POCKET
FRIDGE

KEPYW CBOIMW NPOAYKTAMWU TA CTPABAMU
HAMPAMY YEPE3 BYAb-AKUW MPUCTPIV

MO3BABCHA Bl 3AMBOIO CMITTA TA
3AOWALL CBOI KOLWITW




OAHWUNO PIHAP /L BAONM
BOHOAPEHKO bIJIOYC LLIEBEJIEB

Front-End Back-End QA
Developer Developer Engineer




[TPOBJIEMA

3ABYBAEM MPO PI3HY I>XXY B CBOMY
XONOAONNbHUKY. HE BHAEMO, WO 3

LLbOTO T’OTYBATU TA WO KYIINUTU B
MATA3VNHI. HAMATAEMOCA bYTWU
EKONOTINYHUMW, ATE BUKNOAEMO
KYMY 3INMCOBAHUX NMPOOYKTIB

e |[Ilo roTyBaTu i3 HAIBHUX NMPOAYKTIB?

e TepMIH NpUAATHOCTI >KI 36Ir e
MUHYJ1OTO POKY?

e 3HOBY 3HAULWIOBCA Y 3aKYTKY
3aryoneHmm uBiAMmM NTUMOH?

e Kynmnaun 3anmBoro, 60 He 3Ha/un, WO
BXXe € BAoMa~?



EMITATIA

SABYTI MNPOAYKTU TA CTPOK
NMPUOATHOCTI

Do you have a lot of products stored at home at the same time? LD Konitogatu Have you ever bought a product and forgotten about it at all? LD Konitosatu

/Y

3AMNMACU NPOAYKTIB

56 Bignosigen 56 Bignoeinen

Do you stock up on long-term storage products? LD KonitosaTn Do you look at the expiration date when you buy products? LD KonitoBatn

56 Bignoeigen 56 Bignoeigen
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TPEHAWU

MPOBJIEMA XAPHOBUX BIAXOLAIB MOLWYK KYJTIHAPHUX PELLETITIB

® food waste ® cooking recipes

+ [lopieHATH + [MopiBHATK

MowyKoBMA TEPMIH MNowykoewi TepmiH

YBech cBIT ¥ 3a 12 mic. * Yci wateropii ¥ Mowyk B IHTepHeTi ~ Yeecb CBIT ™ za 12 mic. ~ Yei kateropii = Mowyk & IHTepHETI ™

IHTEpec i3 Yacom IHTepec i3 Yacom

N\




Wasted food has far-reaching effects, both nationally and globally. In the U.S., up to 40% of all food produced

goes uneaten [2], and about 95% of discarded food ends up in landfills [3]. It is the largest component of
municipal solid waste at 21%. [1] In 2014, more than 38 million tons of food waste was generated, with only
5% diverted from landfills and incinerators for composting. [ 3] Decomposing food waste produces methane, a
strong greenhouse gas that contributes to global warming. Worldwide, one-third of food produced is thrown
away uneaten, causing an increased burden on the environment. [ 4] It 1s estimated that reducing food waste
by 15% could feed more than 25 million Americans every year. [5]

e HEEOEKTUBHI e CTAHOAPTUN3OBAHI e [IPOBJIEMW
SAKYIIBJII TA PO3MIPU NOPLIN B YIMPABJIIHHA
NMAAHYBAHHSA K] PECTOPAHAX | IDAJTBHAX SJAINMACAMWN Y

BUPOBHWKIB |

TOPIOBLIB



AKE PILLEHRHA MW

MPONMNOHYEMO?

e« JIETKO JOOABAW e DIILTPYW, COPTYU TA e OTPUMYMU
HOBI JAHI TTPO AHANI3YWN HAABHI OAH] CMOBIWEHHA TTPO
CBOI CTPABU TA COBl HA KOPUCTDb 3bITAHHA TEPMIHY
NMPOLAYKTHU MEBHOI IXKI




NOAATKOBI

®YHKUIT

e TIOPAOU 3
KYJTIHAPHUMW
PELUEINTAMW I3
HAABHWX
IHTPELIEHTIB

e PO3NOAINEHNWN OOCTYN
0O JAHUX OJ1A
DEKIJIbKOX
KOPUCTYBAYIB

e CTBOPEHHA CITUCKY
[MOKYITOK PA3OM 3
PO3YMHWUM
[MTOMIHHNKOM



KNiK gnsa nepexogy Ha AemMo

Daniel’ Fridge Daniel’ Fridge @ Daniel’ Fridge ® Daniel’ Fridge @

_ Freezer Fridge Pantry
Shop|ng @ Bananas @ @ @ Upload barcode Enter product code
product amount shelf life

Apple .
PF Bananas 2 units 23.0123 s Fridge - Enter product data manually
Tomatos ; Product name
Avocados 4 units 101222 N 2 units

Cucumber

Cheese 05 kg 05.]2.22 Storage

Date of manufacture
Add new product Tt 1 041222
i Shelf life Amount kg v

Borshch 5l e Product notes Date of manufacture 2211.2022

They lie until the avocados ripen. Shelf life 2911.2022

Product notes

Shopping Shopping Shopping

Shopping




NOPOXHSA MATA

NITO 2023

e 2paHm CIG

e bema-mecmyeaHHA HA pOKyc-2pyni

® BHECeHHA 3MIH Hd 0OCHOB8I mMecmye8dHHSH

OCIHb 2023:

® penai3 nepwoi cmabinvHOi 8epcii
®* NPOCYBAHHS NPOOYKMY Y Mepexci
e nepwi 10000 kopucmysauis

I'PYOEHDb 2023:

* HACMYNHUU payHO IHeecmuuyiu
e guxio Ha B2B puHokK

® 30i/IbWIEHHA KOMAHOU po3pobKuU




NAKYEMO 3A

YBAI'Y

MATAHHA?

BIAMOBIAI?

NMPOMO3UNLII?

KOMAHALA POCKET FRIDGE

MVP: HTTPS://IS.GD/XM9ATF




