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RESTAURANT  BUSINESS  OF  KAZAKHSTAN: INNOVATION  AND
INNOVATIVE  TECHNOLOGIES

Annotation

The market of restaurant services in Kazakhstan expands annually. This area of  †activity is not
fully exposed.

The article is devoted to innovative technologies and competitiveness of the domestic restaurant
business. The purpose of the article is to show the development of the restaurant business market in
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Kazakhstan, define the main problems associated with its development, and reveal development prospects
based on innovation and innovative technologies.

In the article the domestic catering market are analyzed by authors. The main problems faced by
entrepreneurs in the restaurant business are defined. Some recommendations for their elimination, the
changes occurring in the restaurant business market are given.

The scientific novelties of the study are: new trends in domestic food industry were investigated
(healthy eating, consumer orientation to local farms, products with ECO status, simple dishes on the menu
and a democratic format at catering establishments, open kitchen of the free flow format – «free mo-
vement», the development of culinary studios, innovations and new technologies); different types of
innovations based on the experience of domestic and foreign restaurateurs, requiring not only pro-
fessional knowledge and skills, but also knowledge in the field of biology, physics, chemistry are listed
and described (fermentation, molecular cuisine, food packing, cryoconcentration, aromatization etc.).


