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Restaurant Automation Process
in International Hotel Business

Muponosuu I1. H., cmyo. Il k. BT'Y,
Hayy. pyk. cm. npen. Maxapeeuu T. H.

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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service; 3) staff management. As for finance, I want to say that the problems with
the payment can reduce a restaurant’s authority in the eyes of customers. Now the
automation process gives visitors the opportunity to pay with a different currency
and minimizes any mistakes in the calculation of the check.

Automation also affects customer service. Many software providers make
it possible to automatically generate reports to monitor the effectiveness of the
implemented systems. These reports may be presented in tabular form and in
graphical form and are based on the statistics that accumulate in the system of
particular restaurant. Thus, you can get an analysis of the effectiveness of the
system, which is expressed not only in money, but also in an increasing the number
of customers. I want to say that during the pandemic, the number of restaurants
using virtual menus has increased. Customers can make orders themselves with
their own mobile device, tablet or laptop or with the terminal set on their table.
Automation of staff management can perform the following tasks:

» reduction of theft and abuse by staff;
» automatic calculation of bonuses and penalties;
» creating a schedule, log attendance and timesheets [2].

All actions of waiters are memorized by the system. So, automation allows
to keep an eye on the cash transactions, payroll operations and shows the best
employees and underperformers. The openness of personal statistics of employees
allows them to monitor the results of work and motivates them to productive
activities. Thus, the article presents the gist of automation processes in restaurant
business. We have identified the importance of using modern technology to
increase profits, attract customers and motivate staff.

The idea of automation enhances various spheres of business activities [4, c.
58] as the current tendency request for digital transformation makes the whole
industry function as one. For this, much attention is to be paid to training employees
to operate successfully with the given automation process, software package for
front-office and back-office. One of our main conclusions could be a suggestion
to work out and set a certain algorithm for training the staff restaurant automation
process. Alongside, a map road for the automation process implementation and
its functioning is to be introduces with the possibility to give feedback on its
flexibility, transparency and user-friendliness for customer service.
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CoBpeMeHHBIC TCHACHIIUH U NIEPCIEKTUBBI Pa3BUTHS
cepsl Typusma B Ucnanun

Hocaykas E. B., cmyo. IV x. BI'Y,
Hayu. pyk. /ledok B. M., kano. 9K. HayK, 0oy.

B Hacrosimee BpeMst Bce TEHACHINH B TYPUCTHYECKOH chepe TeCHO CBS3aHbI
¢ manaemueir COVID-19. B konne 2019-ro u nauane 2020 IT. TypuUCTHYECKHUIT
cekrop VMcmannn ve ctan uckmodeHueM. B anpene u mae 2020 1. yucno mnpues-
KAIOLMX MHOCTPAHHBIX TYPUCTOB COCTABUIIO PEKOPAHBIM MUHMUMYM — 0 moes-
nok. CokpalieHre TypuCcTHUECKHUX moe3nok npousonuio Ha 100% no cpaBHEHHIO
¢ Temu ke mecsiiiamu 2019 T [1].

Curyanus B 2020 1. Obuta HeonpeaeaeHHas, VcraHus HeCKOJIbKO pa3 0ObsB-
JsTa JIOKJAyH 10 Bced CTpaHe M BBOAMIIA XKECTKMH KapaHTHH ¢ Mapra 2020 .
3akoH aelicTBoBai 10 uioHSA 2020 I, 4yTO OIpaBIbIBACT [OBBILIEHHE YHUCIIA [IPU-
€3KuX TypucToB B Mcnanuio B 3ToM Mecsue [2].

BoccraHoBieHUe TypHCTHYECKOIO CEKTOpa cTayo Jid McnaHuu >KU3HEHHO
Ba)KHBIM IIPOLIECCOM, B TEUEHUE KOTOPOro ObLIM OTMEUEHBI CIELYIOIIE TeHCH-
min. [ocynapcTBo He coOupaeTcs B OnipKaiiliee BpeMsl OTMEHSTH CaHHTapHbBIE
Mepbl (MAaCOYHBIH PeXnM, Ne3MHPEKINs, TUCTAHIHUI MEXAY JTroapMu). B gact-
HOCTH, MacKH HEOOXOIMMO HOCHTBH BO BCEX OOIIECTBEHHBIX MECTaX, OMHAKO Ha
OTKPBITOM BO3IyXE CaHHTApHBIE HOPMBI Pa3pemieHo COONIONATh IO JKETAHHIO
Tpak/IaH U TypucToB. B cdepe rocrenpunmceTBa Je3MHPEKINST BCEX BO3MOXKHBIX
MIOMELIEHUH 1 TIPEJMETOB OOIIETo MOIB30BaHUS yKe CTana He HEOOXOANMOCTEIO,
a NMpUBBIYHBIM ITporieccoM. COKpallleHne PUCKOB 3apakKeHHsI II03BOJISAIOT OTKpPbI-
BaTh BCE OOJIBIIE HaHpaBHeHHﬁ TypusMa, NMpruOCTAaHOBJIICHHBIX HA BPEMs TTaHIC-
muu. K Tomy xe Mcnanus npoBouT NOJUTUKY BaKIIMHUPOBaHus, U B 2021-M yxe
6onee 70% nacenenus npuBuTbl 0T COVID-19 [3]. Bosnblyto 4yacTe COCTaBISIOT
NOKUIble JtoAx. IMEHHO I03TOMY MOSIBUJIACh TEHICHIMS «CTapIINe — BIEPEI.
Ha6monaetcs, uto Oojblie MyTEHIECTBUN 110 CTPaHE COBEPLIACTCS UMEHHO TY-
pUcTaMu B MOXKMIOM Bo3pacTe. B 370 ke Bpems Oonee MONIOIOMY IOKOJICHUIO
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