MHWHOBPHAYKU POCCUA
BJIAJJMBOCTOKCKUI IT'OCYJTAPCTBEHHBI YHUBEPCUTET

KA®EPA TYPUSMA U TOCTUHNYHO-PECTOPAHHOI'O BMU3HECA

Pabouast mporpaMma qTUCHUTITAHBI (MOTYJIs)
HOSPITALITY MANAGEMENT ('OCTUHWYHBIN MEHEJKMEHT)

Hanpasnenue u HanpaBiaeHHOCTH (TIpoduIIb)
43.03.02 Typusm. YnpaBieHrue peCTOpaHHbIM U TOCTUHUYHBIM OW3HECOM

I'ox Habopa na OIIOII
2023

dopma 00ydeHuUs
OYHas

Bnagusoctok 2025



Pabouas mporpamma mgucrumnabel (Moayist) «Hospitality management (I"ocTuHUYHBII
MEHEKMEHT)» COCTaBJieHa B COOTBeTCTBUHU ¢ TpeboBanusmMu PI'OC BO mo HampaBieHUIo
noarotoBku 43.03.02 Typusm (yTB. npukazom Munobpuayku Poccun ot 12.08.2020r. Ne970) u
[lopsimkoM  opraHu3zauMd W OCYIIECTBICHUS  OOpa30BaTeIbHOW  JAEATEIBLHOCTH IO
o0Opa3oBaTelbHbIM MpOrpaMMaM BbICHIEr0 00pa3oBaHUsA — @porpamMmam OakajaBpHara,
porpaMMam CIle[UaTUuTeTa, IporpaMMaM MarucTparypsl (yTB. npukazomM Munobpraayku Poccun
o1 06.04.2021 r. N245).

CocraBurenb(n):

Kononos A.1O., kanouoam sxonomuueckux Hayk, ooyenm, Kageopa mypuzma u
20CMUHUYHO-pecmopantoco busneca, Artem.Kononov@vvsu.ru

VYTBep:kIeHa Ha 3aceJaHuU Kadeaphl Typu3Ma U FTOCTHHUYHO-PECTOPAHHOTO OM3HEca OT

29.04.2025 , npotokoi Ne 10

COI'JTACOBAHO:
3aBe nit kadeapoii (pazpadboTynka AOKYMEHT IIOAMUCAH
Ayrom (1) P (p P ) SJEKTPOHHOMU NMOAIINCBHIO
Tomuneckas [LA. Ceprudurar Galina__1575480626
Homep TpaH3akin 0000000000EAAQF5
Brnagenen T'omunesckas I'.A.




1 Hessp, nuiannpyemMble pe3yabTaThl 00y4eHHs 110 AUCHHUIINHE (MOLYJII0)

Lenpto ocBoeHus y4eOHOM NUCUUIUIMHBI SBJISETCS (OPMUPOBAHHWE Yy CTYACHTOB
KOMILJIEKCa 0a30BBIX TEOPETHUECKUX 3HAHUN B OOJIACTH YNPABICHHS MPEANPUATHEM UHIYCTPUU
rOCTENPUUMCTBA U IPUOOpETEHNE IPAKTUYECKUX HABBIKOB, HEOOXOAUMBIX J1JIsl BBEIeHUs On3HEca
B COBPEMEHHBIX YCJIOBHUAX, C COBEPIICHCTBOBAHUE YCTHOW M NMHCbMEHHOM peun Ha aHIJIMHCKOM
A3BIKE.

B nponecce nocTrKeHUs LeIU PEIIAOTCS CIEYIOIUE 3a1a4u:

— (opmupoBaHUS y CTYAEHTOB 3HAHMM B O00JIACTU OpraHU3aldd M YyIPaBICHUS
OPEIIPUATHEM UHIYCTPUH FOCTEIPUMMCTBA HA HHOCTPAHHOM SI3bIKE;

— OBJIaJICHUA CTYIEHTOM YMEHUH HMCIOJIb30BaHUSI COBPEMEHHBIX METOJUK YIPABJICHUS B
pamKax JIeATeNbHOCTH NPEANPUATUI UHYCTPUU TOCTENIPUUMCTBA;

— (¢GopMUpOBaHUS Yy CTYICHTOB MPAKTUYECKUX HABBIKOB pPa3pabOTKU KOHIICMIIHA
OPENIPUATU HMHIYCTPUM TOCTENPUUMCTBA, BKJIOYas IIPOU3BOJCTBEHHYIO M COBITOBYIO
JIeATEIbHOCTh HA MHOCTPAHHOM SI3BIKE.

[TnanupyeMbIMH pe3ysibTaTaMyd 0Oy4eHUS MO JAUCIUILINHE (MOIYJIIIO), SIBISIOTCS 3HAHUS,
yMeHHUsl, HaBbIKU. [lepeueHp MIaHupyeMbIX Pe3ysbTaTOB OOyUeHUS MO JUCHUILUIMHE (MOIYIIO),
COOTHECEHHBIX C IUIAHUPYEMBIMH pe3yJlbTaTaMU OCBOEHHSA 00pa30BaTEIbHON MPOrpaMMBbl,
npeJcTaBieH B Tabnuie 1.

Tabmuna 1 — Komnerennun, hopMupyeMbie B pe3ylibTaTe W3Y49EeHUS TUCIUILTHHBI (MOTYJIs )

Pe3ynpraThl 00y4eHUs 110 AUCIUIUINHE
Konu Kog u
Hazpanue (hopmynupoBKa
OIIOII BO, opmyupoBKa HHIUKATOpa Kon
COKpaIlICHHOC KOMIIETEHITUHU NOCTUKCHUA pe3yiib DopMyIupOBKa pe3ysbTaTa
KOMIIETCHIIUU
Tara
43.03.02 IIKB-2 : Cnocob6en | IIKB-2.2k : PJI1 3Hanue | 3HaHUE METOMOB U
«Typuzm» OpraHu30BaTh OpraHnu3oBbIBaET aJITOPUTMOB BEICHHUSA
(b-TY) IIJIAHUPOBAHUE U IIPOU3BOJICTBEHHYIO IIEPETOBOPOB €
yIpaBJcHUE U COBITOBYIO HOTPEOUTEISIMH IIPH OKa3aHUU
IIPOU3BOJICTBEHHON | IEATENbHOCTh TYPUCTCKHX YCIIyT, B TOM
1 cOBITOBOM MPEATPUATHS, B YUCJIE€ HA MHOCTPAHHOM SI3BIKE
JEATEILHOCTBIO B TOM YHUCIJIE C P/l YMeHue | YMmeHue coriaacoBathb yCI0BUS
NIPEANPUATHAX HCIIOJIb30BAHUEM JIOTOBOPA 10 peaTu3aIiu
PECTOPaHHOIO U COBPEMEHHBIX TYPUCTCKOTO IPOJYKTa U
TOCTHUHUYHOI'O IpOrpaMMHBIX OKa3aHUIO TYPUCTCKHUX YCIIYT,
OuzHeca TIPOAYKTOB B TOM 4YMCJIC HA HHOCTPAaHHOM
SI3BIKE
PI1 HaBbik | BeneHUs meperoBopoB ¢
MOTPEOUTEISIMU TIPH OKA3aHUH
TYPUCTCKHX YCIYI, B TOM
YYCJIE HA MHOCTPAHHOM SI3BIKE

B mporecce ocBOeHUS TUCIUIUIMHBI PEMIAIOTCS 3aJadll BOCIHTAHUAS TapMOHUYIHO
pa3BUTOM, MATPUOTUYHONW U COIMAILHO OTBETCTBEHHOW JTUYHOCTH HA OCHOBE TPAIHIIMOHHBIX
POCCHICKHX JTyXOBHO-HPABCTBEHHBIX U KYJIbTYPHO-UCTOPUICCKUX IICHHOCTEH, TPEICTABIICHHBIC
B Tabmume 1.2.

Tabmuma 1.2 — [{eneBbie OpuEeHTHPHI BOCITUTAHUS

®DopMUpOBaHUE IEHHOCTEI

BocnurareabHble 3a1a41 Henem)le OPUMEHTUPBLI

(I)OpMI/IPOBaHI/le rpamancxoifl MO3UIUU U TATPUOTU3MA




Bocnuranue yBakenus kK Koncturyuu u Oco3Hanue ceds YICHOM
N [IpaBa u cBOOOMBI YeIIOBEKA
3akoHaM Poccuiickoit @enepaiuu obuecTBa

®opMHrpoBaHHe TyXOBHO-HPABCTBEHHBIX IEHHOCTEH

®DopMupoBaHUE OTBETCTBEHHOTO

Co3ugarensHbIA TPy AKTHBHAS KU3HEHHAS TTO3UIINS
OTHOIICHHS K TPYAY

@®opMHpOBaHHe HAYYHOT0 MHPOBO33PEHUS U KYJbTYPbI MbIIILJIEHHUSA

Pa3BuTHe TBOpUECKUX CIOCOOHOCTEN U

CO3PIL[aTeJ'II:HLIﬁ PYQ eraTI/IBHOG MBIIIJICHUEC
YMEHUs pellaTh HECTAHAAPTHBIC 3aJa4n

(I)OpMI/II)OBaHI/Ie KOMMYHHUKATUBHBIX HABBIKOB U KYJIbTYPbI OﬁllleHI/Iﬂ

Bocnuranmne KynbTypsl AHAI0Ta 1 J1o6poskenaTebHOCTh |
. Enuncteo HaponoB Poccun
YBa)kKeHUS K MHEHHIO IPYTUX JIFOACH OTKPBITOCTH

2 Mecto gucuuniaunbl (MoayJsi) B crpykrype OIIOIT

JlucuuiuinHa BROJUT B 4YacTh IUIaHA, (POPMHUPYEMYIO0 yJacTHUKaMH OOpa30BaTEIIbHBIX
OTHOIIICHUH.

Oco0eHHOCTh M3yYeHUS] TEOPUHU M OCBOCHUS TPAKTUKH MPOSBISETCS B UCIOIH30BAHUU
COBPEMEHHBIX TEXHOJOTHI U HHOCTPAHHOTIO SI3bIKA.

CoBepIlIeHCTBOBaHNE 3HAHWA, YMCHHW, BIQJICHUH B O0JIACTH MEHEKMEHTa, YCTHOH M
MUCbMEHHOM pEYM Ha aHIJIMHACKOM S3bIKE€ HAIMPABJICHO Ha KOMIUIEKCHOE pa3BUTHE
KOMMYHHMKaTUBHOM,  HMH(OpPMaLlMOHHOM, COLIMOKYJITYPHOH, npoeCcCUOHATIBHOU U
OOIIEKYIbTYPHON KOMIIETEHTHOCTH CTYACHTOB.

3. O0beM AUCHUNJIMHBI (MOAYJIs1)

O0pvemM aucHUIUIMHBL (MOJYJsI) B 3a4eTHBIX €AMHUIAX C YKa3aHHEM KOJHYEecTBa
aKaJeMHYECKHX YacoB, BBIJIEJICHHBIX Ha KOHTAaKTHYIO paboTy c oOydaromumucs (1o BHJaM
y4eOHBIX 3aHATHI) U HAa CAMOCTOSITENbHYIO pabOTy, IPUBE/IEH B Ta0IuUIE 2.

Tabnuia 2 — O0mmiast TpPy10€MKOCTh JUCITUTITUHBI

Tpyno- O0BbeM KOHTAaKTHOM paboThI (4ac)
E€MKOCTb
Cemectp
Hazsanue Ddopma Yacts (0OD0) Breayii- Ddopma
OITOoIT o0yue- WIH Kype AynuropHas Heaynu CpC arTec-
VI TOpHast
BO HUsA (3P0, G.E) Beero Taluu
0300) o
nex. | mpak. | iad. 1A KCP
430302 1 690 | BIB 5 3 55 o | sa | o f 1] o s3 3
Typusm




4 CTpyKTypa U co/iepKaHue IMCUMILTUHBI (MO1YJIs1)

4.1 Ctpykrypa nucuuniunsl (Moay.as) misi O®O

TemaTnueckuil 1miaH, OTpa)arLUil coaep)KaHUue AUCLUILIMHBI (MIepeueHb pa3fesioB U
TEM), CTPYKTYPHUPOBAHHOE IO BU/IaM YUEOHBIX 3aHATHI C YKa3aHUEM UX 00bEMOB B COOTBETCTBHH
¢ y4eOHBIM IJIaHOM, NpHBeJieH B Tabaule 3.1

Tabmuua 3.1 — Pa3aens! qUCUUTUTMHBL (MOTYJIs), BUIBI Y4€OHON EesITeIbHOCTH U (POPMBI
Teky1ero KouTpos st OO

KO}J pe- Koi-Bo Y4acoB, OTBCACHHOC Ha
®opma
Ne Hassanue TeMbl 3yJIbTaTa
Jlex [pakr JIa6 CPC TEKyLIEro KOHTPOJIS
00yJeHHUs
1 | Introduction to hospiltality PI1 0 5 0 5 0IIpoc, Keic
2 | Hotel Business P/1 0 5 0 5 orpoc, Keiic
3 | Restaurant Business P/I1 0 5 0 5 0Ipoc, Kelic
4 | Control in Hospitality PI1 0 5 0 5 0Ipoc, Keic
5 | Planning in Hospitality PI1 0 5 0 5 0IIpoc, Keic
6 | Organizing in Hospitality P/1 0 5 0 5 orpoc, Keiic
Meetings, Conventions, N
7 Expositions P/1 0 6 0 6 ompoc, Keic
Communication and Decision .
8 | making in Hospitality P 0 6 0 6 | onpoc, keiic
9 | Special events PII1 0 0 orpoc, Keic
Leadership and managment in .
10 Hospitality P/1 0 6 0 5 ompoc, Keic
Hroro mo Tadmie 0 54 0 53

4.2 Conep:xaHue pa3iejioB U TeM JUCHUIVIMHBI (Moay.as) ajass ODO

Tema 1 Introduction to hospiltality.

Copepxanne Tembl: characteristics of the hospitality industry. Corporate philosophy.
Service as an important facet of the hospitality industry. Ways to improve service.

@®opMbl U METOABI IMPOBEACHUS 3aHATUI NO TeMe, MpUMEHseMble 00pa3oBaTeIbHbIE
TEXHOJIOTUH: MPAKTHYECKUE 3aHATHUS: TPYIIIOBBIC U HHIUBUIyaJIbHBIC 3a/1aHUSI.

Buasl camMoCTOSATENbHONW MOJATOTOBKHM CTYJIEHTOB IO TEeMe: BBINOJIHEHHE 3a/JaHuil 1o
TEKYIEMY KOHTPOJIO, MTOJITOTOBKA K OTPOCY.

Tema 2 Hotel Business.

Conepxanue tembl: Hotel ownership. Franchising. Types of hotels.

@®opMbl U METOABI MPOBEACHUS 3aHATUI O TeMme, MpUMEHseMble 00pa3oBaTeIbHbIE
TEXHOJIOTUH: MPAKTHUECKUE 3aHATHUS: TPYIIIOBbIC U MHIUBUAYabHBIC 33/ 1aHUSI.

Buasl camMoCTOSATENbHOW MOJATOTOBKHM CTYJEHTOB IO TEeMe: BBINOJIHEHHE 3a/JaHuil 1o
TEKYIEMY KOHTPOJIO, MTOJTOTOBKA K OTPOCY.

Tema 3 Restaurant Business.

Conepxxanue tembl: Restaurant classifications. Characteristics of chain and independent
restaurants.

@®opMbl U METOABI MPOBEACHUS 3aHATUI MO TeMe, MpPUMEHseMble 00pa3zoBaTeIbHbIE
TEXHOJIOTUH: PAKTHYECKUE 3aHATHUS: TPYIIIOBbIC U HHIUBUIYyaJbHBIC 3aaHNs.

Buasl camMoCTOSATENbHONW MOJATOTOBKHM CTYJEHTOB IO TEME: BBINOJIHEHHE 3a/JaHuil 10
TEKYIEMY KOHTPOJIO, TOJITOTOBKA K OTPOCY.

Tema 4 Control in Hospitality.
Copepxanne Tembl: Definition of control. Types of control. Qualities of effective control
system. Four-step control process. Financial controls.



@opMbl U METOABI MPOBEACHUS 3aHATUI MO TeMe, MPUMEHsEeMble 00pa3oBaTeIbHBIE
TEXHOJIOTHH: PAKTUYECKUE 3aHATHUSA: TPYIIIOBBIC U UHAUBUAYAJIbHBIC 3a1aHNU.

Buzabl caMOCTOATENBHOM MOAIOTOBKM CTYIEHTOB II0 TE€ME: BBIIOJHEHHUE 3aJaHUM 110
TEKYyIIeMY KOHTPOJIIO, TOATOTOBKA K OIIPOCY.

Tema 5 Planning in Hospitality.

Conepxxanne Tembl: Goals of planning. Strategies of planning. Merits of the different types
of planning.

@opMbl U METOABI MPOBEACHUS 3aHATUI MO TeMe, MPUMEHsSEeMble 00pa3oBaTeIbHBIC
TEXHOJIOTUH: TPAKTUYECKHUE 3aHATUS: TPYIIIOBBIC U MHANBUIYaIbHbIC 3aaHUS.

Buasl camMoCTOSATENbHONW MOATOTOBKH CTYJCHTOB IO TEME: BBINOJIHEHHE 3a/JaHUil 110
TEKyIIeMY KOHTPOJIIO, TOJrOTOBKA K OIPOCY.

Tema 6 Organizing in Hospitality.

Conepkanrie Tembl: Organizational structure. Organisational design. Team-based
structures. Matrix structures. Project structures. Independent business units. Boundaryless
organizations.

CDOpMLI H MCTOAbI IIPOBCIACHHA 3aHATHH IO TEMC, IIPHUMCHICMBIC O6paSOBaTeJ'IBHBIC
TCXHOJIOTHU: MMPAKTHYCCKUC 3aHATUA: TPYIIIIOBLIC U MHAUBUAYAJIbHBIC 3a1aHU.

BI/I,Z[BI CaMOCTOSITCIILHOU NOATOTOBKU CTYACHTOB IIO TEME: BBINIOJIHCHUC 3a,Z[aHI/II71 10
TEKYIEMY KOHTPOJIIO, IIOANOTOBKA K OIIPOCY.

Tema 7 Meetings, Conventions, Expositions.

Conepxanme Tembl: Convention industry. Destinantion management companies. Meeting
planning. Types of contractors. Venues for meetings, conventions, expositions.

CDOpMLI H MCTOAbI IIPOBCIACHHA 3aHATHI IO TEMC, IIPHMCHICMBIC O6paSOBaTeJ'IBHBIe
TCXHOJIOTHHU: MMPAKTHUYCCKUC 3aHATUA: TPYIIIIOBLIC U MHAWBUAYAJIbHBIC 3aJaHU.

BI/II[BI CaMOCTOSITCIILHOU NOATOTOBKU CTYACHTOB IIO TEME: BBINIOJIHCHUC 3a,Z[aHI/II71 10
TEKYIEMY KOHTPOJIIO, IIOAIOTOBKA K OIIPOCY.

Tema 8 Communication and Decision making in Hospitality.

Conepxxanue Tembl: Barriers for effective interpersonal communication. Formal and
informal communication. Communication flows and networks. Decision-making process. Raional
decisions. Bounded rational decisions. Intuitive decisions.

@dopMBI ¥ METOJIBI TPOBEACHHS 3aHITHHA 1O TeMe, NMPUMEHSIeMbIe 00pa30BaTeIbHBIC
TEXHOJIOTHH: MPAKTUYECKUE 3aHATHUS: TPYINIOBbIE U WHANBUAYAIbHbIE 3aJaHUS.

Buasl camMoCTOSTENbHONW TOJITOTOBKH CTYJICHTOB IO TeME: BBINOJIHEHHE 3aJaHUil 110
TEKYyILLEMY KOHTPOJIIO, TOJrOTOBKA K OMPOCY.

Tema 9 Special events.

Conepkanne tembl: Definitions of a special event. Event planners. Classifications of
special events. Skills and abilities for event management. Organizations and associations involved
with the special event industry.

(DOpMLI U MCTOJbI IMPOBCACHUA 3aHSATUN 1O TCME, IMPUMCHSACMBIC 06pa3OBaTeJ'IBHBIe
TEXHOJIOTHU: MMPAKTHYCCKUC 3aHATHUA: TPYIIIIOBLIC U MHANBUAYAJIbHBIC 3aJIaHU.

BI/I,Z[BI CaMOCTOSITCIILHOU NOATOTOBKU CTYACHTOB IIO TCMEC: BBINNOJIHCHUC 3aI[aHI/II>'I 10
TEKYIEMY KOHTPOJIIO, IIOANOTOBKA K OIIPOCY.

Tema 10 Leadership and managment in Hospitality.
Conepxxanmne tembl: Definitions of leadership and management. Characteristics and
practices of leaders and managers. Key management functions.



@opMbl U METOABI MPOBEACHUS 3aHATUI MO TeMe, MPUMEHsEeMble 00pa3oBaTeIbHBIE
TEXHOJIOTHH: PAKTUYECKUE 3aHATHUSA: TPYIIIOBBIC U UHAUBUAYAJIbHBIC 3a1aHNU.

Bunasl caMOCTOSTENBHOM MOAIOTOBKM CTYIEHTOB IO TEME: BBIINOJHEHHE 3aJaHUM 110
TEKYyIIeMY KOHTPOJIIO, TOATOTOBKA K OIIPOCY.

5 Meroauyeckue YyKazaHusl AJIs1 OOYYAIOIIMXCS MO0 HU3YYEHHMI) W Ppeau3anuu
AUCHHUIJIMHBI (MOZYJIs1)

5.1 Meroanyeckue peKOMEHZANMH O0YYalOIIMMCH 10 M3YYeHHI0 IMCHUIUIMHBI W TIO
o0ecrneyeHNI0 CAMOCTOATEILHOI PadoThI

YcnenrHoe 0CBOGHUE AUCIUIUIMHBI TIPEATOIaraeT aKTUBHYIO PadOTy CTYJCHTOB Ha BCEX
3aHIATHSIX AYJAUTOPHOH (POPMBI C BBIMOJHEHHEM AaTTECTAI[MOHHBIX MEpPONPUATHN, a TaKKe
3 PEKTUBHYIO CAMOCTOSATEIBHYIO PadOTYy.

B mpomecce wu3ydeHHS AWCHMIUIUHBI CTYICHTY HEOOXOAMMO OpPHUEHTHUPOBATHCS Ha
CaMOCTOSITENIbHYIO TIPOPA0OTKY OCBAaMBAGMOT0 MaTrepuaia, IOJArOTOBKY K IPaKTHYECCKUM
3aHSITHSIM.

Jlns mpoBeleHHs 3aHATUH HCIOJB3YIOTCS YUeOHO-HAIISIHBIE TOcoOus B Qopme
MPEe3CHTAIMOHHBIX MaTepuanoB, TeKCThl ' OCToB, yueOHBIC MOCOOUS U JIp., 00SCIICUNBAIOIINE
TEMAaTUYECKHE WILTFOCTPAIIMH, COOTBETCTBYIOIIME TEMaM JUCIUTUINHBL.

5.2 OcobeHHocTn opraHuzauuu OO0y4YeHUs] IS JIML € OrPAHMYEHHBIMH BO3MOKHOCTAMM
310POBbSl H HHBAJIH/I0B

[Tpu HEOOXOMIUMOCTH OOYUAIOIIMMCS U3 YHCIIA JIUIL C OTPAHUYCHHBIMU BO3MOXKHOCTSIMU
3JI0POBbS U MHBAITHJIOB (I10 3asBICHUIO O0YUYAIOMIETOCs ) MPEAOCTABISICTCS yaeOHas
UH(pOpMaIUs B IOCTYITHBIX (hOpMax ¢ YUETOM UX WHAUBUAYATbHBIX IICUXOPU3NICCKUX
OCOOCHHOCTEH:

- JUIs JIUI] C HApYLIEHUSIMU 3pEHUSI: B Ie4aTHOM popme yBenndeHHbIM IpUPTOM; B hopme
NIEKTPOHHOIO  JOKYMEHTAa; UHAVBUAYAJIBHBIE  KOHCYJbTAalUM  C  IPHUBJICYECHUEM
TU(dI0CYpIOTIEPEBOIUNKA; MHANBUAYAIbHbIE 331aHUsI, KOHCYIbTALIUH U JP.

- 17151 ML C HApYIICHUSIMU CIIyXa: B IeyaTHOH (hopme; B popMe 3IeKTPOHHOTO IOKYMEHTA;
WHAMBUAYaJIbHbIE KOHCYJNbTAIUM C TPUBJICYEHUEM CYpOINEPEBOIUNKA; WHIUBUAYaIbHbIE
3a/1aHusl, KOHCYJIBTALUU U JIp.

- 17151 JIUI] C HApYILIEHUSIMU OIIOPHO-JBUTATEIILHOTO arnmapara: B ne4atHoil oopme; B popme
JIEKTPOHHOIO JOKYMEHTA; MHINBUyaJIbHBIE 3a/JaHUS, KOHCYJIBTALlUU U JIp.

6 ®oH OLEHOYHBIX CPeACTB JJIf NPOBeAeHHUS TEKylero KOHTPOJIsI U IPOMEeKYTOYHOM
aTTrecTanuy 00y4arImmXxcs 1o JMCHHUIIMHE (MOLYJTI0)

B coorBerctBun ¢ tpeboBanumsmu DPI'OC BO mns arrecranmm 0Oydaromuxcs Ha
COOTBETCTBUE HX IMEPCOHATBHBIX JOCTIIKEHUH IUIAHUPYEMBIM pe3yibTaTaM OOYYEeHHS TI10
JTUCIUATITNHE (MOIYJITI0) CO3/1aHbl (POH/IBI OIEHOYHBIX CPEACTB. THUMOBBIE KOHTPOJIBHBIC 3a/IaHNUS,
METOJMYECKUE MaTepUalibl, OINPEACIAIONIME MPOUEAYPhl OLEHHUBAHUS 3HAHWUM, YMEHHUU U
HAaBBIKOB, a TAK)KE KPUTEPHUH U TTOKA3ATEH, HEOOXOIUMBIE JJIsl OIIEHKH 3HAHWM, YMEHU, HABBIKOB
U XapakTepu3ywinue dTambl (HOPMUPOBAHHUS KOMIIETCHIIMA B  MPOILECCE OCBOCHUS
o0pa3oBaTeNbHOI MporpamMmsl, npeactasieHsl B [Ipunoxenun 1.



7 Y4eOHO-MeTOAMYECKOEe M HH(POPMALMOHHOE 0O0ecneuyeHue TUCHUILINHBI (MOYJIs1)

7.1 Ocnoenas numepamypa

1. Kpymnuna, H. H. Ctpaternueckuii MCHEDKMEHT B TOCTHHUYHO-PECTOPAHHOM CEPBUCE :
yuebHOoe mocobue / H.H. Kpynmuna. — Mocksa : UHOPA-M, 2023. — 211 c. — (Bsicmiee
obpasoBanue: bakanaspuat). — DOI 10.12737/1832108. - ISBN 978-5-16-017232-3. - Tekcr :
anektporHbldi. - URL: https://znanium.com/catalog/product/1832108 (/lata oOpamenus -
22.10.2025)

2. Tlacpko, O. B. TexHonorus u ympaBji€HHE Kaue€CTBOM IMPOIYKIIMUA OOIECTBEHHOTO
nuTanus : yaeonuk st By30B / O. B. [Taceko, H. B. Bypakosckas, O. B. ABTioxoBa. — 2-¢ u3j.,

nepepad. u gom. — MockBa: W3marensctBo IOpaiit, 2023. — 220c.— (Beicmee
obpazoBanue). — ISBN 978-5-534-17356-7. — Tekct : snextpoHHblid // OOpa3zoBarenbHas
mwiarpopma HOpaiit [caiir]. — URL: https://urait.ru/bcode/532924 (nmara oOpameHus:
10.11.2023).

3. CemenoBa, B. B., Ympasnenune nepconanom. OCHOBHbIE TEXHOJIOTUH YIPABICHUS :
yaeOHoe nmocooue / B. B. Cemenosa, 1O. B. JIscaukona, B. B. Ma3yp. — Mockasa : Pycaiinc, 2023.
— 144 c¢. — ISBN 978-5-4365-9918-2. — URL.: https://book.ru/book/945232 (nara obparmieHus:
26.10.2025). — TeKcT : 3JeKTPOHHBIIA.

4. CemeHoBa, B. B., VYmpaBneHue uenoBeuekMMM pPECypCaMM: YIPABICHHUE JIMYHOU
s dexTuBHOCTRIO. (YIIpaBieHue crpeccoMm) : yuedHoe mocodue / B. B. Cemenona, U. C. Komens.
— MockBa : Pycaitnc, 2022. — 101 c. — ISBN 978-5-4365-9623-5. — URL:
https://book.ru/book/945116 (nata obpamenus: 26.10.2025). — TeKcT : 371eKTPOHHBIH.

7.2 Jlonoanumensvhas numepamypa

1. Wnbun, A. b., Opranuzanus npeanpuHUMaTeIbCKON 1eATeNbHOCTH : yueOHuk / A. b.
Wnpun, JI. C. JleontseBa. — Mocksa : KaoPyc, 2023. — 340 ¢. — ISBN 978-5-406-11100-0. —
URL: https://book.ru/book/947531 (nata o6pamenusi: 26.10.2025). — TeKCT : 3MEKTPOHHBIH.

2. Kocomnanos, A. b., TexHomoruu npofax B HHIYCTPUU TYpHU3Ma U TOCTEIIPUAMCTBA :
yuebHuk / A. b. KoconanoB. — Mocksa : KnoPyc, 2023. — 326 c. — ISBN 978-5-406-10723-2.
— URL: https://book.ru/book/947197 (nata o6pamenus: 26.10.2025). — TekcT : 2J1eKTPOHHBIH.

3. Hukomammua E. A. Amnrmumiickuii B cdepe TypuamMa U TOCTMHHYHOIO Jeja:
MHTETPUPOBAHHBIM MOAXO0J K OOYYEHHUIO AHIJMICKOMY S3bIKY CTYAEHTOB T'yMaHHTApHOTO
npoduns (English for Touri : VueOGHO-MeTomuueckue mocobus [DIEKTpOHHBIN pecypce]| :
Pszanckuii rocynapctBennbli yauepcuteT umeHu C. A. Ecennna , 2020 - 84 - Pexxum pocrymna:
https://e.lanbook.com/book/177009

7.3 Pecypcor ungpopmayuonno-menekommynukayuonnoi cemu ""Humepnem',
6KI04as npogeccuonanvuvlie 06a3bl OAHHBIX U UHPOPMAUUOHHO-CRPAGOUHDIE
cucmemul (npu HeodxX00uUMOCmu):

O6paszoBarenbHas matdopma "FOPAUT"
OnekTpoHHO-O0nbnroreyHas cucrtema "BOOK.ru"
DnexTpoHHO-0ubnuoTeyHas cucrema "ZNANIUM.COM"
DnexTpoHo-0ubnmoreyHas cucrema "Jlanp" - Pexum noctyna: https://e.lanbook.com/
5. Open Academic Journals Index (OAJI). [Ipodeccuonanbhuas 6a3a naHHbIX - Pexxum
noctyma: http://oaji.net/
6. Ilpesunmentckas Oubnuoreka wuMm. b.H.Enpimna (6a3a maHHBIX —pa3iIHYHBIX
npodecCHOHANIBHBIX 00acTei) - Pexxum nocryna: https://www.prlib.ru/
7. WundopmannonHo-crpaBounas cucrema "KoncymbranTt Ilmoc" - Pexum noctyna:
http://www.consultant.ru/
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MUHOBPHAYKHU POCCHUN
BJIAJIUBOCTOKCKMII TOCYJIAPCTBEHHBI YHUBEPCUTET
KA®EJIPA TYPUSMA U TOCTUHUYHO-PECTOPAHHOI'O BUSHECA
@DOoH/] OLIEHOYHBIX CPEICTB
JUISl IPOBEJICHUSI TEKYILET0 KOHTPOJISt
Y IPOMEXKYTOYHOM aTTECTAlMU MO TUCHUILINHE (MOIYIIIO)

HOSPITALITY MANAGEMENT (TOCTUHUYHBII MEHE[)KMEHT)

HamnpaBnenue u HarmpaBiaeHHOCTh (TpoduIib)
43.03.02 Typusm. YrpaBieHre peCTOPAHHBIM U TOCTHHUYHBIM OM3HECOM

I'ox nabopa na OIIOII
2023

dopma 00ydeHus
OuHas

Bnagusoctok 2025



1 Ilepedennb (popMHEpyeMbIX KOMIIETEH M

Kox n popmynupoBka KOMIIETEHIIH
Hazpanue OIIOII BO, AL 1 bopmymp H Kox n popmynupoBka HHIAKATOPA JOCTIDKCHHS

COKpameHHOe u KOMIICTCHIIUHN

43.03.02 «Typusm» | ITIKB-2 : Cioco6en opranuzosats 1 | ITKB-2.2k : OpraHu30BBIBaeT MIPOU3BOACTBEHHY
(B-TY) JIAaHUPOBAHKE U YIPABJICHUE IPOU3 | 0 U COBITOBYIO J€ATEILHOCTD MPEAIPHATHSL, B T

BOJICTBEHHOM U COBITOBOI1 JIEATENIb | OM YHCIIE C UCTIOIb30BAHHEM COBPEMEHHBIX ITPO

HOCTBIO B NIPENPHUATHSIX PECTOPAH | TPaMMHBIX MIPOYKTOB

HOTO ¥ TOCTHHUYHOTO OM3Heca

KommeTeHust cunraercsi cChOpMUPOBAHHOW Ha JAHHOM JTaIle B CIIy4ae, €CIIH MTOJTyYCHHBIC
pe3ynabTaThl OOYYeHHs [0 JUCHUIUIMHE OLICHEHBI IOJOXKHUTENBHO (JMana3oH KpPHTEPHEB
OLICHUBAHUSI PE3YJIbTaTOB O0YUCHHS «3a4TCHOY, «YIOBICTBOPUTEIBHOY, «XOPOIIOY, KOTITHIHOY).
B ciydae OTCYTCTBUSI IOJOXKUTEIBHON OIIGHKH KOMIICTCHIMS HA JQHHOM 3Tare CYHTACTCS
Hec(OPMUPOBAHHOM.

2 [loka3aTe/iu OLleHUBAHUS NJIAHUPYEMBbIX Pe3yJIbTATOB 00y4YeHHUs

Komnetenmnus I[IKB-2 «Crioco6eH opraHn30BaTh INIAHUPOBAHKE U YIIPABJICHUE
MPOU3BOJICTBEHHOW U COBITOBOM J€ATEILHOCTHIO B MIPEANPUATHSIX PECTOPAHHOTO U
TOCTHHUYHOTO OM3HECa

Ta6muma 2.1 — Kpurepuu OlleHKH WHIUKATOPOB JIOCTHKEHUS KOMITCTCHIINH

PesynbTarel 00yueHus 0 JUCIUILTUHE

Kox n popmymuposka unpukar | Ko | Tu Kpurepun orieHnBaHus pe3yabT
opa JOCTWXeHHs KoMmereHnuu | A [ I aToB 0Oy4YeHUs

pe | pe Pesynbrar

3- | 3-

Ta | Ta
IIKB-2.2x : Opranu3oBbIBaeT I CaMOCTOSITENBHO BBISBIISET MET

3HaHNEe METOJIOB U aJITOPUTMOB
3H | BeneHHs MEPEroBOPOB ¢ NOTPeO
aH | UTEJISIMH IPH OKa3aHUH TYPUCT

POU3BOJICTBEHHYIO M COBITOBYIO
JIeSITENIbHOCTD NPEANPUSITHS, B P

OJIbl ¥ AJITOPUTMBI BEICHHS TIEep
€roBOPOB C IMOTPEOUTEIISIMH TIP

TOM YHCJIE C UCTIONIb30BaHueM ¢ | 1 U OKa3aHUH TYPUCTCKHX YCIIYT,
He | CKHX YCIyT, B TOM YHCIE HA UH
OBPEMEHHBIX POTrPAMMHBIX TP B TOM YHCJIE HA HHOCTPAHHOM 5
OCTPaHHOM SI3BIKE
OOYKTOB 3BIKC
MPaBMJILHO ONpeeNsieT Heo0Xo
YMeHue coriiacoBaTh YCIOBUS
N JIUMOCTb COTJIACOBaHUs yCIOBU
JIOTOBOpA TI0 peaIn3aliy Typuc |
P | me 1 I0r0BOpA M0 PeaU3aluu Typ
TCKOTO MPOAYKTA U OKAa3aHUIO T
1 HU HCTCKOTO MPOAYKTa U OKa3aHU
YPHUCTCKHUX YCIIYT, B TOM YMCJIE
e 10 TYPUCTCKHUX YCJIYT, B TOM YU

Ha MHOCTPAHHOM SA3bIKE
CJIC HA UHOCTPAHHOM SI3bIKE

CaMOoCTOATENLHO (POPMHUPYET KO
BEJICHUsI TIEPETOBOPOB C TIOTPed

Ha HIIENLHUIO TIEPETOBOPOB C MOTPE
P/ UTEJISIMU IIPU OKA3aHUU TYPUCT

BBI OUTENsIMH TIPH OKAa3aHUH TYPHC
1 CKUX yCIYT, B TOM YHCIIE€ Ha UH

K TCKHX YCIIyT, B TOM YHCJIE HA U

OCTPaHHOM S3bIKE

HOCTPAHHOM SI3bIKE

Tabnuiia 3amoyHseTCs B COOTBETCTBHH C pazaenom 1 Pabodeii mporpaMmbl TUCIUTUTMHBI
(Moyist).

3 IlepeyeHDb OLICHOYHBIX CPEICTB

Ta6muma 3 — [lepedeHp OIIEHOYHBIX CPEACTB MO TUCIHUILIAHE (MOJTYITIO)



KonTtponupyemsle miaHupyeMble pe3

Kontponupyemsie TeMsl 1

HaumeHoBaHHE OLIECHOYHOTO CPEJICTBA U TIP
encrasienue ero B @OC

yIbTaTHl 00yUYeHUS HCIUTLTHHEI TIpoMexyTouHas aT
Texkymuil KOHTPOJIb
TecTalus
Ounas popma 0OydeHUS
PII1 3Hauue : 3HaHWE METOLOB .
1 aJITOPUTMOB BEACHUS TI Keiic-3ana4a Ompoc
€peroBOPOB € OTpeOHTEN
SIMH TIPH OKa3aHUH TypPHUC Keiic-3anaua Tecr
TCKHX YCIyT, B TOM YHCJIE .
Ha WHOCTPAaHHOM SI3bIKE 1.2. Hotel Business
Pedepar Omnpoc
Pedepar Tect
Keiic-3amaua Ompoc
Keiic-3amaua Tect
1.3. Restaurant Business
Pedepar Omnpoc
Pedepar Tect
Keiic-3amaua Ompoc
1.8. Communication and | Kefic-3anaua Tecr
Decision making in Hospi
tality Pedepar Omnpoc
Pedepar Tect
Keiic-3amaua Ompoc
Keiic-3amaua Tect
1.9. Special events
Pedepar Omnpoc
Pedepar Tect
PI1 VMmeHnue : YMeHHe corirac
Keiic-3amaua Ompoc
OBaTh yCIOBHUS JOTOBOPA . .
Y p 1.1. Introduction to hospil
110 pealnsalui TYPUCTCK |
Oro IPOJYKTa U OKa3aH! y Keiic-3anaua Tecr
10 TYPUCTCKHUX YCIIYT, B TO
M YHCJI€E HA UHOCTPAHHOM
SI3BIKE o | Keiic-3anaya Ormpoc
1.5. Planning in Hospitalit
y y
Keiic-3agaua Tect
1.6. Organizing in Hospit .
ality g g P Keiic-3amaua Ompoc




Kelic-3anaua Tect
PJI1 HaBrik : BeneHus neperos .
OpOB C MOTPEOUTEISAMH II I'pyrmosoii mpoekt | Ompoc
pu okazanuu Typuctckux | 1.4, Control in Hospitality
yCJIyT, B TOM YHCJIE Ha UH I'pyrmosoii mpoext | Tect
OCTPaHHOM SI3bIKE
] ] I'pynnosoit mpoext | Ompoc
1.7. Meetings, Conventio
ns, Expositions
I'pynnioBoii mpoekt | Tect
) I'pymmoBoit mpoekt | Ompoc
1.10. Leadership and man
agment in Hospitality
I'pynnosoit npoext | Tect

4 Onucanue npoueaypbl OCHUBaAHUA

KadecTBO copMHpOBAaHHOCTH KOMIICTCHIIMA Ha JaHHOM OJTale OICHUBACTCS I10
pe3y.]'II)TaTaM TCKYHII/IX H HpOMe)KYTOqHBIX aTTGCTaIII/If/'I HpI/I IIoMouIn KOHH‘ICCTBCHHOﬁ OLICHKU,
BhIpOXEHHOW B Oayutax. MakcumaibHas cymMma 0alUloB 1O TUCHHIUIMHE (MOIyito) paBHa 100
Oasam.

O11eHOYHOE CPEICTBO
Brx yaebroit gerremmnocta Omnpoc Tect Keiic-3amaua | Pedepar I;S;THOBOH P 1 Hroro
Jlexuun
TIpakTrueckue 3aHsThs 10 10 10 10 10 50
CamocrosiTensHas pabora 10 10 10 30
IIpomexyrounas arrectarus | 10 10 20
Hroro 20 20 20 20 20 100

CYMMa 68.J'IJ'IOB, Ha6paHHBIX CTYACHTOM II0 BCEM BHIaM yqe6H0171 ACATCIIbHOCTHU B paMKax
JUCHUIIIIMHBI, ICPEBOAUTCA B OLICHKY B COOTBCTCTBHU C Ta6J'II/IH€I\/'I.

CymmMa Gano
s O1ieHKa 110 TPOMEX
YTOYHOM aTTeCcTaI XapakTepucTrka KadecTBa cQOpMHUPOBAHHOCTH KOMIIETEHIINU
MO JAUCIUTLIN "
HE
CTyIeHT NeMOHCTpHUPYET CHOPMUPOBAHHOCTD AUCHUILTHHAPHBIX KOMITETEHIHI, 00Ha
PYXHMBaeT BCECTOPOHHEE, CUCTEMATHIECKOE U NTy0OKOe 3HAHKHE YIeOHOTO MaTeprana
o191 10 100 «3a4TEHOY / , YCBOWJI OCHOBHYIO JIUTEPATYPY M 3HAKOM C JONOJHUTEIBHOHN JIUTEPATYPOid, pEKOME
«OTITHYHOY HIOBAaHHOU MPOTPaMMOM, YMEET CBOOOIHO BBIMOIHAThH MPAKTHYCCKUAE 3aTaHUsI, IPE]T
YCMOTPEHHBIE TPOTPaMMOii, CBOOOTHO ONEpUpYeT MPUOOPETCHHBIMH 3HAHUSIMH, YME
HUSIMH, IPAMEHSIET MX B CHUTYallUsX TIOBBIIICHHOH CI0KHOCTH.
CTyneHT NeMOHCTpUpPYeT CPOPMUPOBAHHOCTD AUCIUIUTMHAPHBIX KOMITETEHIIUI: OCHO
ot 76 110 90 «3a4TeHO» / BHBIC 3HAHUS, YMEHHUS OCBOCHBI, HO JIOIYCKAIOTCS HE3HAUUTEIbHBIC OINOKH, HETOUH
«XOPOIIO)» OCTH, 3aTpyJHEHHS IPH aHATTUTHIECKUX OTepanusX, IepeHoce 3HAaHUH U YMEHUH Ha H
OBBIC, HCCTAHJAPTHBIC CI/lTyaLII/II/I.
CryzieHT AeMOHCTPHPYET CPOPMHUPOBAHHOCTD TUCHUIUIMHAPHBIX KOMIIETCHIIUI: B X0
«3a4YTCHO» / J1€ KOHTPOJIbHBIX Mepoan/me‘/'l )IOl'IyCKa}OTCﬂ 3HAYUTCIIbHBIC O]_[_II/I6KI/I, TNPOABJIACTCA O
ot 61 mo 75 «YIOBJICTBOPUTENh | TCYTCTBHE OTACIBHBIX 3HAHUHN, yMEHHH, HABBIKOB 10 HEKOTOPBIM JHCIUILTHHAPHBIM K
HO» OMITETEHIUSIM, CTY/ICHT HCIBITHIBACT 3HAYUTEILHBIC 3aTPYIHEHHS TIPH ONIEPUPOBAHU
Y 3HAaHUSMH ¥ YMEHUSIMHU TIPH UX TIEPEHOCE Ha HOBBIE CHTYAITHH.
«HE 3a4TCHOY /
VY crynenra He cOPMUPOBAHBI TUCIUILIHAPHBIC KOMIIETEHIIHH, IPOSBISAETCS HEIOC
oT 41 o 60 «HEYJOBJIETBOPHUTE o o
TaTOYHOCTh 3HAHWI, YMEHHUI, HABBIKOB.
JILHOY
«HE 3a4TCHOY /
JlucuunnrHapHble KOMIIETSHIIMH He copMupoBaHsbl. [IposBisercs mojaHoe WK Ipak
ot 0 1o 40 «HEYOBJIETBOPUTE o .
IEHOY TUYCCKHU ITOJITHOC OTCyTCTBI/Ie 3HaHUH, yMeHHI/I, HaBBIKOB.




S IlpuMepHbIE OLIECHOYHBIE CPeACTBA

5.1

IIpumepHBIe TeMBI AJ15 oIIpoca

. Name the main functions of infrastructure.

. Describe different types of hotels.

. Name the criteria for evaluating hotel enterprises.

. What are the requirements for accommodation facilities in Russia?

. List the forms of management of hotel enterprises.

. Give an example of the organizational structure of a hotel.

. List the types of catering establishments.

. Name the types of services and maintenance at catering establishments.

. Describe special forms of catering.

10. List the characteristics of the classification of infrastructure.

11. Classification of infrastructure depending on the type of services provided.
12. Information infrastructure is a necessary component of modern business.
13. What is the importance of innovation infrastructure in the modern world?
14. Identify the components of general and specific infrastructure in tourism.
15. Determine the main indicators for the development of transport infrastructure,

OO ~NOoO O WN P

accommodation facilities, catering establishments, cultural, art and sports organizations.

16. List the main factors influencing the development of tourism.

17. Give examples of natural and climatic factors affecting tourism.

18. What is the role of socio-demographic factors in tourism?

19. Assess the current state of international tourism.

20. Indicate indicators of tourism development by region of the world.

21. Indicate indicators of tourism development by country of the world.

22. Indicate Russia’s place in the world market in terms of international tourist arrivals,

income and expenses.

23. Characterize the current state of different segments of the tourism industry in Russia.
24. Name the priority areas for the development of tourism in Russia.

25. List the main international organizations of the tourism industry

26. Explain the difference between a tour operator and a travel agent.

27. List the main directions of tour operator activities.

28. Indicate the main functions of travel agencies.

29. Name the leaders of the tour operator and travel agency business in Russia and abroad.
Kpamkue memoouuecxue ykazanus

Ompoc MPOBOAMTCS TOCJHE MPOCITYIITUBAHUS JIEKIIMH, TO3BOJIIOT MPOBEPUTH 3HAHUS

CTYACHTA 110 JUCHUIIINHEC.

HpI/I IMOUCKE OTBCTOB Ha BOIPOCHI PCKOMCHAOBAHA OCHOBHAA MW JOIIOJHUTCIIbHAA

JUTEPATyphl (CIIUCOK JIUTEpaTyphl NMPeJICTaBlIeH B pabouell mporpaMme TUCIUILIIUHBI).

Ilxana oyenku

Ouenka

Bamsr Omnwcanne

CryneHT 00HapyXHJI ITy0OKOe 3HaHHe y4eOHOro MaTepuaa Mo MPEeAIoKeHHOH TeMaTHKe, UCIT
0JIb30BaJI OCHOBHYIO U JIONIOJIHUTEIBHYIO JINTEPATypy, PEKOMEHIOBaHHYIO IPOrpaMMOii, mpoBe
71 aHaJTN3 MH)OPMAIIMOHHBIX HCTOYHUKOB ceTH VIHTEepHET, CBOOOIHO BaaceT HHPOPMAITUCH, T
€rKO OMEePHUPYET MPUOOPETCHHBIMU 3HAHUSMH M YMEHUSIMHU.

20

CryneHT 0OHapyKIII XOPOIIHE 3HAHUS yIeOHOro MaTepHalia Mo NMpeaoKeHHOH TeMaTHKe, FCI
0JI30BaJI OCHOBHYIO U JJOTIOJIHUTEIBHYIO JINTEPaTypy, PEKOMEHAOBAHHYIO IPOTPaMMOH, B e
oM Biazeet npodeccuoHatbHOI nHdopmaryeil , onepupyeT NPHOOPETEHHBIMU 3HAHUSAMH U YM
CHUSAMH.

16

CTyZIeHT B LIeJIOM BJIaJieeT 3HaHUSIMU Y4eOHOTo MaTepuaa 1o MpeyioxKeHHON TeMaTuKe, UCTIo
JIH30BaJl OCHOBHYIO U HE HCIIONB30BaT JIOMOTHUTENIBHYIO INTEPATYPy, PEKOMEHJOBAaHHYIO IIPOT
paMMoii, HeZOCTaTOYHO BiIaJiceT HH(popMaIueil, c1abo ornepupyeT NpHOOPETEHHBIMY 3HAHHUSIM
1 ¥ YMEHHSIMH.

12

8 CryzneHT oOHapy>KU1 YAOBJIETBOPUTENIbHbIE 3HAHUAMHU Y4eOHOTO MaTepuaa 1o npeaioxKeHHON
TeMaTHKe, UCII0Ib30Ba] OCHOBHYIO M HE HCIIONb30BaNl JIOMOIHUTENBHYIO JINTEPATYPy, HE IIPOB




eJ1 aHAJIM3 MH(OPMALMOHHBIX HCTOYHUKOB ceTH MHTepHeT, He BnajeeT Bcel nHdopManuei, mi
0XO0 OIEPHUPYET NPUOOPETCHHBIMU 3HAHUSIMHU U YMEHHSMH.

CryneHT oOHapyXuil cialble 3HAHUSAMH y4eOHOTO MaTepHuaja o IPeIoKeHHOH TeMaTHKe, 1C
TI0JTE30BaJI OCHOBHYIO M HE HCIIOJIB30BAJI JIONOJHUTEIBHYIO JINTEpaTypy, He IIPOBENl aHAIN3 H
(hOopManMOHHEIX UCTOYHUKOB ceTH VHTepHeT He BiajeeT HHPOpMaIHeil He OnepupyeT npruod
PETECHHBIMU 3HAHUSIMH ¥ YMEHUSIMHA TIPH coOeceI0BaHNH.

5.2 Ilepeuyens TeM pedepaToB

. Development of international franchise chains.
. Occupational health and safety in the workplace.
. Regulatory regulation of personnel management.
. Types and technologies for implementing animation programs.
. Methods for pricing a hotel product.
. Methods of stimulating contact zone personnel.
. Methods for researching the hotel market.
. TQM program in the hotel industry and its essence.
. Comparative analysis of Russian regulatory documents and international documents and
recommendations.

10. History of the development of the hotel industry in the Asia-Pacific and Southeast
Asian countries.

11. The role of the human factor in the hotel industry.

12. Qualification requirements for employees at all levels of service production.

13. Types of foreign hotel management systems.

14. Types of Russian hotel management systems.

15.Factors for the growth of the catering services market for hotel enterprises;

16. Factors slowing down the market for catering services of hotel enterprises;

17. Key indicators of the public catering market: volume, growth rates, consumer spending.

18. The impact of the crisis on the state of the market for food services in hotels and other
accommodation facilities.

19. The concept of “quality”, types of quality.

20. Quality control systems in a hotel enterprise.

21. Structure of the guest’s perception of the service.

22. Quality criteria for hotel services.

23. Types of strategic management of a hotel enterprise.

24. Financial strategy of a public catering enterprise.

25. Forms of payment for hotel services.

Kpamxue memoouueckue yxkazanus

O06mwem pedepara 12-15 ctp. PaGora BeimonHsgercs Ha nuctax popmat A4, mpudt Times
New Roman, pasmep mpudta Nel2. OdopmieHne TODKHO COOTBETCTBOBATH TPeOOBAHUAM
crangapta CK-CTO-TP-04-1.005-2015 «TpeGoBanus K 0GOpPMIEHHIO TEKCTOBOM 4YacTu
BBIITYCKHBIX KBAJTM(PHUKAIIMOHHBIX Pa0OT, KYpCOBBIX padoT (IIPOEKTOB), peepaToB, KOHTPOIbHBIX
paboT, OTYETOB MO MpakKTHKaM, J1abopaTOpHbIM paboramy». CTpyKTypa pedepara: TUTYJIbHBIN
JIMCT, COACpKaHUEC, BBCACHUC, OCHOBHAd 4YaCTb, 3aKJIFOUCHUC, CIIMCOK HUCIOJIb30BAHHBIX
UCTOYHUKOB (He MeHee 10 ncTouHukoB). MICTOUHMKM pacroyiaratoTcsl B MOPSAKE MOSIBICHUS B
TekcTe (a He 1o andasury). [Ipu stom He MmeHee 80% HCTOUHUKOB JOJDKHBI OBITH HE cTaplie 5
net. O6s13aTeNbHBIM TPEeOOBaHUEM NPH BBIITOJIHEHUH pedeparta SBIsSeTCs] OpUTHHAIBHOCTh TEKCTa
- He MeHee 50%. 3ammra pedepara B BHIe MyOJUUYHOTO JOKIIAAA HA 5-7 MUHYT € Tpe3eHTaluen.

LIxana oyenku
OreHka basbl Onucanue
5 20 [Ipo6aema packpbiTa MoaHOCTHIO. [IpoBeeH aHaan3 IPoOIeMBbl C IPHUBIICUSHUEM JOTIOTHUTEIb
HOI1 TuTepaTyphl. BBIBOIbI 000CHOBAaHBI
[Ipobaema packpsiTa. [IpoBeneH ananu3 npoOieMbl 0e3 PUBICUCHHS JOTIOIHUTEIBHON JINTEpa
Typsl. He Bce BRIBOIBI ClIeNIaHbl W/WIIH 0OOCHOBAHBI
3 12 [IpoGieMa pacKpbITa HE OJTHOCTHIO. BBIBOBI HE C/EIaHbl H/HIH BBIBOIBI HE 000CHOBAHBI
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4 16




PaboTta npencTaBiseT MOJHOCTHIO NIEPENMCAaHHBIA HCXOAHBINA TeKCT 0€3 Kakux Obl TO HU OBIIO K
OMMeHTapueB. BeIBO/IbI He clieIaHbl H/WIH BHIBOJbI HE 000CHOBAaHbI
1 4 IIpo6aema He packpbiTa. OTCYTCTBYIOT BEIBOABI

2 8

5.3 Ilpumepnbl TECTOBBIX 3aJaHU I

A property complex (building, part of a building, equipment and other property) intended
for the provision of hotel services -

1) hotel

2) a set of hotel enterprises

3) any establishments (except hotels) that provide places to stay overnight

4) specialized establishments

Which accommaodation facilities are considered individual in Russia?

1) boarding house

2)furnished rooms

3) cottage for rent

4) clubs with accommodation

National hotel classification is based on the system

1) crowns

2) stars

3) digits

4) system

Which of the following does not define the concept of a hotel according to the WTO?

1) a certain number of rooms

2) mandatory provision of food services

3) unified leadership

The ratio of the number of hotel rooms sold to the total number of available rooms is

1) room stock indicator

2) one-time capacity indicator

3)hotel occupancy rate

4) indicator of the amount of beds

This type of public catering establishments is not established by GOST

1)snack

2) pizzeria

3) cafe

4) dining room

Procurement shops of public catering enterprises perform the following function

1)heat treatment

2) production of semi-finished products

3) decoration of dishes

4) sales of culinary products

Preparation of culinary products for a banquet, carried out on the customer’s premises and
under his control, is

1)buffet

2) catering

3)dispensing plant

4)social nutrition

Continental breakfast includes (multiple correct answers)

1) hot drinks

2) jam, butter, honey

3) scrambled eggs and bacon

4) meat dishes

5) porridge



6) vegetable dishes

7) sliced cheese and sausages

8) bread, toast

Enterprises intended for the production of culinary products, flour, confectionery and
bakery products, their sale and (or) organization of consumption are classified as

1.food industry

2.trade

3.catering

4. services

The main goal of the restaurant business

1.organization of rational nutrition of the population

2. making a profit

3.meeting the population’s need for a varied diet

4.satisfying the need for tasty, varied and healthy food and obtaining

5.profit

The complex of qualitative characteristics of restaurant services, including food services,
consumption and consumer services, is combined into the concept

1.restaurant business

2.restaurant service

3.restaurant market

4.catering

The food services market is

1.sphere of business activity

2.economic environment for business formation

3.system of relations of its subjects

4. a set of food establishments of various types

The system of relations in the restaurant business, in which one company transfers to
another the right to use its trademark and technologies under certain conditions, is called

1.catering

2.franchising

3.outsourcing

4.cleaning

A form of catering in which customer service occurs not in the hall of the enterprise, but
on the road is called

1.franchising

2.outsourcing

3.cleaning

4.catering

The function of the restaurant business in creating a culture of consumption, nurturing good
taste, consumer habits and preferences, preserving the best traditions of feasting refers to

1.economic

2.consumer

3.social

4.managerial

The type of food establishment with the characteristic features of service, the range of
products sold and the range of services provided by the consumer determines it

1.type

2nd class

3.specialization

4.independence

The set of distinctive features of an enterprise of a certain type, characterizing the quality
of the services provided, the level and conditions of service determine it



1.type
2nd class

3.specialization

4. network affiliation

The fundamental factor when determining the type of food establishment is

1. range of culinary products sold and complexity of production

2.technical equipment of the enterprise

3forms and methods of service

4.level of personnel qualifications

A set (complex) of interconnected structures and tourism resources aimed at creating
general conditions for the implementation of tourism and serving (providing) tourism activities.

1)tourism system

2)tourist destination

3)tourism infrastructure

4) tourist area

When assessing the transport infrastructure of a destination, the indicators are

1) length of roads

2)room utilization rate

3) the number of passengers transported by various modes of transport

4) one-time capacity of accommodation facilities

5) road status

6) the cost of tour packages sold to the population

The country is the leader in terms of “international tourism income”

1)France

2)Japan

3) USA

4) China

Factors hindering the development of international tourism in Russia (several correct
answers)

1) undeveloped tourist infrastructure

2) discrepancy between the price and quality of the tourist product

3)developed transport infrastructure

4)high level of service

5) application of new marketing strategies

6)highly qualified personnel

In the economics of international tourism, passive tourism is called the departure of tourists
from the country and the export of currency

Answer: true or false

In this situation, China will be characterized by tourist exports, and Japan will be
characterized by tourist imports

1) from China to Japan - departure of tourists and export of currency, and from Japan to
China - export of tourist goods and impressions

2) China exports tourism products to incoming tourists from Japan, and the Japanese export
tourism products and experiences from China

3) to Japan - the entry of tourists from China, and to China - the export of tourist souvenirs

The predominance of which reflects the contribution of tourism in Russia’s balance of
payments

1)tourist exports prevail over tourist imports

2)tourist exports are equal to tourist imports

3)tourist imports are greater than tourist exports

4) the balance for this item is positive

The main international organization regulating air transport activities is



1)IATA

2)IHA

3) PCT

4)WTO

The legal date of creation of the World Tourism Organization is
(specify year)

WTO participants are

1) countries are leaders in the field of tourism

2) all countries of the world

3) more than 150 countries

According to the WTO, security in tourism is

1) personal integrity of tourists

2) safety of tourism industry workers

3) safety of tourists’ property

4)protection of the integrity of tourists, employees of tourism enterprises, host states and

local populations

IATA members are

1) countries - leaders

2) countries, as well as enterprises - leaders in international tourism
3) tour operators

Air transport service depends on

1) prices

2)flight duration

3) class of service

4) type of flight

Transfer is

1) travel of tourists from one country to another through intermediate countries
2)providing a vehicle to meet/see off tourists or tourist groups

3) individual travel by car

4)providing a bus to meet tourists at the airport

What elements does the concept of a cruise vacation include?
Dtransportation of tourists

2)transportation and time on shore

3)transportation and food

4) transportation, food, entertainment and time ashore

Charter air transportation is:

1) one way air trip

2) transportation for shop tourists

3) transportation “out of schedule”

4)regular transportation

Which country in the world does not have a railway network?

1) Afghanistan

2) Libya

3) Seychelles

4)all of the above

Kpamkue memoouuecxue ykazanus

TecToBEIE BOITPOCKHI IMMO3BOJIAIOT ITPOBEPHUTH 3HAHUA CTYACHTA 110 JUCHHUIIIINHE.
HpI/I IMOUCKE OTBCTOB Ha BOIPOCHI PCKOMCHJAOBAHA OCHOBHAsA U JOIIOJHUTCIIbHAA

auTeparypa (CIHCOK JIMTepaTyphl IPEICTaBlICH B paboueil mporpaMmme JUCITUTUITNHBI).

Ulxana oyenku

OreH
Ka

Bamier Omnucanne

5

20 13 00IIero 4rciia BONPOCOB TECTHPYEMOTO MOJIYJIS IPABIIIBHBIE OTBETHI TaHbI Ha 96-100% BompocoB




4 16 13 00IIEro Yuciia BOMPOCOB TECTUPYEMOT0 MOLYIIs 1aHO 75-95% mpaBUIbHBIX OTBETOB
3 12 13 00IIEro Yuciia BOMPOCOB TECTUPYEMOTo MOayIst 1aHo 50-74% mpaBUIbHBIX OTBETOB
2 8 13 00IIero 4nciia BONPOCOB TECTUPYEMOro MOyl faHo MeHee 50 % IpaBHIIBHBIX OTBETOB
1 4 13 00IIEro Yrciia BOIPOCOB TECTUPYEMOTo MOIyIrs 1aHo MeHee 20 % IpaBHIIGHBIX OTBETOB

5.4 3apanus 1 penieHus Keiic-3aga4n

I

In recent years, several new lodging brands have been introduced by leading hotel chains
to the market. Among the names of these brands are DoubleTree, Candlewood Suites, Homewood
Suites, Mainstay, Spring Hill Suites, and so on. In addition, there is Hyatt, which recently
purchased AmeriSuites, which it has renovated and now calls Hyatt Place. A hot trend in lodging
development is condo hotels, called condotels. With condotels, a developer can more quickly raise
the funds necessary from investors than from other traditional sources such as banks and finance
houses. As a result, it makes sense for developers to encourage investors by offering an
arrangement for owners to have exclusive use of the unit for a fixed number of days a year
(typically 30-60 days) and for the hotel company to rent out the units/rooms for the remainder of
the year. The cost of development is high and ranges from an average of $800 to $900 per square
foot up to a high of $1,400. Projects such as the Residences at MGM Grand Las Vegas, which sold
more than $1 billion, or the Hard Rock Hotel and Casino, also in Las Vegas, which launched 1,300
units in less than ten weeks, are amazing. Other areas of the United States are good existing or
potential markets for condotel development. Despite the rave reviews on Wall Street for condotels,
there are some unresolved issues.

With time, who will develop and pay for the replacement of furniture fixtures and
equipment (FF&E)?

What are the association dues and what form will the relationship take between owners,
the developer, and the hotel company?

There are the additional complexities for the hotel operator—such as space for meetings,
restaurants, and recreation—and how many rooms will be available on any given night. Yet, the
payoffs for both individual investors—owners and hotel operating companies—are good to great.
With 78 million baby boomers ready to retire, the prospects look very good to all concerned.

1. So what is in a name? Is Hyatt right to use the name Hyatt Place?

2. Is InterContinental or Hilton wrong not to include their name, as in Hilton Hampton Inn
or Hampton Inn by Hilton? What is your opinion?

3. Which other areas of the United States are good potential locations for condotels and
why?

4. Will condotels split into various segments like other lodging properties have?

I

It is 9:30 Friday morning at The Pub. Product is scheduled to be delivered at 10:00. Sally
specifically ordered an exceptional amount of food for the upcoming weekend because she is
projecting it to be a busy holiday weekend. Sally receives a phone call at 10:30 from J&G
Groceries, stating that they cannot deliver the product until 10:00 A.M. on Saturday morning. She
explains to the driver that it is crucial that she receives the product as soon as possible. He
apologizes; however, it is impossible to have delivery made until Saturday morning. By 1:00 p.M.,
they are beginning to run out of product, including absolute necessities such as steaks, chicken,
fish, and produce. The guests are getting frustrated because the staff are beginning to eighty-six a
great deal of product. In addition, if they do not begin production for the p.M. shift soon, they will
be in deep trouble. On Friday nights, The Pub does in excess of $12,000 in sales. However, if the
problem is not immediately alleviated, the restaurant will lose many guests and a great amount of
profits.

1. What immediate measures would you take to resolve the problem?

2. How would you produce the appropriate product as soon as possible?

3. Who should you call first, if anyone, to alleviate the problem?



4. What can you do to always have enough product on hand? 5. Is it important to have a
backup plan for a situation like this? If so, what would it be?

Il

Overbooking is an accepted hotel and airline practice. Many question the practice from
various standpoints, including ethical and moral. Industry executives argue that there is nothing
more perishable than a vacant room. If it is not used, there is no chance to regain lost revenue.
Hotels need to protect themselves because potential guests frequently make reservations at more
than one hotel or are delayed and, therefore, do not show up. The percentage of no-shows varies
by hotel and location but is often around 5 percent. In a 400-room hotel, that is 20 rooms, or an
average loss of approximately $2,600 per night. Considering these figures, it is not surprising that
hotels try to protect themselves by overbooking. Hotels look carefully at bookings: Whom they
are for, what rates they are paying, when they were made, whether they are for regular guests or
from a major account (a corporation that uses the hotel frequently), and so on. Jill Reynolds, the
front-office manager at the Regency La Jolla, had known for some time that the 400-room hotel
would be overbooked for this one night in October. She prepared to talk with the front-desk
associates as they came on duty at 7:30 in the morning, knowing it would be a challenge to sell
out without “walking” guests. Seldom does a hotel sell out before having to walk a few guests.
The hotel’s policy and procedure on walking guests enables the front desk associates to call nearby
hotels of a similar category to find out if they have rooms available to sell. If it is necessary to
walk a guest, the associate explains to the guest that, regrettably, no rooms are available because
of fewer departures than expected. The associate must explain that suitable accommodations have
been reserved at a nearby hotel and that the hotel will pay for the room and transportation to and
from the hotel. Usually, guests are understanding, especially when they realize that they are
receiving a free room and free transportation. On this particular day, the house count indicates that
the hotel is overbooked by thirty rooms. Three or four nearby, comparable hotels had rooms
available to sell in the morning. Besides walking guests, Jill considers other options—in particular
“splitting” the fifteen suites with connecting parlors. If the guests in the suites do not need the
parlor, it is then possible to gain a few more “rooms” to sell separately; however, rollaway beds
must be placed in the rooms. Fortunately, eight parlors were available to sell.

1. If you were in the same situation, what would you do?

v

It is no secret that in all hotels the director of housekeeping must be able to react quickly
and efficiently to any unexpected circumstances that arise. Stephen Rodondi, executive
housekeeper at the Regency in La Jolla, California, usually starts his workday at 8:00 a.m. with a
department meeting. These morning meetings help him and the employees to visualize their goals
for the day. On this particularly busy day, Rodondi arrives at work and is told that three
housekeepers have called in sick. This is a serious challenge for the hotel because it is overbooked
and has all its 400 rooms to service. discussion

1. What should Stephen do to maintain standards and ensure that all the guest rooms are
serviced?

\

Jessica is the event planner for a large convention center. A client has requested an
exhibition that would not only bring excellent revenue but that is an annual event that several other
convention centers would like to host. Exhibitions typically take one or two days to set up, three
or four days of exhibition, and one day to break down. Professional organizations handle each part
of the setup and breakdown. When Jessica checks the space available on the days requested for
the exhibition, she notices that another exhibition is blocking part of the space needed by her client.



1. What can Jessica do to get this exhibition to use the conventon center without
inconveniencing either exhibition too much?

VI

You have just been appointed assistant manager at an old, established, but busy, New York
restaurant. Your employees respond to your suggested changes with “We have always done it this
way.” The employees really do not know any other way of doing things.

1. How should you handle this situation?

VI

The Ritz-Carlton is an outstanding hotel providing luxury service to its guests. In contrast
with the standard goals of typical business hotels—to provide a home away from home—the Ritz-
Carlton decided to take it a step further and provide luxury accommodation to industry executives,
meeting and corporate travel planners, and other affluent travelers. The chain is based in Atlanta
and runs twenty-five luxury hotels that pursue excellence in each market. Recently, the hotel
company was awarded the U.S. government’s Malcolm Baldrige National Quality Award. The
award praised Ritz-Carlton for its participatory leadership, thorough information gathering,
coordinated planning and execution, and trained workforce that was ready “to move heaven and
earth” to satisfy its customers. Thinking about control, what types of control mechanisms did Ritz-
Carlton need to achieve excellence? Ritz-Carlton’s corporate motto is “Ladies and gentlemen
serving ladies and gentlemen.” All employees are expected to practice the company’s “Gold
Standards.” These standards are made up of a service credo and the basics of premium service,
including processes for solving any problem guests may have. The difference between this luxury
chain and other hotel companies is that its employees are “certified” after the common basic
orientation followed by an on-the-job training. This certification to work for Ritz-Carlton is
reinforced daily by frequent recognition for achievement, performance appraisal, and daily
“lineups.” Annual surveys are given to make sure the employees know the quality standards the
hotel company expects of them as well as to determine their level of satisfaction with the company.
One year, 96 percent of the employees surveyed ranked excellence in guest services as their
primary duty. Workers are empowered by the company to do whatever it takes to solve any sort
of problem a customer may encounter. Employees are required to assist their coworkers in dealing
with a guest satisfaction issue, leaving no room for any excuse as to why a customer problem was
not solved on the spot. In this way, the guest is truly treated as a king; guest satisfaction comes
first—always.

1. In what ways does Ritz-Carlton use control to ensure high-quality service?

2. How does the company maintain and foster its employees’ high level of commitment?

Kpamxue memoouueckue yxkazanus

3a,Z[aHI/IC MO3BOJIACT MPOBCPUTH YMCHHA INPUMCHCHHA TCOPECTHYCCKUX 3HaHUN Ha
MPaKTHKE.

HpI/I BBIIIOJIHCHHUU 3aJlaHus CJICAYCET OIUpAaTbCd Ha OCHOBHYIO U JOIIOJHUTCIBHYIO
JaUTepaTypy (CHUCOK JUTEpaTyphl MIPEICTaBIeH B paboyeil mporpaMme JUCIUILINHEI).

Llkana oyenxu
Ouenka | bamibl Onucanue
Cryzent mpu 3amuTe paboThl JEMOHCTPUPYET CHOPMHUPOBAHHOCTD AUCIUILIMHAPHBIX KOMIICTCHITNH H
a YPOBHE, 0003HAYEHHOM TEMOM KOHTPOJIBHOTI'O 3a1aHUs; 06Hapy)KI/IBaeT BCECTOPOHHEE, CUCTEMATUYEC
KOoc u FJ'Iy6OKOS 3HaHWE MaTe€puajia, UCIIOJIb30BaJl COBpPEMEHHYIO OCHOBHYIO, JOIMMOJHHUTCIBHYIO JIUTEPA

5 20 TYpY M Ipyrue MHGpOpPMalHOHHbIE HCTOYHHUKH B JIOCTATOYHOM 00beMe, CBOOOAHO BiajieeT NpoheccHoH
AJIBHOI TEPMUHOJIOTHEN B 00J1aCTH NPEACTABIEHHbBIX HCCIEA0BAaHUN; OTJIMYHO OTBEYACT Ha BCE ITOCTaB
JICHHBIC BOIIPOCHKI.
CryzeHT mpu 3amuTe paboTHI B IIEIOM JJEMOHCTPUPYET CHOPMHUPOBAHHOCTH JUCIUILIHHAPHBIX KOMIIE
4 15 TEHIH Ha ypOBHE, 0003HaU€HHOM TeMOH KOHTPOJIBHOTO 3aJaHus;00HapyKHBAET CHCTEMAaTHIECKOe U T

.IIy6OKOC 3HaHWE MaTe€puasia, UCIIOJIb30BaJI COBPEMEHHYIO OCHOBHYIO, JOIOJHUTEIIBHYIO JUTEPATYPY U
JApyrue I/IH(l)OpMaHI/IOHHBIe HWCTOYHUKH B JOCTATOYHOM 06’LeMe, XOpouIo BJIaeCT HpO(i)eCCPIOHaJILHOI}'I T




€pPMHHOJIOTHEN B 00J1aCTH NMPEACTABIEHHBIX UCCIIEA0BaHUIN; XOPOIIO OTBEYAET HA BCE MOCTABIECHHBIE B
OTIPOCHI.

CryzeHT mpu 3amuTe paboThl JEMOHCTPUPYET YAOBIETBOPUTEIbHBII yPOBEHD JUCIUIUTHHAPHBIX KOMIT
eTeHIi{, 0003HAUYCHHBIX TEeMOW KOHTPOJILHOTO ; OOHapYy)KHUBAeT ONPEAEIICHHOE 3HAHWE MaTepHaa, U
3 6 CIIOJIb30BaJl OCHOBHYIO, JIOMOIHHUTENIBHYIO JINTEPATypy U Apyrie HHPOPMAIMOHHBIE HCTOYHHUKH B HEO
CTaTOYHOM 00BeMe, ciabo BiaseeT NpodecCHOHaIBHON TEPMUHOIOTHEH B 00IaCTH NIPEACTABICHHBIX 1
CCJIC/IOBAHUI]; HETBEP/I0 OTBEYAET HA BCE IOCTABJICHHBIE BOIIPOCHL.

CryzeHT mpu 3amuTe paboThl JEMOHCTPUPYET YAOBIETBOPUTEIbHBIN yPOBEHb JUCIUIUTHHAPHBIX KOMIT
eTeHLi, 0003HaUeHHBIX TEMOW KOHTPOJILHOTO 3aJ[aHUsI; HE MCIOIb30Ball JONOIHUTENbHYIO TUTEpaT
ypY U Apyrue HHGOpMalMOHHbIC HCTOUHUKH; ¢1a00 BIaaeeT pohecCHOHAIBHON TEPMHUHOJIOTHEH B 00
JIACTH IIPEJICTaBJICHHBIX MCCIICAOBAHNUI; IIII0X0 OTBEYAET HA BCE IIOCTABJICHHBIE BONPOCHL.

CryzeHT mpu 3amuTe paboTHl JEMOHCTPUPYET HEYJOBICTBOPHTEIILHBIN YPOBEHB TUCIHINIMHAPHBIX KO
1 0 MITeTeHIN, 0003HAYEHHBIX TEMOI KOHTPOJIBHOTO ; IUIOXO BiIaJeeT MpodhecCHOHANTEHOI TePMUHOIOTHE
1 B 06J1aCTH TIPECTABICHHBIX HCCIIEI0BAHNN; HE OTBEUAET Ha BCE MOCTABICHHBIE BOMPOCHL.

5.5 3apanue 119 BBINOJHEHUS NMPOEKTA

I

Present a news article on one of the businesses in hospitality industry which succeeds in
achieving one of the principles: warmth and friendliness; attention to details; personalization;
prompt and efficient service; professionalism and ethics.

Teams of up to 5 people. Each person presents one trend, gives a 3 minute oral presentation

I

Choose one local restaurant. Analyze their reviews on local websites for 2022-2023. Divide
them into positive and negative and into following categories: interior appearance; food; prices;
services. Teams of up to 4 people. Each person presents one category, gives a 3 minute oral
presentation

Il

Research the following hospitality trends:

1 Mobile technologies

2 Energy efficiency

3. WiFi availability and high internet speed

4. Big data

5. Best-in-class software for service management

6. Esports

1 Find the data to showcase each of the following trends in the hospitality industry

2 Find the data to explain why these trends are being adopted so actively

3 Share your ideas on what trends can be applied (or are already being applied) in the
Primorsky Territory?

Teams up to 6 people

Not less then four total figures or tables for each presenter
At least 2 specific examples for p.3 for each presenter
Report duration — 3 minutes for each presenter

List of references for the group presentation

agrwbdE

Kpamxue memoouueckue yxkazanus

BrinonHenue mnpoekTta mMpeArnojiaraeT MPOBEPKY KayecTBA OCBOCHMSI TEOPETHUYECKOTO
MaTepuaia, yMEHUS W HaBBIKM €ro NPUMEHEHHUsS. 3aJaHue NpeaycMaTpuBaeT pa3paboTKy
MPOEKTOB OAHKETHBIX MEPOIPHUSITHI, TPOBOANMBIX OAaHKETHOUW CIy»)OOH pecTopaHa TOCTHHHIIBI
M0 TMPEIJIOKEHHOW TeMaTHKEe C IeIbI0 MPOJEMOHCTPUPOBATh CBOM JIOCTHKEHUS B
CaMOCTOSITEILHOM OCBOEHUU COJIep>KaHusl W30paHHBIX O00NIacTeil 3HAHWUN W/WIK BHUIOB
JEATETLHOCTH H  CIIOCOOHOCTh TMPOEKTUPOBATh M OCYIIECTBIATH IEIECOO0pasHyl0 U
pEe3yNbTAaTUBHYIO JE€ATENbHOCTh. [IpM BBHINOJHEHHWH MPOEKTa PEKOMEHJO0BaHA OCHOBHasi U
JIOTIOJTHUTEIbHASL JINTepaTypa (CIUCOK JIMTEpATypbl MpEACTaBlIeH B paldodeil mporpamme
JACITUTLIIUHBI).



IlIxana oyenku

Onenka

Bamier

Onucanue

20

CryzeHT npH 3anmre paboThl JeMOHCTPUPYET ChOPMHUPOBAHHOCTH TUCIMIUIMHAPHBIX KOMIICTEHIINH Ha
ypoBHE, 0003HaUCHHOM TEMOH ITpoeKTa; 00HApyKHBAET BCECTOPOHHEE, CHCTEMaTHIECKOe 1 TIIyOOKoe 3
HaHHUe MaTepHala, ICI0JIb30BaJl COBPEMEHHYIO OCHOBHYIO, JOTIOIHUTENBHYIO IUTEPATYpy U APYTHE UH
(opMaIMOHHBIC HCTOYHUKH B IOCTATOYHOM 00BeMe, OTIIMYHO OTBEYAET Ha BCE IOCTABICHHbIE BOIIPOC
BL

15

CryzeHT npH 3ammre paboThl B EJIOM AEMOHCTPUPYET ChOPpMUPOBAHHOCTH AUCIUILIMHAPHEIX KOMIIET
SHIMH Ha ypoBHE, 0003HaUEHHOM TEeMOH IIPOEeKTa; 0OHAPYKUBAET CHCTEMAaTHIECKOe U TIy0OKOe 3HAaHN
€ MaTepHuaa, UCI0JIb30Bal COBPEMEHHYIO OCHOBHYIO, IONOIHHUTEIBHYIO JINTEPATypy U Ipyrie HHPOpM
AIIMOHHbIE HCTOYHHKH B JIOCTATOYHOM 00BEME, XOPOIIO OTBEYAET Ha BCE IOCTaBJICHHBIE BOIPOCHL.

10

CTyzieHT npH 3a1mTe paboThl JEMOHCTPUPYET yIOBIECTBOPUTENbHBIN YPOBEHb JUCIMILIMHAPHBIX KOMIT
eTeHL, 0003HaueHHBIX TEMOH MPOeKTa; 0OHAPYKUBAET OMpeEEICHHOE 3HaHUE MaTepHaa, UCIIOIb30B
aJ1 OCHOBHYIO, JIOIIOJIHUTEIIBHYIO JIUTEPaTypy U Apyrue HHPOPMAIUOHHBIE HCTOYHUKU B HEIOCTATOYHO
M o0beMe, c1abo OTBeYaeT Ha BCE IIOCTaBJICHHbBIE BOIPOCHL.

CTyHeHT IIpy 3alUTE pa6OTBI JACMOHCTPUPYET y}lOBJ’[eTBOpHTeHBHHﬁ YPOBEHb NUCIHUTUIMHAPHBIX KOMIT
eTeHHHfI, 0003HaYCHHBIX TEMOM IIPOCKTA; HE UCIIOJIL30BAJI JOIIOJHUTECIIBHYIO JIUTEPATYPY U IPYTUEC UH
CbOpMaI_II/IOHHBIC HMCTOYHHUKHU; IJIOXO OTBEYACT HA BCEC IOCTABJICHHBIC BOIIPOCHI.

CTyzeHT npu 3ammre paboThl IEMOHCTPUPYET HEYAOBIETBOPUTENbHbIH YPOBEHb AUCHUIITMHAPHBIX KO
MIETCHINH, 0003HAYEHHBIX TEMOH MPOEKTA; IJI0XO0 BiajeeT NPo(heCCHOHAIFHON TEPMUHOIOTHEH B 001
aCTHU NPEJICTaBICHHBIX UCCIEJOBAaHMI; HE OTBEYACT HAa BCE ITOCTABJICHHbIE BOIIPOCHL.
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