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ROBOTIZATION OF THE TECHNOLOGICAL PROCESS
IN SELF-SERVICE SALAD BAR

S. Neilenko, V. Rusavska

In Covid-19 pandemic many restaurants began to hire robotic waiters to
minimize contact with customers. Since the announcement of the coronavirus
pandemic, the market for so-called service robots has grown by 400%. They are
currently used where there is a risk of human infection. That is why the problem of
robots application needs to be studied to streamline a restaurant business. The use
of artificial intelligence systems customer-to-customer and item-to-item will ensure
the quality of food delivery sites, which will analyze the guest’s order and identify
the patterns of his preferences. Chat-bot automatically will propose a customer to
choose a set or extra additions to an order that will increase the average check, or
check a similar restaurant. This will increase the average bill and help new
restaurants enter the market. The result has been an innovative scheme of
robotization of the technological process for self-service salad bar. It consists of
three steps: customer service by touchscreen booster, preparation and control of
primary food and automatic preparation of salads. The implementation of the
developed system can make the service more safety and faster; reduce the
processing area, which will increase the service area thereby the revenue of the
salad bar. The futher research should be devoted to the economic benefit of the
implementation of the scheme and to the development of innovations in artificial
intelligence which can help to deal with accounting processes, ordering products,
marketing and social networks.

Keywords: artificial intelligence, culinary products, equipment, production,
robot, technology.

PO3POBJIEHHS CXEMHM POBOTU3AILI TEXHOJOTTYHOTI'O
IMPOLECY CAJIAT-BAPY

C.M. Heinenko, B.A. PycaBcbka

Ilpomsicom munynux pokie eunurxia nompeda 6 00C1i0NCeHH 3aCMOCYBAHH
wmyuHo2o  inmenekmy O (DYHKYIOHY8aHHA — 3aKNA0IE  PecMOPaAHHO20
eocnooapcmea, ockinvku 6 Ykpaini ma 8 Oinewocmi Kpain ceimy 6iocymHuiil
nodibHutl 00ceio. Buxopucmauna cucmem wmyunoeo iHmenekmy customer-to-
customer ma item-10-item 3abe3neuumsv AKiCHe QYHKYIOHY8AHHA Calimie 00CMABKU
iici, wo oacmb 3M02y NPOAHANIZYEAMU  3AMOGNIEHHA ~ 20CMA,  GUAGUMU
3aKOHOMIpHICb 11020 6NO000ANL | ABMOMAMUYHO 3ANPONOHYEAMU UOMY NeGHUll
cem, cmpasy ma 80ani 0ONOBHEHH: 00 3aMO6IEHH S, WO 30LIbWIUMb cepeOHill YeK, YU
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obpamu HO8Ull 3aK1A0, WO OONOMOJCEe GXOOJCEHHIO HOBUX 3AKNAOI8 HA PUHOK
pecmopannux nocaye. Mema — 30iichumu meopemuunuil ananis, CUCmeMamusayiio
Mma  Y3a2anbHeHHA  HAYKOBUX  O0CHiOXHCeHb 1 pOo3poOOK  Wo00  ICHYIOUUX
pobomuszoeanux mexHonozil, pospobumu cxemy pobomuzayii MexHoN02iuHO20
npoyecy Ha npukiadi caram-oapy. YV xo00i 00CniOHceHHA 3acmOoco8aHO Memoou
JIO2IMHO20 V3A2aNbHEHHs 051 PO3POONeHHs cXxemu pobomusayii MexHoA02IUHO20
npoyecy, wo npogoounocs 3a 00noMo20lo Komn tomeproi npoepamu ArchiCaD.
TIpobaemy enposadicenhs i 6UKOPUCTNAHHS WNYYHO2O THMENEKMY GUBUAIOMb VUeHi
6 PI3HUX 2any3sax Hayku. Posensidarouu ixui HayKosi npayi, MOJICHA 3ay6adxicumu, wo
wmyuHull  iHmenekm yoce aKmueHO BUKOPUCHIOBYEMbCA Ol  BUSOMOBNEHHS
KYNMiHapHoi npooyKkyii @ 3aKOpOOHHUX 3AKNA0AX PecmopanHo20 20CNo0apcmed.
Bioomi npuxnaou sacmocysanns pobomis-bapucma, pobomie-niyaiion, pobomis-
canammetikepie, pobomig-6ypeepmelikepie mowo. Y Hawomy 00CAiOH#CeHH]
Ppo3pobaeno  cxemy pobomuzayii MexHoN02iuHO20 npoyecy caiam-o6apy, uo
cKnadaemuvcs 3 mpoox emanis. Ilepwum emanom € 06cy208y8anns 6i08i0ysauis y
mop2ogenvHitl  30HI, Oe nepedbaueHo 6uOIp 3aMOGIEHHs, DPO3PAXYHOK uepe3
MePMIHA, HACMYNHe A8MOMAMUYHE OMPUMAHHS KYIITHAPHOT npodyKyil il Hanoie ma
CROJCUBAHMS 3AMOBNEHHA. [[pyeum emanom € nio2omosnenHs naniegpabpukamie y
3azomigenvhiti 30omi. L{um npoyecom Kepye Kyxap-onepamop, KUl KOHMPOTIOE
nompibHy KinbKicmv Haniegabpukamis, nposoOUMb OUYUWEHHA Md HAPI3AHHA
0804i8, (ppykmie, M’ACHUX [ PUOHUX NPOOYKMIE 304 OONOMO2010 MAWUH Ol
OUUWeHHs. MA HApi3aHHA Kyninaphol npodykyii. Ilpoepamoro nepedbaueno ananiz
3AMUWKY ma HeoOXIOHoI Kintbkocmi Haniegabpuxamie i eubip KOMNOHEHmMI8 OJis
NpUSOMY6aHHs Canramie Wmy4yHum inmenekmom. Tpemim emanom € agmomamuyne
NPUSOMYBAHHS CANAMY 8 0020MIGENbHIU 6UPOOHUYIN 30HI. [[Imyunui inmenexm, wo
PO3MIWyEMbCA 8 cucmemi, aHani3ye 3AMOGIEHH 20CMA | aKkmugye Konmetinepu 3
nompioHuUMU  iHepedicHmamu, nepemiuye ix ma 6UBAHMANCYE 8 NOCYO, AKULL
HAKpUBAcmMovCs NAACMUKOBOIO KPUWIKOIO, a WMAMNYBANbHUL eleMenm poboma
3anuwac Homep 3aMoeNeHHs Ha Kpuwyi. Y 3anpononoeaniii cxemi nepedbauero
OOMPUMAHHSL CAHIMAPHO-2I2IEHIUHUX HOPM, WO BUCYBAIOMbCL 00 3AKIA0I8 YbO2O
muny. YV pospobneniti cucmemi 6upodHuuoi OisibHOCMI HeoOXiOHA KINbKicmb
npayieHuKie cCManosumy n’simv 0Cio: NPUOUPATLHUK Y MOP20GENbHill 30Hi, MUIHUK
nocyoy, naKy8anbHUK mayb, KyXap-onepamop 0020migeibHOI 30HU Ma CUCMeMHUL
aominicmpamop — wmyunoeo  inmenexkmy. Po3pobneno cxemy  pobomusayii
MexHon02iuHo20 npoyecy caram-6apy, sAKA CKIAOAEMbCA 3 MPbOX emanis:
00cny208y8anta 6i08i0ysauis, ni02omosienHs Hanieghadpuxamis, asmomMamuiHo20
npucomyeanns npooykyii. Ilicna uwoco 6i00ysacmvcsi OMPUMAHHA  KVAITHAPHOT
npooykyii 1l HANoi8 Mma CNOJICUBAHHA 3AMOBNEHHA. Ynposaoiicenus pospobrenoi
cucmemu npugede 00 GIOCYMHOCMI KOHMAKMY MidC NEPCOHANOM I 20CMAMU,
NPUBUOWENH npoyecy 0OCIY208Y8aAHHSA 20CMel, 3SMEHUEHHA NIOWI 8UPOOHUYUX
npuminyens ma, GiONoGioOHo, 30iNbUuleHHsT MOo8apoobicy 3aKiady pecmopaHHo20
ecocnodapcmea. Ilepcnexmueamu nooanrvuuux O00CHONCeHb 3a0anoi npobaemu €
BUBYEHHS EKOHOMIYHUX NOKA3HUKIE B8I0 YNpoeaodiceHhs po3pobaenoi cxemu ma
PO3POONEHHS THHOBAYIUHUX MEXHONO0I WMYYHO20 IHMeNeKmy, siKi 6 00380aumu
agmomamu3zygamu 00K onepayiil 3aK1ady, 3aMO61eHHs HeOOXIOHOI npodyKyii ma
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CUPOBUHU, MAPKEMUH208Y OISIbHICMb 3AKAIA0Y Mda HAGIMb Ge0eHHs COYIANbHUX
Mepedrc 3aKAA0Y WY UHUM THMENIEKMOM.

Knwuoei cnosa: supobnuymeo, Kyninapua npooykyis, pooom, mexHonozis,
VCMAMKY8AHHA, WMYYHUL IHMeaeKm.

Statement of the problem.

Target setting. The outbreak of coronavirus has forced humanity to
adapt to new rules of conduct that prevent active social contact between
people. To ensure social distancing in restaurants, the process of
robotization of such institutions is relevant. This will ensure the absence of
staff contact with guests and at the same time speed up the customer service
and production of culinary products.

The facts of the use of artificial intelligence in human activities are
already known. Sydorchuk emphasizes that the development of technology,
total informatization and computerization transform the social services,
economy and culture of modern society [10]. According to her, the
development of neurotechnology, genetic engineering, nanotechnology,
biotechnology and the widespread use of the Internet affect not only society
but it also changes people, transforming their natural endowment.

Most scientists focus on studying the nature of the human
intelligence, but there is no consensus on its definition and understanding.
Progressive artificial intelligence began its development with the invention
of computers in the 1950s.

Robot waiters, robot pizzamaker and robot burgermakers are striking
examples of the use of artificial intelligence in the restaurant business. The
use of such artificial intelligence systems as customer-to-customer and
item-to-item is relevant. This will ensure the quality of food delivery sites,
which will: analyze the guest’s order and identify the patterns of his
preferences and, thus, automatically propose the guest to choose a set and
successful additions to the order, which will increase the average check;
show a restaurants that fit guest’s preferences, which will help new
establishments enter the restaurant services market.

The state of study of the problem. Analyzing the concept of artificial
intelligence, we can conclude that there are many definitions of the meaning
"intelligencere”. Thus, Oliynyk argues that intelligence is the ability to
solve problems in a creative way [7]. Koizumi suggests that intelligence is
the ability to act appropriately and think rationally [3]. According to
Samuel, intelligence is an innate quality, in contrast to the abilities acquired
during training [8].

McAfee and Brynjolfsson emphasize that the emergence and
development of artificial intelligence is inevitable [1]. There are many
interactive and intelligent systems around us, such as personal assistant that
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uses natural speech processing to make recommendations or answer
questions. Even today, driving a car is possible without a human action; the
car can move independently on the streets, stop at traffic lights or park.

The idea of artificial intelligence is mentioned in the article of the
famous English scientist Alan Turing "Computing machinery and
intelligence”, which was published in 1950 [12]. The main question that
was mentioned at the time in the article: can computers think like humans?
According to the famous American futurist and inventor Hamilton, the
fusion between computers and humans is so fast and deep that it is a turning
point in the history.

Brynjolfsson and McAfee in their book "Second Era of Cars"
classifies artificial intelligence as: 1) systems that think manlike (cognitive
architecture and neural networks); 2) a system that acts manlike (pass the
Turing test); 3) a system that thinks rationally (logical algorithms); 4) a
system that acts rationally (an intelligent software agent, robots that achieve
goals through planning, reflection, learning and communication) [1].

Machine learning researcher Smith attributes classifies artificial
intelligence by four types based on the methods they use: "symbolists”,
""connectionists”, "evolutionists" and "Bayesians" [9].

Considering the papers of researchers, we can conclude that there is
no common definition of artificial intelligence, because it is a very young
field of research. But to our mind artificial intelligence is a characteristic
that is used to determine the intellectual capabilities of computers in their
decision-making process.

A significant number of scientific papers in the United States are
devoted to the study of artificial intelligence, which confirms a deep
understanding of the need for its use. It is well known that the US
government annually reports about achievements in implementations of new
information technologies, including artificial intelligence, in order to
improve and facilitate the work of people. From the content of these reports,
it can be concluded that the United States is one of the leading countries,
which care about the global development of artificial intelligence at the
state level.

In October 2016 the US Government presented a document
“Preparing for the Future of the Artificial Intelligence,” which states that
artificial intelligence technology opens up new demand and new
opportunities for progress in critical areas such as health, education, energy
and the environment. This document consists of several definitions of
"artificial intelligence”. Thus McAfee and Brynjolfsson define it as a
computerized system that thinks as it programmed. Others define the
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concept of "artificial intelligence" as a system that can rationally solve a set
of problems and learns to achieve goals regardless of real circumstances [1].

Outstanding Issues. Currently, there are two approaches to classify
artificial intelligence: algorithmic coding and machine learning [13]. In
algorithmic coding all the steps are prescribed manually, while machine
learning lets the created algorithm to learn on a certain amount of data and
allocates its own rules independently. Algorithmic coding, which has its
positive aspects, such as predictability and the ability to act within the
program, is failed as noted by Lubko and Sharov [4]. At the same time,
artificial intelligence based on machine learning allows to act differently in
similar situations, taking into account the previous results. The above
confirms that the problem of artificial intelligence has not been fully studied
[11]. It should be declined that the use of robotic technologies in restaurant
activities is still an unexplored task.

Materials and Methods. Goal of research is to perform theoretical
analysis, systematization and generalization of scientific research about
robotization in restaurant business; create a robotization scheme of the
technological process for salad bar.

The framework of the study is the theoretical and methodological
aspects of problem setting and analysis of research results by new
theoretical developments and modern computer modeling.

Research design. The methods of logical generalization were applied
In the research. The Conveyor-robot assembly of Salad-Bar was developed
by using ArchiCaD-supported modeling.

The study object is the food processing in the salad-bar.

Results and Discussions. Even today people are using technological
innovations that point to the approaching era of artificial intelligence:
unmanned robotic vehicles; voice services; smart houses, etc. One of the
leaders in the study of the practical application of artificial intelligence was
the American company Apple, which created a prototype of artificial
intelligence — a Smartphone. Siri’s voice assistant appeared in the iPhone 4S
in the 2011, which revolutionized the IT industry. After a while, Google
introduced its smart service Google Now.

Unlike Siri, the Google product strives to be useful not only when
the user needs it, but also when he doesn’t even think about it. Google Now
works automatically, like the autonomic nervous system. This system tracks
the movements and actions of the user and learns his habits. By calculating
the time when the user regularly returns home from work, Google Now
checks the traffic service in advance and shows the optimal way by car of
bus. Microsoft has similar systems: a virtual assistant with a female voice
and the name of Cortana, designed for dialogues with user.
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Artificial intelligence "smart house" is a concept that scientists have
been researching for decades. Nowadays, several large companies are
making significant efforts to bring concrete solutions for artificial
intelligence systems, including Apple, which introduced an unified wireless
protocol for managing home appliances by the iPhone.

It is necessary to mention about innovations of the Chinese company
Xiaomi, which offered to equip their air fresheners with a Bluetooth
module. This reminds users, when it’s a time to change the filter. Xiaomi
later introduced four "smart house" modules, which include a webcam that
can control a TV, air conditioner, music center, smart outlet, which allows
you to remotely turn off any household appliance. All these gadgets can be
controlled by the user through a smartphone and voice commands.

Unmanned robotic vehicles are another proof that the era of artificial
intelligence has begun. Business car owners already use on-board computer
features such as traceability, adaptive cruise control and collision warning
system that can release gas and brake on its own. Volvo, Audi, Volkswagen,
Range Rover, Acura and other companies equip their cars with such
systems.

The European Commission presented in April 2018 a strategy on
artificial intelligence, which sets the main goals as strengthening the
technological and industrial capabilities of the EU with its application in
various sectors of the economy, providing "appropriate ethical and legal
framework" and preparing for socio-economic change.

Ukrainian developers are active leaders in the idea of a completely
different approach to the development of artificial intelligence. According
to them, you first need to learn to feel the car, and only then learning it to
think logically. And this can only be achieved by giving the car the
opportunity to communicate with people so that it can get to know mankind
better. Ukrainian startup Digital Life Lab is working on the KARA project
development. This is a model of empathic artificial intelligence. KARA is at
the stage of preliminary testing and according to its developers it will
possible to recognize the mood, emotions and feelings of the guest.

In June 2020, the famous Ukrainian restaurateur Dmytro Borysov
announced on his Facebook page the opening of the gastronomic platform
Gastrofamily Food Market. There a bot assistant helps guests to choose a
restaurant and dishes from the menu according to their preferences.

It is worth to give a few examples of use artificial intelligence in
restaurant business to demonstrate its level of robotization. Thus
Chowbotics plans to place robot station Sally in restaurants, cafeterias,
hotels, airports and healthcare centers. It is based on stations in which the
working devices contain about 20 plastic containers with chopped
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vegetables and when guests is choosing an order, the robot combines it into
salads. Such station is equipped with a touchscreen for meal order and a
payment terminal. Artificial intelligence informs about nutritional and
energy value of the salads; helps guests to choose the ingredients and
portion size according to their age, sex, allergies and preferences. An option
to improve this system is to learn artificial intelligence to determine the
balance of semi-finished products, the required amount of food raw; plan
the necessary food budget based on sales analysis.

Kitchen robotics developer Miso Robotics has released the burger
maker robot Flippy. This artificial intelligence is able to separate between a
piece of chicken and a bun or ready-made burger and semi-finished product
by its shape, color and temperature.

Company suggests calling Flippy as "cobot”, which means
cooperative robot. If the machine detects the presence of a human in the
work area, the machine will stop immediately to prevent collisions with a
man and avoid injury.

The American supermarket chain Whole Foods is developing a
robotic barista Briggio. That artificial intelligence will be able to receive
orders from the Internet through a personal account on the developer’s
website. So you can pay and choose your order online while you are on the
way to the supermarket [6].

The Momentum Machines project has developed the burger
machine. It is equipped with 350 sensors and 20 computers and can make
400 burgers per hour. This robot will speed up service and increase the
income of the owner. So for an hour of work at the average price of a burger
at 6 dollars it is possible to receive the income in 2400 dollars that is 3 times
more than the average income of fast food establishment in the USA.

In San Francisco robot barista moves around the airport and offers
guests a choice of coffee beverages and the ability to pay by card. So nhow
guests do not have to look for a coffee shop, now coffee is looking for those
who want it.

Robots have replaced chefs at restaurant Spyce in Boston. It was
created by four graduates of the Massachusetts Institute of Technology and
approved by the restaurant’s prestigious chef Daniel Buluda. Spyce is
considered to be the first restaurant in the world with robotic cuisine, where
complex dinners are prepared.

Robot-bartenders at the Bionic Bar on the Royal Carribean liner not
only speed up the preparation of beverages, but also are part of show [6].
There is panel with more than a hundred bottles of alcoholic beverages
above the robots. Guest can choose a beverage from 30 options by the menu
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on the tablet or by the mobile application downloaded in smartphone. After
that guests can watch how robots mix and shake the necessary ingredients.

Robots are used to make pizza in the American restaurant Zume
Pizza. One robot adds sauce on the dough pieces, the next robot puts the
ingredients, then other robot transfers the pizza to the oven, controls time of
cooking and serves it. This station is located in a portable van, so the pizza
can be prepared on the way to the customer, which reduces delivery time.

The Chinese restaurant Dalu Robot in Jinan uses 12 robots. The
robots move around the guests on small bicycles and deliver meat and
vegetables, which visitors dip in boiling broth. Each robot is equipped with
a motion sensor that allows it to to stop at the right table. In addition, they
act as hostesses, as well as entertain guests by singing and dancing.

The Japanese restaurant FUA-Men automated the preparation of
noodles using the robot "Fully Automated Ramen™. It needs one minute and
40 seconds to cook the noodles that are 80 servings per shift. The quality of
meal does not differ from traditional ones.

At the Russian company Promobot, the robot helps people with
navigation, answers questions, distributes promotional materials and
memorizes everyone with whom he had to communicate.

The authors developed a scheme of conveyor-robot assembly of
salad-bar which is shown in the figure based on a preliminary analysis of
the artificial intelligence usage in restaurants (Fig. 1).

This scheme consists of three stages. The first stage is a customer
service. First, guests make their own order at the touchscreen terminal: in
the dialog box they choose a salad (this can be a suggested recipe or created
by the visitor from the suggested ingredients) and beverages. After
confirming the order, guest pays for it through the payment terminal and
receives a check with the order number. The next step for the visitor is to
receive the order in the serving area through the appropriate window. The
guest identifies his own order by the check number, which is stamped on the
cover of the salad. The next step of the visitor is to receive the ordered
beverage in the appropriate machine by entering the check number on the
touchscreen. Further actions meet the requirements of self-service in salad-
bars.

The second stage is the preparation and control of primary food. This
process is managed by a chef-operator, who prepares the required number
of primary food; washes and cuts vegetables, fruits, meat and fish products
by special machines. Then primary food is sorting by a robot. It recognizes
products by size, shape and color, and transports it to the appropriate
container.
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Fig. 1. Conveyor-robot assembly of Salad-Bar (Source: Own Development)

The third stage is the automatic preparation of salads. Artificial
intelligence analyzes the guest’s order and activates the containers with the
necessary ingredients. The proportional machine measures out the required
amount of ingredients in a special box, which stops under each container
and then transfers products to the saladmaker robot via the food canal.
When salad is prepared and dressed, it transfers to the plate, covered with a
plastic cover and the stamping element leaves mark of the order number on
a cover. After that the tray with the order is transported on the conveyor to
the serving room, where it is picked up by the visitor.
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During the operation of the proposed system the amount of primary
food in the container decreases over time. Therefore, our proposal is to
teach artificial intelligence to analyze the hourly number of visitors and
their orders for previous days and weeks and to calculate the limit of the
primary food in the containers. Thus, when the number of primary food
becomes less than that amount, the operator will be signaled that it is urgent
to prepare a certain product and load it into the container.

With the developed robotization system the required number of
employees will decreased to 4 people: a steward in the service area, a
dishwasher, a cook-operator and a system administrator of artificial
intelligence.

The implementation of the developed sheme will allow to achieve a
high quality product. The use of robots makes it easier to meet the
requirements for hygiene, cleanliness, temperature, humidity and other
standards. Reducing the contact between visitors and restaurant employees
ensures a high degree of sanitary safety.

Restaurateurs who are constantly working on the optimization of the
technological process and service in their restaurants are interested in the
use of robots, as this innovation in the restaurant business helps to improve
production and service and arises interest of visitors.

Soon the use of artificial intelligence in restaurants will be an
ordinary part of service. That is why restaurateurs have the opportunity to
be among the first in Ukraine to implement this innovation in the use of
artificial intelligence and use the robots in the technological process of
restaurants.

Conclusion. Developed an innovative scheme of robotization of the
technological process for self-service salad bar. It consists of three steps:
customer service by touchscreen booster, preparation and control of primary
food and automatic preparation of salads.

The implementation of the developed system will ensure the absence of
staff contact with guests and at the same time speed up the customer service and
production of culinary products. Such innovation can reduce the processing
area, which will increase the customer area and revenue of the salad bar.

The futher research should be devoted to the economic benefit of the
implementation of the scheme and to the development of innovations in
artificial intelligence which can help to deal with accounting processes,
ordering products, marketing and social networks.
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THE PHYSIOLOGICAL FUNCTION AND APPLICATION
OF CEREAL B-GLUCAN IN THE FERMENTED DAIRY
PRODUCTS

Qu Xiaoging, Ju. Nazarenko, Li Bo

p-glucan is an important dietary fiber, it has many excellent physiological
functions,and alsois one of the important raw materials for preventing many chronic
diseases. Cereal [-glucan is a functional ingredient with easily obtain, and has a high
market share. Firstly, the structural characteristics, sources and physiological
Sfunctions of p-glucan were introduced in this paper; following, the physical and
chemical properties of p-glucan were introduced; finally, the current situation of
cereal p-glucan as a functional food ingredient in fermented dairy products was
discussed. Overall, cereal -glucan has a good affect in the fermented dairy products.

Keywords: cereal, p-glucan, physiological function, application, fermented
dairy products.

PI3I0JIOTTYHA ®YHKIIA TA 3ACTOCYBAHHSA
3EPHOBHUX B-TJIIOKAHY Y ®EPMEHTOBAHUX
MOJIOYHUX NPOAYKTAX: OI'JIAJ

Qu Xiaoqing, 0. Hazapenko, Jli Bo
[-emoxkan — ye nonicaxapud iz 0082UM MOAEKYIAPHUM TAHYIO2OM, JAHKU

K020 npedcmasnieni  2n0K030i0. Bin  ioHocumbcsi 00  GIlONOSIMHO  AKMUBHUX
PeuoBUH, CNPUAMIUGO BNIUBAE HA BCT BHYMPIWHI OP2aHU | cucmeMmu THOOUHU.
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