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DEVELOPMENT OF THE HOTEL AND RESTAURANT BUSINESS  

IN THE CONTEXT OF EUROPEAN INTEGRATION 
 

Summary 
 

Relevance. Problem statement. European integration implies the development of 

international tourism flows, which will ensure an increase in demand for hotel and 

restaurant services. This can contribute to the development of infrastructure, improving the 

level of service, and creating new job opportunities. Furthermore, in the process of 

European integration, the standards of the hotel and restaurant business in Ukraine require 

adaptation to the requirements of European norms and standards. This includes the 

implementation of appropriate standards for food safety and quality, hygiene, energy 

efficiency, and more. Additionally, European integration involves free movement of capital 

and openness to foreign investment, which can help attract investment in the hotel and 

restaurant business and increase its competitiveness. Therefore, it can be argued that the 

topic of the hotel and restaurant business is highly relevant in the process of European 

integration, as this sector is an important factor in the development of tourism and the 

economy as a whole. Introduction to the EU provides Ukrainian hotels and restaurants with 

the opportunity to attract new customers from EU countries. The increase in tourist flow can 

lead to a growing demand for hotel and restaurant services. European standards in the 

hospitality industry are higher than in some other countries. Ukrainian hotels and 

restaurants must meet these standards to be competitive on an international level. This 

requires improvements in service, food quality, safety, and infrastructure. With the increase 

of foreign investments in the hotel and restaurant industry in Ukraine, new competitors 

emerge. This stimulates Ukrainian businesses in this sector to constantly enhance their 

services and embrace innovative solutions.  
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Research objective. The objective of the study is to determine the conceptual 

foundations of the hotel and restaurant business. Methodology. The tasks outlined in the 

article were accomplished using general scientific research methods, namely analysis, 

systematization, and generalization. The research is based on logical-dialectical methods of 

scientific cognition, methods of systemic analysis, as well as specific methods, including 

methods of analysis and synthesis. Results. The article explores the hotel and restaurant 

business in Ukraine, highlighting that it is developing at a slow pace despite aiming to align 

with European trends. The positive and negative consequences of the integration aspect of 

the hotel and restaurant business are addressed. The aspects that may be crucial for the 

hotel and restaurant business after EU accession are examined. Practical significance. 

Solutions to the issues of sluggish development in the hotel and restaurant business are 

proposed. It is substantiated that the development of the hotel and restaurant business in 

Ukraine is essential for Eurointegration and ensuring sustainable economic growth in the 

country. The article provides suggestions and ideas for the development of the hotel and 

restaurant business in Ukraine. 

Prospects for further research. Further research envisages the utilization of all 

reserves to enhance the quality of service and competitiveness of hotel and restaurant 

complexes in Ukraine by implementing positive foreign experience in the development of 

hospitality enterprises. 
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