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Abstract

Relevance. The relevance of the research is determined by the orientation of the modern hospitality industry
towards sustainable development and its significant impact on the environment due to excessive consumption of resources,
waste production, and CO2 emissions. This determines several important trends: in EU countries, consumers increasingly
choose environmentally friendly products and services; in leading European countries, the training of hospitality industry
specialists includes eco-oriented educational practices on energy conservation, waste management, and resource provision;
environmental education enables future specialists to understand this impact and master methods of environmentalization;
the environmental competence and culture of hospitality industry specialists determine the competitiveness of their
enterprises; the introduction of eco-oriented practices promotes innovations in the hospitality industry, improves the quality
of services, and reduces energy and material costs; the European experience of training hospitality industry specialists is
open to the Ukrainian system of vocational (vocational-technical) education and requires thorough study.

The aim is to analyze the experience of leading European countries regarding the use of eco-oriented educational
practices in the professional training of hospitality industry specialists and to develop relevant recommendations for
vocational (vocational-technical) education institutions in Ukraine that train specialists for this industry.

The methods include analysis and synthesis methods for outlining the conceptual basis of the research, a search
method for formulating general conclusions, and a prognostic method for substantiating ways to use innovative ideas from
the experience of leading European countries in the professional training of hospitality industry specialists in Ukraine.

The results show that eco-oriented professional training in leading European countries aims at achieving
sustainable development goals and enhancing the competitiveness of hospitality industry specialists in the international
labor market; the use of eco-oriented practices, exemplified by leading European countries (Denmark, Norway, the United
Kingdom, Spain), demonstrates the advantages of integrating eco-oriented skills into educational programs for training
hospitality industry specialists, indicating their compliance with global environmental standards and leadership in
sustainable development.

The conclusions, based on the analysis of the experience of training hospitality industry specialists in leading
European countries (Denmark, Norway, Spain, the United Kingdom), provide recommendations for improving the
professional training of these specialists in Ukraine by introducing European eco-oriented educational practices
(integration of environmental management principles such as "Green Key", "Eco-Lighthouse™; inclusion of practice-
oriented modules on energy conservation, waste management, and resource provision into educational programs;
establishment of unified standards for eco-oriented practices; support for innovation; response to consumer demand for
sustainable development strategies; monitoring and evaluation of eco-oriented professional programs).

Keywords: hospitality industry, hospitality industry specialist, educational practices, eco-orientation,
European Union countries.

Introduction. The hospitality industry environmental responsibility and the growing
reflects rapid and qualitative shifts in the goal- demand for sustainable practices and measures to
setting vector, particularly the strengthening of prevent environmental pollution. In leading
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European countries, state policy is currently focused
on fostering consumer environmental awareness,
which has correspondingly influenced the concept of
professional training for hospitality specialists and
has given impetus to the development of eco-
oriented education.

In the educational context, this process
involves the implementation of eco-oriented
practices in professional training, specifically in the
comprehensive familiarization of future hospitality
specialists with effective sustainable development
strategies. These educational practices are
characterized by a broad thematic spectrum, ranging
from water and energy conservation to waste
management and resource provisioning. They allow
future specialists to thoroughly analyze successful
eco-oriented initiatives and outline their own paths
for practical implementation.

At the same time, it is essential to emphasize
the practical significance of eco-oriented
educational practices, as they provide future
hospitality specialists with necessary eco-oriented
skills and competencies and form their professional
experience in utilizing greening mechanisms
according to the requirements of the time. For
example, such practices may include studying the
experiences of international hotel chains and
restaurants in reducing carbon emissions or adhering
to zero waste strategies. These examples testify to
the conceptual relevance and timeliness of eco-
oriented professional training for hospitality
specialists in leading European countries.

Thus, a detailed study of the experiences of
leading European countries in applying eco-oriented
educational practices will highlight the specific
features of professional training for future
hospitality  specialists in light of today's
environmental challenges. Meanwhile, Ukrainian
specialists can leverage the positive aspects of this
experience to improve the professional training of
hospitality  specialists within the domestic
professional  (vocational-technical)  education
system.

Sources. Recently, the problem of
implementing eco-oriented practices in the
professional training of hospitality specialists has
been the focus of many studies in both domestic and
international scientific discourse. Legrand et al.
(2023) analyzed pressing issues related to
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sustainable development and the hospitality
industry. Their research predominantly addresses
sustainable tourism and hospitality management.
Salem et al. (2019) substantiated sustainable
development practices in the hospitality industry and
the effectiveness of fostering eco-oriented behavior.
Font (2002) revealed the importance of corporate
social responsibility. Pantelidis (2014) examined the
state of development of environmental
responsibility among future hospitality specialists.
Ahuja et al. (2023) studied the effectiveness of eco-
oriented educational practices in the context of
improving eco-oriented skills and competencies
among future hospitality specialists. Cavagnaro &
Curiel (2022) identified the influence vector of eco-
oriented practices on sustainability education. In
particular, they emphasize the importance of
experiential learning and real-life examples in
forming eco-oriented behavior among future
hospitality specialists.

According to O. Haiduk et al. (2022), "ways
to harmonize the relationship between humans and
nature (the environment) occur primarily through
the transfer of necessary environmental experience,
knowledge, and skills in  environmental
conservation through educational means" (p. 5).
Thus, eco-oriented pedagogical technologies serve
as an effective tool for addressing new
environmental challenges of civilization by
qualitatively updating the content of professional
(vocational-technical)  education in  Ukraine,
particularly in the professional training of hospitality
specialists.

Simultaneously, as noted by A. Kalenskyi
(2023, p. 25), "the preparation of cases is a labor-
intensive process that occurs with the help of
creativity, so the preparation of cases requires
financial and time resources and significant
intellectual costs; this method requires significant
investment of intellectual creative labor not only in
the creation of the case but also in working with it."

Thus, the aforementioned  scholars
significantly expanded the strategic approach to

integrating  eco-oriented  practices into the
professional training of hospitality industry
specialists, in particular, they identified and

substantiated the possible challenges and
opportunities of the studied process. However, the
raised problem of studying the potential of leading
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European countries in promoting eco-oriented
educational practices in professional education
requires more detailed study.

Therefore, the purpose of the article is to
study the experience of leading European countries
regarding the use of eco-oriented educational
practices in the professional training of hospitality
industry specialists and to present appropriate
recommendations for the system of professional
(vocational-technical) education in Ukraine.

Research methods: To achieve the outlined
purpose of the article, the following methods were
used: analysis and synthesis — to outline the
conceptual basis of the research; the search method
— to formulate general conclusions; the prognostic
method — to substantiate ways of using the
innovative ideas of the experience of leading
European countries in the professional training of
hospitality industry specialists in Ukraine.

Results and discussion. The Green Key
Programme — Denmark. Denmark’s leadership in
sustainable development is largely demonstrated by
the international eco-certification program for
hotels, "Green Key" (Green Key — Green Dreams,
2024). In Denmark, Green Key standards are
organically integrated into the content of educational
programs in the hospitality industry. Students are
introduced to the basic principles of energy saving,
waste management, and resource provisioning. For
example, at the Copenhagen Hospitality College, the
training modules are based on eco-oriented
practices, allowing future hospitality industry
specialists to minimize their ecological footprint in
daily activities (Copenhagen Hospitality College,
2024). Graduates are able to effectively apply Green
Key standards in practice, making them in demand
among environmentally conscious employers. The
Green Key program has led to a significant reduction
in energy consumption and waste generation in
participating establishments.

Eco-Lighthouse Certification — Norway. In
Norway, the Eco-Lighthouse certification serves as
a vivid example of eco-oriented education (Eco-
Lighthouse, 2024). It is a recognized standard of
environmental management and is implemented in
various industries, including the hospitality industry.
For instance, the Norwegian School of Hotel
Management integrates Eco-Lighthouse principles
into its educational programs (The University of
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Stavanger, 2024). The training includes seminars
and practical sessions on sustainable practices such
as efficient resource use, pollution reduction, and
biodiversity promotion. Hospitality professionals
educated under this program are competent in
achieving and maintaining  Eco-Lighthouse
certification for their employers. This has led to the
wider adoption of sustainable practices in the
hospitality industry in the country.

The  Association  of  Eco-Oriented
Restaurants (The Sustainable Restaurant
Association — SRA) — United Kingdom. The
Association of Eco-Oriented Restaurants (SRA) in
the United Kingdom is foundational for sustainable
development in the public catering sector. Its
certification encompasses a wide range of ecological
aspects, from resource provision to waste
management  (The  Sustainable  Restaurant
Association, 2024). British educational institutions
successfully integrate the Association's guidelines
into hospitality programs, such as at the University
of West London. Students participate in projects that
include auditing and enhancing the eco-orientation
of local restaurants, gaining practical experience in
implementing  eco-friendly  practices  (The
University of West London, 2024). They also
acquire skills in fostering a culture of sustainable
development in the hospitality sector, particularly by
assisting restaurants in obtaining the Association's
certification. In turn, this increases the number of
eco-oriented restaurants and reduces the overall
environmental impact of the public catering sector.

The European Sustainable Hospitality Club
(The European Sustainable Hospitality Club —
ESHC) — Spain. The European Sustainable
Hospitality Club (2024) is a network promoting
sustainable development in the hospitality sector
across European countries, with significant
involvement from Spain (The European Sustainable
Hospitality Club, 2024). Spanish educational
institutions, such as the Escuela Superior de
Hosteleria de Sevilla (The Escuela Superior de
Hosteleria de Sevilla, 2024), actively collaborate
with ESHC and implement sustainable development
principles in their curricula. These programs cover a
wide range of topics, including sustainable
architecture, renewable energy use, and sustainable
tourism practices. Graduates of such programs
contribute to the growth of environmentally friendly
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businesses in the hospitality sector within the
country. The influence of ESHC has stimulated
innovations in ecological construction and the
promotion of sustainable tourism.

It is worth noting that the current eco-
oriented professional training of hospitality
specialists in the aforementioned leading European
countries faces some challenges, such as:

1. Lack of standardization. A significant
challenge is the absence of unified European
standards for eco-oriented practices within the
professional training of hospitality specialists. This
inconsistency complicates the implementation and
monitoring of measures aimed at achieving
sustainable development goals.

2. High implementation costs. The financial
burden associated with implementing and
maintaining  eco-oriented  practices can be
prohibitively high for some educational institutions.
These costs include investments in sustainable
technologies.

3. Variability in awareness and acceptance.
The level of awareness and acceptance of eco-
oriented practices varies across European countries,
which may hinder the widespread adoption of
sustainable practices.

At the same time, leading European
countries offer excellent opportunities for the
development of eco-oriented educational practices
in the hospitality sector:

1. Financial support. European governments
provide funding and support for sustainable
development initiatives. This financial assistance
enables educational institutions to overcome
economic barriers to implementing eco-oriented
practices.

2. Growing consumer demand. There is a
growing demand for eco-orientation in the
hospitality sector. This demand can stimulate the
adoption of eco-oriented educational practices as
businesses strive to meet consumer preferences.

3. Potential for innovation. The hospitality
sector has significant potential for innovation in
sustainable technologies and practices. This
potential can lead to the development of new, more
efficient methods of reducing environmental impact.

Thus, eco-oriented training of hospitality
specialists in leading European countries is the key
to achieving environmental goals and maintaining
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competitiveness in a market increasingly driven by
sustainable development principles. The examples
of Denmark, Norway, the United Kingdom, and
Spain demonstrate that despite existing challenges,
the benefits of integrating eco-oriented practices into
the professional training of future hospitality
specialists are significant. They provide future
specialists ~ with  eco-oriented  skills  and
competencies necessary for adhering to modern
environmental standards, thereby positioning these
countries as leaders in sustainable development.

Conclusions. Based on the study of the
professional training experience of hospitality
specialists in leading European countries (Denmark,
Norway, Spain, the United Kingdom),
recommendations have been formulated for
improving the professional training of such
specialists in Ukraine by implementing a range of
successful eco-oriented educational practices.

1. Adoption of the positive experience of
leading European countries:

v" Integration of the "Green Key" program. It is
recommended to collaborate with relevant
stakeholders regarding the integration of principles
from effective eco-oriented programs, such as
"Green Key", into the educational programs for
training hospitality specialists in  Ukrainian
vocational education institutions.

v’ Certification model "Eco-Lighthouse". It is
important to thoroughly study and adapt the "Eco-
Lighthouse™ certification model to develop similar
standards that can be applied in Ukrainian
vocational education institutions.

2. Development of eco-oriented educational
programs:

v Modules built on sustainable practices. It is
essential to introduce modules on energy saving,
waste management, resource provision, and
environmental management into the educational
programs for training hospitality specialists in
Ukrainian vocational education institutions.

v" Practical training. Special attention should
be given to practical classes where students can
apply eco-oriented practices in real hospitality
settings.

3. Cooperation and partnership:

v Cooperation between the hospitality industry
and the education sector. Developing partnerships
between educational institutions that implement
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training programs for hospitality specialists and
representatives of this industry is crucial for
ensuring compliance with industry needs and
standards.

v' European partnerships. It is important to
explore opportunities for cooperation with European
institutions or organizations, such as the European
Sustainable Hospitality Club (ESHC), for the
exchange of best practices and knowledge.

4. Overcoming challenges:

v Promotion of standardization. It is vital to
work on establishing unified standards for eco-
oriented educational practices in the hospitality
industry in  Ukraine, particularly  through
cooperation with leading European countries.

5. Innovations and projects:

v" Encouragement of innovations. Innovation
and sustainable development in the hospitality
industry in Ukraine should be integrated through
grants.

List of references

v" Pilot projects. It is recommended to support
pilot projects to test and implement new eco-
oriented initiatives in Ukrainian hospitality settings.

6. Consumer engagement:

v Response to consumer demand. It is essential
to respond to the growing consumer demand for eco-
orientation in the hospitality industry by integrating
eco-oriented practices into the educational programs
of vocational education institutions training future
hospitality specialists.

7. Systematic improvement:

v Monitoring and evaluation. It is important to
implement mechanisms for monitoring and
evaluating the effectiveness of eco-oriented
educational programs in the context of professional
training for hospitality specialists.

The prospects for further research lie in
studying ways to implement eco-oriented
educational practices in the professional training of
hospitality specialists in leading Asian countries.
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Pedepar:

AxmyanvHicme TOCTKEHHS BU3HAYAETHCSA Opi€HTAIlI€r0 CyJacHOi ramy3i roctuaHocTi (hospitality industry) Ha
CTaJuid PO3BUTOK Ta ii 3HAUHUM YIUIMBOM Ha HAaBKOJMIIHE CEPENIOBHIIE Yepe3 HaAMipHE CIOXXHUBaHHS PecypciB,
BUPOOHHUNTBO BimxoiB i Bukuau CO», o BU3HAYAE HU3KY BXIIMBUX TEHACHIIH: y kpaiHax €C crioxuBadi Bce OinbIie
00MpPAarOTh EKOJIOTIYHO YHCTI MPOIYKTH 1 TIOCTYTH; YV MPOBIIHMUX €BPOMEHCHKUX KpaiHax MiAroTOBKa (axiBIiB ramysi
TOCTHHHOCTI OXOIUTIOE EKOOPIEHTOBaHI OCBITHI TPaKTHKH 3 eHepro3OepekeHHs, YIpaBIiHHSA BiAXOAaMH Ta
pecypco3abe3neueHHs; EKOJIOTiYHa OCBiTa Jae 3MOry MaiOyTHIM (axiBusM yCBIJOMHUTH L€ YIUIMB i ONaHyBaTH
METOJIM eKOJIOTi3allii; eKOJIOTiYHa KOMIIETEHTHICTh 1 KynbTypa (axiBIiB Tady3i TOCTHHHOCTI BH3HAYa€e
KOHKYPEHTOCIPOMOKHICTh IXHIX MiANPHEMCTB; YIPOBaPKEHHsI eKOOPIEHTOBAHUX MPAKTHK CIIPHSIE IHHOBAIIISIM Y Taly3i
TOCTHHHOCTI, TOKPAIILYE SIKICTh MOCIYT, 3MEHIIIY€ BUTPATH Ha EHEPriio Ta MaTepialii; €BPONEHCHKHUI JOCBI MiATOTOBKU
(haxiBIliB Tady3i TOCTUHHOCTI € BIKPUTHUM I YKPaiHCHKOI cuctemHu rpodeciiinoi (mpodeciitHo-TeXHIYHOT)OCBITH 1
notpedye IPYHTOBHOTO BHUBUCHHSI.

Mema: mpoaHami3yBaTH AOCBiA MPOBIAHUX €BPONEHCHKUX KpaiH IIONO0 BHKOPHCTaHHS EKOOPIEHTOBAHHX
OCBITHIX MPAKTHK y TpodeciiiHii miaroToBmi (axiBIiB ramy3i rocTHHHOCTI Ta cOpPMyBaTH BiIOBIIHI peKOMEHIAIII1
TUTSI 3aKITafiiB mpodeciiHoi (mpodeciitHo-TeXHITHOT) OCBITH YKpaiHH, SKi 3MIHCHIOIOTE MIATOTOBKY (axiBIiB IS ITi€l
ranysi.

Memoou: MeTou aHaji3y Ta CUHTE3y — ISl OKPECTICHHS! KOHIENTYaJIbHOI OCHOBH JOCIIIXKEHHS, OIIYKOBUH
METoA — IUId (OPMYJIOBAaHHS 3aralbHUX BHCHOBKIB Ta NPOTHOCTHYHHMN METOX — AJsl OOIPYHTYBaHHS IIJISXiB
BUKOPHUCTaHHI IHHOBALIWHUX iJIe# TOCBINy MPOBIAHNUX €BPOTIEHCHKUX KpaiH B podeciiHiil miaroTosi (axiBimiB ramrysi
TOCTHHHOCTI B YKpaiHi.

Pesynsmamu: exoopieHToBaHa mpodeciiiHa MiAroToBKa y MPOBIIHUX €BPONEHCHKUX KpaiHax CIpsIMOBaHA Ha
TOCSITHEHHS ITIJICH CTajoro PO3BUTKY 1 IMIABHIIECHHS KOHKYPEHTOCHPOMOXKHOCTI (haXiBI[iB Taly3i TOCTHHHOCTI Ha
MDKHapOJHOMY PHHKY TIpalli; BUKOPUCTaHHS €KOOPIEHTOBAHMX MPAKTHK HA TPUKIIAMl IPOBITHUX €BPONEHCHKIX KpaiH
(Manis, Hopseris, Benuka bpuranis, Icranist) qeMoHCTpye mepeBaru iHTerparii eKoopi€eHTOBaHMX YMiHb i HABUYOK B
OCBITHI MPOTpaMU IMATOTOBKH (paxiBIiB raixy3i TOCTHHHOCTI, CBITYUTE PO IXHIO BIAMOBIAHICTH CBITOBHM €KOJIOTITHIM
CTaHAapTaM Ta JIiJIEPCTBO B rally3i CTaOr0 PO3BUTKY.

Bucnosxu: Ha OCHOBI aHaNi3y JOCBiAy MiArOTOBKM (DaxiBILiB Taixy3i TOCTHHHOCTI Y MPOBIAHUX €BPOMEHCHKUX
kpainax ([anis, Hopseris, Icnanis, Bennka Bputanis) po3pobieHo pexoMeHmamii s TOKpamieHHs mpodeciiiHoi
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MiATOTOBKM IHMX (axiBUiB B YKpaiHi uyepe3 YHpOBaHKCHHsS €BPOICHCHKHX EKOOPIEHTOBAHUX OCBITHIX MPaKTHK
(iHTerpariss MPHUHIHUIIB eKolorigHoro MeHemkMeHTy «Green Key», «Eco-Lighthouse»; BKIOYeHHS 1O OCBITHIX
IIporpaM MPaKTHKO-OPIEHTOBAHUX MOIYJIB i3 €HEpPro30epeKeHHS, YIPABIIHHS BIAXOMaMH Ta PeCypco3ade3edcHHS;
BCTAHOBJICHHSI €IMHUX CTaHAAPTiB EKOOPIEHTOBAHWMX NPAKTUK; MIATPUMKA I1HHOBAIlid; pearyBaHHS Ha IIOTHT
CIOXKMBAYiB MO0 CTPATErii CTaJoro PO3BUTKY; MOHITOPHHT 1 OIIHIOBaHHS €KOOPi€HTOBAaHHUX MPOQECiHHUX Mporpam).

KiawuoBi cioBa: canyse cocmumnocmi,  ¢paxieeyv eanysi  2OCMUHHOCHI,  OCGIMHI  NPAKMUKU,
exoopieHmosganicms, kpainu €eponeticoxozo Cor3y.
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