Teozpagpis ma mypusm

VK [640.4:004.738.5]:338.48 https://doi.org/10.17721/2308-135X.2025.80.12-19
Kopomyu Cepziﬁ Izopoeuq HamionanpHuil yHIiBepCHTET BOJHOTO TOCIIOJaPCTBA Ta MPUPOIOKOPUCTYBaHHSA, M. PiBHe,
KaHAMAAT reorpadiuHUX HAayK uouém Vkpaina, e-mail: korotun66@gmail.com, ORCID: 0000-0002-3377-5780
Kanvko AH()pilZ ﬂMumpoeuu HanionanpHui yHIBEpCHTET BOJHOTO TOCIIOaPCTBA Ta MPUPOJOKOPUCTYBaHHSA, M. PiBHe,
JOKTOP Teorpadiannx Hayk, mpodecop VYkpaina, e-mail: edissey@meta.ua, ORCID: 0000-0003-4526-5929
CKOpuHa Tapac Muxonatioguyu HauionaabHMI yHIBEPCUTET BOAHOTO IOCIOJAPCTBA Ta MPUPOJOKOPUCTYBaHHS, M. PiBHe,

KAHIHIAT CKOHOMITHAX HAYK, Vkpaina, e-mail: t.m.skoryn@nuwm.edu.ua, ORCID: 0000-0002-2179-9814

3y6u1< ;IpOC]laG ngCJZCZGO@LH HauioHanbHUH yHIBEPCUTET BOJHOTO TOCHOAapCTBa Ta MPUPOAOKOPHUCTYBaHHS, M. PiBHe,
VYkpaina, e-mail: j.j.zubyk@nuwm.edu.ua, ORCID: 0000-0002-8318-5009

IHTEPAKTHUBHI TEXHOJIOI'I ¥ PECTOPAHHUX 3AKJIAJAX

[Mocnyru pecropaHHuX 3aKIaJiB Y OUTBIIOCTI pETriOHIB KpaiHK MOKa3yIOTh MO3UTHUBHY JMHAMIKY 3pOCTaHH,
IIBUJIKO aTaNTYIOTHCS 10 KPU30BUX SIBHIIT, 3aMAIOTH CTa0lIbHY YaCTKY BaJIOBHUX PETiOHATBHIX MPOIYKTAaX Cy0'€KTIB
Ykpainu. [lepeBaru ekOHOMIYHUX areHTIB 0araTto B 4OMYy 3yMOBJICHI BIIPOBA/PKEHHSM 1HHOBAIliHHUX 1HTE PAKTUBHUX
TEXHOJIOTIH, 110 CIPUSAIOTH Peai3allii HOBOTO IiIXOAY Y B3a€MO/Ii1 i3 CHO’KMBAaYaMH Pi3HOTO [IHOBOTO CETMEHTY. 3
OTJISly Ha MOUIUPEHICTh JAHOTO BUAY JAISUIBHOCTI Ta 3HAYEHHS MOCHYT JIJIs HACEJICHHS HAIMPSIMU MOJIepHi3ari
TEXHOJIOTII 00CIyroBy BAHHS CTAIOTh BAXKJIMBUM (DAKTOPOM CTIHKOCTI Ta KOHKY PEHTOCIPOMOKHOCTI HA pEriOHATBHUX
pHUHKaX.

Memoio 0anoeo 0ocniddcenHss CTal0 BUBYCHHS BIUIMBY IHTEPAKTUBHHMX TEXHOJOTIH Ha e()EKTHBHICTh
(YHKIIOHYBaHHS y CY4YaCHUX YMOBAX, IIOAABIION0 PO3BUTKY Ta MiABUIICHHS €()EKTHBHOCTI MOCIIYT MiIPUEMCTB
PECTOPAaHHOTO TOCIIOApCTRA.

06'exkm docaioacenns: THTEpaKTHBHI Ta IHHOBAIIiiHI TEXHOJIOTII HA PUHKY ITOCJYT.

IIpeomem docniddcenns: iIHTEpaKTUBHI TEXHOJIOTII B PECTOPAHHUX 3aKIaax.

Memoouxa. Y mporeci AOCHIPKEHHS BUKOPHCTaHO 3arajlbHOHAYKOBI METOOM aHalli3y, CHHTE3Y,
CHUCTeMaTH3allil, MOPIBHIHHS Ta y3arajlbHeHHs. [XkepenoM aHalli3y € HayKoBi Iy OutiKallii, aHaTITHYHI TaHi PUHKY
nocJyr, iH(opmaris npo 1ifodi IHTEpaKTHBHI TEXHOJIOTIl y pecTtopaHHoMy Oi3Heci. [IpoBeneHo sKicHUI aHami3
MPHKIIaJ(iB BUKOpucTanHs [T-pimens y 3akinaaax xapayBaHHs B YKpaiHi Ta 3a KOpJJ0HOM. MeTo10J10T1 4HO 10 623010
cTajau poOOTH 3 IHHOBAIIHHOTO MEHEDKMEHTY, CepBicoJIoTii Ta mudposizamii.

Pe3ynemamu. BctanoBieHO, 10 BUKOPHUCTAHHS IHTEPAaKTUBHUX TEXHOJIOT1H Y peCTOPaHHOMY T'OCIIO JapCTBi
3a0e3me4ye Ii{BUIICHHS SKOCTI 00CIIyrOBY BaHHSL, 3HIKEHHSI OTIepallifHUX BUTPAT, 301JIbIICHHS IIBUIKOCTI HAIAHHS
MOCIIYT, @ TaKOoX pO3MIMPEHHs KiieHTchkoi ©0a3u. OmmcaHo TpUKIaAW peatizalii eJIeKTPOHHOTO MEHIO,
aBTOMAaTH30BaHUX cucteM 3amomrieHHs, CRM-cuctem, Wi-Fi Ta 3apsiiHuX CTaHIIN, a TaKOX 1HTEPAKTHBHOTO
odopmieHns intep'epy. [IpoananizoBano ocobimBocTi BiipoBavkeHHs R-Keeper, liko, AVADA-MEDIA, iWinePad,
Wi-Charge tonio. BcTaHOBNIEHO, 0 KOMIUIEKCHE BIPOBAKEHHS 1HHOBAIIMHUX PIIICHb € 3a0PYKOI0 CTAJIOTO
PO3BUTKY MIANPHEMCTBA.

Hayxosea Hogusna. YTOUHEHO Cy4acHE TPAKTyBaHHS IOHATTA «IHTEPAKTHBHI TEXHOJIOTi» B KOHTEKCTI
PECTOPAaHHOTO TOCIONAPCTBA, PO3POOICHO CTPYKTYpHY Kiacupikamito cdep 3acTtocyBaHHs (OpraHizaiiiHy,
MapKeTHHIOBY, BUpOOHHYY, couiaibHy). OO0rpyHTOBaHO BIUIMB HM(poBi3anii Ha TpaHcQOpMaIilo KyJIBTypU
CTIOXKUBAHHS MTOCIYT.

Tpaxmuuna 3nayumicms. Pe3ynsraTi JOCIDKEHHS MOXKYTh Oy TH BUKOPHUCTaHI KepiBHUKAMH ITi JIPHEMCTB
pecTtopaHHOTO Oi3Hecy sl BOPOBaJDKeHHS cydacHuX [T-pimeHb. 3anmpomnoHOBaHi TEXHOJOTI CHPUSTHMYTh
OTITHMI3aIlii BHY TPIITHIX MTPOTIECIiB, i ABUIIICHHFO JIOSTEHOCTI KITI€HTIB 1 aT1amnTaiiii 10 BUMOT pUHKY . MaTepian Oye
KOPHUCHUM JIJIsi pO3POOKH IHHOBAIITHUX CTpaTerid Ta BIPOBAJKEHHSI CEPBICHOT UPPOBOT iHPpaCTPyKTypH B
3aKajiax Xap4ayBaHHS.

Knmiouogi crnosa: IHTepaKTUBHI TEXHOJIOTII, pecTopaHHui 013HEC, CEpBICHO-BUPOOHUYI MTPOIIECH, IHHOBALII,
nuQpoBsizalis, aBToMaTn3ais, elnekrponne meHo, CRM-cuctema.

UDC [640.4:004.738.5]:338.48 https://doi.org/10.17721/2308-135X.2025.80.12-19

Korotun Serhii National University of Water and Environmental Engineering, Head of the
- g . . . Department of Tourism, Hotel and Restaurant Business, Rivne, Ukraine, e-mail:

Candidate of G hical S , PhD, A t i . ’ ? >

progos o € 01 TIEOBMPICHT SCIenees ssociate korotun66@gmail.com, ORCID: 0000-0002-3377-5780

Kalko Andrii, National University of Water and Environmental Engineering, Professor of the
Department of Tourism, Hotel and Restaurant Business, Rivne, Ukraine, e-
mail: edissey@meta.ua, ORCID: 0000-0003-4526-5929

Skoryna Taras, National University of Water and Environmental Engineering, Associate
Professor of the Department of Tourism, Hotel and Restaurant Business, Rivne,
Ukraine, e-mail: t.m.skoryn@nuwm.edu.ua, ORCID: 0000-0002-2179-9814
Zubik Yaroslav National University of Water and Environmental Engineering, Senior Lecturer
of the Department of Computer Sciences and Applied Mathematics, Rivne,

Ukraine, e-mail: j.j.zubyk@nuwm.edu.ua, ORCID: 0000-0002-8318-5009

Doctor of Geographical Sciences, Professor

Candidate of Economic Sciences, PhD,

12



Teozpaghis ma mypusm
INTERACTIVE TECHNOLOGIES IN RESTAURANTS

Restaurantservices in most regions of the country show positive growth dynamics, quickly adapt to crisis
phenomena, occupy a stable share in the gross regional products of the subjects of Ukraine. The advantages of
economic agents are largely due to the introduction of innovative interactive technologies that contribute to the
implementation ofa new approach in interaction with consumers of different price segments. Given the prevalence of
this type of activity and the importance of services for the population, the directions of modernization of service
technologies are becoming an important factor of stability and competitiveness in regional markets.

The purpose of this study was to study the impact of interactive technologies on the efficiency of functioning
in modern conditions, further development and improvement of the efficiency of services of restaurant enterprises.

Object of research: interactive and innovative technologies in the services market.

Subject of research: interactive technologies in restaurants.

Methodology. In the research process, general scientific methods of analysis, synthesis, systematization,
comparison and generalization were used. The source of the analysis is scientific publications, analytical data of the
service market, information on existing interactive technologies in the restaurant business. A qualitative analysis of
examples of the use of IT solutions in catering establishments in Ukraine and abroad was conducted. The
methodological basis was the work on innovative management, servisology and digitalization.

Results. It was established that the use of interactive technologies in the restaurant industry ensures an
increase in the quality of service, a decrease in operating costs, an increase in the speed of service provision, as well
asanexpansion oftheclient base. Examples of theimplementation ofan electronic menu, automated ordering systems,
CRM systems, Wi-Fi and charging stations, as well as interactive interior design are described. The features of the
implementation of R-Keeper, liko, AVADA-MEDIA, iWinePad, Wi-Charge, etc. were analyzed. It was established
that the comprehensive implementation of innovative solutions is the key to the sustainable development of the
enterprise.

Scientific novelty. The modern interpretation of the concept of "interactive technologies" in the context of the
restaurant industry has been clarified, a structural classification of application areas (organizational, marketing,
production, social) has been developed. The impact of digitalization on the transformation of the culture of service
consumption has been substantiated.

Practical significance. The results of the study can be used by managers of restaurant business enterprises to
implement modem IT solutions. The proposed technologies will contribute to the optimization of internal processes,
increasing customer loyalty and adapting to market requirements. The material will be useful for developing
innovative strategies and implementing service digital infrastructure in catering establishments.Keywords: interactive
technologies, restaurant business, service and production processes, innovation, digitalization, automation, electronic
menu, CRM-system.

Keywords: interactive technologies, restaurant business, service and production processes, innovation,
digitalization, automation, electronic menu, CRM-system.

Statement of the problem. Globalization processes and information and technological solutions
determine the vector of development of economic processes in territorial and global markets, including the
services market.

In developed countries, the main areas of development of the services market are:

— stable growth in capitalization and profitability of service enterprises, development of social
policy and improvement of working conditions and income of personnel;

— high dynamics of quantitative and qualitative characteristics of the wholesale and retail trade,
information and analytical and consulting services;

— high efficiency of cooperation and network interaction of commercial, state and municipal
entities in the organization and provision of services;

— increasing investment attraction in many areas of service activities;

— diversification and intensification of demand for services among the population and the business
environment;

— transformation and more efficient technologies of the business services sector;

— management of service sector demand, taking into account the priority of social factors.

Progress and stability of development are observed today in many economic service and production
processes, which is due to the combination of innovation, automation and digital integration of the service
and production industries (Innovation, 2024; Innovation, 2024; Tyukhtenko, 2021). One of the trends in
the innovative transformation of services in restaurant establishments is interactivity as a concept of active
consumer involvement in the service provision process (Kalko, 2024).
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Relevance of the research topic. The modern development of the services market, in particular the
restaurant industry, takes place in conditions of dynamic digitalization and transformation of consumer
expectations. In conditions of globalization, rapid development of information technologies and changes in
the socio-economic environment, consumers demand not only high-quality food, but also a unique
experience that forms the value of the service. The use of interactive technologies in restaurant
establishments provides convenience, individualization of service, acceleration of processes and increased
customer engagement.

Interactivity promotes interaction between service systems of enterprises that provide certain
services, allowing to assess the consumer's reaction to assortment and pricing policies, innovative offers
and modern technological solutions, and also affects the assessment of the effectiveness of marketing
strategies.

Catering establishments in Ukraine, trying to keep up with world leaders, are actively implementing
technologies such as electronic menus, self-service terminals, infrared chargers, CRM systems, mobile
applications with game elements, open kitchens, virtual reality, etc.

Of particular importance is the implementation of automated management systems (R-Keeper, liko,
AVADA-MEDIA, etc.), which allow controlling the processes of procurement, inventory accounting,
production, personnel, marketing, increasing efficiency and minimizing the human factor. Such client
services as: online booking, evaluating dishes in the application, selecting wine via an electronic card,
creating personalized offers, etc. have already become widely used.

Therefore, the relevance of the work is due to the need to investigate the need of the modem
restaurant market for digital solutions, in order to combine quality, comfort and technologicality, that is, to
form a new paradigm of service provision - interactively oriented, customer-centric and technologically
flexible.

Analysis of recent research and publications. The issues of implementing innovative and
interactive technologies in the restaurant industry are reflected in the works of Ukrainian and foreign
researchers, in particular V. Burak (Buryak, 2020; Buryak, 2023), N. Prylep (Prylep, 2016), Z. Hadetska
(Gadetska, 2015), Yu. Pavlova (Pavlova, 2022), N. Yazina (Yazina, 2015), V. Novikova (Novikova, 2019),
etc., who focus on the importance of digitalization as a tool for increasing competitiveness and customer
orientation in the industry.

Highlighting previously unresolved parts of the overall problem. Studies (Burak, 2020; Kalko,
2024; Osnovy, 2025) show that innovative solutions have a positive impact on operational processes, form
new consumption formats, and allow for effective management of customer relationships. However, most
of the work focuses on general aspects of automation or marketing, while the specifics of interactivity, as
a separate direction, are revealed fragmentarily.and requires further analysis. The issues of structural
classification of interactive solutions in the industry, their systemic integration into management,
marketing, social and production processes are not sufficiently disclosed. The impact of individual
technologies (for example, electronic menus, virtual reality, automated ordering) on consumer behavior
and economic indicators of the enterprise requires further elaboration. The issue of adapting Westem
interactive technologies to Ukrainian realities also remains unresolved. Practical recommendations are
needed regarding the phasing of implementation, risk minimization, return on investment and assessment
of the effectiveness of such innovations.

Formulation of the article's objectives. The purpose of the article is to study the theoretical and
applied aspects of the use of interactive technologies in the activities of restaurant establishments, to
determine their role in increasing the efficiency of service, optimizing management processes for the
formation of an innovative environment of the enterprise. To achieve this goal, the following tasks are
envisaged: to reveal the essence of interactivity as an economic and social phenomenon in the service
sector; to classify the areas of application of interactive technologies in the restaurant business; to analyze
examples of the implementation of modern IT solutions in leading catering establishments; to identify the
benefits and risks associated with the digitalization of service; to substantiate the prospects for the
integration of interactive platforms in the Ukrainian restaurant environment.

Presentation of the main material. Within the framework of interactivity processes, all service
entities have open access to information and IT, versatility, multifunctionality, stability of communications
and interaction processes, high-speed technologies for implementing a service product. Interactive
technologies, being a new form of activity, completely transform the internal structure of service
enterprises, expanding the field of their activity, bringing them to new levels, including international, as
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well as standards of economic activity. In this case, a necessary condition is the use of modern information
technologies, innovations, digital technologies, a common information platform of the service market, the
creation of interactive infrastructures.

The service industry economy is an economy of platforms and modern technologies. Accordingly,
the development of IT is directly related to the integration of service entities into the general space of
communication activities.

At the same time, new standards of behavior and functioning, anew culture of communication and
development are being created, and the level of internal and external interaction is increasing. A necessary
condition for participants in the service market within the framework of interactivity is the possession of
digital competencies (Burak, 2023; Chmil, 2020). The experience of developed countries confirms that
almost half of the population actively uses interactive services, which requires enterprises to be ready for a
high level of digital interaction. Service companies, consumers and government agencies that actively
conduct business as producers and users of information goods and services are gradually becoming full
participants in the digital economy, that is, interaction between business entities as the basis for the
functioning of the service sector (Kazakova, 2017; Tyukhtenko, 2021).

The level of development of the food sector is directly related to social development, which
includes the following factors (Innovation, 2024; Organization, 2011; Prilepa, 2016):

— growing population demand for food products;

— development of tools and technologies in food production and cooking;

— separation of different types of work activities, formation of restaurant establishments into a
separate specialization;

— taking into account customs, traditions, culture and aesthetics;

— development of demand for services that simultaneously satisfy the needs for food products and
the conditions for food consumption, which unite a group of people in a special atmosphere that helps to
enjoy, relax, gather, communicate, etc.

Today, restaurant establishments are an organized structure of the service market, which uses
multiple modern technological solutions of an innovative and interactive nature with streamlined logistics
and marketing, implemented in the cultural and social environment and bring satisfaction to a wide circle
of society with a different nature of demand for special services and benefits. Thanks to the use of the
mechanism of logistics processes, restaurant establishments acquire an innovative system of views, under
which enterprises have the opportunity to rationalize the staff, reduce costs, reduce service and production
time, expand the client base, etc. New technological interactive solutions allow simultaneously to satisfy
the need of visitors for various entertainment services and at the same time simplify the service system
(Table 1).

Table 1 — Areas of application of innovative technologies in the restaurant system

Function Properties

Conducting an analysis of visitor traffic using information technology and systems
analysis; forming a new administrative apparatus; classifying interrelated actions or works
aimed at creating a certain service; forming a rational budget system.

Popularization of goods and services of catering enterprises; loyal system of service to
Marketing visitors and staff, expansion of sales margins, maintenance of the reputation of the
enterprise; opening of new types of catering enterprises.

The use of modern information technologies in the activities of automated production

Organizational and
management

Producti . . . . .
rocuction restaurants; new forms of software; installation of energy-saving technical equipment.
Implementation of the concept of healthy eating; rational organization of the work area for
Social the production of high-quality food products; introduction of modern technical equipment

into the production process, rational use of human capital, professional competencies
within the framework of proper nutrition, accessible to different categories of citizens.
Source: Burak, 2023; Innovative, 2024; Innovative, 2024; Main, 2025.

To obtain the greatest effect from the innovative development of restaurant establishments, it is
necessary to constantly monitor the market situation both at the national and international levels, take into
account the main scientific and technical trends that affect the production sector and consumer expectations,
because innovative technological solutions in the restaurant business are not only a way to modernize the
enterprise, but also a mechanism for forming new services and creating unique food products (Burak, 2020;
Innovative, 2024; Prylep, 2016).
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Nowadays, consumers are not only focused on satisfying their food needs, but also on monitoring
their diet and, if possible, eating healthy food that preserves essential nutrients and vitamins during cooking,
In order for restaurants to meet these consumer needs, it is necessary to introduce new technological
solutions into the production and cooking process that allow the product to be as healthy as possible (Table
2).

However, the implementation and application of innovative and technological solutions in
restaurant establishments carries a certain amount of risk, therefore, a detailed analysis of the services
market and weighing of all possible positive and negative options is necessary (Burak, 2020; Innovative,
2024).

Table 2 — Modern innovative technologies in the restaurant management system

Typology Type of technology
Nutrition tablet
Open kitchen
Type of service Food court
Fresh bar
Catering

Cat cafe where you can play with animals

Service by blind waiters without light

A cafe that offers a menu with only organic products as part of a healthy diet
Stylistic restaurants

Combining products with different tastes and smells

A cuisine that combines elements of different culinary traditions

Carving

The art of decorating dishes

Combined process of cooking large quantities of food and cooling them quickly
Molecular cuisine

Technology of preparing a product in vacuum packaging

Concept

Technology used in cooking

Technology for product %eeilrl;lzrllllcal
processing Al dente
CapKold

Creating a website where you can order and pay for a product
Providing free mobile application, Wi-Fi

Menu automation

Service services Web monitoring

Visual panoramic menu

Taxi call services

Table reservation service via website or phone

Source: Hadetska, 2015; Osnovnyi, 2025; Prilepa, 2016; iWinePad, 2025.

The listed factors manifest themselves in different ways in the process of functioning of restaurant
establishments, sometimes one of the factors manifests itself more actively.

Modern trends in the organization of restaurant catering in Ukraine indicate that food consumption
is becoming relevant for citizens in cafes or restaurants and less at home, when they have to spend their
own time and effort on cooking. Therefore, the activities of all restaurant establishments are aimed at
satisfying visitors with food, providing meals is the main service among other numerous services related to
the organization of visitors' leisure.

And the most common leisure services in our country are:

— aservice that includes organizational measures for catering, including the delivery of products
to customers and the organization of festive events for the design of a catering area outside any area;

— services for organizing entertainment programs, including artists, musicians, clowns, etc.;

— catering services for large events such as weddings, corporate parties or anniversaries;

— service for providing information services;

— car call service to deliver the visitor to another destination;

— providing a parking space on the territory of the restaurant.
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Instead, for the development of restaurant establishments, the main tool is information technology,
that is, specially created IT systems - enterprise automation systems for accounting and control of goods
and services, such as:

R-KeeperUA— one of the information systems with a high rating and level of reliability for
automating restaurant establishments, including small cafes and large restaurants, as well as huge
entertainment centers that provide a wide range of additional services (R-KeeperUA, 2025). The scheme
of operation of this product is that visitors are served by one company that provides numerous services.
The guest can pay for all ordered services at once or each separately, the company also provides a service
of calculating all guests with one check or each guest separately;

Restaurant Magic Software- an information system that automatically keeps records and organizes
the enterprise. This is the only software package for restaurant automation, which allows for the most
efficient use of the latest equipment. The program is universal and can be used by any type and type of
restaurant establishments, from small to the largest and most presentable (Restaurant, 2025);

liko— is an information system for the complete automation of the activities of restaurant
establishments or a network of enterprises, management and organization of all processes. With the help of
this complex, you can control all financial transactions and kitchen operations, view past transactions,
reports and statistics that provide industry data on the restaurant business market and determine actions that
will help increase profitability. With the help of this program, you can manage various processes from
personnel activities, choosing musical accompaniment in the institution to simplifying the reporting process
(liko, 2025);

Kneipp Service Pro is an information system that personalizes accounting and management of all
processes: purchases, warehouse, kitchen, budget, delivery, as well as employees, partners and customer
loyalty, researches each specific business, configures and automates an effective management system, both
for large restaurant chains and for a small self-sufficient coffee shop (Service, 2025). Here are, for example,
the advantages of bar automation:

— reducing the burden on managers: the program helps bartenders independently solve many
issues in the workplace through a system that reduces the need for constant guidance from managers;

— prevention of fraud and theft: automation allows for accurate accounting of alcoholic beverages
and other products, which reduces the possibility of theft and unfair behavior of personnel;

— control over production: you can keep records, control the quality and quantity of ingredients
used to prepare drinks;

— increasing the speed of service: contributes to increasing staff productivity and speed of
customer service, etc. (Service, 2025);

AVADA-MEDIA- CRM-system for managing relationships with customers, a software package
that allows you to automate many everyday operations, improves the quality of service, reduces the number
of errors on the part of personnel and frees up employees. CRM allows you to reduce overhead costs and
increase the company's profit (Main, 2025).

The above software complexes have a significant impact on the efficiency of restaurant enterprises
through new additional services that satisfy consumer demand. One of the most common solutions is self-
service terminals, which allow the client to independently choose dishes, form orders and pay for them
without involving staff (Burak, 2023; Osnovnyi, 2025; Prilepa, 2016; Servis, 2025), which contributes to
the speed of service, reducing queues and optimizing costs.

Another example is the electronic menu system, which provides a package of applications designed
for an Internet tablet (Burak, 2023; Osnovy, 2025). The electronic menu is a replacement for the traditional
paper menu, where you can visually view and select available services: a list of dishes, pay for the order,
evaluate the quality of service, leave a review, view ratings and share your impressions on social networks
(Burak, 2023; iWinePad, 2025). Similar technologies are integrated into the general CRM accounting
system (Burak, 2023; Hadetska, 2015; Osnovy, 2025; Prilepa, 2016; Wireless, 2025).

Foreign experience, in particular French, suggests that developers of interactive technologies have
been working on creating a pizza-making robot for a long time. Significant investments have been allocated
for these developments. The current experience of robotic customer service in food establishments in Japan,
China and South Korea is also interesting. An additional set of services for choosing food delivery through
various interactive systems, via a terminal or mobile application, your own suggestion of ingredients in a
dish, the ability to use it in other establishments, etc. have already become commonplace.
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Restaurants also provide visitors with free access to Wi-Fi and charging devices, which is
especially important for tourists who need to stay in touch with their families in real time and students who
can work while eating (The Wireless, 2025; Wireless, 2025).

In order to attract new customers, the Applebee's restaurant chain has installed up to one hundred
thousand electronic tablets in all its establishments. Many companies are developing the latest technological
solutions to expand their customer base. A number of French restaurants offer guests of the establishment
a wine list on the iWinePad electronic tablet (iWinePad, 2025). The electronic wine list is designed in such
a way that it is easy to find the area where the grapes for each type of wine are grown, the name, year of
production and harvest, price, etc. The guestisissued a certificate containing information and a combination
of each type of wine with a specific product. Such a certificate helps to expand the customer base, allows
you to choose the optimal combinations of drinks and dishes, customers see new developments in the
kitchen, and therefore the profitability and prestige of the establishment increases.

One of the modern innovations for restaurants is the possibility of providing guests with a service
of observing the process of cooking, which can otherwise be called an open kitchen. Also, some
establishments provide a service when a guest can communicate with neighbors at the tables using
interactive technologies, which is especially relevant when one of the visitors wants to compliment a
neighbor they like. The more innovative and interactive technologies and additional services a restaurant
uses, the wider the circle of its visitors becomes and the more effectively the business develops.

Conclusions. Modern innovative technologies (electronic menus, self-service terminals, CRM
systems, automated management platforms, multimedia services) used in a restaurant not only modernize
the service process, but also create new opportunities for personalizing services, automating processes,
increasing efficiency, and meeting the needs of the modern consumer.
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