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INFLUENCE OF ECOLOGICAL RESPONSIBILITY
ON THE ACTIVITIES AND COMPETITIVENESS
OF THE ORGANIZATION
Nikitina O.0. (Russian Federation)
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Nikitina Oksana Olegovna - Candidate of Philosophy,
Associate Professor,

DEPARTMENT OF COMMUNICATION TECHNOLOGY,
INSTITUTE OF INTERNATIONAL RELATIONS
AND SOCIO-POLITICAL SCIENCES
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Abstract: today, leading companies are actively using an
environmental responsibility strategy to enhance the competitiveness
of the brand, due to significant changes in the lifestyle of human
society, including a growing environmental awareness, as well as
those benefits that sustainable development brings: increased labor
productivity, lower costs, crisis prevention, support from investors and
the introduction of innovations.

The article offers author's recommendations on the environmental
initiative, allowing to highlight the methods and tools that should be
used in the practice of competitiveness formation in Russian higher
education institutions.

Keywords: environmental responsibility, environmental culture,
competitiveness,  sustainable  development, eco-trends, brand
reputation.



BJIUSITHUE YKOJOTNYECKOW OTBETCTBEHHOCTH
HA JEATEJIBHOCTb U KOHKYPEHTOCIIOCOBHOCTbD
OPI'AHM3AIINU
Huxuruna 0.0. (Poccuiickas @enepanus)

Huxumuna Oxkcana Onezosna - kanouoam ¢uiocogh)ckux Hayx,
ooyenm,
Kageopa KOMMYHUKAYUOHHBIX MEXHOI02UM,
UHCIUMYM MeHCOYHAPOOHBIX OMHOULEHUL
U COYUATbHO-NOIUMUYECKUX HAYK
Mockogckuii 20cyoapcmeeH bl TUHSBUCIMUYECKULL YHUBEpCUmeN,
2. Mockea

AHHOmMauun: nepedosvie KOMNAHUU Ce200HS AKMUBHO UCHOAb3VIOM
cmpamezuro  IKOJI02UYECKOU  OMBEMCMEEHHOCMU Ol YCULEHUS
KOHKYPEHMOCHOCOOHOCMU  OpeHda, 6 C643U CO 3HAYUMETbHbIMU
UBMEHEeHUAMU 8 00paze MHCU3HU 4Yen08eyeckoeo obujecmed, 8 mom
yucie pacmywum 3KOJI02UYeCKUM CO3HAHUEeM, d makKdce memu
npeumMywecmeamu, Komopvie NPUHOCUmM yCmouyugoe pazeumue: pocm
npoU3800UMenTbHOCIU mpyoa, CHUDICEeHUe uz0epaicex,
npedomepawjerue Kpusucd, noooepiucKa co CmMopoHbl UHBECTOPO8 U
gHeOpeHue UHHOBAYUI.

B cmamwe npeonooicenvl agmopckue pekomenoayuy no IK0J102U4ecKou
uUHUYUamuge, NO360JAIWUE BbLOCIUMb MEmoObl U UHCMPYMEHMBbI,
Komopble yenecoobpasHo UCHONb308aMb 8 NPAKMUKe PopMuposarus
KOHKYPEHMOCHOCOOHOCMU POCCULICKUM 8bICUIUM VueOHbIM
3a6e0eHusIM.

Kntoueswie cnosa: sxonozuyeckas omeemcmeeHHOCMy, IKOJI0UYECKAs
KYIbMypa, KOHKYPEHMOCHOCOOHOCMb, YCMOU4Uusoe passumue, KO-
MpeHobl, penymayus opexoa.

Ha KoHKypeHTOCHOCOOHOCTh OpeHAa MOTryT BIMSATh pa3HbIe
aK TOppl TO HE pa3 MU HaBcerga NPUOOPETEHHOE Ka €CTBO OHO
MPUBSA3aHO K BPEMEHHBIM pamMKaM U OOYCIOBJIEHO KOHKPETHBIMU
npu uHaMu. KOHKYpEeHTOCIIOCOOHOCTh MCHBITHIBAET Ha ce0e CHUIIbHOE
BJIMSIHAE CTPATETH € CKMX U TAKTH €CKHX M3MEHEHUH Ha PbIHKE (TaKUX
KaK M3MEHEHUE CIpoca JeMOTrpau € CKHE CABUTM IPHUPOAHBIE



ABJIeHUs U T.A.). Ilo TOMy KOHKYypEHTOCIIOCOOHOCTh MpPEANoJaraert
yMEJI0€ MAaHEBPUPOBAHUE U B PBIHO H OM IIPOCTPAHCTBE W BO BPEMEHU
U MaKCHMaJbHBIA y €T TpeOOBaHM M BO3MOXKHOCTEH KOHKPETHBIX
rpymnmn noTpeduTene.

B 21 Beke KoJsorus omnpenenser KOHTYpPBl CTPAaTEeTMH Pa3BUTHS
enoBe ecTBa. OOIIECTBO B CBOMX OTHOLICHUSX C MPUPOJIOH OT
MOZENIA MOTPeOIeHUsT MNpeoOdIaJaBlIeil B CEPEIUHE MPOILIOro BEKa
Nnepenuio K Mojaenu coOepexxeHus. Bompocbl 3arpsi3HEHHE Bcex
KOMIIOHEHTOB MPUPOJHOW cpeabl (aTMoC epbl  BOJIHBIX OOBEKTOB
OB M Jp.) HpPEBbIIIAIONIEE ACCUMWISLMOHHBIA IOTEHIMAI
KO CUCTEM; HUCTOLICHHE HEBO30OHOBIIIEMBIX MPUPOJHBIX PECYPCOB
(He Tb W JAp.); BO30OHOBISEMBIX HPHUPOJHBIX pecypcoB (TIpecHas
BOJa Jieca M Jp.); CHIKEHHWE U yTpara OMOJOIH €CK Oro
pa3HoOOpa3usi; HMC €3HOBEHHUE HEKOTOPbIX BHUJOB JKUBOTHBIX U
pacTeHul; TasHUE JIEAHUKOB - HE MOTYT OOJbIIE€ BOCIPUHUMATHCS
OOILIECTBOM KakK HECYIIECTBEHHbIE M MNPUOOPETAIOT pellarolee
3Ha €HHE B Hallell MOBCEIHEBHOW JEATEIbHOCTH: B MOTPEOJECHUU B
MIPOU3BOJICTBE B OOpa30BaHMU B MOJUTHUKE B OusHece. [1].

B coBpeMeHHOM MHpE CIIOKHIACh CUTYyalllsl KOrAa OpPMHUPOBAHHUE
penyTtanuu OpeHJa HEBO3MOXKHO 0€3 pa3BUTUA K OJIOTH €C KOU
OTBETCTBEHHOCTH KOTOpas SIBJIAETCS COOJIIOIEHHMEM TU €CKOTo
pernamMeHTa BeAeHHS Ou3Heca M CBsA3aHA C  KOMIUIEKCOM
IIPUPOJOOXPAHHBIX MEPOIIPUATUI TAKUX KaK:

- COKpalIEHUE BPEIHOIO BIMSHUS HA IPUPOJIHYIO CPELY

- pauMOHAIBHOE UCIIOJIb30BAHUS IPUPOIHBIX PECYPCOB

- BBIOOp ONTHUMAJIbHBIX TEXHOJOTUH HCIIOJIb30BAHUS CBIPhS U
Hepruu (UCHOJb30BAaHUE BO30OHOBHMMBIX KCTO HHMKOB HEPrU U
CBIpbsl TOILIHBA);

- BHEJIPEHHUE TEXHOJOTUH BTOPU H O NepepadOTKU OTXOJIOB;

- OXpaHa BOJHBIX PECYPCOB M pPallMOHATIBHOE BOJOMNOJIb30BAHMUE;

- KOJIOTH €CKO€ MPOCBEILIEHUWE U TPO € CCHOHAJIbHasl MOJArOTOBKA
IIEPCOHAIIA;

- MOAJEPXKKa K OMAPKOB;

- MOJJAEPX KA BHICOKOTO Ka € CTBA KU3HU HACEJICHHUS.

biiaronapsi BHEAPEHUIO COLMAIBHO- KOJIOTM €CKOM OTBETCTBEHHOCTH
Y CKOPPEJIMPOBAHHOM C HEW CTPATETMH YCTOW WBOTIO PAa3BUTHUS - TIIE
B3aMMOCBSI3aHbl MPOOJIEMBI OXPAaHBl OKPYXKAIOIIEH Cpeibl U pa3BUTHE




KOHOMHKHM POCT TEXHOJIOTH €CKOTO IPOrpecca U COXPaHEHHE PECYPCOB
- MHOTME KOMIIAHMM TOJBKO BBIMIPHIBAIOT IO KO €BbIM OH3HEC-
MOKA3aTEeNsIM: POCTY COKPAIICHUIO M3JEPKEK IMPO HIIAKTHKE PUCKOB U
MOCTPOCHUIO JIOBEPHsI K OpeHIy epe3 3Ha uMble JeiicTBus. O eBUIHO

TO UMEHHO TH acCMeKThl OyIyT OMpeAeNsTh YCIEIIHOCTh OHu3Heca B
Oommkaiimem OyaymieM. BpITh JIM KOMIIAaHUHM COLMANBHO- KOJOTU €CKU
OTBETCTBEHHON MPOJBUraTh JIM NPUHIMIIBI YCTOH WMBOTO Pa3BUTHSA
WHBECTHPOBATH JIU B KOJIOTU €CKYIO MOJECPHHU3ALMIO MPOU3BOJCTBA —
y)ke He BbIOOp a HeoOXoaumocTb. B Toil cBsi3m s
KOHKYPEHTOCTIOCOOHOCTH OpEeH/1a BaXKHO:

- YCTaHOBUTH JIOJTOCPO H bI€ LIEJIM B KOHTEKCTE K OJIOTH € CKUX H
KO HOMU € CKHX TECHJICHIINIA;

- pa3paboTaTh B CTpaTErny peajiu3aliil KOHKPETHbIE JAEHCTBUS IO
JOCTHKEHUIO THX LEJIEH HA IPAKTHKE;

- IEMOHCTPUPOBATh BHYTPEHHHM U BHEIIHUM CTEHKXOJIEpam
po3pa HOCThb JICUCTBUM KOMITAaHUU COZEPKATEIBHO 51
MOCJIEIOBATEIBHO.

[lepenoBble KOMIIAHMM BO BCEM MHpE 3aHUMAIOT Bce Ooree
AKTUBHYIO TPUPOJIOOXPAHHYIO MO3MUIMI0 U HE TOJBKO COOMIOAAIOT
KO JIOTU €CKO€  3aKOHOJATEIbCTBO HO M  BBICTYHNAOT C
VMHULAATUBAMHU HANpaBJICHHBIMU HA YXKECTO € HUE MPUPOIO00XPAHHBIX
HOPM B CBOMX KOPIIOPALMAX OCYUIECTBIIIOT 3HAa HUTENIbHbIE OOBEMBI
MHBECTHLIMIA B Ty C €p y. KpoMe TOro B ppIHO HBIX YCIOBHSIX OHU HE
MOTYT HE Yy W ThIBaTh JIAaHHYIO XapaKTEPUCTUKY IIOCKOJBKY B
IIPOTHUBHOM CJIy ¢ KOMIIaHMSI HE IOJIy M BIIas CTAaTyC COLMAIbHO
OTBETCTBEHHOM PHCKYET OKa3aTbCsi B ONPEACICHHOW JEI0BOM
M30JSIMKA B MEXKAYHapoIHOM cooOiectBe. CTaHOBUTCS O €BUIHBIM
TO KOJIOTM €CK U OTBETCTBEHHOE TMOBEJCHHE BOLUUIO B U CJIO
TJIaBHBIX aK TOPOB PAa3BUTHUS U KOHKYPEHTOCIIOCOOHOCTH Ou3Heca.
OHO y U ThIBa€TCS MEXIYHAapOJHBIMH W HAHCOBBIMH HHCTUTYTaMu
(EBPP Bcemupnsiii 6aHk) mpu mnpeaocTaBieHUM KpeauToB. Kpome
TOrO B psAle KPYNHEHIIMX MEXKIyHapOIHBIX OAHKOB MPUHATHI TaK
Ha3blBa€Mble MPUHIUIBI KBAaTOpa Yy U THIBAIOIIME KO JIOTH €CK e
acneKThl IPU KpeIMTOBaHUU Ou3Heca. [2 c. 4].

Korga xoJsoru e ckueé WHULMAATHBBI CTAHYT OpPraHd HbIMM a HE
OynyT SBISATHCA JACKJIapamue AoO0phIX [ed Toraa OHU  OyayT
CHOCOOCTBOBAaTh  YBEJM € HUIO LIEHHOCTH OpeHIa  MOBBILICHUIO



JOBepUsl MOTpeOuTeNel K MPOAYKUMHU a Takxke OyIdyT HEU3MEHHO
TpaHC OPMHPOBATHCA B POCT OM3HEcaA.

LlenecooOpa3HO  BBIAEAUTH  MOJIy @EMBl € NPEANPUITHIMU
MpPEMMYIIECTBA OT BHEAPEHHS W  Pa3BUTHUS KO JOTH €C KOU
OTBETCTBEHHOCTH:

DKOHOMH € CKHUE BBITOJIBI:

1) cHM>KEHUE U3ICPIKEK:

- KO HOMHUS BCJICICTBUE CHUKEHHSI 00bEMOB MOTPEOJIECHUS HE pruu

IPUPOJIHBIX U APYTUX PECYPCOB;

- KOHOMUS B PE3yJbTaTe€ TMOBTOPHOW YTWIM3alMUM MPOJAXKH
mo00 HBIX TMPOAYKTOB M OTXOJOB IPOU3BOJACTBA TO CHIIKAET
W3EPKKU TUKBUAAIUN

OTXO/IOB;

- Oonee HHU3KME CTAaBKU IUIATHI 32 PECYpChl IITPA bl U CYMMBI
KOMITIEHCALIMH 110 Cy/ly 33 IPU U HEHHBIA KOJOTH €CKUU yIepo;

2) poCT JOXOJIOB:

- BO3pocIHIasi J0Jisi MOCTYIUICHUH OT MPOAAXKH MO 00Jie€ BBICOKHM
[IEHaM ‘‘3€JIEHBIX  TOBApPOB;

- BO3pocIIas J0Ji1 pBhIHKA Oylarofaps HOBOBBEIECHUAM M MEHEe
BBICOKUM

MOKa3aTesIsiM KOHKYPEHTOB;

- COBEPILIEHHO HOBBIE TOBAPHI KOTOPHIE OTKPHIBAIOT HOBBIE PHIHKU;

- BO3pPOCIIUNA CIPOC HA TPAAUIMOHHYIO MHPOIYKIHIO KOTOpas B
MEHBIIICH;

- CTEIIEHHM 3arpsA3HAET OKPYKAIOILYIO CpPEay.

CtpaTeru eckue BBITOJIbI:

- OoJiee MpUBIIEKATEIBHBIN UMUK B IJ1a3aX OOIIECTBEHHOCTH;

- OOHOBJICHHE BUIOB BHIITYCKAEMOM MIPOTYKIINH;

- POCT MPOU3BOJUTEIBHOCTH TPY/Ia;

- Oosiee rayOoOKasi BOBJIE € HHOCTh NEPCOHANA B IMPOLIECC OXPaHBI
OKpY’KaroIIel cpe/ibl U Yy IICH e TPYJIO0BbIX OTHOIICHUI;

- TBOP € CKUM MOJAXOJ M TOTOBHOCTh K PEHICHUIO BO3HUKAIOUIUX
npo0bJieM;

- 0ojiee pOBHbBIE OTHOLIEHUSI C OpraHaMy roCyJapCTBEHHOM BIACTH
M MECTHOTO CaMOYTpaBJieHWs OOIECTBEHHOCTHIO HACEIEHUEeM |
rpynnamMu “3ejieHbIX ;

- HaJIS)KHBIN BBIXOJ] HA MHOCTPAHHBIE PBHIHKU. [3 ¢.76].



TenaeHuu riodanu3auu U MHTEPHALMOHAIN3ALUUA 3aCTaBISIOT
Bce Ooibllle KOMIAHWUWA  ClIeOBaTh 1O IYTH  YBEJHU €H Us
KOHKYPEHTOCTIOCOOHOCTH C Y €TOM KOJIOTH €CKHX TapaMeTpOB;
TaKue KOMIIAHWU HEU30€KHO OKa3bIBAIOT BIUSHUE HAa KOHKYPEHTOB U
3a1al0T TEM caMbiM 0o0Jiee BBICOKYIO IUIaHKy. HecBOEBPEMEHHOCTH
BOCIIPUSITUSL JTAHHBIX TPOIIECCOB MOXET O00pe b KOMIIAHHWIO Ha
OTCTaBaHHUE U OTEPU CBOMX MO3UIUNA HA PhIHKE.

AKTHBHAsI U CO3HATEJIbHAS peanu3alysl MPUHIMIIOB KOJIOTH €CKOM
OTBETCTBEHHOCTH TMOBBIIIAET KOHKYPEHTOCIIOCOOHOCTh KOMITAHUM TIO
CpPaBHEHHUIO C OpraHu3alsiMH HE OCO3HAIOIIMMHU HEOOXOAUMOCTb
BHEJPEHUSI  MPOAKTUBHOM  KOJIOTM €cKor  moiauThku.  CeromHs
KOJIOTH €CKH OTBETCTBEHHOMY MPEANPHUATUIO OTIAIOT MPEANO TEHHUE U
MOTPEOUTENIN M MHBECTOPHI M OM3HEC-IAPTHEPHI. DTO B CBOIO O €pelib
OTKpPBIBAET TNEPCIEKTUBBI ISl PEATM3allid HOBBIX IPOEKTOB  JUIS
BHEJIPEHUSI MTHHOBAIIMOHHBIX PEIICHUN U paCIIMpPEHUs: OM3HECA B LIETIOM.

B pamkax Haimiero uccieoBaHUs aBTOpP XOTENA Obl MPEITIOXKHUTH
PEKOMEHJAIMK IO TOBBIINICHUIO KOHKYPEHTOCIIOCOOHOCTH BBICIINX
y €0 HBIX 3aBEICHUIl € pe3 a KTOphl COIMaJbHO- KOJIOTH €C KoM
OTBETCTBEHHOCTH.

B nenTtpe mpoekra akryanbHas mpoOjema CBA3aHHas co cOOpoOM
MJACTUKOBBIX OTXOJAOB W HUX TMepepabOTKONW [iJii BTOPHU H OTO
WCTIOJIb30BaHUA.

OOH otHocuT Poccuto K cTpaHaMm ¢ HauxXyJIIed K OJOTU € CKOM
obcraHoBKOM: 15 % ee TeppuTOpUN — 30HBI KO JIOTH €CK Or0 OSIACTBHUS
M KOJOTH € CKOTo HeOnaromnoiy u si. HecmoTpss Ha To TO B ce pe
OXPaHbl OKPYKAIOLIEH MPUPOJHON CPEIbI 3aICUCTBOBAHbI BCE PBI ar U
VOpPaBJICHUS BKJIIO as MPUPOJOOXPAHHBIE OpPraHbl U HOPMATHBHO-
MPaBOBYIO 0a3y CHUTyallds OCTaeTCs KPUTU € CKOM H3-3a HHM3KOTO
YPOBHSI KOJIOTH €CKOM KYJbTYpPhl TpaXJIaH M HECIOCOOHOCTH
MIPUMEHSTh CBOM KO JIOTH €CKWE 3HAaHWS U yMEHUsI B TOBCEIHEBHOM
nestenbHocTH. Hanmpumep mNoJMMEPHBIM MycOp NMPUBOJIUT K THOENIH
O6onee 1 wuH. wMopckux nTul  cBbimie 100 TBIC. MOpCKHX
MJICKOTMTAIOIINUX B F'OJ U HEUC HMCIUMOIO KOJIU €CTBa pbi0 [4].

«Ko e Ha BBIHOCY» - yclIyra TOMYyJIsIpHasi cpeau CTyAeHTOB. busHec
MPEAOCTABISAIONINA JJAHHBIE YCIYTHM BBIOMpAEeT amie BCEro TO KU
MpOJIaX PAIOM C BBICIIMMH OOpPa30BATEIbHBIMU Y P €XKICHUSIMH.
Takke MpakTU €CK U B KaXKJOM BYy3€ €CTh BEHJIMHIOBBIE almapaThl C



YCIYIOl «KO € Ha BBIHOC» OYTHMJIMPOBAHHOW BOJOM M CHEKAMH.
YnakoBKa KaKJI0TO U3 MEPE U CICHHBIX MPOAYKTOB — IUIACTHK.

CrapTt npoekTa mpejjaraeTcss NpUuypo UTh K 3Ha UMOM nare K 1
CeHTAOpS WM JApyroi Hampumep Ko JlHo pexnmambl. B 3manmm
y €0HOro 3aBeleHUsT HEOOXOAWMO YCTaHOBHTH MAapKHpPOBAHHBIE
KOHTEHHephl il cOopa paszaenbHOr0 Mycopa C  HECTaHAapTHBIM
JU3aiHOM IIPUBJICKAIONIMM BHUMAaHHWE LEJIEBOW ayAUTOpUH. Psanom
pa3MECTUTh pEKJIaMHbIE IUIaKaTbl C  HATHBHBIM  COOOIIEHUEM
PYKOBOJICTBYSICh BbICKa3bIBaHHEM briina ['eiiTca «KOHTEHT — KOPOJIbY.

Heobxoaumo  obecnie UTh ~ WMH OPM allMOHHYIO  TOJJIEPKKY
KO JIOTM €CKOM MHUIIMATUBBI:

- peKJIaMHBIMU MaTepuajlaMH B MecTax cOopa IUIacTUKa;

- MyOJUKalUUsIMU B KOPIIOPATUBHOM Ta3eTe;

- HOBOCTHBIMM MaTrepHajlaMd Ha JOCKEe OOBsABICHHI Yy €0 HOro
3aBEJICHUS;

B UHTEPHET-IIPOCTPAHCTBE:

- Ha caite BY3a;

- B COLIMAJIBHBIX CETAX B 0JIoraXx HCIOJIb3Yysl BUPYCHBIA KOHTEHT —
JemmMo Obl U T.I.

Takxe Mbl IpeiyIaraeMm:

- BOBJIEb B IPOEKT BBITYCKHUKOB BY3a - nuaepoB MHeHUI
CTYZIEHTOB IPEMNOAABATEIEH U APYTUX COTPYAHUKOB Y P €XKICHUS,

- IPOBECTU 00pa30BaTENIbHBIE MacTep-Kiacchl Al aDUTYpUEHTOB B
paMmkax /IHsl OTKPBITBIX IBEPEN;

- OpraHM30BaTb COBMECTHBIE KOH EpPEHIMU C  KOJIOTH € CKUM
oHg oM uMenu B.M. BepHaackoro winu Ipyro mpupoaOOXpaHHOU
00I1IeCTBEHHON OpraHU3allueH;

- NPUHATH Yy acTM € B KOHKypce NpeMHH IKOoOecT B 001acTu
KO JIOTUM HE Pro- U pecypcocOepexeHusl.

Jlanee KOJIOTM € CKH€ WHULHUATUBBI JOJDKHBI MPOJOJIKATHCS
HallpuMep MOKHO OTKPBITh NPOrpaMmbl MO cOOpy OyMakHBIX U
MUILEBBIX OTXOJI0B B cToJI0OBOM. (Kak T o memaer kommnanust Apple ena
M pasjiaraeMble OTXOAbl COOMpAIOTCA TOJPSA MUKAMHU  KOTOpBIE
nepepadaThIBAIOT UX B KOMIIOCT HCIIOJIb3YEMBIH 3aTEM HA € pMax).

VY By3a nomkHa OBITh JOKYMEHTHPOBAHAa MO3UIMS U O3BY €H bl
IIPUHLMNBI KOMIIAHUU 1O JEATEIBHOCTH CBS3aHHOW C COLMAJIBHO-
KOJIOTM €CKOM OTBETCTBEHHOCTBHIO. BaXHO Hammue OTKpBITOU
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OT €T HOCTM IO K O-llporpammaM. PaccmartpuBas npennpusThe Kak
HU3IIUN YPOBEHb HEPAPXH €CKOTO psAfla KOCHUCTEM MOXHO OTMETUTH
TO OCHOBHBIE HAIlPaBJIEHUS €ro KOJIOTM €CKOM JeATEeIbHOCTH
HACJIEAYIOT OCHOBHBIE CBOMCTBA K OCHUCTEM 00Jie€ BBICOKOIO MOPSIKA.
Bmecte ¢ TeM  KOJIOTH €C Kasi ~ AESATENbHOCTb  IPEANPHUATHSA
OpraHU3yeTCsi Ha OCHOBE pPACHOPSOUTENBHBIX JIOKYMEHTOB €ro
PYKOBOJICTBA  KOTOPOE€  OCYLIECTBJISIET KOHTPOJb 3a  TOW
JeSTEILHOCTBIO U HECET 32 TO OTBETCTBEHHOCTH [5 C. 68].

C moMoIIBpI0  KOJIOTH €CKU-OPUEHTHUPOBAHHON MHUIMATUBBI MOXKHO
C OJITHOW CTOPOHBI IIOBBICUTH KOJIOTH E€CKYIO KYJIBTYphl BHYTpH Bysa
OIEpaTHBHO YBEJIU WUTh LIeHHOCTh BY3a kak OpeHaa yCWIUTh JOBepue
LIEJIEBBIX TPYII K JAHHOMY Y PEXIEHUIO a C JIPYroll — OCYLIECTBIIATH
pEAIbHYIO MOMOIIb TOPOAY M CBOEW CTpaHE TO B KOHE HOM C €Te
TOE paboTaeT Ha KOHKYPEHTOCIIOCOOHOCTh 3aBE/ICHUSL.

CerogHss KOJIOTH € CKMM ~ aKTOp NPEBPATUICA B €K THUBHBIN
MHCTPYMEHT KOHKYPEHTHOW OOpBOBI 3amaJHbIX CTpaH (KaK Mbl ykKe
YIOMHUHAQJIM BBIIIE) MOMOTAIOMIUNA MM COXPaHATh JOMHUHUPYIOILEE
IIOJIO)KEHUE B MHUpe. B Takux YCIOBHAX Y €T POCCHUCKUMH
OpraHu3alMsIMU BJIMSHUS KO JOTH €CK OT0  aK TOpa MO3BOJIUT UM
o0ecrie U Th TIOCTOMHBIA YPOBEHb KOHKYPEHTOCIIOCOOHOCTH HE TOJBKO
Ha OT€ €CTBE HHOM HO M Ha MEKIYHAPOJAHOM PBIHKE.

Cnucoxk aumepamyput / References

1. bopasckass T.B. CouuanbHO- K OJIOTH €CK a1 OTBETCTBEHHOCTh
ousneca// Poccuiickuii NPOMBINIIIEHHO- KO JIOTU €CK Ui OpyM
«PocllpomDxo» 2015. [DnekTponHHbIil pecypc]. Pexum nocrymna:
http://www.rospromeco.com/zakonodatelstvo/27analytic/zakonodat
elstvo/60-zakonodatelstvo-2/ (nata obparmenus: 06.11.2019).

2. Konuimosa E.J[. K Bompocy 0 COLMaIbHO- K OJIOTH €CKOU
OTBETCTBEHHOCTH OusHeca. // Bompockl TeppUTOPUATIBHOTO
pa3zsutus. Bonorna: BonrHII PAH 2017. Bemn. 4 (39). C. 2-10.

3. Pesnux  [I'A., Manviwwes A.A. IKONOTH €CKHUH MAPKETHHT:
npoOsiemMbl U nepcrneKkTuBbl pazBuTus: MoHorp. // Ilensza: III'YAC
2014. 144 c.

11



4. Cosa A.B., lllenomvko H.A. DKOJOTU € CKO€ CO3HAHHUE €J1 OBEKa
KaKk  aK Top  rjaobOambHOro  u3MeHeHus  kiaumara  2018.
[DeKTpOHHBIH pecypc]. Pexum JOCTyTIA: http://sci-
article.ru/stat.php?i=1545468971/ (nata oopamenwns: 15.11.2019).

5. @eoocvkuna JI.A., Hlunkuna T.A. DKOIOTU €CKUUA MEHEIKMEHT:
y €6 . mocobue // Capanck: U3n-Bo Mopaos. ya-Tta 2015. 96 c.

12



SUSTAINABILITY OF COOPERATIVE STRUCTURES
UNDER THE ECONOMIC CRISIS
Khabibullin R.I. (Russian Federation)

Email: KhabibullinS16@scientifictext.ru

Khabibullin Rifat llgizovich — PhD in Economics, Senior Researcher,
LABORATORY OF MICROECONOMIC ANALYSIS
AND MODELING,
CENTRAL ECONOMICS AND MATHEMATICS INSTITUTE OF RAS,
MOSCOW

Abstract: the article presents the results of the sustainability of
cooperative forms of economic activity (collective enterprises) in the
conditions of economic crises. Analysis of the research results shows
that the sustainability of collective enterprises is higher in comparison
with firms of other forms of management. The factors ensuring the
stability of cooperative structures in a crisis are the consistency of the
interests of participants, the presence of supporting structures, and the
high adaptability of such enterprises to social functions. The research
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Annomayuna: 8 cmamve NpUBEOeHbl pe3yIbmamvl YCMOUYUBOCU
KOONepamueHbix Gopm X03AUCMEEeHHOU oessmenlbHOCmuU
(KONEKMUBHBIX NPEONpUsmull) 8 YCao8usx SKOHOMUYECKUX KPUSUCOS.
Ananus  pezynbmamos uccneoosanuil noxaswvléaem, umo
YCMOUYUBOCMb  KOJIEKMUBHBIX — npeonpusamuti  siensiemcs  bofee
8bICOKOU NO CPABHEHUI0 C upmamu Opyeux Gopm Xo3aUcmeo8aHus.
Dakmopamu, obecneuusarWuMy YCMoU4UBOCmMs KOONEPaAmuEHbIX
CMPYKmMYp 6 YCI0GUAX KpU3UCA, AGIAIMCA  CO2NACOBAHHOCHb
uHmepecos YUaCMHUKO8, HAIUYUEe ONOPHLIX CMPYKMYP, 6blCOKAs
aoanmueHOCmb MAKUX Npeonpusmuli. K COYUATbHbIM (DYHKYUSM.
HUccneoosanue evinonneno 6 pamkax memvt HUOKTP «Paspabomka
CUCMEMHOU MHO20YPOBHEBOU Meopuu U Mmooeneti KoOpOUHayuu u
KO380.I0YUU NPOU3BOOCMBEHHBIX KOMNIEKCO8 U NPEeOnpUsmull 6 Yeusx
YCMOUYUBO20 PA3BUMUSL IKOHOMUKILY.

Knwuesvie cnoea: xoonepamugnvie CcmpyKmypul, KOJJIEKMUBHOE
npeonpuHUMamenbCcmeo, KONIEeKMugHble npeonpusmusl,
KOMIeKmusHvle 071a2a, KoJLIeKmueuvle Oeucmeus, coOCmMEeHHOCMb
pabomHuKos.

Kpuzuc  2008-2009 2014 rr. 3actaBWs NEPECMOTPETH
TPAJAUIMOHHBIE MOJIEJIM KOPHMOPATUBHBIX CTPYKTYp B  MHUpE.
Bonburyto MOMYJIAPHOCTh CTaJIH npuoopeTaTh MMEHHO
KOOIIEPATUBHBIC TPEANPUITHS TMOCKOJIbKY OHHM OKa3ajuch Oojee
yctoil uBbl B ycioBusix kpusuca |[1  2]. Kak mnokassiBaroT
pe3yabTaThl  KCCIEAOBAHUM YCTOW HMBOCTh  KOJIJIEKTUBHBIX
MPEANPUATHI ABJsSETCS 00Jiee BHICOKOM MO CPABHEHUIO C HPMaMH
IPYTUX OpPM XO34iCTBOBAHUS.

BeokuBaeMOCTh B YCJIOBHUSIX K OHOMHM €CKOTO  Kpu3uca —
OTJIM UTENbHAas OCOOEHHOCTh Takux CTpykryp [3]. Hanpumep
uccienoBane MexayHapoaHoON e jaepanuu pabo UX KOONEepaTHBOB
oxBaThiBaeT 50 ThIC. €BpomeHCKUX pabdo MX KOooImepaTuBoB B 17
ctpanax EBpomeiickoro Cor3a B Te €HME  €Thl p€X JIeT uX
y HkiuonupoBanud (B 2009-2012 rr.) [4]. Pe3ynbrarsl ucciaeaoBaHus
MOKA3bIBAIOT TO KOOTMEpPAaTHBHBIE CTPYKTYphl Hampumep HWcmanuu u
@paHnuy B MEPUOJBI KpU3HUCa CMOTIH W30ekaTh MOTEpPH pado HX
MECT Y 3aKPBITUH TI0 CPABHEHUIO C OOBI H BIMU KOMITAHUSMH.
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UccnepoBarenu oTMe aroT TO TIOBEJICHHE KOOMEPATUBHBIX
OPEeAnpUsTAA B YCJIOBHUSIX KOHOMH € CKOTO KpPH3UCa CYUIECTBEHHO
OTJIN aeTcs oT peakuuu npeANpUSTUN TPaAUIIMOHHBIX
OpraHU3allMOHHO-IIPABOBBIX OpM. B acTHocTM oOTMe aeTcid  TO
KOONEPATHBBl MOJAEPKUBAIA WU J1aK€ YBEJIW U BaJll CBOM YpPOBHU
MPOU3BOJICTBA M 3aHATOCTU [S5]. DTO XOPOIIO MPOCIEKUBACTCS Ha
MpUMEpPE  UTAIBSHCKUX  KOJUIGKTUBHBIX  mHpeanpusthil. J[aHHbie
MOKA3bIBAIOT MOJIOKUTEIBHYIO IMHAMUKY POCTA TAKUX MPEINPUATUHN IO
CPaBHEHMIO C OTPUIATEIILHBIMHU MOKA3aTEISIMU JJI1 HEKOOTIEPaTUBHBIX

upM B ycioBusx kpuszuca: B 2007 romy Hac uthiBasioch 50691
koonepatuBoB 56946 B 2011 roay (+ 12 3% mno cpaBaenuto ¢ 2007
rogom) u 59027 B 2015 roxy (+ 3 7% no cpaBuenuto ¢ 2011 rogom; +
16 4% mno cpaBuenuto ¢ 2007). Ecnu ke aHaIM3UpoBaTh  HUCJO
pabOTHUKOB BOBJIE €HHBIX B KOOINEPATUBHBIE OPMbBI XO3HCTBEHHOM
NEATEIIBHOCTH TO OHO TaKKe JEMOHCTPUPYET pocT: + 17 7% B nepuon
c 2007 mo 2015 rr. Ha OHE CHWXEHUSA HCIa PaOOTHUKOB
3apEruCTPUPOBAHHOIO JUJIsl APYTUX npeanpusatuid (— 6,3%).

PesynmpraTtel  mccnenoBaHus mposeaenHoro B 2000 1.
npaButenbcTBOM  KBeOeka (mpoBuHiuun  KaHanpl) MOKa3bIBAIOT
cienyromee. M3 necsatu o0cnen0BaHHBIX NMPEANPUATUN KOJUIEKTUBHOM

OpPMBI XO3S5IIICTBOBAHMUS KOJIM €CTBO upM YCIIEILIHO

YHKIIMOHMPOBABIINX 0OOJiee TMATH JIET COCTaBWiIO Iecth. Jlis
CpPaBHEHHUSI: aHAJIOTH HBIN MMOKA3aTesIbh CPeu O0bI HBIX HMPM COCTABHII

eTeipe U3 jaecsatd [6]. UHCIEHHOCTh KOJUIEKTUBHBIX MPEAIPHUSTUN
pa3BUBABIIMX JEATEIBHOCTh 0OJIee JECATH JIET COCTaBUIAa E€ThIpE U3
necsti. Komu ectBo 00bI HBIX HMPM BBDKHMBIIMX Tociie 10-ieTHero
IeproJa IEATENBHOCTH COCTABUIIO JIBE U3 JECSTH.

Pe3ynbTaThl ucciaenoBaHuii MO3BOJISIIOT CAENaTh BBIBOJA O TOM TO
JIEMOKPATH €C KO€ Y aCTU € PaOOTHUKOB MPEANPUITUN KOJICKTUBHOM
OpPMBI  XO3SIICTBOBAaHHUSI B TPHUHSATUMU YIPABJIEH € CKUX peIIeHUuN
CIIOCOOCTBYET COKPAIICHUIO KOPIIOPATUBHBIX 3aTpaT 0€3 yBOJIbHEHUS
COTPYIHMKOB a TaKXK€ OCYIIECTBICHUI0 WHBECTUIMH B HOBBIE
JOJITOCPO H bIe  TMPOEKThI 32 CEeT  COOCTBEHHBIX  CPEJCTB.
HemanoBaxkHbIM @ KTOPOM YCTOM M BOCTM TaKUX MPEAIPUATHI
SABJISICTCSI Halld M € OMNOPHBIX CTPYKTYp [7] CHOCOOCTBYOIINX
MOAACPIKKE Y &CTH UKOB KOJUIEKTUBHOTO XO3SIMCTBOBAHUSI a TAKKE MX
aJanTalui K HOBBIM KO HOMHU € CKUM YCJIOBHSIM.
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OObl Hast KOMIIAHUSI MOXET OIUIa MBaTh TPYJ CBOUX PAOOTHUKOB B
pazMepe OoJplIeM, €M Ha KOJUIEKTUBHOM mpeanpustuu. OpHako
IIPM MHA 3aKJIIO 4 €TCS HE B BBICOKOW COLMAIBHOW OTBETCTBEHHOCTH
TOr0 paboTojaTessl a B PHIHO H bIX YCJIOBUAX HaiiMa pabo e il CUiibl U
KO HOMH € CKOM COCTOSSHMH ¥ pMbl. (CBOWCTBO KOJUIEKTUBHBIX
MPEANPUATAA — CIPABEIMBOE PACHPEACIICHUE JOXOAOB MEKIY HX
COTpyIHHMKaMU (IIpM €M CTENEeHb CHPABEAJIMBOCTA B TOM C €pe Ha
TaKUX MPEANPUATHAX IPEBBINIACT II0KA3aTEIb Ha TPAJAUIMOHHOU
u pme). Jlu epeHuumanus B YpPOBHE OIUIaThl PAa0OTHUKOB U pM
KOJUIEKTUBHOM Op MBI XO3SIICTBOBAHUsS SBISETCS HE3HA HWTEIIBHOM.
Kpome TOro Tu mpennpusTHs NpeJOCTaBISIOT CBOMM pabOTHUKaM
VHBIE BUJIBI COLMAJIBHOM MTOJCPIKKU.

BaxHpIM aK TOpOM YCTOU U BOCTH KOJUIEKTUBHBIX IMPEANPUATUI
ABJISIETCS] COTVIACOBAHHOCTH NHTEPECOB BCEX €€ y aCTH MKOB. OHUM U3
HanOosiee 3HA MMBIX YCJIOBHM JOCTHUXKEHHS TAaKOW COTJIaCOBAHHOCTH
BBICTYIIA€T  OPMHUPOBAaHHE KOM OpPTHOM COLMAIBHOW CpEABl IS
JIEH OB TPYAOBBIX KOJUIEKTMBOB Takux ® pM. (CoBMmecTHas
NEATENBHOCTh COTPYAHUKOB KOJJIEKTUBHBIX IPEANPUATANA U IPUHATHE
MMH YTIPABIIEH €CK UX PElIeHUH 00yCIIaBIMBAIOT OTHOUIEHUS 1OBEPUS
M B3aMMOIIOHMMAaHUS MEXKJIy HUMH. YPOBEHb COLMAIBHOU
OTBETCTBEHHOCTH NPEANPUATUN KOJUIEKTUBHBIX op M
XO3SIICTBOBAaHUS SIBISIETCS KAk MpaBujao Ooyiee BBICOKUM I10
CPaBHEHMIO C QaHAJOIU H bIM II0Ka3aTelIeM NPEAUPUATHA JIpyTUX
OpraHU3allMOHHO-TIPABOBBIX ~ OpM. OJTO BBIPAXKAETCA B PA3BUTHU
KOOIIEpATUBHBIMU NPEATPUATUAMHA CBOEM COLMAIIBHOMN
UH P aCTPYKTYpbl M MOIIEPKAHUUA JTOCTATO HO BBICOKOIO YPOBHS
KU3HU CBOHMX paOOTHUKOB T O HEMOCPEJICTBEHHO BIMSET Ha
YCTOHM M BOCTb TAKUX OPM X O35IMCTBOBAHUS B YCIOBUSIX KPU3HCA.

Takum  oGpazom NPEaNPUATUAS  KOJUIEKTUBHOU O pMBI
XO035MCTBOBaHUS HauOojee BBICOKMMH TEMIIAMH pPa3BUBAIUCH B
IepuoAbl K OHOMH €CKMX CIIaJI0OB W COLMAJBHBIX ITOTPSICEHUM.
KoonepatuBHble CTPYKTYpbl HE TOJBKO OOECHE U BalOT MOBBIIICHUE
KOHKYPEHTOCIIOCOOHOCTH CYOBEKTOB XO3SMCTBOBAHUSI B YCIIOBUSAX
KO HOMU € CKUX KpHU3UCOB HO U CIOCOOCTBYIOT pOCTY YpPOBHS
J0XOJIOB M OJIaroCOCTOSIHUS Y ACTH UKOB KOOTEpalui YCTOW HBOMY
pa3BUTHIO KO HOMHUKHM. CyIIECTBEHHOE BJIMSHUE KOOIEPATUBHBIX
NOPEeNNpUITHI OOJBIIIE BCETO OTPAaXKAeTCsl HA YPOBHE PETHOHAIBHON U

16



MYHUIIUTIAIBHOM KOHOMHMKHM T.K. TaKu€ MPEANPUSITUS B MEPBYIO
0 € pe/ib HallEJICHbl HA PA3BUTHE JIOKAIBHBIX TEPPUTOPUN COXPAHEHUE
U TPENOTBpAIlEHUE 3allyCTeHHUS OTACNbHBIX TEPPUTOPUN. ITO
MOATBEPKAAOT W PE3YJAbTaThl MCCIEAOBAHUS Y HKIMOHUPOBAHUS
€BpPOIEMCKUX KOOMNEPATUBHBIX CTPYKTYp. FMMeHHO Koomepanus
YCWIHM  y acTH MKOB B paMKax  €IMHOTO  KOJUIEKTUBHOTO
MPEANPUHUMATETBCKOTO MPOEKTa  MPEACTaBIISIETCS  HauOoiee

€K THBHOU OpM oM KO HOMHU €CKOU OpraHu3auu
CIOCOOCTBYIOIIEH COaJTaHCHUPOBAHHOMY PAa3BUTHIO TEPPUTOPUMA B
YCJIOBUSIX KOHOMHM € CKOT'O KpHU3HCa.
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Abstract: at present, the field of gastronomic tourism is developing on
a large scale, growing rapidly. These include European countries,
Asia and the Middle East. In the article, we review all the
achievements in gastronomy and developing countries. Our main goal
is to get acquainted with the work being done in the field of
gastronomy in Europe and the Middle East and to have a general idea
about the field of gastronomy, mainly to know what the field of
gastronomy is. The more we study the field of gastronomy, the higher
its results will be in the near future.
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Annomayun: 6 Hacmosuee 6pemsa cgepa 2acmpOHOMUUECKO20
Mypusma pazeueaemcs 6 WUpoxkux macwmaoax, ovicmpo pacmem. K
HUM OMHOCAMCSL egponetickue cmpanvl, A3usa u Bnusxcnuu Bocmox. B
cmamve Mbl  pacCMOMpPUM  6Ce  OOCMUIICEHUSI 8 2ACMPOHOMUU U
paszeusaiowuxcs cmpaunax. Hawa enaeunas yenb - nosnHaxomumscs c
pabomoti, nposodumol 6 obnacmu eacmpoHomuu 6 Eepone u Ha
Bnusxcnem Bocmoxke, u nonyyums obwee npeocmasienue o6 obnacmu
2aCMpPOHOMUY, 2TIABHBIM 00paA30M, YMoobbl Y3HAMb, YMO maxKoe 00.1acmy
eacmpoHomuu. Yem enyboice Mvl uzyuum 001ACMb 2ACMPOHOMUL, MEM
sviule Oy0ym ee pe3yibmamol 8 Oudxicaliulee 8pems.

Knioueewle cnosa: cacmponomus, mypusm, eoa, Kyivmypd, pe2uoH.

Tourism in today’s world is one of the most important economic
sectors and leisure time spending activities, and the facts that it has a
great multiplier effect economically and can cause directly and indirectly
an activation in many sub-sectors make it an i1deal development means
(Cagli, 2012). Tourism, which has a driving role in development of
societies, 1s a source of income for those providing services as people
spend to meet their needs when they are travelling. As people’s needs
increase, so does the obligation of producing and offering more and
more goods and services, which increases production, investment, and
income in societies (Akgoz, 2003). Tourism affects nations, people and
nations’ establishing relations with one another and it also integrates the
phenomena of culture, heritage, economy, and environment; therefore,
orienting its development, and its coordination and control are highly
crucial issues (Cagli, 2012). Although such different terms like “culinary
tourism” “‘gastronomy tourism” “gastro-tourism” “wine tourism”
“food tourism” and “gourmet tourism” are used in literature to define it,
the widely used term “gastronomic tourism” is defined as “being in
pursuit of unique experience of eating and drinking.” Gastronomy
tourism, which generally refers to the originality of a dish and its being
indigenous to a place, a region or a country, covers the main areas of
indigenous dishes and wine tourism (Hall & Mitchell, 2000; Groves
2001, Green & Dogherty, 2008; Cagli 2012, URL 2014). g local foods
and beverages is within the scope of gastronomic tourism (Akgol 2012).
The industry of gastronomic tourism, which does not consist only of food
guides and restaurants, covers any kind of culinary experience. Within
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this sector are cooking schools, shops selling cookbooks, gastronomy
tours operators and tour guides; gastronomy-related media, television
programs and  magazines, and activities, winemakers, vineyards,
breweries, distilleries, field owners, and producers (Cagla, 2012).

An important point for the development of gastronomic tourism is a
region’s people’s protecting local products belonging to that region.
Some of the shareholders of gastronomic tourism are individual grape
growers, hotels, restaurants, tour operators, package tour or individual
tourists, and local businesses (Alonso & Yiliu, 2011). Culture, as an
element of gastronomic tourism, is generally expressed with inner
willingness of people to get to know different cultures (Kozak, 1997,
Akgol, 2012). Besides gastronomy tourism being interest tourism,
through the learning of cultural characteristics of host areas thanks to
local dishes of the area, gastronomy tourists are also culture tourists at
the same time (Akgol, 2012). Gastronomic tours, arranged to introduce a
region’s dishes and food culture which play an important role in
selection of and the experience tourists can have in a region, can feature a
region. Some of these regions are France, Australia, South Africa, Italy,
America, England, etc. where wine tourism is more developed; Canada
with beer tourism, and Italy with such famous foods as pasta and pizza.
Moreover, all these places together with Toscana region in Italy, Napa
valley in California, The USA, South Africa, Australia, Champagne and
Burgundy regions in Chile and France have been known to be
gastronomy destinations for long years. As for Turkey, it is generally
famous for kebab and doner kebab (special dishes made from meat)
(Acar, 1996; Charters & Knight; 2002, Plummer et al., 2005; Getz &
Brown, 2006; Sparks, 2007; McKercher et al., 2008). In the light of
studies carried out so far, it has been stated that the desire to get to know
and taste dishes from the Turkish cuisine ranked fifth among the reasons
why foreign tourists prefer Turkey (Akman, 1998; Arslan, 2010).
Moreover, it has also been found that visits and tours in order to see and
taste special dishes from the Turkish cuisine ranked the third most
preferred by foreign tourists (Akgol, 2012), and that foreign tourists
consider the Turkish cuisine to be delicious, attractive, fatty, and spicy
(Sanlier, 2005). Gastronomy, a new branch in tourism sector, is in
relation with not only eating and drinking, but it is also inter- related with
many other branches of science and art (Sahin, 2015). Figure 1 shows the
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relationship of gastronomy with other sciences (Zahari et al., 2009). n
today’s marketing world where there is an intense rivalry, the marketing
of destinations is a complex phenomenon as it has many difficulties with
different purposes and expectations; and local cuisines are unique
sources to develop, introduce and market a destination (Uner, 2014).
When it is considered that gastronomic tourism is an indispensable and
reflective part of developing and marketing a destination, tourists visiting
a destination should be included in regional culture in all aspects.
Gastronomic tourism activities that can be carried out at a destination
provide direct and indirect employment and financial income (Sahin,
2015). Gastronomic tourism is considered to be very crucial in that it can
make tourists’ trip a very unique one, help a destination shine and get a
good reputation among others as well as showing that food and beverages
consumption can have symbolic meanings besides being just a
physiological need (Caliskan, 2013). With this point of view,
gastronomic tourism is an important indicator of tourists’ status and
relates to what, where, when, and with whom they eat; so image making
studies should be performed with great care paying special attention to
these types of details as they have great importance in terms of
marketing activities (Karim, 2006; Sahin, 2015).

In recent years, a growing emphasis has been placed on tourism
experiences and attractions related to food. In many cases eating out
while on holiday includes the ‘consumption’ of a local heritage
comparable to what is experienced when visiting historical sites and
museums. Despite this increasing attention, however, systematic research
on the subject has been nearly absent. Tourism and Gastronomy
addresses this by drawing together a group of international experts in
order to develop a better understanding of the role, development and
future of gastronomy and culinary heritage in tourism. Particular attention
1s paid to the relationship between the forces of globalisation, localisation
and the use of gastronomy and to food as a source of regional and
national identity, and a source of economic development. The first part of
the book discusses important issues in the relationship between tourism
and gastronomy, introducing the themes important to the understanding
of case studies. The second part presents a wide range of case studies of
gastronomy tourism development, featuring development programmes,
marketing activities and networking between tourism and agriculture.
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The case studies, drawn from a range of countries, including Australia,
New Zealand, Singapore, Spain, Portugal, Greece, Italy, Scotland and
Wales, are used to explore further themes, including intellectual property
and sustainability Gastronomy has considerable potential as a means of
developing and marketing tourism regions worldwide. While the tourist
may be an eager consumer of gastronomic products, however, the
analyses presented here also indicate the many tensions surrounding the
production, reproduction and consumption of gastronomic culture. As
with many aspects of the tangible heritage, some people feel they must
‘save’ the gastronomic heritage before it is washed away by the tide of
globalization or McDonaldization. The Slow Food Movement is a prime
example of how gastronomic culture is becoming emblematic of a whole
way of life that many consider to be worth saving. The homogenization
produced by McDonald’s is also an easy target as the popularity of the
Slow Food Movement shows. But McDonald’s is also about
rationalization, and as Ritzer (1993) has pointed out, rationalization has
many benefits that people want, as well as the irrationalities they don’t
want. Modern omnivorous tourists may well want to sample local
gastronomy but they are not averse to eating at McDonald’s as well.
Gastronomic heritage is also not the same as the tangible heritage of sites
and monuments. Gastronomy evolves and develops precisely because the
living culture around it changes. It is therefore important to realize that
sustainable development of gastronomic tourism is not just about
preserving the past, but also about creating the future. To fossilize
culinary products is to make them as distant and inaccessible to the
modern consumer as blackbird pie or roast swan. The strength of
gastronomy as a cultural resource is precisely its propensity to change,
whether through creolization, globalization or localization.

Gastronomy is also a fertile breeding ground for ‘creative tourism’
(Richards and Raymond 2000). Tourists are increasingly willing to learn
and eager to increase their cultural capital by creating rather than just
consuming. Gastronomic holidays are therefore an important aspect of
the emerging creative tourism sector, as tourists can learn to cook, can
learn about the ingredients used, the way in which they are grown and
appreciate how culinary traditions have come into existence.

In developing gastronomic experiences for tourists in an increasingly
competitive tourism market, it is important not just to base the product on
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the culture and traditions of the destination, but to provide a link to the
culture of the tourist. This means not just their own local or national
culture but also the culture of tourism that is generated by Castell’s space
of flows. The developers of gastronomic tourism in the future will have
to spend more time building bridges between spaces of flows which
provides the global market for gastronomy and spaces of places where
that gastronomy is produced and maintained.

Making gastronomy tourism feasible may require an expansion of
restaurants, food stores and other facilities where tourists can buy and
experience the produce. In new developments, not least in shopping
malls, coastal resorts and urban regeneration projects, the integration of
the food element is absolutely essential and the location of major
importance (Melaniphy 1992). But also in rural settings, planning for
physical facilities, from signs, to parking lots, walking trails and
picnicking areas, can be considered part of an indigenous and incremental
development of food provision for tourists.

The second-order development of gastronomy tourism expands the
vision of the first order to include an improvement of product quality.
Improvements are introduced not only because tourists are critical, but
also because higher quality is assumed to create higher revenues.

Changes in quality, particularly upgradings, are potentially painful and
costly for suppliers. Pursuing quality objectives can change the division
of labour among producers throughout the entire value chain. A second-
order development will thus disrupt existing relations and create new
ones. New institutions in charge of tasks not previously defined in the
production system will be established, mainly in the area of marketing,
quality control and other business services.

In spite of the growth in volumes and expansion of institutional
frameworks, the value added is still largely based on the distinct
gastronomic traditions and resources of the region concerned. Some
examples of the development logic in the second order of gastronomy
tourism are mentioned below.

Sometimes, regions have an interesting cuisine, but the produce has
become impoverished for many reasons, e.g. being part of the local
population’s basic diet menus might have become trivialized. If such
products are to regain their A fypology of gastronomy tourism reputation
as noble expressions of a regional food culture, more attention will have
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to be paid to ensuring consistent and controlled quality. Particularly in
wine districts, the vineyards and their associations have been trying to
improve quality for decades in order to obtain higher prices. The
connections between wine quality and a region’s tourism image may be
more blurred, however. Certification is generally of great value to
producers, but only if it is recognized by the market. The establishment of
workable certification systems puts substantial pressure on the producers,
and discipline is not always easy to maintain in a community of many
small and individual producers.

The industrialization and globalization of food production has led to
the obliteration of many food traditions and recipes. However, what was
once thought to be lost or to have disappeared from daily life can later be
revived in tourism activities. Food is a clear and simple starting point for
interpreting stories, myths and traditions of the past. Food becomes a
historic time machine and a refuge from McDonaldization. Food not only
appeals to the nostalgic or intellectual mind, but also provides a challenge
to the senses, such as smell and taste. Heritage relies on faith rather than
rational proof. We select and exalt our legacy not by weighing its claims
to truth, but by a feeling that it must be right (Lowenthal 1996). Historic
food is full of fakes and manipulations, and even political intentions
affect the reconstruction of regional cuisines, as shown by Csergo (1996)
in the case of France.

In preparing herrings in vinegar, a traditional Nordic dish, the curing
process is speeded up by use of chemicals. Tastes and aromas can be
added to the food without the need for time-consuming processes such as
smoking. In the consumption of these products, the environment and the
glimpse of history they afford might be of greater importance than their
actual authenticity. The need for a variety of tourist products has
intensified the search for any usable historical traces of regional cuisines.
The same need has challenged the creativity of cooks and food producers
not only to reinvent and modernize the old traditions, but also to invent
brand new regional cuisines. This creative practice is still a largely urban
phenomenon, used, for example, by trendy London cooks looking for a
place in the international travel literature.
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Abstract: modern economic conditions differ from previous years by
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Annomauyuna: cospemenHvle 3KOHOMUYECKUe YCI08Usl Pa3Iudaromcs
8bICOKOU OUHAMUKOU UBMEHeHUsl (haKkmopoes eneultell cpeodbl, KOmopbwle
HAnpAMYy10 GAUAIOM HA YCMOUYUBOCMb PA3GUMUSL OP2AHU3AYUU, IO
NPUBOOUM K YCIONCHEHUIO 68€0€HUS USMEHEHUl 6 Op2aHu3ayuio.
Llenvio Oannoii pabomul sA6158€MCsL AHAIU3 PAKMOPOS, GIUAIOUUX HA
(DYHKYUOHUpOBaAHUE YNPAGIeHUs UBMEHEeHUsMU 6 op2aHuzayuu. B
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cmambe onpeoensemcsi poib  (Hakmopos  eHympeHHel  Cpeobl
opeanuzayuu 8 npoyecce NPoGeOeHUs UMEHEeHUl, BblAGIAIOMC
gadxcHeliuiue  akmopvl, KOMoOpble  OKA3bleAIOM  GIUAHUE  HA
Op2aHU3aYUOHHOE passgumue.

Kntouesvie cnosa: enewHue u 8HympeHHue Haxmopwvl, U3MeHeHUusl,
opeanuzayus, ynpaeienue, Memoovl 66e0eHUs U3MEHEHU.

BBenenue

UroObl OBITh YCHEUIHBIMA U KOHKYPEHTOCIIOCOOHBIMH Ha pPBIHKE
OpraHu3allid HEOOXOJWMBI BHENPSITh M3MEHEHUs Ui TOTO  TOOBI
BbDKUTh. OJHAaKO W3MEHEHHS HE JOJDKHBI OBbITh JIaHBIO MOJIbI
CaMOIIENIbI0 a JIOJDKHA OBITH TIATENFHO MPOAYMAHHOM CTpaTeruen s
yCTpaHeHus1 1pobisieM opranuzauuu. [1oTpeOHOCTh B M3MEHEHUSI MOTYT
JIMKTOBATh OPraHU3allvsl BHEITHHUE (COLMAIbHBIE U3MEHEHUSI M3MEHEHHUS
B KOHOMHKE W T.J1.) U BHYTpEHHHE (HU3Kas €KTUBHOCTh BBICOKHE
U3JIEPKKA ~ MHAHCOBBIE NMPOOJIEMBI U T.Jl.) aKTOPBIL.

st MOJIHOTO PaCKpBITHUS IPUPOIY yIpaBJIeHUs
OpraHU3allUOHHBIMU  H3MEHEHUSIMU Ba)KHO IIEPBOHA AJIb HO
ONpEeNeNnuTh OOBEKT W  aK TOpbl YIPABIEHUS HW3MEHEHUSIMHU.
HccnenoBaB TH TO3UMLUMU MBI MOXKEM CTPYKTYpUPOBATh JIaHHYIO
00JIacTh OMNpeEuB LEJIM U 33J1a U MEHEeHKMeHTa u3MeHeHuit. Kpome
TOr0O TO MOKET MOCIYXUTh Yy HIAMEHTOM [JIsi OpMallu3aluid H
OTIpeIeTICHUI KJIacCH U KaTOpoB 0a3bl 3HAHUI OpraHU3allUU.

KoHuenuus MeHeI)KMEHTa YTBEPKIAeT TO OpraHu3alusi TO TOJIBKO
CHEIM W ecKas Opma JJsl JOCTUKEHUS JIOJAbMH ONPEACIICHHBIX LEIeH
COBMECTHOM JIEATENILHOCTU. ECIIM MEHSETCS COoZlepyKaHue JAesITEIbHOCTH
B TAKOM CIIy a€ JOJKHA UBMEHUTHCS U OpraHU3alysl.

CnenoBaTenibHO OOBEKTOM YIPABJICHHUS U3MEHEHUSIMHU CIIY)KUT HE
camMa oOpraHu3alMs a Trpynmna Jojaed oO0beIUHUBIIASICS s
JOCTHXKEHHUS ONPENIETICHHBIX 1IeJied T.e. OM3HEeC WM pa3Hble OpM bl
ouszHeca. CoBpeMEHHbIE OpraHu3alu caMu 10 ce0e SBISIOTCSA
BHYTPEHHE CJIOHO MOCTPOCHHBIMUA CUCTEMAMHM KOTOPBIE CTPEMATCS K
CaMOCOXPaHEHHUIO. [IpeameTom UCCIIeI0BaHUS SBIIAETCS
Oprann3aimoHHOE pa3BUTHE.

00630p JuTepaTypsbl

[Tox n3meHeHUsIMU OOBI H O TIOHUMAETCS KOMILIEKCHI MEP KOTOPBIE
CHOCOOHBI 00ecre U Th OpraHu3aldy YCIEIIHOE TMPOXOXKIECHUE OT
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OJHOTO YpOBHS pa3BuUTUS Ha Jpyro. KoHe HO ke U3MEHEHUA
Ha3peBalOT TOTJa KOIjla B CHJIYy KaKUX-TO OOCTOSITEILCTB
OpraHu3alys BBIHYKJEHA HJIET HAa COKPAILCHUE U MEPEOPUCHTALUIO
cBoel JearenbHOCTH. OpraHu3allMOHHBIC W3MEHEHHS MOTYT TaKXKe
BO3HUKAaTh B CTPYKTYyp€ VYIOpaBICHHUS B TEXHOJOTUSIX KOTOPHIC
MPUMEHSIIOTCS. B OpraHu3aiusix B OuW3HeC IMpoleccax B
KOPIIOPaTUBHOU KYJIbTYPE U CUCTEME YIPABJICHUS IEPCOHATIOM.

@akTopbl KOTOPHIC BIMSIOT Ha 3aIllyCK Ipoliecca H3MEHEHUI
MOYKHO Pa3ACUTh HAa €ThI pe OOJIBIINE TPYIIIIHI:

1. Bo3aelicTBrE BHEIIHEH CPEIBI;

2. Pemenne coOCTBEHHUKOB OM3HECA MPOBECTH U3MCHEHNS,

3. BHyTpeHHHE KPU3UCHI OpTaHu3alluii;

4. CuctemMHass ”HHOBAIIMOHHAs paboTa;

He Ttpebyer moka3aTenbCTB yTBEPKIACHHE O TOM T O OpPTaHU3aIMs
JIOJDKHA OTCJICKMBATh OCHOBHBIE KOMIIOHEHTBHI BHEIIHEW Cpeabl U
JenaTh BBIBOJBI OTHOCUTEIBLHO TOTPEOHOCTEM B H3MEHECHUSX.
I'maBnas nmpobOnema 31ech JIGKUT B  CHoco0ax — BbIJEICHUS
KOMIIOHEHTOB M Ka €CTBE€ MOHHMTOpUHra. B KoHIEnuus ympaBieHUS
m3menenusimu HopGeprta Toma [2] TOBOpUTCS O TOM T O CYIIECTBYIOT
CIEAYIOIIUE BHEIIHUE KOMIIOHEHTHI: K OHOMH € CKue (rio0anu3anus
pBIHKA) TOJUTUKO-TIPABOBBIE (M3MEHEHUSI B 3aKOHOJATEIILCTBE U B
HAJIOTOBOM TMOJIMTHUKE) TEXHOJIOTU € CKUE€ COIUAIbHO-KYJIbTYPHbIC
(memorpa us CTpaHBI) U3UKO- KOJIOTH €C Kue (KJIIMMaTH €CK He
ycnoBust). M.Anuzec [3] mpuiokuia mMaccy YCHUIUN JUisi TOTO TO OBl
clenaTh CBOM HJIEM IO MO HM3MEHEHHUSAM CJIeJIaTh JOCTYIIHBIMU H
nerkumu. M.Anuzec numier: “VM3MeHeHME COCTOMT U3 CXeMbl ECTb-
X0 Y -I0JDKHO ObITh. Eciii 3HaeM Kak €CTh M MOXKEM XOTETh JiejlacM
Kak I0JokHO ObITh”. B crathsax Harvard Business Review To HO
TOBOPUTCSI O TepMUHE “U3MeHeHue”. M3 KHUTM MOXKHO y3HAaTh Kak
COCTaBUTh €TK MW TUIaH TNPOBEJACHUS H3MEHEHUM B KOMIIAHUU U
OIIEHUTh HX EeKTUBHOCTh TI0 €My JIMAEPY TaK BaXHO OBbITh
YBEPEHHBIM B BBIOpAaHHOM Kypce KakK cJlieJlaTb paJuKalbHbIC
MepeMeHbl MeHee OO0JIE3HEHHBIMU U CaMOg€ TJIaBHOE: KaK MOATOTOBUTH
COTPYJIHUKOB u MaKCHUMAaJIbHO COKpaTUTh €CTECTBEHHOE
COTIPOTHUBJICHUE JIFOOBIM TIepeMeHaMm. [1]
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Teopus “OprannzanmoHHoe pa3sBuTHEe” B MpoLecce M3MEHEHMI.

Teopus “OpraHu3zallioOHHOE Pa3BUTHE” MOXKET OBITh TPAKTOBAHO
no-pa3sHoMy. Bo-mepBbIX Kak Ipolecc pa3BUTHsS OpPraHU3ALMOHHBIX
HaBBIKOB. Bo0O-BTOpBIX Kak MpoOILECC MO3UTUBHBIX W3MEHEHUH B
OopraHu3aluy. B-TpeTbuX Kak MpOIEecCC U3MEHEHUN BHE 3aBHCHUMOCTHU
OT UX Ka €CTBa U PE3yJbTaTUBHOCTH. B- €TBEpTHIX OpPraHU3alMOHHOE
pa3BUTHE TO TMporpaMmMa BMELIATENbCTBA B OM3HEC-MPOLECCHI
OpraHu3allMd  I[yTEM  HUCIHOJIb30BAaHUS  CHELUUATIU3UPOBAHHBIX
OPUHIIMIIOB ~ KOTOpble  OyAyT  CIOCOOCTBOBAaTh  IMOBBIIMICHUIO

€K TUBHOCTU OpPTraHHU3alHH.

Kaxk TUNHA HBIMU CUTyalUsIMHU KOTOPBIM TpeOyroTCs
OpraHU3alMOHHBIC U3MEHEHUS MOTYT OBITH CIIEAYIOIINE:

1. ITpupona opranu3anuy KOTOPOE CYHIECTBYET B HEH JOJITOE BPEMS
MOYET MEIIATh IOCTUKEHHIO €€ LIeJIe U MUCCHU;

2. TpeOyercs TIOBBICUTH CIOCOOHOCTH OpraHu3aluu
aJanTUPOBATHCS K BHYTPEHHUM U BHEIIIHUM U3MEHEHUSIM;

3. I3MeHeHue CTpyKTypbl OpraHU3allny;

4. BHeipeHHe HOBBIX TEXHOJIOTUU U HHCTPYMEHTOB Pa0OTHI;

M.A HBanoBeiM u /.M IllycrepmMaHomM ObUIM BBIIETEHBI ETHIPE
OCHOBHBIX YTBEpP)KIEHUU KOTOpbIE OTJIM alOT OPraHU3ALMOHHOE
pa3BUTHE OT APYTUX HANIPaBICHUNM B MEHEPKMEHTE:

1. Opranuzanusi TO OTKpbITas CUCTEMa KOTOpas TMOJ U HAETCS
3aKOHaM M NPHUHIUIIAM KOTOPBIE XapaKTEPHBI AJISI IPYTHUX OTKPBITHIX
CUCTEM.

2. Opranm3zanusi TO CHEHUAIbHAA CUCTEMa €W TOAXOISIT BCe
3aKOHBI U IPUHIUIIBI TPYIIIOBOM JUHAMHKHU.

3. B opranuzanuu CymiecTBYET JIBa BUJAa AKTUBHOCTH: aKTUBHOCTh
HalpaBJjeHHasi Ha pelieHre 0a30BOM 3ala U W AKTHUBHOCTH [0
Pa3BUTUIO  KOPIOPATUBHOM  KYJIBTYphl TO €CTh  OTHOIICHHS
BO3ZHMKAIOIINE MEXIY JHObMHU.

4. JIromu Te K€ COTPYIHUKM OpraHu3alMM HE 3Has TOTO
peanu3yroT T€ MOJENHU MOBEJIEHUST KOTOPbIE C OPM HMPOBAIKCH Yy HUX B
OMBITE Y HKIMOHUPOBAHMUS B JPYTrUX Pa3jid H bIX COIHATBHBIX

WHCTUTYTaX.
Muoro ObLIO TIpOBeNEeHO wuccienoBanue B opranm3anuu  TOO
“Kerpicy-Papm  K.M”  koTopoe mO3UIMOHUPYET ceOs  Kak

OUCTPUOBIOTOP POCCHUHCKHUX a PMAIeBTH €CKHX IpenapaToB Ha
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tepputopun Pecniybnuku Kazaxcran. OKo10 NOJOBUHBI ONPOIIEHHBIX
CHELIMAIMCTOB HAxXOJATCS Ha Tame  OPM UPOBAaHUS CHUCTEMBI
VIOPABJICHUS OPraHU3ALMOHHBIMU HW3MEHEHUSMH B OpPraHU3ALMH.
OcraBlmmecs pECHOHIECHTBI HMMEIOT B CBOEM OIBITE IMapy JIeT
Yy HKIMOHUPOBAHHUE TAKOW CHCTEMBI.

[Ipu oneHke pe3yabTaTOB HCCIEAOBAaHUS OBLJIO BBISIBICHO Mapy
ocoOeHHocTel. MIeHTH U Kalusi aHaiu3 U HU3MEpPEHHE a KTOpPOB
KOTOpbIE BIIMAIOT HAa OPraHU3allMOHHBIE W3MEHEHUS B OpraHU3ALMH
orMe eHbl o TH 70% pecnoHaeHToB. I IMOJI0OBUHBI ONPOLIEHHBIX
IJIABHOM 3aza € il sBisieTcs pa3paboTKa M BHEIPEHHE MPOrpPaMMbI U
CUCTEMBI YIPABIICHUS OpPraHU3allMOHHBIMU M3MeHeHusMU. s 29%
IIPOLICHTOB ~ PECHOHACHTOB  T[JIaBHOM Yy HKIMEW  YIpaBlIeHUs
OpraHU3allMOHHBIMHU U3MECHEHUSMU SABIIAETCS obecrne UTh
HENPEPHIBHOCTh OM3HEC-IIPOLIECCOB.

Takxke B XOJ€ MPOBEACHHOIO MHOIO HUCCIEAOBAHUS PECTIOH]ICHTHI
0cO000 OTMETMJIM BHYTPEHHHE aK TOpPbl OKa3bIBAIOLIME BIUSHUE Ha
OCYUIECTBJIECHUE OPraHU3aLMOHHBIX U3MEHEHH.

Tabauya 1. Bnympennue ¢haxmopuwl, énusiowue Ha ocyuwecmeieHue
OP2aHU3AYUOHHBIX U3MEHEHUT

BuyTrpennune pakTopsbl Hons pecnonaeHToB, %
Muccus 1 3a1a a opraHusanuu 56,9
Opranu3zanvoHHas CTpyKTypa 50,0
OpranuzannonHas KyiabTypa 44,8
Kanpst 37,9
IIpumeuanue: cocmagieno agmopom

Ha cerogusamHuii neHp ynpasieHIbl BBICIIETO 3BEHAa HAIIUX
OTE € CTBEHHBIX OPraHU3aldil BUIAT CIEAYIOIIUE 3aJa | [OpU
OCYIIECTBICHUN OPraHU3alMOHHBIX N3MEHEHUM:
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Tabnuya 2. 3adayu ynpagnienya npu opeaHu3ayuoOHHbIX USMEHEeHUSX

Crenennb
3agaun BaKHOCTH,
%
N3MepeHne u aHaau3 pUucKOB B OpraHu3aluu 56,9
Pa3paboTka u peanuzanusi IporpaMMbl ypaBieHUs 50.0
MU3MEHEHUSMHU B OpraHu3aluu ’
MonuTopuHr €KTUBHOCTH BHEJIPEHHUSI IPOTPaMM 44.8
yIpaBiIeHUS U3MEHEHUSIMU 1 BHECEHHE MIOTIPABOK ’
B3aumopeiicTBie Bcex CTPYKTYpPHBIX MOIpa3aeieHui 379
OpraHu3aui ’
Ot e THOCTD 36,2
[ToBrIlIeHNE OCBEAOMIICHHOCTH TIO MPEICTOSIIIUM 276
WU3MEHEHUSIM Yy COTPYIHUKOB OpraHU3aLNN ’
Pa3paboTtka nporpamMm 1o CHUKE€HHUIO BHETIJIAHOBBIX
noTepb B OM3HEC-IPOLIecce OpraHu3alluu B IpoLecce 25,9
W3MEHEHUHN
ITpo ee 1,7
Ipumeuanue: cocmasneno asmopom
I[JISI OoJtee CKTHUBHOI'O ITPOBCACHUA W3MEHCHUN B OopraHu3anuunu

HEO0OXOJAMMO MMETh OTBET Ha TPH TJIAaBHBIX BOIPOCA: - 32 € M HYKHBI
W3MEHEHUs? 3a € M OpraHu3alus X0 €T UX NPOBECTU?

3ateM TO ObI M30aBUTBCSI OT TOTO €M OpraHu3aus He
yaoBneTrBopeHa. Jljist Toro T 00kl OBITH 60JI€€ KOHKYPEHTOCTIOCOOHBIM
Ha pbiHKe. OTHAKO OpraHu3aIus SBISETCS OTKPHITOH CUCTEMOUN W W3
3a TOT 0 HEOOXOJUMO MCKATh OTBET HA TOT BOIMPOC C TO K U 3PEHUS
OKpYXarled  OpraHu3aluid  Cpenbl VHA €  COIIPOTHUBIICHUE
OKPYXKaIOIIel Cpeibl MOXKET MPUBECTU K MPOBAIY.

- Kyna e HanpaBieHO pa3BUTHE OpraHU3aIuu?

OTBeT Ha TOT BONPOC COCTOUT B TOM, KyJa K€ MPUBEIYT JAHHBIE
u3MeHeHus. To ecTh HY)KHO €T KO ONpelesuTh Oyayliee.
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- Kak ocyiecTBisitoTcst ”BMEHEHHUs B OpraHu3aruu’?

OTBeT Ha TOT BONPOC MOXKHO HAWTH, OMPEACIIMB CTPATETH € CKUI
IUIaH W3MEHEHMH  JIOCTaTO HO OOBEMHBIM IIJAH C  €TKH MU
MpPEACTAaBICHUSIMA ~ TaloB  W3MeHEeHWH. Hrtorom  pa3paboTku
CTpaTeru €CKOro IjIaHa J0JKHA ObITh TO Ka, C KOTOPOU JIy IlIe BCEro
n SKTHBHEE HA HMHATh.

B mporiecce mpoBeIeHHOTO MHOIO MCCIIEA0OBAHUS OBLIO BBISBIICHO

TO JJIsl HAIIUX OT€ €CTBEHHBIX OPTaHU3ALMU XapaKTEPHO OO0JIBIIOE
pa3iau He B MOJAXO0Jax K OMPEJSICHUI0O aKTOPOB KOTOPHIE BIMSIOT
Ha OpraHu3alMOHHBIE HW3MeHeHud. bosee 60% pecnoHIEHTOB
OTBETHJIU TO CKJOHHBI YyOPaBJATh BHEIIHUMU aKToOpamu
KOTOpBhIC OKa3bIBAIOT BIMSHUE Ha JICATCIBHOCTh OpPraHu3alluU.
Hpyras ke acTh PECHOHJECHTOB HINYT MOAXOAbl K OpraHu3aluu
CHUCTEMBI ONPEACICHUS] aKTOPOB.

OpHoil W3 T1IO0ANBHBIX MPOOJIEM MPU peaATU3alUd  CUCTEMBI
YIpaBJICHUs] OPTraHU3aIMOHHBIMUA U3MEHEHUSIMU SIBJISIETCS OTCYTCTBHE
KBaJy MWIMPOBAHHBIX cnenuanucTtoB. Tak orBetwum 34 50%
OTPOIICHHBIX.

[Ipu oTBeTe Ha Bompoc O Oosiee 3HA M MBIX MpoOJIEMax KOTOPBIE
BO3HUKAIOT TIPU peaiu3allii BHEAPEHUS U3MEHEHUM B OpraHU3aIuio
37% PpEeCcnoHIEHTOB 3asBUJIM O HEAOCTATO HOCTH WH OpPMAalMM IS
paboTBl C  aK TOpaMH  KOTOPBIC€ OKa3bIBAlOT BIHSHUE Ha
OpraHu3allMOHHbIE U3MEHEHMUS.

Taxke apyrue mpoOseMbl KOTOPbIE OBLIN BBHISBICHBI TIPH OIPOCE:
mpoOJIeMBbl JIOKAIM3allMK aK TOPOB B OPraHU3AIMOHHOM CTPYKTYpE
OpraHu3alyu OTCYyTCTBME TO HOM  TOJUTUKKA  YIPABJICHUS
BHYTPEHHUMH aK TOPAMH CO CTOPOHBI pYKOBOJIAIIETO 3BEHA.

Opranuzamnuss TO CHCTEMa KOTOpas COCTOMT W3 MHOXECTBa
KOMIIOHEHTOB COCTaBJISIOIINE BHYTPEHHIO W BHEIIHIOW cpeay. Jis

€K THUBHOCTH JIESITETbHOCTH OpraHu3aIuu HEOOXOIMMO
00BEIMHUTHL B OJIHY CUCTEMY BCE KOMIIOHEHTHI U JI eMEHThI: OM3HEC-
uJed TEXHOJOTUsl CcTpaTeruss W HakoHeln JiroAed. Cam mporece
YOpaBJI€HUs  OPTaHU3AIMOHHBIMM  HU3MEHEHUSIMU  CBOJUTCS K
HaJla)KGHHOM paldoTe BCeX KOMMOHEHTOB. OpraHuzaius JIOCTUraeT
CBOMX II€J€d B 3aBUCHUMOCTH OT BCEX CBA3€M KOTOPBIE CO31AaI0T
BHYTPEHHIOIO LI€JIOCTHOCTh OopraHu3anuu. [IpoTrBope Hsi BO3HUKAIOT
B TOM CITy a€ KO I'Jla MEXKYy JIEMEHTaMH TEePSIETCS CBSI3b.

33



ComnpoTuBiieHHe TO JACUCTBUE WM O€3AeCTBUE JIOJEH KOTOpOe
OPUBOIUT K 3aTATMBAHUIO MIPUHATHS PELICHUS WUJIU K€ pPealn3alns ux
B OpraHu3alnuu.

JItoqu Ha ¥ HAIOT OomacaThCs WU3MEHEHUM TakK Kak T O 3aTparuBaeT
X paboTy TOJIO)KEHUE B OpPraHU3alMyd M CTaTyC 3a acTy 0 H3 3a
TOTO OHHM IMBITAIOTCA IMOMENIaTh M3MEHEHHUSM IPU KOTOPBIX OHH
MOTYT OKa3aThCsl COBCEM HEIMOHSATHOM Uil HUX CUTyallud B KOTOPOWM
UM CJIeIyeT AeJIaTh BCE HE TaK KaK OHU JeJIajy PaHbIIIE.

OnMH U3 TJaBHBIX TalmoOB YIPABICHUS U3MEHEHUSMH  TO
OCYUIIECTBJICHUE W3MEHEHUM mpejamnojaraeT coOOM 3HaHUE Bcex
IIPU UH CONPOTHUBIICHUS HM3MEHEHUSAM M HX NpeonojeHusd. Takux
P UH MOXET ObITh HECKOJIBKO:

- Heomnpenenennocts. JIrogu MOryT NECCHMHCTH HO OTHOCHTCS K
W3MEHEHMSI U3-3a OTCYTCTBUS MH OpPMAallMM O PEe3yJIbTaTax M3MEHEHUIl.
HeonpeneneHHOCTh BCera CTpallIuT U TO €J10BE €CKUW  aKTOp.

- Omymenre norepb. JoaW MOTyT OILIYTHTHh JIM H bI€ MOTEPH:
BJIACTU CTaTyca IOJIHOMO Hsl JI€HET.

- OrcyrcTBHE OBEpHs. JIF0OIM MOTYT HE JOBEPSTH PYKOBOJACTBY TakK
KAaK UMEJH OIBIT B U3BMEHEHUSX KOTOPbIE IPUHECIN MaJIO0 XOPOILETO.

-Jlronn  Moryt ObITh  yOEXIEHbI T O HW3MEHEHUS YCTPAHST
npoOJieMbl JTUOO MPUHECYT 3a COOOM e111e MHOXKECTRBO.

- Pazuple 1memu. Kaxzapli COTPYOHHMK OpraHu3aldd  MOTYT
OIICHUMBATh CHUTYallUI0 IO Pa3HOMY M JEHCTBOBAaTh KaXXIbIA IS
JOCTHUKEHUS CBOEH LIEIIH.

- OTcyTCcTBUE HEOOXOAMMBIX 3HAHUM U HABBIKOB.

OTH JTE€MEHThl OpPMHUPOBAINUCH HA TMPOTSIKEHUH JIOJITHX BPEMEH
OTKa3aThbCsl OT HUX HE O € Hb TO JIeTKo. CylmIecTBYIOT JIBa MOJAX0MA K
COMPOTHUBJICHUIO U3MEHEHUSIM:

I. “CunoBoe mnosie” KOTOpOE IOMOXKET OINPEAEIUTh aK TOPBI
CONMPOTHUBJICHUSI U3BMEHEHUSIM.

2. Hcnonb3oBaTh YK€ CYIIECTBYIOIIME METOAbl YMEHBIICHUE
CONMPOTHUBJICHUS.

B nmpoiuecce BHeapeHUs U3MEHEHM HEM30€XHO BO3HUKAET
COMPOTHUBJIEHUE UM. DTO €CTECTBEHHOE SIBJICHUE U €T0 CIEIYET KAATh.
OTO SBISETCS TJIABHOE MPOOJIEMOM JJIsi OpraHM3allid TaK KaKk T O
MOXET TOPMO3UTh IMpPOLECC BHeApPeHUs u3MeHeHuu. [Ipu u Hbl
CONPOTHUBJICHUSI MEPEMEHAM MOKHO MPEACTAaBUTh B BUJIEC JIU H bIX U
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CTPYKTYpHBIX OapbepoB. K nu H bpiM OapbepaM MOKHO OTHECTHU: CTpax
nepes; HEU3BECTHOCTBIO  KOTJAa MPENANo TEH U€ OTHAETCA  YKe
M3BECTHOMY; FapaHTUM OCOOEHHO KOTJIa MOJi YIPO30i CTOUT JIU H bi€
yn00CTBa; OTKa3 OT HYXJ B HM3MCHCHHSIX, HE BOBJIC € HHOCTh U
HE3aMHTEPECOBAHHOCTh, C M TaThb HW3MEHEHUsS KakK MOYCTYK TpaTry
BpeMeHH © jeHer; K CTpyKTypHBIM OapbepaM MOXHO OTHECTH:
TPYIHOCTh B TIEPEOPUCHTAIIMN B pabOTEe; 3aBUCUMOCTh CUCTEM KOT/Ia
W3 3a TOPMOXEHHUS OJHOW MOJCUCTEMBI MOYKET TOPMO3HUTh BECH
IpolLiecC; BO3MOXKHbBIE M3MEHEHHS B CYLIECTBYIOLIEM OallaHCe BIIACTH;
MPOLLIBIA TIJIOXOM OIIBIT;

B npoBeneHHOM MHOIO UCCIEIOBAaHUM PECIOHACHTAMHU ObLIM J1aHbI
OTBETHl MO NYTSAM IPEOJOJICHUS PA3PHIBOB U HEIOIOHUMAHUU IIPU
BHEJAPEHUN OPraHU3allMOHHBIX U3MEHECHUM.

Tabauya 3. Cnocobvl npeodosieHus cCOnpomueieHus: npu 6HeOpeHuUU
UBMEHEHULl 8 OP2AHUZAYUIO

Cnoco0bI mpeooJieHust Hoast, %
[IpenocraBienrue To HOW UH OpMa IUU 35.8
Bosne enue 25,5
[Tognepxka 32,3
[TeperoBopsl 35,7
ManunynupoBanue 43,5
[Ipunyxnenns 57,0

Ilpumeuanue: cocmasneno asmopom

BHemiHue 4 BHyTpeHHHME (PAaKTOPHI U3MEHEHUI B OPraHu3aluu
K BHemHMM aKTOpamM MOKHO OTHECTHM a KTOPBI MAKPOCPEBI KaK:
e DKOHOMH € CKHE;

o TexHomoru eckwue;

o [losmTHuKO-nIpaBOBEIE;

35



o CoumanbHO-KYJIbTYpPHBIE;

o DU3HNKO- K 0JIOTU E€CKHE;

DOKOHOMM €CKHE aKTOpPbl BCErjla MMEIOT HAuOOJIbIIee BIMSHUEC Ha
W3MCHECHUSI B OpraHu3anvd. Takue KOHOMH €CKHE€ HW3MEHECHMS
HalpuMep Kak IIoOalu3anus pPHIHKA MOT'YT CTaTh TOJ KOM JIJIS
OOJBIIMX  OPraHM3AlMOHHBIX  W3MCHCHWH. TEeXHOJOrM e€CKue H
MTOJIMTUKO-TIPABOBBIC M3MEHEHHS MOTYT BBIHYJIUTh OpraHU3allii0 K
V3MEHEHMSI KOTOpbIE CHOCOOCTBYIOT OBITH Oonee
KOHKYPEHTOCTIOCOOHBIMHU Ha pbIHKEe. COIMAIbHO-KYJIBTYPHBIE U U3UKO-
KOJIOTM €CKH€ aKTOpbl OObl HO HMMEIOT KOCBEHHOE OTHOIICHUS K
W3MEHCHUS B OpraHu3aiuu (MCKJII0 €HHE K IIPOM3BOJICTBEHHBIM
OpraHM3aIMsaM) HO UX BO3JICHCTBUS HENb3s HE MPUHUMATh CEPhE3HO TaK
KaK TO MOKET IMPY WHUTH BPE OPraHU3alUU.

Ilepe eHb BHYTPEHHUX aKTOPOB OpraHU3AllMU SBIISIETCS OoJjiee
oOmupHEIM. B  mepByro o0 epeap K HHM MOXHO OTHECTH
OCOOCHHOCTH XO3SHCTBEHHON [EATEILHOCTH OpraHu3anuu. B
MPOIECCE OCYIIESCTBICHUS OPraHU3allMOHHBIX HW3MEHCHHUM BHYTPH
OpraHu3ally BJIUSIET CIEIH HKa MPOW3BOJCTBEHHOIO Ipolecca U
KOpIopaTuBHasl KyJibTypa. Kpome TOro misi KaxXjaol opraHu3aiyiu
XapaKTepHbl HMHIWBUIyaJIbHbIE OCOOCHHOCTU B3aMMOOTHOIIEHUS
BHYTPU OpTaHU3alMU JIM HOCTHBIE XapaKTEPUCTUKU COTPYIHHUKOB
COBOKYITHOCTh KOTOPBIX OINPEIEHAET CTECNEHb CONMPOTUBJICHUS
W3MCHCHMUSIM.

3akiouenue

ITonBoas uTorn XoTenoch ObI OTMETUTHh T O BHEAPEHUE U3MECHCHHU I
B OpPraHU3alMI0 O € Hb CIOXHBIA M OOBEMHBIA MPOIECC KOTOPHIN
TpeOyeT TINATEIIbHOTO aHaJliW3a Ha TNPOTSHKCHUH JUIUTEIHHOTO
nepuona. s opraHu3alMy BaKHO BHEAPSATh M3MEHEHHUS IO MEpE
W3MEHCHUH TEHJICHIIUN Ha PBIHKE TSt yBEJIU € HUs
MIPUBJIEKATEIBHOCTU HA PHIHKE.

B mnepByto oepeap opraHuzainusiM TpeOyeTcs MOATOTOBUTH M
YIOCTOBEPUTHCSI B TOTOBHOCTM K M3MEHEHMSIM. O €KT HWBHOCTH
W3MEHEHUM MOXHO VyBUJETh TOJBKO TOrJa KOrja JIIOJA B
OpraHu3allid TOTOBBI MOAJIEPKATh UX. XOTEJIOCh Obl OTMETUTh OJIUH
W3 TIOJIE3HBIX METOJOB IOy €H U TOAAECPXKKH CO CTOPOHBI
COTPYJHUKOB OpPTraHU3allUH - PUTIACUTh UX MIPUHATH Y 4CTU € BO BCEX
Tanax M 1arax U3MEHEHWM. J[aHHBIM METOJ MO3BOJIAET Y ACTH MKaM
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y BCTBOBaTh ce0si HEOThEMJIEMOM  acTbl0  OpraHM3aluu |
y BCTBOBAaTh ce0s1 HY>KHbIM. M7ien OyAyT HCXOUTh U3HYTPHU TPYIIIIHL.

Ecnu roBoputh 0 akTOpax BHEIIHEH cpelbl TO B JOOOH MOMEHT

MOXKET OBITh CHUTyaIlsi KOIJla OpraHu3allid HEOOXOAMMO BHEIPHUTH
M3MEHEeHHMs. B Takux ciayasXx |y OpraHus3aluud €cTh TIpylla
KOMIIOHEHTOB B KOTOPBIE BXOJAT JIFOAM TOTOBBIE IIOMO b IpPH
MPABUJIBHOM BBIOOpE METOJE CTUMYJIMPOBAHUS U MOTHUBALIHH.

W
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