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KomaHaa nosapos UAT

Certified Executive Chef MeHexep nHMunaTmBbl
Certified Chef de Cuisine KoopguHatop UAT
Certified Sous Chef BusHec-aHannTuk
Certified Culinarian NcnonHutens UAT
TecTpoBLLKK
Pa3paboTumk
KoopanHaTop

npeaocTaBneHns U
N3MeHeHns cpeabl

* ACF - American Culinary Federation (AmepukaHckas ®egepauus Nosapos).



TexHonormna npurotosneHma UAT

MpeoBaputenbHas [l [MogrotoBka UAT-cueHapueB
obpaboTka ] TlNoagrotoBka TECTOBbIX AAHHbIX

_l [MogrotoBKka cpeabl TECTUPOBAHUSA
(PREVIEW)

NcnonHenne UAT-cueHapunes
Peructpauusa gedekros
AHanuns fedekTos
WcnpaeneHnune gedekton
[MpoBepka aedeKkToB

OcHoBHas
obpaboTka

O o000 o

3aknountenbHada
obpaboTka

dopmupoBaHue oTyeTa




NHrpeamnenTbl UAT

CornacoBaHHble 6usHec-TpeboBaHus;

busHec-npoueccsl;

Cxema nNpuknagHon apxXnTekTypbl TEXHUYECKOTrO peLLEHWS;
BusHec-akcnepTnaa;

[Monb3oBaTtenbckast AOKYMeHTauus.




PeuenTt BKycHO-ycnewHoro UAT




CoseTbl oT Certified Master Chef

[oToBbTe UAT Bcerga smecte — 6usHec n UT;

He >xanenTte BpemeHn Ha obyyeHune n pas3BuTme Ballen KomaHabl,
CobntoganTte TEXHOMOMMIO NpoLecca NPUroToBreHns;

CneguTte 3a kKa4eCTBOM BalUUX MHIPEONEHTOB;

HaunHanTe npeaBaputenbHyto 06paboTKy 3apaHee;

He 3abbiBanTte npo nepenoBbie TEXHOJIOTUN N VICI'IOJ'Ib3yl71Te KYXOHHYIO TEXHUKY.



BKycoBble ouwyLlleHnAa n apyrue
nokasaTtenu Kadvectsa UAT

Business requirements coverage (cTeneHb NOKpbITUS BusHec-TpeboBaHui);
Defect removal efficiency (a¢ppekTMBHOCTb yCcTpaHeHUs nedeKToB);
Root cause of UAT defects (oCHOBHble NpuymHbl eekToB, 0OHapyXeHHbIX B xoae UAT);

Acceptance attempts (kon-Bo utepauuin UAT nepen BbIXOO4OM B NMPOMbILLIIEHHYO SKCMyaTauuio);



BKycoBble ouwyLlleHnAa n apyrue
nokasaTtenu Kadvectsa UAT

UAT effort (Tpyoosatpatbl Ha UAT);
Acceptance with exit criteria not reached (npuemka MO 6e3 JOCTUXEHUS KPUTEPUEB 3aBEPLLEHUS);

Level of UAT documenting (cteneHb cooTBeTCTBUSA JOKYyMeHTUpoBaHna UAT Ha NpoeKkTHON
nHUUMaTuBe npuHaTon npouenype UAT);

UAT participant questionnaire (onpoc y4actHukos UAT).
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bon appetit
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