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Formulation of the problem. Competition is an important element of the market economy mechanism.
The more efficient the market functions, the more severe the competition on it. In order to achieve
competitive advantages, enterprises try to satisfy the needs of consumers as much as possible, seek effective
technologies for the quality provision of their services. There are also catering establishments, as lately there
has been a decline in purchasing power of the population, changes in the taste and demands of consumers,
the emergence of new formats of restaurant enterprises and as a consequence of the intensification of
competition. Therefore, in order to achieve a stable position in this market, it is necessary to form an
effective system for assessing the competitiveness of food establishments, which would enable to identify the
weaknesses of the enterprise from the point of view of the end-user of services in order to eliminate them.

Analysis of publications. Modern scientific studies on the assessment of the competitiveness of
enterprises are presented in the works of T.V.Androsova, L.V.Balabanova, N.O. Vlasova,
M.V. Mikhailova, D.V. Nagernyuk, M. Porter, G.T. Pyatnitskaya, A.A. Thompson and others [1-4]. The
theoretical issues of competitiveness analysis and some practical methods for assessing competitiveness are
considered. However, today there is no single, universal developed method for assessing the competitiveness
of an enterprise, which would be expedient to apply to any investigated facility, including catering facilities.

The purpose of the work. In this regard, the purpose of this work is to assess the competitiveness of
nutrition institutions in order to identify the weaknesses of the enterprise, improve its market position and
create a positive image.

Main part. Catering is one of the most common types of entrepreneurship. This is due to the fact that
the consumption of food refers to the physiological needs of man and is one of the lowest levels of
satisfaction of human needs. Catering facilities have their own peculiarities. Their specifics are due to the
fulfillment of three interrelated functions: production, implementation and organization of consumption of
culinary products.

The demand for catering services depends on:

—individual character, peculiarities of consumers (age, sex, occupation, tastes, views, advantages,
etc.);

— limited time during the day (breakfast, lunch, dinner), week (weekdays, weekends) and seasons of
the year;

—high elasticity on the incomes of consumers, the price and quality of products against the
background of its differentiation in terms of income;
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— availability of cross-elasticity for additional services / goods [3, 5].

Therefore, consideration of competitiveness should be considered in terms of consumer value of
services and customer satisfaction.

The assessment of nutritional competitiveness is to find a comparative characteristic that would allow
comparing the level of satisfaction of the needs of consumers according to the consumer value of the service
over a certain period of time compared with the services of competitors.

The process of assessing competitiveness consists of a series of consecutive actions: the definition of
goals, objectives, principles, methods of evaluation, the implementation of calculations and interpretation of
the results.

Particular attention would be drawn to the principles and methods of assessing competitiveness.
Classification of the principles of the assessment of competitiveness [2, 4, 5, 6, 7, 8] is given in table 1.

Table 1 — Classification of principles for the assessment of competitiveness
Principle Varieties of Principles Brief Description of Principles
Is the need to exceed the results obtained over the cost of the

Effectiveness

evaluation
. Provides a reflection of the real characteristics of the object of

Objectivity . . .
evaluation, based on complete and accurate information
Provides unambiguous interpretation of the results of the

Adequacy evaluation and the adequacy of the process of its
implementation

General . Isto al i i

Systemic pply a_ systematic approach and provide a

comprehensive assessment
. Is to apply an integrated approach and provide a

Complexity PPy . g PP P
comprehensive integrated assessment

Static Provides a statement of the presence of the size of the
indicator at a specific time point
Ensures conformity of the chosen methods to assess the

Correctness

demand to the general formal requirements

Makes it possible to evaluate the competitiveness from the
position of its provision in proportion to all components
Allows to carry out an estimation of competitiveness taking

Balance (equilibrium)

Market Dependencies i . .
P into account influence of factors of an environment
Ensures the interconnection of methods, criteria and
Consistency indicators of competitiveness assessment at micro, meso- and

macro levels
Allows us to identify the peculiarities associated with certain
expectations
From the point of view of competitiveness assessment means:

Expectation

Usefulness the service is an object of competitiveness only if it is useful
to meet the specific needs of the consumer
Specific .- Determines the use of a certain set of indicators that allow
Selectivity

assessing specific features of competitiveness

Makes it possible to apply, if necessary, a flexible structure of
the evaluation system

It is that in case of an increase in the price of the service the
consumer will prefer substitute services (cross-elasticity)

Flexibility

Substitution

Classification of methods for assessing the competitiveness [1, 5, 8, 9, 10] are given in table 2
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Table 2 — Classification of methods for assessing the competitiveness of nutrition facilities

Sign Criterion Brief description
According to the L For the information base, absolute (natural or value) values of
N Criterion -
direction of indicators are taken
formation of the Expert Information is collected on the basis of a survey of

information base experienced specialists in this matter

Provide the highest level of perception of the final results of
Graphic the evaluation, interpreted in graphic objects (figures, graphs,
charts, etc.). For example, polygons of competitiveness

Are based on factor estimation models that consist of
calculating one (integral) indicator or several numerical

In the form of values of the indicators for which the final score is formed.
presentation of the | Mathematical These methods are considered to be the most accurate,
evaluation results although they sometimes require burdensome mathematical
calculations. For example, the index, benchmark rating
methods

Information is presented in the form of an algorithm based on
Logistic logical assumptions. For example, an assessment of the
competitiveness based on the level of sales

Evaluate the actual state of competitiveness for a certain date,

By the possibility

. One-stage without providing the opportunity to develop activities for the
of developing g future P g PP y P
managerial —— - —
decisi% ns Give an opportunity to assess the state of competitiveness of
Strategic the company's potential for a certain date and develop
strategic measures to improve this potential.
The system of indicators is used (a set of characteristics that
can describe the state of the parameters of the investigated
o object), by means of which the enterprise competitiveness
Indicative . - . .
assessment is conducted. Each indicator, in turn, consists of a
Bv wav of system of indicators that represent the state of individual
y way elements of the object being studied.
evaluation

Gives an opportunity to assess the competitiveness of
interdependence and dynamics using a matrix model. It
Matrix enables the company to adjust its strategy of behavior in the
market by assessing the competitiveness of its closest
competitors.

Since research on the competitiveness of nutrition facilities is appropriate in terms of the value of the
service and the degree of satisfaction of needs, it is advisable to use an expert method as a method of
assessing competitiveness. In this case, the main experts will be the clients of the catering establishments
who took advantage of the offered services and can comprehensively evaluate the whole range of services on
various grounds.

The consistency of the assessment of nutritionist competitiveness is made up of six stages.

At stage 1, a questionnaire is being developed, a survey of respondents is conducted, where each
response is evaluated on a scale. Where 5 points are the highest level of performance, 1 point is the lowest
level of performance [1].

To obtain reliable and objective information on the assessment of the competitiveness of nutrition
facilities, we will use one of the popular tourist sites that conducted surveys of tourists on the quality of
satisfaction of services provided by various institutions of the tourism industry, including catering
establishments [11].
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Stage 2. Selected research objects (enterprises-competitors) among which will be conducted research.

The ten most popular fast-food companies in Kyiv are selected as research objects: McDonald's, KFC,
McFoxy, Puzata Hata, Kyivska perepechka, Zdorovenki bylyu, Burger Farm, Hesburger, Big Burger, Royal
Hamburger.

Stage 3. The indicators of competitiveness of enterprises for "qualitative™ and "price" components of
competitive enterprises are determined.

At the heart of generalization is the calculation of the arithmetic mean of the number of points for the
qualitative and price component values of enterprises [1]:

i z

B
]_[Z :i (1)
p(a) m

where C zp (q) — indicator of competitiveness of z-th enterprise for a qualitative (price) characteristic;

Bj — number of points for the elemental composition of the "j" z-th institution of the fast food;

M — the number of elements considered in a given direction of evaluation.

The assessment of qualitative characteristics was carried out according to indicators of quality of
service, food, atmosphere; the price component — on the basis of the price-quality ratio.

Balance assessment of components and results of calculating the competitiveness indicators are
presented in table 3.

Table 3 — Balance assessment of components and results of calculation of competitiveness indicators

Estimation of nutrition (fast food), points
. Elemental g |4 = E | 2 5 5
[+ o (31 —_— an > —_— e
Evaluation composition of TS 2|S LL g O Z 5 5 |28
direction . g |25|2 3| © S v, 5 A = | S 5
characteristics S |[>2|l5 2] o o 7 oh S |~ 3
5 |¥X F|s 2 E o © 2 = = |o €
£ |la 5IN°| A& = g a A o |3 3
- |2 alq < v o % g |= T
2 = < g < =
service 4 45 4 4 4 4 4 45 3,5 2,5
Qualitative food 4 4 4 4 2,5 3,5 4 4 3 2
atmosphere 3,5 4 35 | 35 | 35 4 3 4 3,5 2
The value of a quality 383 | 417 | 383 | 3.83 | 3,33 | 3,83 | 3,67 | 417 | 3,33 | 2,17
component of competitiveness
Price l Quality Value 4.5 4.5 4.5 4 3 45 3,5 4 3 2,5
The value of the price 45 | 45 | 45| 4 | 3 | 45| 35| 4 | 3 | 25
component of competitiveness

Stage 4. Construction of the scale of competitiveness is carried out on the basis of the limit values of
the general indicators of "qualitative” and "price™ components. The calculation of the limit values is carried
out according to the formulas [1]:

H:)PaH _ H:m n I‘Ip ;Hp ©)
AR ©)

Enterprises are divided into groups with strong, medium and weak competitive positions (table 4).
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Table 4 — Scale of determining the level of competitiveness of the enterprise

No Scale of Calculated scale Spatial location on the Competitiveness level
B evaluation of estimation graph P
L (L™ L5317 -
1 L (L ) I sector Low level of competitiveness
a g Lg<35
15920 e 115)317
2 2 ey , IT sector
Hq <L[q ]—[q <315
. Average competitiveness
L (L™ (317 level
3 o P 11 sector
10 )11 11§)35
L™ 115)317 : .
4 LI , IV sector High level of competitiveness
a/Hq 1g)3,5

Stage 5. For clarity of division of enterprises according to the level of competitiveness it is expedient
to apply the matrix method. At the heart of positioning - the limits of qualitative and price characteristics of
enterprises. The graphic representation of the competitiveness level is presented in fig. 1, where, Ne 1 —
Ne 10 — numbers of the studied nutrition (fast foods) listed in table. 3.
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Figure 1 — Distribution of nutrition (fast food) by the level of competitiveness

Stage 6. Summing up. By comparing the qualitative and price characteristics of the enterprises
according to the developed scale, it can be said that the enterprise of the Ne 2 Kyivska perepechka, and
enterprises Ne 1 Puzata Hata, Ne 3 Zdorovenki bylyu, Ne 6 KFC and Ne8 Big Burger occupy the highest
leadership position. The lowest level of competitiveness at Ne 10 Royal Hamburger Ne 10, in which the
quality of service and the price level do not meet the needs of consumers. At McDonald's Ne 5 and Ne 9
McFoxy's average competitiveness. To improve their position, enterprises should use flexible pricing
policies and pay attention to the work of the staff of the sales area. Taking into account the opinion of the
clients, companies will be able to increase their competitive position in the market.

Conclusion. Consequently, the assessment of the competitiveness of nutrition by the consumer is his
idea of the object of evaluation in terms of goals and relevant criteria, this would be the conclusion about the
nutrition status formed on the basis of the results of analytical procedures in accordance with established
norms and requests. The assessment of the company's competitiveness is determined at a specific time
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interval and is not a long-term characteristic of its market offer. The decisive activity of other business
entities can lead to a loss of position and a decrease in competitiveness. Therefore, it is necessary to
constantly improve, to investigate the market of services, to predict trends of its development and to be able
to adapt quickly to changes.
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ABSTRACT

Shcherbakova N.O., LuninaH.S. Evaluation of competitiveness on the example of catering
enterprises. Economics and management on transport. Kyiv. National Transport University. 2017. Vol. 5.

The article is devoted to the research of the assessment of the competitiveness of nutrition facilities in
terms of the emerging consumer demand in the market of services.

The object of the research is the process of assessing the competitiveness of the enterprise in the field
of nutrition.

The purpose of the article is to assess the competitiveness of nutrition institutions in order to identify
the weaknesses of the enterprise, improve its market position and create a positive image.

Competition among public catering establishments is very high, so each company is trying to find and
offer its customers particular advantages and take their niche in this area. Some food establishments do it
better, some worse — it is precisely for this purpose that the assessment of the competitiveness of the
enterprise is aimed at.

The article describes the classification of principles and methods for assessing competitiveness. Since
nutrition facilities have their own peculiarities of providing services, the research of the competitiveness of
nutrition facilities has been carried out in terms of the value of the service and the degree of satisfaction of
needs, and as an expert method has been chosen as a method of assessing competitiveness. The assessment
was made on the example of ten fast food establishments (fast foods) offering their services in Kyiv. The
constructed scale of the level of competitiveness of the enterprise made it possible to determine the level of
competitiveness and to determine the directions of improvement of the work of the catering establishments.

KEYWORDS: COMPETITIVENESS, PRINCIPLES AND METHODS OF EVALUATION,
SCIENCE EVALUATION, FOODSTUFFS.

PEDEPAT

lep6akoBa H.O. OrniHoBaHHS KOHKYPEHTOCIIPOMOXHOCTI Ha MpPUKIAAi 3aKiajiB Xap4dyBaHHsI /
H.O. lllep6axoga, I'.C. Jlynina // ExoHomika Ta ynpaeiinas Ha tpancnopti. — K.: HTY, 2017. — Bu. 5.

CrarTs mpucBsSY€HA JOCHIHKEHHIO OLIHKM KOHKYPEHTOCIPOMOXKHOCTI 3aKJIa/liB XapuyBaHHS 3 TOUKH
30py ¢()OpMOBAaHUM 3aIIUTaM CIIO’KMBAYiB HA PUHKY ITOCIYT.

OO’eKT mOCHi/KEHHS — MPOLEC OLIHKM KOHKYPEHTOCIIPOMOXHOCTI MiJNpHUEMCTBA cepH 3aKiaiiB
Xap4yBaHHSI.

Merta craTTi — 3AIHCHUTH OI[IHKY KOHKYPEHTOCIIPOMOXHOCTI 3aKJIajiB XapuyBaHHS 3 METOIO
BU3HAYEHHsS CJa0KUX CTOPiH MiANPHUEMCTBA, IOKPAIIEHHS WOTr0 PHHKOBOI MO3MLIA Ta CTBOPEHHS
MTO3UTHBHOTO IMIIKY.

KonkypeHuis cepen 3akiafiB rpoMaaCchbKOro XapuyBaHHS YK€ BUCOKA, TOMY KOXKHE IMiATPHEMCTBO
HAMaraeThCs 3HAWTH Ta 3aNPOIOHYBATH CIIOKHBaYaM CBOI OCOOJIMBI IepeBary i 3aifHATH CBOO HIITy B JaHiH
chepi. [eskum 3aknazam xapdyBaHHS 1€ BIAEThCS Kpallle, JESKAM Tipiie — caMe Ha Iie 1 HampaBiieHa
OLIIHKa KOHKYPEHTOCIIPOMOXHOCTI MiATPUEMCTBA.

B crarri HaBemeHO KiacH(iKalil0o MPUHIUIIB Ta METOMIB OIIHKH KOHKYPEHTOCIIPOMOXKHOCTI.
Ockinbky 3akjgagd XapyyBaHHS MalOTh CBOi OCOOJMBOCTI HagaHHS MOCIYT, TO JOCHIKEHHS
KOHKYPEHTOCITPOMO)KHOCTI 3aKJIaJiB XapuyBaHHS 3J[IHCHEHO 3 TOYKU 30PY CIOXKHBUOI I[IHHOCTI TIOCIYTH Ta
CTYIEHS 33JJ0BOJICHHS MOTPeO, a B SIKOCTI METOMY OIIIHKM KOHKYPEHTOCIIPOMOXKHOCTI 0OpaHO eKCIIePTHHI
Metoa. OuiHka NpoBeAeHa Ha NpPUKIaAl JecATH 3aKjialiB IIBUAKOro NpurotyBaHHs (dactdynis), ski
MPONOHYIOTH cBOi mocnyru B M. Kuesi. [loOynoBaHa mikana piBHS KOHKYPEHTOCIPOMOXKHOCTI MiIPHUEMCTBA
JI03BOJIMJIA BU3HAYUTH DPiBEHb KOHKYPEHTOCIPOMOXKHOCTI Ta BMU3HAUMTH HANPAMKU IMOKpAIIEHHS poOOTH
3aKIIaJIiB XapuyBaHHSI.

KJIIOYOBI  CJIIOBA: KOHKYPEHTOCIIPOMOXHICTh, MNPUHUWUIIM TA METOIU
OLIHIOBAHHA, HIKAJIA OLIHIOBAHHA, 3AKJIAZIM XAPYYBAHHAL.
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PEDEPAT

llepOakoBa H.A. OreHka KOHKYPEHTOCIIOCOOHOCTH Ha TpUMepe 3aBeAeHHH nuraHus /[
H.A. lllep6axosa, I'.C. JIyauna // JxoHomuka u ynpasienue Ha Tpancmopte. — K.: HTY, 2017. — Beim. 5.

Crarbs MOCBsILIEHa UCCICIOBAHUIO OLIEHKH KOHKYPEHTOCIIOCOOHOCTH 3aBEACHUI MHUTAaHUs C TOYKH
3PEHUSI CIIOKHUBIIMMCS TIOTPEOUTEILCKHUM 3aIIpocaM Ha PBIHKE YCIIYT.

OOBEKT HCClIeTOBaHMs — MPOLIECC OLIEHKH KOHKYPEHTOCIIOCOOHOCTH NPENNPUATHS Cephl 3aBEACHUI.

Lenp cTaTbu — OCYIIECTBHTH OLEHKY KOHKYPEHTOCIIOCOOHOCTH 3aBEACHUM MUTAaHUS C ILEIbI0
ompezieneHus CiaObIX CTOPOH NPEANPHUATHS, YIAYYHOIEHUS €ro pBIHOYHOM TO3MIMH W CO3MaHUA
MOJIOKHUTEINEHOTO UMH/KA.

KonkypeHiust cpenn 3aBefeHHH OOMIECTBEHHOTO NHTAaHMS OYCHb BBICOKAs, IOATOMY KaKIoe
NPENpHUsITHE TBITACTCS HAUTU U TPEATIONKHUTh OTPEOUTENSIM CBOM NMPEUMYILECTBA U 3aHATH CBOIO HHUIIY B
naHHoi cpepe. HeKoTOpsIM 3aBeCHUSIM MIUTAHUS 3TO yAaeTcs JIydIle, HEKOTOPBIM XyKe — IMEHHO Ha 3TO U
HarpaBiieHa OlIEHKa KOHKYPEHTOCTIOCOOHOCTH MPEIIPHUSITHS.

B cratpe mpuBeneHa xiaccHUKAUs NPUHIUIIOB W METOJOB OLEHKH KOHKYPEHTOCIIOCOOHOCTH.
[TockonapKy  NHUTAaHHA  HMMEIOT  CBOM  OCOOGHHOCTHM  OKa3aHHS  YCIOyr, TO  HCCJIEJOBaHHUE
KOHKYPEHTOCIIOCOOHOCTH 3aBEACHUI MUTAHUSI OCYIIECTBICHO C TOYKH 3PEHHS MOTPEOUTENHCKON IEHHOCTH
YCIYTH U CTETICHH YIOBIETBOPEHUS MOTPEOHOCTEH, a B Ka4eCTBE METO/Ia OLIEHKH KOHKYPEHTOCIIOCOOHOCTH
BBIOpaH 3KcrepTHBIH MeToa. OlLeHKa MMpoBe/ieHa Ha MpUMeEpe JIECSITH 3aBeJICHHH OBICTPOTO MPUTOTOBICHHS
(dactdymnos), xoropeie mpemrararoT cBou ycryrm B T. Kmese. IlocTtpoeHHass mikama ypoBHS
KOHKYPEHTOCIIOCOOHOCTH MPEANPUSATHI TO3BONMIIA ONPEACIUTh YPOBEHb KOHKYPEHTOCIIOCOOHOCTH U
OIIPE/ICIUTh HANIPABJICHHS YITyYIIeHHsI paOOThI 3aBEICHUMH.
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