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Muccusi M cTparernieckue 3a1aum

K 2130 roxgy Hentp nuranust BHTY cTaHeT yacTbio yCTOMYHMBOI 3KOCUCTEMBI
YHUBEPCUTETA, 00CCIICYNBAIOIIEH CTYIEHTOB U COTPYAHUKOB HE TOJIBKO
KAue€CTBEHHBIM, HO ¥ BBICOKOTEXHOJIOTUYHBIM NTUTaHreM. OCHOBHOM 3a7a4yeil CTaHEeT
BHEJIPEHHE aBTOHOMHBIX U 3KOJIOTUYHBIX CUCTEM IPOU3BOJICTBA MUIIIH, C
npuMmeHeHrneM UT-pemmennii 11t nepCoOHaIn3UPOBAHHOTO TUTAHUS U
MCIIOJIb30BaHUsl UHTEIUIEKTYAJIbHBIX arPOCUCTEM JJISI IPOU3BOICTBA MPOIYKTOB.

OcHoOBHbIE HATIPABJICHUS /1€ TeJILHOCTH

1. ABTOHOMHBIE Y 3KOJIOTUYHBIE CUCTEMBI TUTAHUS

* BHeapeHne aBTOMaTU3MPOBAHHBIX BEPTUKAIBHBIX (hePM U arpOCUCTEM C
UCIIOJIb30BaHUEM POOOTOB U JPOHOB It cOOpa U nepepaboTKU MPOTYKTOB.

* cnonbp3oBaHre OMOTEXHOIOTUH I CO3/IaHUS NCKYCCTBEHHBIX M YIYUIIEHHBIX
MPOAYKTOB MUTAHUSI C BBICOKON MUTATEIbHON IEHHOCThIO U MUHUMAJIbHBIM
HKOJIOTUYECKUM CIIEJIOM.

* [Ipumenenne 3D-TpUHTEPOB ISl MPUTOTOBIIEHHUS TIEPCOHAIM3UPOBAHHBIX OJIIO],
MOJICTPAUBAIOIINXCSA MO TUETUYECKHUE MPEANOUTEHUS U TOTPEOHOCTH KaXI0TO
CTyJICHTA.

2. IlepcoHanu3upoBaHHOE NMUTAHUE C TpuMeHeHnem UT

* Pa3zpaboTka u BHeIpeHrE HEHPOCETEBBIX AITOPUTMOB TSI CO3/TaHMUSI
NEPCOHATN3UPOBAHHBIX MEHIO, OCHOBAHHBIX HA aHAJIU3€ COCTOSHUS 3/I0POBBA,
AKTUBHOCTH Y MPEANOYTEHUHN CTYACHTOB C TOMOIIbIO HOCUMBIX YCTPOUCTB.

* BupryanbHbpie nOMOIIHUKYA U I -KOHCYIBTaHTBI, PENOCTABIIAIOIINAE
PEKOMEHIAIMH TI0 BBIOOPY OJIFO/ B 3aBUCUMOCTH OT IUETUYECKUX MPEATIOYTECHUHN U
COCTOSIHUS OpraHu3Ma.

* BHenpenue "yMHBIX CTOJIOB" C BCTPOEHHBIMU CEHCOpPaMU JIJIsl aHalli3a COCTaBa
MWLM U KOHTPOJISl €€ Ka4eCTBa B PEaIbHOM BPEMEHH.

3. PoGoTuzarus u aBTOMaTH3aIUs MPOIIECCOB

* ABTOMAaTU3UPOBAHHBIC KYXHU U CEPBUCHI, TJIe pOOOTHI TOTOBAT U MOAAIOT 0110112, a
TaKXe YMPaBJISIIOT MPOLECCOM YITAaKOBKH U IOCTABKH.

* Mcnionbp30BaHue IPOHOB TSI IOCTABKH €1bI TI0O TEPPUTOPUH KaMITyca, o0ecreunBas
OBICTPBIN U yIOOHBIN JOCTYII K MUTAHUIO JIJIS CTYACHTOB U COTPYIHUKOB.

* BupryanbHbie KHOCKH C BO3MOKHOCTBIO 3aKa3a MUY Yepe3 UHTepdenchl
JOTIOJIHEHHOM peaIbHOCTH, C BO3MOHOCTBIO OILIATHI U IEPCOHATN3AIINY 3aKa30B.
4. Dxonorudeckas yCTOWYMBOCTh U MHHOBAITUHU

* Mcnosib30BaHME 3KOJIOTUYECKH YHCTHIX TEXHOJIOTUN B IOTUCTUKE JIOCTABKU
MPOYKTOB, BKJItOUast OECIUIIOTHBIE TPAHCIIOPTHBIC CPEICTBA HA aJIbTEPHATUBHBIX
MCTOYHUKAX SHEPTHUU.

 Cuctemsbl mepepaboTKH OTXO/I0B MUIIN C MPUMEHEHUEM OMOTEXHOJIOTUHN IS
CO3/IaHUsl TIOJIE3HBIX TIPOYKTOB U YI0OpEHUH.



* [IpyMeHeHrnEe COMTHEYHBIX U BETPSHBIX SHEPTOCUCTEM JIJIsi 00ECTICUEHUS
YCTOMYHUBOCTH U AaBTOHOMHOCTH L{eHTpa nuTanusi.

3akioueHue

Hentp muranus bHTY 2130 roga ctaHeT BBICOKOTEXHOJIOTUYHBIM U OKOJIOTMYECKH
YCTOWYMBBIM KOMIIOHEHTOM YHUBEPCUTETA, KOTOPBIN OYJET HE TOJIBKO
o0ecreynBaTh CTYAEHTOB H COTPYJHUKOB MUTAHUEM, HO U BHEAPSTH
MHHOBALMOHHBIE PEIICHMS JIs TOBBIIICHHS KaueCcTBa UM, YA00CTBA U
nepcoHanu3auuu nutanus. Podoruzanus, UT-pemeHus u 5K0I0ruyHbie
arpocuctemsl obecrneuar 3ppekTuBHyI0 padoTy LleHTpa nutanus, cienas ero
YaCThIO0 MHTEJUIEKTYAJIbHOM 3KOCUCTEMBI YHUBEPCUTETA OYIyILIETO.
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Mission and strategic objectives

By 2130, the BNTU Nutrition Center will become part of the university's
sustainable ecosystem, providing students and staff with not only high-quality, but
also high-tech nutrition. The main task will be the introduction of autonomous and
environmentally friendly food production systems, using I'T solutions for
personalized nutrition and the use of intelligent agricultural systems for food
production.

Main areas of activity

1. Autonomous and eco-friendly power supply systems

 Implementation of automated vertical farms and agricultural systems using robots
and drones to collect and process products.

* The use of biotechnologies to create artificial and improved food products with
high nutritional value and minimal ecological footprint.

* The use of 3D printers to prepare personalized meals that adapt to the dietary
preferences and needs of each student.

2. Personalized nutrition using IT

* Development and implementation of neural network algorithms to create
personalized menus based on the analysis of students' health status, activity and
preferences using wearable devices.

* Virtual assistants and Al consultants who provide recommendations on the choice
of dishes depending on dietary preferences and body condition.

* The introduction of "smart tables" with built-in sensors for analyzing the
composition of food and quality control in real time.

3. Robotization and automation of processes

» Automated kitchens and services where robots prepare and serve meals, as well as
manage the packaging and delivery process.



* Using drones to deliver meals on campus, providing fast and convenient access to
meals for students and staff.

« Virtual kiosks with the ability to order food through augmented reality interfaces,
with the ability to pay and personalize orders.

4. Environmental sustainability and innovation

* The use of environmentally friendly technologies in the logistics of food delivery,
including unmanned vehicles powered by alternative energy sources.

* Food waste recycling systems using biotechnologies to create useful products and
fertilizers.

* The use of solar and wind power systems to ensure the sustainability and
autonomy of the Power Center.

Conclusion

The BNTU 2130 Nutrition Center will become a high-tech and environmentally
sustainable component of the university, which will not only provide students and
staff with food, but also introduce innovative solutions to improve food quality,
convenience and personalization of nutrition. Robotization, IT solutions and eco-
friendly agricultural systems will ensure the efficient operation of the Nutrition
Center, making it part of the intellectual ecosystem of the University of the future.



N3o06paxxeHue creuepupoBaHo ¢ rnomoisio DALL-E 3.
[Tpomrt:

Oyrypuctuueckui Llentp nurtanns bHTY 2130 roaa:
aBTOMAaTHU3UPOBAHHBIE KYXHU C pOOOTaMU-TIOBApaMU, BEPTUKAIbHBIE
(dbepMBbI 1 arpOCUCTEMBI C APOHAMHU 7151 cOOpa MPOAYKTOB.
[lepconanu3upoBaHHbIE 0J110]1a, TPUTOTOBJIEHHBIE C MOMOIIBIO 3D-
MIPUHTEPOB, U YMHBIE CTOJIbI, AHATU3UPYIOIIUE COCTAB UK.
DKOJIOTUYHBIE TPOHOBBIE JJOCTABKU U BUPTYaIbHBIE KHOCKH C
uHTepdeiicaMmu JOMOJTHEHHON PeabHOCTH

Image generated by DALL-E 3.

Promt:

The futuristic BNTU Food Center of 2130: automated kitchens with
robot chefs, vertical farms and agricultural systems with drones for
food collection. Personalized meals prepared using 3D printers and
smart tables that analyze the composition of food. Eco-friendly drone
deliveries and virtual kiosks with augmented reality interfaces
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