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AHHOTANUA
HA BBIITYCKHYIO KBAJIM®OUKAIIMOHHY IO PABOTY

B numnnomuol pabote uccnenyercs tema «KauecTBo M 0€30MacCHOCTh
OPOJYKIMK OOLIECTBEHHOTO IUTAHUS HAa OCHOBE CAaHUTAPHBIX HOPM» Ha
npumepe npeanpusatus nutanus JIooou 6apa «Ayterpo» B otene « Peneccanc
Momnapx Llentp».

3a nocnegnue roapl B Poccun Obu1 0OTMEUEH pe3KUid CKauOK OTpaCiu
00I1IECTBEHHOTO MUTAHUS. DTO CBSI3aHO MPEXK/IE BCETO, C MOBBIILICHUEM YPOBHS
KU3HU HACEJICHUS.

CtpykTypa BBITYCKHOM KBaIU(UKAIMOHHONW paboOThl MpeicTaBieHa
BBEJICHUEM, TpPEMs IJIaBaMH, 3aKIOYEHUEM, CIIHCKOM HCHOJIb3yeMOU
JUTEPATYPhl U MPUIOKEHUSIMHU.

Bo BBeneHnn 0003HauEHBI 1€, 33]a41 U aKTyaJIbHOCTb TEMBI.

B nepBoii rnaBe paccMaTpHuBarOTCs KilacCU(PUKALMSI BUAOB IPEATPUSITUNA
OOIIIECTBEHHOTO TMHTaHUSl, TUTMEHWYECKHE TpeOOBaHUsI K COJEPIKAHUIO,
TUTHEHUYECKHE TPEOOBaHUS K XPAHEHUIO, PeaIM3alluy PO TyKIUH.

Bo BTOpOI riaBe aHanuzupyeTcsi paboTa NpeAnpusiTusi 00IIECTBEHHOTO
nutanusa JIo60u Gapa «Aiierpo» U BBHITIOJHEHHWE HOPM M MPaBUJI HA OCHOBE
CaHUTapHBIX HOPM.

Tperbst riaaBa COAEPKUT PEKOMEHIAIMU IO YIYyYUIEHUIO KayecTBa U
0€30MacCHOCTH MPOAYKIIMH PECTOPAHHOTO MPEAIPUATHUSL.

B 3akiroueHny noiBEIEHbI UTOTH UCCIIEA0BaHUs, JaHbl pEKOMEH1alluy,
CIIEJIaHbl BBIBOJIbI.

B mponecce uccnenoBanusi myTeid COBEPIIEHCTBOBAHUSA 0€30MACHOCTH
NeSITEIbHOCTU — mpennpusatus  nutanus  Jlo6bu  OGapa  «Aserpo»
UCII0JIb30BAIMCH JINTEPATYPHBIC UICTOYHUKU 110 TUTHEHUYECKUM TPEOOBaHUS K
XpaHEHUIO; TMPOU3BOJACTBY M peEATM3alMU MPOAYKIUHU; IO THUTHEHE U
CaHUTapHUH MUTAHUS; IO YCIyraM OOIIECTBEHHOI0 MUTAHUS U KJIacCU(UKAIIU

IPEANPUATANA OOIECTBEHHOTO IMUTAHKS.
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SUMMARY
FOR FINAL QUALIFICATION WORK

In the thesis the subject "Quality and Safety of Production of Public
Catering on the basis of Sanitary Standards" on the example of the enterprise of
a food of the Lobby of the bar "Allegro” in Renaissance Monarch Center hotel
Is investigated.

In recent years in Russia sharp jump of branch was noted

public catering. It is connected first of all, with increase of a standard of
living of the population.

The structure of final qualification work is presented by the introduction,
three heads, the conclusion, the list of used literature and appendices.

In introduction the purposes, tasks and relevance of a subject are
designated.

In chapter 1 classification of types of catering establishments, hygienic
requirements to the contents, hygienic requirements to storage, production
realization are considered.

In chapter 2 work of catering establishment of the Lobby of the bar
"Allegro” and performance of norms and rules on the basis of sanitary
standards is analyzed.

The chapter 3 contains recommendations about improvement of quality
and safety of production of the restaurant enterprise.

In the conclusion researches are summed up, recommendations are
made, conclusions are drawn.

In the course of research of ways of improvement of safety of activity of
the enterprise of a food of the Lobby of the bar "Allegro” references on
hygienic requirements to storage were used; to production and production
realization; on hygiene and food sanitation; on services of public catering and

classification of catering establishments.
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