PA3AEN 4
MEXKIYHAPOIHBII TYPU3M.
TAMOKEHHOE JEJIO
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TaMOXHsI — HEOTheMJIeMasi 4aCTh CHCTEMbI IPABOOXPAHUTENILHBIX OPIaHOB
PecnyOnuku benapych, KoTopasi urpaet BayKHYIO poiib B 00pb0e ¢ KOHTpabaHaoii,
a TaKKe IPyruMU HapylieHussMu. Ha TaMo)keHHBbIE OpraHbl CTPaHbl BO3JIAraloTCst
clenyronye 3aaadn: GOPMUPOBAHUE JTOXOIHOW YacTH OIODKETa, 3allluTa dKOHO-
MHYECKOTO CYyBEpPEHHUTETa, IOJJIepKaHue Oe30MacHOCTH. BblnonHeHne nocras-
JICHHBIX 32/1a4 BO3MOYKHO TOJIEKO TIPH COTPYJHUYECTBE C HHBIMH OpraHaMHU TOCy-
JIapCTBEHHOTO yrpasieHus Pecriyonuku benapyce.

B o0miem cMBIciie «B3aMMOIEHCTBHE) TPECTABISIET COO0M B3aUMHYIO CBSI3b
SIBIIGHUHN W OKa3aHHWe moaaepkku. B pamkax corpymaudectsa ¢ OB/l mpennara-
eTcs CleNyloliee OomnpeesieHne TepMUHA «B3auMOJIEHCTBHE TaMOKEHHBIX Opra-
HOB U OPraHOB BHYTPEHHHUX JE7» — COBMECTHOE COIIacOBaHHE NECHCTBUI ABYX
u Gornee ciryk0, OTIENBHBIX, HE OIYNHEHHBIX IPYT IPYTy YYacTHHKOB IIpolecca
YIpaBJICHUsI, KOTOPbIC BMECTE PEIIAIOT KaKy-TH00 0OIIyIO 3a/1a4y.

BenopycckuM 3aKOHOIATEIbCTBOM OIpPEEICHBl LEeIH U 3aJaud MPaBooXpa-
HUTEJILHOU JCATCIBbHOCTH TAMOXHHU U MHWJIMIIWUH, 06ume JUI1 TAMOXKEHHBIX Op-
TaHOB M OPraHOB BHYTPEHHUX JIeJl. AHAJIN3 ITPABOOXPAHUTEIHHOM IESTEIBHOCTH
MuHHCTEpCTBa BHYTPEHHUX Jed U [0Cy1apCTBEHHOIO TaMO)KEHHOTO KOMHTETa
Pecny6onuku Benapych moka3bIBaeT, YTO OJHMM M3 BOKHEHIIUX MPU3HAKOB B3a-
MUMOJICHCTBHSI MIJIMIIMU M TAMOXKHH B TIPOLIECCE COBMECTHON OOPBOBI ¢ TIPECTyTI-
HOCTBIO SIBJISIETCSI COIVIACOBAaHUE CYOBEKTaMH B XOJIE PACCIICIOBAHHS YTOJIOBHBIX
W aJMUAHHCTPATHUBHBIX MPAaBOHAPYIICHUI CBOMX JIEHCTBHN. DTO MPOSBISETCS
B TUIAHAX CJICJCTBEHHBIX JEHCTBHH, ONEPAaTHBHO-PO3BICKHBIX MEpOIPHUSTHSIX,
MIPOBEJICHIH COBMECTHBIX TAaKTHYEeCKUX omneparuii [1, c. 79]. Bonpockl, Bo3Huka-
IOIINE B IPOLIECCE MPOBEICHHS COBMECTHBIX OIIEPATHBHO-PO3BICKHBIX MEPOIIPHSI-
THH, ONIPEEISIFOTCS BEJOMCTBEHHBIMA HOPMAaTUBHBIMU akTaMu. [1pu aToM oOMeH
HHpOpMAIe MOKET MTPOXOIUTh KaK Ha MOCTOSIHHOM, TaK U pa30BOi OCHOBE.

OnHO U3 ONMEPaTHBHO-PO3BICKHBIX MEPONPHATHH, OCYIIECTBIIEMBIX TAMOX-
HEH U MUJIMIIMEH, SBIISETCS KOHTPOJIIMpyeMasi MOCTaBKa, MPEJICTABIISAIOIAs cO00i
HaOJTIOICHUE 32 IEPEMEILIICHUEM TOBAPOB, ICHEKHBIX CPEACTB U HHBIX MPEIMETOB,
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CBOOOIHAS peaM3alys KOTOPBIX 3aNpeleHa Wik orpaHndeH 000poT. OHa MOXKET
PeaIM30BBIBATHCS HA HAIIMOHABHOM TEPPUTOPHH, TEPPUTOPUU HHBIX TOCYJapCTB,
TPaH3UTOM 0€3 M3BATHS AAaHHBIX NPEIMETOB JHOO C MONHBIM (YaCTHYHBIM) U3b-
atreM. UToObI IPOBECTH KOHTPOIUPYEMYIO IIOCTABKY, BBIIIOIHSIIOTCS CIIELYIOMINe
JIeHCTBUS: MHPOPMUPOBAHUE O BBISIBICHHOM (DaKTE HE3aKOHHOTO MEpPEMEIICHHS,
MOJY4YCHHUE COIIACHs HAa BBO3 TaKUX IPEAMETOB; KOOPJIUHALUS JIECHCTBUH Opra-
HOB U MOJPA3/ICJCHUI, KOTOPbIC NPUHUMAIOT y4acTHE B MPOBEICHHUU JIAHHOTO
MEPOTIPUSTHUS; COCTABIICHHE IIJIAaHA M €r0 COIIACOBAHUE C PYKOBOAUTEISIMHI HHBIX
OpraHoOB, KOTOPBIE TAK)KE YYACTBYIOT B IPOBEJCHUN KOHTPOJINPYEMOM MOCTABKH.

K OCHOBHBIM NpUHIMIIAM COTPYIHHYECTBA TAMOXHHM U MWIMIUHU B bena-
PYCH MOXXHO OTHECTH: COOJIIOJCHHE 3aKOHHOCTH; IUIAHMPOBAHUE COBMECTHBIX
MEpOIPUATUI; HayYHOCTh B mpouecce B3aumozneiictBus. Cpenn crienuaibHbIX
MPUHLUIIOB BBIIEISIOT: PasrpaHUUCHHE KOMIIETSHIUH MEXAY CyOheKTaMH B3a-
MMOJICHCTBHS; HEOTPAHUUCHHOCTh U CAMOCTOSTENILHOCTh PAOOTHHKOB TaMOXKHH
Y MIJTULIUH B N30paHUM TE€X WM MHBIX CPEIICTB M METOJIOB, TPUMEHSIEMBIX B XO/IE
paccliieoBaHus; COXpaHEHHe MEKITY COTPYAHUKAMHU TaMOXXHU ¥ MUJTUIIAH JIOBE-
PHS ¥ IOIIEPKKH B paMKaxX JaHHOTO COACHUCTBUS U JIp.

CrenyeT OTMETUTH POJIb B3aUMOJCHCTBUS TAMOXKHUA M MHJIMLMH HAa MEXIY-
HapomHOM ypoBHe. O4eBHHA MEPCIEKTHBA TAKOTO COTPYIHHYECTBA B Gopmare
€IMHOT0 SKOHOMUYECKOTOo MpocTpancTa. Ocoboe 3HaUCHNE MPUOOpETaeT B3au-
MOJICHCTBHE MWJIMIIMKA ¥ TaMOXKCHHBIX OpPTaHOB, MMCIOIIMX YK€ HapaOOTaHHBIH
OTIBIT COTPYAHNYECTBA B (POpMaxX KOHTPOJIS Ha MMOCTOSIHHO ACUCTBYIOIIUX MOCTaX
T'AU, yuacTkax JOpOKHON MUJIMIIUH, FOPUANICCKUX U PU3HMYECKUX JIHIL, TIepeMe-
HIAIOLIUX TOBAPHI, TPAHCIIOPTHBIE CPEJICTBA M0 TaMOKeHHOH Tepputopun EADC,
COBMECTHOTO BbICTaBJIEHUs 1TOCTOB [2, c. 112].

Taxkum 00pa3oM, COTPYAHUYECTBO TAMOKHU M MWIMLIUK B PecriyOnuke bena-
pYCh mpeacTasisieT coboil 6a3upyemMyro Ha 3aKOHaX M MOA3aKOHHBIX HOpMaTHB-
HBIX aKTaX COIVIACOBAHHYIO JIESITEIBbHOCTD, JJIsi KOTOPOH XapaKTepHO pa3rpaHu-
YEeHHUE MTOJTHOMOYHUH CyOBEKTOB, pallMOHAIBHOE KOMOWHHPOBAHUE CIIEICTBEHHBIX
JIEWCTBHH, OCYIIECTBICHHE ONEPATHBHO-PO3BICKHBIX U MHBIX COBMECTHBIX MEPO-
NPUSTHI, KOTOPBIE, B CBOIO OYEpe/ib, HAIPaBJICHBI HA PacciIe0BaHUe U BhISBIIC-
HHE OOCTOSITENBECTB COBEPIICHHBIX NMPAaBOHAPYIICHUH W MPECTYIUICHHH B LENSX
OGOpBOBI C MPECTYIMHOCTHIO.
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Nowadays, every restaurant has a goal to optimize the work of many departments
to the maximum. To do this, there are applications that connect all departments of
the restaurant and transmit information in real time. Thus, they solve problems
with the speed of transferring orders between departments. The automation process
can benefit from quick access to all aspects of a restaurant’s operations, such as
personnel management, finance, table reservations, menus, video surveillance.

Automation of restaurants includes the process of introducing hardware and
software systems for automating business processes at catering establishments,
in restaurants, cafes, canteens, fast food establishments, bars. In this article, the
term “restaurant” has a general meaning and determines any catering institution.
“Automation” is interpreted as a narrow term, and does not directly affect
the production process (cooking), applies only the information components
of business: accounting, document management, sales and other processes
associated with data processing. Automation has become a necessary condition
for competitiveness of restaurant businesses [1].

The operation of software package is divided into two parts: an outer (front-
office) and internal (back-office). The front-office is designed to facilitate and
speed up the work directly with visitors of the restaurant. The result of front-
office automation is reducing the human factor errors and speeding up the work.
Automatic printed pre — checks simplify the calculation. Also, the front-office is
developing a system to create an atmosphere in the restaurant: automatic control
of the music and lighting, which is important for the classic restaurants and cafes.
Back-office automates processes that the client does not need to see. All system
director, manager components are available to the user. This is a workplace of
economists, store clerks, managers, administrators, accountants and other office
staff. In this respect, we deal with the process of digitalizing business services
[3, c. 95] as a global tendency on the international market which the Republic of
Belarus is a constituent part of.

To achieve maximum efficiency in the restaurant business, you need to make
changes in all or in several specific areas of the business: 1) finance; 2) customer
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