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ABSTRACT
Proper nutrition is a basic factor which impacts human health. Examinations for proper nutrition in menus undertaking in the Republic of Macedonia, concerning hospitality objects in Ohrid, as a main tourist destination and tourist center in the Republic of Macedonia, for the period of 2009, are obtained in this paper. 

Referring to the research results, it can be concluded healthy food offer can not be found in every hospitality object in the Republic of Macedonia.

It is recommended to hospitality activity stakeholders in the Republic of Macedonia, to innovate their menus according to the legislation and standards, European and world standards, establishing menus with healthy food in frames of hospitality offer in each kind of restaurants. 
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INTRODUCTION
Proper nutrition is the basic factor for the proper functioning of the human organism. Applying the principles of proper nutrition provides proper growth and development of the human organism, which directly affects working capability and human life lasting. Improper nutrition leads to certain disorders in the human organism, which are followed by certain diseases (Rechkoska 2007).

Modern social and economic development and modern way and pace of living, contribute to huge usage of the services offered by hospitality.

Hospitality, as part of tertiary activities, aims to provide services for accommodation, food, drinks and services, created and offered in specific way (Martinoska 2003).

Basic tool that performs supply of food and beverages in hospitality is the menu and on its proper creation, hospitality facilities work depends much (Martinoska 2003).

Consequently, it is necessary to check the implementation of proper nutrition within the hospitality. This is accomplished by incorporating knowledge of science for nutrition, in compiling the menus offered by hospitality facilities (Rechkoska, 1995)

Considering the fact that hospitality facilities tend to meet the needs of consumers for food and drinks, as their clients, they should supply modified menus which are nutrition balanced, with energy value of meals, according to the legal norms and standards. By regular menus modification into menus with healthy food and safe eco food (Reckoska, 2002), offer with proper nutrition is created. To be properly fed, consumers need to have some knowledge about nutrition field.

That's why great accent is given to nutrition science as multidisciplinary one that studies nutrition and the impact of food on human health.
Nowadays, nutrition science emphasizes proper nutrition with reference to consuming some very important food ingredients (ballast substances, omega-3 fatty acids, proteins, vitamins, minerals) and the influence of nutrition on the human health and diseases. Healthy food rich with protein (animal and plant), more fish, light chicken meat, vegetables, fruit and cereals should be consumed (Rechkoska 2007).
The findings in this paper emphasize the importance of proper nutrition and its implementation in hospitality, as well as in the offer at hospitality facilities. 

BACKGROUND LITERATURE AND HYPOTHESES FORMULATION
Proper nutrition and hospitality
Proper nutrition is basis for healthy and long life. The study of principles of proper nutrition has deeper roots. Official beginning of nutrition science is in XVIII century. In the new millennium nutrition science gets new dimension and development of new scientific branches, such as nutrition-genes science (investigates the reliability of food and genes, contributes to finding biomarker that characterize the disease, so that diseases can be corrected with proper nutrition in their early stage, or they would not come at all). Proper nutrition and health are the top issues of today’s living, of which special care takes the World Health Organization, WHO (2007 Rechkoska; WHO 1985).

In 1963 a committee Codex Alimentarius has been formed, whose main task was the preparation of standards for food in the interest of consumer health. In 1992 Ministry of Agriculture of the United States elaborated pyramid of nutrition (Food Guide Pyramid), by which Americans are encouraged with new way of eating. 2005 Ministry gives a new model of the pyramid in addition to proper nutrition, an important factor is also physical activity of people (Rechkoska 2007; Bauer 2005).

Proper nutrition provides adequate consumption of food and beverages, and basic principles of proper nutrition are: rational nutrition, moderate or balanced nutrition, various nutrition, straight meals.
Improper nutrition in humans is the main reason besides genetic, for appearance of large percentage of modern civilization diseases, heart disease, atherosclerosis, cancer, diabetes, occurrence of overweight people, that inevitably is solved with the application of proper nutrition Vasilevska (2009).

Hospitality enters the group of tertiary activities. Essential, the first hospitality activity is preparing and serving food and alcoholic and soft drinks, hot and cold potions, and providing services of accommodation. In carrying out their core activities, hotel units in its composition make ancillary activities organized by the type of bread and pastries production, meat overworks, semi-prepared food products, farming vegetables and fruit (Martinoska, 2003; Walker 1996). This expands their core business and makes them independent of other activities. The second activity is accommodating tourists. The third group of activities in the hospitality practice are so-called supporting activities, activities that meet the needs of guests on certain merchandise, newspapers, souvenirs, postcards, cosmetics, then garaging and storage of vehicles, transport of their luggage, hair services, rental services, medical services, various rents of beach and sports equipment, exchange of money, organizing different kinds of entertainment, sports, recreation, entertainment.

The production activity of hospitality includes the production of food and beverages. However, hospitality food production, in its form and content totally differs from the manufacturing process of other food producers. Hospitality food product, whether a meal or drink is prepared, is produced in a special way, typical for this activity. Unlike other food producers who put their products through a commercial network, hospitality does it in its facilities.

In many hospitality activities, manufacturing process (preparation of food) can begin only when the consumer is present (Cickoski, 1996). 

Proper nutrition and hospitality in the Republic of Macedonia
In the Republic of Macedonia, by the Law for hospitality activity, “Official Gazette of the Republic of Macedonia”, no.62/2004, 89/2008 hospitality facilities are divided into:
I Hospitality accommodation facilities
- Basic hospitality facilities (hotels, tourist apartments and residences)

- Complementary facilities (resorts for children and young people, houses, apartments, rooms for rent)
II Hospitality facilities for food
- Restaurants on the table - (restaurants where guests are served at the table)

- Restaurants and other facilities for self-service (restaurants and other facilities where guests can serve themselves).

Types of Restaurants in the Republic of Macedonia according to type of activity are: classic restaurants, passing-by restaurants, dietary restaurants, vegetarian restaurants, macrobiotics restaurants, dairy restaurants, national restaurants, hunting restaurants, fish restaurants, grill restaurant, cafe restaurants, taverna -restaurants.

These types of restaurants can be found especially in larger cities like Skopje, as the capital of the Republic of Macedonia, mostly in Bitola, Tetovo, Ohrid, Struga, Stip, Gevgelija.

Appropriate instruments for the supply of food and beverages in the hospitality are:
- Menu list of dishes, wine card, Swamp card.
Nutrition value emphasizing in the offer was a practice of specialized types of restaurants (diet, macrobiotics, vegetarian, restaurants of closed type). Today, the emphasizing of Nutritional composition of food should be regular practice also at the other types of restaurants. In the menus of restaurants consumers expect to read the information: the name of the meal, the ingredients of food which is prepared, nutritional composition of food components present of allergens, the presence of GMOs in food, energy value of the meal. In the US and advanced European countries there is Legislation during last 10 years that regulates the obligatory appearance of these items in menus. The Republic of Macedonia is in the process of drafting such laws to create a menu with a proper nutrition.

Cyclic menu is mostly used in hospitality facilities of closed type (organizations, schools, kindergartens, student dormitories, nursing homes, hospitals) where there is a need to offer proper nutrition.

The quality of food is being examined by appropriate methods and standards (Rechkoska, 1995).

Macedonian Organization for Standardization and Quality (MOKS) propagate, initiate, inform and assist in the implementation of methods and techniques to enhance the quality of food products and services, and creates the system quals according to the series of international standards ISO 9000 (ISO 9004 ) quality system and ISO 9004-2 refers to hospitality services.

HACCP system, as a standard for the safety of food and drinks, with Law regulation is valid in the EU countries, but today it is valid also in the Republic of Macedonia, it is obligatory in the food industry, food trade, hospitality and public consumption of food, and that is the basis of the Law for Safety food and materials which come in contact with food (Official Gazette of the Republic of Macedonia no. 54/02).
Constant monitoring of food and drinks is necessary in order to maintain its quality. In the Republic of Macedonia, the Directorate for Food, which is within the Ministry of Health, is responsible for the control of food safety and protect consumers health. 

Proper food offer in hospitality in the Republic of Macedonia 
The menus of restaurants where typical nutrition is enhanced, healthy and safe food is offered, eco food is a trend, but has not been achieved to be present everywhere in the Republic of Macedonia. To offer such food means to begin the phase of supply of healthy, safe food materials, then in hospitality facilities, phases of food preparation in all regulations and standards should be respected (to avoid frying, use of high temperatures and to work in water, and water vapor at lower temperatures to prevent degradation of the nutritive components of food). In this direction, all kinds of restaurants where food is prepared have to work. To achieve this goal, menus should be modified and that process begins with modifying the recipes for every kind of food (to use food with reduced amount of fat, to use oils with omega 3 fatty acids, reduced energy value, reduced use of cooking white salt, white sugar, white flour, white fat and increased to the amount of protein, ballast materials, fruits and vegetables, vitamins and minerals and trace elements which balances its nutritional value).

In Republic of Macedonia it is necessary to apply all regulations and standards for proper nutrition in hospitality since the Republic of Macedonia is among the countries with the highest risk of cardiovascular diseases in Southeast Europe.

The subject of research in this paper is proper nutrition and its implementation and offer in hospitality in Republic of Macedonia.

The first part of the paper is concerned with the review of the literature that treats specific problems. The second part refers to the specific empirical research with analysis and interpretation of data to which it comes to research in the Republic of Macedonia, with reference to Ohrid, known as the most famous tourist center in Macedonia.

Actual research has been conducted in several different types of hospitality facilities, full service restaurant with table service restaurant for fast food and hospitality facility of closed type (kindergarten).

The objectives of this research are expressed by defining the problem, resulting in the following hypotheses:

H1-basic hypothesis-Representation of menus with a proper nutrition in the restaurants offer has positive impact on consumer’s pleasure;
H2-auxiliary hypothesis, consumers are interested in Nutritional composition of the food offered in hospitality facilities;
H3-auxiliary hypothesis-consumers are willing to pay higher prices for food offered in a menu with the ingredients for proper, healthy food and drinks.

RESEARCH METHODOLOGY

Research has been made in three types of restaurants where 100 participants were examined during the May to August 2009 in Ohrid, when the work was done with the inductive method of modeling, analytical method, synthetic method. Concerning research techniques, the technique of survey research has been applied. Literature from very well known experts in the field of research subject, and the Internet was used.

With analytical strategy, which is set and implemented through the method of consultation here, knowledge of Republic of Macedonia has been obtained, especially of Ohrid, concerning nutrition of children, their attitude toward proper nutrition, their interest in the representation of proper food present in the menus of hospitality facilities in the Republic of Macedonia, with particular review of Ohrid.

RESULTS AND DISCUSSION

The results obtained in the survey are given by type of hospitality facility as follows.
Restaurants with full service at table
Examination and survey research is done in the Millennium Hotel in Ohrid and Bitola, Hotel Niko - Ohrid, Ohrid Villa Denarius, Hotel Aleksandar Palace - Skopje, restaurant Kaneo Tourist – Ohrid, eco restaurant Momir, resort, Onrid.
The first part of the questionnaire, concerns the general, demographic data sample. Among total sample of 100 respondents, 44% were male and 56% were female, female examinees dominate. 40% respondents were from 26 to 35 years old and most 4% of 56 were the oldest. 62 respondents were from the home population and 38% are foreigners (visitors from Albania, Bulgaria, Netherlands, Greece, Serbia, Russia). By the degree of nutrition, with the largest percentage, 48% = 20 to 24.9 BMI are represented as normally nourished individuals, and lowest, * 8, poor people with BMI = 20th. *- BMI body mass index is calculated according to the formula: BMI = Body weight (kg) / Body height 2 (m) Asked if they do sports, it was found that 51%, with the largest percentage represented individuals who are engaged in recreational sport, but worrying fact, 40% of those who did not exercise.

In terms of smoking and alcohol consumption, it is obvious that very large % of smokers 46% had appeared, suggesting a serious warning to stop smoking cigarettes. The Republic of Macedonia has adopted a Law on Amending the Law on Protection of smoking (Official Gazette of Republic of Macedonia no.140/2008) for prohibition of smoking in public places!

The percentage of alcohol consumers who occasionally drink is high and it is 51%, which indicates that more than ½ consume alcohol. The Republic of Macedonia must reduce consumption of alcohol.

Table 1
Factors on which proper nutrition implementation depends

	What do you think proper, healthy nutrition depends on?
	Frequency
	( %)

	Living tempo
	53
	53

	Finances
	18
	18

	Living Environment 
	17
	17

	Influence of family
	11
	11

	No answer
	1
	1

	Total
	100
	100

	Which of the following types is the most common food in your nutrition?
	
	

	Meat
	
	

	Pasta
	23
	23

	Dairy
	13
	13

	Fruit and Vegetables
	15
	15

	Cookies, bakery
	15
	15

	No answer
	1
	1

	Total
	100
	100

	How many times a day do you eat?
	
	

	Once or twice / day
	25
	25

	Three times / day
	45
	45

	More times in a small amount
	21
	21

	Three times / day with occasional snacks (two or three)
	8
	8

	No answer
	1
	1

	Total
	100
	100

	How often do you consume fruit and vegetables?
	
	

	One to two meals per week
	28
	28

	One meal a day
	38
	38

	More than one meal a day
	31
	31

	No answer
	3
	3

	Total
	100
	100

	Would you change the nutrition?
	
	

	Yes
	38
	38

	No
	25
	25

	I do not know
	34
	34

	Did not answer
	3
	3

	Total
	100
	100


53%, with the largest percentage of respondents answered that the main factor for the implementation of proper nutrition is the manner and pace of living, and then within 18% of respondents accented finances as the main factor.

In 33% of respondents most prevalent in eating is meat, then 23% pasta, fruit and vegetables is less frequent with 15%, indicating that food that should be most present in the nutrition, less exercise to be done, and there should be an improvement in all these issues.

The analysis of the number of daily meals, the highest percentage 45% tells that they eat three times a day, a small percentage, 8%, properly eat three meals and two to three snacks. Eating fruit and vegetables is also balanced, why most, 38% consumed once a day and 31% consume more than once a day. 

38% of respondents, the highest percentage said that they would change nutrition and 25% would not change, and indicative percentage, 34% are those who do not know how to answer this question. 

Table 2
Consumers and nutrition in restaurants
	How often do you eat at a restaurant?
	Frequency
	( %)

	At least 2 times a day
	9
	9

	Once a week
	29
	29

	Once a month
	32
	32

	Rare than once a month
	19
	19

	Almost never
	9
	9

	No answer
	2
	2

	Total  
	100
	100

	What most influenced your decision which restaurant to visit?
	
	

	Healthy food offer
	27
	27

	
Professional, discreet and kind working staff  

	20
	20

	Position and ambient
	34
	34

	Price
	6
	6

	Current popularity of the hospitality facility
	4
	4

	Speed of service
	5
	5

	Other
	2
	2

	No answer
	2
	2

	Total
	100
	100

	When you order, which kind of food is your priority?
	
	

	Meat
	38
	38

	Pasta
	22
	22

	Diary
	15
	15

	Fruit and vegetables
	18
	18

	Sweets, cakes
	5
	5

	No answer
	2
	2

	Total
	100
	100

	Do you ask the server of your food some details regarding the food you order?
	
	

	Yes
	53
	53

	No
	45
	45

	No answer
	2
	2

	Total
	100
	100

	Are you interested in offering healthy menu besides the classic menu in restaurants? 
	
	

	Yes
	83
	83

	No
	17
	17

	Total
	100
	100

	Would you pay a higher price for a menu that offers healthy food? 

	
	

	Yes
	70
	70

	No
	30
	30

	Total
	100
	100



As it is shown, respondents who eat in a restaurant once a month are 32%, at most, then with 29% are represented those who consume food in a restaurant once a week. This is due to living standards in the Republic of Macedonia, but  in developed countries the percentage of consumers in a restaurant is greater. 

Furthermore, data is obtained that the position and the ambience of the restaurant at the highest percentage, (34%) factor for visiting a restaurant and then offer for healthy food with 27%. The price as a factor is only 6%. 
What food priority is given in choosing the restaurant, 38% said meat, 22% pasta, which shows that fruit, vegetables are less chosen, unfortunately. 

From the results obtained in the next issue, it is shown that 53% of respondents seek the opinion of the server of food and 45% did not seek for it. 

Consumers who are interested in Nutritional composition of food that should be assigned in the menu are 67%, meaning the most interest in Nutritional composition of the food to be marked in the menu components is shown. A large percentage of 83% of respondents showed positive attitude towards the issue of offering a menu of healthy food as a replacement for the classic one. Not interested in offering a menu of healthy foods are 17% of respondents. It is evident that these results on a large scale confirm the basic assumption-H1 hypothesis that the presence of menus with healthy, proper food in restaurants, positively affects the satisfaction of consumers. 

A large percentage of consumers who are interested in Nutritional composition of the food offered in hospitality facilities, which confirms hypothesis H2. Asked if they would pay more expensive restaurants with menus offering healthy food, a large number of respondents 70% answered positively and negatively 30%. So, if properly balanced food is consumed with positive health effects, consumers are willing to pay higher price. It leads to a conclusion that the obtained results confirm the hypothesis H3 that consumers are willing to pay higher price for a menu that offered healthy food in restaurants and that menu is composed of ingredients that are healthy food and drinks. 

Proper nutrition in fast food restaurants 
Through the application of survey research in a fast food restaurant Pinocchio in Ohrid, during period June-August 2009, results are obtained which confirm H1 and H2 hypothesis for the interest of students for Nutritional composition of food that goes in addition to proper nutrition. 

The presence of healthy food in fast food menus, is needed from even 85% of the respondents, which is a very good indicator. When asked whether respondents are willing to pay higher price for fast food with a balanced nutritional composition, most of them, 80%, responded positively, while only 20% responded negative, indicating that the consciousness of people to preserve their health is on high level. 
Totally, these results are in accordance with hypothesis H3. 
Proper nutrition at hospitality facilities of closed type
The analysis is done in kindergarten Jasna Risteska in Ohrid, hospitality facility of closed type because it’s necessary to know what do children eat, as the youngest population and future of any society, they need to know and get healthy, proper nutrition and beverages. 

Children consume many meals in the kindergarten, and question has emerged whether their parents are considering the list of foods which are defined as meals consumed by their children in kindergarten; max, 55% answered positively, 15% responded negatively and 30% saw them occasionally, which shows that some parents pay attention on the menu because this percentage should be close to the 100th. 

When asked whether parents were satisfied with the variety of foods represented in the food list, 93% respond positively. The results obtained are satisfying the three hypotheses, especially kindergartens have to practice proper nutrition. 
CONCLUSIONS AND IMPLICATIONS
Considering the experimental work over the study of the gained results, it can be concluded: 
● Proper nutrition provides long, healthy and quality life of the individual, group and population a whole. Improper nutrition is the cause of many diseases. Basic principles of proper nutrition are: rational nutrition, balanced nutrition, nutrition variety, straight meals. 
● Proper nutrition is done by eating a healthy, eco food and drinks 
Education about proper nutrition is necessary for all populations. 
● Particularly important task of any hospitality facility is to provide proper nutrition 
The menu is a fundamental instrument for the food and beverages offer in hospitality facilities. Menus are modified according to the demand of consumers for a proper nutrition. 
● Determining and maintaining the quality of food and drinks, as well as their preparation, are implemented by appropriate methods, standards and regulations. 
● For proper nutrition, healthy, safe food and beverages should be offered. In the nutrition offer, the following groceries should be offered: milk and dairy products with reduced fat (%), integral bread products with unsaturated fatty acids, vegetables, fish and seafood, especially white chicken meat; for dessert - fruit cakes; spices such as sea salt, apple vinegar, cold cooking oil without cholesterol with omega-3 fatty acids, cold olive oil should be offered. 
● According to the results obtained from research, it can be concluded that most research confirms the basic hypothesis that the presence of healthy food offer in menus at the restaurants has a positive influence on consumer satisfaction. The hypothesis that consumers are interested in putting nutritional value in the components of the menu offering proper nutrition is confirmed. Also, the hypothesis is confirmed that consumers are willing to pay higher price for a menu that offers a choice of healthy food. 
● According to the complete findings, it is obvious that in the Republic of Macedonia offer of a proper nutrition at hospitality facilities is not so very high, so it is recommended that the carriers of the hospitality activity in the Republic of  Macedonia, especially in Ohrid, as the main tourist center in the country, should use the gained knowledge, in order to include proper nutrition in the offer in their menus, in form and with a content in according to legal regulations, norms and standards, which will contribute to maintaining quality of life and human health. 
● It is recommended to develop hospitality service for healthy food and beverages. 
● An example of  healthy food items that could create a menu, as an offer for proper nutrition in hospitality is recommended (source - our own results, gained after the research); 
-Soups 
Soups with pasta and vegetables (integrated pasta, carrots, potatoes, celery) 
Calf-fish with vegetables (fish, carrot, tomato, lemon) or 
Mushroom soup (mushroom, oat flakes, onion, parsley, lemon) 
-Salads 
Mixed salad (tomato, cucumber, carrots, olives) or 
(Cabbage, beets, carrots) or 
(Lettuce, cucumber, lemon juice) 
-Starter 
Specialty - Sea Vegetables (mixed seafood, onion, carrot, lemon, olives, cucumbers) or 
Pie-corn flour (corn flour, cheese, yogurt) 
Main-dish 
-Marinated chicken steak 
(Roasted chicken steak, butter, garlic, lemon, broccoli with golden mix and olive oil) or 
-Beef and garnish with mushrooms 
(Roast beef, mushrooms, butter, parsley, lemon) 
-Desserts 
-Pancakes with banana (pancakes prepared by the whole wheat flour, bananas, nuts and jam with fructose 
Wheat dessert (boiled wheat with walnuts and cinnamon) 
Pumpkin-cake (pumpkin, semolina, cinnamon) 
-Fruit salad (fresh fruit with lemon juice). 

Proper nutrition offered with optimal daily meal for women and man with good health, on age 30-50, is given in the following menu (table 3) with 6 daily meals, and besides the qualitative menu components, energy value is incorporated too, to gain total energy value of the daily meals - these are results gained from the research we have made and from recommendations we have given, as well. 

Table 3
Proper nutrition menu offered at optimal daily meal (points)*
	Breakfast

	Type of grocery
	Quantity (g)
	Nutritional value ( cal x 4,187) J

	Piece of  rye bread
	50
	130

	Plate of tomato salad
	300
	90

	Olive oil in salad 
	8
	76

	Conserved sardines with no oil 
	50
	126

	Plate of fruit – red berries
	185
	81

	Total
	629
	503

	Meal before lunch

	Glass of yogurt with 1,8% fats
	250
	230

	Boiled potato
	170
	140

	Piece of rye bread
	50
	130

	Plate of salad of white cabbage and carrot
	(300+170)=470
	(80+50)=130

	Piece of baked throat
	50
	45

	Total
	740
	445

	Meal after lunch

	Piece of integral, corn bread
	50
	110

	Piece of butter
	10
	80

	Dry fig

	35


	90



	Total
	95
	280

	Dinner

	Piece of corm pie
	35
	125

	Glass of yogurt with 1,8% fats
	200
	125

	Piece of fresh cucumber
	170
	18

	Piece of cut turkey meat

	50
	220


	Total
	455
	488

	Meal before sleeping

	1 banana 
	85
	75

	Total for all meals                            
	2154 g
	2021 (cal x 4,187) J                                                                              


*Women and men of good health, 30-50 years aged
All the hospitality facilities should use these results and suggestions, by doing that way, passion for excellence in hospitality will be fulfilled.
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