MACOBHA MCXPAHA

ap Ana Kaaxymesuh

AKAJIEMWJA CTPYKOBHUX

CTYAWJA BEOIPAR
ACADEMY FOR APPLIED
STUDIES BELGRADE




Onpema
Yy 00jEKTUMA OpraHn30oBaHE UCXpPaHe

360p onpeme
Ilomena onpeme

Orric onpeme
3aKOHCKA peryJiaTiBa
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Onpemare 06jeKTa

Ycnenino nocjaoBame 00jekTa
OpraHn30BaHe/MacoBHE HCXpaHe IIoJApa3yMeBa U
3axTeBa KOpUIlheme ajieKBaTHe

s Onpeme

= Ypehaja

s CUTHOT HHBEHTapa

buxoBa ysiora y oBakBUM 00JeKTHMA J€ J1a_I0]E€IHOCTABE,
0JIAKIIAJy M yOp3ajy OpoIec OPou3Boame 0e30eHUX U
HCIIPaBHUX 0OpOKa
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daKTOpH KOjU YyTUYY Ha M360p orpeme

Ilena (HabaBka, MHCTaJalMja, OAp-KaBarbe...)

XHUrujeHCKn 3axTeBH (J03BOJbeHU, OTIIOPH,
HEyTPaJIHU MaTepUjasiu...)

JInMen3uje (IIpocTop KOoju 3ay3uma)
Jln3ajH (IpaKTUYHOCT Y PYKOBaIby)

Oap:xxaBame (caMOCTaJIHO, CEPBHC, IOIPAaBKE...)
IIpOAYKTUBHOCT

DOYKIINOHATTHOCT

N3apxK/bUBOCT

EHeprercka e(puKacHOCT

Ocranu (KOMIIaTUOMJITHOCT ca OCTaJI0M OIPEMOM...)



RESTAURANT EQUIPMENT

BUYING CHECKLIST

Different restaurant formats have different equipment
requirements. Create a list of all the equipment you'd
actually need.

WHAT ALL EQUIPMENT DO YOU NEED E

COST

Restaurant equipment is a one-time investment. Buy

@ multi-purpose equipment to save up on the cost and
space.

SPACE UTILIZATION

Measure the size of the equipment and ensure that Q
it is going to fit into the space available at your
restaurant.

USER FRIENDLINESS

3 Your restaurant staff is the one who'd be operating the

B equipment; ensure that it is easy to use. Arrange proper
training fFor complex equipment.
SPEED
Analyse the speed of the equipment and how much

time does it take to function.

MAINTENANCE

’ Check how much cleaning and maintenance is required
' For the equipment. Create a schedule to increase the
lifespan and efficiency of the equipment.

MATERIAL

Stainless steel, galvanized steel, aluminium, wood are 0 °

some of the popular choices of material fFor restaurant |
|

equipment.

_— NEW OR USED EQUIPMENT
"= — You can save upto 70% of the cost by buying used
e equipment. However, chechk for leaks and rust as
equipment that needs repair can be a hassle in the long run.

SAFETY
All the equipment should be safety compliant to ensure @
the well-being of your employees as well as your
customers.
ENERGY EFFICIENCY
Q Check how much electricity or gas the equipment is going
= to consume. Energy is a recurring cost that can add up to

your restaurant costs.

SEEINGITIN ACTION

Before you purchase the equipment, take a demo at
the dealer showroom to understand its working.

—0OSist
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YrHMouu objeKaTa opraHM30BHE
MCXpPaHe KOJU YTUYY Ha onpemare

JeJJoOBHUK (acopTuMaH noHyheHUX jesia, muha u
HaIIUTAaKa)

Pa3HOBpPCHOCT XpaHe Koja ce IIpunpema

KosnmunHa xpaHe Koja ce mpuiipeMa y 00jeKTy
(kammanuTeT KyXuibe)

BemtTiuHa ocobJba
KaTeropuja Kyxume
TexHOJIOIIKY IIPOoIleC KOJH ce Y ’huMa OIBH]ja
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[IpodecroHaHa onpema

- ITox mpodecrmoHaTHOM OmpeMOM IIO/pa3yMeBa ce Ja CBHU
IIPOU3BOIHMU [€/JI0BU Y KyXHEbU, TOUMOHUIY ITKha, 6ap IIyJITy...
vV 6yny uspalenu ox Hephajyher ueaunka u IIBIT, ogHoCHO
KOTEPM ILJIOYa

vV He [03BO/baBajy IIPOMEHY CTIPYKType W phame vy
TOAUPY ca OMJIO KOJOM BPCTOM XpaHe 1 MaTepujajia

v omnpema (amapatu 3a TepMHUKy o0Opaay, MHUKCEpPH,
Mecope3HHIle, KademaTd H CJI.) uUMa MoryhHocr
HeNpeKUaHEe eKCIIoaTalije TOKOM 24 gaca.

Commercial Restaurant
Kitchen Equipment
CheCkliSt Ladle Tongs Chefs knives




Onpema
I
I |
) |
CurHa Kpynna
orpema ornpema
|
I | I |
A A A A A
Kyxumcku Tpnesapujcku ITponsBogHUX MaranuHCKHux ITpocropuja 3a

NHBEHTAP HUHBEHTAap nmpocropuja npocropuja norpouiave




CuUTHa onpema

 Anar, nocyhe, mpubop...

s 3a IPUIIPEMY XPaHE - CUTaH_KYXUELCKY HTHBEHTAP

= 3a CIIyKeHe U KOH3yMUPpale XpaHe -_T

DI Ee3aPU]CKU

WHBEHTAP
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KpynHa onpema

» Onpema y IPOM3BOTHUM IIPOCTOpH]amMa
= Ypelhaju 3a TepMHUUKY OOpay HAMUPHUIA
s Ypehaju 3a TEXHUUKY/MeXaHUYIKY 00pajay HaMUPHUIIA
= OcraJjie MalliuHe U ypehaju

- Onpema y IpocTopyjaMa 3a IOTpoIIaye -
= JInHUJa 32 CAaMOIIOCTYKHUBAH€
= TlokpeTHa Tpaka 3a JUCTPpUOYIU]y
s CTOJIOBU U CTOJIMIIE 34 IIOTPOIIave

Pizzeria

- QupeMa y MaraliiHCKNM OpocTopUjamMa
= OpMmapu/peraiu
o Crajiaxke/moune
o KoJivia 3a TpaHCIIOPT
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Onpema 3a MeXaHMYKY 06paJy HaMMPHMLIA

MaitHa 3a JpyHITele IIoBpha (KpToJiacTo, KOopeHacTo
rmoBphe)

MainrHa 3a npame Boha u moBpha
MaiiHa 3a ceueme xjeda
ManinHa 3a cederhe KOCTUJY
YHuBep3asiHa MalllnHa

o Ceueme

o Pesame

o MiieBeme

= [Teheme

o [Tacupame
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Onpema 3a TEpPMUYKY 06paay HaMMPHMLA

[IIroperu

ITehu 1 mukporanacHe nehuuiie
KoHBekTOMaTH

Pornrtusb/3kap mioue

dpurese

AmlapaTy 32 cipeMarbe XpaHe Ha mapu
Kunepu/3akpeTHU TUTabU )
Caslamanziepu

KoTiioBu
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HeyTpa/iHa onpema

» CrosioBu (pagHH, IIOC/IaCTUUYAPCKH, 34 OTIIATKE...)
» Kosnna (yHyTpauimby TPaHCIOPT)

» Cynorepe

» Ilonmune

» IlameBu 3a Meco
* Hocaumu




Onpema (npema NpaBuaHKUKY)

1) Tepmuuky ypehaju u anapaty; I

2) pacxyagHu ypehaju 3a uyBame XpaHe y KyXUIbH;

3) npubop u ypehaju 3a uunrheme, Mmepeme, 00paay U IIPUIIPEMY
XpaHe;

4) jeHOJIeIHE CyI0IIEPE ca TOIJIOM U XJ1aJJHOM BOJOM

5)IIpocTop ca CyoIIepoM ¢ TEKyNOM TOILJIOM M XJIaJHOM BOZIOM
3a mpame mocyha

6) moJivie Wik opMapu

7)ypehaj 3a omBoA ArIMAa, Iape 1 MUPHCA KOju OHeEMOryhaBa
IIpehe IMMa, Iape U MUPHCca y IIPOCTOPHje y KOjuMa ce
3a7prKaBajy roCTH,

8)IIPUPOIHO NI MeXaHUYKO IIPpOBeTpaBame ca MoryhHoIrhy
N3MeHe Ba3yxa;

9) XurnjeHckKe MMocy/ie 3a OTIaTKe.
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TepMUYKHM ypehaju U anapaTtm

[IIrmopetn

Iehu u MmukpoTaacHe nnehuuile
KOHBeKTOMaTI/I

Poitrtusb /2xap miode

dpurese

Amapatu 3a ciipeMame XpaHe Ha Iapu
Kunep/3akpeTHU TUTAH
CanamaHgep

KorasioBu

BojieHa Kymnaruia

Toriu mysToBH
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LLinopeTn

HajBaxxaHNju ypehaju 3a TOIIIOTHY 0Opagy
o KJIeKTpUYHU
" |Hajuenthe ca 4 rpejue mwiaoue (og 2 10 8) u
peryJaTopumMa 3a JauuHy I'pejama -
o [IIMHCKH
_J1Is1aMeHuIy U perieTke

OO6u4YHO ca nehHUIIOM
MaxkcumasiHa treMmmeparypa oko 350 °C *
Ciry:Ke 3a KyBame, IIP:Kebe, [IeUemhe, INHCTAbE




[lehu

* EslekTpuuHe
» lluHCcKe

» OBa zBa TnAa nehu cy oOMYHO yHyTap TOIIE KYyXUIbE.
) HMajy 00K opMapa ca HEKOJIUKO €TAXKA. jm s ———————
= CJIy>Ke 32 [Iedehe CJIaHUX U CJIaTKUX jesa. | r

* MukpoTajacHe

= Ciry»ke 3a Op30 3arpeBame IOTOBUX jesia U HallUTaKa,
s Op30 oAMp3aBame AyOOKO CMP3HYTHX CUPOBHHA (Meco, puba)
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KoHBEeKTOMAT

IIpunnun ~ paza je pPaBHOMEPHA
IUpKyJlalidja  TOIUIOT  BasAgyxa IO
YHYTPaIIkhOCTH IIehu

IlogjeqHaka TOILIOTHA 00Opajia Ha CBUM
paszajbiHaMa

OmoryhaBa IpuIpeMy pasJHIUTUX jeJa
0e3 Melllatba MUPHCa U YKyca

Owmoryhapa ymitesly BpeMeHa 1 eHepruje.

Ciy»ku 3a 00pajly CMp3HYTUX T'OTOBHX jeJa,
IelyBa, MUIa, Meca, moBpha.
OyHKIIMOHAIHU

BuinneHaMmeHCKH

Mory ouTU ca rpejaurMa ca
HH@pALPBEHUM 3pauyeheM




s KJIEeKTpUYHU
o [ [JTHHCKHN

HamMmupHuIa ce rmede Ha polITUbCKO] IIJIOYH.
Hajuenrtha npumena
3a jesia O] Meca,

pube, pakoBa u

moBpha.
I'pun-kaza ce KOPUCTH Kap.
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dputesa

 Ciy»ku 3a IpsKeibe y BeJINKOj KOJIMUYMHN MacHoha/ysba
CBeT/IMjUX BpCTa Meca
IToBpha

Boha

Mopckux mioaoBa

m]

m]

m]

m]

HauuH nipunpemMmama
Oeuku

opJiv
[TAPUCKHN

OOHYHO ce jeHa KOPUCTHU 32 MeCcO U OBphe, a jetHA caMo 3a
pu0y. IlocToje 1 KOHTHHYa/IHE/ TPOTOUHE (PPUTESE.

Tepmocrar yriaBHoM of 90 1o 220°C. PelteTkacTy yJIOIIIIH.
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BoJeHO KynaTuio

- Tonna kynka/BoaeHa Kynka

» I'pejaun y Boau
°  XpaHa Yy racrpoiiocviamMma

» I'pejaun
= 3a rmocyhe
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[Ipnoop U ypehaju 3a umwheme,
Mepere, 06pajy 1 NpUnpemy XpaHe

Ilam 3a meco JIoHIIN

HoxxeBu Turamu

Kamuke 3a 1y0/beme Mote

Kuna 3a ryname [lepre

OxJiarmje Mainse 3a yuilrtheme
MepHe Kalllnuke roBpha

Bare MainrHe 3a MJIeBeHe
Tepmomerpu baennepu

Cura Mukcepu

[Tacupke MecopesHuiie

YuHuje 3a Melllame
ITocyze 3a cKIIaauIITeHe
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PacxnagHu ypehaju 3a yyBare XpaHe

* Opuxuzepu
* 3aMp3UuBadYu
* PacxstagHe BUTpUHE




[Tonnue nnm opmapm

° 3a CMEIITA]
s KyXHUIbCKOT ITocyha u mpubopa,
s pecTOpaHCKOr I1ocyha u mpubopa,
= XpaHe (JJHEBHU MaraiiiiH)




N — |
Cyaonepe

3axTeB 110 [IpaBUIHUKY 3a yTOCTUTEJbCKE 00jeKTE

HajMame JIBe jeIHO/eIHe Cy/AoIlepe ca TOILJIOM U
XJIaIHOM BOZIOM O KOJUX jelHa 3a XpaHy OMJbHOT
nmopeksia (Bohe m moBphe) u jemHa 3a XxpaHy
*KIBOTHHE-CKOT MOpekya (Meco M puba) U HajMame
10 JeZIHy PajHy MOBPIIMHY 3a IIPUINPEMY XpaHe 3a
rmoBphe u Bohe, 3a Meco u 3a puoy;

IIPOCTOP ca HajMake JEAHOM JIBOAETHOM CYZIOIIEPOM
c TeKyhoM TOILIOM M XJIQJHOM BOJOM 3a IIpambe
mocyha WM ca jeJHOAETHOM CyAolepoM ¢ TeKkyhom
TOIJIOM M XJIAAHOM BOJIOM M MAIIIMHY 3a IIpambe
nmocyha;
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[prbop M onpema 3a oJprKaBarbe XUrnjeHe

Jpobunnna//Iucuumnarop (KocTH)
Kanre (oTanm)
CpezncrBa 3a oAp>KaBambe MOBPIIINHA

3a 1oTpebe 3amocjieHOr o0co0/ba Yy KYyXUBH U
IIPOCTOPUJU OJHOCHO MPOCTOPY 3a TMPHUJEM U
KpaTKOPOUHO UyBal€ XpaHe Mopa Ja ce obe30emu
rmocebaH yYMHBAOHHMK ca TeKyhoM XJIaJHOM U
TOILJIOM BOJIOM OIIPpeMJbEH IIPUOOPOM U CPeACTBUMA
3a Ipame, Ae3uH@EeKIH]y Hu CYyIIelkbe PYKy Ha
XUTHUJEHCKN HAUHH.



Kyxuma y K0joj ce mpuIllpeMa IuIia Mopa Ja uMa U meRHuIry
3a 1revemne MuIia.

Kyxuma y K0jo] ce MpuIpemajy pas3He BpCTe mederma Mopa Jia
¥Ma ¥ IO0CEOHY PpajHy IeJuHy 3a HPUIpEeMy Meca
onpeMm/beHy ca ypehajuma 3a meuerwme meca (3ugaHuM
WIN WHAYCTPUJCKHU MNPOU3BEAEHHM HWJIU KaOUHY C
porupajyhum pazkmeM), IPOCTOP 3a YyBamh€ MEeYE€HOT
Meca Ha XHUTHJeHCKH HAaUYuH U IpocTop 3a uuirheme,
npame u Ae3uH@exIujy onpeMe U npuoopa.

Kyxuma y K0jo] ce mpuUIlpeMajy IocJIacTUlle U IelBa Mopa
MMaTH U pajgHy LEeJHUHY 3a NpUIIPEeMy NOcCJacTUIlA M
MeIBa, MeKapCcKo-MmocjiacTuIapcKy paajuoOHUILy, Koja
ce cacToju oJ pajJiHe IIOBPIIMHE, cyAolepe ca TekKyhoM
XJIaJHOM ¥ TOIUIOM BOJOM U PpacxjajHe BHUTPUHE 3a
IIOCJIACTHIIE.
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ToumoHuMua nnha Mmopa aa nma:

IIyJIT 32 N3/laBarbe Nrha U HallUTaKa;

pajiHy TOBPIIMHY U /JABOJIEJIHY Cy/AOoIlepy ca Tekyhom
TOILUIOM M XJIA/IHOM BOZIOM ca ollehuBaueM wWiu pajHy
IOBPIIMHY ¥ MAaIllMHy 3a IIpalbe dYalla U JeJHOAETHY
CyJIOIIepy ca ollehuBaveM; o
IPUPYUYHH IIPOCTOP 3a OjJjlararbe amOanake Koju Je
GUBNYKH W BHAHO OJBOJEH OF IIPOCTOpPa y KOjeEM ce
YCIIYKYyJy TOCTH;

pacxyiagHe ypebhaje;

TEPMHUYKH Ypelaj YKOJIUKO ce YCIIYKY]y TOILIN HAITUIY;
no3atope Imrha uiu 06e36ehjeHo Mepeme KoJInUrHe Irha;
IIOJINIIE 3a Yallle, III0Jbe U ITNha;

XUTH]EHCKY ITOCyAy 3a OTIIaTKe.



_ )
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[Ipnbop 3a jeno

Kamuke,
HoxxeBu, |
Bupbyliike,

U ap. | F

Mopajy za oyay
o Hephajyher maTepujania u
HeOoIlITeNeH!.
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PauyyHcKe Bexbe

Ocobwu koja obasrba nak nocao rnoTpebaH je gHeBHN yHOC 2250
Kunokanopuja, a yHoc nportemHa He cme npehu 20%, mactu
30%, wn yrrbeHux xugpaTta 18%. Ako 6u y jeOHOM [OaHy
NpoOTEMHE YHOCNO caMO U3 Meca, cupa u jaja y ogHocy 3,5 : 1,5
. 1, n3payyHaTu KOfMKO rpama meca, cmpa u jaja ou tpebano ga
nojege ga Ou NOKpMo OAHeBHe noTpebe 3a npotenHuma. Cacrtas
Meca je 22 r npoTenHa, 7 r Mactun, 1 r MuHepanHux martepuja Ha
100 r, cactaB cupa 22% mactu, 18% npotenHa, 1,5% conu, a
cacTas jaja je 10 r mactu, 13,5 r npotenHa n 0,5 r conu Ha 100
rpama. Konnkm yaoeo macTtiu je TMMe NoKpuBeH/yHeT y 0gHOCY Ha
OHEBHO npenopydvyeH yHoc? Konuko rpama mactu ou tpebarno
jow oa yHece Kp0o3 HEKU apyru nussop?
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