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Articolul abordeaza principalele particula-
ritati de activitate ale unitatilor de alimentatie
publica si impactul acestora asupra contabilitdtii.
Autorul examineaza baza normativa si legislativa
a acestei ramuri, identifica problemele aferente
contabilitatii unitdtilor de alimentatie publicd,
face propuneri de solutionare a acestor pro-
bleme. De asemenea, sunt descrise metodele de
calculatie a costului produselor, serviciilor si
formarea preturilor de vanzare a produselor si
marfurilor in alimentatia publica, avantajele si
dezavantajele aplicarii fiecarei metode. Prin
exemple cifrice, sunt prezentate formulele conta-
bile de calcul al costului productiei, serviciilor In
unitatile de alimentatie publicd, folosind atadt
metoda de comert, cdt si pe cea de productie.

Cuvinte-cheie: alimentatie publica, mar-
furi, produse, preturi, metoda, calculatie a costu-
rilor.

JEL: M-41.

Introducere

Selectarea metodei de contabilitate, pe o
baza stiintifica, In unitatile de alimentatie publica,
depinde atdt de tipul, nivelul si specializarea
unitatii, cat si de factorii organizationali, econo-
mici si de ramurd. Abordarea diferentiata a orga-
mentatie publicd permite utilizarea atat a metodei
de comert, cét si a celei de productie. Prezenta
lucrare 1si propune sa elucideze esenta si parti-
cularitatile diferitelor metode de contabilitate.
Exemplele incluse in articol demonstreaza eloc-
vent modul in care o metoda sau alta influenteaza
formarea costului de productie, in final, fiind
indicate avantajele si dezavantajele aplicarii
acestor metode.
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The article covers the main operation pe-
culiarities of public catering enterprises and their
impact on accounting procedures. The author
reviews the industry regulatory and legislative
basis, identifies the issues in accounting for
public catering enterprises, and comes up with
proposals aimed at issues resolution. The article
also describes the methods of calculating the cost
of products and services, the sales prices of goods
and outputs in the public catering sector, the
advantages and disadvantages of each method.
The given numerical examples show the accoun-
ting formulae used to calculate the cost of pro-
ducts and services in public catering enterprises,
applying both the trade method and the pro-
duction method.
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Introduction

The scientifically-based selection of accoun-
ting methods within public catering enterprises
depends on the enterprise type, level and spe-
cialisation, as well as on organisational, economic
and branch factors. The differentiated approach to
accounting at public catering enterprises enables
the use of both the trade method and the pro-
duction method. This article is aimed at clarifying
the rationale and peculiarities of using different
accounting methods. The examples shared in this
article prominently show how one method or
another may influence the cost of production, ha-
ving stated in conclusion the advantages and
disadvantages of applying those methods.

Despite the fact that the accounting rules
are the same for all types of economic activity,
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In pofida faptului ca normele contabilitatii
sunt unice pentru toate tipurile de activitate, la
entitatile din diferite ramuri, acestea se deosebesc.
Aceste deosebiri sunt conditionate de specificul
tipului de activitate.

In scopul tinerii contabilititii Intr-o organi-
zatie sau alta, este necesard studierea particula-
ritatilor sectorului vizat. Cunoscénd aceste parti-
cularitati, contabilul entitatii poate organiza adec-
vat contabilitatea, iar conducerea acesteia poate
planifica eficient activitatea, ludnd in considerare
riscurile existente.

Astfel, de exemplu, pentru unitatile de ali-
mentatie publica, astfel de particularitati includ:

v’ termenul limitat pentru pastrarea si comer-

cializarea productiei,

sortimentul larg al produselor fabricate;
caracterul sezonier al cererii populatiei la
serviciile de alimentatie publica;

v’ dependenta programului de lucru al intre-
prinderii de cererea si necesitatile consu-
matorilor;

v’ innoirea sistematici a sortimentului de
produse.

Cu toate acestea, particularitatile enumerate
mai sus nu stau la baza diferentelor din conta-
bilitate, ci natura activitatii unitatilor de alimen-
tatie publica. Cu alte cuvinte, indeplinirea conco-
mitentd a trei functii: de producere, de comert §i
de prestare a serviciilor raportate la consumul
de alimente la entitati [6].

Tn acest mod, contabilitatea, in cadrul aces-
tor unitdti, urmeaza sa reflecte toate cele trei
functii indicate mai sus: procesele de productie
(prepararea bucatelor), de comert (vanzarea) si
prestarea serviciilor (organizarea activitatilor de
agrement).

Metoda de cercetare. Diverse articole din
presa periodica profesionald au servit ca baza
teoretica si metodologica pentru acest studiu.

Baza informationald pentru acest articol a
constat Tn actele normative Tn vigoare privind
organizarea contabilitdtii in domeniul alimentatiei
publice si-n articolele stiintifice ale unor autori
autohtoni si straini.

Autorul a recurs la urmatoarele metode
stiintifice: analiza, sinteza si abordarea comparativa.

Rezultate si discutii. Exista diferite op-
tiuni de evaluare a marfurilor achizitionate (pen-
tru vanzare) §i a materiei prime (pentru procesare
ulterioard), precum si la aplicarea diferitelor me-
tode si principii de formare a preturilor si costu-
rilor bucatelor si marfurilor.

v
v
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the way of recordkeeping at enterprises from
different economic sector differs. Such diffe-
rences are conditioned by the activity specificity.

In order to keep accounting records in one
entity or another, it is advisable to review/look
through the accounting peculiarities within the
sector concerned. Knowing such peculiarities, the
enterprise Bookkeeper is able to organise accoun-
ting properly, while the enterprise Management
can plan the entity activity more efficiently, ta-
king account of the existing risks.

Hence, public catering enterprises, for ins-
tance, have got the following peculiarities:

v" limited time for the output storage and sale;

v' wide range of outputs;

v' seasonality of population demand for pu-
blic catering services;

v' dependency of enterprise work schedule on
customers” demand and needs;

v" regular renewal of the range of outputs.

Nonetheless, the aforementioned peculiar-
rities are not the reasons underpinning the diffe-
rences in accounting. They are conditioned by the
nature of the activity carried out by public cate-
ring enterprises, i.e. simultaneous performance
of three functions: production; trade; and ser-
vice rendering relating to food consumption at
enterprises [6].

In this way, accountancy at such enter-
prises shall mirror all those three functions men-
tioned above: production (cooking), trade (sale)
and service rendering (organising leisure acti-
vities).

Method of research. Various articles from
periodicals on accounting in catering organiza-
tions served as theoretical and methodological
basis of the current article.

Informational basis for this paper consisted
of the current normative acts on the organization
of accounting in the field of public catering
and scientific articles of Moldovan and foreign
authors.

The author used the following scientific
methods: analysis, synthesis and comparative
approach.

Results and discussions. There are diffe-
rent options used to appraise the purchased goods
(for sale) and the raw materials (for further
processing). Also, different methods and princip-
les may be applied while forming the prices and
costs of meals and goods.

Due to such circumstances, Moldovan pro-
fessionals in the public catering area have got
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In legitura cu aceste circumstante, specia-
listii, din Republica Moldova, in domeniul ali-
mentatiei publice, au diferite opinii in raport cu
contabilitatea la entitdtile de ramura. O serie de
specialisti sustin metoda traditionald de productie,
in cadrul careia pot fi obtinute datele despre cos-
turile efective, In scopul determindrii costului
pentru fiecare tip de produse si a profitului
estimat/asteptat in urma comercializarii acestor
produse. Alti specialisti prefera sa tind contabili-
tatea, ca si in cadrul unitatilor comerciale, uti-
lizdnd metoda de comert. Principalul argument in
favoarea acestei metode rezida in faptul ca spe-
cificul activitatii unitatilor de alimentatie publica,
in ceea ce priveste caracteristicile individuale,
este apropiat de activitatea comerciald. Tn con-
formitate cu Articolul 3 din Legea nr. 231 din
23.09.2010 cu privire la comertul interior, unita-
tea de alimentatie publica reprezintd o unitate
comerciald sau un loc de vanzare, unde se pres-
teaza servicii de pregatire, preparare, prezentare,
comercializare si servire a produselor alimentare,
de deservire a ceremoniilor si festivitatilor, pre-
cum si unde se desfasoard activitate de agrement
aferenta acestor servicii [2].

Existd o varietate de unitati de alimentatie
publica clasificate in functie de serviciile prestate
consumatorilor. Actualmente, nomenclatorul-tip al
unitatilor de alimentatie publica este reglementat in
conformitate cu dispozitiile din Anexa nr. 2 la
Hotararea Guvernului nr. 1209 din 8 noiembrie
2007. Astfel, in functie de sortimentul de bucate/
preparate culinare si bauturi oferite consumatorilor,
complexitatea prepararii bucatelor, calificarea
personalului, dotarea cu echipament si amenajarea
interiorului, nivelul de deservire a consumatorilor,
unitdtile de alimentatie publicd se clasifici pe
urmatoarele tipuri de baza: complex de alimen-
tatie publica, restaurant, bar, cafenea, cantina,
fast-food, sali de festivitati etc.

Indiferent de tip, toate unitatile de alimen-
tatie publicd trebuie sd respecte normele legale
stabilite de legislatie. Normele legale specifice
unitatilor de alimentatie publica influenteaza din
punct de vedere financiar si administrativ metoda
de organizare a contabilitatii. De asemenea, nor-
mele respective sunt reglementate de dispozitiile
Hotérarii Guvernului nr. 1209 din 8 noiembrie
2007, incluse in Anexele 1-6.

Procesul de productie, comercializarea,
organizarea consumului reprezintd functiile prin-
cipale ale unitatilor de alimentatie publica, ce
influenteaza sistemul de contabilitate.
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different opinions regarding the accountancy
rules applied by industry enterprises. Some pro-
fessionals support the traditional Production
Method, under which data on actual costs can be
obtained to determine the cost per each type of
outputs and the expected profits following the
outputs sale. Other professionals prefer to keep
the records as commercial units do, having
applied the Trade Method. The main argument
favouring the latter approach is that the activity of
public catering enterprises, in terms of their
individual features, is almost similar to commer-
cial activity. According to the provisions of Law
No. 231 dated 23.09.2010 on Internal Trade,
Acrticle 3, a public catering enterprise shall mean
a commercial unit or a special place/point of sale
where food preparation, cooking, offering for
sale, sale and serving are rendered, as well as
ceremony and festive events serving and related
leisure activities are carried out [2].

There is a variety of types of public cate-
ring units depending on the services rendered to
customers. Nowadays, the standard nomenclature
of public catering units is governed in compliance
with the provisions of Annex No. 2 to Govern-
ment Decision No. 1209 dated 8 November
2007. Hence, depending on the variety of food,
meals and beverages offered to customers, the
complexity of food cooking, staff qualification,
equipment and devices used, interior fittings, and
the level of service, public catering units are
assigned to the following categories: public cate-
ring complex, restaurant, bar, cafe, canteen,
fast-food, festivities hall etc. Regardless of their
type, all public catering units shall comply with
the legal requirements covered by the legislation.
The specific legal requirements related to public
catering units influence from the financial and
administrative standpoint the method of accoun-
ting. Likewise, the foregoing requirements are
governed by the provisions referred to in Govern-
ment Decision No. 1209 of 8 November 2007,
namely Annexes 1-6.

The production, sale, and organisation of
consumption represent the main functions of
public catering enterprises, which impact the
Accounting system.

The production stage (cooking) of edible
preparations/meals and of confectionery products,
the sale and organisation of their consumption
in the public catering sector are interdependent.
This feature makes the public catering sector
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Etapa procesului de productie (pregatire)
a preparatelor culinare si a produselor de cofe-
tarie, comercializarea si organizarea consumu-
lui acestora in alimentatia publica sunt interde-
pendente. Aceastda particularitate distinge dome-
niul de alimentatie publicad de alte ramuri, in par-
ticular, de industria alimentard, unde produsele
alimentare sunt fabricate fara a le comercializa
sau a organiza consumul acestora. Domeniul res-
pectiv este distinct si de sectorul de comert cu
amanuntul, in care are loc comercializarea produ-
selor alimentare (preparate culinare), fara a desfa-
sura producerea si organizarea consumului acestora.

In afard de aceasta, diferentele principiale
ale domeniului de alimentatie publicd includ si
urmatoarele aspecte: productia unitatilor de ali-
mentatie publica este gata pentru consumul ime-
diat, nu poate fi pastratd nici transportatd un timp
indelungat, solicitand comercializare urgenta. Din
acest motiv, fabricarea productiei in cadrul unita-
tilor de alimentatie publica si organizarea consu-
mului acestora se combina, in timp si in spatiu,
adica teritorial (de reguld, in aceeasi incapere).

Se cere mentionat faptul ca unitétile de ali-
mentatie publicd fabrica doar o parte din pro-
ductia comercializata (fabricarea produselor pro-
prii — a bucatelor), in timp ce cealalta parte a
acesteia (marfurile achizifionate) nu este supusa
prelucrarii industriale.

Procesul de productie. In etapa respectiva,
unitatile de alimentatie publica creeaza productia,
al carei cost este deosebit de cel al produselor
utilizate in calitate de materie prima. In procesul
de productie, se determind costul efectiv, care
include costurile pentru fabricarea produselor fini-
te. Prin urmare, costul reprezinta costurile curente
ale intreprinderii exprimate valoric suportate
pentru fabricarea si comercializarea produselor.

Etapa de comercializare. In aceastd etapa,
are loc comercializarea preparatelor culinare, a
marfurilor si produselor fabricate. In acest proces,
se formeaza costurile cu personalul, raportate la
incheierea procesului de productie in sfera de
desfacere (transportarea marfurilor, pastrarea
marfurilor etc.), precum si cheltuielile salariale
ce tin de transformarea valorii marfurilor in pret
de vanzare.

Etapa de organizare a consumului. Aceasta
reprezintd etapa de bazd in cadrul unitatilor de
alimentatie publica. Situatia se explica prin faptul
cd, in primul rand, aceastd functie este caracte-
ristica doar alimentatiei publice; 1n al doilea rand,
rolul acestei functii creste permanent; in al treilea
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distinct from other sectors, in particular, from the
Food Processing Industry, where the foodstuffs
are produced without being sold or consumed.
This sector differs also from the Retail Trade
where the meals (preparations) are sold without
being produced within those premises or without
organising their consumption.

Besides this, the principled differences of
public catering sector comprise also the follo-
wing: public catering outputs are intended for
immediate consumption, shall not be stored nor
transported for a long time, requiring their sale
without delay. Due to this reason, the production
and organisation of consumption of public cate-
ring outputs shall be combines in time and space,
i.e. territorially (as a rule, it is carried out within
the same premises).

It is worth mentioning that public catering
enterprises produce just part of the outputs offe-
red for sale (production of own outputs — meals),
while the other part (the purchased goods) is not
subject to processing.

Production Stage. During this stage, public
catering enterprises produce their outputs, which
cost stands out of the one of products used as raw
materials. The actual cost of outputs shall be
determined during the production process; it
includes the costs incurred for manufacturing
the finished products. Therefore, the cost repre-
sents the expenses incurred by the enterprise
expressed in financial form to manufacture and
sell its products.

Sales Stage. During this stage the prepara-
tions/meals are sold, as well as the goods and
manufactured products. This stage comprises also
the costs of labour related to the completion of
the production process and moving towards the
sale of goods (transportation, storage, etc.), as
well as the salary costs related to the transfor-
mation of goods value into their sales price.

Consumption Organisation Stage. This is
the main stage within the activity carried out by
public catering enterprises. This is explained by
the fact that, first of all, this function pertains to
public catering only; second of all, the importance
of this function is on continuous raise; and third
of all, other public catering functions (production
and trade), as generic ones, contribute to the
fulfilment of this function aimed at organising the
consumption.

Cost estimation represents the primary
accountancy issue in the public catering sector.
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rand, alte functii ale alimentatiei publice (de pro-
ductie si de comert) contribuie la realizarea func-
tiei de organizare a consumului, fiind generice,
de referinta.

Calculatia costului

constituie problema

publice.

Totalitatea procedeelor folosite pentru de-
terminarea costului produselor fabricate/ servi-
ciilor prestate constituie calculatia costului. Cal-
culatia permite sa fie determinatd masura in care
producerea preparatelor culinare, Tn anumite con-
ditii economice, este rentabild, caz in care sis-
temul de organizare a procesului de productie este
eficient.

In cadrul unitatilor de alimentatie publica,
calculatia costului este realizatd, de regula, con-
form evidentei preturilor la materia prima, fapt ce
determind necesitatea stabilirii costurilor de
intrare atat ale materiei prime, cét si ale marfu-
rilor achizitionate.

Tn costul de intrare al marfurilor si materiei
prime, care sunt aduse la depozitele sau magaziile
unitatilor de alimentatie publica, se include valoa-
rea de cumparare si costurile direct atribuibile
intrarii, inclusiv costurile de transportare-aprovi-
zionare, costurile de asigurare pe durata trans-
portarii, costurile de incarcare, descarcare, comi-
sioanele atribuite intermediarilor, impozitele si
taxele nerecuperabile, taxele vamale si alte cos-
turi suportate pentru aducerea stocurilor in forma
si la locul utilizarii dupa destinatie (prelucrare,
sortare si impachetare) [5].

La unitatile de alimentatie publica, pro-
dusele sunt inregistrate dupa masa bruta a mate-
riei prime neprelucrate, iar semifabricatele — dupa
masa neta, iar decontarea costului bucatelor co-
mercializate se efectueazd conform costului efec-
tiv al materiei prime.

La formarea costului produselor fabricate
in cadrul unitatilor de alimentatie publica, poate
fi aplicata atat metoda de comerf, cat si metoda
de productie.

In conformitate cu punctul 39 din Hota-
rarea Guvernului Republicii Moldova nr. 1209
din 08.11.2007, cu privire la prestarea serviciilor
de alimentatie publica, unitatile de alimentatie
publica formeaza preturile la produsele fabricate
si comercializate in baza preturilor de achizitie
ale produselor, inclusiv ale materiei prime, cu
aplicarea adaosului comercial la totalul cheltuie-
lilor activitatii operationale a unitatii de alimen-
tatic publica [3]. Aceasta definitic denota ca acti-
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Cost estimation shall mean the procedures
used to determine the cost of products manufac-
tured/ services rendered. The cost estimation
enables determining the degree to which the pro-
duction of preparations/meals is cost-effective
under certain economic conditions, the effective-
ness of the production process, and what could
and should be changed.

The cost estimation for public catering
enterprises is performed, as a rule, on the basis of
records of prices paid for the raw materials;
therefore it is mandatory to register all entry costs
for raw materials and purchased goods.

The entry costs of goods and raw materials
brought in storehouses or storerooms of public
catering enterprises shall include the purchase
value as well as the costs directly assigned to the
entries, i.e. the costs of transportation-supply; the
insurance costs during transportation; the costs of
uploading and unloading; commissions paid to
intermediaries; irrecoverable taxes and fees; cus-
toms duties and other costs incurred from brin-
ging in the inventories to the place of use as
intended (processing, sorting and packaging) [5].

Within the public catering enterprises, the
products are recorded as per the gross mass of
unprocessed raw materials, while the pre-made
food — as per its net mass, and the settlement of
the cost of meals sold is done as per the actual
cost of raw materials.

Both the Trade Method and the Produc-
tion Method may be used to estimate the cost of
products manufactured by public catering enter-
prises.

According to point 39 of Government
Decision No. 1209 dated 08.11.2007 on Service
Rendering by Public Catering Enterprises, the
latter form the prices of manufactured and sold
products on the basis of prices paid for the pro-
cured items, raw materials inclusive, having
added the mark-up to the total expenses incurred
by the enterprise during its operational activity
[3]. This definition shows that the activity carried
out by public catering enterprises is more com-
mercial rather than product manufacturing or
service rendering. Therefore, accountancy at such
enterprises should be the one applied by com-
mercial units.

Nonetheless, point 6 of Guidelines on
accounting of production costs and estimation of
the costs of outputs and services stipulates
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vitatea unitatilor de alimentatie publicd se con-
siderd a fi una comerciald, dar nu de productie sau
de prestare a serviciilor. Prin urmare, contabi-
litatea, la astfel de intreprinderi, ar trebui tinuta ca
la unitatile comerciale.

Cu toate acestea, punctul 6 din Indicatiile
metodice privind contabilitatea costurilor de pro-
ductie si calculatia costului produselor si servi-
ciilor prevede ca entitatile, care desfasoara activi-
tati de productie si/sau de prestari servicii, au
obligatia sd tind contabilitatea costurilor de pro-
ductie si sa calculeze costul produselor fabricate/
serviciilor prestate [4]. Aceste prevederi denota
faptul ca contabilitatea trebuie tinuta dupa metoda
de productie.

Metoda de calculatie a costului produselor
fabricate, utilizatd de intreprindere, urmeaza a fi
reflectata in politicile contabile ale acesteia.

Particularitatea metodei de comert consta in
faptul cé contabilitatea se tine analogic contabi-
litatii la unitatile comerciale.

Pentru contabilizare, este folosit contul 217
, Marfuri”, destinat generalizarii informatiilor
despre existenta si circulatia bunurilor achizitio-
nate 1n scopul revanzarii; a productiei transmise
pentru vanzare in magazinele proprii; a bunurilor
imobiliare detinute pentru vanzare si a marfurilor
transmise temporar unor terti.

Tn cadrul contului respectiv, se deschid
urmatoarele subconturi:

e 2171 ,,Bunuri procurate in vederea revan-

zarii” — pentru contabilitatea circulatiei
marfurilor, a materiei prime la depozit
(magazii);

e 2172 ,Produse transmise spre vanzare
magazinelor proprii”” — pentru contabili-
tatea productiei, a marfurilor in cazul van-
zarii cu amanuntul.

In scopul evidentei materiei prime necesare
pentru fabricarea preparatelor culinare, este
folosit contul 811 , Activitati de baza”. In acest
cont, este reflectatd intrarea materiei prime con-
form valorii contabile. Preparatele culinare fabri-
cate sunt comercializate sub diverse forme.
Decontarea preparatelor culinare este reflectata la
debitul contului 711 ,,Costul vanzarilor” la valoa-
rea contabild, iar diferenta de pret (adaos comer-
cial) este reflectatd la creditul contului 831
»Adaos comercial”. Toate celelalte cheltuieli, ce
tin de prepararea alimentelor, sunt reflectate la
conturile de cheltuieli ale activitatii operationale.
In ceea ce priveste veniturile obtinute din comer-
cializarea productiei proprii, acestea sunt conta-
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that entities which carry out production activities
and/or render services shall be bound to keep
records of production costs and estimate the cost
of products manufactured /services rendered [4].
These provisions shall mean that the Production
Method should be applied for recordkeeping.

The method of estimating the cost of manu-
factured products applied by the enterprise shall
be mirrored in its accounting policy.

The Trade Method implies that accoun-
tancy at public catering entities is similar to the
one applied by commercial units.

Account 217 *“Goods” shall be used to
keep records; it is intended to summarise the data
on movement of goods purchased for resale; on
products conveyed for sale within own shops; on
immovable property held for sale and on goods
transmitted temporarily to third parties.

Sub-Accounts shall be opened under this
Account:

e 2171 Goods purchased for resale — for
keeping records on the movement of
goods, raw materials at the warehouse
(storeroom);

e 2172 Products conveyed for sale to own
shops — for keeping records on products
and goods available for retail trade.
Account 811 “Main Activities” is used to

keep records on the raw materials necessary to
cook preparations/meals. This account shows all
entries of raw materials as per their book value.
The preparations/meals cooked are sold as diffe-
rent forms. The settlement of preparations /meals
is showed as a debit entry of Account 711 “Cost
of Sales” as per their book value, while the price
difference (mark-up) is showed as a credit entry
of Account 831 “Mark-up”. All other expenses
incurred for cooking the meals shall be mirrored
in the expense accounts for operational activity.
In terms of earnings derived from the sales of
own production, these shall be reported to the
credit of Account 611.1 “Earnings derived from
the sale of products”, while the earnings/
proceeds derived from the resale of goods — to the
credit of Account 611.2 “Earnings derived from
the sale of goods™”.

The estimations are prepared and the
sales price of meals (products cooked in the
kitchen) is determined as follows:

1. The list of meals is identified for which the
estimation is carried out.
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bilizate in creditul contului 611.1 ,,Venituri din
vanzarea produselor”, iar veniturile obtinute din
revanzarea marfurilor — Tn creditul contului 611.2
»Venituri din vanzarea marfurilor”.

Intocmirea calculatiei si determinarea
pretului de vinzare a bucatelor (produselor
fabricate de bucatarie) sunt realizate precum
urmeaza:

1. Se determina lista bucatelor pentru care se
efectueaza calculatia.

2. Pe baza culegerii de retete si/sau a fiselor
tehnologice, se determind normele ingre-
dientelor incluse in produsul finit.

3. Se determind preturile de achizitionare a
materiei prime si ale ingredientelor ce
urmeaza a fi incluse in calculatie.

4. Se efectueaza calculul costului setului de
materie prima folosit pentru pregatirea a
100 de portii de bucate prin inmultirea can-
titatii de materie prima la pretul de achizitie
si insuménd toate pozitiile nomenclaturii
ingredientelor.

5. Costul materiei prime pentru o porgie se
determind prin impartirea costului total al
setului de materie prima la 100.

6. Pretul de vanzare al produsului finit/buca-
telor se determind prin majorarea costului
materiei prime cu adaosul comercial (in
%), aprobat prin ordinul conducatorului
unitatii de alimentatie publica.

Pretul de vanzare al bucatelor =
= Costul total al setului de materie prima,
din care au fost preparate bucatele +
()

+ Adaosul comercial

Calculatia costului la garnituri si sosuri
se realizeaza, de asemenea, prin aceastd metoda.
Concomitent, pretul semifabricatelor si prepara-
telor culinare finite se stabileste in functie de
preturile de achizitie. Marfurile achizitionate sunt
comercializate conform pretului de achizitie,
luédnd n considerare adaosul comercial.

Tn continuare, va fi examinat un exemplu de
calcul al costului productiei la unitatile de alimen-
tatie publici, folosind metoda de comert.

Exemplul 1. Restaurantul ,,FRUTUCINO”
a achizitionat materie prima in suma de 1200 lei,
inclusiv TVA. Unitatea este pldatitor de TVA (cota
de 20%). Adaosul comercial la bucate, tindnd
cont de costul materiei prime, constituie 25%.
Pentru acest exemplu, in contabilitatea entitatii,
sunt intocmite formulele contabile, prezentate in
tabelul 1.
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2. The quantities of ingredients added to the
finished product shall be determined on the
basis of receipts and/or technological cards.

3. The price of raw materials purchased is
determined as well as the ingredients to be
included into calculation.

4. The cost of raw material set used to cook
100 portions of meals is determined by
multiplying the quantity of raw materials by
the purchase price and summing up all the
positions of ingredients.

5. The cost of raw materials for a portion of
meals is determined by dividing the total
cost of the set of raw materials by 100.

6. The sales price of the finished product/
meals is determined by increasing the cost
of raw materials by the mark-up (in %),
approved by the written order issued by the
public catering unit Manager.

The sales price of the finished meals =
=Total cost of raw materials used to cook
the meals + Mark-up (D)

The prices for side dishes and sauces are
also estimated by this method. At the same time,
the price of pre-made food and meals shall be
determined on the basis of purchase prices. The
purchased goods are sold as per the purchase
price plus a mark-up.

Below we included an example of estimating
the cost of products manufactured by public
catering enterprises, using the Trade Method.

Example 1. Restaurant “FRUTUCINO”
purchased raw materials in the amount of 1200
MDL, including VAT. The Restaurant is a VAT
Payer (20%). The mark-up for meals, taking into
account the cost of raw materials, equals to 25%.
The accounting formulae developed for this
example are displayed in table 1.
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Tabelul 1/Table 1
Contabilitatea circulatiei materiei prime in cazul aplicarii metodei de comert
(folosind preturile de evidenti a materiei prime si adaosul comercial la productie)/
Recordkeeping on raw material movement, applying the trade method
(using the book value of raw materials and the mark-up)

Suma,
Denumirea operatiunii/ Debitul/ Creditul/ lei/
Opperation Debit Credit Amount,
MDL
1 2 3 4
Intrarea mate~r|e| prlmg I.a depvozn 2}71 Bunuri percuvra'lFe 5211 Datorii comerciale
conform pretului de achizitie farda TVA/ in vederea revanzarii/ R -
L in tara/ Trade payables 1000
Entry of raw materials in the storehouse Good purchased in the countr
as per the purchase price without VAT for resale y
Reflectarea costului materiei prime, utilizate 8111 Costuri 2171 Bunuri procurate Tn
pentru prepararea bucatelor/ Showing the cost materiale directe/ vederea revanzarii/ Good | 1000
of raw materials used to cook the meals Material direct costs purchased for resale
Reflectarea adaosului comercial pentru bucate
in marime de 25% din costul setului de materie 8111 Costuri .
. . . . . 8311 Adaos comercial/
prima/ Showing the mark-up for meals in the materiale directe/ Mark-u 250
amount of 25% of the cost of raw Material direct costs P
material set
Reflectarea TVA in componenta costului
bucatelor (TVA se calculeaza in marime de 20%
din suma costului setului de materie prima
. . . N 0 _
?1 a adaosul.ul comercial EIOOO 250) x 20% 8111 Costuri 837 TVA pentru comertul
si 16,67% din costul de vanzare al bucatelor — . . B ’
. . materiale directe/ cu amanuntul/ 250
preful)/ Showing VAT in the cost of meals Material direct costs VAT for retail trade
(VAT is calculated as 20% of the cost
of raw material set and the mark-up
(1000+ 250) x 20% and 16,67%
of the sales price of meals — the price)
Reflectarea incasarilor 1n casieria unitatii 8322 ncasiri din
(calculul pentru un fel de bucate)/ 2411 Casa in moneda vanzarea bunurilor in
Showing the cash receipts collected nationald/ Cash in . 1500
. . . numerar/ Cash receipts
by the unit cashier desk national currency
. from the sales of goods
(calculation for one type of meals)
21721 Produse transmise
spre vanzare magazinelor
Reflectarea costului de comercializare przlzrr'; zrm n;(tletzd;/ 8111 Costuri
a bucatelor fabricate/ Showing the sales su © evident materiale directe/ 1500
Products conveyed for .
cost of cooked meals Material direct costs
sale to own shops through
summary method
of recordkeeping
. o 21721 Produse transmise | 21721 Produse transmise
Transmiterea bucatelor de la bucatarie n . n .
. 3 3 : spre vanzare magazinelor | spre vanzare magazinelor
in sala (se efectueaza conform prefului L L
proprii prin metoda proprii prin metoda 1500

de vanzare)/ Conveying the meals from the
kitchen to the hall (according to the sales price)

sumara de evidenta/

Products

sumara de evidenta/

Products
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2

3

conveyed for sale to own
shops through summary
method of recordkeeping

conveyed for sale to own
shops through summary
method of recordkeeping

Reflectarea veniturilor din comercializarea
bucatelor (incasari din comercializarea bucatelor
fara TVA)/ Showing the earnings derived from
the sale of meals (Cash receipts from the sales
of goods without VAT)

8322 Incasiri din
vanzarea bunurilor in
numerar prin metoda

sumara de evidentd/ Cash
receipts from the sales of
goods through summary
method of recordkeeping

6112 Venituri din
vanzarea marfurilor/
Earnings derived
from the sale of goods

1250

Reflectarea TVA din costul bucatelor
comercializate (TVA 20%)/ Showing VAT
out of the cost of meals sold (VAT 20%)

8322 Incasari din
vanzarea bunurilor in
numerar prin metoda

sumara de evidenta/ Cash
receipts from the sales of
goods through summary
method of recordkeeping

5344 Datorii privind taxa

pe valoarea adaugata/
VAT payable

250

Reflectarea TV A aferentd bucatelor
comercializate — prima parte a operatiunii
de decontare a bucatelor din contul 21721/
Showing VAT related to the meals sold —
the first part of settlement of meals
from Account 21721

837 TVA pentru
comertul cu amanuntul/
VAT for retail trade

21721 Produse transmise
spre vanzare magazinelor
proprii prin metoda
sumara de evidenta/
Products conveyed for
sale to own shops through
summary method of
recordkeeping

250

Reflectarea adaosului comercial aferent
bucatelor comercializate — a doua parte a
operatiunii de decontare a bucatelor din contul
21721 (Adaosul comercial pentru bucate se
calculeaza 1500 x 16,67%)/ Showing the mark-
up related to the meals sold — the second part
of settlement of meals from Account 21721
(The mark-up for meals shall be computed
as follows: 1500 x 16,67%)

8311 Adaos
comercial/ Mark-up

21721 Produse transmise
spre vanzare magazinelor
proprii prin metoda
sumara de evidenta/
Products conveyed for
sale to own shops through
summary method
of recordkeeping

250

Reflectarea costului setului de materie prima
in componenta bucatelor vandute (costul de
achizitie se calculeaza dupa cum urmeaza: din
costul setul de materie prima se scade adaosul
1250 - 250 = 1000)/

Showing the cost of raw material set used as
components of the meals sold (the purchase cost
shall be computed as follows: the mark-up shall
be subtracted from the cost of raw material set:
1250 - 250 = 1000)

7112 Valoarea contabila
a marfurilor vandute/
The book value
of goods sold

21721 Produse transmise
spre vanzare magazinelor
proprii prin metoda
sumara de evidenta/
Products conveyed
for sale to own shops
through summary
method of recordkeeping

1000

Sursa: elaborat de autor/ Source: developed by the author

n cazul folosirii metodei de productie, cal-
culatia costului preparatelor culinare se efectueaza
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When using the Production Method the
cost estimation of preparations/meals shall be
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ca si la entititile de producere. In acest caz, con-
tabilitatea materiei prime se efectueazi la contul
211 ,Materiale”, iar marfurile achizitionate — la
contul 217 ,Marfuri” (marfuri care vor fi folosite
in producere, de exemplu, bauturile alcoolice,
bauturile nealcoolice, fructele). La contul 811
LHActivitati de baza”, sunt reflectate costurile mate-
riale directe si costurile cu personalul, precum si
costurile indirecte de producere incluse in costul
productiei fabricate.

Tinand cont de aceste conditii, vom examina
un exemplu de calcul al costului productiei in
unitatile de alimentatie publica, folosind metoda
de productie.

Exemplul 2. Tn luna septembrie 201X,
restaurantul ,,FRUTUCINO™ a achizitionat ma-
terie prima in valoare totald de 150000 lei,
inclusiv TVA — 30000 lei. Tn perioada de gestiune,
bucatariei i-a fost transmisd materie primd in
valoare de 140000 lei. De asemenea, se stie cd in
perioada respectivd, unitatea a suportat urmad-
toarele cheltuieli: de salarizare — 51000 lei,
inclusiv contributii de asigurari sociale de stat —
9200 lei si prime de asigurare obligatorie de
asistenta medicala — 1800 lei; cheltuieli ce tin de
amortizarea cladirii de producere — 4500 lei si a
utilajului de producere — 8200 lei; cheltuieli pen-
tru consumul de energie electrica, apa si gaze
naturale in suma totala de 80000 lei. Solduri ale
produselor nefinite (semifabricatelor) nu au fost
Inregistrate in perioada respectiva.

Pentru acest exemplu, n contabilitatea
entitatii, sunt intocmite formulele contabile, pre-
zentate n tabelul 2.

carried out as it is done at production enterprises.
In this case the entry of raw materials shall be
recorded in Account 211 Materials, while the
purchased goods — in Account 217 “Goods”
(goods to be used for production; for instance,
alcoholic, non-alcoholic  beverages,  fruit).
Account 811 “Main Activities” shows the mate-
rial direct costs and the labour costs, as well the
indirect production costs included in the cost of
outputs.

Taking account of these requirements, we
will consider an example to calculate the cost of
outputs at public catering enterprises, using the
production method.

Example 2. In September 201X Restaurant
“FRUTUCINO” purchased raw material in the
total amount of 150000 MDL, including VAT —
30000 MDL. During the reporting period the
kitchen received raw materials valued at 140000
MDL. Also, it is known that during that period the
enterprise incurred the following expenses:
salaries — 51000 MDL, including social security
contributions — 9200 MDL and mandatory health
insurance premiums — 1800 MDL; expenses rela-
ted to the amortisation of the production building
— 4500 MDL and of production equipment — 8200
MDL; expenses for the use of electricity, water
and natural gas in the total amount of 80000
MDL. No unfinished goods (pre-made food) were
recorded during the respective period.

The accounting formulae developed for this
example are displayed in table 2.

Tabelul 2/Table 2

Contabilizarea operatiunilor ce tin de formarea costului bucatelor prin metoda
de productie in luna septembrie/ Accounting of operations related to the formation
of cost of meals through the Production Method in the month of September

Suma,
. R . : : : : Lei/
Denumirea operatiunii/ Operation Debitul/ Debit Creditul/ Credit Amount,
MDL
1 2 3 4
Intrarea materiei prime de la furnizor fara 2111 Materii prime
TVA/ Entry of raw materials from the si materiale de baza/ 5211 Datorii
Supplier, without VAT Raw materials and basic comerciale 150000
materials in tard/
5344 Datorii privind taxa Trade payables
TVA/ VAT pe valoarea adaugata/ in the country 30000
VAT receivable
Transmiterea materiei prime de la depozit in 2111 Materii prime §i 2111 Materii prime
sectia de producere (hald, bucatarie)/ Raw materiale de baza/ si materiale de baza/
. . . . 140000
materials conveyed from the storehouse to Raw materials and basic Raw materials
the production unit (hall, kitchen) materials and basic materials
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1 2 3 4
. L . 2111 Materii prime
Folosirea materiei prime pentru fabricarea . - . . N
. . 811 Activitati de baza/ si materiale de baza/
productiei finite/ Use of raw materials to - L - . 140000
L Main activities Raw materials and basic
cook finished products/meals .
materials
Reflectarea costurilor/ Showing the
EXPENSEs. . N . 5311 Datorii salariale/
- de salarizare a muncitorilor, personalului
A Salary payable 40000
de conducere, personalului auxiliar/ for
salaries paid to workers, management
and auxiliary personnel;
821 Costuri indirecte 5331 Datorii fatd de bugetul
- contributii de asigurari sociale de stat/ de productie/ asigurarilor sociale de stat/
. . o - : . N~ 9200
social security contributions; Indirect costs Social security contributions
of production payable
5332 Datorii fata de
- prime de asigurare obligatorie de fondurile asigurarii
asistentd medicalda/ mandatory obligatorii de asistenta
; . L 1800
health insurance premiums. medicala/ Mandatory
health insurance
premiums payable
Reflectarea c_osturllor |nd|r_ecte de_prqducue 1241 Amortizarea
pentru amortizarea / Showing the indirect g
. L ) cladirilor/
costs of production for the amortisation of: s 4500
A s . Amortisation
- incaperilor de producere/ production -
. of buildings
facilities; -
821 Costuri indirecte -
. 1243 Amortizarea
de productie/ .. o
- magsinilor, utilajelor
Indirect costs si instalatiilor de trans
- utilajului/ equi . of production o e
utilajului/ equipment p misie/ Amortisation 8200
of machines, equipment
and geared devices
Reflectarea costurilor indirecte de productie: 5211 Datorii comerciale
cheltuieli pentru consumul de energie 821 Costuri indirecte in tard / Trade payables
electrica, apa, gaze naturale, energie termica de productie/ in the country sau /or
etc./ Showing the indirect costs of produc- Indirect costs 5442 Alte datorii calculate
T . L . 80000
tion: expenses incurred for electricity, water, of production curente/Other calculated
natural gas, heating, etc. current liabilities
Raportarea la sfarsitul lunii a costurilor
indirecte la productia de baza (distribuind
dupa tipurile de produse, baza de repartizare c
. . . 821 Costuri indirecte
fiind suma costurilor materiale ale s - .
. - 811 Activitati de baza/ de productie/
bucatelor)/ Reporting the indirect costs to the Main activities Indirect costs
main products at the end of the month (allo- of production 143700
cating by the types of products, the sum of P
costs of materials for meals being the
allocation basis)
Reflectarea costului efectiv al produselor 216 Produse finite/ 811 Activitati de baza/
fabricate/ Showing the actual cost of . . A 283700
Finished products Main activities
manufactured products
Sursa: elaborat de autor/ Source: developed by the author
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Totusi, prin aplicarea acestei metode, uni-
tatile de comerf, vor comercializa productia
conform preturilor planificate, ceea ce, in opinia
noastra, nu permite determinarea sumei reale a
veniturilor obtinute din vanzarile realizate in luna
curenta.

Concomitent, folosirea metodei de pro-
ductie la unitatile de alimentatie publica permite
determinarea mai exactd a valorii adaosului co-
mercial la bucatele si marfurile fabricate si, res-
pectiv, determinarea indicatorilor de performanta
ai unitatii. Prin urmare, unititile de alimentatie
publica urmeaza sa foloseasca, dupa caz, metoda
de productie.

Rezultate si concluzii. In concluzie, men-
tiondm urmatoarele:

- in cazul utilizdrii metodei de comert, contul
811 ,,Activitdti de baza” este un cont de
activ, care reflecta doar costul materiei
prime folosite pentru a pregati preparatele
culinare;

- 1in cazul utilizarii metodei de productie,
contul 811 ,,Activitati de baza” este un cont
de calculatie, care reflecta costurile mate-
riillor prime, costurile salariale si costurile
indirecte de productie;

- unitatile de alimentatie publica, in special,
cele care fac parte din categoria micului
business, utilizeazd mai frecvent metoda de
comert pentru determinarea costurilor de
productie (in virtutea faptului cd aceasta
metoda este mai putin laborioasd, compa-
rativ cu metoda de productie).

Astfel, aplicind metoda de comert la for-
marea costurilor de productie, majoritatea unita-
tilor de alimentatie publica tin cont doar de cos-
turile directe materiale. Tn acest caz, alte cheltuieli
suportate de unitétile de alimentatie publica sunt
considerate a fi indirecte si se trec la cheltuielile
perioadei de gestiune. Prin urmare, aceste chel-
tuieli nu sunt incluse in procesul de calculatie. O
astfel de metoda de contabilizare a cheltuielilor si
de calculatie a costului productiei fabricate in
unitatile de alimentatie publicd simplificd, pe de o
parte, contabilitatea, iar pe de altd parte, conduce la
consecinte negative i anume, nerespectarea prin-
cipiului veridicitatii contabilitatii datelor despre
totalitatea cheltuielilor suportate pentru fabricarea
unui anumit tip de productie.

However, by using this method, the trade
units will sell their products as per the planned
prices, which, in our opinion, would not enable
determining the actual earnings derived from
sales during the current month.

At the same time, the use of Production
Method at public catering enterprises allows for
higher accuracy in determining the mark-up for
dishes and goods manufactured and, accordingly,
the unit performance indicators. Therefore, public
catering enterprises shall use the production
method as appropriate.

Results and conclusions. In conclusion we
mention the following:

— when the trade method is applied, Account
811 “Main Activities” is an asset account
that mirrors only the cost of raw materials
used to cook the edible preparations;

— when the production method is applied,
Account 811 “Main Activities” is used as a
calculation account that mirrors the cost of
raw materials, labour costs and the indirect
production costs;

— public catering enterprises, especially small
business entities, when it comes to deter-
mining the production costs, tend to apply
the trade method more frequently (because
this method is less complicated relative to
the production method).

Hence, while applying trade method to cal-
culate the cost of products, most public catering
enterprises take into account the material direct
costs only. In this case other expenses incurred
by public catering enterprises are considered to
be indirect and are reported to the expenses of
the reporting period. Therefore, those expenses
are not included in the process of cost calcula-
tion/ estimation. From the one hand, such a
method used to keep records on expenses and to
estimate the cost of manufactured products in the
sector of public catering streamlines the accoun-
tancy, and, from the other hand, it leads to nega-
tive consequences, namely failure to comply with
the principle of accounting records accuracy, as
not all the expenses incurred for manufacturing a
certain type of products are being taken into
account.
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