IMomuTHKN KOH(pUAeHIIHA/TBHOCTH

[MokanyticTa, 03HaKoMbTeCh ¢ [TomuTrKol KoHbUAeHIMaTbHOCTY (Hanee — [lonmuTrKa), TIpexxe
yeM HauaTb [10/1b30BaThCSI CAUTOM.

Wcnonb3oBanue Caiita oda-kulinarii.ru o3Hauaet 6e3oroBopouHoe corsiacue ITosb30Baress ¢
HacTosel [ToMMTUKON 1 yKa3aHHBIMU B HeH YC/IOBUSIMM 00pabOTKU ero TiepcoHaIbHON
vHbOopMal1K; B C/lydyae HeCcoraacus C STUMU ycioBusiMu [1osib30BaTesb JO/KEH BO3/[ePyKaThCsl OT
vcnosb3oBaHus Caita.

1. TepmMuHBI U Onpeje/1eHUs

1.1.«ITepcoHanbHBIE JaHHBIE» — JIF00ast UH(MOPMAIUsI, OTHOCSIIIASCS TIPSMO UM KOCBEHHO K
orpezie/IEHHOMY (PM3MYECKOMY JIULLY.

1.2. «KoHpHeHI[MaTBHOCTS TIePCOHABHBIX JJAaHHBIX» — 00s13aTeibHOe A171s1 COOMI0eH s
OmepaTopoM WM WHBIM TIOTYYUBLINM JOCTYTI K [TepcoHanmbHBIM JJaHHBIM JIULIOM TpeboBaHKe He
JIOTyCKaTb UX pacrpocTpaHeHust Oe3 coryacust cyobekTa [TepcoHambHBIX JaHHBIX WM HATAUHS
VIHOT'0 3aKOHHOT'O OCHOBaHHUSI.

1.3. «Cookies» — HebObI110¥ (hparMeHT JaHHBIX, OTIIPABJ/IEHHBIN BeO-CepBEepPOM U XpaHUMBIA Ha
KOMITbIOTEpe T0/Ib30BaTe/isi, KOTOPbIi BeO-K/IMeHT WK BeO-Opay3ep KaXk/bIi pa3 repechliaeT Beo-
cepsepy B HT'TP-3anpoce npy NOMbITKe OTKPBITH CTPAHULLY COOTBETCTBYIOLLIETO CaMTa.

1.4. «IP-agpec» — yHUMKa/lbHBIN CETeBOM a/ipec y3/a B KOMIbIOTEPHOM CeTH, uepe3 KOTOPbIU
[Tonb3oBarens nomyvaer foctyn Ha Caur.

2. O01He Mo/I0KeHHst

2.1. Hacrosijast [TosiMTrKa KOHGUAEHIIMATBHOCTH YCTaHABIMBAET 00513aTeIbCTBa A IMUHUCTPAI[UH
TI0 HepasrJIallleHuo U 00ecrieueHrIoO 3alUThl KOHPUIEHI[MaTbHOCTH MePCOHATBHBIX JJAHHBIX,
KoTopble [Tosib30BaTe b MpeiOCTaBIsieT 10 3arpocy AZMUHUCTPALIUY TIPY 00aBIeHnH
KOMMeHTapyreB WM MpH MOAINKCKe Ha HOBOCTHYHO e-mail pacchuiKy.

2.2. TlepcoHanbHast nH(opMarus [Tonb3oBaressi, cogepxkaitasics B daiinax «Cookies», XpaHUTCA U
obpabaTbiBaeTcsi AZIMUHUCTpaLMeli caiiTa B COOTBETCTBHU C YC/IOBUSIMU [To/TUTHKM
KOH(U/IeHIINa/TbHOCTH.

2.3. [1ns moka3sa oOwsiBieHnii Ha Caiire oda-kulinarii.ru ucnonb3yroTcst yCIyru CTOPOHHUX PeK/IaMHBIX
KOMIaHUM. DTW KOMIIaHUM MOT'YT MCM0/1b30BaTh MHPOpMaLUIo 0 roceljeHusix [Tonb3oBareneit gst
Tpe/ioCTaB/IeHNs Haubosiee pesieBaHTHBIX 00BSIBJIEHUH 0 TOBapax M yCJIyrax.

2.4. B 11en1s1X MOBBIIIIEHUS] KaueCTBa MaTepyaaioB AZIMUHUCTPALIUS CaiiTa BIIpaBe OCYIIeCTB/ISATh
cbop MHeHu# 1 0T3bIBOB [lo/Tb30BaTe el Mo pa3IMYHbIM BOTIPOCAM Ty TEM HarlpaB/IeHust
WH(POPMALIMOHHOTO COOOILeHNST WK OpraHu3aliuy onpocoB. CoOpaHHbIe MHEHUS U OT3bIBbI MOTYT
OBITH MCIOTb30BaHBbI i POPMHUPOBAHUS CTaTUCTUYECKUX JaHHBIX.

2.5. AgMuHUCTpalLus caiiTa MMeeT MpaBO BHOCHUThL M3MeHeHUsl B HacTosiiyto [Tonutuky
KOH(UAEeHIMaMbHOCTH, 6e3 yBeJoM/IeHUsI TIo/b30BaTesel. [Ipy BHeceHNH M3MeHeHUH B aKTyabHOU
peJlaKI[M¥ YKa3bIBaeTCsl fiaTa rnocyieiHero ooHoBneHus. HoBasi pegakiyst [T0TMTUKY BCTYTIaeT B
CWIy C MOMEHTa e€ pa3MellleHUs.

3. Coop nepcoHa/IbHOM HH(OpPMaLUH

3.1. Caiit cobupaet TOMbKO Ty HHpOPMaLMio, KoTopyto Ilosb30Baresns npejocTasisieT J00pOBOILHO
TIpY MOCeIleHU WK perucTtpanuu Ha Caure.

3.2. AjMUHUCTpALMs He TIPOBepsieT J0CTOBEPHOCTh NepCOHAIbHBIX JJaHHBIX, NTPeZ0CTaB/IseMbIX
ITonb3oBaresneMm.

3.3. Caiit npumensieT TexHosioruto «Cookies» 11 co3jaHUs CTaTUCTUUECKOW OTUETHOCTU. B
«Cookies» comep>xutcst uHGOpMaliysi, KoTopasi MOXeT ObITh HeoOxoauMol it CaiiTa: coxpaHeHHe
yCTaHOBOK BapHaHTOB [TPOCMOTPA, UMs1 floMeHa VIHTepHeT-1ipoBaiijepa, [P-azpec, cTpaHa umm
TOpO/] TI0JIb30BaTeJIs], TI0JT U ero BO3pacT, HauMeHoBaHHe Opay3epa. OHaKO BCsl 3Ta MH(GOPMALUS
HMKaK He cBsi3aHa c [losib30BaTtesieM Kak C JIMUHOCTBIO.

3.4. Coop aHanuTuky CaiiTa OCyIIeCTB/ISIETCS TOCPEJCTBOM CTOPOHHUX MHCTPYMEHTOB:



— Anpexc.Metpuka;

— Google Analytics.

Bcst uHdopmariusi, cobrpaeMasi JaHHBIMU CEPBUCAMU SIBJISIETCS] 00€3/TMUeHHOM U HUKAK He
CB$13bIBAETCSI C KOHKPETHBIM (PU3UUeCKUM JTULIOM.

3.5. [laHHBIe KOTOpbIe aBTOMAaTUYeCKU MepefaroTCs MPU MOCeIeHUH CTPaHUL]:

IP-aapec nonb3oBartesisi; HAMMeHOBaHKe Gpay3epa; MoJ1 ¥ BO3pacCT; CTpaHa U ropo/

4. Ilenu coopa o6paboTku nepcoHanbHOM uHGopMmanuu [Tonb30BaTenneit

4.1. IIpepocrasnenue [losb30BaTesnto NepcoHaIM3MpPOBaHHOM MH(OPMaLUH, ylyullleHHe KauecTBa
MaTepHasoB U yJ00CTBa WX UCTIOb30BaHUS.

4.2. [1nsa cBs3u ¢ [Tonb3oBarenem, B TOM UMC/ie HarpaB/ieHWe YBeJOM/IEHUH, 3alIPOCOB U
uH(opMaLry, a Takke 00paboTKa 3ampocoB U 3asiBoK OT [Tosib30BaTtess.

4.3. [ns TapreTUpoBaHus peK/laMHbIX MaTeprasioB.

4.4. TIpoBeieHre CTaTUCTUUYECKUX U UHBIX UCC/IeZIOBaHUM Ha OCHOBe 00e3/TMUeHHbIX JAHHBIX.

4.5. ITpenocrasnenus [Tonb30BaTesto € ero Coryiacys, HOBOCTHOW paCChUIKM M UHBIX CBEJJ€eHUN OT
“MeHH caita oda-kulinarii.ru.

5. 3amuTa nepcoHanbHou uHopmanyu [lonb3oBaTens

5.1. AgpmunaMCcTpanus caita oda-kulinarii.ru mpuHMMaeT HeOOXOAMMbIe U TEXHUUECKHE MepbI JI7Ist
3alUThl ¥ XpaHeHUs [epcoHanbHOM MH(popMaLyu I1osb30BaTens OT HelpaBOMEPHOT0 UN
CJIy4aliHOTO /IOCTYTIa, YHUUTOKEHUs], U3MeHeHuUs, 0JIOKMPOBaHUS, KOITUPOBaHMUsI, PAaCIIPOCTPAHEHUS],
a TaK)Ke OT UHBbIX HEeIIPaBOMEPHBIX [IeMCTBUM C Hel TPeTbUX JIUL].

6. UckiirounTe/IbHbBIE [IPaBa HAa KOHTEHT

6.1. Bce marepuassbl, AOCTymnHbIe Ha caiTe oda-kulinarii.ru, B TOM urc/e 5/ieMeHThI AU3aliHa, TeKCT,
rpadrueckre n3o06paykeHus1, 6a3bl JAHHBIX U APyTHe 00BEKThI, a TAKXKe JIF000M KOHTEHT,
pa3MeIEHHBIM Ha CTPAHMIAX 3TOTO CaiiTa, SB/SIOTCS 00beKTaMU UCK/TIOUUTE/TbHBIX TTPaB
BJIa/le/Tblja CaiiTa, aBTOPOB U APYTUX MpaBoobiaaTese.

6.2. Pasmernasi Konrenr, [Tosib30BaTesb MoATBEPKAAET, UTO 3TUM O€3BO3ME3/IHO MPEI0CTaB/ISeT
Brnapenblly caliTa HEMCK/IIOUMTEbHBIE TIPaBa Ha MOKa3, BOCIIPOW3Be/leHre, XpaHeHHe, OTKPBITYIO
JIeMOHCTpaLUIo, My0O/IMKaL|I0, PacTIpoCTpaHeHue 1 /I00oe WHOe UCTob30BaHre KoHTeHTa, Win
060t ero yactu, 6e3 orpaHUUeHUst CPOKa U TEPPUTOPHUU JIeHCTBUsL Oe3 BBITIIaThl BO3HATPAXKAEeHUS
ITonb3oBaresnto.

7. IIpaBa v 00A3aHHOCTH CTOPOH

7.1. Tlonb3oBaresib BIipaBe MPUHUMAaTL CBOOOJHOE pellieHue O TMpeoCTaB/IeHnH CBOUX
[TepcoHanbHbIX JlaHHBIX, HEOOXOAUMBIX [IJIsI UCTIOb30BaHUs BCeX MYHKLMH caiita oda-kulinarii.ru, u
JlaBaThb coryjiacue Ha ux o0paboTKy.

7.2. Ilonb3oBaresib MMeeT MpPaBO Ha MojlyuyeHre y AIMUHUACTPaLUM UH(OpMaLUY, KacaroLeics
00paboTKu ero rnepcoHaabHbIX JAHHBIX, €C/T TaKoe TIPaBO He OrpaHUueHO B COOTBETCTBUM C
(enepanbHBIME 3aKOHaMu. [Tosb30BaTenb BripaBe TpeOOBaTh OT AIMUHHCTPALIMN YTOUHEHHUS €ro
TIepCOHAbHBIX IaHHBIX, UX OJIOKUPOBaHUSI WM YHUUTOKeHUs B ciydae, ecu [1]1 sBiisitoTCst
HeroJ/IHbIMY, YCTapeBIIYMH, HeTOUHBIMH, He3aKOHHO MO/TyYeHHbIMU UJIU He SIBJISIOTCS
HeoOX0IUMbIMU /17151 3asiB/IeHHOM 11e/11 06pabOTKHU, a Tak)Ke MPUHUMATh Mpe/lyCMOTPeHHbIe
3aKOHOM MepBhl IO 3alljUTe CBOMX Ipas. [/l 3TOro J0CTaTOUHO YBeAOMUTb AJIMUHUCTPALIMIO T10
yKa3aHHOMY Hike e-mail azpecy.

7.3. AgMuHuCcTpanys 00s13aHa MCII0/Tb30BaTh MOJTyYeHHY0 MH(OPMALMIO UCKTFOUUTETBHO JJ1s1
1jeJiel, yKa3aHHbIX B 1. 4 HacTosiei [TouTHKY KOHDHAeHIIMaTbHOCTH.

7.4. ApMUHUCTpanys caifTa [Jo/bKHa 00ecrieurTh XxpaHeHHe KOH(YAeHMaIbHOU nH(opMaryu B
TaliHe, He pa3rJallaTth Oe3 rnpejBapuTenbHOr0 paspernienus [losb3oBaTess.



8. OTBeTCTBEeHHOCTH CTOPOH

8.1. Agmunuctparus Caiita He rapaHTHpyeT 6e3ommbouHoM paboTsl oda-kulinarii.ru u He HecéT
OTBETCTBEHHOCTH 3a JIeHCTBUS IPYTUX BeO-calToB M KOHTEHT, pa3Mell[éHHbBIN Ha caiTe.
ApmunurcTpanms Caiita TakKe He HECET OTBETCTBEHHOCTH 3a pasryialieHue JIMUHbIX JaHHbIX, KakK
C/leCTBUE HapylleHus1 paborocriocobHocT oda-kulinarii.ru

8.2. TTosp30Baresib HeCeT TIOTHYI0 OTBETCTBEHHOCTH 3a COO/I0ieHre TpeOoBaHM 3aKOHOZATe/TbCTBA
P®, B TOM uKcie 3aKOHOB O peKjiaMe, O 3all[UTe aBTOPCKUX M CMeXHBIX TpaB, 00 0XpaHe TOBapHbIX
3HAKOB Y 3HAaKOB 00C/Ty’>KUBaHKsI, HO He OTPaHUUMBASICh TIePeUHCIeHHBIM, BKJTFOUast TTOJTHYIO
OTBETCTBEHHOCTbH 3a cofiep>kaHue U (hopMy mMaTepuasioB.

Hama ny6auxkayuu: 10.08.2022



