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THE RESILIENCE OF R-KEEPER IN THE TRANSITION TOWARD HYBRID
SERVICE MODELS: CHALLENGES AND SOLUTIONS

Karim A.B.
under the supervision of Nuruly Y.
Al-Farabi Kazakh National University
e-mail: aruzhankarimoval224@gmail.com

The rapid expansion of hybrid service models—including delivery, pick-up, online
orders, and traditional in-house dining—has amplified the need for advanced restaurant
automation systems. R-Keeper, a prominent platform for restaurant management and business
process optimization, has long demonstrated effectiveness in conventional settings. However,
its adaptation to hybrid formats reveals several methodological and operational complexities
that merit deeper scholarly attention.

Foremost among these challenges is the seamless integration with third-party delivery
platforms, such as Wolt, Glovo, Yandex.Food, etc. Although R-Keeper’s core modules exhibit
reliability, the lack of robust data exchange capabilities often results in synchronization gaps,
delayed status updates, and occasional order mismanagement. These inconsistencies
complicate kitchen load balancing, inventory control, and demand forecasting, ultimately
diminishing the consistency of customer experiences across different channels.

To enhance R-Keeper’s resilience in this evolving landscape, a series of strategic and
technical interventions is warranted. First, establishing open, bidirectional APls with major
delivery providers can facilitate real-time data flow, reducing errors and accelerating order
processing. By automating status updates, restaurants gain improved visibility into delivery
queues, while manual data entry is minimized. Second, implementing a single, unified interface
for managing orders across dine-in, takeout, and online platforms would empower
administrators to monitor demand fluctuations, allocate staff more effectively, and optimize
workflows.

Predictive analytics and decision-support tools represent another critical dimension in
reinforcing R-Keeper’s adaptability. Advanced modules that track multi-channel demand
enable restaurateurs to anticipate peak periods, tailor menu offerings, and refine staffing
schedules. In addition, real-time monitoring of order volumes and processing times allows for
proactive inventory replenishment, minimizing bottlenecks and wastage. Simultaneously,
automated order-routing mechanisms can prioritize tasks by urgency, preparation time, or
specific delivery windows, ensuring that resources are deployed efficiently.

Furthermore, enhancing staff-facing technologies remains pivotal. Mobile applications
and handheld devices capable of receiving and updating orders on the spot can eliminate
reliance on stationary terminals, reducing bottlenecks and expediting customer service.
Automated notifications—alerting employees to status changes, potential delays, or critical
updates—help diminish human error and maintain higher service standards.

Ultimately, fortifying R-Keeper’s resilience in hybrid service environments entails a
holistic approach that integrates technological innovations, organizational restructuring, and
continuous data-driven improvements. By prioritizing deeper platform integration,
sophisticated analytics, and accessible staff-facing tools, restaurant operators can harmonize
the demands of on-site dining, delivery, and online channels. This multifaceted framework not
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only preserves R-Keeper’s relevance but positions it to excel in an increasingly competitive
and dynamic marketplace, thus meeting the evolving expectations of consumers and
stakeholders alike.

This research has been conducted under the “Centre for Sustainable Development in
Central Asia” within the framework of the Collaborative Agreement between The Hong Kong
Polytechnic University and Al-Farabi Kazakh National University.

This research was funded by the Science Committee of the Ministry of Science and
Higher Education of the Republic of Kazakhstan (Grant No. AP23490620).

KOHAKKAWJIBLIBIK CAJIACBIHIAFbI KAHT IUABETI BAP KOHAKTAPFA
KOJIAMJIBI TAMAKTAHY KAFJIAWBIH YIBIMIACTBIPY ABIH POJII

Epanbl AE.
AnueBa K .H. xerexkmijiiriven
an-Dapabu amvinoagvl KA3aK YAmmuolK YHUSEpCUmemi
e-mail:anel.yeraly@gmail.com

Kazipri xoHakyii OW3HeCI KOHAKTapblH JXEKe KaKeTTUIIKTEepiHe, COHBIH IIIiHAe
apHaibl TUeTANbIK Tananrtapra kebipek Oeitimaenyne. ComapasiH O0ipi — KaHT quaberti Oap
KIMEHTTEp, OJIlap YVIIIH KOMIpCyJapAblH MOJIIEepiH, TJIMKEMUSUTBIK WHICKCIH JKOHE
TaraMJap/blH KaJIOpUACHIH KaTaH Oakpuiay KaxeT. JKorappl camajibl KbI3MET KOpCETETiH
KOHAKYWJIep SHIOKPUHOJIOT-AJpIrepiiep MEH HYTPUIIHOJIOTTAPAbIH YCHIHBICTAPBIH €cKepe
OTBIPBIIN, apHaWbl JUETANbIK Ma3ipiepAl eHrisyge. MyHaall TaMmakTaHy KyHeciH
YHBIMIACTBIPYJaFbl HET13I1 aCHEeKTIIep — KaHT MeH Te3 CIHETIH KeMipcyJiap MeJilepi TOMEH
TaOUFU OHIMJIEp/l MaiifanaHy, INIMKeMUSUIBIK MHJEKCI TOMEH TaraMapiAbl Ma3ipre Kocy,
CTEBHS HEMECE OJPUTPUT CHUSAKTHI TAaOWFM KAHT aJMaCTBIPFBINITAD HETi3iHIE JKacalFaH
OanaMaibl 1ecepTTepAl YChIHY KOHE KOHAKTap/bIH KeKe JOpIrepiliK YChIHbICTapblHA COMKec
Taram/lapFa Tarnchlpbic Oepy MYMKIHJITI.

OneMIiK TaKipuOe KepceTKeHJeH, ipli KOHaKyH »kemiiepi IuabeTHeH ayblpaThlH
ajlaMJapra apHaJIFaH MaMaHJaHAbIPbUIFaH KbI3METTEp/Al OesiceHal TypAe eHridyae. Mbicalbl,
Marriott International e3 meiipamxaHnanapbl MeH TaMaKTaHy OPbIHIAPbIH/A THA0CTKE apHAIFaH
TaramJlap/ibl YCBIHBII, OJapAbl KOHAaKyd HeMIpiHE alJblH aja TalchIpelc Oepy Ke3iHJe
TagAayra MyMKiHIiK Oepeni. CoHpaii-ak, KOHaKTap acmasjap/aH eHIMIEpIiH Kypambl MEH
JMalbIHIay dicTepi Typaibl KeHec aia anaasl. Hilton Hotels & Resorts »xemicinge "Healthy
Stay" sxylieci eHri3iireH, oHAa KeMipcylapblH, aKybI3JapblH KOHE MailapablH MeIepi
KOPCETIITeH TEHrepiMIi Taramjaap YChiHbUIamsl. Typkust MeH Eypoma emmepingeri RiXos
Hotels sxemici ceprudukarrasrad JUETOJOITaPMEH BIHTHIMAKTACHIN, KOHAKTapAbIH JKEKe
TUETANbIK KaXEeTTUTIKTepiHEe colikec Ma3lp ycblHafbl. JKamoHusga caybIKTBIPY TYpU3MiHE
OarpITTalIFaH KOHAKYIep MEAMLMHAIBIK KEHeCTep MEH JAua0eTKe apHajfaH apHaubl
TaMaKTaHy KbI3METTEPiH KapacThIPAIbL.

JlnabeTke apHajFaH TaraMaapAbl THIMAI YHBIMJACTBIpYy YIIIH  KOHaKyiiep
KBI3METKepJIep/i JTMETOJIOTHsl Heri3nepiHe yiperyme. Meicambsl, Four Seasons koHakyi
KeJCiH/e Jasiibliap MEH achaslibliap JUa0eTTIK Ma3ipli KypacThlpy OOWBIHIIA apHaibl
Kypctapaan eteni. COHbBIMEH KaTap, CaHABIK TEXHOJIOTHsIAP J1a OCJICeH I TYp/e SHTI3LIye:
KEeKe TaramJiapra TaIChIppic Oepy YIIIH MOOWJIBII KOCBIMIIAJap, TaFaMHBIH KypamMbl MEH
KOPEKTIK KYHJIBUIBIFBI Typajibl €rKEH-TeTKENIl akmapaTThl KaMTUThiH QR-KoaTap, conmai-ak
KOHAKTapFa aJIJIbIH aja bIHFAWUIBI MO3ip/li TAaHAayFa MYMKIHIIK OEpeTiH aBTOMATTaH ILIPBLIFaH
TaMaKTaHy OpoHaay KyHemnepi.

Ocpinaifia, nuabeTneH aybplpaThlH KOHAKTapra OeHiMIeNreH TaMaKTaHy >KyhelepiH
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