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Management”, this textbook aims to cover relevant aspects and issues related to food
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B npennaragMoM yreQuoM [OCOBMN LAKOTCA OCHOBEL MEHEIKMEHTA TIWTAHHS [

OCBOLMIATCA  TEOpETHHECKHE H  MPAKRTHHCCKHE ACHEKTH, KOTOPHIE
TypH3Ma o TOCTENPHUMCTEA. Yuebuoe T0coGME
ompecs TMPOIYKTOR TTTAHWA, HAMHTKOS,
WH YTPHBIEHAA M CEPBUCA B HHIYCTPHU

HAIHTKOB,
HCTIONL3YIOICH B  TIPBKTHKE
oXBATHIRAET OCHOBHEIE BOMPOCH, Kaca
CLOCODOR HX NPHrOTOBIEHWA, OPTraHu3al
FOCTETIPHAMCTEE I TYPHIMA.

TlpeauasHaueno 1% CTYIEHTOR BLICH
cnenmagpHocTH  «TypraM», npenoaaparenefi  BY3O0B,
TOCTEMPHUMCTRA ¥ TYPHIMA.
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