ITonuTuka KOH(l)I/IJIGHIII/IaJ'II)HOCTI/I MNEPCOHAJIbHBIX TaHHBIX
Hacrosimas [Tonmntika KOHQHISHIIATBHOCTH TIEPCOHATBHBIX JAaHHBIX (anee — [loauTrka KoH(HAeHINATEHOCTH)

JEUCTBYET B OTHOLICHHUH Beei nH(popMainu, kotopyio caiit Cepust o0pa3oBatenbHbIX MeponpusiTuii Restaurant & Kitchen
management, (ranee — Restaurant & Kitchen management) pacrososxeHHblit Ha JoMeHHOM nMeHH Kitchen.pubreca.ru (a Taxxe
ero cy6/0oMeHax), MOXeT mony4uth o [Tonp3oBarene Bo BpeMst HCIONb30BaHms caiita kitchen.pubreca.ru (a Takxe ero
Cy0/IOMEHOB), €ro MPOrPaMM H €ro MPOTyKTOB.

1. OnpenesneHue TepMUHOB

1.1 B Hacrosimeit ITonutike KOHPUIEHINATBHOCTH UCIONB3YIOTCS CIESAYIONUNE TEPMUHBI:

1.1.1. «KAaMuHHCTpaIU caiitay (nanee — AAMUHHUCTPAIHSA) — YIIOJTHOMOUYCHHBIE COTPYTHUKH Ha yIIpaBICHUE
caiitom Cepust 00pa3oBaTenbHBIX MeponpusaThii Restaurant & Kitchen management, neictyronue ot nmenn MIT Oprosa
HWpuna I'enHanabeBHA, KOTOPBIE OPTaHU3YIOT U (MJIM) OCYIIECTBIAIOT 00pabOTKy MepCOHATbHBIX JaHHBIX, 4 TAKKE ONPEAENsIeT
1enu 00pabOTKU MEPCOHANBHBIX JaHHBIX, COCTAB MEPCOHATIBHBIX JaHHBIX, HOJIeKAINX 00paboTKe, NeiicTBHA (Onepamnun),
COBEpIIaeMbIE C IEPCOHANBHBIMU JAHHBIMU.

1.1.2. «IlepcoHanbHbBIe JaHHBIE» - JII00Ast HH(OPMALIHSI, OTHOCSIIASCS K PSIMO HIIM KOCBEHHO OIPE/ICNICHHOMY, WIIN
ornpeaesieMoMy (U3UIECKOMY JIHIY (CYOBEKTY IepPCOHAIBHBIX JaHHBIX).

1.1.3. «O6paboTka MepCOHANBHBIX JAHHBIX)» - TI000E IeHCTBIE (ONepanusi) Wil COBOKYITHOCTh ICHCTBUIA (onepanuii),
COBEpIaeMBbIX C UCIOIB30BAaHUEM CPEJICTB aBTOMATH3ALMH HIH 03 NCIIOIb30BaHMS TAKUX CPEJICTB C EPCOHATBEHBIMU JaHHBIMH,
BKJIFOYasi cOOp, 3aMKCh, CHCTEMATU3AINIO, HAKOTICHNE, XpaHEHNEe, YTOYHEHHE (0OHOBIICHNE, N3MEHEHHE), U3BJICUCHHUE,
HCIOJIb30BaHNUE, Nepeaady (paclpocTpaHeHue, IpeJoCcTaBIeHIe, 10CTYII), 00e3IMYnBaHue, OJIOKHPOBAHKE, YIalICHHE,
YHUYTOXKEHHE NEPCOHANBHBIX JaHHbIX.

1.1.4. «KoHpuaeHIINATBHOCTD IEPCOHANBHBIX JAHHBIX)» - 00s13aTeNbHOE I coOmoaeHuss OneparopoM MK HHBIM

MOy YHBIINM JIOCTYII K IEPCOHANBHBIM JTAHHBIM JIUIIOM TpeOOBaHHE HE JOIMYCKAaTh UX PaclpOCTpaHEHHs O0e3 coryiacus CyObeKTa
MIEPCOHATBHBIX TAHHBIX MM HAMYUSI HHOTO 3aKOHHOTO OCHOBAHUSL.

1.1.5. «Caiit Cepust oOpa3zoBarenbHbIX MepornpusaTHii Restaurant & Kitchen management» - 3T0 COBOKYMHOCTh
CBSI3aHHBIX MEXy C000i BeO-CTpaHMIl, pa3MEIICHHBIX B ceTH MHTepHeT no yrukaneHoMy aapecy (URL): kitchen.pubreca.ru, a
TaKKe ero cy0JoMeHax.

1.1.6. «Cy610MeHBI» - 3TO CTPAHUIIBI WIIK COBOKYITHOCTh CTPAHUII, PACHOIOKEHHbIE Ha JIOMEHAX TPEThEro ypPOBHS,
npuHaUIexanue caiity Cepust oopasoBarenbHbIX MeponpusiTiii Restaurant & Kitchen management, a Takxe apyrue BpeMeHHbIE
CTpaHUIIbl, BHU3Y KOTOPBIH yKa3aHa KOHTaKTHast HHOPMaIys AJIMUHUCTPAIIT

1.1.5. «Ilomp3oBaTens caiita Cepust oOpa3oBaTenbHbIX MeponpusaTHii Restaurant & Kitchen management » (nasee
[Tonp30BaTenb) — U0, UMEFOIIEe AOCTYI K caiity Cepust oOpa3oBaTebHbBIX Meponpustuii Restaurant & Kitchen management,
MOCPEZICTBOM ceTH MHTepHeT u ucromnp3yromniee HHGOpMAaInio, MaTepHaiIbl U MPOAYKTHI caiita Ceprst 00pa3oBaTeIbHBIX
MmepomnpusaTuii Restaurant & Kitchen management.

1.1.7. «Cookies» — HeOObIION parMeHT TaHHBIX, OTIIPABICHHBII BeO-CEPBEPOM U XPAHUMBI HA KOMITBIOTEPE
TI0JIb30BATelIs, KOTOPBIH BeO-KINEHT Win BeO-Opay3ep Kakabli pa3 nepecsuiaet Bed-cepepy B HTTP-3ampoce mpu momsITke
OTKPBITh CTPAHUILy COOTBETCTBYIOIETO CaifTa.

1.1.8. «IP-agpec» — yHUKaJIBHBII CETEBOM apec y3ia B KOMIIBIOTEPHOII ceTH, uepe3 KoTopslil [loap3oBaTens
nomydaeT noctym Ha Restaurant & Kitchen management. 1.1.9. «ToBap » - mpoykT, koTopsiit [lonb3oBaTens 3aka3bBaeT Ha
caiiTe M OIUTaYHMBACT Yepe3 IUTaTEKHBIC CHCTEMBI.

2. O0uIMe MoN0KeHUsI

2.1. Vcnonb3oBanue caiita Cepust 00pazoBaTenbHbIX Mepornpusituii Restaurant & Kitchen management
[Tonp30BaTesieM O3HavYaeT coriacue ¢ HacTosiel [1oauTHKOM KOH(pHUISHIINATBHOCTH U YCIOBUSIMU 00pabOTKHU MepCOHATBHBIX
nanHbIX [lons30BaTens.

2.2. B ciiyuae Hecornacusi ¢ yciaoBusmMu [lonuTuky KoHGHAeHIMaTbHOCTH [1o/1b30BaTelb JOKEH MPEKPaTUTh
ucnoib3oBanue caiita Cepust 00pazoBaTebHBIX MeponpusaTHii Restaurant & Kitchen management .

2.3. Hacrosiuast [TonnTrka KoHQHISHIMAIBHOCTH HpUMeHseTcs K cailTy Cepust 00pa30BaTeIbHbIX MEPOIIPHUSITHI
Restaurant & Kitchen management. Restaurant & Kitchen management e KOHTPOJIMPYET U HE HECET OTBETCTBEHHOCTD 3a CANTHI
TPETHUX JINI, Ha KOTopble [Tob30BaTesIb MOXKET MEPEHTH IO CCBUTKAaM, JOCTYIHBIM Ha caiire Cepust 00pa3oBaTeIbHBIX

meponpusatii Restaurant & Kitchen management.



2.4. ApMuHKCTpanys He IpoBepsieT J0CTOBEPHOCTH IEPCOHANBHBIX JAHHBIX, IIpenocTaBisieMbIX Ilonb3oBarenem.
3. IIpeameT MOJMTHKH KOH(PHIEHINATEHOCTH

3.1. Hacrostmas [Tosmtika KOHGHIEHINATBHOCTH YCTaHABINBAET 00s13aTeNIbcTBA AIMIHUCTPALIUH 110
HEpasIIalICHHIO U 00ECTICYEHHIO PeKUMA 3aIUThl KOH(QUICHINATEHOCTH TIEPCOHATBHBIX JaHHBIX, KOTOpbIe [Toab30BaTernnb
MPEIOCTABIIICT 110 3aIpocy AJMUHUCTPAIMH IIPU perucTpanuy Ha caiite Cepust 00pa3oBaTelbHBIX MeponpusTHii Restaurant &
Kitchen management, pu moanucKe Ha MHGOPMAIMOHHYTO e-mail pacChUIKY WM IIpH 0(OPMIICHHH 3aKa3a.

3.2. TlepconanbHbIe TaHHBIE, pa3penéHHbIe K 00padoTKe B pamMkax HacTosiel [1oauTHkn KOH(UACHIIHATbHOCTH,

npenocTaBisiioTest [loap3oBarenem myTéM 3amonHeHus Gpopm Ha caiite Cepust 00pa3oBaTeIbHBIX MeponpusTHii Restaurant &
Kitchen management u BKIFO4aloT B ce0st CIEAYIONLYI0 HHYOPMALHIO:
3.2.1.cpamunuro, ums, otdectBo [lomp3oBarens;
3.2.2. xoHTaKTHEIH Tenedon [lomp3oBarers;
3.2.3. aapec AneKTpOHHO# TouThI (e-mail)
3.2.4. mecto xutenscTBo [lomp3oBaTens (Ipu HEOOXOIUMOCTH)
3.2.5. agpec nocraBku Toapa (mpu HeoOxoaumocTH) 3.2.6. poTorpaduto (mpu HEOOXOAUMOCTH).
3.3. Restaurant & Kitchen management 3amumiaer J[aHHbIe, KOTOPbIE aBTOMATHYECKH NIEPEIalOTCs IPH MOCEIIEHUN
CTpaHHUIL:
- [P agpec;
- uHbopMaIus u3 cookies; - uHMopMaIus o Opaysepe
- BpeMs JJOCTyTIa;
- pedepep (ampec IpenbIayIIeii CTPaHHIIbI).
3.3.1. Otkirouenue cookies MOXKET MOBJICYb HEBO3MO)KHOCTB JIOCTYTIA K YACTSIM caldTa , TpeOYIOINM aBTOPHU3AIUHL.
3.3.2. Restaurant & Kitchen management ocymectsisier coop crtatuctuku o6 [P-aapecax cBoux moceruteneii. Jlannas

MH(OPMAIHS HCIIOIB3YETCs C IEbI0 IPEIOTBPAIICHHS, BEISBICHNS M PEIICHUSI TEXHUUECKUX TIPOOIIEM.
3.4. JlroOas nHas epcoHanbHas HHPOPMAIHs HEOrOBOPEHHAS BhILIE (MCTOPHS MOCEIICHNUS, HCTIONIb3yeMble Opay3epsl,

OIepalMOHHbIE CUCTEMBI | T.J.) MOJICKUT HAJISKHOMY XPAHEHHUIO U HEPACIPOCTPAHEHHIO, 32 UCKITIOYCHHEM CITy4aes,
MPEAYCMOTPEHHBIX B ILII. 5.2. u 5.3. Hacrosmieii [lomnTikn KOHQUACHITHATEHOCTH.
4. lleau coopa nepcoHaNbHOI HHGOPMALHH NOJIH30BATES

4.1. llepconansublie ganHble [loap3oBaTens AIMHUHUCTPALIUS MOKET UCIIOB30BATh B IEIISAX:
4.1.1. Unentudukanyu [Tonp3oBarerns, 3aperucTpupoBaHHOTO Ha caiite Cepust 00pa3oBaTenbHBIX MeponpusaTHii Restaurant &
Kitchen management 1151 ero ganbHeiel aBTopusanuu, oGpopMIICHHs 3aKa3a 1 APYTHX JCHCTBHA.
4.1.2. Ilpenocrapinenus [Tomb30BaTelnio JOCTyna K IepCOHATM3UPOBAHHBIM JTaHHBIM caliTa Cepust 00pa30BaTeIbHBIX
MmepomnpusaTuii Restaurant & Kitchen management.
4.1.3. Ycranosinenus ¢ [Tonb3oBaresiem 0OpaTHOM ¢BsA3M, BKJIIOUAsl HAIIPABJIEHUE YBEIOMIICHUH, 3aIIPOCOB, KACAOIIUXCS
ucrosk30BaHus caiira Cepust oOpa3oBaTenbHBIX MeponpusaTuii Restaurant & Kitchen management, okasanus yciyr u 00paboTku
3aIpocoB | 3as1BOK oT [losb30Barers.
4.1.4. Onpenenenus MecTa HaxosxaeHus [Toip3oBaTens a1 obecredeHns: 6e30IacHOCTH, MPEAOTBPAIICHUS] MOIICHHUYECTBA.
4.1.5. IlonTBepsxaeHUS TOCTOBEPHOCTH U MOJHOTHI IEPCOHATBHBIX JTAHHBIX, TIPelocTaBIeHHBIX [lomb30BaTenem.
4.1.6. Co3manus y9eTHOH 3aNHCH 71 UCIIOIB30BaHMs dacTei caiita Cepust 00pa3oBaTenbHBIX MeponpusTHii Restaurant &
Kitchen management, ecim [loap30Batens gan coryiacue Ha CO3QaHIE YISTHOH 3aIHCH.

4.1.7. YBenomienus [lonp3oBaTens 1o 31eKTPOHHOMN MoOYTe.

4.1.8. Ilpenocrasnenus [lonp3oBaTento 3pGEKTUBHON TEXHUIECKOW MOICPIKKH ITPH BOSHUKHOBEHHH TIPOOIIEM, CBSI3aHHBIX C
rcnonp3oBanneM caiita Cepust oOpa3zoBaTenbHbIX Meponpusituii Restaurant & Kitchen management.

4.1.9. Ilpenocrapinenus [1ob30BaTelio ¢ €ro COrIacust CIELHUANbHbIX MPEII0KeHUH, HHPOPMALMHY O [IeHaX, HOBOCTHOM
PaCCHUIKH U MHBIX CBEJICHUH OT nMeHH caiita Cepust 00pazoBaTenbHBIX MeponpusaThii Restaurant & Kitchen management.

4.1.10. OcymiecTBiIeHHs peKIIAMHOM AesTensHOCTH ¢ cornacust [lomp3oBaTers.
5. Cnoco0bl U CpOKHU 00paGOTKHU NepPCOHAILHOI MHpOpMaLHu

5.1. O6pa60TKa TNIEPCOHAJIBHBIX NTaHHBIX TTonw3oBarens OCYHICCTBJIACTCS oe3 OrpaHu4€HUs CpOKa, JIFOOBIM 3aKOHHBIM

CHOCO6OM, B TOM 4HCJIC B I/IHq)OpMaL[I/IOHHBIX CHUCTEMAax NEPCOHAJIbHBIX JaHHBIX C UCIIOJIB30BAHUCM CPEJICTB aBTOMATHU3allluu NI
0e3 HCITOJIb30BaHUS TaKUX CpEACTB.

5.2. IToyb30BaTeIb COTIIAIIIACTCS C TEM, UTO AZ[MI/IHI/ICTpaHI/Iﬂ BIIpaBC nepeaaBaTh MEPCOHAJILHBIC JaHHBIC TPETHbUM



JIMI[aM, B 9aCTHOCTH, KYPbEPCKHM CITy>kK0aM, OpraHH3aIMsIMK IIOYTOBOI CBSI3H (B TOM YHCIIE 3JIEKTPOHHOIT), orepaTopam
IIEKTPOCBA3H, HCKIIFOYUTENIBHO B LIEIIAX BBINOJIHEHNS 3aKa3a [Tonb3oBarens, opopmiienHoro Ha caiite Cepust 00pa3oBaTesIbHBIX
Mmepomnpuatuit Restaurant & Kitchen management, Bkirouas noctasky ToBapa, JOKyMEHTAIlMK WK e-mail cooOmieHuii.

5.3. [lepconansusie nanHble [Top30BaTeNsT MOTYT OBITE ITepEIaHbl YIIOITHOMOYEHHBIM OpTaHaM IoCy1apCTBEHHOIT

Biactu Poccuiickoit @enepanuu TOIBKO 110 OCHOBAHUSAM U B MOPSAKE, YCTAHOBIEHHBIM 3aKOHOIATENILCTBOM Poccuiickoit
®denepanuun.

5.4. Ilpu yTpare uian pasriallieHUu IEPCOHANBHBIX JaHHBIX AJMUHHUCTpAIMs BIpaBe He HHPOPMUPOBATH
ITonp3oBarens 06 yTpare WiK pasrialieHud NEPCOHANBHBIX JaHHBIX.

5.5. AHMI/IHI/ICTpaL[I/IH NPUHUMACT HCO6XOHI/IMLI€ OpraHu3alfMOHHBIC U TEXHUYECKUE MEPDI JIs 3alllUThI HepCOHaﬂBHOﬁ

uHpopmarmu [Toap30BaTesist OT HEIPABOMEPHOTO MIIM CIIY4aifHOTO 0CTYIIa, YHUYTOXKEHNUS, M3MEHEHHUS, OJIOKUPOBAHMS,
KOITUPOBAHMS, PACIIPOCTPAHEHHMS, A TAKKE OT HHBIX HEIPABOMEPHBIX JEHCTBUI TPETHHUX JIUIL.

5.6. AnmuHuCTpanus coBmecTHO ¢ [Top3oBaTenem mpuHIMaeT Bce HEOOXOJUMBIE MEPHI MO TIPEAOTBPAIICHUIO
yOBITKOB MJIM HHBIX OTPULIATEIIBHBIX MTOCIEICTBUI, BEI3BAHHBIX YTPATOIl HIIM pasIJIalliecHHEM IePCOHABHBIX TAHHBIX
Ilonmp3oBares.

6. IpaBa 1 00SI3aHHOCTH CTOPOH

6.1. [Tonb30Barenp BIpase:

6.1.1. [lpuHnMaTh CBOOOJHOE PENICHHE O TPEJOCTABICHUH CBOMX EPCOHABHBIX JaHHBIX, HEOOXOAUMBIX JUIS
ucrosp30BanHus caiira Cepust oOpazoBarenbHbIX MeponpuaTuii Restaurant & Kitchen management, u naBate coriacue Ha Ux
00paboTKy.

6.1.2. OOHOBUTB, TOTOJHUTH IPEIOCTABICHHYIO HHPOPMAIIHIO O MEPCOHATBHBIX TaHHBIX B CIy4ae H3MECHEHHUS TaHHOK
nHpOpMAIHH.

6.1.3. Ionp3oBaTens UMeET MPABO Ha MMOJIyYeHHE y AIMUHHCTPALMK HHPOPMALUH, Kacaloleiics 00paboTku ero
MEePCOHAIBHBIX JaHHBIX, €CIIN TAKOE ITPABO HE OTPAaHWYEHO B COOTBETCTBHH C (eliepalbHBIMU 3aKoHaMH. [1op30BaTens Biipase
TpeGoBaTh OT AIMUHUCTPALIMH YTOUHEHHUS €0 NePCOHATBHBIX JAHHBIX, UX OJOKHPOBAHHS MM YHHYTOXKCHHUS B Cllydae, ecin
MEePCOHAILHBIC TAaHHBIE SIBIISTIOTCS] HEMTOJIHBIMH, YCTAPEBIIMMH, HETOUHBIMHU, HE3aKOHHO MOJTYYSHHBIMH HJIH HE SIBIISIOTCS

HEOoOXOJMMBIMHU IS 3asIBICHHOM 11enn 00paboTKH, a Takke MPUHUMATH MPEeTyCMOTPEHHBIE 3aKOHOM MEpEI TI0 3aIIUTE CBOUX

npas.
6.2. AnMuHUCTpanus o0s3aHa:
6.2.1. Vicrionp30BaTh MOMYYCHHYIO HH)OPMAIIHIO HCKIFOYUTENBHO JUTS Lesei, YKa3aHHbIX B I1. 4 HacTosel [TomuTrki
KOH(HICHIIHATBHOCTH.

6.2.2. ObecrieunTh XpaHeHHE KOHPHUICHIINATHHON HHPOPMAIINHY B TaifHe, HE pa3riamiats 0e3 mperIBapuTeIbHOTO
MHCBMEHHOTO paspenieHus [lomp3oBarens, a Takke He OCYIIECTBISITh IPOAAXKy, 0OMeH, oIyOJIMKOBaHue, TH00 pasriialnieHne
WHBIMHU BO3MOKHBIMH CIIOCOOaMU MepeJaHHbIX IePCOHANBHBIX JaHHBIX [loIb30BaTens, 3a HCKIIOYeHHEM IL.IL 5.2 n 5.3.
Hacrosiel [Tonmntrku KoHuaeHIIMATEHOCTH.

6.2.3. [lpuHUMaTH MEpbI MPEIOCTOPOIKHOCTH JUTS 3aLUTHI KOH(HUICHIIMAIBHOCTH MEPCOHATBHBIX JaHHBIX
Tomp30BaTemns COraacHO MOPSAKY, OOBIYHO UCTIONB3YyEMOTO ISl 3aIIUTHI TAKOTO POa HHPOPMAIHHU B CYIIECTBYIOIIEM JICIOBOM
obopore.

6.2.4. Ocy1iecTBUTb OJIOKHPOBAHKE MEPCOHANBHBIX JAHHBIX, OTHOCAIINXCS K COOTBETCTBYIOIEeMy [lonb3oBarento, ¢
MOMeHTa oOpaleHust nim 3anpoca [loyp30Baresns, Wik ero 3aKOHHOTO MPEACTABUTEINS JIMO0 YIIOIHOMOUYSHHOTO OpraHa o
3aIIUTe TIPaB CyOBEKTOB IEPCOHANBHBIX JAHHBIX HA MEPHOJ IIPOBEPKH, B CIIydae BBISBICHUS HETOCTOBEPHBIX MEPCOHAIBHBIX
JTAaHHBIX WM HEIIPAaBOMEPHBIX JEHCTBUI.

7. OTBETCTBEHHOCTH CTOPOH

7.1. AnMuHHCTpalKsl, HE UCTIOTHUBIIAS CBOU 0053aTENbCTBA, HECET OTBETCTBEHHOCTD 32 y6|;m<1/1, MOHECEHHbBIE
Tlonp30BaTeneM B CBA3M ¢ HEMPABOMEPHBIM HCIIOIH30BAHIEM MIEPCOHAITBHBIX JAHHBIX, B COOTBETCTBHH C 3aKOHOATEIILCTBOM
Poccuiickoii denepanun, 3a UCKIIOUCHUEM CIIy4aeB, MPEAyCMOTPEHHBIX M. 5.2., 5.3. u 7.2. HacTtosmel [lomutnku
KoH(puaeHIIMaTbHOCTH.

7.2. B cny4ae ytpathl win pasriamenns KonpuneHnnansHoi nHpopMaimi AIMIHACTpANUS He HECET
OTBETCTBEHHOCTb, €CJIN JJAHHAs! KOH(pUACHINATbHAS HH(OPMATIHS:

7.2.1. Crana myOJIMYHBIM JOCTOSIHUEM /10 €€ yTpaThl WU pa3rialleHusl.

7.2.2. beina noydeHa OT TPETheil CTOPOHBI 10 MOMEHTa e€ mostyueHus: AqMuHucTpanuei Pecypca.



7.2.3. beina pasrnamena ¢ cornacus [Tonb3oBaTens.

7.3. [lonp30BaTenb HECET MOJIHYIO OTBETCTBEHHOCTH 3a COOJIOIeHIE TpeOoBaHMi 3aKkoHoKaTenscTBa PO, B TOM "ncie
3aKOHOB O peKJIaMe, O 3alUTe aBTOPCKUX M CMEXKHBIX NPaB, 00 OXpaHe TOBAPHBIX 3HAKOB M 3HAKOB 00CITY>KUBAHHS, HO HE
OTPAaHNYUBASICH EPEUNCICHHBIM, BKIFOUYas TIOJIHYIO OTBETCTBEHHOCTD 3 COJIEPKaHue U (POPMY MaTepHaoB.

7.4. [lonp30BaTeb MPH3HAET, YTO OTBETCTBEHHOCTS 32 JII0OYI0 HH(POPMANHIo (B TOM YHCIIE, HO HE OTPaHUINBASICh:
(haiiyTbl ¢ TAHHBIMU, TEKCTHI U T. 11.), K KOTOPOH OH MOKET UMETh JIOCTYTI Kak K gacTu caiita Cepusi 00pa3oBaTeIbHBIX
meponpusaTii Restaurant & Kitchen management, HeceT Jiino, pegocTaBuBIIee TaKyI0 HHPOPMALHUIO.

7.5. Tlonp30BaTesb CoralaeTcs, 4To nH(GopMaIus, NpeIoCTaBIeHHas eMy Kak 4acTh caiita Cepust 00pa3oBaTelbHBIX

Mmepomnpuatuit Restaurant & Kitchen management, MoXeT SIBISTbCS 00BEKTOM MHTEIUICKTYaIbHON COOCTBEHHOCTH, TIpaBa Ha
KOTOPBIH 3alUIIEHBI U MpUHaIexaT qpyrum [lomap3oBaTernsM, mapTHepaM MM peKIIaMOoJIaTelsIM, KOTOPBIE Pa3MEIIaloT TaKyro
napopmManmio Ha caiite Cepust 00pa3oBaTenbHBIX MeponpusaTHii Restaurant & Kitchen management.

Tlonp30BaTens He BIpaBe BHOCUTH H3MEHEHNSI, TIepeAaBaTh B apeH/Iy, IepeaaBaTh Ha yCIOBHAX 3aiiMa, IIpo/IaBaTh,
pacIpoCTpaHsATh WIN CO3aBaTh IPOU3BOJHbIC PAOOTHI Ha OCHOBE Takoro ConeprkaHus (TIOJHOCTHIO WK B YaCTH), 3a
HCKIIFOYCHHUEM CITydaeB, KOI/Ia TaKHe JISWCTBUS OBUTH MMCHMEHHO MPSIMO pa3pelieHbl COOCTBEHHMKaMH Takoro CoJepskaHus B
COOTBETCTBUH C yCIOBUAMH OTAEIBHOTO COTJIAIICHUS.

7.6. B OTHOIIECHHE TEKCTOBBIX MAaTEPHAIOB (CTATEH, IMyOIMKAILINH, HAXOISIIIXCS B CBOOOAHOM MyOJIMYHOM JOCTYIEC Ha
caiite Cepust oOpazoBarenpHbIX MeporpusaTHii Restaurant & Kitchen management) gomyckaeTrcst uX pacpocTpaHEHUE MTPU
yCIIoBUH, 4TO OyZeT naHa ccbuika Ha Restaurant & Kitchen management.

7.7. AIMUHHUCTpAIUs HE HECeT OTBETCTBEHHOCTH reper [loap30BarernieM 3a 1000 yOBITOK WM yIiepO, TOHECEHHBIN
Tlonp30Batenem B pe3ybTaTe ynaaeHus, cOOsl I HEBO3MOKHOCTH COXPaHEHHs Kakoro-m160 CoaepskaHus ¥ HHBIX
KOMMYHHKAIIMOHHBIX TAHHBIX, coziepkainuxcs Ha caiire Cepust oOpa3oBaTensHbIX Meponpustiii Restaurant & Kitchen
management WM NepeaBaeMbIX depe3 Hero.

7.8. AIMUHHCTpanus He HECET OTBETCTBEHHOCTH 3a JTIOOBIE MPSIMbIC WIIH KOCBEHHBIC YOBITKH, IIPONU3O0IIC/IIINE U3-32:
HCTIOTB30BaHMs JIHOO HEBO3MOXKHOCTH HCIONIB30BAHUS CaliTa, THO0 OTAEIbHBIX CEPBUCOB; HECAHKIHOHUPOBAHHOTO OCTYTIA K
KoMMyHHKarusaM [Tonp3oBaTers; 3assBI€HHs WM TIOBECHHE JIF000T0 TPEThEro JINIA Ha caiTe.

7.9. AAMUHHUCTpAIMS HE HECET OTBETCTBEHHOCTH 3a KaKyI0-IM00 HH(POPMALNIO, pa3MEIeHHYIO [10JIb30BaTeIeM Ha
caiite Cepust 0OpazoBarenbHbIX MepornpusaTuii Restaurant & Kitchen management, Bkirouasi, HO He OrPAaHUYHMBASICh:
nH(OPMAIHIO, 3aIIUICHHYIO aBTOPCKUAM IIPABOM, 03 MPSIMOT0 COTIacHsl BIajieiblia aBTOPCKOTO TIpaBa.

8. Pa3pemenue cnopos

8.1. Jlo oOparieHust B CyJ ¢ ICKOM TIO CIIOpaM, BOSHUKAIOIIUM U3 OTHOLIEHUH Mexkay [lomp3oBarenem u
AJMUHHUCTpAIKeH, 0053aTeNbHBIM SBISIETCS TPEbSIBICHNE IPETEH3MH (TUCHMEHHOTO MPETI0KEHUS WU TTPE/IIOKEeHUS B
9JIEKTPOHHOM BHJIE O TOOPOBOJIBHOM YPETYIHPOBAHHUH CIIOPA).

8.2. [omyuarens mpeTeH3un B TedeHne 30 kaJeHIapHBIX JHEH O JTHS MONTydYeHHUs NPETeH3NH, THCBMEHHO HIIN B
SNEKTPOHHOM BHE YBEIOMIISIET 3asIBUTEIIS IPETEH3UH O Pe3yIbTaTax pacCMOTPEHHS TIPETeH3UH.

8.3. IIpu He JOCTHKEHUH COTJIAILIeHUs CIiop OyAeT repeaH Ha paccMoTpeHne ApOuTpaxxHoro cyaa r. MockoBckas
0071aCTh.

8.4. K Hactosmeit [Tonutruke KOHPHUICHINATHFHOCTH W OTHOLICHUSIM Mexxy [lomb3oBarenemM u A TMHHUCTpaLIuei
MIPUMEHSIETCS IeHCTBYIOLIEee 3aKoHO01aTesbeTBO Poccuiickoit deneparui.

9. lono/iHUTEIbHBIE YCIOBHS

9.1. AJMUHHCTpaIys BIpaBe BHOCUTh H3MEHEHUs B HacToAulyto [lonuTtuky
KOH(HIeHIManbHOCTH 0e3 cornacust [Tonb3oBaTers.

9.2. Hogas [Tonutika KOHQHUACHINATBHOCTH BCTYIIAET B CHITy C MOMEHTA €€ pa3MelIeHHs Ha
caiite Cepus

obpa3zoBarenbHbIX MeponpusTHii Restaurant & Kitchen management, eciti nHOe He IPEeIyCMOTPEHO HOBOH peaKieit
[TonmuTHKY KOH(PHUICHIINATBHOCTH.
9.3. Bce mpeyoxkeHust WK BOIIPOCHI KacaTesIbHO HacTosieH TToanTuku
KOH(HICHIMAIBHOCTH ClieyeT coobmats no aapecy: 89039786865 @mail.ru

9.4. JeiictByrommas [TonuTrka KOHOUICHIMATEHOCTH pa3MEIlIeHa Ha CTPAHHUIIC 110 aJpecy
http://kitchen.pubreca.ru/politika.html

Oo6HnoBneHo: 12 Aprycra 2025 roga
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