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Pedepar. Poct MHTEHCUBHOCTH TpyAa M HNOTPEOHOCTh B HMOIJEPKAHUH 3JOPOBBS SABISAIOTCS ONHOW M3 MPUYMH TpaHCHOpMaIUu
CTPYKTYpPBl M XapaKTEPUCTHUK MOTpeOHOCTel HacenmeHus. JlaHHblE W3MEHEHHs OOYCIaBIMBAIOT AKTUBHOE DPA3BUTHE IHILEBBIX
TEXHOJIOTHii, BBINOJHAIOIMX COLUAIBLHO-3KOHOMUYECKYI0 (yHKUMIO oOecriedeHHsi HaceneHus (GyHKUMOHAIBHBIMU M Jie4eOHO-
HPOGUIAKTHYECKMMH HPOAYKTaMH, 00ECIICYHBAIOIIMMU 3]I0pOBbe-cOepexkeHne. B cTaTbe MpuBEIeHbI Pe3yJbTaThl HCCIEA0BAaHUH
OTHOIICHUSI TOTCHIMAIBHEIX IOTpeOuTeNneil K HOBBIM CHHOMOTHYECKMM IIPOAYKTaM C IPOTHO3UPYeMO (hopMHpyeMBIMU
(YHKIMOHATIBHBIMY, NPEOMOTHYECKUMU CBOWCTBAMU M OHOJIOTHYECKON aKTHBHOCTHIO. IIpuBeneHa OILEHKA INEpCIIEKTHBHOCTH
BKJIIOYEHHS pa3pabOTaHHBIX OMOAKTUBHBIX CHHOMOTHYECKHUX MPOIYKTOB B PEIENTYpPHI OO/ MPEANPUSITHH 0OIIECTBEHHOTO TUTAHUS
¥ TIpUJAaHusS UM (QYHKIMOHAJIBHBIX CBOMCTB. BEISIBIICHEI OCHOBHEIE COIHAIBHO-IEMOTpadhUuecKUe XapaKTePUCTHKU M IPEITOUTCHHS
noTpeduTenel B OTHOIEHNH CHHOMOTUYECKUX MPOAYKTOB C KOMIO3ULUSIMU OMOAKTUBHBIX PACTUTEIBHBIX KOMIIOHEHTOB. BhISABIEHBI
TEHJICHIIUM M3MEHEHUs] MOTPEOHOCTEH, UX Myalan3M, JUIEMMBI, PEaTbHOCTh U MPOOIEMBI OCHOBHBIX JPaiBEPOB, aKTyalbHbIX IS
COBPEMEHHOT0 MOTPEOUTENIS, 0XKUIAHUE IIEHBI, TPEANOYTUTENILHbIE BAPUAHTHI BBEICHHS OMOAKTHBHBIX CHHOMOTHYECKHUX MPOIYKTOB
B pelenTypsl 6mo. IIpoBeneHHOE HccnenoBaHle MO3BOJISIET CAETIATh BHIBOA O HEOOXOAUMOCTH YUHTHIBATh MPU Pa3pabOTKe HOBBIX
TEXHOJIOTHI ¥ OTpaXkaTh B MH(OPMAMOHHBIX M PEKJIAMHBIX MaTepHaiax BEIIBICHHBIC OXKHUAAHNS HOTPEONTENeH B OTHOIICHNH BKYCa,
TI0JIE3HOCTH, O€30MacHOCTH, yJ00CTBA M AyTEHTHYHOCTH HOBBIX NPOJYKTOB, B TOM YHCIE CHHOMOTHYECKHX C PACTUTEILHBIMU
OMOJOTUUECKNMH aKTHBHBIMH KOMIIOHEHTAaMH, a BBEICHHE HX B DEIENTyphl OJIO — IEPCIIEKTHBHOC HANPaBICHHUEC Pa3BUTHS
npeanpusituil cermenra HoReCa. Tlomydennsle pe3yabTaThl HCCIICIOBAHMS, BBIIOJIHEHHOTO C OPHEHTUPOM Ha IIPEAIPUSTUS CEKTOpa
OOIECTBEHHOTO MUTAHUSI, MPEICTABIISIOTCS aKTYaJIbHBIMU, TIOCKOJIbKY MIPUMEHEHNE CHHOMOTHUECKUX POIYKTOB C PACTUTENBHBIMU
OMOJOTHUECKUMH KOMIIOHEHTAMHU SBJIAETCS PACHIUPEHUEM BO3MOXKHOCTEH M NHINEBBIX M OWMOTEXHOJOTHH, OpraHu3aruit
OOLIECTBEHHOTO MUTAHMS C ONPABJAHHBIM COLUAIBLHO-3KOHOMHYECKUM b (EKTOM.

KiodeBble c10Ba NOTCHIMAIBHEIE TOTPEOUTENN, CHHOMOTHYECKHE MIPOIYKTHI C PACTUTENEHBIMA KOMIIOHCHTaMH, COLUATIBHO-JIe-
Morpaduieckue XapakTepuCTHKH, TeHACHINH H3MEHEHHs TOTPEOHOCTEH, Hyalln3M HOTpeOHOCTEeH, MOTPEOHTEILCKUE IPEITOUTEHHS
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Summary.The increase in the intensity of work and the need to maintain health are one of the reasons for the transformation of the
structure and characteristics of the needs of the population. These changes cause the active development of food technologies that
perform the socio-economic function of providing the population with functional and therapeutic and prophylactic products that ensure
health protection. The article presents the results of research on the relationship of potential consumers to new synbiotic products with
predictable functional, prebiotic properties and biological activity. The article presents an assessment of the prospects of including the
developed bioactive synbiotic products in the recipes of public catering enterprises and giving them functional properties. The main
socio-demographic characteristics and preferences of consumers in relation to synbiotic products with compositions of bioactive plant
components are revealed. Identified trends in needs, their dualism, dilemma, the reality and challenges of the main drivers relevant for
the modern consumer, the expectation of prices, the preferred options for the introduction of bioactive synbiotic foods in formulation
of food. The study concludes that it is necessary to take into account in the development of new technologies and reflect in information
and advertising materials the identified expectations of consumers with regard to taste, usefulness, safety, convenience and authenticity
of new products, including synbiotic with plant biological active components, and their introduction into recipes —a promising direction
of development of enterprises of The Nores segment. The results of the study, carried out with a focus on enterprises in the catering
sector, seem relevant, since the use of synbiotic products with plant biological components is an expansion of opportunities for food
and biotechnology, catering organizations with a justified socio-economic effect.
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BBenenne

B ycrmoBusiX CepBHCHON SKOHOMHKH BaK-
HBIM DTAIIOM CO3/[aHUsI HOBOT'O MPO/IYKTa ABJIACTCS
HE TOJBKO (HOPMHUPOBAHHE COOTBETCTBYIOIIUX
(YHKIIMOHAIBHBIX OPraHOJIENITHYECKUX KAueCTB
MPOJYKTA ISl 37I0POBOTO MIUTAHHS, HO M MPOTHO3H-
POBaHHE €r0 MapKETUHIOBOTO TTOTEHIIHANA, BOCTPE-
OOBaHHOCTH Ha PbIHKE. BaykHO Takxke OIpeIenTh
MOTEHIMAIBHBIN CIIPOC U BBIABUTD MOPTPET LIEICBON
TPYIIITBI TOTPEOHTENEH, UTO U SIBISIETCS PE3YJIBTATOM
MapKEeTHHTOBBIX HCCieI0Banmii [1].

MaTepnaﬂu H METOAbI

MapKeTHHIOBBIE UCCIIEIOBAHUS TPOBOIUIH
METOAOM OIpOCa, KOTOPHIA JaeT BO3MOXKHOCTBH
MOTy4YeHusT THPOPMAITUH KaK O TEKYILEM COCTOSTHIN
00bEKTa WCCIIEOBaHMsI, TaK W O TEHACHIIHIX
Y HAaMEPEHUSX B MIEPCIICKTUBE.

B xone MapKeTHHrOBBIX HCCIIEIOBAHUIMA
ObLUTH C(HOPMYTMPOBAHBI U PEAST30BAHBI CIICTYIOIINC
3aJIa91: KOHKPETH3AIUSI OTHOIIEHHS TOTSHITHATBHBIX
nmorpebureneii K CHHOMOTHYECKMM TPOIYKTaM
JUTSE 37I0POBOTO MTUTAHHUS, COICPIKALITUM PACTUTEITh-
Hble OWOJIOTUYECKH aKTUBHBIC KOMITO3UIIVH;

Baxkna nmm ayTeHTHYHOCTH?
How important is authenticity?

Baxkna i i Bac 6e3omacHOCTb HOTPEOIIIEMBIX IPOTYKTOB?
Is the safety of consumable products important to you?

Baxwna nu g Bac nmonesnocts npoaykra?
Is the usefulness of the product important to you?

Baxxno nmu 11 Bac yno6ctBo notpebnenus?
Is the convenience of consumption important to you?

Baxen mu 1y Bac Bkyc nponykra?
Is the taste of the product important to you?

Baxmna nu 1 Bac ctoumocts npoaykra?
Is the cost of the product important for you?

OLICHKa MEPCIEeKTHBHOCTH BKIIOYEHUS paszpabo-
TaHHBIX MPOAYKTOB PELENTyphl OJrOA A Hpen-
NPUATHHA 0OLIECTBEHHOTO IUTAaHUS U IPUIAHUS UM
(YHKLIHMOHAJIBHBIX CBOWCTB; BBISBJICHUE OCHOBHBIX
COLIMANILHO-IEMOTPapUUECKUX  XapaKTePHCTUK
W TIPEANOYTCHUH LENEBON TPYNIbI B OTHOILICHUH
CUHOMOTHYECKUX HPOAYKTOB C KOMIO3HUIHUSIMHU
OMOaKTHBHBIX PacTUTEIRHBIX KoMitoHeHToB (KBPK);
MOCTpOEHHE MOoAend  (OPMHUPOBAHUS  LIEHBI
Ha cunOuotnyeckue npoayktel ¢ KbPK u 6mrona
C MX UCIIONIb30BaHueM [2, 3].

st peanuzanmy copMyIUPOBAHHBIX 33034
Obula oOIpeneNieHa TI'€HEpalbHasi COBOKYNHOCTh
xuteneit Boponexa n obnactu. B kauectBe Kpu-
TepueB (HOPMHUPOBAHUS JAHHOH COBOKYITHOCTH
ObUIN OTIpeieNieHbI COLUANIbHBII CTATYC, MTOJI0OBO3-
pacTHbIE XapaKTEPUCTUKH, CEMEHHOe W MaTepu-
JIBHOE TI0JIOJKEHHE.

Pe3yabTaThl M 00CyKI€HHE
B pesynpraTe wuccneqoBaHHS OCHOBHBIX
LEeHHOCTel ToTpeOuTeNel Npyu MPUHATUN PELICHUS
0 TIOKYTIKE 1 00pabOTKH Pe3yIbTaTOB OBUIH ITOITY-
YeHbI CIIeAYIOIINE JaHHbIe (PUCYHOKL).

[=]

20 40 60 80 100 120

He BakHa | not important ™ BaxkHa | important

Pucynoxk 1. Pactipenenenue 0TBeTOB Ha BOIPOCH! «UTO [T BaC BYKHO MPH TIOKYIIKE HOBOTO CHHOMOTHYECKOTO MPOIYKTa?
Figurel. Distribution of answers to the questions "What is important for you when buying a new synbiotic product?»

OIHO3HAYHO BAXKHOE 3HAYCHHE MMeECT
0e3omacHocTh npoaykra (100% MmonoKHUTETBHBIX
otBetoB), oT 80 10 100% pecroHACHTOB OTMETHIN
Ba)KHOCTbB BKYCa IPOIYKTa, €ro NOJIC3HOCTH, CTOH-
MOCTH, yJI0OCTBO MOTPEOICHUS, 8y TEHTUIHOCTb.

IIpu sToM 68% ompaliiuBaeMbIX 3asBUIIH,
4TO BEIYT 3A0POBBIi 00pa3 sku3HM (pucynok?2) [9].

Jlnst cBsizu ¢ pepaknueit: post@vestnik-vsuet.ru

Kaxaplii U3 BBIAENEHHBIX PECIOHJEHTAMU
(hakTOpOB XapaKTepU3yeT aKTyaTbHYIO OTPEOHOCTh
COBPEMEHHOTO TOTPeOUTENs, TpHYEM TepeyucHb
noTpeOHOCTEH U MX XapaKTEPUCTHKA MMEET TEeH-
JEHIIMI0 K W3MEHEHWsSM Ha JaHHOM JTare
pa3BHUTHsI CEPBUCHON SKOHOMUKH (Tabimial).
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68% '

B Her /N0
E 3atpyausiock orBetuth/difficult to answer

na/ yes

Pucynok?2. Pacnpenencuue oTBeToB Ha Bompoc: «OTHocuTe u Bl cebst K JTrOAAIM, TPUICPKUBAIOIINMCS 3I0POBOTO
o0paza Ku3Hu?»

Figure 2. Distribution of answers to the question: «Do you Refer yourself to people who adhere to a healthy lifestyle?»

Tabnuma 1.
XapakTepUCTUKH TTIOTPEOHOCTEH M NX MOTCHIIUAIBHEIC U3MCHCHUS
Table 1.
Characteristics of needs and potential changes
TTotpe6HOCTD XapaxrepucTuka Tenaenmy pa3BUTHS
Need Characteristic Development trend
CrnenoBaHne HOpMaTHBaM— IPO3PAYHOCTH COCTABA,
BesonacHocth | ['maBHAs 1IEHHOCTD, OBBILICHHE TPEOOBAHMIA HWCTOYHUKOB, TEXHOJIOTHI
Security Mainvalue, increasingrequirements Adherence to the standards— the transparency
of the composition, source, technology
[ons3a CtpemiieHre K 37I0pOBOH THIIE Tpenn 310poBbsS —310POBBIE MPUBBIIKI
Use The pursuit of healthy food The trend of health— healthy habit
VYno6erBo BozmoxHOCT IUTATHCS JTydIlIe KaXKAbIHA 1eHb Komnpomucc— exeTHeBHast BOSMOXKHOCTB MOTPEOICHHS
Convenience The ability to eat better every day Compromise— daily the possibility of consumption
BKyC ﬂBI/DKeHI/Ie K HaTypaJIbHbIM OLIYIICHUAM I/ICKYCCTBCHHBIC «Hotey — HaTypaJbHbIC BKYChI
Taste Movement to natural sensations Artificial «Notes»— natural taste
AYTEHTUYHOCTbH | Y IOBIETBOPEHHE YHUKAIBHBIX MOTPeOHOCTEH | EnnHbIN yHUBEpCcabHBIN (OpMAT IJIst BCeX —ayTEHTHYHOCTh
Authenticity Meeting unigue needs Single universal format for all— authenticity
Ananu3  pe3ynabTaToB cobecemoBaHus 0XHAaeMbIX 3P(EKTOB OBUTH BBIICICHBI: BOCCTAHOB-

C PECIOHAEHTaMH BBIBHJI CyTh HOTpeOHOCTEi
¥ MIX TPaHC(OPMAINIO B TAPATUTME COBPEMEHHOTO

OTHOUICHUS MMOTPEOUTENS K IPOAYKTaM MUTAHUSL.
Ilpu KOHKpeTH3alWu TMOJE3HBIX CBOMCTB
HOBBIX CHHOMOTHYECKUX MPOIYKTOB PECIIOHICHTaM
ObUIM TIEPEYMCIICHBl MOJOKHUTENbHBIE SPQPEKTHI
oT ux ynorpebnenus (pucyHok3). Cpeau Hamnbosee
80

70
60
50
40
30
20
10

BOCCTAHOBJICHHE
SHEPreTHYECKOro
Oamanca

OMOJIa’)KUBAKOIICC
JieficTBHe
rejuvenating effect restoration of energy
balance

npoHITaKTHKA U JTe-
yeHue GonesHeit
KKT

prevention and treat-
ment of gastrointesti-
nal diseases

JeHne dHepretmdeckoro Oamamca (70 pecriomn.),
npodunaktrka 6Gosesneir JXKT (63 pecmonm.),
oMmoaxkuBaroriee aericteue (48 pecrnonn.), mpo-
(UIIaKTHKA CepJIeYHO-COCYAMCTHIX 3a00JeBaHUi
(14 pecrionn.), mpoduIaKTHKA U JIeYeHHe OONe3HEH
ko (12 pecrionn.) [10, 11].

; I I I H B

npodUIaKTUKa cep-
JICYHO-COCYTHCTBIX
3a00neBaHuUi

npoQUIaKTUKA U Jie-
YEHUE XPOHHYCCKHX
Gonesneit

prevention and treat-
ment of chronic dis-
eases

prevention of cardio-
vascular diseases

PI/ICYHOK 3. AHanu3 MHEHHS PECIIOHACHTOB O HOJ'Ie3HI:IXCBOI7[CTBaX, MHHOBAIIMOHHBIX IPOAYKTOB
Figure 3. The analysis of opinion of respondents about the beneficial properties, innovative products
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B pesynbpTaTe ompoca ObuTa BBISIBIICHA TCH-
JIEHIHS K TyadbHOCTH XapaKTEPHUCTUK MPOIYKTa,
00yCJIOBJIEHHAs  CYNICCTBYIONMMU  PealTUsIMU—
MOJIC3HBIE TPOAYKTHI HE BCEra MOTYT OBITh
yIOOHBI B TOTPEOJICHUH WM JOCTATOYHO BKYCHBI,
WJIM TApaHTHPOBAHHO O€30IacHBbI.

Hampumep, mpu oOmieM MOJOXHUTEIHBHOM
OTHOIICHWU K TPOAYKTaM U3 (epMEepcKOro Mo-
JIOKA, YacTh PECIOH/ICHTOB BBICKA3aia OMACeHUs
B OTHOIIIEHUH eT0 Oe3omacHocTH. OCHOBHBIE BapH-
aHTBl JUJIEMM TOTPEOHOCTEH W BO3HUKAIOIIUE
MPO0JIEMbl OXapaKTePU30BaHbl B TAOHIIE 2.

Tabnumna?.
Jyanu3m norpeOHOCTEH: TUIeMMBI M BOSHUKAKOIIUE POOIEMBI
Table 2.
The duality of needs: dilemmas and challenges
YKenarensHOCTD
BIAHMONCHCTBHIA PeansnOCT IIpoGnemsr
JIDAMBCPOBIIIEMMBI Reality Problem

The desirability of driver-
driver interaction-dilemmas

Bkyc + mons3a

Taste + use

Tone3Hoe st 3MOPOBbsI IMTAaHUE HE BCeraa BKycHoe. IIpo-
JIYKTBI C BBICOKO# CTETICHBIO MepepabOTKH, OOTaThie KUPaMH,
KaJIOPUSMH U YCHIIUTENSIMH BKYyca 0oJiee MPHBIICKATENbHBL.

Healthy food is not always tasty. Products with a high degree

of processing, rich in fats, calories and flavor enhancers are
more attractive.

Kak cienarb rosie3HbIe TPOIYKThI
Gosee BKyCHBIMHU?

How to make healthy foods more
delicious?

VY 11006cTBO + Mosb3a

Convenience+use

370poBoe mUTaHKe TpeOyeT MHOTO BPEMEHH M YCHIIUM.
«®Dact Dya» — OBICTPO, HO BPEHO.

A healthy diet requires a lot of time and effort. «Fast Food» -
fast, but harmful.

Kak caenath mosie3HbIe POIYKThI
yIOOHBIMHU?

How to make useful products con-
venient?

Tlone3a + 6e30macHOCTh

Use+security

Iosne3Hble MPOAYKTHI OOraThl MUTATEIBHBIMH BEIICCTBAMU H
HE CoJepKaT KOHCEPBAHTOB, UX CIOXKHO XPAHUTh, OHH MOTYT
OBITh HEOE30MACHBI TIPH XPAHEHHUH.

Useful products are rich in nutrients and contain no preserva-
tives, they are difficult to store, they may not be safe to store.

Kak cnenarb roToBbIe K OTpeO-
JICHUIO TIPOJIYKThI 0€3 KOHCEePBaH-
TOB Oe30MacHBIMU?

How to make ready-to-eat foods
without preservatives safe?

Bxyc + 6e3omacHOCTb

Taste + security

BkycoBsie omrymenns— riaBHoe B orieHke npoaykTa. Camble
BKYCHBI€ IIPOAYKTHI B MEITKOCEPUIHOM IPOM3BO/ICTBE, HO OHU
4acTo HeOe30MacHkbL.

Taste sensations-the main thing in the evaluation of the prod-

uct. The most delicious products in small-scale production, but
they are often unsafe.

Kak czenath 6e30macHbIM MEJIKO-
CepHiTHOE IIPOH3BOJICTBO?

How to make small-scale produc-
tion safe?

AyTeHTH4HOCTb +

AYTEHTHYHBIC «IOMAIIHKUE» TPOIYKTHl BKYCHBIC, HO MOTYT
ObITh  HEOE30MAaCHBIL. ToBbiieHHOE ~ OBEpUE K

Kak cnenars ayTeHTHYHBIE TIPO-
IyKTBI Oe3omacHee?

GesomacrocTh TPOMBIIJICHHBIM IIPOAYKTaM.
- . i - _| How to make authentic products
Authenticity-+security Authentic «home-made» foods are tasty but can be unsafe. In wafer? p
creased confidence in industrial products. !
Perienre copMyIMpOBaHHBIX PECIIOHICH- B uensx BbIABIEHUS NOTEHIMAIbHBIX

TaMU JTUIEMM I03BOJIUT 00ECIICYUTh KOHKYPEHT-
HO€ MPEUMYIIECTBO HOBBIX IMPOAYKTOB U CTaTh
HMCTOYHUKOM aKTHMBHOI'O pa3BUTHS OH3HEca
B CETMEHTE 3JI0OPOBBIX W TOJE3HBIX MPOIYKTOB.
CeroiHst MOJIOYHEIE, U B OCOOCHHOCTH, TPOOHOTH-
YECKUE MPOJIYKTHI COXPAHAIOT UMUK IOJIE3HBIX
st 310poBbst [4, 12, 13].

B cooTBercTBIM € pe3yibTaTaMu MPOBEICHHOTO
HCCIICIOBAHNS, Y3HABAEMOCTh IMPOOHMOTHYCCKHX,
MPEOMOTHYECKUX M CHHOMOTUYCCKUX IIPOITYKTOB
B Hacrosmiee BpeMs JocTarouHo Beiwka - 90%
YUYaCTHUKOB CJIBIIIATM O JAHHOM TPYIITE MPOIYKTOB,
TOJIBKO 7% He 3HAKOMBI C TaHHBIMUA IPOAYKTAMHU
(pucyHok4).

Jlnst cBsizu ¢ pepakuueii: post@vestnik-vsuet.ru

OPE/NOYTEHUH W BOCTPEOOBAHHOCTH HOBBIX CHH-
OMOTHYECKHX MPOJIYKTOB M KYJUHAPHBIX U3JICIHMA
C UX NPUMEHEHUEM ObUI 3aJ]aH BOIPOC— XOTEIH
U OBl OHH, YTOOBI OII0Z]a B MEHIO TIPEIIPUATHI
OOIIECTBEHHOTO TTUTAHKUS UMEITH MPOOHOTHYCCKHH
3¢ dexT u ObTH OoJice MOJNIE3HBIMU B PE3yJIbTaTe
BBCJICHUS B PELICNITYPhl HATYPAIBHBIX PACTUTEIh-
HBIX OHWOJIOTMYECKH AKTHBHBIX HWHIPEIHCHTOB.
B pesynbrare 40% ompoIIeHHBIX OTMETHIIM, YTO
XOTeNH Obl BUICTh B MCHIO TIPEATPUATHI CEKTOpa
HoReCa 6oxnee mone3Hble 011012 32 CUYET BBEIEHUS
NpOOMOTHYECKUX MHUKPOOPTaHM3MOB M OHMOJIOTH-
YECKH aKTHUBHBIX PACTUTEIbHBIX KOMIIOHECHTOB

(pucynokb) [5, 6].
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3%

¥ get/NO

| ® sarpyaustochk otBetuts/difficult to answer

\ 90% l / na/yes

Pucynox 4. OcBeIOMIIEHHOCTh PECHOHACHTOB O HAJIWYMM Ha pBIHKE MPOOMOTHYECKHUX, MPEOMOTHYECKUX |
CHHOMOTHYECKHUX NPOIYKTOB

Figure 4. Awareness of respondents about the availability of probiotic, prebiotic and symbiotic products on the market

3% loos
B get /N0
44
B zarpyasstock otBetuth/difficult to answer
na/yes
48% B cxopee jpa/rather yes

Pucynox 5. AKTyanpHOCTH BHEApeHHs OO C TMPOOMOTHKAMH ¥ KOMIIO3WIIMEH OMOAKTHBHBIX PACTHTEIBHBIX
KOMIIOHEHTOB BMEHIO IIPEINPUATHII OOLIECTBEHHOTO TUTaHUS

Figure 5. Urgency of introduction of dishes with probiotics and bioactive plant components composition in the menu of
catering establishments

HemanoBaXHBIM 3TarioM MapKETHHTOBOTO
WCCIIeIOBaHNUs OBLT BOMPOC, OMpEACIICHUS BUAA
3aBeJICHUsI OOIECTBEHHOTO IHTAHHS, B KOTOPOM
PECHIOHICHTHI ObLTH ObI TOTOBBI MOKYIIAThH OJFOIA
¢ MPOOUOTHKAMU M OMOAKTUBHBIMU MHTPEIUCHTAMHE
(pucyHok 6). B COOTBETCTBHU C MOJYyYCHHBIMH
JTAHHBIMU, OTBETHI PACIPEICITHINCH CICIYIOIINM

4%
60% I

o0pa3oM: JIeMOKpaTH4HbIN pecTopan-kade (60%),
¢dact-pyn (23%), cronoas (13%), pecropan Knac-
cuueckuii (4%).

BakHpIM (pakTOpOM TpH TPOJBIIKCHUH
HOBOTO TPOAYKTa HAa PBHIHOK MUTAHHS SBISCTCS
OTpe/IeIIeH e BO3MOYKHOTO Brjia OJtro/1a (PUCYHOKY).

u "act ¢pyn"/fast food

B cTojoBas/canteen
Kage/cafe

B pecropan/restaurant

Pucynok 6. [IpeamnoureHue pecroHIeHTOB CErMEHTa PEINPHUITHN PECTOPAHHOTO PHIHKA
Figure 6. Preference of respondents of the segment of the restaurant market enterprises
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2%

B nepsoie Orona/first course

B gropsie Omroaa/second dish
neceproi/dessert

B ganutku/drink

B coycrl/Sauce

Pucynox 7. I[Ipeanourenue notpeduteseii o rpyme 0Jtoa, s BHEAPEHHUsT CHHOMOTHYECKOTO ITPOIyKTa
Figure 7. The preference of consumers about food, for the implementation of the synbiotic product

HawuGosnbiiee KONMMYECTBO PECHOHICHTOB
(41) oTMeTHII TIpEANIOYTCHUE BBEJCHUS CHHOMO-
THYECKUX TPOJYKTOB C OMOJIOTHUYECKH aKTHBHBIMU
pacTUTENLHBIME J00aBKaMU BO BTOpBIC OJO7A,
23% npeamowm (QYHKIMOHANBHBIE JIECEPTHI
n Hanutky, 20% — nepBble Onrona u ToNbKO 2%
npeanowin coycbl. OIHAKO, CIeIyeT OTMETHTH,
YTO COYCHI, KaK MPAaBHJIO BXOJSAT B COCTaB BTOPHIX
OJro1 WM JiecepToB (CIAaIKHE COYCHI), OITOMY
COYCHI C TPOOUOTHKAMK ¥ OMOAKTUBHBIMU UHTPE-
JUCHTAMH MOTYT TpHIaTh (YHKIMOHAIBHBIC
CBOICTBa BTOpOMY OJTIONTY.

Jlyis onpesienieHust ypoBHS IIATEXKECoco0-
HOCTH PECIIOHICHTOB, OBLI 33JaH BOIPOC O pas-
Mepe CPEeIHETro YeKa, MPH IOCCIICHHN MPeIIpHs-
TS TUTaHus (PUCYHOKS8), YCTAHOBJICHO, HYTO
cpenuuii yek Oonee 1000 p. mpuemnem ans 29%
yuacTHUKOB orpoca, 500-1000 p. — mmatar 34%
pecnonaeHToB, 10 500 p. — 37%.

[t perienust Borpoca 0 BO3MOKHOCTH OTIpe-
JIeTICHHsT TIPEMUATLHOTO YPOBHS 1IeH Ha CHHOMOTH-
YECKHUE MPOIYKTHI M OJIF0/Ia MOBBIICHHOH (DYHKIIHO-
HAJIBHOCTH C WX NPHUMCHECHHEM B aHKeTe ObLI
TPETyCMOTPEH Borpoc: «[ OTOBBI JIM 3aIU1aTUTh OojIee
BBICOKYIO LIEHY 3a OJIFOJI0 MJIM MPOIYKT?». Y CTaHOB-
JieHo, 4To 45% pEeCIOHJCHTOB BBIPA3WIIA COTTIACUE
Ha NoBbIIIeHNe 1eHbl B quana3zone 20-50%, 29% —
3aTPYTHUAITUCH OTBETUTH U 26% BBIpa3uIti HeCOrIacke
C Ha3HAYCHUEM TPEMUATIBHOM 1IeHBI (PHCYHOKY).

IIpu peranm3anuy CBOWCTB M aKTyaaU3aldd
XapaKTePUCTHK HOBBIX TMPOIYKTOB, 3a KOTOpBIC
TTOTEHITMATHHBIE TIOTPEONTEI TOTOBBI OBLTH 3aILTATHTH
MPEMHUATIBHYO [IEHY TIOTYYIEHBI CIISTYIOIINE PE3YITh-
Tathl: 90% — 3a BEICOKOE KaueCTBO U 0€30I1aCHOCTD,
84% — 3a BBICOKHE MTOTPEOUTEBCKIE CBOMCTRA, 80% —
332 HATYpPAIbHBIC WHIPEAUCHTHI W ayTCHTHYHOCT,
77% — 3a DKOJOTHMYECKH YHUCThIC, OPraHUYECKHE
MPOAYKTHI B cocTaBe Ommoza (prucynok10).

B 10 500 p/up to 500 rubles
= 70 1000 p/up to 1000 rubles
cebime 1000 p/more than 1000 rubles

Pucynok 8. OnpeneneHue NpeanouTHTENFHOM CyMMBI CPETHET0 Yeka OJTHOrO PECIOH/ICHTa
Figure 8. Determining the preferred amount of the average check per Respondent

B HeT/NO
E 3atpyausiock orBetuts/difficult to answer
na/yes

PI/ICYHOK 9. Muenue PECIOHACHTOB O MOBBIICHWU LEHBI HA UCCICAYCMYIO I'PYIIITY TOBAPOB
Figure9. Opinion of respondents on price increase for the product group under study

Jlnst cBsizu ¢ pepaknueit: post@vestnik-vsuet.ru
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0 | | .
TOTOBBI IIJIATUTH TOTOBBI IJIATUTH TOTOBBI IJIATUTH
MPEMUATBHYIO MPEMUATBEHYIO MPEMUATHEHYIO

HeHy 3a BBICOKOC HeHy 3a BBICOKHEC HeHy 3a OpFaHI/I-
Ka4yeCTBO U 663— HO‘IpeGHTeJ‘ILCKI/Ie YECKHUEC HpO,I[yKTLI

OITaCHOCTBH

ready to pay a
premium price for
high quality and

CBOWCTBa

Are willing to pay
a premium price
for high consumer
properties

B cocTase Orona

ready to pay a
premium price for
organic products
in the composition

80

I ;
TOTOBBI IJIATUTH
TIPEMUAIIBHYIO
LieHy 3a HaTy-

PpaJIbHBIC HHTPE-
JIACHTBI

ready to pay a
premium price for
natural ingredients

™ na/yes
¥ ger/no

sarpyaustocs orseruts/difficult to answer

safety of the dish

PI/ICYHOK 10. T'oToBHOCTH PECNOHACHTOB IUIATUTH NPEMUAJIBHYIO LICHY 3a aKTYaJIbHbIC XapaKTCPUCTUKU
Figurel0. The willingness of respondents to pay a premium price for the relevant characteristics

3akiaouenne

Takum 00pazom, HOBBIE pa3pabaThIBaEMBbIC
MPOJYKTHI TOJKHBI YIOBIETBOPATH [0 CBOUM Xa-
pakTepuCTUKaM TPEOOBaHUSAM CErMEHTA MPEMUYM,
HO TIPU 3TOM JIOJIXKHBI OBITh TOCTATOYHO JIEMOKpa-
TUYHBI TI0 TICHE.

[Ipu npuHSTHN pEeUICHHUS O BBITYCKE HOBOTO
TOBapa HEOOXOAMMO OIEHWBATH MOTEHIIUAIBHYIO
€MKOCTh PhIHKa. B KauecTBe nepuoa, 3a KOTOPhIi
MpoBeJeHa OIEHKAa MOTEHIMAIFHON EMKOCTH
pBIHKA, OB BEIOpaH MECSIII.

[IpoBenenHoe wcciaemOBaHWE TIO3BOJSIET
CAenaTh BBIBOJ, YTO TMpPHUMEHEHHEe CHHOWOTHdYe-
CKHAX TPOAYKTOB C KOMIIO3WIIMEH PaCTHTEIHHBIX
OMOJIOTMYECKUX aKTHBHBIX KOMIIOHCHTOB B 00Ja-
CTH OOIIECTBEHHOIO TMHUTAHWS TEPCICKTUBHO
u dKoHOMHU4YeckH 3¢ dexktuBHO. Peammzarus
JAHHOTO TIPOEKTa MMEET BAaKHOE COLMAIBHOE
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