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The article focuses on the process of formation of professional culture
specialists hotel and restaurant industry and its components. The author states that the
individual professional culture is heavily influenced by the characteristics and
specificity of certain areas, the installation of components associated with
professional culture clarify the characteristics of this industry and the specifics of its
employees of hotel and restaurant management.

The author examines the scientific approaches to determining the nature and
components of professional culture specialists in various fields, the content of
workers institutions hotel and restaurant industry. The article deals with the nature of
multi-professional culture that allows us to consider it as a system that operates in the
unity of its structural components and characterize this phenomenon in statics and
dynamics.

Determined that there is a specialist professional culture and based on a system
of values and motives.

Written by professional culture is seen as an integrative personality formation
which includes motivational value, activity and cognitive components.

Keywords: professional culture, professional culture specialists of hotel and
restaurant management, components of professional culture, professionally important
qualities.

In modern society puts a qualitatively new challenge in education and personal
development. Global objective of education is now preparing to human life in a
complex and contradictory world, providing future professionals the opportunity to
actively and creatively use knowledge. That is why the current system of higher
education shall be directed to the realization in the professional training conditions of
formation of professional culture.

For a long time problem of formation of professional culture experts were



ignored scientists, because in the new socio-economic conditions needed to solve
urgent issues updating the content of education, creation and implementation of the
learning process of modern educational technologies, providing subject — subject
interaction between participants of the study process. Parallel to this, there were
changes in the areas of training, under the influence of time there were new specialty,
requiring theoretical and methodological basis for training in higher education. These
specialties include experts and restaurants as representatives of the service sector.

The rapid development of hotel and restaurant industry, raising the population's
needs for quality services in recent years began to demand a fundamentally new
meaning professional training field of hotel and restaurant management, aimed at
forming an integral professional culture of future specialists. At this stage, you can
mark low enough interest among scientists in the formation of professional skills of
specialists restaurants, among them, we can mention the labor I.Vologdin,
G. Korotkov, I. Dovzhenko devoted to the study of specialists in maintenance. The
formation of professional culture of future specialists of hotel and restaurant industry,
unfortunately, remained unnoticed by scholars.

As the professional culture of personality is strongly influenced by the
characteristics and specificity of certain areas, the installation of components of
professional culture we associate with clarifying the characteristics of the industry
and the specifics of its employees.

Service as a cultural phenomenon is part of the culture, which for centuries
created special material, aesthetic, ethical values to meet every day needs.

The specificity of schools of hotel and restaurant business is the manufacture,
sale and service provision. The employees of these institutions fully or partly perform
services in the presence of the customer, the customer and are responsible for the
quality, deadlines and service culture. The content of workers schools of hotel and
restaurant management may identify the following elements of the labor process as
communication with customers, design services, technology management or self-
fulfillment services.

Contents of the management structure of enterprises hospitality industry has



considerable difficulty because involves managing the entire production process, its
logistical support, formation and maintenance of process equipment, management of
the enterprise, alignment of strategies and tactics work and enterprise development,
creating his image, building relationships with clients, customers, suppliers,
competitors, government officials, representatives of government agencies and
others.

The professionalism and professional culture in general manager of hotel and
restaurant business of an enterprise depends and quality of service.

Modern enterprises are high-tech facilities, the specialist hotel and restaurant
business, to ensure the competitiveness of enterprises must plan, manage and monitor
technological and production processes. This requires knowledge of technology and
organization of hotel and restaurant management, production management
technology, providing hospitality services and their quality management and more.
Definitions shows that the professional activities of specialists of hotel and restaurant
industry has signs of professions such as “man — technology (technology)” makes
multifunctional activity of these professionals and their professions culture
multidimensional phenomenon.

This specificity of activity, according to scientists, shows that the formation of
professional culture of these professionals should based primarily on the creation and
development of students in the system values, motivation, skills of self-actualization
in the case of professional positions, professional culture of behavior. Thus,
N. Husnullina believes that the future should be based specialist in professional work
on an updated picture of the philosophical world, professional and values, promoting
the creation of successful design, competitive manager [1, p. 54]. In this regard, a
researcher at vocational value orientations professional hotel and restaurant industry
understands reflected in his consciousness and behavior of professional values that
are recognized as strategic objectives, promote professional and personal
improvement and implementation of effective management activities.

However, not only the value is an important aspect of professional culture

specialist. Fundamental importance for any activity is motivation, which in the



general concept of mental acts regulating core determinant component. Professional
motivation is an internal driving factor in the development of future professionalism
and professional, as only through a high level of professional motivation possible
effective development of professional education and culture.

Continuing the theme of the need to develop motivational value sphere
specialists, I. Andrianov said that today knowledge required of them in many areas,
but most importantly — it's interest in his work, as the specificity of this area is that
the products are of intangible character and [2, p. 102]. This intangibility of services
Is found in experiences that are created by the visitors and are a prerequisite for their
return there. Impressions of visitors - is the result of professional culture of staff, their
friendliness, attentiveness and care, hospitality is the atmosphere that is created
interest in his work The staff of hotel and restaurant management.

Some feature motivational value sphere professional service sector and its
professional culture is a professionally-important, important qualities that are
necessary for successful and effective skills development profession. Research
M. Lobur possible to determine the professional and meaningful to specialists in
service quality which the scientist include: interest in the profession, responsibility,
morality and personal activity, independence, willingness to take risks, readiness for
adopting innovative solutions, diligence, industriousness, sociability, organizational
skills, communication skills, friendliness, kindness, empathy, initiative, commitment
to professional growth [3, p. 72].

However, all these qualities expert reveals only activity. Activity-direction of
his professional culture includes methods and techniques of professional activities
that are associated with specific objects implement it in their chosen field. Many
psychologists and educators point to the leading character abilities in activities and
formation of professional culture specialist.

In accordance with industry standards specialist in hotel and restaurant
management engaged in a wide range of issues and is active in the areas of
determining development strategy; organization and management of economic,

financial, commercial, marketing, information and innovation institution, its logistics,



formation and management personnel, instructional design, technical
documentation [4].

So when it comes to intellectual skills, the profession manager of hotel and
restaurant management distinguishes ownership skills to ensure competitiveness,
skills planning, management and control of production processes, economic and
commercial activities. It is rather important to work effectively institution is
providing its promotional activities, building and implementing marketing strategy.

Specialist hotel and restaurant management should identify and analyze the key
factors that determine the need for introduction of new technologies and services,
process equipment. This innovative software development requires training to
transformations of its additional professional education, training and retraining. This
Is a very important aspect of management personnel that may be in the direction of
self-education on an individual plan, participation in seminars permanent, short-term
training and internships at the enterprises of hotel and restaurant industry and so on.

Team building, creating a system of material and moral incentives for staff,
skillful use of the knowledge and experience of each employee needs for expert
knowledge of both management theory and motivation and psychology of the skills
management technique business enterprise.

The ability to establish psychological contact with different people — a sign of
professional work and one aspect of their professional equipment. These skills allow
us to understand customer behavior to select the best option for their service and get
to know “their inner world with the purpose of self-conscious of their own
behavior” [5, p. 214].

Scientists also believe that modern specialist in services distinguishes the
ability to deal with complex professional situations with stress; be tolerant towards
others; be able to manage your time; comply with the law; execute business
documents and more. Mastering chosen “life skills” is an important step towards the
formation of professional culture.

The peculiarity of service workers is constant communication with clients.

When communication is a process of interaction of specific people based on the



exchange of thoughts, feelings through words and expressive movements.As the
A. Dovzhenko, “the ability to communicate professionally dependent image,
contacting customers, success in career specialists in service” [6].

Culture of Professional Communication as part of culture specialists in
professional service has influence on the quality of services as to establish contact
with clients employees of these institutions should have standards of oral and literate
literary language; skillfully use them, reaching out the most accurate, relevant
statements; know professional terminology and use a variety of communication tools.

The feature of professional communication specialists hospitality industry is its
implementation in the form of a dialogue of cultures. Domestic tourism education
industry representatives sure you get acquainted with the identity of other cultures
enriches us, opens unknown horizons of our own culture, stimulate our creativity. As
the L. Knodel, all parts of the tourism industry provides synergy of cultures,
expanding channels of communication between different society in terms of global
processes [4].

The combination of all the above skills, which we define as the organization
and activity needs of professional hotel and restaurant management skills to operate
large amounts of information, analyze, evaluate and record. This is not possible
without solving such problems by specialist organizations and professional activity as
analytical and reflective, structural and predictive, evaluative and information and
corrective tasks. The ability to solve these problems allows professionals to direct and
construct their professional activity, exercise of reflection and analysis, evaluate
personality changes and their impact on the efficiency of the profession, to determine
the level of education, upbringing, personal and professional development of general,
make adjustments in their operations.

Multidimensional challenges of the future professional practice requires a
considerable background in the form of theoretical knowledge in various fields. This
Is significant information field, important for the formation of professional culture,
the features of professional formation, the specificity of his professional activity,

reveals mechanisms of mastering it and implement a creative act.



In our opinion, expert in hotel and restaurant management enters into
relationship with the professional culture in three areas:

* First, when learns the culture of professional work while studying in higher
education;

* Second, he lives and acts in a certain socio-cultural environment as a carrier
and translator of human values;

e Third, creates and develops professional culture as the subject of their own
professional work.

This knowledge, according to Markov, is objectively professional activity
specialist.

Furthermore, according to the main activities of specialist hotel and restaurant
management should have theoretical knowledge in management, marketing,
economics and law, business communication, ethics and etiquette, psychology, native
and foreign languages, advanced domestic and foreign experience of the hospitality
industry, today production technologies and equipment restaurants, ecology, safety,
sanitation and hygiene, etc.

We have determined that there is a specialist professional culture and based on
a system of values and motives. Because cognitive direction of formation of
professional culture also provides search axiological knowledge and fixing them in
the minds of future professionals.

The mentioned features we motivational value, cognitive and professional
culture exist in interaction, their division is quite conventional. As an integrative
education they form the basis of professional culture of professional hotel and
restaurant industry.

All this indicates the nature of the multi-professional culture that allows us to
consider it as a system that operates in the unity of its structural components and
characterize this phenomenon in statics and dynamics. As the A. Korzhuyeva, the
content of any cultural phenomenon determined by a combination of elements
inherent in directly detected purpose, direction and purpose [7, p. 93].

In establishing the structure of professional culture specialists hotel and



restaurant industry, we explore the views V. Hrynkovoyi, I.Vologdin,
N. Kachurovskoyi, A. Korzhuyevoyi, G. Korotkov and other scientists. Comparison
of different approaches to structuring professional culture, we provide various
characteristics of its manifestation in the areas of professional, led to some general
conclusions and give your own opinion structure professional culture of these
professionals. We Dbelieve that the system of professional culture specialists in
restaurants is unity motivational value, activity and cognitive components that are
interconnected and interdependent with each other.

Motivational-value component of professional culture of professional hotel and
restaurant industry reflects a conscious choice to realize their individual abilities and
interests in the hospitality industry, to master this chosen profession, which is
realized in personal and social terms as a value; responsibly and creatively carry out
professional activities on moral and ethical grounds, constantly directing the
professional and personal development.

Activity-component allows skilled hotel and restaurant industry to use all
methods and techniques acquired professional work to solve various problems in the
organization and management of the hotel and restaurant facility to meet the needs
and interests of consumers and ensure effective and competitive business enterprise.
In this context, activity component provides for certain actions of the individual in
relation to professional self-development, improvement of its own activities and

environment, which directly depends on the quality of service provision.
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be3pyuenkos 1O. B.

CknagoBi  mpodeciiiHOi  KyapTypu  MallOyTHIX  (axiBIliB  TOTEIBHO-
PECTOPAHHOTO TOCIOAAPCTBA

VY crarti npuaiiseTses yBara mpouecy (GopMmyBaHHS NpodeciiiHol KyJIbTypu
¢daxiBIliB TOTEIBHO-PECTOPAHHOTO TOCHOJMAPCTBA, Ta 1ii CKJIaJA0BHX. ABTOpPOM
3a3HA4Ya€ThCs M0 TpodeciiiHa KyJabTypa OCOOMCTOCTI 3HAXOIUTHCA TiJ] 3HAYHUM
BIJTUBOM OCOOJMBOCTEH Ta crienniku meBHOi cdepu AiSUTBHOCTI, TO BCTAHOBIICHHS
CKJIQZIOBUX MPOQECIHHOT KYJIBTYPH IMOB’A3yEMO 13 3’SICYBaHHSIM OCOOJIMBOCTEH ITi€i
rajy3l Ta coeuu@IiKd TIIBHOCTI 11 MPaliBHUKIB  TOTEJIbHO-PECTOPAHHOTO
rOCIIO/IapCTBa.

ABTOp pO3TsSJae MiIXOAN HAYKOBIIB O BU3HAYEHHS CYTHOCTI Ta CKJIAJOBUX
npodeciiiHol KyJabTypH (PaxiBLiB pI3HUX raiay3ei, 3MICTy Mpalll poOITHUKIB 3aKJIaJ(iB
rOTEIBHO-PECTOPAHHOTO TOCTOAApCTBA. Y CTaTTi PO3KPUBAETHCS OaraTopiBHEBA
npuposia npodeciiiHoi KyJIbTypH IO JI03BOJISIE PO3TIANATH i1 K CUCTEMY, sKa
(GYHKIIIOHYE Y €IHOCTI 11 CTPYKTYpHUX KOMIIOHEHTIB 1 XapakTepu3yBaTH LU



(dbeHOMEeH y CTaTHuIll W AUHAMIII.

Busnaueno, mo mpodeciiina KyabTypa (axiBis BHHHKAE Ta CHUPAETHCS Ha
CUCTEMY LIIHHICHUX OPIEHTUPIB Ta MOTHUBIB.

ABTOpOM MpodeciiiHa KyabTypa pO3IIsSIAETbCS K IHTETPAaTUBHE OCOOUCTICHE
YTBOPEHHS JI0 CKJIAAy SKOTO BXOJATh MOTHBALIMHO-I[IHHICHUM, MISUTBHICHUM 1
KOTHITUBHUN KOMITOHEHTH.

Knrouosi cnosa: mpodeciiiHa KynbTypa, mpodeciiiHa KyibTypa ¢HaxiBIliB
roTeIbHO-PECTOPAHHOTO  TOCMHOJAPCTBA,  CKIAAoBl  mpodeciiiHoi  KyJIbTypH,
npodeciiHO BaXKJIUBI SKOCTI.

be3pyuenkos 1O. B.

CocraBmisromye MpodecCHOHANBHOW KYJIbTYPhl OYAYyIIMX CHEIHaINCTOB
OTEJIHO-PECTOPAHHOTO Jeia

B crarbe ynensercs BHUMaHUE Mporieccy GOpMHPOBAHUS MPOPECCUOHATHHON
KyJIBTYpPBl CIEIHAIUCTOB OTEIbHO-PECTOPAHHOTO Jiela, W €€ COCTaBJISIOIINX.
ABTOpPOM OTMe4YaeTcsi, 4YTo MpodeccuoHanbHas KyJbTypa JUYHOCTH HAXOJIUTCS TOJ.
3HAYHUTEIBHBIM BJIUSHUEM OCOOCHHOCTEH M creuu(uKd ONPEACICHHON Ccdepsl
JCSTEIbHOCTH, OIPEICICHUE COCTABJIAIOMMX MPOPECCHOHAIBHOW  KYJIBTYPBI
CBSI3bIBAEM C BBISICHEHHEM OCOOCHHOCTEW 3TOW OTPACHIU U CIIEHU(PHUKHU A TEIBHOCTH
CTELUAINCTOB OTEILHO-PECTOPAHHOTO JIEla.

ABTOp paccMaTpuBaeT NOJAXOAbI YUYEHBIX K ONPEICNCHHIO CYUIHOCTH |
COCTABJISIOIIUXITPO(ECCHOHALHOWKYIBTYPHICTICIIUATMCTOBPA3INIHBIXOTPACIIEH,
CoJIepKaHus TPy1a paOOTHUKOB 3aBEJICHUH OTEIHLHO-PECTOPAHHOTO JIENa.

B crartee packpbiBaeTcs MHOTOYpPOBHEBas TpUpPOAa NPOQecCHOHATHLHON
KyJIBTYPBI TIO3BOJIIONINI paccMaTpUBaTh €€ KaK CUCTeMY, KOTopasi ()yHKIIHOHHPYET
B €IMHCTBE €€ CTPYKTYPHBIC KOMIIOHEHTHI H XapaKTEPU3yeT 3TOT (DEHOMEH B CTaTHUKE
U IMHAMUKE.

OOycnoBneHo, uTo mpodeccrnoHalbHas KyJIbTypa CIEHHATUCTa OTEIbHO-
PECTOPAHHOTO Jiejla BOZHUKAET M ONMHUPACTCS KaK CUCTeMa IICHHOCTHBIX OPUEHTUPOB U
MOTHUBOB.

ABTOpOM TIpodeccCHOHANIbHASI KYJIBTypa PACCMATPUBACTCSl KAaK MHTEIPATHBHOE
JTMYHOCTHOE 00pa30BaHUE, B COCTaB KOTPOTO BXOASITH MOTHBALMOHHO-LIEHHOCTHBIH,
JESTEeIbHOCTHBIN U KOTHUTHBHBII KOMIIOHEHTHI.

Kniouesvie crnosa:ipodeccuonanbHas KyiabTypa, MpodeccHoHalbHas KyJlIbTypa
CIEUAINCTOB OTEIbHO-PECTOPAHHOTO JeJia, COCTABJIAIONIUE MPO(ECCHOHAIBHON
KyJIBTYPBI, MPO(ECCHOHATBHO Ba)KHE KAaUeCTBa.
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