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The article discusses the ways to search for
reserves in order to reduce the labor intensity of
a hotel and restaurant product and their effective
use in the personnel management system of an
enterprise. The factors that influence the change
in the labor intensity of the hotel and restaurant
product through their comprehensive analy-
sis have been determined. The direction of the
analysis of changes in the labor intensity of the
program for the production of the final product is
structured. The groups of reserves for increasing
labor productivity are identified on the basis of
monitoring the indicators of the labor intensity of
a particular product. It is proposed to divide the
factors of influence on the formation of reserves
for reducing the labor intensity of a hotel and
restaurant product into groups: an increase in
the technological level of the product; complex
automation of product production; improvement
of technological processes; improving the orga-
nization of work; improving the management and
organization of product production.
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B cmambe paccMompeHb! fymu roucka pesep-
BOB CHLXEHUSI mpydOeMKOCMU 20CMUHUYHO-

pecmopaHHo20 npodykma U aghchekmusHoe
Ux Ucrosb3osaHue 8 cucmeme MeHeoMeHma
nepcoHana npeonpusimusi. OnpedeneHsl ¢hak-
MOopbI, KOMOPbIE OKa3sbIBatoM B/IUSHUE Ha U3Me-
HeHue mpyooeMKocmu  20CMUHUYHO-PECo-
paHHo20 NpPodyKma rMocpedcmsoM NPoBEOeHUs!
KOMI/IEKCHO20 UX aHa/u3a. CmpyKmypuposaHo
Hanpas/ieHue aHanu3a U3MeHeHUsi mpyoo-
emMKocmu  rpoepamMMbl  POU3BOOCMBa  KOHeY-
HO20 npodykma. BbideneHs! epynibi pe3epsos
MoBbIWEHUS MPOU3BOOUME/IbHOCMU mpyda Ha
OCHOBE MOHUMOPUH2a U aHasu3a rokasame-
n1eli mpyOdoemMKoCMU KOHKPEMHO20 MpodyKma.
pednioxeHo pasde/ieHue ¢hakmopos s/uUsIHUS
Ha ¢hopmuposaHue pe3epsos CHUXEHUsI mpy-
doemMKocmu  20CMUHUYHO-PECMOPAHHO20 Mpo-
OyKma Ha 2pynnbl; POCM MEXHO/I02UYECKO20
YPOBHS NpPodyKma, KOMI/IeKCHasl asmomamu-
3ayuss npoussodcmsa MpPoOyKmMa; COoBEpPLIEH-
CMBOBaHUE  MEXHO/I02UYECKUX  MPOYECCOB;
cosepuwieHcmBeoBaHue —opaaHu3ayuu  mpyoa;
coBepuieHcmBoBaHue ynpas/ieHus U opaaHu3a-
yuu rpoussodcmsa npodykma.

KnioueBble cnoBa: rpednpusimue, cucmema
MeHeOXMeHma,  mpyooeMKOCMb,  MepCoHast,
MEeXHO/Mo2USI  0BC/YXXUBAHUS,  20CMUHUYHO-
pecmopaHHbIU Mpodykm.

B cmammi po32/siHymo wiisixu nowlyky pe3epsis 3HUXEHHs1 mpyOdoMiCmKocmi 20me/lbHO-pecmopaHHo20 MpodyKmy ma ix eghekmusHe BUKOPUCMAaHHS
B cucmemi MeHedXMeHMy NepPCcoHasty nionpuemcmsa. [JosedeHo, Wo NepCcoHas 20mMe/lbHO-PeCMOpPaHHUX MiONMpPUEMCMB € 6a308UM e/IEMEHMOM B8
KOHUenuyii 06¢/1y208yBaHHsl, | caMe momy, 3p0CMaHHsI egheKmuUBHOCMI BUKOPUCMAHHST mpydosuUX pecypcis Mae po3a/isidamucs 3 No3uyii cucmemu
hakmopig B3aeMOOii MpayjisHUKa i3 MEXHIKO-MEXHO/I02IYHUMU 3acobamu. BusHaueHo thakmopu, siki 30iliCHIOOMb Bri/IUB Ha 3MiHy mMpyodoMiCmKocmi
20me/IbHO-PeCcmMOopaHHo20 MPooyKmy 3a OOMOMOR0K NPOBEOEHHST KOMI/IeKCHO20 iX aHasizy. CmpyKmyposaHO HarpsIMKU aHaslisy 3MiHU mpydomicm-
Kocmi rpogpamMu BUPOBHUYMBa KiHYEeB020 nPOdyKmMy: KOHCMPYKMUBHI, MeXHO/02i4Hi, BOOCKOHa/IeHHSI opaaHi3ayii 8upobHuUymsaa i npayj, 3viHa cuc-
memu Koonepayji, BrposadxXeHHs1 MEXHO/I02IYHO 06IPYHMOBaHUX HOPM, nepeasisio 3acmapisiux i MoOMU/IKOBO BCMAHOB/IEHUX HOPM. BUOKpem/ieHo
mpu epynu pe3epsis MioBUWEHHST MPOOYKMUBHOCMI npayi Ha OCHOBI MOHIMOPUH2Y U aHasli3y MOKa3HUKIB MpPydoMICMKOCMI KOHKPEMHO20 NPodykmy:
pe3epsu 3HUXEeHHs1 mpydomMicCmKocmi MPodyKMy; pe3epsu BUKOPUCMAaHHsI (hoHOy poBoHO20 Yacy; pe3epsu payioHaslbHo20 BUKOPUCMaHHS Nepco-
Hasly KoMnaHii, 3anporoHosaHo nodi/i hakmopis 8r/1UBy Ha (hopMyBaHHS PE3EPBIB 3HUKEHHST MPyAOMICMKOCMI 20mMe/IbHO-PeCMOPaHHO20 POOyKmMy
Ha 2pynu: 3pocmaHHsi MeXHO/I02i4HO20 PiBHsI MPOOYKMY; KOMI/IeKCHa asmomamu3ayis BUpobHUYmMsa npooyKmy; BOOCKOHa/IEHHSI MEXHOM02IYHUX
rpoyecis; BOOCKOHa/IEHHS1 opaaHizauii rpayj; BOOCKOHa/IeHHs1 yrpas/iiHHS | opeaHizayii BUpobHUYMBa npodykmy. 3p06/1eHO BUCHOBOK, WO MIi/bKU
rpu Yimkiti B3aEMOOIi MeXHO/O2iYHUX, eKOHOMIYHUX, MapKemuHa08UX niopo30ini8 KoMmnaHil, sminiti Kom6iHayii adMiHicmpamusHo20 8r/iusy, Mame-
pia/ibHUX | MOPa/IbHUX CMUMY/Ii8 07151 MEPCOHa/TY PE3EPBU 3HUXKEHHST MPyOOMICMKOCMI 20mMe/ibHO-PeECMOPaHHO20 POOYKMY MepemsoprombCs 8
peasibHy ormumizauyito | eKoHOMIt0 sBumpam /0ckLKoi rpayi. Cchopmy/1boBaHO HaNPSIMOK MO0&/IbUWIUX HAYKOBUX OOC/TIOXeHb: Oidxumastisayis 6isHecy
20me/IbHO-pecmopaHHUX MIOMPUEMCMB € KPUMUYHO HEOBXIOHOK YMOBOH 6Ee3MEK0B020 iCHyBaHHS B KOPOMKIU nepcrnekmusi.

KntouoBi cnoBa: nidnpuemcmso, 2omesibHo-pecmopaHHull npodykm, cucmema MeHedXMeHmy, mpydoMicmKicmb, NepcoHasI, MeXHO02is
06C/1y208yBaHHSI.

Formulation of the problem. In today’s busi-
ness, which is characterized by many global chal-
lenges, crises, their consequences, tough competi-
tion can withstand only those hotels and restaurants
that have retained the “old” customer base, and are
constantly looking for rational solutions to attract
new customers. The staff of the hotel and restaurant
enterprises is a basic element in the concept of ser-
vice. The timeliness of the study of personnel man-
agement problems of hotel and restaurant organi-
zations is explained by the increased demands of
customers for services in this business in the context

of the COVID-19 pandemic. Undoubtedly, the quality
of hotel and restaurant services depends entirely on
the skill and consciousness of the employees. That
is, human resource management is one of the impor-
tant functions in the personnel management system
of a hotel or restaurant. In a coronavirus economy,
the state of the hotel and restaurant services is char-
acterized as a crisis with low productivity, loss of pres-
tige, disproportionate pay and, accordingly, “aging” of
labor resources. The loss of the level of qualification
of domestic labor resources in terms of the level of
informativeness and manufacturability of hotel and
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restaurant products, as well as the outdated tech-
nical and technological base of most companies in
this area of business determine low productivity and
high complexity of the work performed. The increase
in the efficiency of labor resources should be con-
sidered from the standpoint of a system of factors of
employee interaction with technical and technological
means. Improving the level of quality of such interac-
tion, providing labor with modern technical and tech-
nological means, training of employees is an urgent
scientific and practical task.

At the same time, despite the constant scientific
interest in the problems of development and effi-
ciency of production of hotel and restaurant product,
it should be noted that the scientific community does
not pay enough attention to the study of comprehen-
sive assessment of technical and organizational work-
ing conditions. With the current rapid global changes
in economic conditions of business enterprises in the
hotel and restaurant industry, their further develop-
ment in the post-coronavirus era should be based on
an innovative mechanism of personnel management
and a fundamentally new approach to combine labor
potential with existing characteristics of technical and
technological support optimally. The basis of such a
mechanism should be modern methods of assessing
the technical and technological base of the hotel and
restaurant enterprises. That is why the direction of
this study is relevant in today’s conditions.

Analysis of recent research and publications.
Fundamental studies of the essence of the human
factor of social production contain scientific works of
representatives of the school of quantitative econom-
ics, such as W. Petty, D. Mile, A. Kettle, A. Lavoisier,
where an attempt to value a person and his or her use-
ful properties was made [1; 3; 5]. Representatives of
the classical school, like A. Smith, D. Ricardo, K. Marx,
F. Engels, N. Senior, G. McLeod, I. Fischer and oth-
ers, made a significant contribution to the disclosure
of the role of the human factor in the development
of the product production. These scientists first for-
mulated the concept of “labor”, which is carried by
man, and gave it the status of a specific component
of fixed capital, and when considering the process of
labor development focused on the accumulation and
improvement of human abilities to work [2]. Further
development of theories of the human factor of social
production is embodied in the development of theories
of the personnel management, namely: theories of
needs (theories of needs by A. Maslow, C. Alfred; the
two-factor theory by F. Herzberg; the theory of needs
in the achievements of D. McClelland and others) [4].

The increase in scientific interest of domestic
researchers in cost-saving systems is caused primar-
ily by the growing impact of global negative factors on
the human capital market and the importance of the
enterprise management in a constant crisis in global
and national economic systems. The issue of labor
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use is relevant due to the fact that almost half of pro-
duction costs in the total cost of production are labor
costs. Scientists, in general, have significant achieve-
ments in this direction and have made some contri-
bution to the development of theoretical provisions
of the methodology for estimating the complexity of
the final product. Thus, ways to reduce labor intensity
in the system of cost savings of product production
are analyzed by foreign (B. Henkin, G. Schlesinger,
M. Hrachev, V. Liechtenstein, A. Lubinetskyi) and
domestic scientists (D. Bohinya, B. lhumnoy,
V. Lahutin, O. Umanskyi, |I. Bondar) [6; 7].

Some issues of personnel management in the
hotel and restaurant business and regulation of labor
intensity of the product in cost management of firms
of this type are considered in the works of scien-
tists: Zaitseva V.M., Kuklina T.S., Kornienko O.M.,
Vindyuka A.V., Memotenko D.Y., others [8-10].

However, acknowledging the achievements of
many researchers, it should be noted that without suf-
ficient attention of scientists there have been some
problematic aspects in the study of the specifics of
the hotel and restaurant product and labor intensity.
In particular, when recognizing the need to reduce
human labor costs, the issue of finding reserves to
reduce labor intensity and their effective use is unre-
solved. This confirms the relevance and timeliness of
the chosen topic in the face of the negative factors of
the coronavirus economy.

Setting objectives. The aim of the article is to find
reserves to reduce the complexity of the hotel and res-
taurant product and their effective use in the personnel
management system of the enterprise on the basis of
generalization of theoretical experience, monitoring
methods of assessing the technical and technological
base of hotel and restaurant enterprises.

Presentation of the main research material. The
provision of hotel and restaurant services or the pro-
duction of the final product in the hotel and restaurant
industry has specific features that can be described
as follows: frequent change of the nomenclature of
products and services for the consumer (1); constant
process of mastering the technology of providing new
services (2); repeated reconfiguration of equipment
for a limited period of time in order to release a new
product in the restaurant sector (3); production of a
product that is in a wide range of quality (4); a high
share of skilled labor (5). The production of hotel and
restaurant product is quite specific both in terms of
organization and in terms of cost. In this case, one of
the main tasks is to determine at the stage of decid-
ing on the inclusion of the product in the range of
profitability of its manufacture or provision, which, in
turn, requires a fairly accurate calculation of its com-
plexity (time norms). For identifying the factors that
influence the change in the complexity of the hotel
and restaurant product, it is appropriate to conduct a
comprehensive analysis of its complexity, the object
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of which is all regulatory, planning and reporting doc-
umentation of the company (information) (Figure 1).
Thus, at the first stage of the analysis, it is important
to assess the implementation of the task of saving
labor costs in terms of the program of production of
hotel and restaurant product for the company, as a
whole, and in terms of sites. Further, at the following
stages of the analysis of reduction of labor intensity
in the program of production of a hotel and restau-
rant product the reasons of change of nhorms of labor
costs are studied.

The materials of the analysis allow us to draw a
conclusion about the implementation of technical,
technological, organizational and other measures to
reduce labor costs. Analysis of changes in the com-
plexity of the program of production of hotel and res-
taurant product should be carried out in the areas
presented in Figure 2. According to Figure 2, the

directions of the reasons of change of complexity and
revision of norms on the above-stated factors, it is
expedient to open and present:

— firstly, constructive changes: 1) changes in tech-
nological documentation; 2) introduction of an inno-
vative hotel and restaurant product and exclusion of
a previously used service or technological operation;
3) change in the composition or range of the final
product; 4) unification of the product;

— secondly, technological changes: 1) automa-
tion and informatization of the process of production
of hotel and restaurant product; 2) introduction of
new equipment; 3) modernization or a new way of
using existing equipment; 4) technology adjustment;
5) change of technological routes;

— thirdly, improving the organization of produc-
tion and labor: 1) the organization of parallel pro-
cesses of providing a comprehensive service; 2) the

Reporting documentation
of the hotel and restaurant enterprise
(information on the complexity of the product)

Regulatory, planned,

Compliance with labor standards

actual complexity

Performing tasks to reduce

at the enterprise

Use of the planned

labor intensity

Results and efficiency

working time fund

Unproductive costs

of execution of calendar plans

of working time

Volume of overtime work

Revision and changes of norms
of time and production

in quantitative terms

Figure 1. The structure of the content of the reporting documentation of the hotel and restaurant company

Directions of analysis of changes in the complexity
of the program of production of hotel and restaurant product

Constructive changes

Changes in the technological
process, equipment, facilities

Improving the organization
of production and labor

!

Changes in the structure and
volume of cooperative supplies

Introduction of technologically
sound norms

y

Revision of outdated and erroneously
established norms

Figure 2. Areas of analysis of changes in the complexity of the program
of production of hotel and restaurant product
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development of a team form of labor organization;
3) optimization of the organization of service of work-
places; 4) organization of customer service produc-
tion lines; 5) kinship and combination of professions
and key competencies of staff; 6) improvement of
operational planning of hotel and restaurant pro-
duct; 7) implementation of measures to increase the
coefficient of variability and loading of equipment;
8) replacement of research and statistical standards
with technologically sound ones;

— fourthly, change of the system of cooperation:
1) change of purchased semi-finished products, print-
ing, etc., products of own production; 2) change of
own products of semi-finished products, polygraphy,
other purchased products;

— fifthly, the introduction of technologically sound
standards (introduction of technology-based stand-
ards instead of research-statistical or technolo-
gy-based standards that previously operated within
the company);

— sixthly, revision of outdated and erroneously
established norms as a result of untimely adjustment
of normative documentation, significant moral aging
of norms due to significant growth of qualification and
skills of executors.

In order to identify reserves to reduce the complex-
ity of the hotel and restaurant business, it is advisable
to monitor and analyze the complexity of a particular
product or service. From this point of view, it makes
sense to distinguish three groups of reserves to
increase productivity: reserves to reduce the complex-
ity of the product; reserves for the use of working time;
reserves for the rational use of personnel (Figure 3).

We will add that at the decision of a strategic task of
achievement of an optimum level of labor productivity,
the priority should be made on reserves of decrease in
complexity of hotel and restaurant product for the rea-
son that, on the one hand, reserves of use of working
time fund according to the service concept are lim-
ited by duration of the working day established by the
legislation and number of working days a year, and,
on the other hand, the reserves for the rational use
of personnel in the technological cycle are limited by
the level of qualification of employees and physiolog-
ically acceptable labor intensity. That is, the reserves
of the last two groups are ancillary. However, it is

worth emphasizing that under the conditions of their
effective use, labor productivity increases, but due to
objective limitations these sources should not be con-
sidered as the main ones for critical acceleration of
labor productivity growth in the future.

Of course, the main source of reserves to reduce
the complexity of the hotel and restaurant product is
scientific and technological progress, rapid develop-
ment of the technological structure of the industry and
digitalization of business processes, which, in turn,
is the result of interaction of scientific, design, tech-
nological, supply and marketing firms, technology
parks and business incubators, IT companies, spatial
structures of business organization, virtual agencies,
teams of hotel and restaurant companies and other
service companies. In general, the pace of scientific
and technological progress, the effectiveness of its
latest and innovative achievements in the produc-
tion of hotel and restaurant product are largely deter-
mined by the level and manufacturability of the hotel
and restaurant product in the industry, quality man-
agement, effectiveness of material and moral incen-
tives in domestic personnel management companies.

The authors consider it necessary to identify the
factors influencing the formation of reserves to reduce
the complexity of the hotel and restaurant product:

— growth of technological level of the product:
increase of manufacturability, increase of qualitative
characteristics, unification or standardization of ele-
ments of the complex product (technological opera-
tions), reduction of time for service, decrease in mate-
rial consumption of a restaurant product, replacement
of traditional materials by new and more economic in
a hotel product;

— complex automation of production of hotel and
restaurant product: mechanization of “manual” works,
increase of level of automation of technological,
cargo and transport equipment, control and meas-
uring devices, computer equipment and means of
IT management, replacement of the dispersed units
of technological equipment by systems of interde-
pendent cars and devices which operate in streaming
online-mode, the use of robots, automatic manipula-
tors, conveyors, the use of modern smart-equipment,
hand-held wireless tools, automation of information
processing operations;

Reserves to increase productivity in the hotel and restaurant company

v

'

Reserves for reducing the
complexity of the hotel and
restaurant product

Reserves for the use of
working time according to the
service concept

Reserves for the rational use
of personnel in the
technological cycle

Figure 3. Reserves to increase productivity in the hotel and restaurant company
(proposed by the authors)
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— improvement of technological processes: cre-
ation of flexible technological systems on the basis
of smart-equipment with modern software and pos-
sibilities of equipment management in on- and offline
modes; use of reliable smart-tools, mobile devices
and peripherals, introduction of high-speed modes
of personal data processing and digital-technologies
of secure information storage; application of the eco-
logical methods of production of hotel and restaurant
product; extensive use of external business initiatives
in business processes;

— improving the organization of labor: the devel-
opment of team form; combination of professions,
parallel complementary service processes; introduc-
tion of regulated active preventive maintenance of
workplaces; comprehensive rationalization of jobs;
improvement of rationing and remuneration systems,
motivation and incentives;

— improvement of management and organization
of production of hotel and restaurant product: creation
of highly organized virtual informational, scientific and
technological associations; improvement of planning,
synchronization of balance of planned tasks with poten-
tial of labor resources, development of specialization,
increase of flow and continuity level of processes.

In general, the reserves for reducing the complex-
ity of the hotel and restaurant product objectively exist
and are continuously reproduced at each enterprise.
The task of the company’s management is to identify
these reserves in a timely manner and use them to
further steadily increase productivity, which should be
continuously monitored and develop organizational
and technological measures that should be aimed
at meeting the planned objectives of reducing labor
intensity. It is right to recognize the fact that only with
a clear interaction of technological, economic, mar-
keting departments of the enterprise, a skillful combi-
nation of administrative influence, material and moral
incentives for staff reserves to reduce the complexity
of hotel and restaurant product become a real opti-
mization and cost savings. Reserves for reducing
the complexity of the hotel and restaurant product in
the context of the COVID-19 pandemic, as a global
industry factor in reducing the level of competitive-
ness, should be quantified living and tangible labor
costs to be identified in the early stages of the life
cycle of each item in a range of products and ser-
vices as well as in the process of customer service
through functional and cost analysis, economic and
mathematical modeling, software, etc. Undoubtedly,
the priority for any company is the introduction of an
innovative hotel and restaurant product, to analyze
the cost structure for its development and implemen-
tation should use adequate and modern methods of
collecting, processing and using information.

Under any circumstances, the result of such an
economic analysis should always be a reduction in
unit costs, namely:

— growth of consumer qualities and benefits of
customers from the purchase of hotel and restaurant
product while reducing the cost of it;

— growth of these qualities at “economical”
increase in expenses;

— cost reduction while maintaining or reasonably
reducing the functional parameters of the product to
a given level.

The reserves for labor intensity to be identified dur-
ing the analysis are found by eliminating the exces-
sive costs that were inherent in the imperfection of the
hotel and restaurant product, as a whole, or its individ-
ual components, the obsolescence of technology and
organization of the service process. The main atten-
tion should be paid to the identification of uneconom-
ical technological solutions, generally unnecessary,
redundant or irrationally used functional resources
(excessive quality of service, expensive equipment,
etc.), deviations from the basic conditions provided
by the production processes of hotel and restaurant
product. Reduction of excessive labor costs or their
complete elimination should be performed within the
fundamental technology of production of a complex
hotel and restaurant product, assuming changes only
in individual elements and maintaining the relationship
of such elements, as well as their interaction with other
components within the process.

First of all, a detailed analysis of the complexity
of the hotel and restaurant product should be con-
ducted to reduce the cost, especially those services
that occupy the largest share in the overall complex
product of the company while maintaining its supply
to consumers in the future.

After selecting the objects of analysis, it is recom-
mended to make a plan, which must include the fol-
lowing stages: 1) analysis of the collected information;
2) analysis of the technological process and the specifics
of customer service, which allows you to identify tasks
to reduce costs in the structure of their cost; 3) search
for innovative ideas for solving priority tasks; 4) selection
of the optimal of alternative ideas, examination, selec-
tion of rational recommendations and preparation for
implementation; 5) making management decisions and
ensuring their implementation. It should be borne in mind
that the identification of ways to reduce labor intensity is
facilitated by the analysis of the cost structure of the hotel
and restaurant product based on the grouping of costs
by different classification criteria depending on the sys-
tem objectives in the company’s management. Thus, the
largest share in the cost of hotel and restaurant product
is the cost of human resources, so the method of their
analysis should be given special attention. In this case,
the results of retrospective cost analysis are the basis for
determining the planned cost of the product.

Thus, the introduction of the considered reserves
to reduce the complexity of the hotel and restau-
rant product and cost accounting approaches allows
to influence the reduction of their cost in the early
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stages of development of competitive services, which
will increase the company’s overall profit. Thus, the
optimal use of human resources aims to maximize
the return on investment in human capital.

Conclusions from the study. The basic reserve
for increasing the profitability of the hotel and res-
taurant product is to reduce the cost by reducing its
complexity in the personnel management system of
service companies. The complexity of the product of
enterprises in this industry is influenced by the organ-
izational and technological level of the management
system. It is clear that due to high financial costs it is
impossible to adapt the production and technological
system in a short period of time and change its organ-
izational and technological level in order to reduce the
complexity of the final product. However, the realities
of the modern coronavirus economy require domestic
hotel and restaurant companies to act on the priority
of operational planning and implementation of short-
term measures. Therefore, the management of enter-
prises requires the development of priority planned
organizational and technological measures, which
are confirmed by quantitatively justified values of the
operational effect of their implementation.

It is stated that today, most domestic companies for
the production of hotel and restaurant products have a
lack of sound plans for organizational and technological
measures to improve production, in particular, aimed at
reducing the complexity of the final product. In order to
determine the plans of organizational and technological
measures of management it is recommended: to deter-
mine the factors of organizational and technological
level, which have a significant impact on the complexity
of production of the product of the hotel and restaurant
business; determine the numerical values of these fac-
tors; assess the degree of interrelation of indicators of
organizational and technological level and complexity of
production of hotel and restaurant product; to develop a
mathematical model for determining the complexity of
product production on the basis of organizational and
technological level of the production system; make a
plan of organizational and technological measures to
reduce the complexity of manufacturing the product; to
develop and implement an optimization model of mini-
mizing the complexity of the production of hotel and res-
taurant product in the personnel management system
on the basis of the concept of customer service.

It is clear that the preparation of organizational
and technological measures of the enterprise should
be based on product production in the current and
subsequent periods, so to compile them it is neces-
sary to determine the estimated complexity of hotel
and restaurant product at the stage of deciding to
include it in the range as a complex product.
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It should be recognized that this article does not
contain a list of all possible reserves and there are
alternative and promising reserves to reduce the com-
plexity of the hotel and restaurant product. Thus, the
digitalization of the business of hotel and restaurant
businesses is a critical condition for the safe existence
of the enterprise. The solution of this problem should
become a direction of further scientific research and a
sphere of application of efforts of scientists.
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