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INDUSTRY OF CATERING: LOGISTICAL AND GEOGRAPHICAL D IMENSION

Considered logistical and geographical features atecng — one of contemporary forms of restaurawiges. Particular
attention is paid to providing catering logistiar from production facilities (or so-called «tougsn catering). Proposed as a logis-
tics base of catering package of measures «ecombprieduction + six sigma», which covers the systéiidaizen and Gemba Kai-
zen, (including subsystem 5S), Kanban, ERP, TPNECENMMI, SCM, as well as ICO 9000. Displace essensed#l catering and
specificity of its logistics.
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TIzop Cmupnos. IHJITYCTPIA KEUTEPHHTY: JIOTICTHYHHUH TA TEOTPA®IYHHH BUMIPH. Poszensinymo nozic-
muuHi ma 2eocpagiuni 0cobaUBOCMI Kellmepuney — HO8IMHbOI hopmu 6uizHo2o pecmopannozo obcayeogyeanns. Ocobausgy ysazy
NPUOLNCHO TO2ICMUMHOMY 3A0€3NeUCHHIO Kelmepunay Ha 3HAUHIl 8I0Cmani 8i0 eupobnuyoi 6asu (@60 m.36. «acmponiouo20» Keti-
mepunzy). 3anpononoeano & AKOCmi 102icmuuHoi NiOCMagu Keumepunzy KOMIIEKC 3ax00i8 «eKOHOMHE SUPOOHUYMEo+ wicmp cie-
ma», sxuil oxonaoe cucmemu «Kaiiozen» ma «lemba kauiozen», sxaouaiouu niocucmemy 5S,a maxoowc Kanban, ERP, TPM, SMED,
VMI, SCM,ma 1CO 9000.Bidobpasicero cymuicms coyianbHo20 Kelimepuney ma cneyuiky oeo 102iCmuyHo20 3a0e3neyenHs.

Knruoei cnosa: pecmopannuii 6iznec, Ketimepune, 102iCMuKd, COYianbHull Ketimepune, Katlo3eH, KaHOaH.

Hzopy Cmupnos. HHIIYCTPHA KEUTEPHHT A: IOTHCTHYECKOE H TEOT'PA®HYECKOE H3MEPEHHA. Pac-
CMOmMpeHbL Io2ucmuiecKkue u ceocpaguyeckue 0coOeHHOCMU Kellmepurea — Hosetiuell (hopmbl 8ble30H020 PeCOPAHHO20 00CIYICU-
sanua. Ocobennoe eHuMaHue y0eieHo 102UCMU4ecKomMy obecnedyeHuio Keimepunea Ha 3SHAYUmeIbHOM pacCmosaHuu om npouseoocm-
6ennotl 6aszvl (WU M. HA3. «LACMPOIUPYIOWe20» Ketimepuned). B kauecmee no2ucmuueckoti 0CHO8bl NPEOIONCEHO KOMNIEKC MEpO-
npUsMuil <OKOHOMHOE NPOU3B00CMBO + WeCmb CUueMa», Komopulii oxeamvigaem noocucmemy 5S,a marxoce Kanban, ERP, TPM,
SMED, VMI, SCMu ICO 9000.0mo6padicena cywnocms coyuansHo2o Ketimepunea u Cneyuura e2o 102ucmuiecko2o obecneye-
HUsl.

Knrouesnie cnosa: pecmopannwiil busnec, Kelimepune, 102UCMUKA, COYUATbHBILI Kelmepute, Katl03eH, KaHOaH.

Formulation of the research problem Logistics business and it gradually becomes popular in Ukrain
in the restaurant business, which a few years ag® w The main areas of catering is commercial caterimgy a
called «terra incognita», now covers almost allitef social one. These two areas have their own logistic
areas, in particular, this applies to cateringtraditional specificity, and their similarity is related to theed for a
restaurant or fast-food restaurant sale and cornsoimp  production base. General structure of the enterpois
occur usually in the client area, which is locatedhe catering and its logistics scheme and activityhigven in
same building or on the ground nearby and oftereund Fig. 1. So, the structure of catering company ugual
the same roof with the production area (kitcherfe T includes: office, which houses the staff, sellimygl ar-
defining feature of catering is a significant temial ganizational events; facilities of tastings (if pitde);
remoteness of place of consumption from indusbiése manufacturing plant; warehouses to store food, qui
of catering company. So there is natural that parts  ment and special equipment; vehicles (if neededlaeg
and logistics organization is in the forefront bétcater-  visits).

ing business issues. Catering logistics is disisitad Staff of catering company depends on the type of
not only as important, often critical element ofsess of  service provided in coordination of all the detaifsthe
business projects, but it also increased their dexity event together with customers. The cooks staff omay

and responsibility, especially with regard to iexvice sist either of chef-cook, or a group of specialistautri-
far away from the production base place. Logistical tion — it depends on the event. The company may em-

specificity has also one of the newest trends tdroa - ploy or hire other staff (waiters, bartenders, dish
social, aimed at catering service of organized gsotor cleaners, etc.). Studio of decorators, floristdeeainers
example education, medical, military, correctioimesiti- may be hired (or created its own) if necessary.

tutions, etc.. In world practice there are the following types of

The article subject is not yet sufficienttpvered catering: 1. Catering in the office — provides tlia¢
in the literature, but such authors can be mentioned as person owns or leases the premises. This type sif bu
A. Kizim [5; 6], I. Smyrnov [1, 465-485; 2; 3; 4K. ness organization is used in daily food servingi-bus
Pogodin [7] A. Nikiforov [8] and others. So, logest! nesses, companies and business centers. Whenzrgani
features of catering are disclosed not completelg a ing catering at the business center, cafeteria abper
require further research and practical developmeats pays rent and utilities, so it is important to feamder-

ticularly in the case of Ukraine. standing with the owner of the house and get better
The aim of the paperis to describe the features terms. Significant overhead expenditures causintp qu
of catering logistics as a new form of restauramvise, high price for this type of catering, but the prese of

including catering logistics peculiarity at a catesiable space to store food and equipment are its advamtage

distance service from the productive base (i.enote over other types.

catering) and to reveal the essence of socialingtand 2. Catering outdoors is the fastest growing types

specificity of its logistics support. of catering. So, in this case, on the one hancktigeno
The main material. Catering business in the need in the premises to customer service, but en th

world today is leading kind of a traditional restnt other — you need special equipment and vehicles to

transport meals. Examples of this type of catewing

© Smyrnov 1., 2014 delivering meals to offices, organizing barbequgsyr-
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met dinners, school events and so on. This usudly
volved small firms that deliver food in a singlentainer

or Termobox. Similarly maintenance of various egent

(banquet catering) is carried out — in this casedbm-
pany may offer, in addition to a certain range @bds

and beverages, room decoration, waiter servicesrent

tainment programs.

3. Individual catering - belongs to the simplest
its kind when cooking is done on client's premiaed
under his control, including cleaning. In this semt
catering firms are not spending funds to build emske
facilities and to purchase equipment, which is intqoat
for entrepreneurs — beginners in this business.

of

4. Moving catering - in many cases it is part of a
large project business in catering. Under this farm
service food is prepared, delivered to customesasepl
and sold. An example of this type of catering iBirsg
food stuff from the cars.

5. Retail catering is selling products at stadiums
and theaters, and other areas with large concemtsabf
people. This type of catering, as well as othels) a-
volves a combination of its production, transpaotat
(delivery at the point of sale) and commercial €sal
components.

|
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Fig. 1. Logistical scheme of catering business

Catering in Ukraine is just beginning to grow and materials to minimize losses in order not to faluAnd

is reflected, for example, to deliver pizzas totoosers
(this is outdoors catering). At the same time, rtageis
interesting to traditional restaurants, as anyntliean
order for a celebration (e.g. birthday) cooks, essit
who may organize the holiday not worse than inrtdee
taurant. That will get a banquet at the third cleedpe-
cause in the restaurant there is payment for tteiam.

The catering system actively use various innovation

including outstaffing, outsourcing, marketing, fcais-
ing, finally, logistics, which plays a particularlgnpor-
tant role in enterprises of restaurant industrythim field
of mass nutrition as in the restaurant businegsethre
specific features of functional types of logisticsthe
enterprise, especially the supply logistics andkesamg.
As to the first direction, it is necessary to ct®amt
only high-quality raw materials, but also suppliéhst
can provide the necessary materials at the righe find
in the right amounts. Working with raw stock is ionp
tant to understand that most of it - are perishaloel-

that leads to the need for more stringent condstioh
supplier selection, therefore, there is a preréguior
the implementation of logistics concepts and pcastiin
supply activities of restaurant and catering bussne

One way to improve services and reduce costs in
the restaurant and catering business is to usestiogi
supplier selection. The method of selection andhkeip
management is essential in terms of higher market r
quirements which are present in the modern restaura
business (more details on that — in textbooks apkrs
of the author [1, 465-485; 2; 3; 4]). The modern-te
dency is to purchase all of necessary products anken
instead of creating its own production, to achies@uc-
tion of inventory, integration suppliers and marutfia-
ers into one system etc. It determines the needdor
stant supervision of the efficiency of restauramiers.
However, the organization of mass food enterprisgs
ply is often faced with various challenges, suchnas-
delivery, short delivery or late delivery; low gitgl of

ucts. So you should plan the necessary amountvef ra the set, and so on. Similar disruption of supplythe
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restaurant business leads usually to economicddssst
benefits and so on).

as accommodation of the latter, of course, assuhmes
applicable standard algorithm for calculating tlestoof

Studies that were made among companies of ca-the event. Certainly, this experience in cateringibess

tering business showed that 50% of the reserveg-to
duce their costs is in the area of procurementyeise —
in the management and organization of production, |
gistics and other areas [5]. This indicates theqmee of
vast opportunities for optimization of the procuesh
process, including in the restaurant and cateringi-b
ness.

always means development, as any complex project
helps catering company to become better and impgtsve
work. Any projects of high complexity, which incled
far removed catering services are useful for reat#uas
an additional check of consistency in the work lbta-
tering services.

According to the opinion of K. Pohodin [7], the

Indeed, the bigger is the catering event, the moreimplementation of such projects that extends beybed

complex is its organizational structure, the hardsr
logistics and all the preparatory work. This isexsplly
true for projects involving the service at longtdiges.
Catering companies (restaurants or relevant umnity
go on maintenance activities not only within theative
city. Yes, there are orders that require tripsanfjé dis-
tance — at 10-30 km from the nearest suburbs ts-a d

usual zone of services allows catering companyticle
its customer base, thus leading to the succedseafdre
activities of the company. It often happens thatoon-
ers are putting unusual task to fulfill useful antérest-
ing targets from their point of view. And that izaet
situation when it is necessary to do somethingfficdlt
conditions thus producing new technological andaorg

tance of 100 km in other regions. Such measures mayzational solutions.

include all formats like cocktails, buffets, bantpe

We can support offer made by A. Kyzym and V.

both indoors and outdoors. Sometimes the customer i Babak [6], that the system of catering servicesukho

committed to bring something individual to the fatmof
service, so catering company has to take this ato
count. Of course, every event, especially one ithat-
ganized at a considerable distance from the pramuct
base of restaurant, necessarily involves complgistias
project regardless of size and scale. In this casefail-
ure could threaten success of event. To fulfil téek of
catering company in this situation, the possibitifyus-
ing the necessary equipment is needed.

The main difficulty is not only to maintain, but to
prepare the logistics of the project. In order tepare
successful event catering company first must ga to
technical meeting, although such inspection is aet
ways possible because of its cost. Lack of sufficia-
formation about the area, inaccurate agreement tivéth
customer, barriers to communication can potentieiéy
ate great difficulties in the logistics servicestloé cater-
ing project. Another problem of catering is thatsitnot
always possible to find a supplier of quality protuat
wide range of high quality, because deliveringriotaer
city or region might mean that some dishes canbeot
cooked over there. In addition, there is a probtémer-
sonnel outsourcing to service the event at conzsider
distance. Often it is inevitable to use local hirgdff
when making large remote projects of catering, bsea
there is a need to transport a large number obpes,
that means high costs that can turn a project ioticad
from a commercial point of view. Thus, a key facior
the successful implementation of catering projetarge
distance is the ability to organize a clear intBoacwith
the staff involved, and also to make high-qualitgtiuc-
tion and supervision of their work.

In preparation of far away events using local pro-
duce will inevitably increase liability risks foratering
company for the final quality of the cooked dishEke
least risk to the successful implementation ofpihgect
on a remote site (or "on tour" catering) is to d@mwthe
spot only occasional staff that does not requirecisp
skills. Hired cooks and waiters, even under theeftér
guidance of field staff of catering companies regui
great attention and responsibility. Logistics slngp
costs of the necessary equipment and personnelelas
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widely use advanced logistics concepts, includihg t
concept of economical production that can leadpt- o
mization of production costs in general. This ised of
activities called “Lean Six Sigma”, the main toa$
which are:

1. Kaizen and Gemba Kaizen (Jap.) - Theory and
Practice of "economical production” [see detail528].

2. 5S System [see. 1, 514].

3. KANBAN System (Jap.) - the system of pro-
duction and distribution "just in time".

4. ERP System (Enterprise Resource Planning).

5. TPM System (Total Productive Management).

6. Rapid readjustment system SMED (Single-
Minute Exchange or Die).

7. 1CO Quality Management System 9000.

8. VMI System (Vender Managed Inventory).

9. SCM System (Supply Chain Management).

The use of this tools will contribute to improve
quality of catering business.

Almost 20 years have passed since catering intro-
duction in Ukraine. Among most dynamic kinds odiie
event catering and corporate catering, industagring,
“on tour” catering and so on. Recently the socéédng
appeared in Ukraine, which involves the organizat®
nutrition in schools, hospitals, military and catienal
facilities. In spite all the differences in econanstatus,
health and food traditions algorithm of providing-s
cially oriented nutrition (for students, soldievsprkers,
employees of business centers, etc.). It's beiseiit its
industrialization and the introduction of advandedh-
nologies. Leading industry experts stress the rdats
modernization.

The experience of developed countries confirms
this fully and gives fantastic, by our standardgraples
where 5-6 chefs can provide daily hot meals for3@5-
thousand clients. The state is seriously conceafmalit
the health of children and adolescents. The cusgst
tem does not provide a school meal quality andrizaid
diet. As a result, there is a "bouquet" of schaskdse
(like obesity, anemia, etc.) in a significant pertege of
students (in Ukraine - 30% [6]). However, in moases,
a business can not afford to organize a qualityitiar
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service for the money offered by the governmente On
problem is that customers - government organization
regularly put requirements on food menu. "On the on
hand, strict set of products whose value may chamge
the market, on the other - price restriction menudi-
rectors of food chain complain [8]. Under the laefs
Ukraine food operators can collaborate with soicisti-
tutions only in case of winning the tender, whidte t
Ministry of health organizes. In this case, the maite-
rion is the price of products. In addition to thest of
food products operator also spends money on pegsonn
and equipment that is no secret in the state unistits is
often outdated.

It is well known that the main "engine" of social
segment (or complex) is a state which in any cquatid
around the world in this segment allows activitypof
vate business, giving some support to it. For exemp
France, private investment in the creation of atreén

ies, proper logistics (logistics operations of Hamgdand
sorting) and even had to attract free soldiers rlabo
whereas the "Concord" provides food for the troaps
well. [11].

One of the new areas of expansion of services ca-
tering today was school graduation parties. Evexgry
high school graduates are increasingly turninghis t
service. In 2007, catering service for school geaidun
parties approached 15%, in 2011 - 42%, in 2012% 65
of their total quantity. According to experts, tiiend is
now bringing for catering and event companies ®@ns
even hundreds of million UAH, as the cost of "gradu
tion party super" in elite Kiev, Donetsk, Kharkowdaso
schools measured 5 to 6 digits (in UAH).

In the area of social catering logistics has an im-
portant role to play. Social catering, which prasdser-
vices in social institutions where the daily foattions
are divided into 3 to 5 times a day and requirestamt

kitchen, which is necessary for the maintenance oftransportation of meals throughout the day, in &sttto

schools, military or prison has payback time approx
mately 5-10 years. As for our northern neighboe th
social catering has got some development in norritf

education and health facilities in Moscow, where th

all other types of catering, where products aréveedd
once before the event. In this regard, the maim ite#
expenditure, especially for small companies is Spant
and logistics shipping for all orders. Such logistsome-

outsourcing accounts for 6.2 and 4.9% of those hugetimes is so complex that some catering companias, p

markets or approximately $2.8 and $1.5 billion [10]

One of the world leaders in the field of cateriag i
the «Sodexo» company that has considerable exgerien
in the social service sector. On a global meashi® t
company introduces two models of activity. Firsivith
the central kitchen, when the social object staff bnly
to heat meals and maybe to prepare some salatise In
second model, which has successfully proven itself
Ukraine, one of social facilities with kitchen pegps
meals for a few others, for example, for the nex@ 5

ticularly small, have to give up orders.

Let's note that today social catering in Ukraine is
almost untapped by major logistics players, althoug
many companies are interested in this market segafen
mass nutrition. Today law paragraphs and low rates
which catering firm would supply food to social tits-
tions prevent to do this. For example, the stas@yas 3-

6 UAH per day for food per person in health carg][1
but for the business to be profitable in this segimgou
need at least 30-40 UAH per day. Furthermore, accor

schools. «Sodexo» company recently expanded theing to the rules developed in Soviet times, eadh hi

scope of its activities to Russia: for over a yd@aworks
with the largest and most modern hospitals in Masco
Each floor of the hospital has eating-room whettgepts

school must have its own kitchen of complete cycle.
That's why catering companies can not supply faod t
schools. Thus, changes in law can affect posititely

who can get to this room, take away food themselves solve many of the problems that hinder the devekagm

The rest got trays with meal transported to thetme T
company operates in 5 special diets that have peen
viously agreed upon with the management of the ihosp
tal. In the tender held for Russian schools, «Soddg
not involved because the company can not affordrio
ganize quality foods for the money offered by ttates
Meanwhile, schools of several Moscow Districts

of social catering in Ukraine.

Conclusions. Catering or restaurant outdoor ser-
vice, is now one of the most dynamic sectors ofrdse
taurant business in Ukraine. In the system of aader
extremely important components are transport agis{o
tics issues. In particular, it concerns the suppid dis-
tribution logistics. Accordingly, there is a bigportance

(261 schools) were taken over by the Russian coynpan of logistics in catering services, particularlythe case

"Concord", which built from the ground up new caitr
kitchen in a village near Moscow and immediatelypr
cipals, students parents and journalists were riméor
about the technological features of school meadpanr
ing. The general principle is quite simple: allldis are
prepared in the central factory-kitchen and thea ar
transported to schools where school cooks heatt th
and still have time for salads, fruits, pastriest Ml at
once liked this "globalization", many suspected nieev
system of school meals to be a kind of "fast food"
"on-board food", there was even a tough debatéén t
press. True, the company itself initially had ditfities

of a remote outdoor restaurant service. Catering Imas
many variations. One of the newest is a socialritege
i.e. providing food for social facilities - eduaatal and
medical institutions, military, correctional institons,
etc.. There are some difficulties associated wathidla-
tive and price constraints in the public sectot, inter-
national experience shows high efficiency of cafgri
activities in the social sphere. A significant raethis is
played by logistics, which in the case of sociakdag
is very complicated. Introduction and using thebglo
logistics gains in catering services, without doubta
useful and interesting in terms of modern restauran

and dozens of schools were left in September 2011 business development in Ukraine, where the catering

without breakfasts and dinners. In addition, thisme
pany could not establish a process in proper tielieer-

64

segment is currently one of the fastest growing.
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Summary

Igor Smyrnov. INDUSTRY OF CATERING: LOGISTICAL AND GEOGRAPHICAL DIMENSION.

A few years ago logistics in the restaurant businveas called «terra incognita». Today logisticsers\all areas
of the restaurant business, in particular, it edab catering — its outdoor form. In traditionastaurant or fast-food
restaurant food’s sale and consumption are usuratlye client room, which is located in one builglimnd often under
the same roof with the production area (kitchen)céntrast, the defining feature of catering isgigant territorial
distance of the consumption place from industregebof catering company. So it is natural thatroajebusiness has
on its forefront the issue of service’s transpod #ogistics organization. Catering logistics has igot only important,
often critical significanse to the successful inmpémtation of catering service projects, but alswdases it's complex-
ity and compliance, especially with regard of iteguction base situated far away from events pl@egering is di-
vided into two major divisions, namely - commera@ald social. Catering company structure includesffice, which
houses the staff involved in sales and cateringagement, marketing and service organization; kingasooms (sub-
ject to availability); ¢) production plant (withtkhen); d) warehouses for storage of raw materisserage, equip-
ment, special instruments; d) vehicles (if reguiiaits are needed). Staff of catering enterpriggeedds on the type of
service provided. Of course this staff consistmmahagers, cooks and waiters, bartenders, dishaserks cleaners. The
last four positions of the staff can be hired peremdly or for a specified period. If necessarydgis of decorators,
florists, entertainers may be requested (or creigdanlvn). One way to improve services and redustscin the restau-
rant and catering business is to use concept @stlogupplier selection. Studies have shown thatgrocurement ac-
counts for 50% of reserves of catering busines®daice costs. Especially important logistic works #r catering
events at a considerable distance from company Baseerror in the logistics providing may threaterdisrupt event.
Its specificity has got social catering logistiscatering of organized groups (in education, wiedi military, prison
system etc.). Here it is necessary to provide daibals 3-5 times with reliable transportation aogidtics software.
One has to take into account the social natureicti services, as it provided for a state institutid budget prices (no
extra charge as for a commercial catering optidfrid experience shows that it is effective logistthat can ensure
social catering profitability as well.

Key words: restaurants, catering, logistics, social caterikajzen, Kanban.
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