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PERSPECTIVES FOR THE SOCIAL CATERING DEVELOPMENT
 IN UKRAINE

Russia's full-scale invasion of Ukraine affected almost all sectors of the global economy. The hospitality industry was also affected. Ukrainian entrepreneurs working in the field of hospitality did not have time to recover from the consequences of the COVID-19 pandemic, when war "knocked" at the door. However, in contrast to quarantine, during martial law hoteliers and restaurateurs were almost immediately able to become useful for the country and its defenders. Rising oil and fuel prices, complicated logistics and the disruption of traditional tourist routes are just some of the risks facing the hospitality industry in this war.
The recovery and development of tourism and catering is closely related to the evolution of transport and economic development.
The World Tourism Organization (WTO) expects global tourism receipts to drop by $14 billion in 2022 in the event of a protracted war between Russia and Ukraine. European tourism is at the greatest risk. Therefore, we are talking not only about Eastern Europe, where the war is directly ongoing, but also about the entire continent as a whole. The main reason is security. Russian armed aggression makes tourists — in particular, from other continents — think about the advisability of traveling to Europe. That is why they increasingly choose safer alternatives.
It is quite clear that not all international logistics routes that pass through the territory of Ukraine are functioning now. However, the Ukrainian market is not the only one affected by this war. According to data published by Eurocontrol on its WTO website, certain European destinations have seen a drop in the number of flights after February 24 compared to the same period in 2021. So, for example, the number of flights in Moldova fell by 69%, in Slovenia by 42%, in Latvia by 38%, and in Finland by 36%.
The restoration of the functioning of the industry should begin with the regions least affected by the war. This will make it possible to form a primary basis for receiving tourists. Investment flows should move from the West to the South and to the East: from Lviv to Odesa and Kyiv, and then to other regions after the restoration of all the necessary infrastructure and demining of the territories.
Catering services are the largest industry in the hospitality sector. In today's world, catering enterprises play an important role in meeting the changing nutritional needs of consumers. The food service industry generates the largest share of value added and most employment in the hospitality sector. Consumers primarily influence the scale and structure of catering establishments. COVID-19 became the first reason for the promotion of catering services by every third Ukrainian restaurant.
Today, the Ukrainian market of catering services is chaotic and full of contradictions. On the one hand, many restaurants and cafes are idle in the morning and afternoon hours (or in certain seasons) and have neither the capabilities (vehicle fleet, advertising, and specialists) nor the desire to organize their own catering service. On the other hand, the management of many companies and organizations wants to provide their employees with the delivery of hot lunches. There is a lack of active enterprising people who could perform the delivery function, dealing with advertising, customer searches and other organizational matters. It is surprising that such a business remains unclaimed until now. It practically does not require start-up capital, as it is reduced to intermediary services and is simple, because it is not directly related to cooking.
One of the types of catering is social catering. Types of its application are social spheres, such as kindergartens and schools, hospitals, transport and much more. The peculiarity of this type of service is that the customer provides the premises necessary for the work of the cooks, as well as kitchen utensils and equipment, and can participate in the purchase of products. According to experts in the industry, one of the directions for the development of catering services should be the delivery of lunches to the place of work and study. In order for lunch delivery to be at a civilized level, it is better to work on a cashless basis. It is also advisable to make agreements in advance with the management of organizations for the whole season, indicating the cost, approximate number, menu and serving (packing) of lunches.
Today, many cities of Ukraine are talking about the use of catering to provide food for schoolchildren. Resolution No. 305 of the Cabinet of Ministers of Ukraine dated March 24, 2021 provides for diversification of approaches to the organization of school meals. In particular, catering is now allowed in Ukrainian educational institutions, which must meet all food safety requirements. The resolution defines that catering is a way of organizing meals for students/children, which involves the delivery and sale of ready-made meals made without using the material and technical base of an educational institution or a health and recreation facility by a food market operator that supplies food services. [1]
The option of organizing the delivery of ready-made meals to educational institutions with appropriate services in school canteens is becoming more and more popular. According to experts, this way of food organization saves money not only due to the absence of the need to arrange food blocks, but also on the use of resources (labor wages, cleaning agents and communal services). In addition, the catering option is appropriate for school meals, which is used in institutions with a small number of students. In Lviv region in particular, catering can be one of the ways to provide children with hot lunches. The region has the largest network of small-staff establishments in Ukraine. In general, there are more than 120 such schools in the region, of which 38 schools are attended by up to one hundred children, 66 institutions are attended by no more than forty children, and 22 primary schools are attended by 10 children. Such institutions do not have the opportunity to equip school canteens. [2]
Nutrition is one of the most important processes of supporting the activity and development of the human body. The normal course of vital processes in the body largely depends on how a person's nutrition is organized. At the same time, the need for the total amount and balance of individual nutritional components primarily depends on age, type of work and living conditions. Therefore, it is quite logical and even very good that in the country more and more attention is paid to the nutrition of children in schools, because these are the very institutions where children spend a large part of their time, besides, they have to learn a lot of information and develop physically. School meals are an extremely important aspect of children's development and our society's concern for the youngest generation. In our opinion, catering will make it possible to improve the quality, nutrition and attractiveness of meals in the dining halls of educational institutions.
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