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HcrpaixkyBame Ha MEHAMEHTOT Ha XpaHa H NMHjAJAlNH BO YIrOCTHTEJCKHTE 00jeKTH BO
Jyrozanaanuor pernon Ha Penybinka Makeaonuja

ATICTPAKT

MenayMeHTOT Ha XpaHa U NHjajany uMa QyHAaMEeHTaTIHO 3HAUCHE 3a YCIICUIHOTO padoTemne Ha
YIOCTHTEIICKUTE O0JEKTH BO JOMEHOT Ha TYPHU3MOT M YrocTuTelcrtBoTo. Taka, BO ogHOC Ha
YIIPaByBambeTO CO XpaHa W Mujasalld Ha MPOCTOPOT Ha JyrozanaJHUOT peruoH ce jaByBa norpeda
O]l pOIIMpYBame U 300raTyBarbe Ha MOCTOEYKaTa MpaKca Bo KBaTHTaTHBHA cMmucia. [Topaau Toa,
BO OBOJ IIOTJI€]1, 0COOEHO € BaKHO J1a ce YTBPAM HAYMH Ha paboTa Ha YrOCTHTEJICKUTE 06jeKTH, KOj
Ke NMpHIOHECE 3a pacT U pa3BOj Ha PernoHOT. M mMokpaj Toa IITO OBOj PeroOH NPETCTaByBa
HAJpa3sBMECHUOT TYPUCTHYKM npoctop Bo PenyOnuka MakeaoHnja, cemak IMOCTOH MOJKHOCT
TaKBaTa aTPaKTUBHOCT I10/100pO J1a C& UCKOPUCTH, @ BOSIHO M JIa C€ 3roJIeMH. YTOCTHTEICKUTE
objektn Bo JyrozamagHuoT perHoH, a ocobeno Oxpujckara oGnact, UMaar TOTEHIMjal 3a
MPOIIMPYBAkE Ha CBOjaTa IMOHYAA CO MPOU3BOAN O XpaHa H NMHjaJIalH CO 1eJ Ja ¢ MMOCTHIHE
MOTOJIEM YCTIEX H J1a C€ OCTBAPH KOHKYPEHTCKaA MPEIHOCT.

[Ipu paspaboTkata Ha KOMIOHEHTHTE M aCIEKTHTE Ha MEHAUMEHTOT Ha XpaHa M IHjajald BO
yrocturtenckure objektu on Jyroszanaguuor peruon Ha P. Makeaonuja, Bo 0BOj Tpyi noceOeH
aKLUEHT € CTaBEH Ha YTBP/yBam€ Ha COOJBETHO MEHHU Ha XpaHa M NMHjajalld; KOHTpoJara BO
paboTemeTo CO XpaHa W MNHWjaJlald; CTaHIapAMTe KOU c€ KOopucTaT mpu padora co XpaHa H
MUjajaly; yjaorata Ha HyTPUTHBHHTE BPEIHOCTH HA XpaHata KOja ce HYJM BO YTOCTHTEICKHTE
00jexTH, Kaje e aHanusupaHa ynorpebata Ha oprancka u 'MO XxpaHa; Kako H KBaIMTETOT Ha
NIPOM3BOJMTE O] XpaHa M IUjajJlald KOW I'M HyJaT Ha mna3apoTr. Pa0oTemeTro BO Hacoka Ha
OCTBAapyBamk€ Ha MEHAUMEHT Ha ToTasleH kBaauTeT (TQM) ke HanpaBu MOKHOCT 3a KOHKYPEHTEH
rnasap Bo Typu3morT. [Ipeky cooaBeTHO olLleHyBae Ha PacloIOKIMBHTE KOMIIETEHIIHH U ITPABEILE
Ha MoTpeOHM aHaIM3M Ha paboTara, YrocTUTEJICKHTe 00jeKTH Ke MOJKe Jia ce pasBHjaT 3/paBa
KOHKYPEHTCKa CpeliHa Kaje ke umaar no0pu u3riean 3a ycmex. Bo Taa cMmucia Tyka ce
NPEI0KEHH MOKHH Ha4MHU 3a paboTa Kou MeHayepute O Tpebasno Ja r'v mpe3eMaT BO HJIHHHA.
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ABSTRACT

Management of food and beverages have fundamental meaning for sucesfull working of catering
facilities in domein of tourism and hospitality. Thus, in term of management with food and
beverages in the Southwest region, the need of increasing and enriching the existing practice in
qualitative way is noticible. Because of that, it is very important to be found a way of working of
catering facilities that will contribute to the growth and development of the region. Although, this
region is the most developed tourist area in The Republic of Macedonia, there is possibility this
attraction to be used better, and also to increase it. Catering facilities in the Southwest, especially
the Ohrid area, have potential for expanding their offers of food and beverages products in order
to achieve bigger success and gain competitive advantage.

In elaborating the components and aspects of management of food and beverage in catering
facilities in the Southwest region of The Republic of Macedonia, in this paper, particular focus 1s
put on determining the appropriate menu of food and beverages; control over the handling of food
and beverages; the standards used with working with food and beverages; the role of the nutritional
value of food offered in catering facilities, where the use of organic and GMO food 1s analyzed;
as well as the quality of the food and beverage products offered on the market. Working towards
the achievement of Total Quality Management (TQM) will provide an opportunity for a
competitive tourism market. By properly assessing of available competencies and making the
necessary analysis of the work, catering facilities will be able to develop a healthy competitive
environment where they will have good prospects for success. In this sense, here are suggested
possible ways of working that managers should implement in the future.
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