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REZUMAT

Teza de masterat cu tema ,,OPTIMIZAREA ACTIVITATII DE MANAGEMENT A
INTREPRINDERII S.R.L. ,,PANINELLA””, realizatd de studentul la master Rotaru Marius-

g ey

companiei Paninella.

Structura tezei:

Lucrarea de master include: Introducerea, Studiul bibliografic cu particularitatile pietei
produselor de panificatie, produselor congelate si legumelor, Caracteristica generald a
intreprinderii( istorie, amplasare, analiza concurenti), Organizarea companiei si cdile de
imbunatatire, Concluzii si recomandari, bibliografie.

Primul capitol descrie caracteristica gamei de produse, inclusiv segmentarea globala a
acestora. In capitolul doi este prezentatd compania Paninella, din punct de vedere istoric cu date
si informatii, aplasarea ei, si desigur cu avantajele si dezavantajele ce vin la pachet, analiza
exemplificatd a concurentilor, pe toate departamentele, cu poze si informatii veridice.

Capitolul 3 vine cu o serie de caracteristici generale a produselor ce le putem gasi in
sortimentul Paninella, produsele fermentate(muraturi), produsele congelate si produsele de
panificatie, In acest capitol mai sunt prezentati furnizorii atit interni, cit si externi, si care se
finalizeaza cu o prezentare detaliata a vinzarilor pe anumite perioade, cu exemple concrete si
veridice din contabilitatea firmei.

In capitolul 4 avem concluziile referitoare la activitatea tehnica si teoretica a companiei,
si venim cu recomandari practice, pentru optimizarea si imbunatatirea companiei Paninella.

Cuvinte-cheie: muraturi, panificatie, congelate, indici de calitate, analiza pietei, analiza
concurenti, indici de optimizare,



SUMMARY

The master's thesis "OPTIMIZING THE MANAGEMENT ACTIVITY OF PANINELLA,
S.R.L.", written by the master student Rotaru Marius-Octavian, aims at analyzing, researching
and finding the possibilities of optimization and development of Paninella company.

Thesis structure:

The master thesis includes: introduction, bibliographical study with peculiarities of the
bakery, frozen products and vegetables market, general characteristics of the company (history,
location, competitors analysis), company organization and ways of improvement, conclusions
and recommendations, bibliography.

The first chapter describes the characteristics of the product range, including their overall
segmentation. In chapter two the Paninella company is presented, historically with data and
information, its location, and of course the advantages and disadvantages that come with it, the
exemplified analysis of competitors, by all departments, with pictures and accurate information.

Chapter 3 comes with a series of general characteristics of the products that can be found
in the Paninella assortment, fermented products (pickles), frozen products and bakery products,
in this chapter both internal and external suppliers are presented, and it ends with a detailed
presentation of the sales for certain periods, with concrete and true examples from the company's
accounting. In chapter 4 we have the conclusions concerning the technical and theoretical
activity of the company, and we come up with practical recommendations for the optimization
and improvement of Paninella company.

Keywords: pickles, bakery, frozen, quality indexes, market analysis, competitors analysis,
optimization indexes.
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