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With the development of modern technologies, there is a significant
addition of various additives to food products (Europe food additives). They
can be natural, identical to natural or artificially synthesized substances that
interact with other components, which can threaten normal metabolic
processes in the human body, form genetic mutations, and cause the
development and growth of tumors. However, it should be noted that some
food additives have useful properties, for example, they allow to increase the
shelf life of products, improve the taste and appearance, without causing harm
[1, 2]. The aim of the work is to solve the problem of quick identification of
E-additives in food products, which is relevant for the buyer, as well as to
recognize their danger “online”, that is, in the store near the window using
mobile devices and the Internet.

Recently, modern developments are considered through the prism of
artificial intelligence [3], accordingly, such models, which will be oriented to
work with food products, will help support the human desire for healthy
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nutrition [4-6]. Since the development is a commercial project, we will briefly
describe the mathematical model and the main features of the software
product [7]. During the work, an intelligent information system was
developed, which can work in three modes:

— product recognition using a trained neural network;

— recognition / correction of QR-codes of products using the built-in
scanner application, which uses built-in non-binary cyclic Reed-Solomon
codes with the Berlekamp-Massey decoding algorithm, searching for the
position of errors and evaluating their values according to Chen and Forney,
for correcting errors, as well as an additional procedure based on the
Hamming-Lippmann neural network for correcting a highly corrupted code
matrix;

— analysis of the composition and evaluation of the product using the
apparatus of regular expressions and text similarity metrics.

The program allows us to get information about the product, its
composition, the list of additives, scientific information on them, the rating of
the “usefulness” of the product, its comparison with similar products, etc. The
result of the startup’s work is an application that has an average rating
of 4,1 points based on more than 10000 downloads and 546 reviews using
a 5-point user rating scale.

In the future, it is planned to supplement the database for products,
increase the number of languages for the analysis of substances in food
products, and also add the possibility of voice control.
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BIANOBIMHOCTI 13  KOHIEIIIEIO

«Iamyctpis 4.0», imes sikoi moisirae B TOMY, IO 3aCTOCYBaHHS IEPEIOBUX
TEXHOJIOTiH 1 mu(pOBUX IHHOBALINH MOXE 3HAYHO NOKPAIIUTH €(hEeKTUBHICTD,
aBTOMATH3aIil0 Ta KOHKYPEHTOCIPOMOXKHICTH NPOMHCIIOBHUX MiAIPHUEMCTB,
3HaYHO MIJIITOBXHYJTAa PO3BUTOK CHCTEM IIJIAHYBaHHA  pPECypcCiB
mignpuemctBa (ERP, Enterprise Resource Planning). T'osoBHe 3aBmaHHS
ERP — 00’eHaTy BCi BHYTPIIIHI IPOIIECH ITiANPHUEMCTBA B OJTHE CEPEIOBHIIE,
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