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Pe3iome

OnTumMmnszanusa ynpaBJjeH4eCKol nesaTeJIbHOCTH npeanpusatua ABJJAPMA

KiaroudeBblie cjioBa: MCHCIPKMCHT, PCCTOpaH, 3aBCACHUC O6H_[eCTBeHHOFO IIUTaHHud, pe6peH;[1/1Hr

3aBCACHUA, KaHpOBOﬁ MCHEPKMCHT, IPOAYKTLI ITIUTAHUA

B npouecce u3yuenus u coopa uHGOpMaMyu ¢ MHOTOYHCIEHHBIX HCTOYHUKOB, B X0/1€ PabOThI
ObIM BBISIBIICHBI UM apryMEHTHPOBAHBI OCHOBHBIE AaCIEKTHI, HEOOXOJAMMBIE Jii Kauye€CTBEHHOTO
PECTOpPaHHOTO0 MEHEIKMEHTa. 3ajadeldl NaHHOW padoOTHI SBIAETCS CO3JaHUE THaa s J000ro
HAYMHAIOIETO MEHe/Kepa, KOTOPhI MO3BOJIUT €My O3HAKOMHUTCS CO BCEMH 0a30BBIMHU NPHHLUIAMU
npodeccun. B pabore 3aTpoHYTHl M TNPUBEICHBI BCE HEOOXOIUMBIE METOIbI ISl CO3JaHUS
OyaronpusITHOW M TOCTOSTHHOW Cpeabl Pa3BUTHUS KaXKIOTo WieHa mnepcoHana. OmucaHbl IpsiMble
CIOCOOBI BJIUSHHUS POJIM MEHEIKepa Ha CO3/IaHHEe KPENKOro KOHKYPEHTHOT'O MpPEeuMYIIeCTBa.
BrisiBrieHbl ONTHMaNIbHBIE MAPKETUHTOBBIE CTPATETUU U UX aJanTalnus MoJ JIOOYyI0 COBPEMEHHYIO
colManbHylo ceTb. Ilepeunciensl Bce 0a30Bble MpaBUia JUYHOM T'MTHEHBI IEpCOHala, a TaKXKe
OCHOBHBI€ METO/bl IPABMWILHOTO XpaHEHUsI MPOIYKTOB, HX Pa3MOPO3KU M MPUTOTOBIEHU. Llenbio
JTAHHOW paOOThl SBISIETCS BBISBICHHE CUJIBHBIX U CIA0BIX CTOPOH NPEANPHUATHS Ha TNpUMEpe
pecTtopana «ABmapMa» Uil JaJbHEUINEro CTPYKTYPHUPOBAaHHS ACHCTBUN, HEOOXOAMUMBIX IS

KaueCTBEHHOTO PeOpPEHANHTa ¥ MOHMTOPUHTA BCEX BHYTPEHHHX IPOILIECCOB PECTOPAHHOTO OM3HEca.



Summary

Optimizing the management activity of the AVDARMA enterprise
Key words: management, restaurant, catering establishment, rebranding of the establishment,
personnel management, food products

In the process of studying and collecting information from mass sources, in the course of the
work, the main aspects necessary for high-quality restaurant management were identified and
justified. The task of this work is to create a guide for any novice manager, which, of course, will be
of interest to all the basic principles of the profession. The paper identifies all possible methods for
creating a permanent environment for the development of each member of the staff. Direct studies of
a manager's career in creating a strong competitive advantage are described. Optimal marketing
strategies and their adaptation to any modern assessment have been identified. All the basic rules for
personal hygiene of personnel are listed, as well as the basic rules for observing the rules for storing
food, defrosting and preparing it. The purpose of this work is to identify significant and weaknesses
of the enterprise on the rise of the restaurant "Avdarma" for regular structuring of actions, useful for

high-quality re-rendering and monitoring of all restaurant business processes.



Rezumat

Optimizarea activititii de management a intreprinderii AVDARMA
Cuvinte cheie: management, restaurant, unitate de catering, rebranding al unitatii, management
personal, produse alimentare

In procesul de studiu si culegere a informatiilor din surse de masi, in decursul lucririi, au fost
identificate si justificate principalele aspecte necesare managementului de 1inaltd calitate a
restaurantelor. Sarcina acestei lucrari este de a crea un ghid pentru orice manager incepator, care,
desigur, va fi de interes pentru toate principiile de baza ale profesiei. Lucrarea identifica toate
metodele posibile pentru crearea unui mediu permanent de dezvoltare a fiecarui membru al
personalului. Sunt descrise studii directe ale carierei unui manager in crearea unui avantaj competitiv
puternic. Au fost identificate strategii de marketing optime si adaptarea lor la orice evaluare moderna.
Sunt enumerate toate regulile de baza pentru igiena personald a personalului, precum si regulile de
baza pentru respectarea regulilor de pastrare, decongelare si preparare a alimentelor. Scopul acestei
lucrari este de a identifica punctele semnificative si punctele slabe ale intreprinderii in cresterea
restaurantului ,,Avdarma” pentru structurarea regulatd a actiunilor, utile pentru redarea de inalta

calitate si monitorizarea tuturor proceselor de afaceri ale restaurantelor.
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