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Adnotare
Grisca Cristina: Analiza activitatii de management in cadrul retelei de intreprinderi ,,KFC” din or.
Chisinau, teza de masterat, Chisinau, 2020.
Structura tezei: Teza contine introducere, 6 capitole, concuzii, bibliografie, anexe, textul de baza
contine 70 foi, 24 figuri, 11 tabele.
Cuvinte-cheie: Intreprindere, fast-food, optimizare, consumatori.
Scopul tezei: analiza activitatii de producere in cadrul retelelor de intreprinderi ,,KFC” din or.
Chisinau si optimizarea serviciilor prestate de acestea.
Obectivele tezei: analiza caracteristicilor generale a intreprinderii US Food Network SRL;
determinarea metodelor de optimizare in cadrul intreprinderilor analizate; optimizarea structurii
productiv- comerciale a intreprinderii; analiza sectiilor de producere;
Generalizarea tezei: A fost realizatd o analizd ampla asupra intreprinderilor KFC din Republica
Moldova, de asemenea s-a analizat indicii tehnico-economici cum ar fi: amplasarea, servicii prestate,
regimul de lucru, structura personalului, furnizorii. Tot odatd s-a mentionat despre actele normative de
functionare necesare pentru prestarea serviciilor de alimentatie publica. S-au analizat serviciile prestate
de intreprindere, pentru KFC fiind caracteristic deservirea rapida la tejghea si livrarea la domiciliu prin
intermediul companiilor STRAUS.MD si [IFOOD.

In capitolul trei al tezei de masterat s-a mentionat despre principalele reguli de primire a
clientilor in cadrul KFC-ului, primirea comenzilor si transmiterea catre consumator. Prin urmare
servirea consumatorilor se constituie in ansamblul de metode, mijloace si sisteme utilizate pentru
aprovizionarea, transportul, prelucrarea tehnologica, prezentarea si oferirea spre consum a preparatelor
culinare si a bauturilor, Intr-o unitate de alimentatie publica.

In urma analizei cerintelor fati de structura productiv-comerciala care includ fluxul tehnologic,
grupa functionald de depozitare, de producere, de comert si grupa functionald pentru personl, s-au
propus optimizari care au ca scop evitarea contamindrii Tncucisate.

S-a caracterizat managementul calitatii retelei KFC. Prin urmare KFC are la baza HACCP si
ISO 22000, si se angajeaza sa ofere produse si servicii de cea mai buna calitate care sa satisfaca
cerintele si asteptdrile consumatorilor, din toate punctele de vedere.

Rezultate obtinute: In urma analizei KFC-ului, s-a propus un sir de optimiziri pentru structura

productiv-comerciald, pentru a le putea intreprinde este necesar de a mari suprafata, acest lucru este



posibil prin inchirierea unor spatii anexe pentru depozite, lucru ce se discutd la moment cu administratia
cladirii.

Annotation
Grisca Cristina: Management activity analysis within the enterprise network "KFC" from Chisinau,
master's thesis, Chisinau, 2020.
The structure of the thesis: The thesis contains introduction, 6 chapters, conclusions, bibliography,
annexes, the basic text contains 70 sheets, 24 figures, 11 tables.
Keywords: Enterprise, fast-food, optimization, consumers.
The purpose of thesis: Analysis of the production activity within the enterprise networks "KFC" from
Chisinau and the optimization of their services.
The objetives of the thesis: The analysis of the general characteristics of the US Food Network SRL
enterprise; determining the optimization methods within the analyzed enterprises; optimizing the
productive-commercial structure of the enterprise; analysis of production sections;
Generalization of the thesis: An extensive analysis was performed on KFC enterprises in the Republic
of Moldova, as well as technical-economic indices were analyzed such as: location, services provided,
work schedule, staff structure, suppliers. At the same time, it was mentioned about the normative
operating acts necessary for the provision of public catering services. The services provided by the
company were analyzed, for KFC being characteristic the fast service at the counter and the delivery
at home through the companies STRAUS.MD and IFOOD.

Chapter three of the master's thesis mentioned the main rules for receiving customers within
the KFC, receiving orders and forwarding to the consumer. Therefore, serving consumers is the set of
methods, means and systems used for the supply, transport, technological processing, presentation and
offering for consumption of food and beverages, in a public catering unit.

Following the analysis of the requirements towards the productive-commercial structure which
include the technological flow, the functional group of storage, production, trade and the functional
group for personnel, optimizations were proposed which aim to avoid confusing contamination.

The quality
management of the KFC network was characterized. Therefore KFC is based on HACCP and ISO
22000, and is committed to providing the best quality products and services that meet the requirements
and expectations of consumers, from all points.

Results obtained: Following the analysis of the KFC, a series of optimizations were proposed for the
productive-commercial structure, in order to undertake them it is necessary to increase the area, this is
possible by renting outbuildings for warehouses, which is currently being discussed with building

administration.
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