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Abstract. The article explores key trends and innovative approaches to organizing bar activities
within the structure of the modern restaurant business. The transformation of the bar industry under
the influence of the «experience economyy, digitalization, and environmental trends is analyzed. The
main formats of modern conceptual establishments are identified, and innovative technologies used
in mixology and bar management are systematized. It is proven that the implementation of a scientific
approach and sustainable practices are key factors in increasing a bar's competitiveness in the
service market.

Keywords: bar industry, mixology, restaurant business, Zero Waste, gastrophysics, experience
economy, digitalization.

Introduction.

In today’s hyper-connected, globalized economy, the hospitality sphere is
undergoing rapid and multifaceted transformations, driven by shifting demographic
preferences, digital integration, and evolving consumer behaviors. Within this dynamic
landscape, bars — traditionally viewed merely as supplementary components of the
broader restaurant business — have transcended their historical utility. They have
evolved from conventional establishments primarily focused on the transactional sale
of alcoholic beverages into complex, conceptual socio-cultural spaces. Today, these
venues often function as vital «third places», fostering social cohesion, cultural
exchange, and intellectual interaction outside the traditional realms of home and work.

Consequently, the market saturation, thin profit margins, and high failure rates
inherent to the hospitality sector have intensified the level of competition. Traditional,
intuition-based management models are no longer sufficient to guarantee commercial

success. Given this intense competitive pressure, the rigorous scientific substantiation
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of new bar formats and the strategic integration of innovative technologies have
become of paramount relevance. Academic and empirical research is now essential to
validate operational models, optimize resource allocation, and ensure the long-term
economic viability and market relevance of modern bar enterprises.

Main part.

The development of the modern bar industry is characterized by a profound
transition from a traditional, intuition-based craft to highly knowledge-intensive
processes. While classical bartending relied heavily on standard recipes and basic
mechanical mixing, modern mixology increasingly relies on the achievements of
chemistry, physics, and biology — a multidisciplinary field often referred to as
gastrophysics. This scientific approach requires bartenders to possess a deep
understanding of molecular structures, pH balances, extraction rates, and thermal
dynamics.

By integrating laboratory equipment such as centrifuges, rotary evaporators
(Rotaval), and ultrasonic homogenizers into the bar space, professionals can
manipulate ingredients at a micro-level. This allows for the creation of fundamentally
new textures and flavor profiles that were previously impossible to achieve. For
instance, techniques like milk washing and centrifugal clarification enable the creation
of perfectly transparent beverages that retain a rich, creamy mouthfeel, while fat-
washing techniques seamlessly infuse spirits with savory notes. Furthermore,
gastrophysics explores the multisensory aspects of consumption, analyzing how visual
presentation, aromatic volatility, ambient sound, and even the tactile weight of the
glassware psychologically influence the guest's perception of taste. Consequently, the
preparation and presentation of a cocktail transform into a precise, scientifically
calibrated performance that significantly elevates the overall consumer experience and
adds high intrinsic value to the final product.

Changes in consumer preferences stimulate the diversification of the bar market.
Today, the successful functioning of an establishment is impossible without clear
conceptual positioning. Table 1 presents the classification of the most relevant modern

bar formats.
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Table 1 — Modern conceptual bar formats in the restaurant business structure

Bar format Conceptual characteristics Service offering features
Speakeasy Hidden establishments without signage, Complex signature cocktails,
styled after the «Prohibition» era. Focus on | personalized service, «members-
exclusivity and atmosphere. only» bookings, limited seating.
Gastrobar A synthesis of haute cuisine and signature | Special tasting menus where each
mixology (Foodpairing). Based on the cocktail is designed for a specific
synergy between food and drink flavors. gastronomic position.

Monoproduct Bar |Establishments specializing in one type of | Deep staff expertise, the widest
alcohol (e.g., mezcaleria, gin bar, absinthe | range of the chosen product,
bar). educational tastings.

Low-ABV / Non- | A response to the global trend of mindful | Use of non-alcoholic spirits,
Alcoholic Bar drinking. kombucha, and cordials. Cocktails
with low alcohol content.

Author's development

In addition to conceptual diversity, technological and managerial modernization
is a key development factor. The introduction of innovations in the bar business occurs
at several levels: from laboratory equipment (prep-room) to the automation of
inventory accounting.

Special attention should be paid to the environmental vector of development — the
implementation of the Zero Waste concept. Bars generate a significant amount of
organic waste; therefore, the full processing of ingredients (for example, using citrus
for juice, zest for oleo-saccharum, and pulp for edible garnish) is not only ethical but
also economically beneficial.

The main directions for implementing innovations in the activities of a modern

bar are systematized in Table 2.

Table 2 — Innovative solutions in bar operations and service activities

Sphere of Examples of innovative technologies / | Expected economic and service effect
implementation solutions
Technological Use of rotary evaporators (Rotaval), Creation of a unique product that
(Mixology) centrifuges, clarification technologies, | cannot be reproduced at home;
and fat-washing. increasing the added value of the
drink.
Ecological Zero Waste concept, rejection of Reduction of beverage costs (food
(Sustainability)  |plastic, locality (use of local wild cost), formation of a positive and
plants and craft ingredients). socially responsible image.
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Sphere of Examples of innovative technologies / | Expected economic and service effect
implementation solutions
Management & IT | Artificial intelligence for demand Optimization of purchasing,
forecasting, smart inventory (RFID minimization of losses and theft,
tags on bottles), interactive AR menus. | increased speed and interactivity of
service.

Author's development

The provided data strongly indicates that integrating modern technologies and
applying a scientific approach to spatial organization transcends mere aesthetic design,
serving as a critical driver for business efficiency. By implementing ergonomic
principles — such as the «zero-step» workstation model, where all essential tools and
ingredients are scientifically mapped within the bartender's immediate reach —
establishments can drastically optimize operational processes. This spatial efficiency
minimizes physical fatigue, reduces ticket processing times, and maximizes throughput
during peak hours. Furthermore, this synergy of high-tech equipment (like automated
inventory sensors and precision tools) and intelligent workspace design forms a
powerful Unique Selling Proposition (USP). In a highly saturated hospitality market,
guests are increasingly drawn to the seamless, frictionless, and often theatrical
experience that such an optimized environment provides. Consequently, this synthesis
of operational excellence and avant-garde concept execution sets the establishment
distinctly apart from traditional competitors, ensuring premium market positioning and
fostering deep consumer loyalty.

Conclusions.

The modern bar industry has evolved into a high-tech and multidisciplinary sphere
of the restaurant business. The development strategies of successful bars today are
based on the synergy of scientific beverage preparation methods (gastrophysics),
environmental responsibility, and deep digitalization of operational processes.
Applying a conceptual approach to the format (gastrobars, speakeasies, monoproduct
bars) allows for the most accurate satisfaction of target audience needs. Therefore, to
ensure competitiveness in the market, restaurateurs must view the bar not as a
supplementary option to a restaurant, but as a complex, autonomous product requiring

systemic innovation and professional management.

ISSN 2567-5273 252 www.moderntechino.de



Modern engineering and innovative technologies Issue 44 / Part 4

Literature:

1. Antonenko O., Bezverkha Ya. Innovative restaurant technologies in the field
of hotel and restaurant business. Hostynnist i turyzm maibutnoho: naukovi ta
praktychni horyzonty: zbirnyk tez dopovidei IV-01 mizhnarodnoi naukovo-praktychnoi
konferentsii. Kyiv: NUBiP Ukrainy, 2025. 185 p.

2. Antoshkova N. Perspectives of introducing craft local wines into the
restaurant's beverage menu. Development Service Industry Management. 2025. Issue
4. pp. 301-308.

3. Postova V. V. Bar industry in Ukraine: current challenges and development
prospects. Transformatsiia hotelno-restorannoho biznesu rehionu v umovakh
yvevrointehratsii: materialy Mizhnarodnoi naukovo-praktychnoi konferentsii.
Chernivtsi: Tekhnodruk, 2023. 153 p.

4. Rybakova S., Rohova N. Modern trends in the formation of a cocktail menu in
premium bars: analysis of generation Z taste preferences. Scientific Journal of Yuriy
Fedkovich Chernivtsi National University Economics. 2025. Issue 3. pp. 83-88.

5. Slashcheva A. V., Yaroshenko A. R. Mobile bar catering as a modern trend in
the bar industry. Stratehii ta innovatsii: aktualni upravlinski praktyky: materialy VII
Mizhnarodnoi naukovo-praktychnoi konferentsii. Kryvyi Rih: Donetskyi natsionalnyi
universytet ekonomiky 1 torhivli imeni Mykhaila Tuhan-Baranovskoho, 2023. 313 p.

References:

1. Antonenko, O., Bezverkha, Ya. (2025). Innovative restaurant technologies in the field of
hotel and restaurant business. Hostynnist i turyzm maibutnoho: naukovi ta praktychni horyzonty:
zbirnyk tez dopovidei IV-oi mizhnarodnoi naukovo-praktychnoi konferentsii. Kyiv: NUBiP Ukrainy,
185 p. [in Ukrainian].

2. Antoshkova, N. (2025). Perspectives of introducing craft local wines into the restaurant's
beverage menu. Development Service Industry Management, iss. 4, pp. 301-308 [in Ukrainian].

3. Postova, V. V. (2023). Bar industry in Ukraine: current challenges and development
prospects. Transformatsiia hotelno-restorannoho biznesu rehionu v umovakh yevrointehratsii:
materialy Mizhnarodnoi naukovo-praktychnoi konferentsii. Chernivtsi: Tekhnodruk, 153 p. [in
Ukrainian].

4. Rybakova, S., Rohova, N. (2025). Modern trends in the formation of a cocktail menu in
premium bars: analysis of generation Z taste preferences. Scientific Journal of Yuriy Fedkovich
Chernivtsi National University Economics, iss. 3, pp. 83—88 [in Ukrainian].

5. Slashcheva, A. V., Yaroshenko, A. R. (2023). Mobile bar catering as a modern trend in the
bar industry. Stratehii ta innovatsii: aktualni upravlinski praktyky: materialy VII Mizhnarodnoi
naukovo-praktychnoi konferentsii. Kryvyi Rih: Donetskyi natsionalnyi universytet ekonomiky i
torhivli imeni Mykhaila Tuhan-Baranovskoho, 313 p. [in Ukrainian].

ISSN 2567-5273 253 www.moderntechino.de



Modern engineering and innovative technologies Issue 44 / Part 4 (\§
(¥

Anomauia. Y cmammi oOocniodceno Kuouosi meHOeHyii ma IHHOBAUYIUHI NiOX00u 00
opeawizayii  disnbHOCMi  Oapie Yy CMPYKMYpi  CYYACHO20 —PeCmOpanHO020  20CNOOAPCMEa.
IIpoananizoeano mpancgopmayito oOapHnoi iHOycmpii ni0 BNAUBOM «EKOHOMIKU BDANCEHbY,
yugposizayii ma exonoziunux mpenois. Buokpemneno ocHo6ni hopmamu cy4acHux KOHYenmyaabHux
3aK1A0i8 Ma CUCMEMAMU308AHO THHOBAYIUHI MEXHON02Il, WO 3ACMOCO8YIOMbCS 8 MIKCON02li ma
ynpasninui 6apom. [losedeno, wo imnieMeHmayis HAyKko8o2o nioxXody ma CMAIUX HPaAKmux €
KAI0Y08UM (harxmopom nio8uujerHs KOHKYPEHMOCHPOMONCHOCMI 6Py HA PUHK) NOCTYe.

Kniouosi cnosa: 6apna indycmpis, mixconocis, pecmopanHe 2ocnooapcmeo, Zero Waste,
2acmpo@hizuxa, eKOHOMIKA 8padiceHb, yupposizayis.

ISSN 2567-5273 254 www.moderntechino.de



Modern engineering and innovative technologies Issue 44 / @

WHY 95% OF ENTERPRISE AI INTEGRATION FAILS: BARRIERS,
SOLUTIONS, AND STRATEGIC PATHWAYS TO SUCCESSFUL

IMPLEMENTATION
Osypov P.

http://www.moderntechno.de/index.php/meit/article/view/meit44-04-095

ANALYTICS AND THE DATA-DRIVEN APPROACH AS THE

BASIS FOR SUSTAINABLE E-COMMERCE DEVELOPMENT
Lavryniuk D. Y.

://www.moderntechno.de/index.php/meit/article/view/meit44-04-107

INNOVATIVE VECTORS OF BAR INDUSTRY DEVELOPMENT

IN THE MODERN RESTAURANT BUSINESS
Postova V. V.

://[www.moderntechno.de/index.php/meit/article/view/meit44-04-108

VIRTUAL TOURS AS A TOOL FOR TOURISM DEVELOPMENT
Antoniuk K. H.

://www.moderntechno.de/index.php/meit/article/view/meit44-04-119

MODERN LANDSCAPES OF EUROPE IN THE FACE OF GLOBAL

CHANGE
Tarasiuk N.A., Chyzhevska L.T., Kacharovskyi R.E.

http://www.moderntechno.de/index.php/meit/article/view/meit44-04-125

CONFLICT SITUATIONS IN HOSPITALITY INDUSTRY

ESTABLISHMENTS AND THEIR EFFECTIVE RESOLUTION
Riabenka M.O.

http://www.moderntechno.de/index.php/meit/article/view/meit44-04-137

ENSURING THE EFFICIENCY OF PUBLIC PROCUREMENT:
CONVERGENCE OF STATE MONITORING AND INTERNAL

CONTROL SYSTEMS IN PUBLIC AUTHORITY BODIES
Dulina O., Prykhodchenko L.

Innovative approaches in jurisprudence

://[www.moderntechno.de/index.php/meit/article/view/meit44-04-057

THE UNITED STATES AND CHINA: ENERGY POLICY IN

THE SYSTEM OF INTERNATIONAL RELATIONS
Karpyshyn N. L.

ISSN 2567-5273 373 www.moderntechino.de



Modern engineering and innovative technologies Issue 44 / Part 4

International periodic scientific journal

MODERN ENGINEERING AND
INNOVATIVE TECHNOLOGIES

Heuftiges Ingenieurwesen und
innovative Technologien
Indexed in

INDEXCOPERNICUS
high impact factor (ICV: 70.62)

Issue Ne44

Part 4
April 2026

Development of the original layout - Sergeieva&Co

Signed: April 30, 2026

Sergeieva&Co
Lufstr. 13
76227 Karlsruhe
e-mail: editor@moderntechno.de
site: www.moderntechno.de

Articles published in the author's edition

SSMN2567-5273

=

ISSN 2567-5273

1L T

75 www.moderntechino.de


mailto:editor@moderntechno.de
http://www.moderntechno.de/

