discuss sports events).

Cocktail — a mixture of alcoholic and non-alcoholic beverages, often with added
sugar, spices, fruits, and other ingredients. Cocktails are typically classified as
refreshing drinks offered in restaurants, cafes, and bars.

Cocktail bar — a bar specializing in a wide variety of mixed drinks (cocktails),
cognacs, fruits, pastries, and specialty snacks.

Cocktail hall — a separate area in a restaurant for serving "banquet-cocktail" events,
commonly used for festivals, conferences, and meetings.

Cocktail lounge — a bar with an extensive selection of mixed and alcoholic drinks,
often located in hotels and restaurants. It usually operates in the evening and includes
a dance floor. Service is a combination of bar service (bartenders) and table service
(waiters).

Cocktail menu — starts with aperitif cocktails that stimulate appetite, usually classic
cocktails based on gin, whiskey, rum, and flavored wines. It also includes the "drink
of the day," house specialties, and exclusive offers for women or "the sommelier's
gift."

Cocktail reception — held from 5:00 PM to 8:00 PM, lasting 1.5-2 hours. Guests
stand while eating and drinking. Waiters serve all dishes on trays. The menu
resembles a "Glass of Wine" reception.

Coffee break — a buffet table setup for serving participants of meetings or

conferences. Offerings include pastries, pies, cookies, sandwiches, canapés, coftee,
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tea, and mineral water.

Coffee counter — a section in a restaurant dedicated to brewing and serving coffee
and tea. It is equipped with a coffee machine, coffee pot, electric stove, water heater,
and refrigeration unit.

Coffee set — a coffee pot and milk jug served with croissants, butter, and jam.

Cognac — a light golden-colored spirit with a complex aroma featuring vanilla notes
and a smooth, harmonious taste. It is made through double distillation of dry grape
wine, followed by aging in oak barrels. Cognac has an alcohol content of at least 40%
ABV.

Cold appetizer — vegetable, meat, and fish salads, smoked meats, pickles, and
marinades served before the main course.

Concept restaurant — a high-tech dining establishment with gourmet cuisine and a
distinctive theme that engages guests as active participants in the dining experience.
Continental breakfast — a standard morning meal in hotels, restaurants, and cafés,
lighter than an English breakfast. It typically includes coffee or tea, a roll, butter, and
jam. In Northern Europe, it may also include cheese, cold meats, or fish.

Corkage fee — a charge imposed by a restaurant or café for allowing guests to bring
their own alcoholic beverages.

Corkscrew — a tool used for removing corks from bottles.

Cover charge — a service fee for table setting and dining utensils in a restaurant or
cafe.

Critical Control Points (CCPs) — a point or procedure in a specific food system
where the loss of control may result in an unacceptable health risk.

Critical limits — the maximum or minimum values to which a physical, biological, or
chemical parameter must be controlled at a Critical Control Point to minimize the risk
of a defined food safety hazard.

Cross-utilization — using an ingredient, sauce, or condiment typically reserved for
one or two specific dishes in another dish or two, where it might not be expected or
commonly used.

Crouton — a small toasted bread cube, served with soups, salads, or vegetable dishes.
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Crystal glassware — premium glass containing 24% lead or silver for enhanced
transparency.

Cuisine — a specific style of cooking and restaurant dishes, such as European, Asian,
or Chinese cuisine. Also refers to a kitchen or the team of chefs in a restaurant.

Cup tester — a coffee sommelier who evaluates and tastes coffee.

Cutlery — knives, forks, and spoons designed for main courses and soups. A table
knife is typically the same length as a dinner plate’s diameter, while the fork and
spoon are slightly shorter. Serving spoons and forks are used for transferring food
from shared dishes to individual plates.

Cycle menu — 1) a set of menus that repeat over a defined period, mainly used in
non-commercial food service operations. 2) a menu that repeats after a certain period.
D
Daily (or one-time) menu — menus that change daily or are used for a one-time

event.

Daytime receptions — held between 12:00 PM and 3:00 PM, less formal but
business-oriented. Includes '"Breakfast," "Business Breakfast," "Glass of
Champagne," and "Glass of Wine."

Decantation (decanting) — the process of pouring wine from a bottle into a carafe
while leaving sediment at the bottom of the bottle.

Delicacy — a refined, exquisite, and expensive dish made from high-quality meat,
fish, or fruit, typically served at formal receptions, banquets, or celebrations.

Dessert — sweet dishes or fruits served at the end of a meal. Desserts are typically
included in the menu for both individual travelers and tourist groups.

Dessert utensils — tableware that includes a spoon, knife, and fork. A dessert fork is
used for serving sweet dishes such as pudding, mousse, compote, ice cream, and
creams. When the menu includes fruits or fruit salads, tables are set with dessert forks
and knives.

Dessert wines — 1) natural or fortified wines with an alcohol content of 12-17% ABV
and sugar content ranging from 2-35%. Examples include Tokaji, Malaga, Cahors,

and Muscat wines. 2) — wines with an ethyl alcohol content of 12-17% ABV and less
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than 3% natural fermentation alcohol. Based on sugar content, they are classified as
semi-sweet (8-12%), sweet (13-20%), and liqueur (21-35%). Special dessert wines
include Cahors, Muscat wines, Malaga, and Tokaji.

Devonshire tea — an afternoon tea served with scones, clotted cream, and jam,
originating from Devon, a county in southwest England.

Dietary Guidelines for Americans — government recommendations emphasizing the
importance of creating a healthy eating pattern to maintain health and reduce the risk
of diseases.

Dietary restaurant — a restaurant offering a menu and meal plan tailored to dietary
needs, often part of a health resort where many guests require special nutrition.
Digestif — a drink served after a meal to aid digestion, typically in portions of 50-100
ml.

Dining cars — found in long-distance trains and intended for passengers traveling on
the road. The menu includes cold appetizers, first and second courses, hot drinks, set
meals, travel kits (in packages), confectionery, fruits, juices, mineral and fruit waters,
etc.

Dining hall — a restaurant dining area in a hotel or pension where daily meals are
served to guests according to a set menu.

Dinner reception — begins at 9:00 PM or later, following cultural events such as
opera performances or art exhibitions. It is similar to a lunch reception but excludes
soups. Birthday celebrations of state leaders may also be honored this way.
Diplomatic breakfast — an official event held in the late morning, lasting 1.5-2
hours. It features a variety of canapés (small sandwiches with delicacies), small cold
and hot appetizers, possible hot meat dishes, and desserts.

Disco bar — a bar with a dance floor, operating until 2-3 AM, sometimes until
morning.

Dish — one of the courses served during a meal (e.g., appetizer, soup, main course,
dessert).

Dish cost calculation — the process of determining the cost of preparing a dish,

including ingredient expenses, labor costs, and other overhead expenses.
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Dish of the day — a special menu item available only on a specific day, often
highlighted under the phrase "Chef’s Recommendation."
Dressing — an optional ingredient added to food to enhance its flavor (e.g., butter,
sour cream, sauces).

E
English breakfast — a full breakfast, unlike the lighter continental breakfast, served
to travelers in hotels, restaurants, and cafes in the morning. It typically includes fruit
juice, tea or coffee, a roll with butter and jam, toast, and a hot dish (such as porridge,
bacon, eggs, and sausage).
English service — the waiter plates the food at a side table and then serves it to the
guest from the right side.
Enogastronomy — the pairing of wines and other beverages with food.
Entertainment restaurant — a restaurant that provides entertainment services for
guests (e.g., cabaret, billiards, disco).
Espresso coffee — typically strong coffee made by forcing steam under high pressure
through finely ground coffee beans. It i1s brewed using high-powered coffee
machines, most often automatic ones.
Etiquette — a set of historically established rules of behavior in society.
Evening receptions — held between 4:00 PM and 11:00 PM, more formal and
ceremonial. Types include "Tea," "Cocktail," "Buffet," "Dinner," and "Dinner Buffet"
(buffet-style).
Express breakfast — used for in-room dining in hotels. The menu includes a variety
of dairy and fermented dairy products, freshly baked bread and pastries, assorted fruit
dishes, and hot beverages with various flavorings.
Express dining hall — a dining area designed for quick service, catering to visitors
with limited lunch breaks. It has around 40-50 seats and is staffed by a team of four
waiters. The menu consists of a set meal including four courses (cold appetizer, soup,
hot main course, dessert).
Express table — a round table for 20 people with a rotating central section for serving

appetizers.
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F
Family restaurant — a modern interpretation of a vintage-style café, typically located
in upscale suburban areas. Some feature salad and dessert bars.
Fast food — a general term for restaurants or other food service establishments that
offer quick service with signature dishes.
Fine dining restaurant — a high-end restaurant featuring an elegant interior, a broad
range of services, comfort, and a diverse selection of gourmet dishes.
Finger bowl — a small bowl filled with water (often with a lemon slice) placed on the
table for guests to rinse their fingers.
First waiter system ('"Chef de rang') — a French service system where a maitre d’
or "chef de salle" is assigned to each dining area. They manage the service, greet and
seat guests, take initial orders, pass them to the waiters, and oversee service quality.
First-class restaurant — a restaurant known for its distinctive yet comfortable
interior design.
Fitness bar — a type of sports bar offering a wide selection of sports nutrition from
leading global brands, various food supplements, vitamin complexes, fat-burning
drinks, protein, and protein-carbohydrate shakes, as well as traditional meals and
drinks. Often features a panoramic view of gyms and sports courts.
Flambéing — a cooking technique where a dish is finished with open flames by
adding cognac, liqueur, or another alcoholic beverage and igniting it. This process is
often performed tableside, creating an entertaining spectacle for diners.
Foie gras — goose or duck liver. Toulouse and Strasbourg-style foie gras is made from
liver weighing approximately 1.5 kg.
Food safety — ensuring that food is safe for consumption, free from harmful
microorganisms, toxins, or dangerous substances, as defined by the World Health
Organization (WHO).
Fooding — a concept emphasizing food as a lifestyle choice, often found in fusion
cuisine. It merges food ("food") with emotion ("feeling"), coined by Alexandre
Cammas, editor of Nova (a restaurant guide). Paris hosts an annual Fooding Week and

Taste Exhibition dedicated to culinary art, gastronomy, and wine.
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Formal luncheon reception — the most prestigious reception, held with guests seated
at tables. It includes multiple courses, following national traditions, with a variety of
alcoholic beverages. Duration: 2-3 hours.
Formal table setting — a table arrangement prepared in advance according to a pre-
set menu, commonly used for weddings, anniversaries, and other special occasions.
Frappé chilling — a method of cooling wine using a special container filled with
water, ice, and salt.
French service — typical in fine dining restaurants. Food is presented on a large
serving dish and shown to guests. The waiter, serving from the left, portions the food
onto guests’ plates.
French toast — slices of bread dipped in egg and fried.
Fresh bar — a food service establishment offering a variety of freshly squeezed fruit
and vegetable juices, vitamin cocktails, all prepared in front of the customer.
Fromager —1) A cheesemaker. 2) A wholesale or retail cheese merchant.
Fromagerie — cheese shops or dairies offering over 200 varieties of cheese.
Fruit utensils — a knife and fork smaller than dessert utensils, used for serving fruit.
The fork typically has two tines.
Full-service restaurant — offers a wide selection of dishes, particularly portioned
meals, often considered part of haute cuisine.
Fumelier — a cigar expert (cigar sommelier, professional taster) who selects cigars
and pairs them with alcoholic beverages. The term combines sommelier with the
Spanish fumar or French fumer (to smoke).

G
Gala dinner — a festive lunch or dinner, often featuring a concert program, held at the
conclusion of major events such as a congress or festival.
Gala reception — an honorary social evening, often political, attended by domestic
and foreign elites. Organizers may wear national attire.
German service — food 1s placed on a large serving dish and set at a convenient
distance on the table, allowing guests to serve themselves.

Glass of champagne reception — organized for national celebrations, official visits,
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or ambassador farewells. Begins at noon and lasts no more than an hour. Champagne

is the main beverage, but other drinks like whiskey, gin, vodka, wine, and juices may

be offered. Light appetizers include canapés, sandwiches, nuts, fruits, and citrus.

Guests may bring partners.

Glass of wine reception — held for events like exhibition openings or festivals. Wines

are the primary beverages, accompanied by cheese, fruits, olives, canapés, tartlets,

and profiteroles. Guests may be invited with their partners.

Gourmet — a lover and connoisseur of fine, exquisite food. Some travel agencies

organize special gourmet tours, where the main goal is for tourists to explore and

enjoy the finest cuisine of the country they visit.

Grappa — an Italian spirit made from grape pomace (skins, stems, seeds, and pulp)

left after wine fermentation.

Grill restaurant — a small restaurant or a section of a restaurant specializing in

grilled meat dishes.

Grog — a hot drink made with cognac (or rum) and sugar, diluted with boiling water.
H

HACCP — Hazard Analysis and Critical Control Points, a food safety management

system focused on preventing or minimizing physical, biological, or chemical

contamination through continuous monitoring.

HACCP (Hazard Analysis Critical Control Points) — a point or procedure in a

specific food system where loss of control may lead to an unacceptable health risk.

Haute cuisine — dishes prepared from high-quality ingredients immediately before

serving, ensuring maximum freshness, taste, and aroma. It is a culinary art that

reflects the chef’s skill, experience, dish presentation, and decoration.

Herbal tea — an infusion made by steeping leaves or flowers from various plants in

hot water. Most herbal teas are caffeine-free.

High tea — an informal evening tea gathering.

Hospitality — the expression of respect and sincerity when hosting guests. This trait is

characteristic of Slavic cultures. “Every traveler was sacred to the Slavs: they

welcomed him warmly, treated him joyfully, and bid him farewell with honor...” (N.



224

M. Karamzin).

I
Iced coffee (Glacé) — black coffee with sugar, chilled to 8-10°C, served in a conical
glass with a thickened base. A scoop of vanilla ice cream is placed on top before
serving.
In-house production — culinary, bakery, and confectionery items made and sold by a
restaurant.
Irish coffee — served on a tray with a coffee cup on a saucer, a spoon, preheated
whiskey in a glass, a sugar bowl, and cream. In front of the guest, the waiter pours
black coffee into the cup, adds the warmed whiskey, and tops it with whipped cream.

J
Jour fixe reception — traditionally hosted by a minister’s or president’s spouse on a
fixed day each week during the autumn-winter season. Similar to a "Tea" reception, it
does not require repeated invitations.

K
Kitchen zoning — the division of kitchen space into separate zones based on function
(e.g., preparation, cooking, storage) to improve efficiency and maintain hygiene
standards.

L
Label — a branded mark assigned to various food products, especially expensive
items that retain a certain quality and taste standard over decades or even centuries.
Lasagna — pasta layered with meat and Parmesan cheese, baked in a meat sauce.
Late breakfast — served between 10:00 AM and 2:00 PM, typically on holidays.
Includes hot and cold drinks, bread rolls, butter, jam, sausage, cheese, soups, hot meat
dishes, and desserts, usually arranged as a buffet.
Leisure — defined in domestic and foreign encyclopedias as "free, unoccupied time,
relaxation, or release from duties." International researchers trace the term to the
Latin "licere" (meaning "to be pleased"), the French "loisir" ("free time"), and the
English "leisure" ("freedom of choice in activities"). Since the second half of the 20th

century, leisure has been conceptualized as a component of time structure, a type of
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human activity, a psychological state, and an integral part of lifestyle.
Lid frappé — fruit ice.
Light appetizer — small portions of food such as tartines, potato chips, and salted
nuts, often served with alcoholic drinks to stimulate appetite before lunch or dinner.
Liqueur and vodka products — alcoholic beverages containing colorants, flavorings,
and taste-enhancing substances, with most also having a significant amount of sugar.
Low-alcohol beverages — drinks with a low alcohol content (1.5-6%).
Lunch — served between 10:00 AM and 2:00 PM, typically on holidays.
Lungo (Ital.) — a type of espresso, known as a "long black sip."
Luxury restaurant — a high-end dining establishment with a modern interior, high
comfort levels, and a variety of services.

M
Main course — the primary dish ordered and served in a restaurant, typically
featuring meat, fish, game, or seafood.
Maitre fromager — an experienced cheesemaker or cheese expert. The "Guide for
Fromagers" lists about one hundred professionals in this field.
Maraschino — an Italian liqueur made from sour (maraschino) cherries.
Marmite — equipment used to maintain food at a specific temperature.
Marzipan — a thick paste made from finely ground almonds and egg whites, used in
confectionery, especially for making petits fours and decorating fruit cakes.
Measuring glassware — used in bars and buffets to measure portions of drinks. These
are measuring glasses of 100 and 200 cubic centimeters.
Menu — 1) A minimum assortment, listing appetizers, dishes, drinks, and pastries
(with prices and portion sizes), arranged in a specific order and offered to restaurant
guests throughout the day. 2) A systematic assortment of dishes, culinary products,
baked goods, and in-house beverages. A bar menu, as well as wine and cocktail lists,
provide information about the bar, its assortment, and product prices. The menu and
wine list also serve as promotional materials.
Menu du jour — lists the daily specials.

Menu engineering — a method of analyzing and optimizing a restaurant’s menu
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based on the popularity and profitability of dishes to improve business profitability.
Menu labeling — government-mandated disclosure of certain nutritional information
for standard menu items in specific restaurants and retail food establishments.
Menu mix — planning a menu considering factors such as cross-utilization of
products, balance, variety, customer preferences and trends, and management factors.
Menu psychology — designing a menu to maximize a restaurant's profitability by
subconsciously encouraging customers to purchase what you want them to buy while
discouraging the purchase of items you would rather not sell.
Mexican coffee — a mixture of equal parts prepared coffee and cocoa, with added
cream.
Minimum assortment — a set number of dishes and beverages that must be available
for sale daily.
Mulled wine — hot wine with added sugar and spices.

N
Napkins — include large table covers ("napperons") and guest napkins in square sizes
(40x40 cm, 50x50 cm, 60x60 cm). Napperons match the tablecloth in design, color,
and quality, serving as decorative elements on set tables.
Natural wines — wines made from a single primary grape variety, with up to 15% of
other varieties allowed.
Nickel silver (melchior) — an alloy of copper (80%) and nickel (18-20%).

(0]
Official reception — a formal gathering where guests are invited based on their status.
Operational planning — the process of short-term business planning, involving
schedules and work plans to ensure efficient production.
Order — a written or verbal request for something to be made, done, or sold (e.g.,
ordering food at a restaurant or booking theater tickets).

P
Parmesan — a very hard, dry cheese, commonly used in Italian cuisine (originating
from Parma, northern Italy).

Petit four (Fr.) — a small, decorative cake or biscuit, often served as an aperitif.
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Phyto bar — a bar specializing in a large variety of teas, herbal infusions, health
drinks, fresh juices, smoothies, and special dietary meals.

Pita (Gr.) — a flat, round, two-layered bread, cut open and filled with various
ingredients.

Pizza (Ital.) — a flat, round dough base topped with various ingredients, typically
cheese, tomatoes, and herbs.

Plate cost — determined by dividing the total cost of food by the number of customers
served.

Plate service — 1) the most common restaurant service style, where food is portioned
onto individual plates in the kitchen and served directly to guests. 2) A banquet
service style where food is brought on large platters and individually plated by a
waiter for each guest. Sometimes, guests may serve themselves from the platter.
Praline — a confection made from almonds or hazelnuts caramelized in sugar.
Pre-cooking sections — cold and hot kitchen areas where chefs prepare cold
appetizers and main dishes, decorate them, and send them to the restaurant halls and
branch establishments.

Preparation sections — vegetable, meat, fish, and poultry processing sections in a
restaurant or catering facility.

Pre-set table service — setting the table with plates, utensils, and glasses before
service begins.

Press bar — catering service for journalists at competitions, conferences, and
conventions. Can be self-service or waiter-assisted.

Process rationalization — the improvement of production and management processes
to enhance efficiency, reduce costs, and improve product or service quality.
Production capacity — the maximum volume of products that an enterprise can
produce within a certain period, given the full use of available resources.

Protocol — a set of customs, rules, and traditions followed in diplomatic and formal
settings, including restaurant and bar service.

Public catering network — a network of restaurant establishments where any

consumer can access food and services.
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Punch — a spiced, warming beverage. The name "punch" originates from the ancient
Greek word "pongsha," meaning "five," as it was originally made from five
ingredients.
Purchased goods — items bought by a restaurant for resale without further
processing.

R
Ravioli — small dumplings filled with meat or cheese, served in soup or with sauce.
Raw material policy — a business strategy focused on ensuring a steady supply of
high-quality ingredients, optimizing costs, and managing inventory.
Restaurant — a food service establishment offering a wide selection of complex and
signature dishes, high-level service, waiter and maitre d' assistance, cultural and
entertainment services for guests, as well as corporate and banquet catering.
Restaurant chain — a network of restaurant establishments.
Restaurant dining hall — the main area where guests are served.
Restaurant industry — an economic sector focused on providing food services to
meet consumer needs, either with or without entertainment (according to DSTU
4281:2004).
Restaurant specialization — a defining feature, such as fast service, a family-friendly
atmosphere, or a focus on national cuisine, dinners, breakfasts, etc.
Restaurants on cruise ships — serve passengers and tourists, offering breakfast,
lunch, and dinner. Service is typically provided by waiters, though self-service may
also be available. Large ships may have multiple restaurants.
Restyling — updating a restaurant’s brand identity and design elements, including its
logo.

S
Sake — a Japanese rice-based alcoholic beverage with 16-18% ABY, typically served
warm.
Salad — an appetizer dish made with fresh, cooked, canned, pickled, or fermented
vegetables, fruits, meats, seafood, or game.

Savory — spicy, appetizing.
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Schnapps (Ger.) — a North European flavored distilled spirit made from wheat or
potatoes, similar to Dutch gin.

Self-service restaurant — a restaurant where guests collect their own meals from a
serving area. Payment may be a fixed price for unlimited food selection or per item at
checkout. These restaurants are commonly found in high-traffic tourist areas.
Self-service types — classified by: 1) Staft involvement (full or partial self-service);
2) Payment method (prepaid, postpaid, or direct payment); 3) Food distribution (free
selection or pre-set meal packages).

Service method — defines how food is obtained and delivered to consumers. In the
restaurant industry, two methods are used: self-service and waiter service.

Service pantry — a room near the dishwashing area where tableware, linens, and
cutlery are stored and distributed to waiters.

Service quality evaluation — the process of assessing how well services meet
established standards and customer expectations. It includes factors such as speed,
staff competence, and overall guest satisfaction.

Shaker — a special sealed container used for mixing cocktails.

Sherbet — a sweet, aromatic, fizzy drink; a fruit ice cream; or a frozen dessert with
fruit or nuts.

Side dish — cooked vegetables, pasta, cereals, or greens served as an accompaniment
to meat or fish dishes for flavor enhancement or decoration.

Signature dish — a dish prepared in a specific restaurant according to an original
recipe and given a unique name. It is protected as intellectual property.

Sociocultural factors — customs, lifestyles, and values that characterize a society.
Sommelier — a professional responsible for wine service and providing
recommendations to restaurant guests.

Soufflé — a dish made from puréed ingredients combined with egg yolks, whipped
egg whites, vegetables, fish, fruits, nuts, etc.

Sparkling wines — light wines with a refreshing taste that foam and "sparkle"
(release carbon dioxide bubbles) when poured into a glass.

Specialty restaurant — a restaurant focused on a specific type of cuisine or service,
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such as a national cuisine restaurant, seafood restaurant, or hunting-themed
restaurant.
Static menu — 1) a fixed menu used in hotel restaurants, with occasional seasonal
adjustments or dish replacements based on popularity. 2) a menu that remains the
same every day.
Station restaurant — located at railway stations and airport terminals. It operates
24/7 with a limited menu (dishes, snacks, drinks), moderate pricing, and relatively
fast service.

T
Table d'hote service — a dining arrangement where all customers are served at the
same time and offered the same menu. Service begins once everyone is seated at the
table. This type of service is commonly used in boarding houses, resorts, and other
accommodation facilities where production capacities and kitchen resources are
limited.
Table linens — 1) in restaurants and other dining establishments, this includes cloth
tablecloths and napkins. The quantity depends on the restaurant's category.
2) tablecloths, napkins, towels, and service napkins made from durable linen fabrics.
Table service — the standard restaurant service method where guests place orders
with a waiter, who then delivers the dishes.
Table setting — 1) The arrangement of tableware, linens, and decorations in a specific
order. 2) The final step in preparing a dining area before service, enhancing the
restaurant’s ambiance and facilitating smooth service.
Table wines — ordinary wines of lower-grade varieties and taste qualities, usually
consumed with everyday meals.
Tablecloths — designed to fit table shapes and sizes, with overhangs of 25-35 cm.
Recently, long and wide tablecloths with elegant folds have become more popular.
Tableware — essential dining items such as knives, forks, spoons, and plates used in
food service.
Tasting — the sampling of food or drinks, often associated with wine evaluation.

Tavern — 1) a historical dining establishment where food and drinks were sold and
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consumed, often serving as a place for public discussions and meetings. 2) a roadside
dining establishment with waiter service, offering a wide selection of appetizers, hot
dishes, and buffet-style products. 3) a traditional dining establishment serving main
courses and offering alcoholic beverages.

TCS foods (time and temperature control for safety) — food requiring
time/temperature control for safety (TCS) to limit the growth of pathogenic
microorganisms or toxin formation.

Tea or coffee reception — hosted by women for women, such as diplomatic wives.
Includes light appetizers, pastries, desserts, fruits, and tea or coffee with various
accompaniments. Some cases include wine or champagne.

Tea taster — a tea sommelier who evaluates tea based on color, aroma, and taste,
identifying its region, variety, harvest season, storage, and processing methods.
Technical cards — documents detailing the preparation process of a dish, including
ingredients, quantities, step-by-step procedures, and quality standards.

Thematic menu — a menu for a specific type of cuisine or dining experience
enhanced by concept, décor, architecture, and other techniques.

Tips — a voluntary monetary reward given by customers to restaurant staff for
excellent service. Typically ranges up to 10% of the bill.

Tranching — slicing and portioning whole roasted or boiled poultry (chicken, turkey,
goose), suckling pig, ham, lamb saddle, or fish before serving each guest their
preferred portion.

Truth in menu — creating a menu that does not misrepresent your cuisine or mislead
the public in terms of quantity, quality, pricing, trademarks, product identification,
points of origin, merchandising terms, preparation methods, verbal and visual
presentation, as well as dietary and nutritional concerns.

Turkish coffee — finely ground strong coffee brewed with sugar in a special pot
called a cezve, served with coffee grounds in small cups.

Tutti-frutti (Ital.) — ice cream with candied fruits.

Two-waiter service (Viennese system) — both waiters share equal responsibilities.

One serves drinks, welcomes and seats guests, takes orders, and handles payments,
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while the other delivers dishes and clears the table. Both waiters prepare the table for
new guests.

\Y%
Viennese coffee — black coffee with sugar, served in a teacup or glass with a saucer.
It is topped with whipped cream sweetened with powdered sugar.
Vintage cognacs — high-quality cognacs aged in oak barrels for more than five years.
Vintage wines — premium wines aged for at least three years in bottles.
Vitolier — derived from the Spanish "vitola," meaning a paper ring on a cigar
indicating its brand. A vitolier is a professional with expertise in cigars, their brands,
and formats.
Vodka — a traditional Russian strong alcoholic beverage, a carefully purified and
filtered mixture of rectified ethyl alcohol and specially prepared water. Some types of
vodka contain small amounts of additives to enhance smoothness without affecting
color or aroma. Vodka has an alcohol content of 40% ABV.

W
Waiter service types — distinguished by: 1) Staff involvement (full or partial
service); 2) Payment method (prepaid or postpaid service); 3) Work organization
(individual or team service); 4) Service completeness (with or without cultural
events).
Waiter, waitress — a restaurant, café, or catering staff member who serves guests by
taking orders and delivering food to their table.
Waiter's napkin — a rectangular cloth (40x80 cm) used for serving dishes and
attending to guests.
Warsaw-style coffee — prepared with toasted milk and sugar, served in teacups with a
layer of hot milk foam on top.
Wedding event — a celebration of marriage, often accompanied by a festive cocktail
reception or banquet. Many hotels and restaurants promote their wedding event
services.
Whiskey — a strong alcoholic beverage made from malt, barley, oats, or other grains.

Depending on the raw materials used, whiskey is classified into three types: malt,
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grain, and blended. Whiskey has an alcohol content of 40% ABV.
Wine cellar — a storage area in a restaurant or hotel basement where high-quality
wines are kept in barrels or glass containers for tasting and sale.
Wine list — a menu-style document listing available wines in a restaurant or caf€,
including their prices.

Z

Zest — the outer peel of citrus fruit, used for flavoring.

CHAPTER 2. FOOD TECHNOLOGY

A
Alvita (Mold. alvica) — a sweet dish of Moldovan cuisine similar to halva. It is made
from caramel and a decoction of soapwort root, a plant from the carnation family.
Appetizer — a dish served before the main courses; it can be either cold or hot. It is
often consumed with alcoholic beverages (apéritifs).
Auguste Escoffier was a French restaurateur, critic, culinary writer, and promoter of
traditional French cuisine. He developed and modernized the ideas of "haute cuisine"
introduced by Marie-Antoine Caréme and, like him, was honored with the title "King
of Chefs and Chef of Kings." Escoffier's book Le Guide Culinaire remains popular
both as a collection of recipes and as a textbook on culinary arts.

B
Bain-marie dish — a serving dish for hot main courses, designed as a flat metal plate
of round or oval shape with a dome-shaped lid. In restaurants, bain-marie dishes are
used by waiters to retrieve meals from the serving station while maintaining their
temperature. Oval-shaped bain-marie dishes are used for poultry, fish, and game in
sauce, as well as for boiled and poached fish dishes. Round-shaped ones are used for
vegetable dishes in sauce or pancakes. They are made of nickel silver or stainless
steel.
Baked confectionery products — baked dough-based goods decorated after cooling

with fondant, creams, nuts, candied fruits, chocolate, and other additional ingredients.
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Bakery products — items baked from rich yeast dough, using high-quality wheat
flour with a high gluten content.

Baking — one of the most common combined heat-treatment methods. Baking is done
in an oven to bring food to full culinary readiness and to create a well-roasted crust.
Both raw and pre-cooked foods can be baked. When using the second method,
sauces, eggs, and milk are added. Portion-sized skillets, baking sheets, metal dishes,
and molds are used. Baked dishes are served in the same dish in which they were
prepared.

Baklava (or pahlava) is a popular pastry made from layers of filo dough with nuts
and syrup. It is widely found in Eastern cuisines, particularly Turkish, Azerbaijani,
Arab, and Crimean Tatar cuisines.

Ballotine — a preparation technique that involves deboning an entire poultry carcass
and stuffing it with filling.

Banana Split — a classic American banana-based ice cream dessert. It consists of a
peeled banana, sliced lengthwise, with scoops of vanilla, chocolate, and strawberry
ice cream drizzled with pineapple, strawberry, and chocolate sauces. The dessert is
then sprinkled with nuts, topped with whipped cream, and garnished with a
maraschino cherry. It is typically served on an elongated boat-shaped plate.

Bananas Foster — a dessert made from bananas and vanilla ice cream, served with a
sauce of butter, brown sugar, cinnamon, dark rum, and banana liqueur.

Base sauces — sauces prepared with a specific liquid base according to a standardized
recipe.

Bavarois (Bavarian cream) — a type of dessert whose classic base consists of
English cream, whipped cream, and gelatin. It can be flavored with chocolate, fruit
puree, nuts, or coffee.

Blanching — a short-term (2—5 minutes) heat treatment with steam, water, or another
liquid, such as broth, sugar syrup, salt solution, or an organic acid solution, to
improve the raw material’s technological properties and prepare it for further
cooking.

Blancmange (Fr. blanc — white and manger — to eat) — a dessert similar to jelly, made
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from almond or cow's milk. The traditional recipe includes almond milk, rice flour or
starch, sugar, and spices such as vanilla or nutmeg.

Blanquette — a cutting technique in which food is sliced into uniform straight pieces
(batons).

Boiling — a cooking process in which food is prepared in boiling water, broth, milk,
or steam until fully cooked in an appropriate container.

Boiling using the main method — a technique where food is placed in a deep
container and fully submerged in liquid.

Bolognese — a dish made from stewed meat, milk, and tomatoes.

Bone broth — a broth prepared from processed tubular, pelvic, chest, spinal, and
sacral bones of beef, pork, veal, and lamb.

Bouchée sponge cake — a type of round sponge cake used to prepare Bouchée
pastries. It consists of two round or oval layers of sponge cake held together with
cream and glazed with fondant or ganache. The batter for Bouchée sponge cake has
unique preparation characteristics and ingredient composition. Once baked, it is
lighter and more airy compared to classic sponge cake. In its raw form, the batter
should be thick enough to maintain its shape without spreading on the baking sheet.
Braising — a cooking method where a pre-fried product is simmered in a small
amount of sauce or broth with added spices and seasonings. The food is cooked in a
closed container, ensuring that tougher products soften and become tender.

Breading is the process of coating semi-finished products with flour, breadcrumbs, or
other coatings.

Broth — a liquid made by boiling meat, bones, poultry, or fish with white root
vegetables, carrots, and onions. It serves as a base for many soups and sauces.
Brownie (Chocolate Brownie, from Eng. brown — brown) — rectangular pieces of
chocolate cake, a traditional dessert in American cuisine.

Brunoise — a precise and uniform cutting technique where vegetables are diced into
small cubes (approximately 1-2 mm). It is used for carrots, potatoes, cucumbers,
celery, and apples but is unsuitable for leafy vegetables (such as onions, cabbage, and

fennel) or podded vegetables (such as peas and green beans).
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Bukhman — a traditional Uzbek dessert, a type of halva that tastes similar to
condensed milk.
Butter sponge cake — made using the standard sponge cake method but with the
addition of butter (about 75% of the flour weight). Products made from butter sponge
cake are high in calories, have a delicate taste, and crumble less when sliced.
However, they are denser than basic sponge cakes.
Buttercream — a smooth, whipped paste made from cream or butter with sugar, used
for fillings and decorating cakes and pastries. Additional ingredients may include
eggs, milk, cocoa powder, vanilla, and various flavorings.

C
Cakes — baked goods with high sugar, fat, and egg content, featuring an attractive
appearance, diverse flavors, and aromas. Cakes are large, intricately decorated, and
have a limited shelf life. They typically consist of layers of baked sponge or other
cake bases, covered with cream, fruit filling, marzipan, or other toppings, and
decorated with icing, fondant, fruits, berries, chocolate, and other confections.
Canapés — small, bite-sized sandwiches of various shapes. Ingredients are arranged
on slices of white bread in a decorative manner and garnished with herbs or
vegetables. Cold canapés are usually served as an appetizer before an apéritif, while
hot canapés are served before the main course.
Cannoli — a traditional Sicilian dessert consisting of fried pastry tubes filled with
sweet cream.
Caramel (Fr. caramel, meaning "sugar cane") — a confectionery product obtained by
heating sugar or boiling a sugar solution with starch syrup or invert syrup. It forms a
plastic or hard mass (depending on the heating temperature) in various shades of
yellow and brown. It contains sucrose, maltose, and glucose.
Carbohydrates — organic compounds composed of carbon, hydrogen, and oxygen,
serving as a primary energy source.
Carpaccio — a dish consisting of thinly sliced raw meat, typically served with a
sauce.

Carpaccio-style slicing — an extremely thin slicing technique used to prepare
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carpaccio, which can be made from raw beef, fish, fruits, or vegetables.

Cassata (Sicilian Cassata) — a traditional sweet dish from Palermo, Sicily, consisting
of ice cream with candied fruits, dried fruits, and nuts. Sicilian cassata includes round
sponge cake soaked in fruit juice or liqueur, layered with ricotta cheese, candied fruit,
and chocolate or vanilla filling. It is topped with marzipan and pastel-colored candies
in pink and green.

Charlotte (Fr. Charlotte) — a sweet apple pie baked in a batter. Classic French
Charlotte is made with white bread, custard, fruits, and liqueur.

Cheesecake (Eng. cheese — "cheese," cake — "cake') — a dessert of European and
American cuisine made with Philadelphia cream cheese as its base.

Chlorophyll — the green pigment found in vegetables and fruits, often used as a
natural food coloring.

Choux pastry — dough characterized by a unique preparation method: flour is
scalded with liquid over low heat. This makes the dough very elastic and suitable for
rolling thinly. Choux pastry is used for both sweet and savory dishes, the most
popular being dumplings, chebureks, and cream puffs.

Choux pastry puffs (choux buns) — pastries made from choux pastry, filled with
sweet or savory fillings. They differ from profiteroles due to the presence of a
craquelin topping.

Ciselé (Fr. Ciselé) — a cutting technique applied to vegetables that cannot be diced
into perfect cubes due to their layered structure. The cut thickness is 2-3 mm. Used
for onions and shallots.

Citrus — fruits from the citrus tree family, including lemons, limes, oranges, and
grapefruits.

Clafoutis (Fr. clafoutis, meaning "to fill") — a French dessert that resembles both a
pie and a baked pudding. Fresh fruits are baked in a sweet, liquid egg batter similar to
crepe batter. The classic version is made with whole fresh cherries.

Cleaning refers to the removal of all inedible parts and foreign impurities from raw
materials and products.

Cocotte dish — a small metal saucepan used for preparing and serving special hot
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appetizers, such as mushrooms in sour cream, crab dishes, poultry, or vegetables in
sauce. It has a capacity of approximately 90 ml and is made of nickel silver or
stainless steel.

Cold appetizer — vegetable, meat, or fish salads, smoked meats, pickles, and
marinades served at the beginning of a meal. The serving temperature should not
exceed 12°C.

Cold dishes — main courses served with garnishes that are not hot. These include cold
roasted meats, fish, poultry, and other cold platters. Compared to appetizers, they
have larger portion sizes and higher caloric content.

Concassé (Tomates Concassées) — a technique of cutting food into small cubes,
mainly used for tomatoes and peppers. The process involves scoring the tomato skin,
blanching it, peeling it, cutting it in half horizontally, removing the seeds, and dicing
the flesh into cubes of 0.5-1 cm.

Confit — a unique cooking method that involves slow cooking at relatively low
temperatures (70—-130°C) in its own fat.

Cookies are baked flour-based confections of various shapes and sizes, made from
shortcrust, sponge, or almond dough with different flavoring ingredients.

Coquille dish — a small metal shell-shaped dish used for baking and serving fish
(mainly pike-perch) and seafood.

Cottage cheese — a type of granular cheese (curd pieces in cream).

Crab — large marine crustaceans weighing 3—5 kg. The edible meat is found in the
claws, walking legs, and abdomen. Only male crabs are suitable for commercial sale.
Craquelin — a pastry element made of frozen shortcrust dough that cracks during
baking, forming a unique pattern.

Crayfish are the main commercially valuable invertebrates found in Ukraine’s inland
waters. The most significant species are narrow-clawed and broad-clawed crayfish,
which are preferred due to their high edible yield (27-30%). River crayfish have
colors ranging from brown to black, while lake crayfish have lighter shades
(greenish, bluish, or reddish). Their white, tender, and juicy meat has a distinctive

aroma and is a rich source of high-quality proteins and minerals, particularly calcium.
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Cream — a dessert made from eggs, fresh cheese, sour cream, and gelatin. Additional
ingredients may include fruits, candied fruits, nuts, coftee, etc.
Crumble (Eng. crumble, meaning "to crumble, scatter") — a dessert similar to a pie or
baked pudding, consisting of a generous amount of juicy filling beneath a golden,
crumbly topping made from shortcrust pastry or oats (muesli).
Cupcakes — baked confectionery products with a high content of sugar, eggs, butter,
and flavoring ingredients such as raisins, candied fruits, or nuts. They are baked in
small molds using either yeast or non-yeast dough.

D
Dacquoise sponge cake — a classic French sponge cake in which nuts are a key
ingredient. The batter includes two types of flour—wheat and nut flour—usually in
equal proportions.
Deboning is the process of separating meat from bones. This operation is performed
very carefully to ensure that no meat remains on the bones and that the pieces do not
have deep cuts (up to 10 mm).
Deep-frying — frying in a large amount of fat. The fat used is 4—6 times the weight of
the product, which is fully submerged in hot fat (160—180°C). Frying time is 1-5
minutes, depending on the mass and volume of the product. During this time, the
product develops an even, golden crust.
Derivative sauces — sauces made by modifying base sauces with additional
ingredients and seasonings.
Dish — a culinary product or food item, prepared and ready for consumption,
portioned and presented for serving.
Dough — a paste of varying consistency made from flour (ground dry grains or
legumes) mixed with a small amount of water and sometimes fats and other
ingredients. Dough serves as an intermediate product for baking bread, pasta, and
various confectionery items.
Dressing — an ingredient added to food that is not essential to the recipe but
significantly enhances the flavor (e.g., butter, sour cream, sauces).

E
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Easter bread (Paska) is a rich pastry made from sponge dough with added raisins,
candied fruits, and cinnamon. It is baked in a cylindrical shape, and after cooling, the
top is glazed with icing or syrup or dusted with powdered sugar. The weight of one
loaf ranges from 100 g to 1 kg.
Entremets (from Fr. entre — between, and mets — dish) — a dish served between main
courses or before dessert. The purpose of entremets is to neutralize or suppress the
taste of the previous dish. In Russian cuisine, entremets included pies served between
the first course (such as shchi or fish soup) and the main meat dish. It also included
porridge, particularly milk-based, served after a meat course but before a sweet
dessert. In French cuisine, a typical entremets was cheese, served at the end of the
meal before a fruit-based dessert. In Japanese cuisine, pickled ginger is served as an
entremets.
Enzymes (ferments) — organic protein-based substances that act as catalysts in
biochemical processes such as digestion, respiration, and tissue formation,
accelerating and facilitating these reactions.

F
Fats — complex esters of glycerol and fatty acids.
Fish broth — a broth made from fish (preferably from the perch family) and
processed fish waste, such as heads, fins, skin, and bones.
Flambé (Fr. flamber — "to burn') — a culinary technique in which a dish is doused
with strong alcoholic spirits and ignited either during preparation or at the time of
serving. The flames quickly burn off, giving the dish a unique flavor and aroma while
forming a crispy crust.
Flambéing — the process of finishing a dish by igniting alcohol, such as brandy or
liqueur, at the table in front of guests. This technique enhances both the taste and the
dining experience.
Flan — a classic French pastry. A simple dessert made from eggs, sugar, and cream,
similar to a baked custard.
Flour — a powdered product obtained by grinding grain, serving as a key ingredient

for baking and pastry production.
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Foie gras — goose or duck liver, often prepared in the Toulouse or Strasbourg styles.
The liver typically weighs around 1.5 kg.
Fondant (Fr. fondant au chocolat) — a delicious chocolate cake with a crispy
exterior and a molten chocolate center.
Fondue (Fr. Fondue — "melted') — a family of Swiss dishes prepared over an open
flame in a heat-resistant pot called a "caquelon." The liquid base can be chocolate,
jam, or, in the case of savory versions, cheese or broth.
Food pairing — a culinary technique that combines ingredients and foods based on
their molecular composition, flavor profiles, and aromatic compounds.
Frangipane — a thick almond cream used in various pastries and tarts.
Frying — a cooking method using a large or small amount of fat. During frying, a
golden-brown crust forms on the surface of the product.
Fusion cuisine — a blend of different culinary traditions from around the world,
combined into a single dish.

G
Gingerbread (boiled, raw, bulk, or individual) is a baked confection made from
flour, sugar, molasses, or honey, with added "dry perfumes"—a finely ground mixture
of spices such as cinnamon, cloves, black and allspice, star anise, nutmeg, cardamom,
and ginger. Individual gingerbread may be filled with fruit, berry, or milk-based
fillings.

H
High-temperature boiling — a boiling method at 110-115°C, achieved through
excess pressure in a sealed container (such as an autoclave).
Hot appetizer — an appetizer where ingredients (meat, poultry, game, mushrooms, or
fish) are cut into small pieces so that the diner does not need a knife. Hot appetizers
differ from main courses in their smaller portion size, stronger seasoning, and the
absence of a side dish. Serving temperature: 55-60°C.

I

Isomalt — a sugar substitute used to create transparent and durable caramel.
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J
Jardiniére (Fr. Jardiniere) — a cutting technique where vegetables are sliced into
batons measuring 5%5 mm in thickness and 5 cm in length. It is commonly used for
potatoes, zucchini, and carrots.
Julienne — a cutting technique where vegetables are sliced into thin strips (1-2 mm
thick and 5—7 cm long). It is used for carrots, celery, potatoes, leeks, citrus zest, beets,
etc.

K
Kapusniak — a traditional soup made primarily from sauerkraut.
Khalvaytar — a traditional Uzbek dish with a consistency similar to liquid halva.
Kissel — a sweet, jelly-like dessert made from fresh or dried fruits and berries, fruit
and berry juices, syrups, jams, or milk with added potato or corn starch or grain
fermentation.

L
Light appetizer — small portions of food, such as tartines, potato chips, or salted
nuts, typically consumed with alcoholic drinks to stimulate the appetite before a
meal.
Lobsters are the largest crustaceans, weighing between 4 and 10 kg. They have short
abdomens and powerful clawed limbs. Their length ranges from 50 to 60 cm, and
their weight can reach 8 kg or more. Lobster meat is mainly concentrated in the
abdominal part and clawed limbs. They are primarily sold frozen, less frequently live
or canned.
Low-temperature boiling — a cooking method for main courses at temperatures not
exceeding 90°C, maintained throughout the process.

M
Meat-bone broth — a broth made from bones and meat cuts, such as brisket,
shoulder, and rear leg sections weighing 1.5-2 kg.
Molasses (maltodextrin) is a product of partial acid (using diluted acids) or
enzymatic hydrolysis of starch.

Moss sponge cake — used for decorating confectionery products. Also known as
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molecular sponge cake. Professional pastry chefs use special siphons to prepare it.
Mushroom broth — a broth made from dried or fresh mushrooms.

N
Nage — a cooking method in which vegetables are cut into small round balls using a
noisette knife. It is often used for garnishing and presentation.

0]
Open-fire grilling — a method where food is grilled over charcoal at 180-200°C. The
product is placed on a metal grate or skewered and cooked by rotating it over the fire.
Oven-frying — frying in an oven using shallow cookware (baking sheet, frying pan,
pastry sheet). The cookware is greased, the product is placed on it, and baked at 150—
270°C.
Oysters — a widely consumed bivalve mollusk. Oyster meat is highly nutritious and
has a pleasant taste.

P
Pacojet is an innovative technology that involves homogenizing a frozen purée mass
at -20 to -22°C without allowing it to thaw.
Panforte (panforte, from pane — "bread" and forte — "strong") is a traditional Italian
confection, usually prepared for Christmas. It is a dense gingerbread or cake made
with almonds, nuts, dried fruits, and berries.
Pan-frying — frying in a small amount of fat, typically done in a frying pan, baking
sheet, or electric skillet. The fat is heated to 140—150°C so that the product quickly
develops a crispy crust, preventing juice loss.
Panna cotta (Italian panna cotta — "cooked cream") is a Northern Italian dessert
made from cream, sugar, and vanilla.
Papillote is a cooking method that involves preparing food wrapped in parchment or
foil.
Parfait (from French parfait — "perfect") is a soft yet dense frozen dessert made with
syrup.
Paris-Brest is a French dessert made from choux pastry and praline-flavored pastry

cream, topped with almond flakes. It is circular and can be the size of a cake or a
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small pastry.

Parmesan is a very hard, dry cheese, commonly used in Italian cuisine. It originates
from Parma, a city in northern Italy.

Pashmak is a sugar-based halva with flour, traditionally made with pomegranate
juice.

Pastila is a traditional sweet dish of Russian cuisine. It is made from whipped purée
of tart apples (such as Antonovka, Titovka, or Green), berries (lingonberries, rowan,
raspberries, currants), honey or sugar, and whipped egg whites.

Pastries — individually portioned confections of various shapes and relatively small
sizes. These high-calorie treats contain significant amounts of butter, sugar, and eggs.
They have diverse flavors, textures, and attractive appearances, often featuring
elaborate decorations. Pastries include both individual-sized cakes and larger,
shareable cakes, as well as assorted weight-based desserts.

Paysanne cut refers to vegetables such as carrots, beets, turnips, potatoes, leeks,
cabbage, and celery cut into thin slices or pieces, which can be square or round. The
approximate size is 1 cm X 1 cm or 1-1.5 cm in diameter for rounds. This technique
aims to preserve the natural shape of the vegetable as much as possible, with pieces
being about 1 cm in surface area and 1-2 mm thick.

Peach Melba is a classic dessert created by French chef Auguste Escoffier at the
Savoy hotel in London in honor of opera singer Nellie Melba (1861-1931). It consists
of peeled peach halves, raspberry sauce, and vanilla ice cream.

Pectic substances are carbohydrate derivatives found in vegetables and fruits. These
include protopectin, pectin, pectic acid, and pectic substances.

Philadelphia cheese — a soft, mildly sweet cheese with a delicate milk and cream
flavor. It is a classic base for cheesecake.

Phyllo dough — a stretched dough that is carefully kneaded, rolled out, and stretched
until it is incredibly thin, almost transparent, like cigarette paper.

Pita (Greek nita) is a flat, round, two-layered bread that is sliced open and filled with
various ingredients.

Pizza (Italian pizza) is a dough-based dish shaped like a plate and topped with
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various ingredients, usually including cheese, tomatoes, and herbs.

Poaching cups (pocheuses) are small saucepans made of nickel silver or stainless
steel, used for serving hot peeled eggs cooked "in a pouch" with broth.
Polysaccharides are complex carbohydrates composed of multiple glucose
molecules. These include starch, glycogen, inulin, and fiber. Since they are not sweet,
they are referred to as non-sugar carbohydrates.

Portion pan is used for cooking and serving hot main dishes (fried eggs, porridge,
baked dishes, skillet stews, etc.). It is made of stainless steel or aluminum and comes
in diameters of 140, 170, 190, and 210 mm. Nickel silver portion pans have a
polished interior and are used for preparing and serving individual hot appetizers
(sausages, meatballs in sauce, omelets) as well as portioned hot desserts (soufflés,
sweet casseroles, etc.).

Poultry broth — a broth made from bones, giblets (excluding the liver), and whole
poultry carcasses.

Praline is a thick, fatty paste made from ground roasted nuts and sugar, sometimes
with added confectionery fat, cocoa butter, or vanilla. It must contain at least 10% nut
fat.

Profiteroles are small (less than 4 cm in diameter) French pastries made from choux
pastry, filled with various fillings.

Proteins — organic substances essential for life and development. They are needed for
tissue building, cell regeneration, enzyme and vitamin production, hormone
synthesis, and immune function. Proteins consist of amino acids, which combine in
various ways to give them different properties.

Pudding (English pudding) is a traditional English dessert made from eggs, sugar,
milk, and flour, cooked in a water bath.

Puff pastry — a multi-layered dough prepared using a large amount of butter or
margarine. The classic puff pastry recipe consists of flour, water, salt, classic butter,
and special dry butter for layering (beurre sec). The preparation process is lengthy
and quite complex. Puff pastry can be yeast-based, non-yeast, or made with baking

soda.
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R
Rassolnik — a traditional soup whose key ingredient is pickled cucumbers.
Ravioli (Ital. ravioli) — Italian pasta made from dough with various fillings. An
analogue of ravioli is pelmeni (in Russian cuisine) or varenyky (in Ukrainian
cuisine), but unlike pelmeni, ravioli, like varenyky, can be a dessert dish with sweet
fillings of fruits or berries. Additionally, the dough base i1s made from durum wheat
flour (semolina).
Raw materials — products intended for further processing. Raw materials are
processed to obtain semi-finished products.
Recipe formulation — the quantitative ratio of the ingredients that determines the
nutritional value, organoleptic properties, and yield of the final product.
Revani — a Turkish cake made from semolina and flour soaked in sugar syrup.
Ricotta (Ital. ricotta) — a traditional Italian dairy product. Although often referred to
as cheese, it 1s technically not one, as ricotta is made from the whey left over after the
production of mozzarella or other cheeses. It is commonly used in desserts and cakes
as a cream or filling.

S
Sabayon (Ital. zabaglione, zabaione; Fr. Sabayon) — one of the most famous
desserts in Italian cuisine, a custard made with wine (typically Marsala or Prosecco).
It is served in a glass dusted with powdered sugar alongside sponge biscuits or fresh
figs.
Sambuk — a chilled dessert made by whipping fruit puree with sugar and egg whites.
Sauce — an additional component of a dish with a semi-liquid consistency, used either
during preparation or served with the final dish to enhance its taste, aroma, and
appearance.
Sauciers — serving vessels made of nickel silver or stainless steel, available in single-
and double-portion sizes, used for serving hot appetizers and sauces.
Sauté — a dish prepared using the sautéing technique, which involves briefly frying
ingredients at high temperatures in a small amount of fat while constantly shaking the

pan.
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Sauté-cutting — a method of portioning poultry into 4, 6, or 8 pieces depending on its
size.

Sautéing is the process of heating food with or without fat at a temperature not
exceeding 120-130°C without forming a golden crust. The amount of fat used is
typically 15-20% of the product's weight.

Schiacciata — a Tuscan cake filled with juicy grapes, featuring caramelized golden
crust and a honey-like aroma.

Semifreddo (Ital. semifreddo) — a traditional Italian homemade ice cream made with
egg yolks and heavy cream, often incorporating nuts, fruits, berries, or chocolate.
Shortcrust pastry — made from flour, butter, eggs, and sugar with a small amount of
liquid. Depending on the recipe, the liquid base can be sour cream, heavy cream, or
yogurt, and butter is sometimes replaced with margarine. The dough has a light
consistency and is not elastic. It is important to avoid activating the gluten in the
flour, as this would make the dough elastic and difficult to roll out.

Shrimp — small marine crustaceans up to 15 cm long and weighing up to 75 g.
Shrimp meat is a rich source of protein and minerals. The edible part is located in the
tail (abdomen), and the yield of edible meat is approximately 30—40%.

Simmering is a cooking method where food is prepared in a small amount of liquid
(water, milk, broth, or stock). The liquid covers about one-third of the product’s
volume, and the dish is covered with a lid and heated. The lower part of the food
cooks in liquid, while the upper part steams. This method preserves more nutrients
than boiling. Foods with high moisture content can be simmered in their own juices
without added liquid.

Singeing is carried out using gas burners to burn off hair and bristles on the surface
of processed products (such as heads, legs of cattle, and poultry carcasses).

Solyanka — a hearty soup known for its spicy and tangy flavor. It is made with
concentrated meat, fish, or mushroom broths and various meat and fish products,
fresh or dried mushrooms. Ingredients also include pickled cucumbers, onions,
tomato paste, capers, and olives.

Sorbet (Fr. sorbet) — a frozen dessert made from sugar syrup and fruit juice or puree.
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Instead of fruit, champagne or wine can also be used.
Sorting — the process of dividing raw materials or products based on quality
characteristics.
Soufflé (Fr. soufflé¢) — any dish made from pureed ingredients mixed with egg yolks,
whipped egg whites, vegetables, fish, fruit, nuts, and more.
Sous-vide (Fr. sous vide) — a cooking method that involves vacuum-sealing food and
cooking it at low temperatures, followed by rapid cooling and reheating.
Spaghetti Ice — a German ice cream dessert designed to resemble a plate of spaghetti.
Spicy refers to something that is sharp and appetizing in taste.
Sponge dough — one of the simplest types of dough, used for cakes, various pies,
cookies, and cupcakes. It is prepared by beating an egg-sugar mixture and then
mixing it with flour. Sponge dough is made using eggs or melange.
Sponge dough (or starter dough) is a liquid dough consisting of flour, yeast, and
liquid, sometimes with added sugar. It is used for making yeast dough and is prepared
just before kneading.
Squid — cephalopod mollusks of significant commercial importance. Edible parts
include the mantle (body), liver, head, and 10 tentacles surrounding the head. Squid
meat has a chemical composition similar to fish but contains one-third collagen,
giving it a firm and elastic texture. Cooked squid meat is juicy and dense but not
tough.
Steak — a thick cut of meat taken crosswise from the carcass of an animal or fish.
Steam boiling — heating food in an environment of saturated steam, where it does not
come into direct contact with boiling water.
Sundae — an ice cream dessert consisting of scoops of ice cream garnished with fruit
syrup or jelly, crushed nuts, chocolate, whipped cream, and berries.
Supréme — a method of portioning poultry by removing and preparing the fillet with
a trimmed wing bone.
Siitla¢ — a traditional Turkish rice pudding dessert, served hot or cold.

T

Tagines — traditional cookware used to keep first and second courses warm when
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serving guests. They are filled with smoldering charcoal. There are tagines designed
for bowls, trays, and skillets, made of stainless steel with a polished finish.
Tartare-cutting — a technique for finely dicing ingredients into uniform, tiny cubes.
Technological process — a series of sequential operations required to prepare food for
consumption.
Tenderizing — a mechanical treatment method used to soften prepared semi-finished
products, such as tough meat cuts or thick cabbage leaves for stuffed cabbage rolls,
and to shape them.
Thick soups — soups prepared using broths, stocks, or water and thickened with
sautéed vegetables (onions, carrots, white roots), tomatoes, and flour.
Timbale (or Timbales) — in classical French cuisine, a dish prepared with bread or
pastry dough (sometimes sponge cake) as a base or container for various ingredients,
such as marmalades, creams, or candied fruits.
Tiramisu (Ital. Tiramisu — "pick me up') — an Italian layered dessert consisting of
mascarpone cheese, coffee (usually espresso), eggs, sugar, and ladyfinger biscuits.
Tortoni — an Italian dessert with almond crumbs.
Tourné (Fr. Tournés) — a cutting technique that shapes vegetables like potatoes,
zucchini, carrots, and celery into barrel-like forms with faceted sides.
Trimming and cleaning — a process in which less valuable tissues and visible
formations, such as connective tissue, blood vessels, lymphatic vessels, cartilage,
small bones, bruises, and contaminants, are removed from meat. In beef and lamb,
excess fat is also removed.
Tuile (Fr. Tuile — "tile') — a delicate, thin pastry that, when hot, can be molded into
baskets (for desserts) or shaped into decorations like spirals or balls.

\Y%
Vitamins — organic compounds of various chemical structures that regulate metabolic
processes, participate in enzyme and tissue formation, and support the body's defense
mechanisms. They are not synthesized by the human body and must be obtained from
food.

Vol-au-vent — a small, savory French appetizer made from puff pastry, with a
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diameter of 4-20 cm, typically filled with meat, fish, or mushrooms. The term vol-au-
vent also refers to the hollow puff pastry case itself, before filling.

W
Wafers (fruit, milk, nut, etc.) — a type of confectionery product consisting of thin,
crispy baked layers stacked and held together with fondant.
Whipping — a process in which ingredients are aerated to create a foamy texture of
varying fluffiness (e.g., meringues, whipped cream, mousses).

Y
Yanchmish — a Tajik confection made from crushed nuts and raisins in equal
proportions (1:1), pressed together with fine corn flour, which serves as a binder
(constituting 1/10 of the total weight).
Yeast dough — used for bread, pies, pastries, pizza, buns, donuts, pancakes, and
Easter bread. It is one of the most complex doughs, requiring precise proportions,
time, and specific skills. It is made using fresh (pressed) or dry yeast, which helps the
dough rise before and during baking. The dough is kneaded with water, milk, kefir, or
other liquid dairy products.
Yushka (broth-based soup) — a simple first-course soup with a pleasant taste and
aroma. Yushkas are typically made with potatoes, grains, legumes, pasta, vegetables,
and mushrooms.

Z
Zest — the outer peel of citrus fruits, used for flavoring.
Zuccotto (Ital. Zuccotto) — a dome-shaped Italian cake. The base is sponge cake, and
the filling consists of ricotta cheese with cream and various additions, such as
chocolate, nuts, fresh and dried fruits, marshmallows, marmalade, or meringue.
Zuppa Inglese (Italian for "English Soup") — an Italian sponge cake dessert. The base
consists of savoiardi biscuits, traditionally soaked in Alchermes liqueur, but

sometimes in rum or Marsala dessert wine.
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CHAPTER 3. CATERING

A
A thermal container (thermobox) is equipment that can maintain the temperature of
products and ready-made dishes inside for a long time without using an external
energy source.
Additional catering services: organization of cultural leisure, design work in the
decoration of the premises where the ordered banquet will be held, and cleaning the
premises after the banquet.
Aero-catering — providing restaurant service on board air transport. Products are
prepared and packagedProducts are prepared and packaged by specialized culinary
enterprises that can work with several airlines.
Aluminum foil containers — these dishes are resistant to high temperatures and
convenient for baking and transportation. They are recyclable but not biodegradable.
Awning (French tente from Latin tent — "stretched'") — temporary roof or
covering that combines the functions of a roof and a primitive tent. Awnings have
been known since ancient times. Textiles were used as awnings. Fabric requirements—
be strong enough to protect from the hot sun, rain, or wind.Main types: frame
awnings — durable, quickly assembled, used for banquets, weddings, and corporate
events; tent awnings — have a high central part, which provides an elegant look and
air circulation; awnings — sliding or stationary covers, often used in restaurants and
cafes; pneumatic (inflatable) awnings — lightweight, quickly assembled, ideal for
promotional events, festivals.

B
b & b catering (bad & breakfast catering) — catering for small hotels, motels.
Bamboo tableware — made of natural material, eco-friendly, durable, and used for
plates, utensils, and chopsticks. Disadvantage - high cost.
Banquet tables are large, round, rectangular, and often foldable, used for formal
events.

Bar catering (bar & buffet catering) — organization of buffets, buffets, and buffets.
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Barbecue —This event is held outside the city and involves cooking meat, fish, and
vegetables over an open fire or grill.
Beverage and cocktail catering (outdoor bar) — a process that involves the presence
of a bartender, as well as his assistants and servers. And, of course, all the equipment
that a bartender needs for high-quality preparation, decoration, and serving of drinks;
2) this outdoor bar service is an active independent link in holding festive events, so
it will fully accompany other types of catering. The concept of "cocktail catering"
should be distinguished from such an outdoor restaurant service as "cocktail",
although the roots are undoubtedly familiar.
Bioplastic tableware (PLA — polylactic acid) — made from cornstarch or sugarcane-
looks like plastic but- looks like plastic but entirely biodegradable. It has a
disadvantage—it cannot withstand very high temperatures.
Buffet tables are tall and narrow, convenient for standing techniques.
Buffet tables for catering allow you to conveniently place dishes for guests. They
can be of different sizes and shapes and made of different materials. The buffet table
choice depends on the event scale and your preferences.

C
Cane and straw dishes — made from natural, biodegradable material. Used for
straws and containers.
Cardboard tableware — made from paper using special technology, it is used for
pizza boxes and fast food. It is biodegradable and environmentally friendly.
Catering — (English catering from cater - "to provide provisions")l)the restaurant
industry, associated with the provision of services at remote locations, which includes
all enterprises and services that provide contract catering services for employees of
companies and individuals on-premises and on-site service, as well as provide
services for events of various purposes and retail sale of finished culinary products.
In practice, catering refers not only to food preparation and delivery but also to staff
service, serving, table decoration, pouring and serving drinks to guests, and similar
services;2) service outside the premises of catering establishments. Corresponds to

the traditional comprehensive service, which includes cooking, table setting, and
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assistance holding an event outside a catering establishment. Typical examples of
such service are the organization of banquets, buffets, weddings, and other events; 3)
catering is organized within the framework of the location chosen by the client
(office, park, hotel, yard, etc.) and includes cooking and delivery of food; table
setting and decoration;

Catering — a person who organizes banquets outside of restaurant establishments, has
appropriate connections in this area, is well-versed in the food market, and knows the
secrets of their preparation. A caterer must know where to buy a particular product,
where to find an elite chef, be familiar with dishes, know what dishes and drinks are
served in, and their ethno-gastronomic combinations.

Catering banquet — a classic version of restaurant service for organizing
celebrations, weddings, anniversaries, and other events with many guests, table
setting, and room decoration. Servers are necessarily involved, and chefs work on-
site.

Catering containers — are universal rectangular containers for food products.
Gastronorms are widely used in the trade hotel, and restaurant segments.
Gastronorms are used to store and demonstrate food products and ingredients. Types
of gastronorm containers by the material of manufacture: gastronorm containers
made of stainless steel. This material does not affect the taste of cooked dishes, does
not spoil their smell, and is not afraid of corrosion and mechanical damage. Such
gastronorm containers can be used in ovens of various types; they do not require
special care and are easy to operate, have a reasonably attractive appearance, and
provide optimal contact with the cooking surface; gastronorm containers made of
polycarbonate are distinguished by their lower cost and ease of handling. They have
high frost resistance and are convenient for storage. The products do not absorb odors
and do not stick to the walls, reducing their losses during storage. They cancan
optimally preserve the taste of cooked products and are transparent or painted in
different colors; plastic gastronorm containers have a bright color, are hermetically
sealed, and cannot absorb odors. Such products are the cheapest and convenient for

storing and transporting food.
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Catering furniture consists of folding tables, chairs, and benches. All designs
mainly have a metal frame and a plastic surface, and the folding mechanism allows
the furniture to be compactly folded for further transportation.

Catering heaters are used to maintain a comfortable temperature in open areas,
terraces, tents, and other locations during events in the cold season. They provide
uniform heating for guests without creating discomfort and unnecessary noise.
Catering outside the restaurant (off-premise catering) — provides service on the
customer'scustomer'scustomer'scustomer's territory. The peculiarity of this type of
catering is because most restaurants have small halls and cannot serve a large number
of guests. Dishes are prepared in the restaurant, after which the order is delivered to
the event venue. The restaurant is responsible for the quality of preparation and
delivery of dishes, serving, professional service, cleaning of the premises, and
complete settlement with the customer after the event.

Catering services — this is a takeaway restaurant service.

Catering tables are special furniture made of lightweight, durable materials. They
are convenient for transportation and quick deployment of catering areas.
Chafindishi are thermal containers with a built-in heating mechanism designed for
serving and long-term storage of hot dishes at events. They ensure the optimal
temperature and texture of dishes throughout the entire service time.

Cocktail (bar) tables — tall, compact tables, often with a complex design.

Cocktail catering includes light snacks and drinks, which may consist of signature
cocktails and a takeaway bar.

Coffee station — A separate bar, restaurant, or coffee shop element is designed to
install a coffee machine.

Concert catering — catering organized according to the requirements of the
artists'artists'artists'artists' riders.

Construction site catering (building site catering) - food supply to construction
workers, delivery of products directly to construction sites).

Corporate (office) catering — organization of meals for employees of large

enterprises by preparing lunches at the client'sclient'sclient'sclient's office or
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delivering semi-finished products with subsequent cooking and distribution,
delivering ready-made lunches in disposable containers.

D
Disposable tableware should be made of safe materials, such as plastic, paper, or
environmentally friendly biodegradable materials (bamboo, palm leaves).

E
Essential catering services: preparation and delivery of restaurant products, as well
as services for servers and bartenders.
Event catering — organized in honor of a particular event (for example, wedding
catering, corporate catering, anniversary, etc.)
Event catering (event catering) — catering for special events
Express delivery — involves the preparation of pre-ordered menu items in the
company's kitchen providing catering services. In this case, server service is not
provided. In addition to delivery, serving can be provided upon request.

F
Flaring show (flying in a circle) — a professional number of bartenders who deftly
juggle bottles and glasses and pieces of ice and use unusual serving techniques for
drinks.
Foldable design — simplifies the installation and transportation of catering furniture
and equipment.
Food distribution containers — containers with divided sections for different dishes.
Food preparation stations: mobile tables for chefs to work on (stainless steel, with
countertops and shelves).
Frame awnings — protect from sun, rain, wind
Full-service catering is a type of on-site service in which a restaurant (catering
company) fully assumes the responsibility for organizing the order: developing a
holiday scenario, creating a menu, preparing dishes and drinks, delivering them to the
destination, serving customers at the restaurant service level, and completing work at
the banquet venue.

H
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Hot drink dispensers - devices designed to store and serve hot beverages such as
coffee, tea, and hot chocolate at events. They provide convenience and efficiency in
serving large numbers of guests.
Hotel catering (hotel catering) — organization of meals for hotel guests.

I
Indoor catering (on-premise catering) is one of the most popular types and has much
in common with traditional restaurant service. But in addition to organizing a table,
the client is offered a suitably equipped room that can be used for various events.
Usually, the halls are designed to accommodate from two hundred to several
thousand people. The premises for this type of catering are called banquet halls, and
one of its advantages is that all the necessary equipment is located in the building
where the receptions are held. There is a kitchen for preparing and cooking dishes, a
refrigeration room for storing food, and a place and equipment for sanitation. Another
advantage is the availability of rooms for storing drinks, dishes, cutlery, tablecloths,
and design elements. Using the company'scompany'scompany'scompany's inventory
saves time when preparing for the event associated with the delivery, installation, and
setup of the necessary equipment.
In-room service — chefs of a catering company can prepare dishes in their own
kitchen or use a specialized kitchen located at the event venue for this purpose. In the
first case, waiters deliver dishes, serve them, and provide banquet service. This type
of catering is ordered in hotels, clubs, and restaurants.
Isothermal boxes are unique dishes that retain cold and are used for cold dishes and
drinks.

K
Kandy Bar is a popular catering service for hen  parties,
children'schildren'schildren'schildren's  parties, events in  beauty salons,
women'swomen'swomen'swomen's clothing stores, and presentations. A beautifully
decorated table will be set with sweets: cupcakes, cookies, cakes, and other desserts.
The dishes, decor, and even the shape and color of the sweets can be combined with

the theme of the holiday.



257

L
LED candles and lanterns - unique lamps are a safe option for decorating tables.
LED columns and racks — used for entrances and photo zones.
LED lighting is an important element of catering service that creates an atmosphere,
provides comfort, and emphasizes the style of the event. It is used for banquets,
buffets, weddings, corporate events, festivals, and other off-site events.
LED spotlights — illuminate large areas, tents, and building facades.
LED strips - are flexible lighting strips that can be mounted on tables, bar counters,
and decor.
Light spheres and balls — suspended or floating (for poolside events) lights, usually
LED.

M
Mass catering — serving a mass event or a large group of consumers using
standardized approaches and food production planning.
Melamine tableware is made of melamine plastic, which is highly durable and
scratch-resistant. It is also available in various colors and shapes.
Mobile bar counters are collapsible and can have lighting or branding.
Mobile counters — these are mobile tables or stands for serving food at events. They
provide convenience and functionality when organizing the presentation of dishes
and serving guests, allowing them to be easily moved around the event venue.

(0]
Office catering — organization of meals for company employees
Off-premise catering — involves food production and service on the
customer'scustomer'scustomer'scustomer's premises or outdoors using mobile
technologies.
On-premise catering — involves cooking food at the factory, using basic production
facilities, delivery, and on-site service in hotels, congress centers, conference halls,
and clubs.
Outdoor service (outdoors in a park or outside the city): Cooking is done outdoors

using special equipment and techniques provided by the company. Picnics, themed
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events, and barbecues, known as barbecues, are often held in this format.
Out-of-home restaurant service - includes all aspects of service, from serving to
cooking and beautiful presentation of dishes. Out-of-home catering is characterized
by exceptional mobility, and this service involves service in various locations
specified by the client.

P
Palm leaf dishes are made of 100% natural material, withstand hot dishes, and have
a unique texture. Biodegradable and compostable.
Paper tableware with a laminated coating — this has an inner coating of
polyethylene or biopolymer and is used for hot and cold drinks. It is partially
environmentally friendly (depending on the type of coating).
Picnic or barbecue — usually held in the warm season, outdoors. Classic dishes -
meat or fish cooked in charcoal, soup or okroshka, and cold snacks. As a rule, Picnic
time is not limited to one hour, and this form of catering is suitable for various
corporate events and and informal communication with business partners. True,
picnic organizers must be prepared for the vagaries of the weather: providing
comfortable seating for guests, awnings and tents in case of rain, and special
refrigeration equipment so that the dishes do not lose their original appearance and
taste in the heat.
Place catering (contract catering) — servicing a remote client unit: delivering meals
to a corporate client'sclient'sclient'sclient's office. This type of catering involves
permanent or contract work.
Polyethylene terephthalate (PET) — a transparent, impact-resistant material used to
make disposable tableware (glasses, bottles, cold food containers) and recyclable.
Polypropylene (PP) is semi-harmful, non-biodegradable, durable, and resistant to
high temperatures (up to +120°C). Tableware made from it is used for hot dishes,
soups, and drinks.
Polystyrene (PS) is lightweight, clear, or colored, and is used for cups, containers,
and lids. Polystyrene tableware is available, but it is brittle and not resistant to high

temperatures.
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R
Reception areas — tables for meeting guests and registration.
Residential catering (residential catering) — food service organization for private
consumers.
Retail sale of ready-made culinary products — this is the trade in food products
(sandwiches, flour confectionery products packaged in cellophane film) and soft
drinks during sporting events, festivals, and carnivals.
serving dishes, pouring and serving drinks, and server service.

S
Social catering — 1) is a catering service aimed at providing food for vulnerable
groups of the population, charitable organizations, social institutions, schools,
hospitals, etc. The main features of social catering are accessibility and low cost
(dishes are designed for mass catering at affordable prices or free of charge);
balanced and healthy menu (takes into account dietary norms, age, and medical
characteristics); support for charitable and social initiatives (often financed by state
programs or charitable foundations); organization of meals under challenging
conditions (during crises, natural disasters, for displaced persons, homeless people,
etc.); 2) this 1s the provision of services by a restaurant on the
customer'scustomer'scustomer'scustomer's territory using its equipment for preparing
dishes. The customer and the restaurant providing the social catering service agree in
advance on the date, menu, features of serving, and service. The
restaurant'srestaurant'srestaurant'srestaurant's responsibilities also include cleaning
the premises after the event. The customer uses social catering services when
organizing a family celebration. In this case, the restaurant may provide the customer,
by the agreement, with separate items for table setting and accessories.

T
Takeaway bar (lemonade, molecular, beer)—1) this is, first of all, the presence of a
"direct bar" at the event, namely a mobile, prefabricated structure that allows,
wherever it is, to organize a full-fledged process of preparing cocktails. It also means

the work of specialists (bartenders, bartender assistants, servers), the availability of
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bar equipment, inventory, dishes, delivery to the venue of alcohol, juices, drinks,
fruits, ice, etc., in general, the entire complex of events and means necessary for
preparing cocktails and mixed drinks in a separate place (regardless of the availability
of the premises); 2) one of the most common formats for organizing a gala dinner or
lunch, which are organized in honor of a special event. A banquet buffet involves
seating guests at a table with exquisitely served dishes and service by professional
servers.
Takeaway cocktail bar - a catering format that is relevant in cases where the
primary purpose of the holiday is to organize communication rather than treat its
participants. The menu in such a case, as a rule, includes various cocktails, tinctures,
lemonades, and smoothies. There are many more catering formats (gala dinner, candy
bar, food delivery, etc.), but we have listed and described the most popular ones.
Textile elements — covers, tablecloths, and draperies that create the style of the
event.
Thermal bridges are specially designed to maintain heat when serving hot dishes.
They guarantee a stable temperature and prevent food from cooling down when
presented to guests.
Thermos bag (thermal bag, insulated bag, cooler bag) — a special type of bag for
long-term food storage at a lower temperature than the ambient temperature. They are
made using heat-insulating materials.
Time catering is event service, such as a corporate party, gala, exhibition, or dealer
conference. This type of catering involves a one-time provision of services focused
on the event.
Transport catering — 1) organization of catering on air, rail, sea, and road transport
when organizing regular transportation of company employees and consumers of
transport services; 2) involves the delivery of products to the place and time of
departure and (or) the supply of products along the entire route, providing food for
employees and passengers of a particular transport (for example, airline catering).

U

Umbrellas are manufactured equipment used for outdoor events, the frame of which
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1s made of aluminum (lightweight, corrosion-resistant), steel (strong, heavy), or wood
(aesthetic, but less durable). Umbrella cover fabric: polyester with water-repellent
impregnation, acrylic fibers (protection against UV rays). Main types of umbrellas:
classic restaurant umbrellas (used on the terraces of cafes, restaurants, and indoor
catering events); bar (central) umbrellas (compact, located above cocktail tables or
bar counters); dome umbrellas (have a large coverage area, are wind-resistant);
console (side) umbrellas (have side mounts, which allows you to use the entire space
under them).
\Y%

VIP catering — is a premium catering service that provides an exclusive menu, high-
quality service, and an individual approach to each event. This may include
gastronomic masterpieces from chefs with exquisite presentation; luxury service
(servers, sommeliers, bartenders); exclusive service (individual menus, thematic
design, special show programs); luxury equipment (premium dishes, furniture,
decor); 2) providing high-level service, which offers high-class service and food
quality. Most often, VIP catering is the service of a small group or one client, which

involves on-site restaurant service using the most modern catering technologies.

CHAPTER 4. BAR MANAGEMENT AND SOMMELIER OPERATIONS

A

Absinthe — a strong alcoholic beverage containing about 70% (sometimes 75%, or
even 85-86%) alcohol. The most important component of absinthe is an extract of
bitter wormwood, which contains a significant amount of thujone in its essential oils.
Thujone is the main ingredient that gives absinthe its famous effect. Other ingredients
include Roman wormwood, anise, fennel, calamus, mint, lemon balm, licorice,
angelica, and other herbs.

Aerator-pourer — a device designed for pouring natural beverages from bottles,
consisting of a metal tube with an air outlet, allowing for a smooth and continuous

stream.
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Aging (Assemblage) — blending different batches of spirits, wines, or cognacs,
usually from the same appellation, to enhance their taste characteristics.
Aging port wine — a Portuguese fortified sweet wine made from dark yellow, red,
and sometimes pink and white grape varieties, with an alcohol content of 17.5-21.0%
ABV.
Aging wines (Blend wines) — wines made from a mix of grape varieties or wine
materials.
Aging wines (Blend wines) — wines produced from a mixture of grape varieties
(cépage) or a combination of different wine materials.
Air bucket — a container for short-term ice storage.
Ampelography — the science of grape varieties and their suitability for wine
production with various properties.
Aperitif — a drink consumed before a meal to stimulate the appetite.
Aperitif bar — a bar that specializes in aperitif drinks and cocktails such as vermouth,
dry wine, vodka, cognac, whiskey, gin, juices, and mineral water. These bars are
usually located in the entrance hall of a restaurant and are not intended for long stays.
Appellation — a legally recognized and protected geographical indication used to
name the origin of wine grapes, cheese, butter, and other products. It defines a region
with unique geographic conditions and specific production standards.

B
Balance (Base of a cocktail) — the main component of a cocktail that determines its
taste, tone, and aroma. The base can be: Strong alcohol base (above 20% ABV) —
vodka, gin, whiskey, rum, cognac, fruit brandy, strong liqueurs, and tinctures.
Medium alcohol base (9-20% ABYV) — port, vermouth, sherry, Madeira, Marsala,
and dessert wines. Low alcohol base (up to 9% ABV) — beer and mead, used
partially in mixed drinks. Non-alcoholic base — milk, cream, fruit and vegetable
juices.
Balm — a strong herbal alcoholic beverage made from medicinal and aromatic plant
extracts, sometimes including animal-derived substances.

Bar — a small hospitality establishment with a bar counter that serves a wide range of
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mixed drinks (hot and cold, alcoholic and non-alcoholic) along with snacks, desserts,
and baked goods.

Bar catering — professional cocktail bar services provided at various events.

Bar counter — a furniture structure that houses essential bar equipment for preparing,
storing, and serving drinks. It should provide convenience for bartenders and comfort
for guests.

Bar dispenser — used for storing drinking straws and various skewers.

Bar grill — an establishment that serves grilled meat, poultry, fish, as well as hot and
cold drinks, natural wines, and confectionery. The bartender’s counter includes
various heat equipment, such as a grill and broiler.

Bar list — a menu of mixed drinks offered in a bar or restaurant. Typically, it lists
aperitifs first, then digestifs, evening drinks, and group beverages.

Bar spoon — a long-handled spoon used for stirring mixed drinks, layering cocktails,
and crushing herbs.

Bar-back — a bartender’s assistant.

Barista — a specialist in coffee preparation.

Bars by classification: Luxury bar — an establishment with a refined interior, high
comfort, and an extensive selection of premium drinks and cocktails. High-class bar
— an establishment with a unique interior and a wide selection of drinks, including
signature cocktails. First-class bar — a bar with a limited menu, simple cocktails, and
basic service.

Bartender — a bar employee responsible for preparing and serving drinks, greeting
guests, and providing recommendations.

Bartender's jigger — a measuring tool used by bartenders to control the quantity of
ingredients added to a cocktail. Typically made of stainless steel, it has two conical
cups of different volumes, resembling an hourglass.

Bartending (Custom drink service) — a specialized bar service where bartenders
craft drinks based on customers' specific requests.

Beer bars — specialized establishments offering a wide selection of beers.

Beer cocktail (Biermix) — a mixed drink where beer serves as the base ingredient.
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Beer siphons — devices for carbonating water.
Bitter — a group of strong, bitter alcoholic beverages, including herbal liqueurs and
some types of vermouth.
Bitters — a category of strong, bitter alcoholic beverages, including herbal liqueurs
and some vermouths.
Blend method — a cocktail preparation method using a blender, typically for frozen
drinks or those containing fruit pulp.
Blender — a bar appliance for mixing multi-component drinks made with milk,
cream, juices, fruits, and ice.
Brandy — a strong alcoholic beverage made by distilling fermented grape juice or
fruit mash and aging it in oak barrels.
Brew pub — a type of bar where beer is brewed, sold, and consumed on-site.
Buffet-style salad and soup bars — establishments offering self-service salad and
soup stations with a variety of ingredients and toppings.
Build method — a cocktail-making technique where ingredients are directly mixed in
a glass, often with ice.

C
Cachaca — a strong Brazilian alcoholic beverage made from sugarcane juice, similar
to rum.
Cellar master (Caviste) — a specialist responsible for storing and maintaining wine
collections.
Champagne (sparkling wine) — a French sparkling wine produced in the
Champagne region using bottle fermentation (champagnization).
Cocktail bars — bars specializing in the preparation and sale of mixed drinks.
Cocktail shaker — a tool used to mix ingredients by shaking them with ice.
Coffee bars — establishments offering a wide range of coffee-based drinks, along
with liqueurs, brandy, and pastries.
Cognac — 1) a high-quality French brandy made from white grapes, aged in oak
barrels. 2) a type of brandy produced in the Cognac region of France, aged in oak

barrels.
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Cold zone of a deep fryer — an area below the heating element where oil temperature
is lower (80-90°C), reducing food residue burning.

D
Dance bar — a bar located in standalone buildings or hotels, operating mainly in the
evening and nighttime with live music, DJs, and entertainment shows.
Decantation — the process of removing sediment from wine.
Decanter — 1) a vessel used to separate wine sediment, enrich the wine with oxygen,
and enhance its bouquet.
Dessert bars — bars offering a variety of mixed drinks based on juices, fruit syrups,
and dairy-based cocktails, as well as confectionery and fruit-based desserts.
Digestifs — cocktails served after a meal to aid digestion. These drinks often include
syrups and liqueurs.
Disco bars — dance bars located in nightclubs or at dance venues, where the drink
menu includes popular and original cocktails.
Distillation — the process of separating alcohol from fermented mash through
evaporation and condensation.
Draft beer bar (Pub-bar) — a bar specializing in high-quality beers, often with a
sports-oriented or social atmosphere.

E
Enology — the science of wine and winemaking.
Enoteca — a collection of high-quality wines stored at a winery.
Espresso bars — establishments focused on quick service, commonly found in hotels,
lobbies, and stations.

F
Fitness bar — a bar located in fitness clubs, offering fresh juices and protein-
enhanced beverages.
Flair bartending — an artistic style of cocktail preparation where bartenders perform
tricks with bottles, shakers, and bar tools to entertain guests.

G

Geyser-pourer — a pouring device that allows for a thin and continuous stream of
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liquid from a bottle.
Gin — a strong, clear alcoholic beverage with a pronounced juniper aroma, made from
grain-based alcohol.
Granitor — equipment used to create frozen beverages, such as slush drinks or "sweet
snow."
Grill bars — establishments specializing in grilled dishes and a selection of
beverages.

H
Horeca storage rooms — a group of storage areas designed for temporary food
storage under appropriate conditions.

I
Ice scoop — a tool used for handling ice in bars, often replacing tongs.
Interactive bars (Gaming bars) — venues where cocktails and snacks are served in
spaces equipped with gaming machines.

K
Karaoke bars — establishments equipped with sound systems for performing songs
to backing tracks.
Keg bowling bar — a bar located within a bowling alley, offering a selection of
beverages and snacks.

L
Lobby bar — a bar located in a hotel's lobby area, providing beverages and snacks for
hotel guests and visitors.
Long drinks — mixed drinks served in a tall glass, diluted with a mixer (soda, juice),
typically with ice and a straw.
Lounge bar — a bar designed for relaxation, with a calm atmosphere, soft music, and
comfortable seating.

M
Madera — a fortified wine from Portugal with a rich, oxidized aroma and complex
taste.

Marsala — a fortified Italian wine with a characteristic caramelized flavor.
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Matured rum — a strong alcoholic beverage made from molasses or sugarcane syrup
through fermentation and distillation, aged in barrels for 2 to 8 years.
Mezcal — a traditional Mexican alcoholic beverage made from fermented agave juice,
similar to tequila.
Milk bars — establishments specializing in milk-based beverages, including
milkshakes and dairy desserts.
Mixed drinks — beverages consisting of a base ingredient combined with flavoring,
aromatic, and balancing components.

N
National bars (Irish, German, Czech, etc.) — bars that offer traditional drinks and
dishes specific to a particular country, with interior decorations reflecting national
culture.

(0]
Office bars — bars located in office buildings, serving employees a selection of drinks
and snacks throughout the workday.

P
Perlage — a term used in winemaking to describe the intensity and size of CO2
bubbles in sparkling wines.
Pool bar — a bar located near or within a swimming pool, designed for serving guests
in the water and those seated around the pool.
Port wine — a sweet fortified wine from Portugal, produced by interrupting
fermentation with the addition of brandy.
Pour-over bars — bars specializing in craft coffee brewing techniques such as pour-
over or siphon brewing.
Pub bar — a bar offering a wide selection of drinks, often with a sports-oriented
atmosphere and entertainment.
Public bars — bars that operate for extended hours, offering an affordable selection of
beverages and simple snacks.

R

Rimmer — a tool for creating a rim of salt, sugar, or other substances on the edge of
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cocktail glasses.
Rum - a distilled alcoholic beverage made from fermented sugarcane juice or
molasses, aged in barrels for distinct flavor development.

S
Self-service bars — bars that do not have a traditional counter but instead serve guests
through automated ordering and collection.
Service bars — bars located inside restaurants without a counter facing the guests,
serving only restaurant staff.
Shaker (cocktail shaker) — a device used for mixing cocktail ingredients by shaking,
available in Boston and three-piece varieties.
Short drinks — cocktails with a volume of up to 100 ml, usually served without ice or
a straw.
Snifter stopper — a stopper used to seal an opened champagne bottle.
Sommelier knife — a corkscrew with a small knife, used by sommeliers for opening
wine bottles.
Sommelier knife — a specialized wine bottle opener, also known as a waiter’s friend,
combining a knife, corkscrew, and lever.
Soup and salad bars — self-service stations where guests can customize their meals
using various ingredients and condiments.
Specialty wine bars — bars that focus on serving and selling different varieties of
wine, often paired with complementary appetizers.
Sports bar (Tab-bar) — a bar designed for watching sports events with a selection of
drinks and betting opportunities.
Stir method (Stirred cocktails) — a cocktail preparation technique using a mixing
glass instead of a shaker for smoother texture.
Strainer — a bartender’s tool used for separating ice and other solids from liquid
cocktails.

T
Taproom bar — a bar that serves primarily draft beer, offering a wide selection of

locally brewed and imported options.
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Tasting bar — an establishment where customers can sample different types of
alcoholic beverages, including wines, spirits, and craft cocktails.
Tequila — a strong Mexican spirit made from the fermented juice of the blue agave
plant, distilled twice.
Terroir — the unique environmental conditions of a specific geographic location that
influence the characteristics of grapes and wine.
Tiki bar — a Polynesian-themed bar specializing in exotic rum-based cocktails.
Tincture — an alcoholic extract of herbs, roots, or fruits.
Tonic water — a carbonated soft drink flavored with quinine, often used in mixed
drinks like gin and tonic.
Torsedor (cigar roller) — a craftsman who hand-rolls cigars in the presence of guests
as part of an interactive experience.
Trade group rooms — areas designated for food sales and consumption within a
hospitality establishment.

\Y%
Vintage wine — a wine aged under specific conditions for an extended period,
maintaining a consistent taste profile.
Vodka — a distilled alcoholic beverage with an alcohol content of 37.5% to 56%
ABY, typically made from grain-based alcohol.
Vodka — a strong distilled alcoholic beverage, typically 40% ABV.

W
Wine — an alcoholic beverage made from fermented grape juice.
Wine bar — a bar specializing in wine-based mixed drinks and serving wine-friendly
snacks such as canapés, tartlets, and bruschettas.
Wine bars — bars specializing in a selection of wines and wine-based cocktails, often
accompanied by gourmet appetizers.
Wine list — a curated selection of wines available at a bar or restaurant, sometimes
including pricing per bottle or glass.
Wine sommelier (Vinalier) — a specialist knowledgeable in wines, their pairings, and

serving etiquette.
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Wine variety — the primary characteristic determining a wine’s flavor profile,
categorized into table, wine, raisin, and universal grape varieties.
Wormwood-infused wine (Vermouth) — a fortified, flavored wine made with

wormwood and aromatic herbs.

CHAPTER 5. TECHNOLOGY OF BEVERAGES

A
Acidity — the pH level of a product, influencing taste, microbial stability, and
preservation. Acidity is regulated in beverages to optimize flavor and extend shelf
life.
After-Dinner Drinks are sweet dessert beverages served after the main meal.
Alcohol (from Arabic "al-kuhl") literally means "fine powder." Modern classification
of alcoholic beverages is based on two criteria: the ethanol content and aging
duration. The alcohol content in strong alcoholic drinks ranges from 40% to 55%
ABV.
Alcohol Degree is a unit of measurement for the concentration of ethanol in a
beverage, indicating the percentage of alcohol by volume.
Angostura Bitters is a bitter, highly concentrated tonic made from gentian root,
cinchona bark, various herbs, and berries. Its name is derived from the city of
Angostura in Venezuela. It is used as a cocktail flavoring.
Animation (from Latin anima — soul; animates — enlivening) is a relatively new trend
in the restaurant industry, involving customers' participation in games, theatrical
performances, and cultural-entertainment activities.
Antioxidants are substances that slow down or prevent oxidation. In the food
industry, they are used to preserve freshness and prevent rancidity. Natural
antioxidants include vitamins C, E, and carotenoids.
Aperitif Bar specializes in serving cocktails to stimulate appetite, as well as various
alcoholic and non-alcoholic beverages such as vermouth, dry wine, vodka, cognac on

ice, whiskey, gin, fresh juices, and mineral water.
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Aperitif Cocktails (Pre-Dinner Cocktails) — a large category of dry cocktails served
before meals to stimulate appetite. Examples include Martini Cocktail, Manhattan,
Old-Fashioned, and Negroni.
Aperitifs are drinks consumed before meals to stimulate appetite. They can be
alcoholic (e.g., vermouth, dry wine, sparkling wine) or non-alcoholic (e.g., orange
juice, grapefruit juice, apple juice, mineral water). Aperitif cocktails include
“Manhattan,” “Martini Dry,” and “Margarita.” Alcoholic aperitifs have an alcohol
content of 15-35% ABYV and sugar content of 4-18 g/100 ml, prepared using herbal
and root infusions that stimulate appetite and improve digestion.
Arabica i1s a coffee variety with a delicate, mild flavor and pleasant aroma. It
contains caffeine levels ranging from 0.7% to 2% and a higher carbohydrate content
compared to other coffee types, enhancing the taste of roasted beans.
Armagnac is a type of brandy produced in the Gascony region of France. It is aged
longer and has a more complex flavor than cognac.
Aromatization is the process of adding aromatic components (natural or synthetic) to
a drink. This may include flavored syrups, herbs, spices, or methods such as creating
aromatic ice.
Aromatized Wines are wines blended with processed wine materials, herbal
infusions, sugar syrup, alcohol, and caramel. Examples include vermouth and quinine
aperitifs.

B
Back is a glass of water or any non-alcoholic beverage served alongside a straight
spirit.
Balsams are highly extractive alcoholic beverages with 30-45% ABYV, prepared using
herbal infusions, spirit-based juices, syrups, essential oils, and caramel.
Barista is a professional who prepares various types of coffee.
Brandy is a spirit distilled from wine or fruit juice, typically aged in oak barrels,
which imparts a distinctive flavor.
Buck is a type of long drink made using a strong alcoholic beverage, lemon juice,

ginger beer, or lemonade, often garnished with a lemon peel spiral.
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C
Cappuccino — a type of espresso-based coffee made with steamed milk and topped
with thick milk foam.
Carbonation — the process of infusing a beverage with carbon dioxide to create
effervescence and enhance sensory qualities. Carbonated ingredients are often used in
cocktails for added lightness and freshness.
Cezve (Ibrik, Turkish Coffee Pot) — a special pot used for preparing traditional
Eastern-style coffee.
Chambering — the process of bringing wine bottles from a cellar (or cold storage) to
room temperature before serving.
Cider — a low-alcohol beverage made by fermenting apple juice, with flavors ranging
from sweet to dry.
Cobbler — a long mixed drink prepared on a strong alcohol base with the addition of
fruits, berries, and crushed ice. Cobblers may also contain champagne, wine, syrups,
fruit juices, and soda. They have a refreshing effect and are served in tall glasses
called "cobblers" or "vases."
Cocktail — the most well-known type of mixed drink, prepared in various ways and
typically served with ice at any time (before, during, or after a meal). Cocktails
consist of different alcoholic and non-alcoholic beverages and can be highly diverse
in composition.
Cocktail Bases — fundamental ingredients used in creating drinks, such as alcoholic
spirits (vodka, gin, rum) or non-alcoholic liquids (juices, syrups).
Cognac — a type of brandy made in the Cognac region of France from specific grape
varieties and aged in oak barrels for at least two years.
Collins and Coolers — long mixed drinks typically served during summer. Named
after a bartender who first made them, Collins cocktails are served in tall glasses
filled with ice, alcohol, lemon juice, sugar, bitters, and soda. Examples: Tom Collins
(gin), Brandy Collins (brandy/cognac).
Cream is the fatty portion of whole milk, obtained either naturally (by skimming) or

through separation. It is used to produce sour cream, butter, ice cream, and culinary



273

products.
Crema — the creamy layer of foam formed during espresso extraction, consisting of
proteins, fats, and sugars emulsified with carbon dioxide.
Crushing — the mechanical breaking of grapes to release juice (must) and allow yeast
access to sugars necessary for fermentation. This step often precedes pressing and
maceration in winemaking.
Crustas — after-dinner cocktails characterized by a sugar- or salt-rimmed glass. Fruits
like lemons, oranges, and limes, as well as colorful syrups or liqueurs, are used to
create decorative rims. Examples: Brandy Crusta, Gin Crusta.
Cup Tester — a coffee sommelier who tastes and evaluates coffee quality.

D
Daisy (Daisier) — a sweet, mostly feminine long mixed drink made with strong
alcoholic beverages, pomegranate or raspberry syrup, and lemon juice.
Dash — a unit of measurement equal to 3—5 drops or 0.5 ml, used to add small
amounts of ingredients to cocktails.
Decanting — the process of removing wine from sediment, typically performed
before serving red wines, especially aged wines, Vintage Port, and Vintage Character
Port.
Dessert Wines — natural or fortified wines with an alcohol content of 12-17% ABV
and sugar content of 5-35%. A key feature of dessert wine production is macerating
the grape must without fermentation or with minimal fermentation. Based on sugar
content, dessert wines are classified as semi-sweet, sweet, and liqueur wines.
Dessert Wines contain 12—17% ABV and are classified by sugar content into semi-
sweet (8—12%), sweet (13—20%), and liqueur (21-35%) wines.
Digestif — a drink served after a meal to aid digestion, typically in a volume of 50—
100 ml. Examples include strong spirits, herbal liqueurs, sweet liqueurs, or cocktails
such as “Alexander,” “Stinger,” and “Grasshopper.”
Distillation — the process of separating liquid mixtures through evaporation and
condensation to purify or isolate specific components. In alcohol production,

distillation is used to create high-proof beverages.
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E
Eggnogs, Flips — warm or cold long mixed drinks that are high in calories and very
nutritious, often served in the morning before breakfast. They contain milk or cream,
sugar, egg yolk, and sometimes egg liqueur. Cold eggnog is prepared in a shaker and
served in a cocktail glass, often garnished with grated nutmeg. Warm eggnog is made
by either mixing ingredients in a shaker and adding hot milk or heating all
components in a water bath and whisking. Examples: Brazil Flip (rum), Brandy
Eggnog (brandy/cognac), Bourbon Eggnog (whiskey bourbon).
Enogastronomy — the pairing of wines and other beverages with food.
Environmental Compliance — adherence of raw materials to ecological standards,
ensuring the absence of harmful substances, monitoring production methods, and
maintaining environmental sustainability during manufacturing.
Espresso — a strong coffee brewed by forcing hot, pressurized water through finely
ground coffee beans.
Espresso Machines — specialized equipment used for making espresso coffee.
Espresso Shot — a small glass used for measuring espresso, milk, or other liquids.
Ethanol (Ethyl Alcohol) — the base of all alcoholic beverages. Its chemical formula
is C,HsOH. It mixes with water in any proportion and is quickly absorbed by the
body, which is important when determining the energy value of alcoholic drinks.
Examples include Chateau Margaux, Chateau Latour, Chateau d’Yquem, Chateau
Lafite Rothschild, and Chateau Mouton Rothschild (added in 1973).
Extractability — the ability of raw materials to release soluble substances into water
or other liquids, essential for creating rich and flavorful beverages.

F
Fermentation — a biochemical process in which organic substances, primarily sugars,
are broken down by enzymes produced by microorganisms. This is the basis of
alcohol production, where ethyl alcohol and carbon dioxide are formed.
Fermentation is the conversion of sugar into alcohol and carbon dioxide with the
help of yeast. It is the foundation of wine production, creating alcohol and shaping

the drink's taste.
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Filter Coffee — coffee brewed using drip, pour-over, or percolator-style coffee
machines.

Filtration — the process of removing solid impurities from liquids to improve clarity
and quality. In alcohol production, it is used to purify beverages before bottling.

Fixes — similar to cobblers, these are prepared directly in the guest’s glass (typically
an old-fashioned glass). Sugar is dissolved in water, then lemon or lemon juice and
alcohol are added, stirred, and topped with crushed ice and diced fruits.

Fizz — a carbonated cocktail whose name comes from the English word "fizz,"
meaning "to bubble" or "to sparkle." It can be made with any alcohol, with lemon
juice sometimes replaced by orange or grapefruit juice and sugar syrup substituted
with herbal infusions. Some variations include egg yolk or egg white. A defining
feature is the use of soda water, which creates the effervescence.

Flairing — a bartending technique involving light bottle manipulation, including spins
and moderate throws, to enhance cocktail preparation without interrupting the
process.

Flaming — the process of heating a glass with an alcoholic beverage.

Flavorings are substances added to products to enhance aroma. They can be natural
or synthetic and are used in strictly defined doses to maintain a harmonious scent.
Flip — historically, "flip" referred to a warm, mildly alcoholic drink made from
sweetened hot beer, a small amount of strong liquor, an egg, and spices. Today, flips
are mostly served cold, made from 10 ml of syrup or liqueur, 40 ml of a strong,
medium, or non-alcoholic base, and an egg. They are shaken or blended and served in
a cocktail glass or tumbler with a straw, often garnished with grated chocolate or
nutmeg.

Food Quality — the combination of properties that determine a product’s ability to
meet human physiological needs.

Fortified Wines are wines with added alcohol, resulting in an ABV of 17-20%.
Frappé Cooling — a system for chilling wines using a special cooler with water, ice,
and salt.

French Press (Plunger Coffee Maker) — a coffee maker that uses a mesh plunger to
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brew coffee by steeping ground coffee in hot water before pressing it through a filter.

G
Gin — an alcoholic beverage made from grain-based spirit and flavored with juniper
berries and other botanicals. Production involves distillation with aromatic
ingredients.
Great Wines of France refer to wines renowned for their high quality since medieval
times, such as Bordeaux wines classified in 1855 under Napoleon III.
Grog combines rum, lemon juice, sugar, and hot water. Rum can be replaced with
cognac or whiskey.

H
Highball — one of the largest categories of long mixed drinks. Highballs are highly
popular worldwide due to their variety and ease of preparation. The formula is
flexible, allowing for customization based on guest preferences, traditions, or
bartender creativity. A highball typically consists of a spirit diluted with soda, mineral
water, carbonated soft drinks, juices, or champagne.
Hygiene in Food Production ensures the cleanliness and safety of raw materials and
final products for consumers.
Hygroscopicity measures a material's ability to absorb moisture, important for
storing dry beverage ingredients like powdered mixes.

I
Ingredients — components that define a beverage’s taste, aroma, and texture. These
include alcoholic bases, juices, syrups, spices, and other elements, carefully selected
for compatibility and quality in mixology.
Irish Coffee is a hot coffee with sugar, Irish whiskey, and lightly whipped cream.

J
Julep — a refreshing, long mixed drink that includes mint as a key ingredient
(sometimes replaced with mint syrup or liqueur).

K
Kombucha — a fermented tea-based beverage made with sugar and a symbiotic

culture of bacteria and yeast, known for its slightly tangy-sweet taste and digestive
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benefits.

L
Long Drinks (Long Mixed Drinks) — alcoholic or non-alcoholic drinks consisting of
four main components: base, flavoring, smoothing component, and filler. They are
more than 150 ml in volume and contain a significant amount of ice. They can be
alcoholic or non-alcoholic.

M
Maturation improves the taste, aroma, and color of alcoholic drinks through aging in
oak barrels or other containers.
Microbiological Purity — the absence of harmful microorganisms in raw materials,
ensuring product safety and preventing spoilage.
Mulled Wine is made by heating fortified red or white wine with lemon juice, sugar,
cloves, and cinnamon, served warm.

N
Natural Wines are made from a primary grape variety with up to 15% of other grape
types.

P
Party Drinks are beverages prepared in large portions for groups, often tied to
specific traditions or preparation techniques.
Phytonutrients — bioactive chemical compounds naturally found in plant-based
foods, including carotenoids, flavonoids, and phytosterols. They have antioxidant
properties, help preserve the quality and color of beverages, and protect the body
from aging and diseases.
Pick-Me-Up Cocktails are energizing drinks containing strong alcohol, juice, and
often calorie-rich fruits or vegetables, with added spices, eggs, or broths.
Portafilter (Holder, Portafilter Handle, Espresso Basket) — a removable handle
with a filter, used in espresso machines to hold coffee grounds during brewing.
Pousse-Café — a layered after-dinner cocktail composed of various liqueurs, syrups,
and infusions, arranged by color and density.

Preservatives — substances that inhibit microbial growth and extend the shelf life of
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products. They must be safe and meet regulations for food preservation.
Puff — a mix of milk and strong alcohol, shaken and topped with soda.
Punch — a drink that can be served hot or cold, prepared with a strong alcohol base,
water, tea, or juice, and spices. Alcohol content is 15-20% ABYV, with 34-43 g of
sugar per 100 ml.

R
Rectification — an advanced distillation process that repeatedly evaporates and
condenses liquid in specialized columns to produce high-purity alcohol.

S
Sherry — a Spanish fortified wine aged under a special layer of yeast (flor). It can be
dry or sweet.
Sling — a long mixed drink similar to punch, served hot or cold, made with lemon
juice, syrup, and strong spirits.
Sour — a short cocktail made from lemon juice, sugar, ice, and a strong alcoholic
base.
Sparkling Wines — wines produced from select, specially prepared white or red dry
wines through secondary fermentation in sealed bottles or pressurized tanks. The
carbon dioxide naturally accumulates during fermentation, forming bubbles in the
glass. Champagne is the most well-known sparkling wine.
Sparkling Wines are wines saturated with carbon dioxide through natural
fermentation or carbonation.
Speed Mixing — a bartending technique that emphasizes the fast preparation of
cocktails while strictly adhering to standards and proportions.
Stabilization — the process of maintaining a drink’s resistance to changes in taste,
color, or sediment formation during storage. This can involve pasteurization,
filtration, sulfite addition, or other methods to preserve wine quality.
Stabilizers — food additives that ensure the uniformity and stability of beverages,
preventing ingredient separation and preserving texture and appearance during
storage.

Standardization — the establishment of norms and regulations to ensure consistent
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quality in beverages. In cocktail production, standardization ensures that the same
recipes and proportions are maintained at all preparation stages.
Still Wines are non-carbonated wines, classified into ordinary (non-aged), vintage
(aged high-quality), and collection (vintage aged further in bottles).
Sulfiting — the process of adding sulfur dioxide (SO;) or its compounds to grape
must or finished wine to protect it from oxidation, inhibit unwanted microorganisms,
and preserve its sensory qualities. Sulfiting is used at various production stages,
including before fermentation and bottling.

T
Tamper — a tool used to press ground coffee into a portafilter (removable handle with
a filter). Common diameters are 56, 57, and 58 mm. Tampers can have flat or convex
surfaces. A dynamometric tamper applies constant pressure, with adjustable force
settings.
Tea Taster — a tea sommelier who evaluates tea based on color, aroma, and taste to
determine its region, variety, harvest season, storage, and processing methods.
Tequila — an alcoholic beverage made from blue agave juice, characteristic of
Mexico. The production process includes fermentation, distillation, and aging.
Toddy — a long mixed drink made from a strong alcoholic base, sugar syrup, spices,
and hot water.
Tonic and Cooling Cocktails — long mixed drinks (over 150 ml) with a refreshing
effect. The volume is determined by fillers such as juices, carbonated drinks, tonic
water, Sprite, cola, Fanta, sparkling or mineral water, milk, and alcoholic fillers like
sparkling wine or, occasionally, beer.
Turkish Coffee (Eastern-Style Coffee, Coffee on Sand) — a coffee preparation
method using special equipment where fine quartz sand is used as a heat source.

\Y%
Vermouth is an aromatized wine infused with herbal, spice, and root extracts, used as
an aperitif or a cocktail ingredient.
Viscosity determines a liquid's flow, influencing drink texture and taste perception.

Vodka is a strong spirit distilled from grains or other ingredients and diluted with
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water.

W
Whiskey is a strong alcoholic beverage distilled from grains (barley, corn, rye) and
aged in wooden barrels. Types vary by production region.
Wine Cellar refers to a storage cabinet with temperature zones for wines, categorized
into single-temperature, tri-temperature, and multi-temperature models.
Wine is an alcoholic beverage made by fermenting grape juice, classified by color,
sweetness, and production method.

Z
Zoom — a sweet, highly nutritious cocktail made by combining honey, cream, and a

strong alcoholic beverage or liqueur, prepared in a shaker.

CHAPTER 6. RESTAURANT EQUIPMENT

A
Active-system ECRs — designed for use in automated inventory management
systems in food establishments, retail, and other industries. The system includes
electronic cash registers (ECRs), computers, electronic scales, and scanners. This
system enables the formation and control of product flows.
Actuator of a technological machine — directly performs the process for which the
machine 1s designed and transmits motion to the working elements.
Automatic coffee machine — an irreplaceable device in cafés, bars, restaurants,
coffee shops, offices, and other establishments (fitness centers, car dealerships,
beauty salons), where it is necessary to quickly, efficiently, and deliciously prepare
aromatic freshly ground coffee.
Automatic device system — ensures a predetermined operational mode. Depending
on their function, automation devices can be classified into control, regulation,
monitoring, signaling, and accounting devices.
Automatic dishwashers (universal) — designed to handle different types of

tableware (plates of all sizes and shapes, glasses, trays, etc.). Ideal for small food
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service establishments.
Automatic doughnut maker — produces doughnuts automatically at all stages. The
only manual task required is pouring or loading the dough into the dispenser, which is
controlled by an electromechanical drive.
Automatic food processing system — used for dosing, mixing, and other operations
that transform raw materials into finished products.
Automatic line (AL) — a system of coordinated and automatically controlled
machines (units), transport means, and control mechanisms arranged along the
technological process. These machines process parts or assemble products according
to a predetermined technological process within a strictly defined time (AL cycle).
Automatic portioning and forming — shaping food portions into predetermined
forms and geometric sizes for subsequent processing.
Automatic regulation devices — designed to maintain specific storage conditions for
products in refrigerated compartments.
Automatic shock freezing chamber — rapidly lowers the temperature inside the
product, preventing the growth of microorganisms. The dish retains its natural color,
moisture, taste, and aroma.
Automation cycle — the complete sequence of thermodynamic processes during
which a working substance (refrigerant) changes its state and eventually returns to its
original condition.
Automation of production — a stage in the development of machine production in
which the functions of management and control over the production process,
previously performed by humans, are transferred to devices and automatic
mechanisms. There are partial, complex, and full automation of production.
Automation system for food service establishments — a specialized computerized
system consisting of software and equipment designed to efficiently manage
restaurant operations.

B
Bain-marie food warmers — appliances designed to store and maintain food at warm

temperatures.
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Bain-marie soup kettles — thermal equipment designed to store and maintain soups,
broths, purees, and porridge at hot or warm temperatures (60-70°C) in food service
establishments.

Baking oven for pizza — a high-performance thermal appliance used in Italian
restaurants, pizzerias, and fast-food outlets for baking pizza.

Baking oven for potatoes — used for baking potatoes in a specially designed
structure, typically a two- or three-tier stainless steel oven.

Bar mini refrigerators — used for displaying and storing small quantities of products
and beverages.

Barbecue grill (lava grill) — used for preparing meat, fish, and vegetable dishes, as
well as finishing semi-finished products such as sausages and hot dogs.

Batch dough sheeters — designed for forming stiff wheat dough into sheets or strips
with thickness ranging from 1 to 50 mm.

Belt transmission — used to transfer rotational motion between shafts that are
positioned at a certain distance from each other.

Belt-driven grinding mechanisms — cone-shaped working tools designed for
grinding breadcrumbs, spices, and other solid food products.

Blast chiller — a device for ultra-fast freezing of food products, preserving nutrients
and preventing bacterial growth.

Blast freezing — a specialized industrial freezing process that helps maintain the
aesthetic, taste, and nutritional qualities of ready-to-eat meals and semi-finished
products for an extended period.

Blender planetary — used for mixing and whipping products of various densities and
consistencies, including dough.

Blender professional — used in bars, cafés, and restaurants for quickly and efficiently
preparing fruit or vegetable cocktails and chopping soft-textured products.

Blenders (professional chocolate or wine fountains) — cascade devices that
continuously circulate melted chocolate or wine. Fruits, baked goods, and other
ingredients can be dipped into the flowing liquid to create unique desserts.

Blenders (professional juice extractors) — widely used electrical appliances in bars,
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cafes, and restaurants for extracting juice from fruits, vegetables, and citrus fruits.
Boiling process — the heating of food to 100°C in a liquid medium (water, milk,
broth, decoction, syrup) or in a saturated steam atmosphere.
Bonnet refrigeration display cases — designed for selling and storing chilled and
frozen food products. Bonnet cases are divided into: bonnet islands, open bonnets,
and glass-covered bonnets.
Bread slicer — a machine widely used in food service establishments, supermarkets,
bakeries, and bread factories for slicing bread.
Burger press — designed to compress minced meat to the required thickness before
thermal processing to form hamburger patties.
Business center — an establishment specializing in organizing and hosting congress
events while providing hotel services exclusively for event participants.

C
Calibrating and sorting equipment — designed to sort food raw materials by
quality, calibrate them by size, and sieve bulk products to remove foreign matter.
Capsule coffee machine — a coffee machine that uses pre-portioned coffee capsules
for quick and consistent coffee preparation.
Cargo cart (warehouse cart) — a sturdy welded construction for transporting loads
in trade enterprises, warehouses, construction organizations, and loading/unloading
areas.
Cash register (fiscal device) — a hardware or software-based system that implements
fiscal functions and is used for registering financial transactions when selling goods
or services, including currency exchange operations.
Catering distribution line — installed to speed up and facilitate the serving process.
It is used for short-term storage and distribution of ready meals, snacks, pastries, and
beverages, as well as providing visitors with cutlery.
Catering thermal containers — high-quality stainless steel containers for
transporting food, capable of maintaining temperature ranges from -40°C to +100°C.
Chamberless vacuum sealer — used for creating vacuum packaging in the food

industry, ensuring long-term product storage and protection from oxidation, sunlight,
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dust, etc.

Cheburek fryer (electric deep fryer for chebureks) — designed for mass production
of chebureks, belyashi, pies, donuts, and other deep-fried foods.

Check printing device — designed for printing and issuing receipts and recording
transaction details on a control tape.

Chiller tables — installed in food service production areas. The work surface is used
for preparing dishes, while the refrigerated compartment stores ingredients or
finished meals.

Chocolate dispenser — designed for mixing and serving thick chocolate and other hot
beverages.

Circulating coffee brewing method — a method in which boiling water repeatedly
circulates through ground coffee, achieving a high level of extraction.

Citrus juicers — designed for extracting juice from citrus fruits.

Classic professional coffee machine — can operate with both ground coffee and
coffee beans (depending on the model). It may include a display, a water filter, a
timer, and programs for adjusting grind quality, portion size, and other settings.
Cleaning trolleys — auxiliary equipment for transporting and moving cleaning tools.
Coin-operated payment mechanism — used for accepting money or its equivalents,
verifying authenticity, and signaling vending devices for product dispensing. Invalid
coins or counterfeits are rejected and returned.

Cold beverage dispensers — used for cooling and maintaining the temperature of
cocktails, fruit and vegetable juices, lemonades, compotes, alcoholic and non-
alcoholic beverages.

Cold storage display case — considered universal due to its wide temperature range
(-5 to +5°C), allowing various products to be stored throughout their shelf life.

Cold zone of a deep fryer — an area below the heating elements with a temperature
of 80-90°C, where food residues settle and do not burn.

Cold-smoking chamber — designed for processing meat, fish, vegetables, and semi-
finished products using cold smoking methods.

Combination heating methods — sequential or parallel heating of products using
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multiple techniques to reduce cooking time, improve product quality, and enhance
process efficiency.

Combination refrigeration cabinets — universal units that maintain optimal
temperature conditions for storing various food products, such as meat, fish, semi-
finished products, culinary items, vegetables, and deli goods (-5 to +5°C).
Commercial chocolate or wine fountains — multi-tiered structures where melted
chocolate or wine continuously flows for dipping fruits, pastries, or other treats.
Commercial electric skillets — thermal equipment for food service enterprises, used
for frying, sautéing, baking, stewing, and simmering food directly on the heated
surface.

Commercial frying pans — used for frying meat, fish, poultry, and other foods on a
heated surface, as well as sautéing, stewing, and simmering.

Commercial ironing roller — used for high-quality ironing and final drying of
laundered textiles. It consists of a rotating drum covered with heat-resistant fabric and
a heated plate.

Commercial storage racks, shelves, and drying units — designed for stacking,
storing, and drying kitchen equipment, cutting boards, and dishware in restaurants
and catering establishments.

Commercial washing tables — used in professional kitchens, cafes, and
supermarkets for washing dishes, kitchen tools, and food products.

Compression equipment — used in food establishments to remove liquid from solid
materials and compact loose products.

Compressor — a device that extracts refrigerant vapor from the evaporator and
compresses it before directing it to the condenser. It consists of a cylinder, piston, and
electric motor.

Compressor refrigeration unit — a system consisting of four essential components;
without any of them, artificial cooling would not be possible.

Condensation unit (condenser) — a device designed to cool refrigerant vapor and
convert it into liquid. To speed up cooling, air is blown through the condenser using a

fan, or water cooling is applied.
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Contact grill — a simple-to-use professional device for fast food establishments and
street vendors to prepare a variety of dishes.
Contact grill (press grill) — designed for cooking food by applying heat from both
sides simultaneously using cast iron grilling plates. A drip tray is placed below to
collect excess fat.
Continuous production line — a group of workstations assigned to manufacture one
or a limited number of product types, with production carried out according to flow
production principles.
Continuous production method — an organization of production processes based on
principles such as differentiation, specialization, continuity, parallelization, rhythm,
and proportionality.
Convection oven — an oven with forced movement of steam and air, ensuring
uniform temperature distribution throughout the cooking chamber.
Conveyor or tunnel dishwasher — a high-capacity dishwasher capable of cleaning a
large number of dishes in a short time while using minimal water.
Conveyor toaster — allows for processing large quantities of bread, croissants, or
other baked goods, either in a horizontal or vertical toasting mode.
Cooker for corn — operates using the water bath principle to produce a large quantity
of cooked corn in a short time.
Cooking equipment — provides thermal processing of food products in a liquid
medium (fully or partially submerged) or in steam.
Cookware warming tables (electric stationary) — used in professional kitchens to
heat serving dishes to temperatures between 30 and 85°C, preventing heat loss when
serving hot meals.
Cutting equipment — used to process food products by slicing them into specific
shapes, sizes, and textures using knives of different designs, including straight,
curved, and disc-shaped blades.

D
Deep fryers — specialized cooking devices designed for frying food in large amounts

of oil.
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Deep fryers for sausages (hot dog boilers) — designed for cooking sausages and
frankfurters and keeping them warm during service.

Defrosting cabinet — professional equipment for controlled defrosting of food
products while maintaining their quality.

Dish-sorting tables — tables used for sorting and disposing of food waste. They have
the same structural and functional properties as production tables but feature an
opening (225mm in diameter) for collecting food waste in a bin underneath.
Dishwasher for large kitchen utensils — a device for washing large-sized kitchen
equipment such as boilers, pots, and vats.

Dishwasher hood-type — designed for washing dishes in restaurants, including
plates, glasses, trays, cutlery, and cookware.

Door locks — used for locking the cash register and its individual parts, resetting
counter readings to zero, testing, and programming.

Doors for refrigeration chambers — applied for thermal insulation in refrigeration
warehouses, production areas, and other facilities.

Dosing — the division of products into parts of equal geometric dimensions, weight,
or volume without shaping.

Dosing and forming equipment — used during the preparation of portioned dishes
and culinary products to dose individual components and shape them accordingly.
Dosing devices for sauces — an increasingly popular piece of electromechanical
equipment used in restaurants, stores, cafés, and street food businesses.

Dough mixer (planetary mixer) — designed for mixing and kneading dough with
various consistencies.

Dough mixers — professional electromechanical equipment designed for automated
dough kneading in bakery and confectionery production.

Dough sheeter (dough rolling machine) — used to flatten dough to the required
thickness for pizza, pastries, bread, and other baked goods.

Drip coffee maker — a coffee machine that brews coffee by slowly dripping hot

water through ground coffee.
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E
Electric barbecue grill — a professional stainless-steel appliance with a brick heating
element for grilling meat, fish, and vegetables.
Electric confectionery oven — designed for baking small bread and pastry items.
Electric frying pan industrial — multifunctional thermal equipment widely used in
public catering kitchens, suitable for frying, sautéing, stewing, and steaming meat,
vegetable, and fish dishes in large quantities.
Electric frying pans (universal heat treatment appliances) — used for frying,
sautéing, baking, stewing, and other thermal processing methods.
Electric griddle — a universal device for frying, stewing, boiling, and reheating food.
Electric kettles — appliances designed for heating drinking water, primarily made of
plastic or metal to prevent burns and retain heat.
Electric ovens — universal thermal equipment used in pastry and hot food sections of
food enterprises.
Electronic cash registers (ECR) — transaction recorders that allow pre-programming
item names, prices, and quantities while printing receipts and reports.
Electronic control and measuring devices — equipment used for monitoring
working conditions such as pressure, temperature, and humidity within the chamber.
Energy-efficient induction cooktop — a kitchen electric stove that heats metal
cookware using induced eddy currents generated by a high-frequency magnetic field.
Equipment for crushing — machinery designed to reduce particle sizes by crushing
without assigning a specific shape.
Equipment for frying pancakes — designed for making all types of pancakes and
fritters, available with one or two frying surfaces, with drawers for storing finished
pancakes and warming plates.
Evaporator — a device resembling a coiled finned-tube heat exchanger in which a
refrigerant boils at low temperatures by absorbing heat from the surrounding
environment.

F

Fast-freezing cabinet — equipment for ultra-fast freezing of food products,
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preserving nutrients and preventing bacterial growth.

Filling machine for sausages — fills natural (intestine) or artificial (polyethylene,
etc.) casings with minced meat, forming various types of sausages (boiled, smoked,
dry-cured) as well as casing-free sausages.

Finishing (refining) — additional grinding of a previously pureed mixture by passing
it through a sieve with hole diameters of 0.4—0.6 mm.

Fiscal memory — a storage device in a cash register that records and stores financial
transaction data, preventing unauthorized changes or deletions.

Food chopper (cutter) — a professional multipurpose electric machine for finely
chopping food, including minced meat.

Food pressing equipment — used in food establishments to extract liquids from solid
ingredients and compress bulk products.

Food processing tables — specialized work tables made from environmentally safe
materials, designed for various food processing tasks.

Food processors — designed to significantly ease labor in professional kitchens by
combining the functions of a mixer, grinder, vegetable cutter, and more.

Food processors (universal kitchen machines) — multifunctional devices that
include a motor base and interchangeable attachments for various food preparation
tasks. Also known as "processors" abroad.

Food warmers with cup heating function — designed to keep cups warm for serving
espresso, maintaining the beverage’s optimal temperature.

Free-standing and modular refrigeration chambers — used in food service and
retail for storing food supplies for 1 to 5 days. They accommodate a wide variety of
products in moderate quantities.

Freestanding warmer (electric bain-marie) — used for short-term storage and
serving of hot dishes, keeping soups and side dishes warm.

Freezers for soft serve ice cream — machines used to prepare soft-serve ice cream
by simultaneously mixing ingredients, incorporating air, and freezing the liquid
mixture to -4 to -8°C.

Freezing process (aeration and freezing) — the process of whipping and partially
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freezing an ice cream mixture to introduce air and create a smooth texture.
Freight flow — the quantity of cargo (in physical measurement) transported in a
specific direction or through a certain point within a unit of time.
Freon refrigerants — halogenated hydrocarbons derived from saturated
hydrocarbons by replacing hydrogen atoms with fluorine, chlorine, or bromine atoms.
Chemically inert and non-explosive.
Front-loading dishwashers — allow washing plates of various diameters (20—32 cm)
and include detergent and rinse aid dispensers, a water heating tank, and a backflow
prevention valve.
Fryer hot zone — the zone with a temperature of 180°C, located above the heating
elements.

G
Garnish cooking appliances — including pasta cookers, pasta boilers, porridge
cookers, and rice cookers, designed for cooking pasta, rice, vegetables, meat,
dumplings, and other side dishes in a special mesh basket. Electric cookers can also
be used for boiling water.
Gas burner — a heat-generating device that mixes air with gas and ignites it to create
a controlled flame.
Gas discharge display (also known as a plasma screen) — a monitor that displays
information using phosphor luminescence under the influence of ultraviolet radiation
produced by an electric discharge in ionized gas (plasma).
Gas stove — a cooking appliance that operates on natural gas. It can use city gas
distribution networks or liquefied gas from cylinders with a regulator.
Gastronomic container trolleys — carts designed for intra-kitchen and inter-kitchen
transportation, as well as for delivering standard gastronorm containers from the
kitchen to serving lines.
Granitor — equipment for preparing chilled desserts such as "fruit ice," made from
fruit purees, juices, syrups, low-alcohol beverages, etc.
Grill salamander (professional grill) — used for reheating or preparing hot

appetizers, toasts, open sandwiches, pizzas, and meat or vegetable dishes with a
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golden crust.
Grilling surfaces — allow for rapid cooking and frying of vegetables, fish, and meat
dishes, with or without the use of oil.

H
Hamburger press — a device used to press ground meat into uniform patties before
cooking.
Hamburger press — designed to compress ground meat into uniform patties for
further cooking.
Handwashing station — a designated sink area in a professional kitchen for
maintaining hygiene.
High-capacity steam kettle — operates by injecting steam into a steam-water jacket
to cook food.
Hot air steam ovens — designed for baking, roasting, and steaming meat, fish,
vegetables, and bakery products while conserving nutritional properties.
Hot chocolate machine — a device intended for preparing hot chocolate, tea, coffee,
mulled wine, hot milk, and other beverages.
Hot plate (cooktop burner) — the working surface of kitchen stoves used for
cooking.
Hydraulic washing method — the action of a water jet from the water supply
network on contaminants.
Hydromechanical washing method — a washing method that ensures the
simultaneous action of water and the working parts of washing machines.
Hydrothermal processing (boiling) of food — thermal processing that involves the
impact of temperature and heat transfer medium on food.

I
Ice cream display freezer — manufactured with panoramic tempered glass for
optimal viewing. The temperature range is maintained between -15°C and -25°C,
ensuring the preservation of taste.
Ice cream production equipment — designed to produce various types of hard ice

cream, including gelato, sorbet, and frozen yogurt.
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Ice crusher — a professional bar appliance used to crush ice into fine shards for
preparing alcoholic and non-alcoholic cocktails.

Ice maker — a device used for large-scale ice production in restaurants, hotels, and
retail businesses.

Induction heating process — occurs when conductive materials are placed in a
variable electromagnetic field, where eddy currents (Foucault currents) generate heat,
warming the metal bottom of a container.

Industrial citrus juicer — a universal machine for extracting juice from vegetables,
fruits, and citrus.

Industrial dough press (pizza press) — designed for forming round pizza bases
(crusts) of various sizes and thicknesses, with pre-baking and further transfer to a
pizza oven.

Industrial food sifting (sieve classification) — a process for separating granular
materials into different fractions based on particle size by passing them through one
Or more Sieves.

Industrial food slicers — devices for cutting products into slices of a predetermined
thickness, used in meat processing, cheese processing plants, restaurants,
supermarkets, and culinary establishments.

Industrial meat grinder — a multifunctional electromechanical device that simplifies
processing meat and fish.

Industrial meat tenderizer (tenderizer) — softens meat fibers using multiple fine
cuts, making it suitable for steaks and cutlets, similar to a meat mallet.

Industrial meat-processing tables — specialized tables designed for the cutting and
further processing of meat.

Industrial pizza tables — essential furniture for food service establishments that
include pizza on their menu.

Industrial racking systems — practical elements used in commercial kitchens for
organizing kitchen tools and equipment.

Industrial refrigeration units — equipment used for chilling and preserving food

products to extend their shelf life.
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Industrial robotic machine — an automatic programmable machine used in
production processes to perform movement-based functions similar to human labor,
including handling and assembling.
Industrial waste sorting tables — designed for waste collection in professional
kitchens, featuring openings for easy waste disposal.
Infrared (IR) heating energy — generated in food products during the transition of
electrons to different energy levels and through vibrational and rotational motion of
atoms and molecules.
Invention — a technical solution in any field of industry that is new, inventive, and
industrially applicable. An invention can be a device, method, substance, or process.
IP telephony (VoIP) — a technology that enables voice and sometimes video
transmission over IP-based networks, such as the Internet, using digital compression
methods.

J
Juice dispenser — used for mixing, cooling, and dispensing fresh juices and juice-
based beverages.

K
Kitchen auxiliary storage — designated areas for storing serving utensils, packaging
materials, and cleaning supplies in restaurants.
Kitchen exhaust hood — a ventilation device used in food service kitchens to remove
smoke, steam, and cooking odors.
Kitchen lift (freight elevator) — a lifting mechanism used in food service
establishments for vertical transportation of goods, dishes, and ingredients.
Kitchen sink or hand-washing station — designed for handwashing and maintaining
hygiene standards for staff in professional kitchens, cafeterias, and food service
establishments.
Kitchen trolleys (serving carts) — used for transporting dishes, food products,
beverages, and tableware in restaurants and catering establishments.
Kitchen wall cabinets — neutral kitchen furniture designed for storing and organizing

food, dishes, and utensils.
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L
Large refrigeration tables for restaurants — essential equipment that provides
optimal storage conditions for food products while also serving as a workspace.
Lever system — a system of levers. The load-bearing levers are designed to receive
the weight of the item being weighed and transfer the force to an intermediate
mechanism and then to the weight indicator.
Lift safety door locks — installed on elevator shafts and allow doors to open only
when the elevator cabin is present.
Liquid salt-based refrigerants — solutions such as brine and ethylene glycol, which
remain liquid at low temperatures and serve as cooling agents.
Locking devices for refrigeration chambers — secure doors to ensure proper
insulation and food preservation.

M
Machine failure — a partial or complete loss of machine functionality.
Maintenance accessibility (serviceability) — a set of measures ensuring access to
machine components and parts for technical servicing and maintenance.
Maintenance-free conveyor dishwasher — a multi-operational machine designed for
washing, rinsing, and sterilizing dishware in a continuous cycle.
Measuring equipment — used for determining product weight and volume in food
service and retail establishments.
Meat cutting tables — specifically designed for cutting and processing meat in
professional kitchens.
Meat grinder cutting tool — consists of a screw with decreasing pitch towards the
cutting area, a stationary perforated plate, rotating knives, and fixed knife grids.
Meat saw (gastronomic saw) — used in meat production for cutting large pieces of
meat and fish, including those with bones.
Mechanical weighing devices — scales based on the principle of comparing an
object's weight with a reference weight using levers and indicators.
Microprocessor-controlled brewing unit — an advanced system for optimizing

coffee extraction in professional coffee machines.
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Microwave oven — an electrical appliance designed for quickly heating, cooking, or
defrosting food using high-frequency electromagnetic waves.

Microwave ovens (commercial) — used in food service establishments for quickly
reheating, preparing, or defrosting food.

Mid-level repair — a type of repair involving partial disassembly, major servicing of
components and mechanisms, replacement of worn-out parts, reassembly,
adjustment, and testing under load conditions.

Mini refrigerator — used in hotel rooms and restaurants for storing small amounts of
food and beverages.

Mixing and grinding equipment — machinery designed to mix and grind materials
into uniform masses.

Mixing and kneading equipment — mechanical devices designed for evenly
combining ingredients to achieve a uniform mass.

Modular refrigeration chamber — a disassemblable and reassemblable structure
made of sandwich panels, designed to maintain a controlled temperature using
refrigeration units.

Modular refrigeration units — designed for short-term storage of chilled or frozen
products, assembled from standardized panels.

Money counter and cash register memory device — an electronic component that
tracks sales revenue and operations using control and operational summation
counters.

Multi-function grilling system — a combination device for grilling meat, fish, and
vegetables, featuring multiple cooking surfaces.

Multifunctional bakery oven — a unit designed for baking, roasting, and stewing
using heated air, steam-air mixtures, fats, or sauces at temperatures between 150°C
and 300°C.

Multifunctional food processors — capable of performing various tasks such as
slicing, grating, kneading dough, and blending.

Multi-operation machines — perform technological processes consisting of several

operations. For example, continuous dishwashers perform washing with hot water
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and detergent, preliminary rinsing, final rinsing, and sterilization.
Multi-purpose machines — perform multiple technological operations using
actuators or working tools that can be alternately attached to the drive.

N
Neutral workbenches (stainless steel kitchen tables) — designed for preparing food
in commercial kitchens, offering both a workspace and storage functionality.
Non-contact infrared thermometer — measures surface temperature without direct
contact, useful in food safety and preparation.
Non-stop maintenance repair — involves replacing and restoring worn parts and
adjusting mechanisms while keeping the equipment in operation.

0]
Open heating elements — include ceramic spiral, exposed spiral, spiral in beads, or
quartz tube, allowing air to freely contact the heating surface.
Open-flame gas grill — a cooking device that uses an open flame to cook food,
commonly found in barbecue restaurants.
Operational reliability — characterized by the ratio of the average number of
machines that failed within a specific time to the total number of machines.
Oven proofing cabinet — used in bakeries, mini-bakeries, and fast-food restaurants to
proof fresh or frozen dough-based products before baking.

P
Packaging containers (food storage bins) — used for transporting and storing
products while protecting them from damage and spoilage.
Packaging sealers — convenient devices in the packaging equipment series that allow
sealing bags and pouches made of polypropylene, polyethylene, or laminated paper.
Pancake griddles — designed for making all types of pancakes and crepes. They
feature one or two frying surfaces and are equipped with pull-out drawers for storing
prepared pancakes and warming plates.
Partial boiling (simmering) — a cooking method where food is prepared in a small
amount of liquid (water, milk, broth).

Pasta cooker — an appliance designed for cooking pasta, rice, and vegetables in
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specialized mesh baskets.

Pasta cooker (pasta boiler) — designed for simultaneously cooking various types of
pasta while maintaining product compatibility.

Pastry food warmer (countertop bain-marie) — designed for maintaining the
temperature of baked goods such as pies, sausages, and burgers.

Pizza dough press (pizza press) — designed for shaping pizza dough into round
crusts of various sizes and thicknesses, with pre-baking functionality before final
baking.

Pizza ovens — specialized high-temperature ovens used in Italian restaurants,
pizzerias, and fast-food establishments.

Plate transport trolleys — carts designed for transporting and storing plates, as well
as for natural drying.

Pressure and vacuum cooking — pressure cooking is performed in special autoclave
kettles, while vacuum cooking takes place in vacuum apparatuses.

Printing device (thermal receipt printer) — a component of a point-of-sale (POS)
system that prints receipts and transaction records.

Printing unit (printer) — designed for printing cash receipts, control tapes, and
reports, with or without memory clearing.

Processing cycle structure — defines the sequence of maintenance and repair
operations in professional kitchen equipment.

Processing equipment for vegetable cutting — an essential tool for professional
kitchens, designed for slicing, chopping, and dicing vegetables and fruits.

Production efficiency of an automatic production line — the primary performance
parameter (standard) of an automated production line, calculated based on the output
of the final (end-processing) machine.

Professional blender — used in bars, cafes, and restaurants for quick and high-quality
preparation of fruit or vegetable smoothies and for grinding soft food products. A
professional blender can continuously process large volumes of ingredients in a short
time.

Professional coffee machine display — an electronic screen that provides
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information for baristas or cooks during coffee preparation.
Professional dishwashers (specialized models) — designed for washing only one
type of dishware, commonly used in large-scale catering facilities.
Professional dishwashing equipment — designed for washing tableware, glassware,
and cooking utensils using hydraulic, hydrodynamic, or hydromechanical methods.
Professional dishwashing tunnel section — a conveyor-based cleaning system with a
tunnel structure that includes an upper cover, conveyor belt, and three access doors.
Professional garment washing machine — features an advanced spin system and
intelligent wash cycle monitoring.
Professional ironing rollers — used for high-quality ironing and final drying of
laundered textiles in commercial laundry facilities.
Professional microwave ovens — used in commercial kitchens for fast reheating,
cooking, and defrosting food using electromagnetic waves.
Professional soup kettles — clectric heating equipment used in food service
establishments for keeping soups and broths warm.
Professional stainless steel cabinets (work cabinets) — combine the functions of
work surfaces with storage space for kitchen inventory.
Professional toaster (industrial toaster) — used in restaurants and cafes for quickly
heating or toasting bread, making hot sandwiches, and preparing crispy snacks.
Pulverizing process (grinding) — involves breaking down food products into smaller
parts through mechanical forces without assigning a specific shape.

R
Refrigerant receivers — specialized containers used to store excess refrigerant in
cooling systems, helping regulate cooling capacity.
Refrigerated cabinets — designed for food storage and display, featuring a cooling
compartment and a compressor unit, which may be positioned above or below the
storage section.
Refrigerated counter — used for keeping pre-prepared ingredients cold in
commercial kitchens.

Refrigerated counters — used for displaying, storing, and selling frozen or chilled



299

products.

Refrigerated display case — used for storing and showcasing chilled food products

in supermarkets and restaurants.

Refrigerated display cases — designed for displaying and selling perishable goods,

available in self-service and assisted-service models.

Refrigerated islands (multi-level refrigeration units) — vertical open-fronted

display cases with multiple shelves, used for presenting and selling chilled products

such as dairy, deli items, fruits, and vegetables.

Refrigerated workstations — combined storage and preparation surfaces designed

for professional kitchens to optimize space and efficiency.

Refrigeration cycle — the complete process during which a refrigerant absorbs and

dissipates heat to maintain low temperatures.

Refrigeration split system — a specialized refrigeration unit designed to maintain a

specific temperature in modular cold storage rooms or freezers.

Refrigeration split systems — specialized cooling systems used in modular

refrigeration and freezing chambers, consisting of two connected units.

Refrigeration zone for vertical storage — an area within a commercial kitchen

dedicated to storing chilled ingredients and semi-finished products.

Reliability of work — the ability of a machine to perform its designated functions

within specified parameters throughout its service life.

Restaurant inventory and equipment — all machinery, appliances, utensils, and

tools that come into direct contact with food during production and distribution.

Rice cooker — a kitchen appliance used for cooking rice, often with additional

functions such as pressure cooking, slow cooking, steaming, and baking.

Rotisserie grill — professional equipment for evenly roasting meat on a rotating spit.
S

Safety locking system for cash registers — prevents unauthorized access and allows

resetting counters, testing, and programming.

Salt-based cooling solutions — brines and single-component substances with low

freezing points used as coolants in refrigeration systems.
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Sandwich panels for refrigeration units — widely used for building large
refrigerated warehouses or modular cold rooms. High-quality sandwich panels
provide excellent airtight insulation.

Sanitization equipment — devices for ensuring food safety by sterilizing utensils and
surfaces.

Scales — a device used to determine the weight of an object by comparing it with a
standard unit of mass (gram, kilogram, ton).

Sealing machines — packaging devices designed for sealing plastic, polypropylene,
or laminated paper bags and pouches during the packaging process.

Serving trolleys — carts designed for moving products, prepared dishes, beverages,
and tableware in restaurant dining areas and for transporting dirty dishes to the
washing station.

Shawarma grill machine — designed for simple, fast, and economical preparation of
shawarma. The meat is cooked on a continuously rotating skewer, evenly roasted by
heating elements, preserving its beneficial properties and achieving a unique taste.
Shock freezing technology — an industrial freezing method that rapidly reduces food
temperature, preserving the quality, texture, and nutritional value of meals and semi-
finished products.

Side-by-Side refrigerators — large-capacity refrigerators with a side-by-side design,
where the fridge and freezer compartments are positioned next to each other.

Slicing process — a method of cutting food into uniform portions or specific shapes
using straight, curved, or disc-shaped blades.

Smokehouse chamber — used for hot and cold smoking of meat, fish, and other food
products.

Soft ice cream display freezer — features panoramic tempered glass for an ideal
view. The temperature range is maintained between -15 to -25°C, ensuring product
quality preservation.

Soft-serve ice cream freezer — designed for producing soft ice cream, featuring a
storage compartment and precise temperature controls.

Sorting and calibration equipment — used for sorting raw materials by quality, size,
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and purity.
Soup cookers (boiling appliances) — devices designed for cooking at both
atmospheric and high pressures.
Soup warmers (electric) — thermal equipment used to store and maintain soups,
broths, and porridges at serving temperatures.
Split refrigeration system — a specialized refrigeration setup that maintains a
designated temperature in modular cooling or freezing chambers, consisting of two
units connected by copper tubing.
Steam convection ovens (combi ovens) — combine the functions of an oven, griddle,
and steamer, allowing for baking, roasting, steaming, and reheating.
Steam cooking equipment (steam boilers) — used for steaming meat, fish, and
vegetables, as well as for reheating prepared meals.
Steaming — cooking food in saturated steam without direct contact with boiling
water.
Storage and loading unit — designed for receiving and temporarily storing semi-
finished products and goods.
Storage facilities (warehouses) — buildings and premises used for receiving, storing,
and distributing food products, supplies, and equipment.
Storage shelves, racks, and drying units — used for stacking and drying kitchen
tools, boards, and dishware in food service establishments.
Surface heating method — heat is transferred to the center of the product through
conduction and convection by applying heat to its external surface.

T
Tabletop and industrial hot dog boilers — designed for quickly cooking sausages
and frankfurters on a commercial scale.
Technological machine (processing machine) — consists of a power source,
transmission, and working mechanisms that interact to perform a specific function.
Temperature display unit — a monitoring device used in refrigeration systems to
ensure optimal storage conditions.

Thermal cycle of a machine — the duration of a complete food processing operation
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from start to finish.
Thermal processing (culinary heat treatment) — the application of heat to food
products using liquid, steam, fat, or radiation.
Thermal processing equipment — used for heating, boiling, frying, and steaming
food products.
Trolley carts for serving and clearing dishes — used in restaurants and catering
establishments for transporting food, beverages, and tableware.
Tumbler warmers (thermal food transport containers) — designed to keep cooked
meals at optimal serving temperatures.
Tunneling dishwashing machine — a conveyor-based dishwasher designed for high-
volume cleaning in food service operations.

U
Universal dishwashers — professional machines designed for washing multiple types
of tableware, suitable for small restaurants.
Universal heat appliances — capable of performing almost all types of culinary heat
treatments, including reheating dishes.

\Y%
Vacuum cooking equipment (""Sous Vide') — specialized appliances that cook food
at low temperatures, preserving its nutrients and vitamins.
Vacuum packaging machine — specialized packaging equipment used for vacuum-
sealing food products to extend their shelf life.
Vacuum packing system — specialized equipment used for vacuum-sealing food to
extend its shelf life.
Vacuum sealers — specialized packaging equipment for vacuum packaging,
primarily used for food storage.
Vegetable peeling machine — a device designed to quickly and efficiently peel
potatoes and other root vegetables.
Vertical communication zone — consists of the elevator shaft, stairways, and
corridors leading to other facility areas, ensuring safe and convenient access.

Vibrating sieve — designed for sifting, aerating, and loosening flour, sugar, salt, and
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ground grains.
Vibratory sifters — used for sieving, aerating, and loosening flour of all types,
crushed grains, sugar, and salt.
Vortex steam oven — an industrial oven that utilizes steam for cooking and
sterilization.

W
Waffle maker — a device for baking waffles. Modern waffle makers, available for
both household and industrial use, operate using electric heating and are often called
electric waffle makers.
Washing sink — professional equipment used in public catering facilities, medical
institutions, laboratories, production workshops, and other sectors.
Water heating equipment — used for heating and boiling water for various needs in
food establishments.
Water steam cookers — devices that steam food by direct exposure to saturated
steam.
Water-heating equipment — used for heating and boiling water in food service
establishments.
Weighing equipment — used to determine the mass of goods (cargo) in food
establishments, retail, and other industries.
Weighing platform for commercial scales — a platform made of aluminum or
stainless steel, usually rectangular, with support elements that transmit the weight
force to the load-bearing levers.
Weight indicator display — a device used in weighing equipment to visually present
measurement results.
Whisking and blending equipment — professional-grade blenders and mixers used
n restaurants, bars, and cafés.
Wine cabinet — used in bars and restaurants for storing, displaying, and serving wine.
Wine storage cabinets — provide ideal storage conditions for wine by maintaining
specified temperature and humidity levels. These cabinets have transparent doors and

special racks for positioning wine bottles at an angle.
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Worktop chilling unit — a refrigeration unit integrated into a work surface for

keeping ingredients cool while preparing dishes.

CHAPTER 7. ETHNIC CUISINES

A
Antipasto — an Italian appetizer served before the main course, typically consisting
of cured meats, cheeses, olives, pickled vegetables, and bread.
Arepa — a traditional cornmeal patty popular in Colombia and Venezuela, which can
be filled with various ingredients such as cheese, meat, or avocado.
Asado — a traditional grilled meat dish, especially popular in Argentina and Paraguay,
often served with chimichurri.

B
Barbacoa — a method of cooking meat through slow roasting or steaming in a pit
covered with hot coals, originating from Mayan cultures.
Biryani — a dish of aromatic basmati rice cooked with spices, meat, fish, eggs, or
vegetables, popular in India and South Asia.
Bissap — a beverage popular in West Africa, made from dried hibiscus flowers,
known for its vibrant red color and refreshing tart flavor.
Bobotie — a South African casserole made from spiced minced meat, usually beef or
lamb, combined with fruits like raisins or apricots, topped with an egg-based custard
and baked until golden.
Bouillabaisse — a traditional Provencal fish stew from Marseille, featuring various
types of fish and seafood, flavored with garlic, tomatoes, olive oil, and spices.
Bruschetta — an Italian appetizer consisting of toasted bread rubbed with garlic and
drizzled with olive oil, often topped with tomatoes, basil, and other ingredients.

C
Cabello de angel — a traditional dessert made from sweet pumpkin pulp, popular in
Caribbean countries.

Ceviche — a dish made from raw fish marinated in lemon or lime juice with chili
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peppers, onions, cilantro, and other ingredients, popular in Latin American countries,
particularly Peru.
Chimichurri — an Argentine sauce made with parsley, garlic, olive oil, and vinegar,
used as a condiment for grilled meat.
Churros — Spanish fried dough sticks, sprinkled with sugar and usually served with
hot chocolate or coffee.
Cocada — a sweet dessert made from coconut, condensed milk, and sugar, popular in
South American countries.
Couscous — a North African dish made from small granules of processed wheat
(semolina), steamed and served with stewed meat, vegetables, or sauce.
Croissant — a French pastry made from laminated dough in a crescent shape, known
for its buttery layers and crisp texture.
Culinary festivals — events dedicated to celebrating and promoting local cuisine,
products, and culinary traditions, fostering gastronomic tourism development.
Culinary globalization — the process of spreading and intermingling different
culinary traditions worldwide, leading to new gastronomic trends and enriching
national cuisines.
Culinary identity — the set of gastronomic characteristics that define a specific
culture or community, reflecting its history, traditions, and social practices.
Cultural integration — the process of interaction and merging of different cultural
groups in a shared social space, resulting in the formation of new cultural norms and
values.

E
Elote — a Mexican street food dish consisting of boiled or grilled corn on the cob,
coated with mayonnaise, cheese, lime juice, and spices.
Empanada — a pastry filled with meat, vegetables, or fruit, popular in many Latin
American countries.
Ethnic cuisine — the culinary traditions and dishes characteristic of a specific ethnic

group, reflecting their cultural heritage and historical development.
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F
Falafel — fried balls or patties made from ground chickpeas or fava beans mixed with
onions, garlic, herbs, and spices, popular in the Middle East.
Family Traditions — a set of customs, rituals, and behaviors passed down through
generations within a family, forming its unique cultural identity.
Fasting — voluntary abstention from certain types of food and drink for a specified
period, often for religious or spiritual reasons, promoting self-discipline and spiritual
growth.
Fattoush — a Lebanese salad made with a mix of vegetables such as tomatoes,
cucumbers, and radishes, with pieces of toasted or fried bread, dressed with olive oil
and lemon juice.
Feijoada — a traditional Brazilian dish of black beans, meat (usually pork), garlic,
onions, and spices.
Fermented Foods — food products obtained through controlled microbial growth and
fermentation, enhancing their flavor, aroma, and nutritional properties.
Festive Dishes — special meals prepared and consumed during holidays and
celebratory events, reflecting the cultural traditions and customs of a community.
Flavor Profile — the combination of tastes and aromas characterizing a dish or
cuisine, reflecting the ingredients and cooking techniques used.
Fondue — a Swiss dish consisting of melted cheese into which bread pieces are
dipped; there are also variations with chocolate or oil for cooking meat.
Fresh Pasta (Pasta Fresca) — freshly prepared Italian pasta made from flour and
eggs, not dried before cooking.
Fufu — a traditional West African dish made by boiling and pounding starchy root
vegetables such as yam, cassava, or plantains into a smooth, elastic mass; usually
served with soups or sauces.

G
Garam masala — a blend of ground spices widely used in Indian cuisine, typically
including coriander, cumin, cardamom, black pepper, cinnamon, cloves, and nutmeg.

Gastronomic heritage — the collective culinary traditions, recipes, and practices
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passed down through generations, reflecting a nation's identity and historical
experience.
Gastronomic routes — tourist trails designed to explore the culinary traditions and
local products of a specific region.

H
Halal — an Islamic term denoting permissible actions or substances, particularly
foods, that comply with Sharia law and are acceptable for Muslims.
Historical influences — events and processes from the past that have shaped the
cultural, social, and economic aspects of a society.
Horchata — a refreshing beverage made from rice, cinnamon, and sugar, popular in
Mexico.
Hummus — a paste or dip made from pureed chickpeas, tahini (sesame paste), lemon
juice, and garlic, popular in the Middle East.

I
Injera — an Ethiopian and Eritrean flatbread made from fermented teff flour, known
for its spongy texture and used as a base for serving various dishes.

J
Jollof rice — a popular West African dish of rice cooked with tomato sauce, onions,
peppers, and spices, with variations in countries like Nigeria, Ghana, and Senegal.

K
Kashrut — a system of Jewish dietary laws that governs which foods are permitted
(kosher) for consumption and how they must be prepared.
Kosherness — the set of Jewish dietary laws regulating permissible foods and their
preparation methods according to Kashrut rules.

L
Labneh — a soft cheese or thick yogurt made by straining yogurt to remove whey,
popular in the Middle East.
Local gastronomy — the collective culinary traditions and dishes unique to a
particular locality or region, reflecting its distinctive cultural heritage.

Local ingredients — food products grown or produced in a specific geographic area,
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reflecting its unique natural and cultural features.

M
Mafé — a West African stew made from meat or fish cooked in a thick peanut-based
sauce, often with added vegetables and spices.
Manakish — a traditional Lebanese flatbread typically topped with a mix of za'atar
(spice blend), cheese, or meat, and baked in an oven.
Masoor dal — a dish in Indian cuisine made from red lentils, flavored with spices
such as turmeric, cumin, and garlic.
Mediterranean Diet — a dietary pattern typical of Mediterranean countries, including
high consumption of olive oil, fruits, vegetables, grains, moderate consumption of
fish and poultry, low consumption of red meat, and moderate wine consumption with
meals.
Meze — an assortment of small appetizers or dishes served as a starter or main course
in Middle Eastern, Balkan, and Eastern Mediterranean cuisines.
Migration influences — changes in a society's social, economic, and cultural spheres
caused by the movement of people between regions or countries.
Mole — a Mexican sauce made from a mixture of chili peppers, spices, nuts,
chocolate, and other ingredients, used as a condiment for meat dishes.

P
Pan de yuca — bread made from cassava (yuca) and cheese, popular in the Andean
region countries.
Piri-Piri — a spicy sauce or marinade made from chili peppers of the same name,
mixed with garlic, lemon, vinegar, and oil; popular in Southern African and
Portuguese cuisines.
Pisco — a grape brandy produced in Peru and Chile, known for its clean taste and use
in cocktails.
Preservation of identity — the process of maintaining and reproducing unique
cultural, national, or personal characteristics amid external influences and changes.
Pupusa — a traditional Salvadoran dish: a thick corn tortilla filled with cheese, meat,

or beans and cooked on a griddle.
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Q

Quesadilla — a Mexican dish consisting of a wheat or corn tortilla filled with cheese
and sometimes other ingredients, grilled to a golden crisp.

R
Regency Cuisine — a style of British cooking popular during the Regency era (1811—
1820), characterized by French influences and the use of exotic ingredients.
Regional Features — distinct cultural, linguistic, culinary, and traditional traits
characteristic of a particular geographical region, distinguishing it from others.
Regional Wines — wines produced in specific geographical regions, reflecting unique
terroir characteristics and local winemaking traditions.
Religious Influences — the impact of religious beliefs and practices on culinary
traditions, ingredient choices, and cooking methods across cultures.
Religious Restrictions — limitations or prohibitions established by religious
traditions regarding certain actions, behaviors, or consumption, aiming at spiritual
purification and moral improvement.
Rice Culture — a set of agricultural practices, traditions, and social aspects associated
with the cultivation and consumption of rice in different parts of the world.
Risotto — an Italian dish of rice cooked in broth to a creamy consistency, often with
the addition of wine, onions, Parmesan cheese, and other ingredients.
Ritual Meals — food consumption linked to religious or cultural rituals and
ceremonies, where the choice of dishes and their manner of consumption hold
symbolic significance.

S
Sacred Food — foods or dishes that hold religious or spiritual significance and are
used in rituals, ceremonies, or celebrations, symbolizing the divine.
Seasonal Ingredients — the use of ingredients in cooking that are available and of the
highest quality during a particular season, preserving traditional flavors and
promoting ecological sustainability.
Shakshuka — a dish consisting of eggs cooked in a sauce of tomatoes, peppers,

onions, and spices, popular in North Africa and the Middle East.
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Spices and Seasonings — aromatic substances of plant origin used in cooking to give
dishes a specific flavor and aroma.
Street food — ready-to-eat foods and beverages sold in public places, often from
mobile stalls or food trucks.
Strudel — a pastry of Austrian origin consisting of thin dough wrapped around a
filling, usually apples, raisins, cinnamon, and sugar.

T
Table culture — the traditions and customs related to organizing and conducting
communal meals, reflecting social relationships and etiquette of a particular
community.
Tagine — a North African dish named after the clay pot with a conical lid in which it
is cooked; typically consists of meat or fish, vegetables, and spices, slow-cooked to
tenderness.
Tamale — a dish made of corn dough wrapped in corn or banana leaves and steamed;
fillings may include meat, vegetables, or sweet ingredients.
Tandoori — a cooking method using a clay oven called a tandoor at high
temperatures; also refers to dishes marinated in yogurt and spices and cooked in such
an oven.
Tapas — small appetizers or portions of food originating from Spain, usually served
with drinks in bars; may include olives, cheeses, seafood, and other dishes.
Tartiflette — a traditional French dish from the Savoy region, consisting of potatoes,
Reblochon cheese, onions, and bacon baked together.
Tea Traditions — cultural practices and rituals related to tea consumption, varying by
region and historical context.
Terroir — the combination of natural conditions (soil, climate, terrain) and human
factors influencing the characteristics of agricultural products, particularly wine. The
concept of terroir is credited to French geographer Roger Dion.
Tostones — twice-fried green plantains, popular in the Caribbean and Latin America.
Traditional Recipes — established methods of preparing dishes that have developed

within a culture or region and are preserved over time, reflecting local customs and
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tastes.
Transformation of Traditions — the process of change and adaptation of cultural
practices and customs influenced by time, social, economic, and political factors.

\Y%
Vegetarian traditions — cultural practices and customs associated with the
consumption of plant-based foods, often with religious, ethical, or environmental
motivations.

W
Winemaking — the process of growing grapes and producing wine, which includes

harvesting, fermentation, aging, and bottling.

CHAPTER 8. MARKETING IN THE RESTAURANT BUSINESS

A

Advertising Campaign — a series of marketing activities designed to attract customer
attention and stimulate sales.

Aesthetic comfort — the subjective feeling of harmony, satisfaction, and emotional
pleasure that arises from perceiving an aesthetically appealing environment. This
concept encompasses the complex impact of external factors such as color, lighting,
textures, shapes, sounds, smells, and the overall style of the space, which create
positive emotions, promote relaxation, and foster a favorable atmosphere.

Affective aspect (feelings) — is the emotional component of perception, decision-
making, and human behavior, influencing reactions and attitudes toward a particular
object, brand, product, or service. In the context of marketing and the restaurant
business, the affective aspect plays a key role in shaping the consumer experience.
Positive emotions triggered by the atmosphere, service, taste impressions, or interior
design can stimulate customer loyalty and encourage repeat visits. This aspect is
closely linked to the cognitive (rational) and behavioral components of consumer
behavior. It affects customer satisfaction, their willingness to recommend the

establishment to others, and their emotional attachment to the brand. For example, the
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smell of freshly baked bread in a restaurant can evoke feelings of comfort, while a
stylish interior with dim lighting can create a romantic atmosphere, which forms a
specific emotional state in guests and encourages them to stay longer. The affective
aspect is widely used in marketing strategies, particularly in neuromarketing, where
companies study how to evoke the right emotions and associations in consumers to
increase sales and strengthen brand identity.
Affiliate marketing — is a strategy of cooperation with partners (bloggers, other
establishments, or delivery services) who earn rewards for attracting new customers.
The partner receives a commission or incentive based on the number of leads or sales
generated through their efforts.
Aromamarketing — the use of specific scents in a restaurant to create a pleasant
atmosphere and stimulate appetite.
Aroma-merchandising — the creation of a pleasant aroma that enhances appetite and
encourages the ordering of specific dishes. For example, cafes may use the scent of
freshly ground coffee, while bakeries may use the smell of baked goods.
Atmosphere and Design — the alignment of the interior, musical arrangement, and
overall ambiance with the restaurant's concept. For example, a French bistro with
vintage furniture, old posters, and French music creates a more authentic experience
for guests than a place that simply uses the name "bistro" without the corresponding
setting.
Audio-merchandising — the impact of background music on the perception of a
restaurant's atmosphere and customer behavior. For example, in fast food restaurants,
fast-paced music is played to encourage quick ordering and vacating of seats, while
in fine dining restaurants, slow instrumental music helps to relax guests and promote
a longer stay.
Authenticity — the degree to which a restaurant aligns with a particular cultural
tradition, concept, or style, helping to create a unique atmosphere and attract a
specific target audience.

B

Banner (from English "Banner" — flag, banner) — is a graphic image with a
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promotional purpose. Banners are placed to attract customers, provide information, or
create a positive image. They can be static or animated and are commonly used in
both physical and online environments to draw attention.

Banner advertising — is a graphic or animated advertisement for a restaurant placed
on websites, mobile apps, or social media to capture the attention of potential
customers. Banner ads typically include eye-catching visuals and clear calls to action
to encourage engagement.

Blog (from English "Blog", short for web log) — is a website where the main content
consists of regularly updated posts that can include text, images, or multimedia.
Blogs are used for a variety of purposes, including sharing personal thoughts,
expertise, product reviews, or promotional content. In the restaurant business, blogs
can be an effective tool for building brand awareness, sharing culinary experiences,
or engaging with customers directly.

Blog tour — is an organized excursion for bloggers with the aim of drawing attention
to a specific region, project, or business. These tours often include visits to key
locations, meetings with experts, or special events, providing bloggers with first-hand
experience to share with their audiences.

Blogger — is the owner of a personal blog, who regularly publishes content on their
platform, sharing opinions, experiences, and sometimes promotional material.
Bloggers can influence their followers through their writing, photography, and
videos, making them valuable partners in marketing strategies.

Bonus (from Latin "Bonus" — good, favorable) — is an additional reward, incentive, or
premium offered to encourage certain actions or behavior. In a restaurant or
hospitality context, bonuses might be given to employees for excellent performance,
or offered to customers as part of loyalty programs or promotional deals.

Box — refers to a portion of a promotional text that is highlighted by a border or
outline. This design technique is often used to draw attention to specific information,
offers, or calls to action in advertisements, newsletters, or web content.

Brand book — is a document that outlines the standards for using the restaurant’s

brand identity, including guidelines for marketing materials, fonts, color palette, and
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communication tone. It serves as a reference to ensure consistent application of the
brand across all platforms and materials, ensuring that the restaurant's identity is
communicated clearly and coherently.

Brand playlist — the creation of a unique musical atmosphere that aligns with the
restaurant's concept and influences the behavior and mood of customers. The right
music can enhance the dining experience and create a more immersive atmosphere.
Brand positioning — the strategy of creating a unique image of the restaurant in the
minds of customers and forming its competitive advantages. It involves defining the
restaurant's niche in the market and highlighting the attributes that set it apart from
others.

Brand wall (Brandwall) — is a blank, often large, wall of a building that is used for
advertising purposes. This can be an outdoor billboard or display that is highly visible
to pedestrians or motorists, providing a great opportunity for brands to promote their
products or services in a prominent location.

Branded products — are items such as mugs, t-shirts, bags, or bottles that bear the
restaurant’s logo or corporate identity. These products are used to increase brand
visibility and recognition. Branded merchandise often serves as promotional tools,
offering customers a tangible way to take home a piece of the restaurant’s identity,
while also promoting the brand to a wider audience.

Brief (from English "brief") — is an agreement between parties ready to cooperate, in
which all key parameters are outlined and agreed upon. It serves as a document or
guide that details the main points of a project, partnership, or agreement, ensuring
that both sides understand their roles, expectations, and deliverables.

Briefing (from English "briefing") — refers to a brief meeting or presentation,
typically conducted by official representatives from governmental or commercial
entities with the media. During a briefing, new information is shared, a position on a
particular issue is expressed, or key messages are communicated, often in a concise
and clear manner to keep the audience informed.

Business lunch — a special offer for office workers that includes a set of dishes at a

reduced price during specific hours.
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Business scaling — expanding the restaurant brand through opening new locations,
franchising, or introducing new services (delivery, catering).

C
Conditioned reflexes — a reaction of the organism to a specific stimulus. A
conditioned reflex is a response that is developed by a person under certain
conditions (a combination of external and internal factors).
Contact report (or follow-up) — one of the main documents in business negotiations,
a brief summary of the meeting: what was discussed, what was agreed upon, and
what the next steps are. It is an email sent to all participants of the meeting,
documenting the main topics of discussion and agreements reached. It is advisable to
send a contact report on the same day as the meeting.
Cost optimization — measures aimed at reducing operational expenses in a restaurant
without compromising service quality (changing suppliers, adjusting the menu,
automating processes). This helps improve profitability while maintaining a high
level of guest satisfaction.
Cross-promotion — mutual promotion of products or services between restaurants
and other companies (for example, cooperation with local cinemas or fitness centers).
Cross-selling — a method in which a customer is offered additional dishes or drinks
that complement their choice. The goal is not just to sell more but to make the order
more complete and appealing for the guest. "A roasted vegetable salad would pair
perfectly with your steak — would you like to try it?"."Before your pasta, we
recommend a light bruschetta — it’s the perfect start to an Italian evening!"."If you
order pasta and a glass of wine, you’ll get a dessert at a 50% discount!"."Would you
like a freshly squeezed orange juice with your breakfast? This combo will cost less!".
"After your main course, our signature chocolate fondant would be a perfect choice —
it melts in your mouth!"."Would you like an espresso or herbal tea after your meal?"
"We have a signature sauce used in this dish — you can buy it to take home!"."If you
enjoyed our wine, we have bottles available for purchase!"
Cultural heritage — preserving regional and national features in the concept of the

establishment, such as a Georgian restaurant where chefs are from Georgia, and
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guests are served wine made using the traditional "qvevri" method.
Customer loyalty — the attachment of guests to the restaurant, built through quality
service, loyalty programs, bonuses, and personalized service.
Customer service — a comprehensive set of actions that ensures a high level of
hospitality, fast service, and the satisfaction of customer needs. Excellent customer
service 1s key to building loyalty and ensuring a positive experience.

D
Delivery — a service that transports food from the restaurant directly to the customer
through either the restaurant's own system or third-party platforms (such as Glovo,
Uber Eats, Raketa).
Demographic analysis — research of the target audience based on age, gender,
income, lifestyle, and other indicators to determine effective marketing strategies.
Deposit system — a reservation mechanism where a certain amount is prepaid to
secure a booking, reducing the number of cancellations.
Digital marketing — the use of digital channels (social media, contextual advertising,
email newsletters) to promote the restaurant and attract customers.
Digital Merchandising —the use of modern technologies to attract guests and create
additional touchpoints with the brand: Promoting dishes on social media through
professional photos and videos; Using interactive screens or digital menus on tablets
to view detailed dish descriptions, reviews, or cooking videos; Using chatbots or
mobile apps for convenient table reservations and pre-ordering.
Direct Marketing — influencing a specific audience based on a database created
either by the advertiser or obtained directly from consumers. The essence of this
method is in personalizing the advertising appeal.
Discount — a marketing tool that involves temporarily reducing the price of dishes to
stimulate demand.
Discount card — a loyalty program offering regular customers discounts or bonuses
when visiting the restaurant.
Discount system — a flexible pricing policy in the restaurant that offers discounts for

specific customer categories (students, regular guests, large groups).
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Dish presentation — the style in which food is served, influencing the emotional
perception of the customer and their desire to reorder. Attractive presentation can
enhance the dining experience and encourage repeat visits.
Dynamic menu — the use of digital screens to display the menu, special offers, and
promotions in real-time.

E
Eco-merchandising — the use of environmentally friendly materials in packaging,
decor, and tableware to create a positive image among €co-conscious customers.
Emotional marketing — a strategy aimed at evoking positive emotions and
associations with the restaurant's brand.
Emotional merchandising — the use of emotional influence through interior design,
service, and atmosphere to create a positive customer experience.
English Style — the ambiance of cozy cottages, where furnishings have been
accumulated over generations, creating an organic blend of old and new.
Characterized by massive furniture adorned with leather, wooden paneling,
fireplaces, and ceilings made of natural oak.
Environmental comfort — created by the optimal combination of temperature,
humidity, air speed, and radiant heat for the human body. For example, in a state of
rest or light physical activity, the temperature in winter should not exceed 18-22°C,
and in summer, 23-25°C; air speed in winter should be 0.15 m/s, and in summer 0.2-
0.4 m/s; relative humidity should be 40-60%.

F
Feedback — comments and suggestions from customers about the service, which help
improve the quality of service and enhance the restaurant's image.
Feedback marketing — using customer reviews and recommendations to improve
service and attract a new audience.
Food Photography — professional photography of dishes aimed at creating attractive
content for websites, social media, menus, and advertising campaigns.
Food Styling — the art of presenting dishes in an aesthetically appealing way to

enhance their attractiveness and improve presentation in menus, social media, and



318

advertising.
Franchising — a model for expanding the restaurant business by granting the rights to
use the brand to other entrepreneurs.

G
Gamification — the application of game mechanics in a restaurant's marketing
campaigns (e.g., loyalty programs, quest menus, rewards for visits) to increase
customer engagement and enhance their experience.
Gastro Events — special events in a restaurant, such as tastings, culinary
masterclasses, or meet-and-greets with the chef, designed to attract new customers
and offer unique dining experiences.
Gastronomic Authenticity — the use of authentic, high-quality, and traditional
ingredients, adherence to original recipes, and techniques in food preparation. For
example, an Italian restaurant that prepares pasta by hand according to classical
recipes is considered more authentic than one using factory-made products.
Gastronomic Storytelling — presenting information about dishes through stories (for
example, telling the origins of a recipe, unique ingredients, or the connection with
local producers) to engage customers and create a deeper connection to the food.
Global Marketing — a strategy for promoting a restaurant internationally through
franchising, partnerships, or opening new locations in different countries.
Google Ads — advertising campaigns in Google Ads that allow attracting customers
through search ads, display advertising, or YouTube videos.

H
Hospitality — a fundamental principle of the restaurant and hotel business that
encompasses a set of actions aimed at creating a comfortable, welcoming, and
friendly atmosphere for clients. The concept of hospitality is based on an emotional
connection with the guest, personalized service, and exceeding consumer
expectations.
Hospitality concept — a comprehensive approach to customer interaction that ensures
their comfort, positive emotions, and desire to return. A high level of hospitality helps

businesses strengthen their reputation, increase customer loyalty, and achieve
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competitive advantages. The key aspects of the hospitality concept are: Emotional
factor — hospitality involves a sincere desire to create a pleasant experience for
guests. The atmosphere should promote relaxation, a positive mood, and a sense of
care. Staff should be friendly, attentive, and professional; Service personalization —
using customer names, taking into account their preferences and habits, providing
individual service (for example, recommendations based on taste preferences), and
flexibility in fulfilling special customer requests; Physical comfort — comfortable
furniture, pleasant lighting, cleanliness, and aesthetic design of the space, quality
table setting, optimal room temperature, and alignment of the restaurant or hotel’s
concept with customer expectations; Service quality — prompt dish delivery, no
delays, and effective communication among staff members, high professionalism of
waiters, sommeliers, administrators, adherence to service standards, such as
international hospitality protocols; Atmosphere and emotional experience — décor,
music, scents that create a unique atmosphere in the establishment, organizing
themed nights, events, and interactive entertainment, using the "surprise effect" —
compliments from the establishment, small bonuses or surprises for guests; Building
long-term relationships with customers — loyalty programs, special offers for regular
guests, communication through social media, email newsletters, personalized holiday
greetings, gathering and analyzing feedback to improve service and build trust in the
brand; Inclusivity and universality — accessibility for people with special needs, a
menu that caters to various dietary needs (vegetarian, gluten-free, halal dishes), and
the use of international languages in service, especially in tourist areas.

Hospitality in the restaurant business — is a concept that reflects the authenticity,
genuineness, and unique character of a restaurant, its atmosphere, cuisine, service,
and the overall experience of its visitors. This term encompasses both traditional and
modern approaches to creating a dining establishment, where preserving historical,
cultural, or gastronomic heritage is important, as well as sincerity in communication
with guests and conveying real emotions through service and dishes. It is a
comprehensive service characterized by consumer properties and necessitates the

creation of an attractive image for the establishment. Hospitality is a key factor in
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building trust and loyalty among customers. Modern consumers increasingly value
authenticity, avoiding mass-produced and artificial experiences. This means that
restaurants demonstrating a sincere attachment to their concept have a higher chance
of attracting guests and creating an unforgettable gastronomic experience.
Humanitarian concept — the development of a positive image of the hotel on a
moral-ethical level, creating emotional satisfaction for the client from interacting with
the restaurant's staff.

I
Impulse purchases — purchases made under the influence of emotions (e.g., desserts
specifically displayed in a visible area near the cashier).
Influence marketing — attracting opinion leaders, bloggers, and celebrities to
promote the restaurant among their audience.
Influencers — bloggers or public figures who have an influence on the audience’s
opinions and are used for restaurant advertising through social media.
Instagram marketing — marketing activities on Instagram aimed at attracting an
audience through photos of dishes, interactive stories, contests, and advertisements.
Instagram zones — specially designed photo spots in the restaurant that encourage
guests to take pictures and share content on social media.
Integrated marketing communications — a revolutionary concept that encourages
the collaboration of all departments to achieve marketing goals and build long-term
relationships with participants in marketing relationships.
Interactive merchandising — the use of interactive elements in a restaurant, such as
touch-sensitive menus or interactive tables, to enhance customer engagement.
Interior — the organization of the interior space of a building, which is a visually
limited, artificially created environment that ensures normal living conditions for
people.
Interior design — the aesthetic and functional arrangement of the restaurant space,
which influences the perception of the brand and the comfort of guests.
Internet marketing in the hospitality industry — a system aimed at the

economically justified use of internet technologies and the internet environment to
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enhance the effectiveness of product, pricing, distribution, communication policies,
branding policies, and meet consumer needs.

L
Latent loyalty — a form of hidden loyalty, where a consumer or client has a positive
attitude toward a brand or company but does not demonstrate active or explicit signs
of loyalty through specific actions, such as repeat purchases, recommendations, or
active engagement with the brand. This is an internal sense of attachment that exists
but does not manifest on the surface in the form of clear and measurable actions. In
the restaurant business, latent loyalty may manifest when a customer has visited the
restaurant before, was satisfied, but has not returned for various reasons (e.g.,
changes in circumstances, convenience, lack of promotions or personalized offers).
By recognizing these hidden positive sentiments, a restaurant can use strategies to
"awaken" this loyalty by reminding the customer of their great experience through
special offers or personalized messages.
Lighting merchandising — the proper lighting in a venue to create a cozy atmosphere
and highlight specific details of the interior.
Limited offers — special seasonal or thematic promotions that create a sense of
exclusivity and stimulate demand (e.g., "Limited edition fall menu").
Local authenticity — supporting local producers and using local products to
strengthen the uniqueness of the restaurant and connect it to the community. This
approach builds a sense of local pride and offers guests a more genuine dining
experience.
Loyal customer — a consumer who meets the following characteristics: buys a wide
range of products from a specific company, regularly makes repeat purchases, does
not respond to competitors' offers, and encourages other consumers to purchase.
Loyalty program — a system of incentives for regular customers (accumulating
points, discounts, special offers for club members). These programs help increase
customer retention and encourage repeat visits.

M

Marketing activity management in the restaurant industry — the practical
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implementation of a well-thought-out integrated policy of the enterprise, both tactical
and strategic, which includes organization, analysis, planning, and execution of
activities aimed at achieving the desired goals of the enterprise.

Marketing budget — the total financial resources allocated for advertising and
promotional activities of the restaurant.

Marketing communications — a system of interaction between the restaurant and
clients through advertising, social media, PR activities, email newsletters, and more.
Marketing for hospitality enterprises — a market-oriented management concept
aimed at identifying, analyzing, and addressing consumer needs, flexibly and
effectively adapting to the demands of specific market segments to generate demand,
and ultimately increase the sales of restaurant services. It is also an effective
management system that integrates product, pricing, distribution, and communication
strategies of the business, focusing on consumer requirements and adjusting all
activities to meet them, with the goal of increasing the consumer base, building
customer loyalty, growing profits, and maintaining market positions.

Marketing research — a comprehensive analysis of the market, competitors, and
consumer preferences to form an effective marketing strategy.

Menu Adaptation — the process of making changes to the composition of dishes,
ingredients, portion sizes, or presentation methods in accordance with customer
preferences, seasonal products, local traditions, and market trends.

Menu engineering — the analysis of dish sales in the menu to optimize pricing,
position placement, and highlight the most profitable dishes for the restaurant.

Menu merchandising — designing a menu based on marketing principles to
maximize customer choice influence: Using dish photos in the menu (studies show
that having photos can increase sales of specific items by 30%); Placing the most
profitable or high-margin dishes in strategic areas of the menu (e.g., the top right
corner of a page, where the eye lingers the longest); Using psychological pricing
(e.g., $9.99 instead of $10.00) or hiding currency symbols so the focus is on the dish
rather than its price.

Merchandising in the restaurant business — a set of measures aimed at optimizing
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the presentation, promotion, and sale of dishes, drinks, supplementary products, and
services to increase profits, attract new customers, and enhance guest satisfaction. It
includes the correct placement of products, use of visual, psychological, and
marketing techniques to influence consumer choice. Key tasks of merchandising in
restaurants: Space optimization and creating a comfortable environment: rational
arrangement of tables, zoning the space to create a cozy atmosphere; use of lighting,
music, aromas, and color schemes to improve guests' emotional comfort; thoughtful
design of the facade and entrance to attract potential customers. Strategic product and
menu placement: designing menus to encourage the selection of the most profitable
items (highlighting dishes, placing profitable offers at eye level); use of digital
menus, QR codes, and interactive screens for modern information reception;
showcases with desserts, drinks, or open kitchens to influence guest decisions. Visual
marketing and branding: interior decor, tableware, and table settings aligned with the
restaurant concept; use of brand colors, logos, and packaging (for take-away
services); aesthetic presentation of dishes, as visual perception greatly affects
customer choice. Impulse buying motivation: placement of additional offers at the bar
(desserts, drinks, snacks); use of promotional signs, special offers, combo menus to
encourage spending; suggesting upsell products (e.g., additional toppings, signature
sauces, drinks with meals). Effective visual communication management: use of in-
restaurant advertising materials (menu boards, screen presentations, promotional
posters); social media (Instagram zones with photogenic spots to attract a young
audience); seasonal merchandising — decorating the space and menu according to
holidays or trends. Increasing average check through proper information presentation:
designing menus to subconsciously guide guests towards more profitable dishes;
offering additional services (tasting sets, exclusive drinks, themed evenings); using
upselling and cross-selling methods — suggesting higher-priced or additional items to
the order. Building a consistent brand image: ensuring the atmosphere, service, and
visual style align with the expectations of the target audience; use of eco-friendly
packaging, unique presentation styles, and original concepts to create a WOW effect;

maintaining a consistent style online, on packaging, and in the interior to enhance
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brand recognition.
Meta-advertising — advertising campaigns on Facebook and Instagram that allow
restaurants to target specific audiences based on interests, location, and behavior,
enhancing the effectiveness of promotions and engagement.
Mobile app — a specialized application for the restaurant that facilitates table
reservations, food orders, accumulation of loyalty points, and participation in reward
programs, offering customers more convenience and personalized services.
Mobile merchandising — promoting restaurant products and services through mobile
apps, push notifications, and geolocation marketing. This helps to engage customers
on the go and increase sales by targeting them with relevant offers based on their
location and preferences.

N
Native advertising — subtle advertising content within blogs, social media, or news
outlets that seamlessly integrates with the platform's format and does not appear as
overt advertising. This approach is designed to engage the audience without
disrupting their experience.
Network marketing — a strategy to expand the customer base through word-of-
mouth, referral programs, and loyal customers.
Night marketing — marketing activities aimed at attracting visitors during the
evening and night hours (for example, special cocktail menus or DJ nights). This
strategy targets late-night crowds and encourages evening engagement with exclusive
offerings.

(0]
Omni-channel marketing — the integration of multiple promotional channels (social
media, email newsletters, offline ads, websites) to create a seamless user experience.
This approach ensures that customers receive consistent messaging and service across
all platforms.
Online booking — a system that allows customers to reserve tables through a website,
mobile app, or third-party services like OpenTable. This convenience enhances

customer satisfaction and simplifies the booking process.
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Online rating — the aggregate ratings and reviews from visitors on platforms like
Google, TripAdvisor, and Facebook, which influence the restaurant's reputation and
its ability to attract new guests. High ratings often translate into higher visibility and
credibility.
Originality of the concept — a unique idea for a restaurant (signature cuisine,
unusual interior design, exclusive menu) that distinguishes it from competitors. This
can be a strong selling point, making the restaurant stand out in a competitive market.
P
Partner marketing — collaboration with other brands, bloggers, or companies for
mutual promotion and customer attraction. By partnering with relevant businesses,
restaurants can expand their audience and strengthen their marketing efforts.
Personal brand — the image of a person that is established in the minds of the target
audience. It reflects the unique identity, expertise, and values that a person
communicates to their followers or clients.
Personalized marketing — tailoring offers and advertising campaigns to individual
customer preferences (for example, special discounts for birthdays). This approach
fosters stronger customer loyalty by making guests feel valued and recognized.
POS Materials (Point of Sale materials) — advertising materials placed directly in the
restaurant, such as promotional signs, tabletop menus, banners, flyers, and other
marketing displays designed to attract customer attention and enhance sales.
Potential customer — a consumer who has not yet used the services of a specific
restaurant or has tried it only once and has not yet formed a definitive opinion about
the service.
Pricing Policy of the Restaurant — an essential component of the marketing policy,
which involves setting prices that ensure the survival of the business in market
conditions. It includes choosing a pricing method, developing a pricing strategy, and
selecting market pricing strategies.
Product merchandising — the correct presentation of dishes and drinks: Use of
decorative presentations (e.g., cocktails with unique garnishes, desserts with "smoke

show" effects); Upselling offers, where waitstaff recommend more expensive drinks
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or additional ingredients to a dish; Seasonal offers and themed menus (e.g., winter
menu with hot drinks and spices).

Product placement — a strategy of placing products (e.g., pastries in display
windows or bottles of wine near the checkout) to increase impulse purchases.
Professional Photography — creating high-quality photos of dishes, restaurant
interior, and atmosphere for use in marketing materials.

Program merchandising — the use of loyalty programs, promotions, and special
offers to increase repeat visits and average check value. Examples include: Cashback
or bonus points for each visit; Happy Hours with discounts at certain times of the day
to attract more guests during non-peak hours; Combo offers that encourage larger
orders (e.g., "Buy two cocktails, get a free appetizer").

Project (from Latin "Projectus" — thrown forward, standing out) — a unique set of
processes composed of coordinated and managed tasks with start and end dates,
undertaken to achieve a specific goal.

Project manager — a specialist in planning, organizing, and managing to ensure
successful achievement of project goals and task completion. This person is
responsible for coordinating work on-site, managing contractors, artists, and other
stakeholders involved in the project.

Promoter (advertising) — an individual or group responsible for targeted advertising
of a product.

Promotion — a specific event or series of related activities designed to stimulate the
sale of a product or service. In the context of organizing events, this can be used to
increase ticket sales or enhance brand recognition.

Promotions — marketing activities that involve temporary discounts, special offers, or
bonuses designed to attract new visitors, increase sales, and encourage repeat visits.
Psychology of Placement — positioning dishes in the menu or products on restaurant
shelves based on customer behavior (e.g., expensive items in the center of the menu,
special offers near the cashier).

Q

QR Codes in Merchandising — an interactive element that allows customers to
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quickly access the menu, leave reviews, or receive bonuses by scanning a code with
their smartphones, enhancing convenience and engagement.

R
Rebranding — a set of activities aimed at changing the brand's corporate style,
concept, or positioning to attract a new audience. It involves altering the brand’s
concept, repositioning it for a different social or demographic group, or changing its
target niche.
Relationship marketing — the practice of building long-term mutually beneficial
relationships with key partners interacting in the market: consumers, suppliers,
distributors, in order to establish enduring privileged relationships.
Reputation — the general public evaluation of a company, based on knowledge of its
practices, policies, and actions.
Reputation monitoring — the regular tracking of reviews, comments, and ratings on
various platforms to manage the restaurant's image and address customer feedback
promptly. This helps maintain a positive public perception and quickly resolve any
issues.
Restaurant brand — is a combination of visual, verbal, and sensory elements that
form the unique image of a restaurant and shape how it is perceived by customers. It
represents the mental framework or identity of the product or service offered by the
restaurant, encompassing all aspects that differentiate it from competitors and
contribute to the customer experience.
Restaurant branding — is the process of creating and developing the restaurant’s
unique identity. This includes designing the logo, choosing a color scheme,
developing communication style, establishing a corporate identity, and crafting a
slogan. The goal of restaurant branding is to make the restaurant memorable, distinct,
and appealing to its target audience, thus creating a strong connection with customers.
Restaurant consumer — a person or group of people who visit a restaurant to
experience gastronomic, emotional, and social satisfaction through consuming food,
drinks, and additional services. The consumer is the central figure around which the

entire concept of the restaurant business is built. Understanding guests' needs,
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behaviors, and expectations allows the restaurant to adapt its services, form
marketing strategies, and enhance service quality. A successful restaurant always
focuses on creating a unique customer experience that contributes to customer
retention and the establishment's growing popularity. Consumers can be regular
visitors seeking basic food needs, as well as food enthusiasts, tourists, business
clients looking for a unique service, cultural, or entertainment aspects. Strivers
consumers — active consumers motivated by achievement and concerned about what
others think of them. Makers consumers — Focused on self-expression, but their self-
expression has a more "physical" and material tone (building a house, raising
children, buying a car, etc.). Believers consumers — Motivated by ideals, typically
conservative individuals guided by traditional norms and templates (family, religion,
nation, society, etc.). Achievers consumers — Motivated by a desire to achieve goals,
with key objectives being family, social, and professional status. Survivors consumers
— Cautious consumers with limited resources, leading a narrow, monotonous lifestyle.
Retargeting — a mechanism for repeatedly showing ads to potential customers who
have previously interacted with the brand on social media or a website.
Reviews — are opinions or feedback provided by customers on platforms such as
Google Maps, TripAdvisor, or social media. These reviews influence the restaurant’s
reputation and can significantly impact potential guests’ decisions to visit. Positive
reviews can enhance the restaurant’s credibility, while negative reviews may indicate
areas for improvement or present challenges for the establishment.
Risk — an uncertain event or condition that, if it occurs, can have a positive or
negative impact on the company's reputation or lead to financial gains or losses.

S
Seasonal merchandising — changing the restaurant's décor, layout, and menu in
accordance with the season or holidays (e.g., New Year decorations, summer cocktail
menus, etc.).
Service marketing — a marketing approach focused on improving service quality and
creating an emotional connection with customers.

Sincerity in Service — staff who genuinely care about guests, offering personalized
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service and showing respect for the culture represented in the restaurant.
Social and ethical quality — The responsibility of the hotel when providing a service,
where its specific properties eliminate the possibility of harm and do not pose a threat
to the life and health of the consumer.
Social Media Promotion — using platforms like Facebook, Instagram, TikTok to
attract customers through content, advertising, and interaction with the audience.
Space zoning — the proper arrangement of tables, bar areas, and relaxation zones to
create a comfortable atmosphere and an efficient flow of visitors.
Special events — themed nights, gastronomic tours, tastings, and other events
designed to attract new visitors and enhance customer engagement.
Staff merchandising — the style of clothing and appearance of employees that align
with the restaurant’s brand identity.

T
Table marketing — placing promotional materials directly on restaurant tables, such
as special offers, QR codes for menus, or information about ongoing campaigns. This
ensures that customers have immediate access to promotional content and can act on
it easily.
Tasting menu — a special menu consisting of several small portions of different
dishes, allowing guests to try a wide variety of the restaurant's offerings.
Technical quality — the condition of inanimate objects surrounding the client in the
hotel. For example, the client’s satisfaction with the quality of the hotel room,
pleasant lighting, interior design, and the food in the restaurant.
Technological hospitality concept — encompasses the process of implementing
humanitarian service principles combined with the set of personal and professional
qualifications of the service staff, the hotel’s material and technical base, architectural
and planning features of the building, ensuring the establishment with informational
communications, and the information database.
Test menu — a limited-time menu introduced temporarily to assess the demand for
new dishes before officially adding them to the regular menu.

The synergistic effect in the restaurant business refers to a situation where the
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interaction of different elements of restaurant operations (menu, service, marketing,
atmosphere, strategic partnerships, etc.) produces a result greater than the sum of
their individual effects. In other words, synergy means that the right combination of
all aspects of the restaurant business leads to greater success than their isolated
application. Key aspects of the synergistic effect in the restaurant business include:
Harmonious interaction of all business components: consistency between the kitchen,
dining room, management, and marketing; synergy between interior design, service,
and the restaurant concept, creating a unified and stylish brand; utilizing customer
feedback to improve service and dishes. Synergy between the kitchen and service:
effective communication between the chef and waitstaff about dishes and their
presentation, proper dish representation to guests (waiters must know all ingredients,
the history of the dish, and provide recommendations), and smooth service to
enhance the overall customer experience. Combination of marketing strategies and
service: a successful mix of online and offline marketing that strengthens the
restaurant's market presence, loyalty programs that reward repeat guests and motivate
them to recommend the restaurant to friends, and creating a "wow-effect" atmosphere
that increases positive social media reviews. Synergy with other businesses and
partners: collaborations with high-quality product suppliers to enhance the
restaurant's gastronomic level, partnerships with wineries, local craft producers, and
tour operators to create unique customer offerings, and organizing joint events with
other brands (e.g., hotels or patisseries). Synergistic effect in financial management:
optimizing costs through a comprehensive approach to procurement, logistics, and
resource management; using CRM systems and business process automation for
efficient cost and revenue control; successfully combining pricing policy with service
quality to maximize profit. Synergy of innovation and tradition: using modern
technologies alongside traditional restaurant business approaches (e.g., combining
digital menus with traditional waiter presentations), applying new culinary
technologies alongside traditional recipes to create a unique menu, and using
automation (mobile apps, electronic accounting systems) with a personalized

approach to customer service.
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U
Upselling (Complementary Selling or "Selling a More Expensive Option") — a
technique where the customer is offered a more expensive or enhanced version of
their chosen dish or drink. The goal is to increase the order value by persuading the
guest to opt for a premium product or additional services. Examples: "We can add
truffle butter or a port sauce to your steak — it will enhance the flavor of the meat!".
"Our sommelier recommends a premium red wine to pair with your steak — it
perfectly complements the taste!"."Instead of regular water, we offer premium San
Pellegrino mineral water — its light carbonation enhances the dining
experience!"."Would you like to reserve a table in our VIP area with a panoramic
view?"."We offer a tasting menu with wine pairing — it’s a unique gastronomic
experience!".

v
Viral Marketing — a marketing strategy that involves creating unique, emotional, or
creative content that spreads organically among users on social media. The aim is to
generate buzz and engage a wide audience through word-of-mouth and sharing.
Visual Identity — a set of graphic elements (logo, colors, fonts, packaging) that help
create a recognizable image of the restaurant. It serves as the brand’s visual signature
and plays a crucial role in creating a memorable and consistent customer experience.
Visual Merchandising — methods of designing the restaurant's space, windows,
menus, and promotional materials to attract customers and stimulate sales. This
includes interior design, lighting, color schemes (warm tones evoke a sense of
comfort and appetite); arrangement of window displays, open kitchens, or areas
showcasing food preparation (for example, pastry displays with desserts encouraging
impulse purchases); and the use of QR codes to view menus from smartphones,
which may contain bright photos and video presentations of dishes.

W
Website — is an online platform for a restaurant that contains essential information
such as the menu, location, operating hours, reservation options, delivery services,

and customer reviews. A website serves as a key tool for marketing, providing
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potential customers with easy access to all relevant details and making it easier for
them to engage with the business.

Window display — the design of the restaurant's facade, advertising banners, and
signage that attract the attention of potential customers. A well-designed window

display can create curiosity and invite people to come in.



ALPHABETICAL INDEX OF TERMS AND CONCEPTS

A la carte

A la carte menu

Aesthetics

After-dinner drink
Alcoholic beverages
Alehouse (Shynok)

Alvita (Mold. alvica)
American breakfast
American service

Anteroom

Aperitif

Appetizer

Appetizer utensils

Auguste Escoffier
Auto-restaurant

Auxiliary restaurant premises
B&B keiirepunr (Bed & Breakfast catering)
Bain-marie dish

Baked confectionery products
Bakery products

Baking

Baklava (or pahlava)
Ballotine

Balms

Banana Split

Bananas Foster

Banquet

Banquet buffet

Banquet hall

Banquet with partial service
Bar

Barista

Bartender

Base sauces

Batch cooking

Bavarois (Bavarian cream)
Blanching

Blancmange

Blanquette

Boiling
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223
223
223
223
223
223
244
223
223
223
223
244
223
244
223
224

62
244
244
245
245
245
245
224
245
245
224
224
224
224
224
224
224
245
225
245
245
245
246
246



Boiling using the main method
Bolognese

Bone broth
Bottomless cup
Bouchée sponge cake
Braising

Brand

Breading

Breakfast reception
Broth

Brownie

Brunch

Brunoise

Buffet (Swedish table)
Buffet reception
Bukhman

Bundling

Busboy

Business breakfast reception
Business lunch

Butter sponge cake
Buttercream

Cabaret

Cahors

Cakes

Canapé

Canapés

Cane spirit

Cannoli

Cappuccino

Carafe

Caramel
Carbohydrates
Carbonated water
Carpaccio
Carpaccio-style slicing
Cassata (Sicilian Cassata)
Caterer

Catering

Champagne
Champagne breakfast
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246
246
246
225
246
246
225
246
225
246
246
225
246
225
225
247
225
225
225
225
247
247
226
226
247
226
247
226
247
226
226
247
247
226
247
247
248
226
226
226
226



Charlotte (Fr. Charlotte)

Cheesecake (Eng. cheese — "cheese,' cake — "cake")

Chef

Chlorophyll

Choux pastry

Choux pastry puffs (choux buns)
Cigar show

Ciselé (Fr. Ciselé)
Citrus

Citrus fruit

Clafoutis

Cleaning

Cloakroom

Closed catering network
Club restaurant
Cocktail

Cocktail bar

Cocktail hall

Cocktail lounge
Cocktail menu
Cocktail reception
Cocotte dish

Coffee break

Coffee counter

Coffee set

Cognac

Cold appetizer

Cold dishes

Concassé (Tomates Concassées)
Concept restaurant
Confit

Continental breakfast
Cookies

Coquille dish
Corkage fee
Corkscrew

Cottage cheese

Cover charge

Crab

Craquelin

Crayfish
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248
248
226
248
248
248
226
248
248
227
248
248
227
227
227
227
227
227
227
227
227
248
227
228
228
228
249
249
249
228
249
228
249
249
228
228
249
228
249
249
249



Cream

Critical Control Points (CCPs)
Critical limits
Cross-selling
Cross-utilization
Crouton

Crumble

Crystal glassware
Cuisine

Cup tester

Cupcakes

Cutlery

Cycle menu

Cayep

Dacquoise sponge cake
Daily (or one-time) menu
Daytime receptions
Deboning

Decantation (decanting)
Deep-frying

Delicacy

Derivative sauces
Dessert

Dessert utensils
Dessert wines
Devonshire tea
Dietary Guidelines for Americans
Dietary restaurant
Digestif

Dining cars

Dining hall

Dinner reception
Diplomatic breakfast
Disco bar

Dish

Dish cost calculation
Dish of the day

Dough

Dressing

Easter bread (Paska)
English breakfast
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250
228
228
177
228
228
250
229
229
229
250
229
229
101
250
229
229
250
229
250
229
250
229
229
229
230
230
230
230
230
230
230
230
230
250
230
231
250
250
251
231



English service
Enogastronomy
Entertainment restaurant
Entremets

Enzymes (ferments)
Espresso coffee
Etiquette

Evening receptions
Express breakfast
Express dining hall
Express table

Family restaurant
Fast food

Fats

Fine dining restaurant
Finger bowl

First waiter system (" Chef de rang'')

First-class restaurant

Fish broth

Fitness bar

Flambé (Fr. flamber — "'to burn'")
Flambéing

Flan

Flour

Foie gras

Fondant (Fr. fondant au chocolat)
Fondue (Fr. Fondue — "melted")
Food pairing

Food safety

Fooding

Formal luncheon reception
Formal table setting
Frangipane

Frappé chilling

French service

French toast

Fresh bar

Fromager

Fromagerie

Fruit utensils

Frying

337

231
231
231
251
251
231
231
231
231
231
231
232
232
251
232
232
232
232
251
232
251
251
251
251
252
252
252
252
232
232
233
233
252
233
233
233
233
233
233
233
252



Full-service restaurant
Fumelier

Fusion cuisine

Gala dinner

Gala reception
German service
Gingerbread

Glass of champagne reception

Glass of wine reception
Gourmet

Grappa

Grill restaurant

Grog

HACCP

Haute cuisine

Herbal tea

High tea
High-temperature boiling
Hospitality

Hot appetizer

Iced coffee (Glacé)
In-house production
Irish coffee

Isomalt

Jardiniére

Jour fixe reception
Julienne

Kapusniak

Khalvaytar

Kissel

Kitchen zoning

Label

Lasagna

Late breakfast
LED-koJionM Ta cTiiiKH
LED-ocBiT/IeHHSI
LED-npoxexkropu
Leisure

Lid frappé

Light appetizer
Liqueur and vodka products
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233
233
252
233
233
233
252
233
234
234
234
234
234
234
234
234
234
252
234
252
235
235
235
252
253
235
253
253
253
253
235
235
235
235

62

62

62
235
236
253
236



Lobsters
Low-alcohol beverages

Low-temperature boiling

Lunch

Lungo (Ital.)

Luxury restaurant
Main course

Maitre fromager
Maraschino

Marmite

Marzipan

Measuring glassware
Meat-bone broth
Menu

Menu du jour

Menu engineering
Menu labeling

Menu mix

Menu psychology
Mexican coffee
Minimum assortment
Molasses (maltodextrin)
Moss sponge cake
Mulled wine
Mushroom broth
Nage

Napkins

Natural wines

Nickel silver (melchior)
Official reception
Off-premise catering
On-premise catering
Open-fire grilling
Operational planning
Order

Oven-frying

Oysters

Pacojet

Panforte

Pan-frying

Panna cotta
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253
236
253
236
236
236
236
236
236
236
236
236
253
236
236
236
237
237
237
237
237
253
253
237
254
254
237
237
237
237

63

62
254
237
237
254
254
254
254
254
254



Papillote

Parfait

Paris-Brest
Parmesan

Pashmak

Pastila

Pastries

Paysanne cut

Peach Melba

Pectic substances
Petit four (Fr.)
Philadelphia cheese
Phyllo dough

Phyto bar

Pita

Pita (Gr.)

Pizza

Pizza (Ital.)

Plate cost

Plate service
Poaching cups
Polysaccharides
Portion pan
POS-marepianu
Poultry broth
Praline

Pre-cooking sections
Preparation sections
Pre-set table service
Press bar

Process rationalization
Production capacity
Profiteroles are small
Proteins

Protocol

Public catering network
Pudding

Puff pastry

Punch

Purchased goods
QR-koxu y MepuyaHaaii3uHIY
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254
254
254
255
255
255
255
255
255
255
237
255
255
238
255
238
255
238
238
238
256
256
256
178
256
256
238
238
238
238
238
238
256
256
238
238
256
256
239
239
178



Rassolnik

Ravioli

Ravioli (Ital. ravioli)
Raw material policy
Raw materials

Recipe formulation
Restaurant

Restaurant chain
Restaurant dining hall
Restaurant industry
Restaurant specialization
Restaurants on cruise ships
Restyling

Revani

Ricotta (Ital. ricotta)

Sabayon (Ital. zabaglione, zabaione; Fr. Sabayon)

Sake

Salad

Sambuk

Sauce

Sauciers

Sauté

Sauté-cutting
Sautéing

Savory

Schiacciata

Schnapps (Ger.)
Self-service restaurant
Self-service types
Semifreddo (Ital. semifreddo)
Service method
Service pantry

Service quality evaluation
Shaker

Sherbet

Shortcrust pastry
Shrimp

Side dish

Signature dish
Simmering

Singeing
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257
239
257
239
257
257
239
239
239
239
239
239
239
257
257
257
239
239
257
257
257
257
258
258
239
258
240
240
240
258
240
240
240
240
240
258
258
240
240
258
258



Sociocultural factors
Solyanka

Sommelier

Sorbet (Fr. sorbet)
Sorting

Soufflé

Soufflé (Fr. soufflé)

Sous-vide (Fr. sous vide)

Spaghetti Ice
Sparkling wines
Specialty restaurant
Spicy

Sponge dough
Squid

Static menu
Station restaurant
Steak

Steam boiling
Sundae

Supréme

Siitlac

Table d'héte service
Table linens

Table service
Table setting
Table wines
Tablecloths
Tableware
Tagines
Tartare-cutting
Tasting

Tavern

TCS foods (time and temperature control for safety)
Tea or coffee reception

Tea taster
Technical cards

Technological process

Tenderizing
Thematic menu
Thick soups

Timbale (or Timbales)
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240
258
240
258
259
240
259
259
259
240
240
259
259
259
241
241
259
259
259
259
259
241
241
241
241
241
241
241
259
260
241
241
242
242
242
242
260
260
242
260
260



Tips

Tortoni

Tourné (Fr. Tournés)
Tranching

Trimming and cleaning
Truth in menu

Tuile (Fr. Tuile — "'tile')
Turkish coffee
Tutti-frutti (Ital.)

Two-waiter service (Viennese system)

Upselling
Viennese coffee
Vintage cognacs
Vintage wines
VIP-keidTepuHr
Vitamins
Vitolier

Vodka
Vol-au-vent

Wafers (fruit, milk, nut, etc.)

Waiter service types
Waiter, waitress
Waiter's napkin
Warsaw-style coffee
Wedding event
Whipping

Whiskey

Wine cellar

Wine list

Yanchmish

Yeast dough

Yushka (broth-based soup)
Zest

Zuccotto (Ital. Zuccotto)
Zuppa Inglese
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242
260
260
242
260
242
260
242
242
242
178
243
243
243

63
260
243
243
260
261
243
243
243
243
243
261
243
244
244
261
261
261
261
261
261
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