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PEDAGOGICAL MANAGEMENT AS A FACTOR IN FORMING 

ENTREPRENEURIAL COMPETENCE IN FUTURE SPECIALISTS IN 

THE HOSPITALITY INDUSTRY 

Entrepreneurial competence in future specialists in the hospitality industry is 

a key factor in their professional capability under market economy conditions and 

the rapid transformation of the service environment. Hospitality as a dynamic 

sector combines business, social, cultural, and emotional dimensions, requiring 

specialists not only to master service techniques or management but also to have a 

deep understanding of entrepreneurial thinking logic. The formation of this 

competence cannot be spontaneous; it requires a systematic pedagogical 

organization, in which pedagogical management plays a leading role—a 

purposeful management of the educational process that integrates learning, 

personal development, and stimulation of professional initiative.   

Pedagogical management in the context of training specialists for the 

hospitality industry is viewed not only as a technology for managing the learning 

process but as a holistic system for creating conditions for developing 

entrepreneurial thinking. Its essence lies in the harmonious combination of 

educational goals, management strategies, and interpersonal interaction between 

teachers and students. While traditional pedagogy focused on transmitting 

knowledge, pedagogical management is oriented toward organizing activities in 

which the student becomes an active subject of cognition, decision-making, and 

idea generation. It is this logic that creates the preconditions for forming 

entrepreneurial competence as an integrative formation that includes knowledge of 
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business processes, skills in forecasting risks, readiness for innovations, and a 

responsible attitude toward results.   

The essence of entrepreneurial competence lies in the future specialist's 

ability to see opportunities where others see limitations, generate new ideas, make 

non-standard decisions, take responsibility for outcomes, and transform initiatives 

into real products or services. For the hospitality sector, these qualities are of 

particular importance, as entrepreneurial initiative determines the competitiveness 

of hotel, restaurant, and tourism enterprises. Therefore, forming such competence 

during professional training should rely on pedagogical mechanisms that activate 

students' practical activities, develop their independence, creativity, and critical 

thinking.   

From the perspective of pedagogical management, this process encompasses 

several interrelated directions. The first is strategic planning of the educational 

environment that stimulates the development of entrepreneurial qualities. This 

involves building the learning process not as a sequence of lectures and seminars 

but as a model of a business ecosystem, where students are involved in real or 

simulated market situations. It is important here to create conditions for project and 

startup activities, which form skills in teamwork, resource assessment, risk 

calculation, and decision-making under uncertainty.   

The second direction involves transforming the teacher's role, who evolves 

from a knowledge bearer into a facilitator, mentor, and coordinator of learning 

processes. It is through pedagogical management that motivational and 

organizational support for developing students' entrepreneurial initiative is 

implemented. The teacher must not just transmit experience but create success 

situations in which the student gains confidence in their abilities and sees the 

connection between learning tasks and real business processes. It is important that 

each stage of learning has a clearly defined practical outcome—creating a product, 

project, presentation, or service concept.   

The third direction encompasses forming the motivational-value sphere of 

future specialists. Entrepreneurial competence is impossible without internal 

motivation for self-realization, aspiration for leadership, and readiness to act in 

competitive conditions. Pedagogical management creates preconditions for this 

through a system of moral and professional incentives, mutual support in the 

academic group, and the opportunity for independent choice of activity forms. 

Particularly effective are methods of problem-based learning, business games, case 

analysis, and role modeling, where students take on roles as hotel managers, 

restaurateurs, tour operators, or marketers. Such forms of learning bring them 
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closer to market realities and develop the ability to make decisions amid constant 

changes in customer demands.   

A special role in forming entrepreneurial competence is played by the 

integration of theoretical and practical knowledge. In the system of training 

hospitality industry specialists, it is important for pedagogical management to 

ensure a close connection between academic disciplines—economic, managerial, 

psychological, ethical, and technological. Comprehensive mastery of these 

directions forms a systemic view of business processes and enables the student not 

only to perform individual functions but to think entrepreneurially and 

strategically. It is this integration that facilitates the transition from formal 

knowledge acquisition to forming competence as the ability to act effectively in 

real conditions.   

Pedagogical management also involves creating an adaptive educational 

environment that stimulates independent thinking. This environment must be open 

to innovations, changes, and interdisciplinary solutions. For example, combining 

elements of marketing, culinary arts, design, and consumer psychology allows 

students to realize how a unique offering is formed in the hospitality industry. Such 

a combination of academic directions acts as a catalyst for entrepreneurial 

thinking, as it forces one to see the interconnections between creativity and 

economic results.   

No less important is the development of students' reflexive culture. 

Entrepreneurial competence implies the ability to analyze one's own actions, draw 

conclusions, assess risks and decision consequences. Pedagogical management 

provides conditions for such reflection through a system of self-assessment, 

individual reports, presentations, and project portfolios. When a student sees the 

dynamics of their own development, they realize the logic of professional growth 

and gain experience in managing not only business processes but also themselves.   

Modern training of hospitality industry specialists requires not only forming 

professional knowledge but also developing an entrepreneurial style of thinking. It 

is pedagogical management that ensures this transformation, as it combines 

strategic planning of educational programs, management of the institution's 

personnel, and creation of partnerships with business. Collaboration with hotel 

complexes, restaurants, tourism companies, participation in internships, 

competitions, and business projects makes the educational process as close as 

possible to real economic conditions. The student begins to feel not just an 

observer but a participant in the business process who can influence its outcome.   
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Special significance is given to the digitalization of the educational 

environment, which expands the possibilities of pedagogical management in 

forming entrepreneurial competence. Using digital platforms for learning 

management, online simulations, marketing analyses, or financial modeling allows 

students to practice entrepreneurship skills in an interactive format. Digital tools 

enhance the practical aspect of training, as they enable reproducing hotel business 

scenarios, forming analytical thinking, and adapting to modern technological 

trends.   

In this context, pedagogical management acts not only as a management 

technology but as an educational philosophy oriented toward developing the 

creative potential of the individual. Its task is to form in the student the ability to 

act independently, initiate changes, work toward results, and at the same time 

maintain professional ethical standards. For a hospitality industry specialist, this 

means the ability to combine commercial interest with humanity, the pursuit of 

profit with care for the client, which defines the modern content of entrepreneurial 

competence.   

Thus, forming entrepreneurial competence in future hospitality industry 

specialists through pedagogical management is a multidimensional process that 

unites pedagogical, psychological, and organizational mechanisms. Its result is not 

only the preparation of a competent employee but also the upbringing of an 

initiative, responsible personality capable of creating new values amid constant 

changes. In such a paradigm, education turns into a space for self-development, 

and pedagogical management becomes a tool that combines learning, 

entrepreneurship, and creativity into a unified system of professional formation.   
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