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The topicality. In recent years, there has been a need to study the artificial intelligence use
for the operation of restaurants, as in Ukraine (and in most countries) there is no such experience.
The use of artificial intelligence systems customer-to-customer and item-to-item will ensure the
quality of food delivery sites, which will allow you to analyze the order of the guest and identify the
patterns of his preferences thus, automatically ask him to choose a certain set, dish and successful
additions to the order, which will increase the average check, or choose new establishments that
will help them enter the market of restaurant services. Purpose and methods. The purpose of
the study is to analyze the current state, determine the prospects for the application of existing
robotic technologies in the technological process of restaurants and develop a robotization
scheme of the technological process of restaurants such as salad bar. Methods are in the course
of research the methods of logical generalization concerning development of the robotization
scheme of technological process which were carried out by means of the computer ArchiCaD
program were applied. Results. The problem of introduction and the artificial intelligence use
are studied by scientists and researchers in various fields of science. Considering their scientific
works, it can be noted that artificial intelligence is already actively used for the manufacture of
culinary products in foreign restaurants. There are known examples of the use of barista robots,
pizza robots, salad maker robots, burger maker robots, etc. The study developed the robotization
scheme of the technological process of salad bar, consisting of three stages. The first stage is
the service of visitors in the shopping area, where the selection of the order, payment through
the terminal and the subsequent automatic receipt of culinary products and beverages. The
second stage is the preparation of semi-finished products in the procurement area. This process
is controlled by a chef-operator, who controls the required number of semi-finished products and
cleans and cuts vegetables, fruits, meat and fish products using machines for cleaning and slicing
culinary products. The program provides for the analysis of the balance and the required number
of semi-finished products and the choice of components for the preparation of salads with
artificial intelligence. The third stage is the automatic preparation of salad in the pre-cooking
production area. The artificial intelligence placed in the system analyzes the guest’s order and
activates the containers with the necessary ingredients, mixes them and unloads them into a
container covered with a plastic lid, and the robot stamping element leaves the order number
on the lid. The proposed scheme provides for compliance with sanitary and hygienic standards
for institutions of this type. With the developed system of production activities, the required
number of employees will be 5 people: cleaner in the trade area, dishwasher, tray packer, cook-
operator of the pre-cooking area and system administrator of artificial intelligence. Conclusions
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and discussions. The authors analyze the current state, identify prospects for the application
of existing robotic technologies in the technological process of restaurants and developed a
robotization scheme of the technological process on the example of a salad bar. The developed
scheme consists of three stages: service of visitors, preparation of semi-finished products and
automatic preparation of finished goods. It is assumed that the implementation of the developed
system will speed up the process of customer service, reduce the area of production facilities and,
accordingly, increase the restaurant turnover.

Keywords: production, culinary products, robot, technology, equipment, artificial
intelligence.

The topicality of the problem

The problem formulation. Quarantine measures due to the spread of coronavirus
infection have forced humanity to adapt to new rules of conduct that prevent active
social contacts between people. In order to ensure social distancing, the process of
their robotization is relevant in the restaurant industry, which will ensure the absence
of staff contact with guests and at the same time speed up the process of customer
service and production of culinary products.

New information technologies are already known that function independently of
human intervention through the use and artificial intelligence development. In one of
his works, Yu. Sydorchuk (2017) emphasizes that the technologies development, total
informatization and computerization transform the social, economic, political and spiritual
spheres of modern society. According to her opinion, the neuro technology development,
genetic engineering, nanotechnology, biotechnology, the widespread use of the Internet
affects not only society but also change people, transforming their natural capabilities.

Most scientists focus on the study of the nature of the human intelligence
development, but there is no consensus on its definition and understanding. With the
advent of computers in the 1950s, the ever-advancing artificial intelligence began its
development.

Therefore, there is a need to study the use of artificial intelligence for the operation
of restaurants, as in Ukraine (and in most countries) there is no such experience. A
striking example of the use of artificial intelligence in the restaurant business are
robot waiters, robot cooks, the possibility of using such artificial intelligence systems
as customer-to-customer and item-to-item. The use of these systems will ensure
the quality of food delivery sites, which will analyze the guest’s order and identify
patterns of his preferences, and thus automatically offer the customer to choose a set,
dish and successful additions to the order, increase the average check or choose new
establishments, which will help them enter the market of restaurant services.

The state of the problem study. Analyzing the artificial intelligence concept, we can
conclude that there are many definitions of intelligence. Thus, A. Oliynyk (2019) argues
that intelligence is the ability to solve problems in unprogrammed (creative) way. Koizumi
(2019) suggests that intelligence is the ability to function properly, think rationally, and
act effectively in relation to the environment. According to Samuel (2000), intelligence is
an innate quality, in contrast to the abilities acquired during training.

In one of their works, McAfee and Brynjolfsson (2017) emphasize that the emergence
and artificial intelligence development is inevitable. Looking around, we see many
interactive and intelligent systems, such as a system that is a personal assistant that
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uses natural speech processing to make recommendations or answer questions. Even
today, driving a car is possible without a person; the car can move independently on the
streets, stop at traffic lights or park. The idea of artificial intelligence is mentioned in
the article of the famous English scientist A. Turing (1950) “Computers and the mind”,
which was published in 1950. The main question that was mentioned in the article at
the time was: Can computers think like humans? According to the famous American
futurist and inventor Hamilton (2017), the merger between computers and humans is
so fast and deep that it is a turning point in history.

The popular book by E. Brinolfsson and E. McAfee (2016) “The Second Age of
Machines” presents the following classification of artificial intelligence: 1) systems
that think similarly to humans (e.g., cognitive architecture and neural networks);
2) a human-like system (e.g., Turing test through natural processing language,
knowledge representation, automated reasoning, and learning); 3) a system that thinks
rationally (for example, logical solution algorithms, conclusions and optimization);
4) a system that operates rationally (for example, an intelligent software agent, the
creation of robots that achieve goals through perception, planning, reflection, study,
communication, decision-making and action).

Machine teaching researcher Smith attributes to artificial intelligence the
study of four types based on the methods they use: “symbolists”, “connectionists”,
“evolutionists”, “Bayesians” (Smith & Shum, 2018).

Considering the scientific works of domestic and foreign scientists and researchers,
we can conclude that there is no single definition of artificial intelligence, as it is a very
young field of research. Scientists define this concept in broad and narrow meanings.
After learning about the artificial intelligence concept, we can conclude that artificial
intelligence is a characteristic that determines the intellectual capabilities of computers
in their decision-making.

A significant number of scientific papers in the United States are devoted to the
study of artificial intelligence, which confirms a deep understanding of the need for its
use. It is well known that the US government annually prepares various reports on the
implementation and active use of new information technologies, including artificial
intelligence, in order to improve and facilitate people work. From the content of these
reports it can be concluded that the United States is one of the leading countries at the
state level to think about the global development of artificial intelligence.

In October 2016, the United States presented at the governmental level the document
“Preparing for the Future with Artificial Intelligence”, which states that artificial
intelligence technology opens up new demand and new opportunities for progress in
critical areas such as health, education, energy and the environment. This document
consists of recommendations for future action for federal authorities and other
participants. It has several definitions of “artificial intelligence”. McAfee and Brynjolfsson
(2017) define it as a computerized system that behaves and mostly thinks as instructed.
Others define the “artificial intelligence” concept as a system that can rationally solve a
set of problems or adapt actions to achieve goals regardless of the real circumstances.

Unresolved issues. Currently, there are two approaches to artificial intelligence, which
are conventionally called algorithmic and with the help of self-learning (JavaTpoint, n.d.).
In the first, all the rules by which intelligence operates are prescribed manually, and in
the second is the created algorithm learns independently on a certain amount of data and
allocates its own rules independently. Algorithmic path, which has its positive aspects,
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such as predictability and the ability to act within the programmed limits, as noted by D.
Lubko, S. Sharov (2019), failed. At the same time, artificial intelligence, built on a self-
learning algorithm, allows you to act differently in similar situations, taking into account
the results of previously performed actions. This confirms that the problem of artificial
intelligence has not been fully studied (Tokareva, 2018). It should be borne in mind
that the use and transition of restaurants to activities with full or partial use of robotic
technologies is an unexplored problem and task of restaurant business professionals.

Purpose and research methods

The purpose of the article is to analyze the current state and determine the prospects
for the application of existing robotic technologies in the technological process of
restaurants and the development of a robotization scheme of the technological process
of restaurants such as salad bar.

The methodological basis of the study is the theoretical and methodological aspects
of a comprehensive approach to problem setting, analysis of research results using new
theoretical developments, modern computer modeling methods.

Research methods are in the course of research the methods of logical generalization
concerning development of the robotization scheme of technological process which
were carried out by means of the computer ArchiCaD program were applied.

The object of the study is the technological process of the restaurant.

The subject of the study is restaurants such as salad bar.

The information base of the research was the scientific works of domestic and
foreign scientists and scientists on the researched problem: monographs, scientific
articles, materials of international congresses and symposiums, scientific and practical
conferences, regulatory and technical documentation, patents, copyright certificates,
statistical data.

Research results

Scientists have been paying attention to the study of artificial intelligence since the
second half of the twentieth century: in 1950, Alan Turing (Turing, 1950) explored the
problem of mental nature, i.e. how to implement a meaningful problem of modeling
the machine of natural human thinking.

Today, theorists and practitioners of many fields of scientific activity, including the
culture of hospitality and restaurant business, have begun to understand the use of
artificial intelligence, robotics, information and cognitive technologies. The conceptual
framework for the creation of artificial intelligence was based on the automation of
production processes that replace man during the performance of monotonous, routine
work, which reduces time, financial, human and other resources and thus increase
productivity.

In this regard, different opinions are expressed, for example, P. Morkhat (2018)
proposes to consider artificial intelligence from the following reviews: as a “cybernetic
(computer-software) tool for expanding and strengthening human intellectual
potential”; as a tool for human replacement (under its control) in the performance of
any function that has the ability to anthropomorphic mental and cognitive processes
(learning and self-learning, reflection, reasoning and self-regulation), emphasizing the
ability of artificial intelligence to operate more effectively than primitive automation.
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V. Razumov and V. Sizikov (2019) emphasize that artificial intelligence can be
considered not as a reproduction of natural intelligence, but as a “tool for imitating
various scenarios”. In their scientific work, the authors express their own modern concept
of artificial intelligence as control and communication in complex technical systems (in
terms of information processes), which provide the possibility of their automation.

Today, the possibilities of using artificial intelligence to solve cognitive problems
are widely explored: for example, text interpretation, language recognition,
identification of persons and objects, the use of robotic systems that have the ability to
make decisions (Demkin & Lukov, 2018; Sokolov et al., 2018), and robotization in the
restaurant business on the example of robot waiters and robot chefs, who are already
demonstrating the first unique “digital” services.

Artificial intelligence is firmly entrenched in reality, as well as in the interaction
and interdependence with other phenomena generated by informatization, expanding
the functionality of the Internet, information and telecommunications technologies,
reviving its uniqueness and relevance.

Already today, in many countries, people are using technological innovations that
point to the approaching era of artificial intelligence: unmanned aerial vehicles; voice
services from modern electronics manufacturers; technological content of the so-
called “smart home”, etc. One of the leaders in the study of the practical application of
artificial intelligence was the American company Apple, which created a prototype of
artificial intelligence — a smartphone. Siri’s voice assistant appeared in the iPhone 4S in
the fall of 2011, which revolutionized the IT industry. After a while, Google introduced
its “smart” service Google Now.

Unlike Siri, Google’s product strives to be useful not only when the user needs it, but
also when he doesn’t even think about it. That is, Google Now works automatically, like
the autonomic nervous system. This system tracks the movements and actions of the
user and studies his habits. By calculating the time a user regularly returns home from
work, Google Now checks the traffic service in advance and paves the best way to navigate
before you leave. Microsoft has similar systems: a virtual assistant with a female voice
and Cortana’s name is designed for dialogues and can ask questions to the user.

Artificial intelligence “smart home” is a concept that scientists have been studying for
decades. Today, several large companies are making significant efforts to bring concrete
solutions to market for artificial intelligence systems, including Apple, which introduced
a unified wireless protocol for managing home appliances with the iPhone help.

It is necessary to mention the innovations of the Chinese company Xiaomi, which
offered to equip their air fresheners with a Bluetooth module, which allowed the user to
be reminded of the need to change the filter. Xiaomi later introduced four smart home
modules, which include a webcam that can control a TV, air conditioning, music center,
smart outlet, which allows you to remotely turn off any household appliance. All these
gadgets can be controlled by the user using a smartphone and voice commands.

There are the first developments that allow you to use artificial intelligence to
control the functionality of the “smart home”. For example, change the lighting
depending on how lively the user listens to music. Unmanned vehicles are another
proof that the era of artificial intelligence has begun. Business car owners already use
on-board computer features such as motion tracking, adaptive cruise control and a
collision warning system that can release gas and brake on its own. In particular, Volvo,
Audi, Volkswagen, Range Rover, Acura and other companies equip their cars in this way.
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In April 2018, the European Commission presented a strategy for artificial
intelligence, which sets the main goals; they are strengthening the technological and
industrial capabilities of the EU with its application in various sectors of the economy,
ensuring a “proper ethical and legal framework”, as well as preparation for socio-
economic change (Cabinet of Ministers of Ukraine, 2018; 2020).

Ukrainian developers are active leaders in the idea of a completely different approach
to the artificial intelligence development. For example, the founders of the Digital Life
Lab take a slightly different approach to the problem than other researchers. According
to their opinion, first you need to learn to feel the car, and only then to think logically.
Only in this way can a machine, without being human, find any human qualities. And
this can be achieved only by giving the car the opportunity to communicate with people
so that it can get to know them better (Antonenko et al., 2019). Ukrainian startup Digital
Life Lab is working on the KARA project and developing a model of empathic artificial
intelligence. KARA is in the pre-testing stage, and, according to its developers, it will be
characterized by recognition of the mood, emotions and the guest’s feelings.

In June 2020, the famous Ukrainian restaurateur Dmytro Borysov announced on
his Facebook page the opening of the gastronomic platform Gastrofamily Food Market,
where with the help of a bot assistant guests can choose a restaurant and dishes from
the menu according to their preferences.

To understand at what stage of use in restaurants is artificial intelligence, it is worth
giving a few examples.

The company Chowbotics plans to place Sally robot kiosks in restaurants, cafeterias,
hotels, airports and medical institutions. Their work is based on stations where work
machines contain about 20 plastic containers with chopped vegetables, and when
choosing an order, the robot combines them into salads according to the guest’s order.

In addition, such a station is equipped with a touchscreen for order fulfillment
and a terminal for cashless payment. Artificial intelligence calculates the chemical
composition and caloric content of food, helps to choose the composition of the
salad and portion size according to age, sex, allergies and the guest’s preferences. An
option to improve the operation of such equipment is to teach artificial intelligence to
determine the balance of semi-finished products, the required amount of raw materials
and make the necessary list for purchase, as well as analyze demand and plan sales and
recommend improving the composition of finished culinary products.

Kitchen robotics developer Miso Robotics has released the Flippy robot manipulator
for turning burgers. Artificial intelligence is able to distinguish a piece of chicken from
a bun, and a ready-made burger from a semi-finished product on such indicators as
shape, color, temperature.

The American supermarket chain Whole Foods is developing a robot barista Briggio.
Flippy has proposed the name “cobot”, which means cooperative robot. That is, if the
machine detects the presence of a person in the work area, then used by the developers
industrial manipulator Universal Robotics will stop immediately to prevent collisions
with people and prevent possible injury.

The American supermarket chain Whole Foods is developing a robot barista Briggio.
Such equipment with artificial intelligence will be able to receive orders from the Internet
through a personal account on the developer’s website. This way, you can pay and place
your order online while on the way to the supermarket. The robot-barista can make hot
drinks such as lattes, tea, hot chocolate and cappuccino (McKinsey Global Institute, 2017).
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The Momentum Machines project has developed the Momentum Machine, which
has a capacity of 400 burgers per hour, is equipped with 350 sensors and 20 computers
and is 4 meters long. Such a robot will speed up maintenance and increase the owner’s
income. Thus, for an hour of work at an average burger price of $ 6, it is possible to get
an income of $ 2,400, which is three times higher than the average income of a fast food
restaurant in the United States (Antonenko et al., 2019).

In San Francisco, the airport has a mobile barista robot, which moves around the
airport and offers guests a choice of coffee drinks and the ability to pay by card. So now
airport guests do not have to look for a coffee shop - the products are looking for those
who want them.

There is a semi-automatic Spyce restaurant in Boston, where robots have replaced
chefs. It was created by four graduates of the Massachusetts Institute of Technology and
approved by the prestigious chef of the restaurant Daniel Buluda. Spyce is considered
to be the first restaurant in the world with robotic cuisine, where complex dinners are
prepared ("Artificial Intelligence”, 2019).

The bartenders at Bionic Bar on the Royal Carribean liner not only speed up
the preparation of drinks, but also serve as elements of the show (McKinsey Global
Institute, 2017). Directly above the works is a panel with more than a hundred bottles
of alcoholic beverages. To order, the guest must choose a drink from 30 options in the
menu on the tablet or on your smartphone by downloading the mobile application.
After that, customers just watch as the works mix and shake the necessary ingredients.

In the American restaurant Zume Pizza, robots are used to make pizza. The sauce
is dosed on the dough pieces, the next robot decomposes the ingredients, then on the
conveyor they go to the robot, which distributes them evenly on the pizza, and the last
robot transfers it to the oven. This station is located in a portable van, so the pizza can
be prepared on the way to the customer, which reduces delivery time.

The Chinese restaurant Dalu Robot in Jinan uses 12 robots. They travel around the
hall on small bicycles and deliver meat and vegetables, which visitors dip in boiling
broth. Each of the robots is equipped with a motion sensor that allows you to send a
signal to stop the robot at the right table. In addition, they perform the functions of
hostesses, as well as entertain guests by singing and dancing (Association of Ukrainian-
Chinese Cooperation, 2017).

The Japanese restaurant FuA-Men automated the preparation of noodles using
the robot Fully Automated Ramen. The preparation of noodles takes 1 minute and 40
seconds, which are 80 servings per shift. The quality of ready meals does not differ from
traditional ones.

At the Russian company Promobot, the robot helps people with navigation, answers
questions, broadcasts promotional materials and remembers everyone with whom he
had to communicate.

Based on a preliminary analysis of the use of artificial intelligence in restaurants,
the authors have developed a robotization scheme of the technological process of such
an institution on the example of a salad bar (Fig. 1).

This scheme consists of three stages. The first stage is to serve visitors in the shopping
area. First, they form their own order in the order area on the touchscreen terminal: in
the dialog box, choose a salad (this can be a suggested recipe or created by the visitor to
choose from the suggested ingredients) and drinks. After confirming the order, it is paid
through the payment terminal and receives a check with the order number.
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Explication
of premises
o The name of the
N®p/p room
1 Shopping area
la Ordering area
16 Order receiving
area
2 Production
area:
%a Procurement
area
26 Finishing area
3 Washing table-
ware
Equipment specification
Nep/p Name of the equipment N2 /it Name of the equipment
1 Order terminal with touchscreen and 9 Distributor robot
settlement terminal 10 Containers-dispensers with
products
2 Handout 11 Conveyor
3 Hot drinks machine 12 Mixer robot
4 Cold drink machine 13 Tray with the order
5 Production table 14 Table with a hole for waste
6 Vegetable peeling machine 15 Rack with utensils
7 Wash bath 16 Dishwashers
8 The machine for cutting vegetables 17 Channel for transportation

Fig. 1. Robotization Sceme of Food Processing in Salad Bar

Source: Own Development

The next step for the visitor is receiving an order in the distribution area through
the appropriate window. The visitor identifies his order by the number of the check,
which is stamped on the lid of the finished salad. The next step of the visitor is to
receive the ordered drink in the appropriate machine by entering the check number on
the keyboard. After receiving a full order, the visitor takes a free seat at a table in the
shopping area. After consumption, the cleaner collects trays and dishes and through a
special window passes them to the washing tableware, where the process of washing
dishes and sorting it on the rack.
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The second stage is the preparation of semi-finished products in the procurement
area. This process is controlled by a chef-operator, who prepares the required number
of semi-finished products and cleans and cuts vegetables, fruits, meat and fish products
using machines for cleaning and slicing culinary products. The sliced semi-finished
products are loaded into a sorting robot, which recognizes the semi-finished product by
size, shape and color, and uses special channels to transport the semi-finished products
to the appropriate container.

The third stage is the automatic preparation of salad in the pre-cooking production
area. The artificial intelligence housed in the system analyzes the guest’s order and
activates the containers with the necessary ingredients, in which the dispenser
dispenses the required amount of semi-finished product into a special container that
stops under each container, and then sends a mixture of semi-finished products to
the mixer. Here is the automatic mixing of products, filling them with dressing and
unloading into the dishes, which is covered with a plastic lid, and the stamping element
of the robot leaves the order number on the lid. A conveyor is connected to the robot
mixer, which connects it with the dishwasher. There, the dishwasher sorts the trays and
places the dishes on them, which move along the conveyor to the mixer robot. After
loading the finished salad into the dishes and applying the order number, the tray with
the order is transported on the conveyor to the distribution room, where it is picked up
by the visitor and then sent with it to the vending machines with drinks.

During the operation of the proposed system, the number of semi-finished products
in the container decreases over time. The artificial intelligence of the system analyzes
the hourly number of visitors and the content of orders of previous days and weeks and
calculates the limit of the number of semi-finished products in the container. Thus,
when the number of semi-finished products becomes less than this limit, the operator
is given a signal that it is urgent to prepare a certain semi-finished product and load it
into the container.

With the developed system of production activities, the required number of
employees will be 5 people: a cleaner in the shopping area, a dishwasher, a packer of
trays, a cook-operator of the pre-cooking area and a system administrator of artificial
intelligence.

Forecasting the implementation of the developed system will accelerate the process
of customer service, reduce the area of production facilities and, accordingly, increase
the turnover of the restaurant.

Therefore, restaurateurs, who are constantly working to optimize the technological
process and service, in their institution are interested in using robots, because such an
innovation in the restaurant business helps to address issues of production and service
and is of interest to visitors.

In addition, over time, the use of artificial intelligence in restaurants will no doubt
be perceived naturally. That is why now restaurateurs have the opportunity to be among
the first in Ukraine to implement this innovation and the use of artificial intelligence to
robotize the technological process in restaurants.

Conclusions and results discussion

Thus, the relevance of the artificial intelligence introduction in the activities of
restaurants due to the fact that quarantine measures due to the spread of coronavirus
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infection force humanity to ensure social distancing. This process will ensure the
absence of staff contact with guests and at the same time speed up the process of
customer service and production of culinary products.

Scientific works analysis of domestic and foreign researchers has shown that there
is a need to study the use of artificial intelligence for the functioning of restaurants.

The robotization scheme of technological process on an example of salad bar which
consists of three stages has been developed: service of visitors, preparation of semi-
finished products and automatic preparation of finished goods.

Prospects for further research are to study the possibilities of using artificial
intelligence in the restaurant business on the example of robot waiters and robot chefs,
the possibility of creating artificial intelligence systems such as customer-to-customer
and item-to-item.
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BITPOBAJKEHHS HITYYHOTO IHTEJIEKTY
B 3AK/IAJAX PECTOPAHHOTO IroCIIOJAPCTBA

AKTyanbHiCTb. IIPOTSITOM OCTaHHIX POKiB BMHMK/A MOTpeba JOCTiIKeHHS 3aCTOCYBaHHS
IITYYHOTO iHTeNeKTY Jyisi QYHKLUiOHYBaHHS 3aKJaJiB PecTOPAHHOTO TOCIONAPCTBA, OCKITbKU
B YKpaiHi (Ta B 6inbIIOCTI AepyKaB CBiTYy) BifCYTHI momi6HMIT OCBiA. BUKOpUCTaHHS cUCTeM
HITYYHOTO iHTENeKTy customer-to-customer Ta item-to-item 3abesneunTs sIKicHe QYHKIIOHY-
BaHHSI CaiTiB JOCTAaBKM iXi, 1[0 JACTh 3MOTY ITPOAHasi3yBaTM 3aMOBJIEHHSI TOCTSI Ta BUSIBUTHU
3aKOHOMIPHiCTb 110TO BITOM06AHb i, TAKMM YMHOM, aBTOMaTUUHO 3aITPOITOHYBATH iIOMYy BUOpATH
TIeBHUIA CET, CTpaBy Ta BAAJi JOTIOBHEHHS 1O 3aMOBJIEHHS, 0 361IbINNUTD CEpeHiil uek, un 06-
paTy HOBIi 3aK/Iazu, IO JOTIOMOXKe IX BUXOLY Ha PMHOK pecTopaHHUX nociayr. Mera i merogu.
MeTol0 TOCTiIsKeHHST € aHaJTi3 CYYacHOTO CTaHy, BU3HAYeHHS MepCIeKTUBY 3aCTOCYBAHHS iCHY-
I0UMX POBOTU30BAHUX TEXHOJIOTiH Y TEXHOJOTiUHOMY IpOlleci 3aK/IajliB PeCTOPAHHOTO TOCIO-
JapCTBa Ta PO3POOIEHHS cXeMy pO6OTU3allil TEXHONIOTIYHOTO MPOIeCy 3aKIaJiB PECTOPAHHOTO
roCIIofapcTBa TUITY canar-6ap. Metonm — y mpoleci JOCTiaKeHHsT 6y/10 3aCTOCOBAHO MEeTOIM
JIOTIYHOTO y3araJbHEHHsSI W00 PO3POOGIEHHS cXeMU po6OTM3allii TEeXHOIOTiYHOTO TMPOIIECY,
IO MMPOBOAMINCS 3a TOMOMOroi0 KoMir'lotepHoi mporpamu ArchiCaD. PesyabTaTu. [Ipo6iemy
BIIPOBA/IKEHHS i BUKOPUCTAHHS IITYYHOTO iHTEJIEKTY BMBUAKOTh BUEHi Ta HOCTIIHUKA Y Pi3HUX
rasry3sx Hayku. Po3misimaroun iX HayKOBi Ipalli, MOXKHA 3ayBaskKUTH, 110 MITYUHUI iHTEIEKT BKe
aKTMBHO BMKOPUCTOBYETHCS [IJISI BUTOTOBJIEHHS Ky/IiHAPHOI MPOAYKIIii y 3aKOPIOHHNX 3aK/Ia1ax
PEeCcTOpaHHOTO TrocrojapcTBa. Bimomi mpuknagu 3actocyBaHHSI po6oTiB-6apucTa, po6OTiB-ITi-
1aiton, poboTiB-camaTMeiikepiB, poboTiB-6yprepmeiikepiB Tomo. B mociimkeHHi po3pobiie-
HO cxXeMy po60TH3allii TeXHOJOTiYHOTO MPoIiecy caaaT-6apy, Mo CKIAJAEThCS i3 TPhOX eTariB.
[TepuMm eTanoM € OOCIYTOBYBaHHS BiBimyBauiB y TOpriBesbHill 30Hi, ne mepen6aueHo BUOIp
3aMOBJIEHHSI, PO3PAXYHOK uepe3 TepMiHa/l Ta HACTyITHe aBTOMATHMYHe OTPMMAHHS Ky/lTiHapHOI
MPOAYKIIii i HamoiB. [IpyrMM eTarioM € MiATOTOBJIEHHS HarmiBhabpMKaTiB y 3ar0TiBeJIbHilT 30Hi.
[I¥M TIpoliecomM Kepye Kyxap-orepaTop, sSIKMif KOHTPOJI0E HeoOXiMHY KiabKicTh HamiBdhabpu-
KaTiB i TPOBOAUTH OUYMILEHHS T HApi3aHHS OBOUiB, PPYKTiB, M’ICHUX i pMOHUX TPOLYKTIB 3a
JTIOTIOMOT'OI0 MAIllVH JIJIST OUMINEHHS Ta Hapi3aHHS Ky/JTiHapHOi mpoxyKiii. [Iporpamoto nmepen6a-
YeHO aHali3 3aJMIIKy Ta Heo6XigHoi KibKoCTi HamiBha6puKaTiB i BMOip KOMIIOHEHTIB JIJIsT TPW-
TOTYBaHHS CajaTiB LITYUHUM iHTe/leKTOM. TpeTiM eTanom € aBTOMaTHU4He IPUTOTYBAHHS CalaTy
y IOTOTiBeNbHiT BUpoOHMYilt 30Hi. [IITyUHNIT iHTENIEKT, [0 PO3MIIYETHCS Y CUCTEMI, aHATi3ye
3aMOBJIEHHSI TOCTS i aKTUBY€E KOHTEHepH i3 HeOOXiqHMMM iHTpeIieHTaMu, TIepeMilllye iX Ta BU-
BaHTAXYE 0 MOCYAY, SIKMit HAKPUBAETHCS IJIACTMKOBOIO KPUILKOIO, & IITAMITyBaJbHMUIA eleMeHT
pob6oTa 3anuiae HoMep 3aMOBJIeHHS Ha KPUIIILi. Y 3aIIpOIIOHOBaHii cxemi repen6ayeHo JOTPu-

84



PectopaHHMi1 i roTeIbHMIT KOHCAITUHT. [HHOBA1Iii. 2021 Tom 4 N2 1
Restaurant and hotel consulting. Innovations. 2021 Vol. 4 No 1

MaHHSI CaHiTapHO-TirieHiYHMX HOPM, 1110 BUCYBAIOThCS [0 3aKAaJiB Takoro Tuiy. IIpu po3po-
6J1eHii cucTeMi BUPOOHMYO] [isVIbHOCTI He0OXiHA KiJIbKiCTh MPalliBHUKIB CTAHOBUTHME 5 0Ci0:
NIPpUOMPATbHUK Y TOPTiBeAbHil 30HI, MUIHUK CTOJIOBOTO TOCYAY, MAaKyB/JIbHUK Tallb, KyXap-0-
1epaTop JOTOTiBeIbHOI 30HM Ta CUCTEeMHMI afMiHiCTpaTOp LITYYHOrO iHTe/NeKkTy. BUCHOBKM Ta
0OroBOpeHHs. ABTOpaMM 3Ai/iICHEHO aHasi3 Cy4acHOTO CTaHy, BU3HAYEHO MepCIIeKTUBY 3aCTO-
CYBaHHSI iCHYIOUMX POOOTU30BAHMX TEXHOJIOTIH Y TEXHOMIOTiYHOMY MpOIieci 3aKIaziB pecTopaH-
HOTO IOCTIOAAPCTBa Ta PO3pO6IEHO CxXeMy pob0TK3allii TeXHOMOTIYHOrO MPOoIecy Ha MPUKIaLi
canat-6apy. Po3pobieHa cxema CK/IaJa€eThCsl i3 TPhOX eTalliB: 0OCIYroOBYBaHHS BiABimyBauis,
MigrOTOBIEHHS HamiBhabpuKaTiB, aBTOMATUUHE MMPUTOTYBAaHHS TOTOBOI MpoxayKiii. [Tepenba-
YAETHCS, 1[0 BITPOBAIKEHHST pO3p0O6IeHOi cucTeMu Mpu3Bee 10 MPUILBUILIEHHS MTpoliecy 06-
CJTYTOBYBAHHSI FOCTe, 3MeHIIIeHHSI /IO BUPOOGHMYMX MTPUMIillleHb Ta, BiMTOBiAHO, 36iIbIIIeHHS
TOBapoO6Iry 3aKiIany peCTOpaHHOTO rOCTIOAPCTBA.

Knarouoei cnoea: BMpPOOGHUIITBO, Ky/JiHapHA MPOMAYKIlisl, pOOOT, TEXHOJIOTiS, YCTaTKyBaHHS,
UITYYHWUII iHTEeKT.
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BHEAPEHUWE MCKYCCTBEHHOTI'O NUHTEJIJIEKTA
B 3ABEJEHUAX PECTOPAHHOTO X003 CTBA

AxTyanpHOCTB. B mociienHue rogsl BO3HUK/IA HEOOXOAMMOCTb MCC/IeN0BaHMUS TPYMEHEeHMSI
MCKYCCTBEHHOT'O MHTeJUIeKTa A1 PyHKUMOHMPOBAHUS YUPEKIAEHUI peCTOPAaHHOTIO X03SICTBa,
TIOCKO/bKY B YKpauHe (M B GOMBIIMHCTBE CTPaH MMPa) OTCYTCTBYET MOLOOHBIN OMbIT. MICIONb-
30BaHIe CUCTEM MCKYCCTBEHHOTO MHTeJIeKTa customer-to-customer 1 item-to-item obecreunt
KauecTBeHHOe (QYHKIMOHMPOBaHMe CaiiTOB 110 JOCTABKe eJIbl, YTO MTO3BOIUT IIPOAHATMU3UPOBATD
3aKa3 roCTs ¥ BbISIBUTb 3aKOHOMEPHOCTH €T0 ITPeIIOUTeHMit 1, TAKMM 06pa3oM, aBTOMaTUYECKU
MIpeJIOKUTh eMy BbIOPaTh OTIpee/IeHHbI ceT, 61010 MY yOauHble SOMOMHEeHMS K 3aKa3y, YTo
YBEJIMUUT CPeIHMI YeK, UM BbIOPATh HOBbIe 3aBeIeHNsI, UTO MIOMOKET MX BBIXOY Ha PbIHOK
pectopanHbIxX yenyr. Henbp u meTonbl. Llenbio mccaenoBanus SABISETCS aHAINU3 COBPEMEHHO-
IO COCTOSIHMSI, OTIpeZiesieHMe MepCIeKTUBbI TPUMEHEeHMSI CyLIeCTBYIOUMX POOOTU3MPOBAHHBIX
TeXHOJIOTHIt B TEXHOIOTMUECKOM IIpoliecce 3aBefleHNi pPeCTOPaHHOTO X03s¥icTBa 1 paspaboTka
CxXeMbl POOOTHM3aLNY TEXHOIOTMUECKOTro Mpoliecca 3aBe/leHMiI PeCTOPaHHOTO X03siicTBa TUIIa
cayaT-6ap. MeTozbl — B ITpoliecce MCCIe0OBaHNS ObUIM IIPMMeHEHbI MeTObI JIOTMUeCKOro 00606~
IIeHus Ipy pa3paboTKe cxeMbl POOOTU3MPOBAHHBIX TTPOM3BOJCTBEHHBIX TIOMeEIeHNiT, KOTOpbIe
MPOBOAWINCH C TIOMOIIBI0 KOMIIbIOTepHO# mporpammbl ArchiCaD. PesyabraTtsi. [Ipo6iemy
BHeJIpEeHVS U UCIIO/Ib30BaHMS MICKYCCTBEHHOI'O MHTeJIJIeKTa M3y4aloT yUeHble U MCcIeoBaTenun
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B Pas3JIMYHbBIX 06/IACTAX HAyKu. PaccMaTpuBast MX HayYHbIE TPYIbI, MOXKHO 3aMETUTb, UTO UCKYC-
CTBEHHDII MHTEJIEKT Y)K€ aKTUBHO MCIIONb3YeTCs] IIPU M3TOTOBIEHUY KYJIMHAPHOM! MPOSYKIUU
B 3apyOeKHbBIX YUPEKIEHUSIX PECTOPAHHOTO XO035iCTBA. I3BECTHBI IIPMMEPhI IPUMEHEHUST PO-
60TOB-6aprcTa, PO6OTOB-TINIIAI10/I0, POOOTOB-CcamaTMelikepoB, pO6OTOB-OyprepMeiikepoB u T.
1. B Hamem mccienoBanuy pa3paboTaHa TpexaTarHas cxeMa po60TH3alyM TEXHOIOTMYeCKOro
npoiecca canar-6apa. [lepBbIM 3TaIrioM sIBJIsIETCST 06CTY>KMBaHMe [TOCETUTENIel B TOPTOBOi 30HE,
IZie MpeAyCMOTPEeHBI BBIGOD 3aKa3a, pacueT yepe3 TepMUHA U NOCIeNyIollee aBTOMAaTIUECKOe
MOJTyYeHMe KyJIMHAPHO MPOAYKIMY U HATIUTKOB. BTOPBIM 3TarioM sIB/ISIETCS IOITOTOBKA TIOMTY-
(habpuKaTOB B 3aTOTOBUTEIHHOI 30HE. DTUM IIPOIIECCOM PYKOBOIMUT ITOBAP-0IIEPATOP, KOTOPbIN
KOHTPOJIMPYET HEOOXOOMMOe KOIMUECTBO TONyhabpuKaTOB U MPOBOAMUT OUMCTKY M HAPE3KY
OBOIIIEeIT, PPYKTOB, MSICHBIX U PbIGHBIX MTPOAYKTOB C TOMOIIIbI0 MAIIMH /1T OUMCTKU U Hapes3Ku
KyJIMHAPHOI MPOAYKIVK. IIporpaMmoii MpegycMOTPEH aHa/lin3 OCTaTKa HeOOXOAMMOro KO-
yecTBa MomyHaépuKaToB ¥ BHIGOP KOMIIOHEHTOB [IJIsl TPUTOTOBJIEHMSI CAIaTOB MCKYCCTBEHHBIM
MHTEJUIEKTOM. TPeThbUM 3TAIloM SIBJISIETCSI aBTOMATUUYECKOe TPUTOTOBJIEHNME CajaTa B JOTOTO-
BOYHOI1 ITPOM3BO/ICTBEHHO 30HE. VICKyCCTBEHHbI MHTEUIEKT, KOTOPbII pa3MelaeTcs: B CUCTe-
Me, aHaIM3UPYEeT 3aKa3 rOCTSI ¥ aKTUBMPYET KOHTEMHEPhI C HEOOXOAMMbBIMY MHTPENVEHTAMMU,
MepeMenIMBaeT UX M BBITPYKAeT B COCYZ, KOTOPbIN HAaKPbIBAETCSI TJIACTUKOBOM KPBIIIKOIA, a
IITAMIIOBOYHBII 7IeMeHT po60oTa OCTaB/IsIeT HOMep 3aKasa Ha KpblIlike. B mpeiaraemoii cxeme
MPeIyCMOTPEHO COOMIOIEHNE CAHUTAPHO-TUTUEHNYECKUX HOPM, IPEIBSIBIISIEMbIX K 3aBeI€HMUI
JaHHoro Tuma. IIpu pa3paboTaHHOI CHUCTeMe MPOU3BOACTBEHHO e TENbHOCTY HEOOXOIMOe
KOJMYECTBO PAbOTHMKOB GYAET COCTaB/SITh 5 UeloBeK: YOOPIIMK B TOPrOBOV 30HE, MOMIIVK
CTOJIOBOJ TIOCY/IbI, YIIAKOBIUIVK TIOAHOCOB, TOBAp-0IIEPaTOP TOTOTOBOYHOM 30HBI U CUCTEMHbIN
aAMUHUCTPATOP MCKYCCTBEHHOTO MHTE/UIEKTa. BhIBOABI M 0GCYKAeHMe. ABTOpaMi MPOaHa-
JIU3MPOBAHO COBPEMEHHOE COCTOSIHVE, OTPE/eNeHbl TePCIeKTUBbI MPUMEHEHUST CYIEeCTBYIO-
MIMX POOOTU3MPOBAHHBIX TEXHOIOTHUI B TEXHOJIOTMUYECKOM IIPOLIecce 3aBelileH!i pecTOpaHHOTO
XO03SICTBA M paspaboTaHa cxeMa pOoGOTM3AlMM TEXHOIOTMUYECKOTO Ipoliecca Ha MpyuMepe ca-
nar-6apa. Pazpa6oTaHHasi cxeMa COCTOMT M3 TPEX 3TAIOB: OOCIYKMBaHME TIOCETIUTENeN, TI0/ro-
TOBKa Momy(abprMKaToB, aBTOMATHUECKOE TPUTOTOBJIEHNE TOTOBOI MPOAYKIVN. [Ipemonaraer-
s, UTO BHEJpeHyue pa3paboTaHHOI CUCTeMbI IIPUBEIET K YCKOPEHMIO ITPOoLiecca 06CTyKMBAHMS
rocTeit, yMEHbIIEHWIO TUIONIAM TTPOU3BOICTBEHHbBIX IOMEIEHNUI 1, COOTBETCTBEHHO, YBeIUUe-
HUIO TOBapOO60POTA 3aBeJieHMsI PeCTOPAHHOTO XO3SICTBA.

Kntoueeste cnoea: vicKycCTBEHHbI MHTEUIEKT, KylMHApHAsl IIPOAYKLMs, 060pyLOBaHMe,
MIPOM3BOJCTBO, POGOT, TEXHOJIOTMSI.

86



