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PRINCIPLES OF CONSTRUCTION AND IMPLEMENTATION OF ADAPTIVE
SYSTEM OF SANITARY, HYGIENE, SAFETY AND ELECTRICAL SAFETY
MANAGEMENT IN THE HOSPITALITY INDUSTRY

The paper considers the problem of improving the quality of service provision and competitiveness of
hospitality enterprises. It is defined as one of the main tasks to ensure the proper level of sanitary-hygienic
condition, safety and electrical safety at enterprises. The developed structure and algorithm of the complex adaptive
system of management of a sanitary-hygienic condition, safety and electrical safety of the hotel and restaurant
enterprise, providing safety of vital activity of the personnel and guests is described.
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Introduction

The hotel and restaurant business, hospitality
enterprises are one of the important structural elements
of the system of providing tourist needs of the
population. In addition to solving this important socio-
cultural task, this type of business can provide a stable
flow of funds into the budget of the country. The main
component of this type of business is the hotel and
restaurant economy, as the hospitality enterprises are
entrusted with such important functions to serve tourists
as providing them with temporary accommodation,
meals, and household services. At the same time,
statistical data determine that in the total amount of
tourists' expenditures the costs of paying for the services
of hotel and restaurant enterprises make up from 30% to
50% of all expenditures [1].

In  Ukraine, the development of hotel and
restaurant enterprises is characterised by the logical
direction of their adaptation to market conditions,
solving a set of urgent problems and tasks, the main of
which include increasing efficiency and competitiveness
in the market of hotel services. The solution of such
problems requires approximation of hospitality services
to international standards. The need to hold a leading
position on the market of hotel and restaurant services is
currently reinforced in Ukraine not only by increased
demands of guests, but also by the fact that international
hotel chains operate on the market of hotel business:
Riksos (Turkey), Rezidor Hotel Group (Belgium) and
Hyatt Hotels (USA) [1,2,3]. In the list of such
important tasks, an integral component is to ensure an
appropriate level of safety of accommodation, guest
catering and staff activities. These indicators of
production activity of hospitality enterprises currently in

Ukraine and foreign countries in a number of cases do
not meet the established requirements [4-7].

Analysis of recent studies and publications

In the future, the tourism industry in Ukraine is
expected to intensify its development, with both realistic
and optimistic and pessimistic forecasts (Figure 1)
[1.2].
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Fig. 1. Evolution and forecasting of the number of
hospitality businesses in Ukraine according to realistic,
optimistic and pessimistic forecasts

Obviously, this situation will form higher
requirements for each hospitality enterprise and will
also increase the level of competitiveness in the market
of hotel services provision in Ukraine. Over the last
period of time the issue of improving sanitary-hygienic
conditions, safety and electrical safety, i.e. ensuring life
safety of both guests and staff, has received
considerable attention at hotel and restaurant
enterprises. However, the publications presented are
mainly focused on the implementation of the regulatory
parameters for hygiene, safety and electrical safety for
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the individual departments within the company's
structural units. In other words, local tasks are solved to
normalize the level of lighting, microclimatic
conditions, ventilation of production facilities. A
number of publications give recommendations for
improvement of some other components of these
important indicators of production activity of enterprises
[4, 8-12]. As a result of the analysis, it follows that the
published research results refer to local solutions to the
complex task under consideration in the field of hotel
and restaurant business. That is, the developments are
not aimed at its comprehensive solution with the
provision of dynamic adaptation to changes in both
technological processes, equipment used in the
hospitality enterprise, and in the provisions of
regulations.

Statement of research objectives

The aim of the study is to analyse and systematise
the published domestic and foreign results on the tasks
of ensuring such a state of sanitation, hygiene,
occupational safety and electrical safety in the
hospitality enterprises, regulated by the relevant
normative and legal acts.

Purpose of the article and research
objectives

The aim of the work is to develop principles of
construction and ways of implementation of adaptive
management system of sanitary-hygienic condition,
safety and electrical safety in hotel-restaurant enterprise,
which will allow to provide and support these
characteristics of production activity of the enterprise at
the proper level. This will significantly improve its
competitiveness and economic performance.

Presentation of the basic material

In our country, the hospitality industry is
increasingly developing, but the operation of the
hospitality industry is complicated by a number of
problems and challenges. These include ensuring an
adequate level of sanitary and hygienic conditions,
safety and electrical safety both in hotel and restaurant
enterprises and in the entire hotel complex for rendering
services to the population. In other words, an
indispensable condition for the successful functioning of
hotel and restaurant enterprises is the strict observance
of norms and rules established at the level of regulations
to ensure safety, sanitation and hygiene of each
individual [12, 13]. Sanitary and hygienic conditions
and the combination of the other above-mentioned
characteristics are important components of the system
"man - hotel and restaurant industry". The state of this
system has a direct impact on the physiological and
psychological state of the individuals who both use the
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services of this sphere and are personnel of the
enterprises [14].

The relevance of solving this problem is confirmed
by the rather extensive information provided by the
media regarding the most significant consequences of
the lack of management of the considered structure in
the hotel complex — food poisoning of people,
electrocution, etc. [6, 7].

Solving the problem of the proper functioning of
this component in the enterprises of the industry in
question is rather complicated, as it involves a rather
significant list of tasks determining its complexity. The
main tasks on the whole list include the following:
- planning and maintenance in proper condition of
buildings, constructions, room stock, etc.; - observance
of technological regimes in processes of food
preparation, developed taking into account certain
norms; - provision of proper quality and safety of
foodstuff; - provision of sanitary culture of guests and
their service; - provision of personal hygiene rules for
employees; - organization of effective labour process of
personnel, which ensures proper safety level; - ensuring
electrical safety both in the use of technological
equipment in the hospitality enterprise and in the use of
electrical appliances of the residents (guests), etc.

The significant list of tasks set and the fact that
national regulations on hygiene, occupational health and
safety and electrical safety are revised quite frequently
and foreign experience is borrowed to address these
issues, requiring a systematic and comprehensive
approach to their proper implementation. Such an
approach can be realised by implementing an adaptive
management system in this area of the hospitality
industry. In this case, in addition to improving the safety
and quality of hotel and restaurant services and the
attractiveness of the tourist products offered, the
enterprise will also receive an economic effect due to
the increase of its competitiveness. This indicator is
formed as a result of reducing the number of accidents
and illnesses among employees and guests.

According to Ukrainian legislation, the manage-
ment of a hotel and restaurant establishment must
organise and monitor compliance with the requirements
of the legislation on sanitation and hygiene, health and
safety at work, and electrical safety. To this end,
depending on the number of employees, the company
must set up an occupational safety and health service
that is responsible for ensuring compliance with the
above-mentioned requirements.

The list of basic routine work of the occupational
health and safety service and the personnel of the hotel
and restaurant establishment to be monitored for the
above items includes the following: - a set of works on
cleaning of accommodation rooms; - works on cleaning
of internal premises and common use areas; - works on
cleaning of sanitary facilities of individual and common
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use; - carrying out preventive sanitary and hygienic and
sanitary-epidemiological measures; - control over the
quality of foodstuffs during their production,
transportation, storage and sale; - ensuring health safety
of personnel during the execution of works and services
provided by the hotel; - ensuring the safety control of
electrical equipment for general and production and
technical purposes; - control over the timely updating of
normative legal acts on hygiene, occupational control
over timeliness and quality of regulatory medical
examinations of certain categories of staff; - control
over training and development of staff in occupational
health and electrical safety.

Obviously, the effective solution of such a
complex task, the control of compliance with sanitary
and hygienic conditions and other regulations on labour
protection causes the necessity of implementing a
management system. Moreover, taking into account the
above-mentioned peculiarities of forming provisions, in
general concept, on labour protection causes the
necessity of developing an adaptive management
system, which should function in the enterprise of
hospitality in real time. The implementation of such a
direction is possible on the basis of computerization of
the process, which in this case determines the necessity
to create a toolkit of appropriate software. Such a toolkit
should include the following main elements:

- a database — a list of laws and regulations on
hygiene, industrial sanitation, occupational safety and
electrical safety required for the activities of a particular
hotel and restaurant facility;

- a database — a list of facilities, technological
processes subject to control of their condition from the
perspective of sanitation and hygiene;

- results of current control of hygiene and sanitary
condition at controlled facilities;

- a database of regulated periodic training and
knowledge testing of personnel on;

- results and status of medical examinations of
personnel of certain categories;

- elaboration and implementation of necessary
management actions.

A generalised software algorithm for the
developed adaptive health, safety and electrical safety
management system in a hospitality enterprise is shown
in Figure 2.

The design and creation of this level of software is
inexpensive and will be an effective means of ensuring
an adequate level of health, safety and electrical safety,
but it will also make a significant contribution to the
competitiveness of the company.

Conclusions

The hotel and restaurant business is one of the
most promising and economically efficient businesses.
This is determined by the fact that in the economies of

highly developed countries such as Italy, Spain,
Switzerland, France, Austria, Belgium, this type of
business occupies one of the leading places. In order
torealise Ukraine's hotel and restaurant potential and
achieve the desired indicators of competitiveness, it is
necessary to improve the level of sanitation, hygiene,
safety and electrical safety of both guests and service
personnel in a number of other measures.

Legislation and regulations on hygiene, industrial sanitation,
occupational safety and electrical safety

!

Controlled objects, technological processes
hotel and restaurant company

f

Regulatory control program,
sanitary and hygienic condition, labor safety
and electrical safety at objects
hotel and restaurant company

r

The results of the current sanitary and hygienic control
condition, occupational safety and electrical safety
on controlled objects
hotel and restaurant company

—{ Management actions ‘

Fig. 2. Generalised software algorithm for an adaptive
health, safety and electrical safety management system
in a hotel and restaurant enterprise

An effective way to solve this problem is the
introduction of an adaptive management system of this
direction of economic activity of the hospitality
enterprises. When implementing the developed structure
of adaptive management system according to the given
algorithm, it is possible to provide a systematic
approach in solving the problem in question.
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MPUHIIAIINA MTOBYAOBU 1 PEAJIIBAIIL AIAITUBHOI CUCTEMUW MEHEKMEHTY
CAHITAPII, T'T'TEHA, BE3NEKHA 1 EJEKTPOBE3NEKHU B IHIYCTPIi TOCTUHHOCTI
51.0. Cepikos, [1.0. [llanosanenko, A.O. Kaprok, K.C. CepikoBa
XapKiBChKHUI HalliOHAIBHUN YHIBEpCHUTET Micbkoro rocrnogapcrsa imeHi O.M. bekeroBa, Ykpaina

Pezyromamu docniodxcens ceiouamos npo nepchnekmusy akmusizayii po3eumxy mypucmuiHoi 2anysi, 20menvHo-
pecmopaHuux nionpuemcme 6 Ykpaiui. J{ocei0 3apyOidcHUX eKOHOMIYHO PO3GUHEHUX KPAaiH ci0uumv, wo Hd
000amox 00 coYianbHO-KYIbMYPHO20 3HAUEHHS, YA 2AY3b 3a0e3neuye i 00CMAmHbO 3HAUHE HAOX00HMCEeHHs KOWMI
00 6100cemy Kpainu. 3a niopaxyHkamu sumpamu mypucmie Ha nOCIy2u RIONPUEMCME 20CIMUHHOCI CIMAHOBIAMb
6i0 30% 0o 50% ycix eumpam. Ha punxy eomenvnoi indycmpii Yxpainu npayioromos i MIZCHAPOOHI 20melbHi
mepedxci. Tomy, 3 memoio 3abe3neyenusi KOHKYPEHMO30AMHOCMI 20MenbHO-PeCmOPaHiux NiOnpuUeMcmes, makxe
NONOJICEHHS BUSHAYAE HEOOXIOHICMb NIOBUWEHHS AKOCMI 20meNbHUX nocaye. [Jo 0CHOBHUX 8AJICTUBUX NOKA3HUKIE,
WO BU3HAUAIOMb SKICMb 20MENbHUX NOCHYe, GIOHOCAMbCS CAHIMAPHO-2I2IEHIYHUL CMAH HA NIONPUEMCMEI, DIGEHD
Oesnexu i enekmpobesnexku. IIpuvomy, yi NOKA3HUKY € 8AHCTUSUMU O 3ab6e3neueHHs be3nexu HCUmmeoianbHOCmi
Ak Ona nepconany, mak i cocmei. OuesuoHo, Wo pi6eHb Yux NOKAZHUKIG € GANCIUSUM I NpU DOPMYBaAHHI
KOHKYpenmosoamuocmi nionpuemcmed. Onyonikosani pe3yibmamu  O00CHONCEHb CHMOCOBHO  PO321A0Y8AHUX
NOKA3HUKIE OISIbHOCMI RIONPUEMCME 20CMUHHOCME NOKA3VIOMb HA HEeOOCMAMHIO Y8azy, Wo Npuoiisicmocst O ix
nokpawenns. Ilpuuomy, yeii 8UCHOBOK cmocyembcs aK 00 YVKpainu, mak i 3apybigchux kpain. Ak ceiduamo
nybaikayii, y pe3yismami mako2o NOJOHCEHHs e Npu3gooums 00 6UNAOKI8 Xapuo8ux Ompy€eHb, HeUWacHUX 8UNAOKIS,
e1eKmpompasm, Wo CMAalomsvcs K 3 20CMAMU NIONPUEMCME 20CMUHHOCMI, MaK i 3 iX nepconanom. Haseni
OnybiKo8aHi pe3yibmamu 00CiONCEHb, U0 BIOHOCIMbCS 00 UPIULEHHS. PO32Ts0YE8AHOT NPOOIeMU, CNPIMOBAHL, K
npasuno, Ha B00CKOHANIEHHS CMAHY CAHIMApIi, 2icienu, Oe3neku uu eiekmpobesneku Ha JOKATbHUX OLIAHKAX
BUPOOHUYOT YU Opeani3ayiiinO-KyIbmypHoi OisneHocmi nionpuemcmea. [o npobiemu 3abe3neyeHHs HANEHCHO20
cmamy po3ensidy8aHux NOKA3HUKIE OIANbHOCMI NIONpUEMCMEd 6xo0ums 3Haunuill nepenik 3asoanv. Tomy ona it
BUPIUEHHS. HeOOXIOHUL CUCTNEMHULI KOMNIEKCHULl NiOXi0 3 GUKOPUCMAHHAM NPUHYUNIE MeHeOdCMeHmy, a 0aa il
peanizayii - 3acmocy8aHHs CReyianiz08aH020 NPOSPAMHO20 3a0e3NneyeHHs.

Knrouosi cnosa: comenvno-pecmopanti nionpuemcmed, 6e3neka JHcummeoisibHOCMi JH0OUHU, MEHEOHNCMEHN,
canimapis, 2icicna, enekmpodes3nexka, KOHKYPeHmo30amHuicmo, eKOHOMIYHA eheKmueHicCmb.
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