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In today's world, technology has become an integral part of the development of
various industries, and the restaurant business is no exception. In particular, there is
currently an active implementation of new (innovative) technological solutions in
restaurant service organizations, opening up new opportunities to improve service
quality, enhance safety, and foster effective communication between staff and
customers. Thus, this article is dedicated to studying the impact of new technologies
on the organization of restaurant service, specifically focusing on aspects of safety,
service quality, and communication processes. To achieve the objective, the following
research methods were utilized: analysis of literary sources, comparative analysis,
survey, and observation methods. It is possible due to their optimizing impact.
Indeed, using these technologies contributes to the transformation of traditional
methods in the restaurant industry, enhances the efficiency of processes, and creates
a more comfortable experience for guests. It has been proven that security

technologies in restaurant service significantly expand the possibilities for protecting



guests' health, enhancing safety for staff, and ensuring data confidentiality, which is
crucial in today's conditions. It has also been proven that service technologies
radically change the hospitality experience and optimize the operational processes of
establishments. They improve service quality, reduce wait times, and provide a
personalized approach to each customer. It has been proven that communication
technologies in restaurant service automate customer interactions, which facilitates
faster and more accurate communication, improves feedback, and contributes to
more effective guest relationship management. The prospects for further research lie
in the in-depth study of the impact of new technologies on service quality, safety, and
process efficiency in the restaurant industry, as well as in assessing their potential to

enhance personalization and customer satisfaction.

V' cyuacnomy ceimi mexuonocii cmanu He8iO'€EMHOIO UYACMUHON PO3BUMKY
pi3HUX eanyseu, i pecmopaHHui Oi3Hec He € euHamkoM. Hapaszi axmuseHo
BNPOBAOINCYIOMbCSL THHOBAYTUHI MEXHONIO2IUHI PIUEHHS 8 OP2aHi3ayiio pecmopanHO20o
00CNY208Y8aHHS, WO BIOKPUBAE HOBI MONCIUBOCHI Ol NIOBUUEHHS SIKOCMI Cepeicy,
noninuwenHs besneku ma egekmueHoi KOMYHIKAYIL MIdNC NePCOHAIOM 1 KIIEHMAMU.
Biomak, ys cmammsa npucesiuena GUBYEHHIO BNIUBY HOBUX MEXHONO02IL Ha
Op2amnizayiro pecmopanHo20 00CIY208Y8aHHs, 30KpeMa Ha acnekmu Oe3nexu, SAKoCcmi
cepsicy ma KOMYHIKAUiuUHux npoyecie. /[is 00CiAcHeHHs Memu SUKOPUCAHO MAKI
Memoou O0CNIONHCEHHS, SIK AHANI3 JiMmepamypHux 0dxicepeil, NOPIBHANbHUU aHAI3, a
MaKodc Memoou ONUMYBAHHA MaA CHOCMeEpedCceHHs. YV medcax O0ocniodxncenus
008€0eH0, WO HOBI MEXHON02li 6 Oopeauizayii pecmopanHo20 00CTY208)6aAHHSI
3abe3neuyoms IHHOBAYIUHI nNi0Xo0u y cghepax besneku, cepgicy ma xKomynikayii. Lle
CMAE MONCTUBUM 3ABOAKU IX ONMUMI3AYIUHOMY 6nIUBY. 30Kpema, BUKOPUCTNAHHS YUX
MexHON02IU cnpuse mpanc@opmayii mpaouyiuHux memooie pobomu 8 pecmopaHHill
iHOycmpii, nioguwye eghekmusHicms npoyecie i Cmeoproe Oinbu KOMPOPMHULL 00CBIO0
ona eocmeii. /logedeno, wo mexuHonozii 6e3neku y pecmopaHHoMy 00CIY208)8aHHI
3HAYHO POZUWUPIOIOMb MONCIUBOCIIE 3AXUCY 300P08'st 2ocmel, NIOBUUYIOMb PIiBEHb
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BAJCIUBUM Y CYUACHUX YMOBaAX. [loeedeHo, wo cepeiCHi MexHON02li OOKOPIHHO
3MIHIOIOMb KIIEHMCHKUL 00CBI0 | ONMUMIZYIOMb onepayiini npoyecu 3akiadis. Bonu
nioguwyloms  AKiCmb  00CIY208Y8aHHs,  CKOPOUYIOMb  YAC — OYIKY8AHHA  mda
3abe3neuyioms  [HOUBIOYANbHUL NIiOXI0 00 KOMCHO20 2ocms. JlogedeHo, uwo
KOMYHIKQYIUHI MEXHON02Il )y pecmopanHoMy 00CIY208Y8AHHI ABMOMAMU3VIOMDb
83AEMOOII0 3 KIIEHMAMU, WO CHPUAE WBUOWLIL MA MOYHIWIU KOMYHIKAYil, NOKpauyye
360pomHULL 368 A30K I 3a0e3neuye eghekmueniule YNPasiiHHa 8i0HOCUHAMU 3 20CMAMU.
llepcnekmusu noodanbuiux 00CaioHcenb NOAA2AIOMb Y NOAUOIEHOMY GUBUEHHT BNIUBY
HOBUX MEXHON02IU HA AKICMb 00C1Y208Y8aHHs, Oe3neKy ma egheKmusHicms npoyecia
Y pecmopaHHiti iHOycmpii, a makoxic 68 oyiHyi iXHbo2o nomenyiany Oisi NOKPAUeHHs.
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Problem statement. In today's world, technology has become an integral part of
the development of various industries, and the restaurant business is no exception. In
particular, there is currently an active implementation of new (innovative)
technological solutions in the organization of restaurant service, opening up new
opportunities for improving service quality, enhancing safety, and facilitating
effective communication between staff and customers. It should be noted that the
latest technologies adaptation to the specifics of the restaurant business not only
significantly simplifies the service process but also optimizes management functions,
reducing costs and improving interaction with guests. Particular attention is given to
safety issues in the context of modern realities, as the protection of customer data,
health, and food safety are critical to the reputation of a restaurant establishment.

Innovative systems such as contactless payments, process automation, modern



methods implementation for monitoring product quality, and other technologies make
service more comfortable and secure. Service is also one of the core factors
determining the success of the restaurant business. Technologies simplify operational
processes and significantly improve interaction with guests, allowing staff to respond
quickly to customer needs and create a personalized approach for each individual. In
addition, the integration of communication platforms integration for feedback allows
restaurants to receive reviews and adjust their service strategy accordingly.

The analysis of recent researches and publications. Yehupova |. M.,
Malynovska O. Yu., and Povorozyuk 1. in their works emphasize that modern
innovative solutions adopted in the restaurant business not only meet the current
demands of customers but also helps to establish new standards in the service
industry. Sokirnyk 1. V. also notes that innovations in the operations of restaurant
enterprises are aimed at gaining new advantages in the field of restaurant service,
particularly in the areas of safety, service, and communication. Therefore, the
research on this topic is relevant and timely.

Purpose of the article. This article is dedicated to studying the impact of new
technologies on the organization of restaurant service, specifically focusing on
aspects of safety, service quality, and communication processes.

The paper main body with full reasoning of academic results. New
technologies in the organization of restaurant service enable innovative approaches in
various areas, such as safety, service, and communication transform traditional
methods in the restaurant industry, enhancing efficiency and comfort for guests.
Indeed, new security technologies in the organization of restaurant service help
ensure both physical and information security for guests and staff [2; 4].

The main areas of implementing such technologies (Table 1) include contactless
systems, intelligent video surveillance systems, access control, hygiene technologies,

process automation, data management, and automation of food preparation [4-5].



Table 1. Characteristics of security technologies in the organization of

restaurant service

Technologies Characteristics of the technology's focus of action

Contactless A set of specialized software and technologies designed to optimize

technologies internal restaurant processes, such as inventory management, order
handling, and processing and analyzing customer data.

Intelligent video | A set of innovative tools and methods aimed at maintaining high standards

surveillance systems of cleanliness and sanitation within the establishment.

Access control | Systems that restrict access to certain areas of the restaurant (e.g., the

technologies kitchen or storage rooms) to prevent unauthorized entry.

Hygiene technologies | Video surveillance systems equipped with artificial intelligence capable of
analyzing and recognizing various situations in real time.

Process automation and | Solutions that enable operations without physical contact with staff or
data management surfaces.

Food preparation | A set of specialized robotic devices and automated systems in the kitchen
automation for partial or full meal preparation.

Source: formulated by the author based on [3; 5-6]

Let's take a closer look at the outlined technologies and their impact on safety.

1. Contactless technologies, specifically contactless payments. These payments
enable payment systems based on NFC (Near Field Communication), such as through
smartphones or bank cards with contactless capabilities. This minimizes physical
contact between guests and service staff, reducing the risk of infection spread.

2. Intelligent video surveillance systems, specifically video surveillance with
elements of artificial intelligence and behavior analysis. These systems use artificial
intelligence to detect suspicious activities or unauthorized access to premises, which
allows for automatic notifications to security personnel about potential threats.
Additionally, intelligent cameras can analyze movements within the restaurant,
identify possible threats or unlawful actions, and enable quick responses to situations
such as theft or unauthorized attempts to enter restricted areas.

3. Access control technologies, specifically electronic access systems, and
automated door locking and entry monitoring. This involves the use of cards, and
biometric scanners (such as fingerprint recognition or facial recognition [3]) to
restrict access to secure areas like the kitchen, storage rooms, or offices, which

enhances physical security on the premises. Additionally, technologies are used for



automatic door locking or unlocking with remote control, allowing for the prevention
of unauthorized access.

4. Hygiene technologies, specifically automatic sanitizers and disinfectants, as
well as intelligent ventilation and air filtration systems. This includes the use of
contactless dispensers for hand sanitization in guest and staff access areas, helping
maintain hygiene standards and prevent the spread of viral infections. Additionally,
systems that automatically clean the air of bacteria and viruses, ensure proper air
circulation, and reduce pollution levels contribute to a safer and healthier
environment within the restaurant.

5. Process automation and data management, specifically robots for food
delivery and the analysis and protection of customer data. In particular, the use of
robots for delivering food to tables in restaurants helps reduce contact between guests
and staff, thereby improving hygiene safety. Additionally, systems used for
processing customers' data (such as during payment transactions [3]) with high levels
of protection ensure confidentiality and the security of personal information.

6. Robotic systems for automating food preparation. The implementation of
automated kitchen devices and robots for food preparation helps reduce human
involvement in cooking processes, which can enhance safety in food preparation by
minimizing the risk of errors, contamination, or accidents.

In fact, new security technologies enable improvements across a wide range of
measures aimed at protecting the health of guests, ensuring the safety of staff, and
safeguarding the confidentiality of information. For example, the Fenix restaurant
complex (Kyiv) actively uses contactless payments through mobile apps and payment
systems, which reduces the risk of infection spread and enhances customer comfort
by allowing them to pay for their orders without the need to contact a cash register or
handle cash.

New service technologies in organization of restaurant service specifically transform
the guest experience and optimize operations of establishments. These innovations
enhance service quality, making it faster and more personalized. The main areas of

implementing such technologies (Table 2) include interactive menus and mobile



apps, robotic service systems, booking and guest flow management systems, self-
service systems, and smart service personalization systems [3-4].

Table 2. Characteristics of service technologies in the organization of restaurant

service
Technologies Characteristics of the technology's focus of action
Interactive menus and|Toolsets that allow guests to view menus, place orders, and pay bills
mobile apps through tablets, smartphones, or dedicated terminals.
Robotic service | Software solutions that allow customers to book tables in advance online
systems or through mobile apps.

Booking and guest|Software solutions that allow customers to book tables in advance online
flow management | or through mobile apps.
systems

Self-service systems | Technologies that enable customers to place orders, pay bills, and choose
personalized service settings independently, without the involvement of a

waiter.
Smart service | Software solutions that collect and analyze data on customer preferences
personalization and order history to provide personalized recommendations, special offers,
systems and an individualized approach during service.

Source: formulated by the author based on [1; 3-4]

Let's take a closer look at the outlined technologies and their impact on service.

1. Interactive menus and mobile apps, specifically interactive menus on tablets,
mobile apps for placing orders, and QR codes for accessing the menu. So, thanks to
these technologies, guests can view the menu, photos of dishes, ingredients, calorie
content, and other details right at the table using interactive screens. This allows
guests to save time and helps them make an informed decision. Restaurant apps
enable customers to book tables, place orders, view the menu, and pay bills without
the need for a waiter’s assistance. In addition, instead of traditional menus, guests can
scan a QR code on the table to view the menu on their smartphones. This reduces the
need for physical menus and provides a more hygienic solution.

2. Robotic service systems, specifically robot waiters and automated kitchen
systems. This refers to the use of robots for delivering orders to tables (which helps
reduce the workload on staff, especially during peak hours). Currently, robots can
take orders or deliver food, allowing the staff to focus on more personalized aspects

of service. It also refers to robotic kitchen devices for preparing beverages, coffee,



frying, and cooking specific dishes (which helps increase the speed and accuracy of
food and beverage preparation).

3. Booking systems and guest flow management systems, such as online
booking and intelligent guest flow management systems. So, many restaurants use
online booking systems that allow guests to choose an available table (which reduces
wait times and avoids queues) and systems that predict the restaurant's load at
specific times and automatically assign guests to tables (to minimize customer wait
times).

4. Self-service systems, specifically self-service kiosks and table-side self-
service technologies. For example, self-service kiosks located at the entrance of a
restaurant or food court allow customers to place orders, choose ingredients, and
make payments on their own, minimizing the need for waitstaff and increasing
service speed. Table-side self-service technologies allow guests to independently
order dishes, request additional services, and pay their bills using a tablet or
smartphone.

5. Smart service personalization systems, such as Customer Relationship
Management (CRM) systems and software for service personalization. In this case, it
involves collecting and analyzing customer data, allowing restaurants to offer
personalized recommendations, discounts, and promotions based on previous orders
and guest preferences. Furthermore, using CRM systems, staff can access customers'
order history and preferences, enabling them to provide a personalized approach
when interacting with each guest.

In fact, new service technologies in restaurant service organizations enhance
customer interaction and provide a more personalized experience. For example,
Residence Restaurant (designed by Yova Yager Hospitality Design studio, Cherkasy)
actively uses digital kiosks for self-ordering, allowing customers to select dishes
directly on the screen, as well as personalize their orders by adding or modifying
ingredients. In addition, Residence developed a mobile app that allows customers to
pre-order food by selecting from the menu and paying via their smartphone. Another

example is Yourz Space Bistro (a venue by chef Oleksandr Yourz, Odesa).



Previously, the bistro operated as a delivery service and a pop-up, but now it has a
fully functional establishment that actively uses mobile apps and online platforms to
automate the ordering and food delivery process. Through integration with online
payment systems and GPS mapping, customers can track their orders in real-time,
which enhances their satisfaction with the service.

New communication technologies in restaurant service organizations help implement
modern solutions for improving customer interaction, automating communication,
collecting feedback, and enhancing the overall service. The main areas of
implementing such technologies (Table 3) include chatbots and virtual assistants,
mobile applications with integrated communication features, social media and
marketing platforms, email newsletters and SMS marketing, feedback systems, and
service gquality assessment systems [1-2].

Table 3. Characteristics of communication technologies in restaurant service

organization

Technologies Characteristics of the technology's focus of action

Chatbots and virtual |Automated programs that can answer customer questions in real-time
assistants through websites, messengers, or mobile apps.

Mobile apps with|Tools that allow customers to interact with the restaurant: browse the menu,
integrated place orders, receive personalized offers, leave feedback, and request
communication assistance.

features

Social media and|Platforms that allow the restaurant to engage in dialogue with customers,
marketing platforms |notify them about new dishes, special promotions or events, and receive real-
time feedback.

Email newsletters| Automated newsletters that notify customers about promotions, seasonal
and SMS marketing |menus, or discounts.

Feedback sstems Integrated mobile apps or online resources, where customers can leave
reviews, ratings, or suggestions about service or the menu.

Service quality | Special questionnaires or devices installed at the exit, enabling customers to
evaluation systems |quickly rate the level of service.

Source: formulated by the author based on [1-2; 5]

Let's take a closer look at the outlined technologies and their impact on

communication [2; 5]:



1. Chatbots and Virtual Assistants, which are capable of automating responses to
frequently asked questions and helping customers with table reservations, food
orders, and other inquiries. Yes, chatbots automatically interact with customers
through text or voice messages. Voice assistants can offer recommendations and take
orders, significantly enhancing service speed.

2. Mobile apps with chat functions offer options for reservations and payments
that allow users to leave feedback or ask questions. These features enhance user
convenience and enable restaurants to maintain a history of customer interactions.

3. Social media and marketing platforms enable restaurants to maintain an active
presence on social networks, helping them stay connected with customers, run
marketing campaigns, and conduct surveys. It allows establishments to increase
audience loyalty and attract new visitors.

4. Email newsletters and SMS marketing allow restaurants to send personalized
offers and inform customers about new dishes, discounts, or special events, which
helps boost sales and attract customers.

5. Feedback collection systems (such as QR codes, apps, or online surveys)
allow restaurants to receive customer feedback. It helps restaurants respond promptly
to comments and improve the level of service.

6. Service quality evaluation systems, such as specialized platforms for
assessing service quality, help restaurants monitor staff performance, analyze
customer satisfaction levels, and identify areas for service improvement.

New service technologies in restaurant service organizations allow for the
automation of many processes, improving customer communication. For example,
Eastman (the largest establishment by restaurateur Dmytro Zaporozhets, who
develops restaurants under the First Line Group brand in Kyiv) actively uses
communication technologies for order-taking via social media, mobile apps, and even
voice assistants, making it easy for customers to order pizza. As for Gorcafe 1654
(First Line Group in Kharkiv), communication technologies help customers place
coffee orders through a mobile app and offer personalized recommendations based on

previous purchases.



Conclusions from this study and prospects for further exploration in this
direction. The research demonstrates that new technologies in restaurant service
organizations ensure innovative approaches in security, service, and communication.
The use of these technologies contributes to the transformation of traditional working
methods in the restaurant industry, enhances process efficiency, and creates a more
comfortable experience for guests. Main conclusions:

1. Security technologies in restaurant service significantly expand the possibilities
for protecting guests' health, enhancing safety for staff, and ensuring data
confidentiality, which is crucial in modern conditions.

2. Service technologies radically transform the hospitality experience and
optimize operational processes within establishments. They improve service
quality, reduce wait times, and provide a personalized approach to each
customer.

3. Communication technologies in restaurant service automate interactions with
customers, facilitating faster and more accurate communication, improving
feedback, and enabling more effective management of guest relationships.

The prospects for further research lie in the in-depth study of the impact of new
technologies on service quality, safety, and process efficiency in the restaurant
industry, as well as in evaluating their potential for enhancing personalization and

customer satisfaction.
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