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B JlozaHHe npuayMasim pectopaH
«KapMaHHoro ¢popmMmaTta» | A Lausanne,
on développe un restau par tablette
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PecTopaH Ha nagoHu (tablette-tactile.net)
CTyneHTbl JIO3aHHCKON LLKOJ1bl FOCTUHUYHOr 0 6usHeca (EHL) pa3spaboTanu npoekTt
pecTopaHa byayuiero: npy NoOMoLM NaaHWeTa nam cMapTdoHa MoXXHO byaeT BbibpaTb
bnopa, coenaTbh 3akas, onnatuTb 06en N ga)ke Bbi3BaTb OPULMAHTA.
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Six étudiants de I'Ecole hoteliere de Lausanne (EHL) ont présenté un projet d’un restaurant
du futur, qui permettra de passer les ordres a I'aide d’'un smartphone ou d’une tablette, de
méme que régler la note et appeler un serveur.

A Lausanne, on développe un restau par tablette

Byayuiee, B KOTOPOM OCTaHETCA NNLWb Ha)KMMaTb Ha KHOMKK, CTaHOBUTCA BCe Banxe.
To4yHee, fa)Ke Ha KHOMKWN HaXXKMMaTb HE NPUAETCA, a INLb KacaTbCA CEHCOPHOro 3KpaHa.
B coTpyaHn4ecTBe C HEMELKOW KoMnaHunen Metro, KoTopyto WBenLapLbl 3HaOT MO
Mara3mHaM 371eKTPoHUKM Media Markt, wecTb CTyAeHTOB 13 JI03aHHbI 3a4yManuCb O
BO3MOXXHOW TpaHCOpPMaLnKM MPUBbIYHbIX PECTOPAHOB B... ewe 6os1ee NpuBbIYHbLIE 1
yOobHbie.
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B0o3M0O>XXHOCTb BbibpaTb pecTopaH 1 3akasaTb CTONMK Yyepe3 Facebook nnn cneunanbHblie
NPUNOXKEHNSA CYLLECTBYET He NepBbll AeHb, HO MOYeMY A0 CMX NOp He A0AYyMaJInCb
BbIbMpaTb 61104a 1M yKa3biBaTb BpeMs nNpuesna B «xpaM Ana rypmaHos»? Ecnum, Hanpumep,
KNMeHT 3abyaeT, 4To cobupascsa nokywaTb B ele He3HaKOMOM eMy UHONNCKOM
pecTopaHe, TO Ha CMapT(OHE UK NJaHLLIeTe «3aurpaeT» HarnoMuHaHme. MNpuas Ha MecTo,
KJIMEHT YBUAWUT, 4TO €ro XAyT AbiMalinecs 6aona, n eMy He NpUOeTCs MyYnTenbHO
XAaTb, FNAASA HA TO, KaK BOKPYT y)Ke Tpane3Hn4atoT gpyrue.

B HEKOTOpPbIX 3aBeAEHUAX NCHE3IN NPUBbIYHbIE ByMaXkHbie MeHI0, YCTYNB MecTo
niaHLweTaMm, HO 3TO He nNpefen MevYTaHUN, yBepeHbl CTyaeHTbl EHL, N0 MHeHUo KOTOopbIX
3/1EKTPOHHOE MeHIo Morfo 6bl cogep>XaTb MHGPOPMALNIO O MPOUCXOXKAEHNN NPOAYKTOB,
NCNOIb30BaHHbIX AN NPUIrOTOBJIEHNSA 3aKa3aHHbIX ACTB, NULWET raseta 24 heures. N He
MPOCTO MH(OPMaLUIO, @ C KapTUHKaMM 1 poTorpadpusamm. C NOMOLLbIO TAaKOro MeHio Te,
KTO CTpagaeT aJuyieprnen Ha MosioYHble NPOAYKTbI WM apaxmc, moram 6l nogobpaTb ons
cebs 6e3onacHblie 6aoaa. HakoHel, HOBOe MeHI0 NOMOrio Bbl oNpenennTbCa C BbIBOpoMm
HaMUTKOB.

OduumaHT bypoeT npuBeTNMBO yNbibaTbCa € 3KpaHa naaHweTa (food-novate.com)

Ewe oanH natoc: nosib3oBaTeNAM HOBOIMO 3JIEKTPOHHOIO NMPOoAYyKTa He MpuaeTCcs XaaTb,
NMoKa NPUHECYT CYEeT, TaK Kak 3anjaTuTb 3a CbefeHHoe MOXXHO byneT 6naronaps
cneumanbHOMy NpunoXKeHnto. CMapThOH K NaHweT obecneynT CBSA3b C KACCOM
pecTopaHa npu nomouim 6ecnpoBoAHON «CTaHLUW», YCTAHOB/IEHHOW Ha CTOJIe, TakXe
MO>XXHO ByaeT pa3fennTb CTOMMOCTb Ha BCEX U 3aMn/1aTUTb MOPOBHY.

BnpoyeM, TONbKO N1 3a €401 Mbl UOEM B PpeCTOopaHbl U Kade? A Kak ObiTb C INYHbIM
obLeHneM, HETOPOMAMBLIM MPOCMOTPOM MEHIO U BbIC/TYLUNBAHNEM LIEHHbIX COBETOB OT
omumaHTa? 3TN BONPOCHI BOJHYIOT U Wed-noBapa pectopaHa Restaurant du Cerf Kapno
Kpucydm, pacnoso)XeHHoro B ropogke KoccoHs nog Jlo3aHHoW. 1o ero cioBaMm, «ypoBeHb
NCMNOJIb30BaHMA HOBbIX TEXHONIOMMI 3aBUCUT OT TUNa pecTopaHa. PaumoHanmsauns
MoCpeacTBOM 3JIEKTPOHHbIX YCTPONCTB NOAXOOUT, NpexXae BCero, 3aBeeHnsam bbiIcTporo
nuTaHnsa. PecTtopaH, BOCNPUHMMaEMbIN Kak MecTo, rae HeTOpOonJIMBO yCakMBakoTCA 3a
CTOJ, N Kae, Kak MecTo BCTpeY, HaXO4ATCA Ha NYyTU ncHe3dHoBeHUA». CneynanncTt MoXKeT
npencTaBuTb cebe NONHOCTbLIO POBOTU3NPOBAHHLIA PECTOpPaH, HO «pa3Be A/IA KJIMeHTa 3TOo
He TO e, YTO MoJIb30BaTbCA aBTOMAaTOM?»



Camun aBTOpbI pa3paboTKu Tpe3BO CMOTPAT Ha CBOE AeTulle, MOHUMas, 4TO Takasd Moaesb
3aKasa 6onble nogxoanTt ons busHec-naH4va, 4em 419 POMAHTUYECKOro y>XX1UHa, N 4To o4
APYrux BapMaHTOB NPUMEHEHNs MoAesib Hy)XKaaeTcsa B aopaboTke. MNpodeccop Mapk
LLITupaHa, KOTOPbLIN MoMorasn CTyAeHTaM B UX paboTe B Te4eHne HECKOJIbKUX Henesnb,
CYMTAET, YTO Takasa nges moraa bbl NPUXXNTLCA U B peCcTopaHax C BbICOKUM YPOBHEM
obcnyXMBaHUSA, TaK KakK «TEXHOJIOMMK YyNpoLaloT nepenadvy 3aka3soB U ynpa3gHaoT
4acToe XOXKAEeHMe 13 3aJ1a Ha KYXHI0 N obpaTHO». 3TO, B CBOIO o4epenb, MOMOXXeT
KJINEHTaM MNo4yyBCTBOBaTb Ceb4 elle KOMGPOpPTHEe, a y COTpyAHMKOB byaeT 6onblie
BpeMeHUn Ha obcnyxmBaHue n npenocTaBsieHne pekoMmeHaaunin. Kpome Toro (3T1o
coobparkeHune CTOUT NOCTaBUTb Ha NMePBOE MECTO), MPUMEHEHMNE INNEKTPOHHbLIX PEeLUEHNN
noMorno 6bl CHM3NTL LeHbl. KOHEYHO, YaCcTb NepcoHana MoOXeT MMwnTbca paboThl 3a
HeHaaobHOCTbLIO, HO, MO MHEHMIO Npodheccopa, 3Ta NOTePS Ha pPbiHKe Tpyada
KOMMNeHcupoBasach Obl 3a cHET co34aHUA HOBbIX pabo4ynx MecT, CBSA3aHHbIX C
COBPEMEHHbLIMN TEXHOIOrNAMMN.

peCcTopaHbl LBENLLAPUN

Jlo3aHHa

CTtaTbu no Teme

Jlo3aHHCKag WKoAa roCTMHUYHOro bmusHeca 3agymana kamnyc byayuiero

KyllaTb N0AaHO, FOCNOoAa WBenuapLibl!

PumMckune oprumn B ABaHLue
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