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PO MAHIITYJIATUBHI CTPATEI'Ti CTBOPEHHSA MEHIO JIJT5I
HIABUIMEHHA 3AOIKABJIEHOCTI KJIIEHTIB (IOCBIJ
AHI'VIOMOBHHX CIHEHIAJIICTIB)

MeHI0 BUCTyIIa€ CBOEPIJHOIO BI3UTIBKOIO 3aKiaay XapuyBaHHs. besnepedno,
CKJIJIaHHd MEHIO Iiependadae ypaxyBaHHS OaraTboxX (akTopiB, IO MOXYTh
BIUIMHYTH Ha PiBE€Hb NOMYJISAPHOCTI 3aKIaLy B HiJIOMY.

3aximHoeBponelicbka Tpaauuis BeAeHHs Oi3Hecy cdopMmyBasia MPHHIMITN
moOyI0BA Ta CTBOPEHHS MCHIO TaKMM YHHOM aOu 301IbIIUTH MaHIMyJSITUBHUI
BIUIMB Ha MOTEHLIHHOro Kii€HTa. 3HayHa KUIBKICTh MapKeTOJIOTIB Cy4acHOCTI
penpe3eHTy€e MOpajIH, Mo 0a3yIThCs HA YCHIITHOMY JOCBIAI IICUXOJIOTIYHOIO Ta
MICUXOJIIHTBICTUYHOTO ~HABIIOBaHHS 3 METOK TPaHC(HOPMYBAaTH IOBEIIHKY
NPe/ICTABHUKIB [UILOBOT ayAnTOpii. MM pO3IIISIHYJIM AOCBIJ JESIKUX aHTJIOMOBHHX
MapKeToJIOTiB, i B HallOMy HaIpaIfoBaHHI CIpoOyeMO OXapaKTepu3yBaTH ix
OCHOBHI MOMEHTH.

Tox, B mepm 3a Bce, CHELIiaJicCTH 3BEpPTAIOTh yBary Ha CTBOPEHHI
MO3UTHUBHOTO BpaXXCHHs KiIi€HTa. [IpoBeneHO 0e3Miv MCHUXOIOTIYHNX JTOCIIKEHb,
10 Majl¥ Ha MeTi BU3HAYCHHS TEPMiHIB (DOpPMYBaHHS IEPIIOrO BPAKEHHSI Yy
JIFOJIMHHI, BOHH PI3HATHCS 332 CBOIMH BUCHOBKAMH, IIPOTE, BC1 JOCIHIIAHUKN HABOAAThH
BKpail KOpOTKi dacoBi mpomixku. Hampukian, «...rather than read menus from
front to back, diners tend to scan them quickly (spending an average of just 109
seconds, according to a Gallup poll). This means that a menu has a small amount
of time to make a big impact» [1]. Takum 4YHMHOM, JOATBHICTH KITi€HTa MOTPedye
OTIepaTUBHUX il BiJ pecTOpaTopiB.

Jpyrum BaxiuBuM (HaKTOPOM € — MpaBWIbHE MOAaHHS iH(opMaIlii B MEHIO,
a came i1 po3TalIyBaHHs 32 KOJIOHKAaMHM, ceKTopamu, Touio. [leperssinemo: «When
scanning vertically arranged menus, customers tend to spend the most time looking
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at the first and last items—for that reason, the dishes in those spots are usually the
biggest sellers»[2]. OxkpiM TOro, OUIBIIICTHP AHIJIOMOBHHX MAapKETOJOTIB
CXWJISIIOTBCSL JI0 BUCHOBKY, IO KpaifHii NpaBUil KyT MEHIO — II€ «MarHiT» yBaru
MOKYMIIB, 1 caMe TaM CJiJl pO3TAallOBYyBAaTH TON-NMpomno3uiii 3akmany («Most
researchers seem to agree that when diners scan a menu, their eyes tend to gravitate
first toward the upper right-hand corner of a menu, known in the industry as the
«sweet spot.» As a result, many restaurants place the menu item they want to sell
most (often an expensive dish) in that location») [2].

B 3amexxmocti Bim Momem CTPYKTypyBaHHA iHpopMarii, KoiipHOI
aKIeHTyamii Tpu BepcTHi MeHro, OyxyTh 3MIIIyBaTHUCS 1 OpPIEHTHPH YBard
MOTEHIIIHHNX TIOKYII[iB, CaMe€ UM BapTO IepedMaThcs W BIaCHUKAM Ta
CHiBPOOITHUKAM ITiJIPUEMCTB I'POMAJICBKOTO XapuyBaHHSI.

[To-Tpere, yBaru notpedye He TiNBKU MpaBUiIbHA (parMeHTalis o CEeKTopax,
aje i BMiJe BHKOPUCTaHHS KpPEOJi30BaHHMX TEKCTIB, IO KOMOIHYIOTH B €00l
imocTpanii (IKOHIYHMHA KOMIOHEHT) Ta BepOambHMI psa. 3o0paxeHHs (poTo Ta
MaJIIOHKH) TPalOTh Pi3HI POJIi B LUX BUIIAJKaX, BOHH MOXYTh KOMIUIEMEHTYBAaTH
MOBHI MOSICHEHHsI (300paKeHHSI KOHKPETHOI CTpaBH), OyTH (OHOM, SIKMX CTBOPIOE
eMouiiiHy atMmocdepy, Tomo. He MOXHa HEIOOLIHIOBaTH OCOOIHBOCTI
BepOasbHOro omucy crpaB. OIHOCTAWHOIO € IMO3MWIs, IO MOBa PO3IOBIII IMPO
CTpaBy IOBHHHA OyTH YKUBOIO, HATIOBHEHOIO CIITETaMH, 110 BHKJIHKAIOTH CMAaKOBi
BIUYTTS Ta 3TaJIKH MPO TMPHEMHHUHA TacTpOHOMIYHUH MocBim: «You might call the
names and descriptions of dishes the heart of a menu-this is the information that
diners base their ordering decisions on. That’s why menu designers, engineers, and
copywriters work hard to get diners’ taste buds tingling with phrasing that is
appealing, appetizing, and evocative» [2]. EmiteT cBiXHUH, TOMAIIIHIH, COKOBUTHI
i TomiOHI [JO3BOJISIIOTE HE TIPOCTO IIepepaxyBaTd IHTCPEAI€HTH Ta HaJIaTh
iHpopMalli0 PO METOOM NPUTOTYBaHHS DXKi, ale il mepekoHaTH y ii CMavyHOCTI
3anpornonoBaHoro («...The writing is not too wordy or flowery, but just includes
the dishes’ ingredients and how they were prepared with well-chosen descriptors
like «tender,» «spicy,» «fresh,» and «homemade» [2]).

[igOuBaroun MiACYMKH, CIiI 3a3HAYUTH, MO inei 3axiTHOEBPOIEHCHKIX
AQHTJIOMOBHHUX €KCIEPTiB [0 CTBOPEHHIO BJIAJMX BapiaHTiB MeHIO 0a3ylOThCs Ha
0araTopiyHOMY EMITIpHYHOMY JOCBii Ta TEOPSTUYHHUX HANpPAIFOBAHHIX
TICUXOJIOTIB. BUKOpHCTAaHHS MaHIIyJIsSTHBHHX CTpaTerid, a came, BIali KOJipHI
aKIEHTH, CTPYKTypyBaHHs iH(popMarii amemsmist A0 MO3UTHBHOTO EMITIPHYHOTO
JIOCBiy TOKYMIA 3aBASKH Bi3yaJbHOMY Ta BepOalbHOMY KOHTEHTY, MOXe OyTH
BJIaJI0 BUKOPUCTAHE 1 YKPAaTHCHKUMH PECTOPATOPaAMH.
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