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r. Mockga, 109004, Poccus

AnnoTanus. B npolecce uccie1oBaHNN pa3BUTHS OTEUECTBEHHOTO PhIHKA CHJIPA IIPOBE/ICH aHAIN3a PHIHKA aJIKOIOJIBHOTO M 0€3aJIKOr0JIbHOTO CHAPA,
BBISBJICHO CMELIEHUE CIPOca Ha 0€3aJKOT0NbHYI0 MPOAYKIHIO, IPUBEEHA CTATUCTHKA IOTPEOICHNs aJIKOTOJbHBIX HAIIUTKOB, B KOTOPOH OTMEYEHO
CHIDKEeHHE ToTpebiienus anxoromns Ha 43%. B pamkax paGotsl npoanamusuposal crpoc ¢ 2018 mo 2021 rox Ha 6e3aJIKOroIbHOE IMTHBO, KOTOPBIH
NI0Ka3bIBaeT yBEINUECHHE OTPeOIeH s 1Ba 0€3aIKOr0JILHOTO B 7 Pa3, paccuuTaHa 01 NOTpebIeH:s CHAPa, OTHOCUTEBHO ITHBA, KOTopas 3a 4 roja
yBenu4uuiIack Ha 5 % u 3aduxcupoBano nmorpebienue cuapa ¢ 2018 mo 2022 r, kotopoe 3a 5 1eT Bo3pocio B 7 pa3. [Ipoanamu3upoBaH peIHOK cHApa
0€3aJIKOrOJIBHOTO, a TAKKe ero aHaioro. Ilo pesynbTaTaM aHanu3a peIHKA 0OE3aJIKOTOJIBHOIO CHApPA OTMEYEHO, YTO JAHHBIA TOBAp SBISETCS
JeUIUTHEIM, a IPOU3BOJUTENIN IPHOETalOT K 9acTOMY YIOTPEOJICHHIO PAa3IMYHBIX BKYCOBBIX JOOABOK, C I€IbIO YCHICHUS OPraHOJIENTHICCKHX
nokasareneil. 1[eHOBOIl CerMEHT NaHHOTO IPOAYKTa OTMEYEH, KaK BBINIE CPEAHEro MO CPaBHEHUIO KAK C AJIKOTOJIBHBIMH aHAJIOTaMH, Tak H
6e3ankoronbHbIMH. Ha OCHOBaHHU BBIABICHHBIX JAHHBIX, ClIELyeT IIPeANOI0KHTh, YTO PacIIHpEeHHe IPOU3BOICTBA 0€3alIKOr0JIBHOTO CHAPA SBIISETCS
NepCHEKTHBHBIM HAIPABICHHEM B ITHIIEBOIT IPOMBIIIICHHOCTH, HOCKOJIBKY 3a(HKCHPOBAH CIPOC Ha 6€3aJIKOTOIBHYIO IPOAYKIHIO, a JaHHBIH HAITUTOK
IPaKTUYECKH He IPEJICTaBICH Ha POCCHICKOM PbIHKE MJIM IPEJCTaBJICH B BICOKOM LIEHOBOW KaTE€rOpHH.

KuaroueBbie ciioBa: cuap, cuap GCSaﬂKOFOHBHLIfI, 1BO, 6e3aJIKOT0JIHOE TIMBO, aHAJIU3, CIIPOC.
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Svetlana V. Zhukovskaya *  zhu2165@yandex.ru 0000-0002-2324-6340
Maria V. Babaeva ' m-babaeva@mail.ru 0000-0003-2258-3828
Dmitry A. Kazartsev ' kda_79@mail.ru 0000-0001-6597-2327

Elizaveta A. Gromova !  al.elizaveta-808@mail.ru
1 K. G. Razumovsky Moscow State University of Technologies and Management (The First Cossack University) 73 Zemlyanoy Val street ,
Moscow, 109004, Russia
Abstract. In the process of studying the development of the domestic cider market, an analysis was made of the market for alcoholic and non-alcoholic
cider, a shift in demand for non-alcoholic products was revealed, statistics on the consumption of alcoholic beverages were given, in which a decrease
in alcohol consumption by 43% was noted. As part of the work, the demand from 2018 to 2021 for non-alcoholic beer was analyzed, which shows an
increase in the consumption of non-alcoholic beer by 7 times, the share of cider consumption relative to beer was calculated, which increased by 5%
over 4 years and cider consumption was recorded from 2018 to 2022 g, which has increased by 7 times in 5 years. The market of non-alcoholic cider,
as well as its analogues, is analyzed. According to the results of the analysis of the non-alcoholic cider market, it was noted that this product is in short
supply, and manufacturers resort to the frequent use of various flavoring additives in order to enhance the organoleptic indicators. The price segment
of this product is noted as above average compared to both alcoholic and non-alcoholic counterparts. Based on the revealed data, it should be assumed
that the expansion of the production of non-alcoholic cider is a promising direction in the food industry, since the demand for non-alcoholic products
has been recorded, and this drink is practically not represented on the Russian market or is presented in a high price category.

Keywords: cider, non-alcoholic cider, beer, non-alcoholic beer, analysis, demand.

Beenenne Halpumep, ceTb MarasuHoB Bkyc Bwin nHaugana
B nacrosmiee Bpemst B PO cyniecTByeT KOH- akTHBHO pa3BuBathcs B 2016 roay B r. Mockse u
nenuus B OONACTH BEJCHHS 370pPOBOro 00pasa Ha MoMmeHT okoHuaHus 2021 r. mmeno yxe 1337
u3HH [1], KOTOpast TPOCIIEKUBAETCA, KaK Ha TOCY- MarasuHoB B 56 ropozax [2]. TIpsameiv daxropom
JIApCTBEHHOM YPOBHE, TAaK U MOJKPEIICHA KEIaHUEM CIIYKUT CTaTHUCTHKA HOTpe6J'IeHI/IH AJIKOT'OJIBHBIX
camoro HacesneHus ctpanbl. [loTpebuTeny 3anHTEpe- HaruTkoB: Ha 2021 rox ObuIO 3aMKCHPOBaHO
COBaHbI B MPHOOPETCHUH TOBAPOB C KAYECCTBCHHBIM CHIKCHHE ynoTpeliieHus o4ty Ha 43% otHocu-
COCTAaBOM U3 HATYPAJILHOTO CBIPBS, @ TAKXKE HAITUTKOB TenbHO 2008 roja, 4To SBISETCS JOBOJIBHO BBICO-
0e3aTKOTOIBHBIX. J[0Ka3aTeThCTBOM 3TOMY MOTYT KnM nokasarenem [3].
CIIyKHTb PsiJi KOCBEHHBIX (DAKTOPOB, TaK, MPOCIe- Ho pesymnbrartaM, MpeICTaBICHHBIM BEILIE,
JKMBAETCA OTKPBITUE CYNEPMApPKETOB, KOTOPBIE MOXHO CIel1aTh BBIBOL, 9TO, PacCIIMpCHUE acCcop-
MTO3UIIMOHUPYIOT ceOs MarasuHaMu «HATYPaTbHBIX TUMCHTA 0E3a/IKOrOJILHON NPOAYKLUH SIBISACTCS
MPOAYKTOB C YECTHBIM U YUCTBIM COCTaBOMY, aKTya/IbHBIM, B YaCTHOCTH IPOU3BOZCTBO Ge3aiko-
JUtst quTHpOBaHUS For citation

XKyxosckast C.B., babaesa M.B., Kazapues [I.A., I'pomoBa E.A. Zhukovskaya S.V., Babaeva M.V., Kazartsev D.A., Gromova E.A.
PasBurre oredectBeHHOro peiHKa cuapa // Bectumk BI'VUT. 2023.  Development of the domestic cider market. Vestnik VGUIT
T. 85. Ne 1. C. 33-37. d0i:10.20914/2310-1202-2023-1-33-37 [Proceedings of VSUET]. 2023. vol. 85. no. 1. pp. 33-37. (in Russian).
d0i:10.20914/2310-1202-2023-1-33-37
This is an open access article distributed under the terms of the
© 2023, XKykosckas C.B. u ap. / Zhukovskaya S.V. et al. Creative Commons Attribution 4.0 International License

33




Zhukgvskgya S.V. et al, Proceedings of VSUET, 2023, vol. 85, no. 1, pp. 33-37

TOJIBHOTO CHJIPa, TIOCKOJIBKY 34 ITOCTICIHKE T0/1a OTPACIlb
MPOM3BOJICTBA CUJIPA TPAIULIMOHHOIO CTajla OJHON M3
cambIX d(dekTrBHO pasBuBaronmxcs B Poccuu [4].
Habmomaercs: cMmellieHre crpoca B CTOPOHY CHApPA
OTHOCHTENLHO YMOTPEOICHUsI TIMBa, YTO TAK)KE CBHU-
JIETENBCTBYET O CIpOce Ha JaHHBIH MPOIYKT.
MatrepuaJjbl M METOABI

J1a nccnenoBaHus pa3BUTHS OTEYECTBEHHOTO
PbIHKA cHIpa OOBEKTAMH HMCCIIENOBAHHUS TTOCITYKHIa
CeTb BUHOTEK I'. MOCKBEI.

1 mccnenoBaHusl phIHKA Oe3aJIKOrOJIbHOTO
cuapa 00bEKTaMHU HCCIIEIOBAHMS SIBJISUTICH HHTEPHET-
BUTPHUHBI U CAWTHI OTKPHITOTO JOCTYIA, HA KOTOPBIX
MOKyHaTeld UMEIOT BO3MOXKHOCTh NPHOOpPETEHUS
0€3aJIKOr0JIBHOTO CUIPa MO/ 3aKa3, a TAKXKE BUHO-
TEKH W MarasWHbl, B KOTOPBIX MOYXHO BCTPETHTh
TOBap aHHOM KaTeropuu.

Pe3yabTarhl U 00cy:xAeHHE

B xone nccnenoBanus ObUT NMpOaHAIN3UPOBAH
PBIHOK TOTPEOIEeHUs] AJIKOTOJIBHOTO U 0e3alKo-
TOJBHOTO THBAa C LEJbIO BBIABICHHSA CIpOca Ha
0e3aJIKOT0JIbHYI0 MPOAYKLHIO (pUCYHOK 1 1 2).
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Pucynok 1. [TorpebneHne ajaKoroasHOTo MUBa
Figure 1. Consumption of alcoholic beer
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Hanusie npencrasiensl ¢ 2017 mo 2021 roga u
0TOOpaXKalT MOTPEOJICHHE HANUTKOB B paMKax
LEJIOU CEeTH BUHOTEK.

[o pesymbraraM HONYYCHHBIX JAHHBIX OBLIO
BBISIBIICHO, UTO 32 5 JIET pOCT MOTpebeHus 6e3ar-
KOTOJILHOTO THMBa BBIPOC B 7 pa3, B TO BpeMs
KaK CIPOC Ha MHBO aJKOTOJHHOE YBEIMYUICS
BCEro B 2,5 pasa, UTO B OUEpPEHOMN pa3 sBiseTcA
TIOATBEPKICHUEM PACTYIIETO Cpemd MOoTpeOuTeneit
crpoca Ha 6e3aTKOTOJIBHYIO TIPOIYKITHIO.

Ha cregyromem srane mcciaemoBaHHus OBLT
MPOAHATIM3UPOBAH PHIHOK IMTOTPEOIEHHS AJTKOTOJILHOTO
MKBa U ankoronbHoro cuapa ¢ 2018 mo 2021 rox B
pamKkax ofHOH BUHOTEKH (pucyHOK 3). [lomydeHHble
JTaHHBIE MTO3BOJIMIIN PACCUUTATh CMEIIEHHE CIIpoca
B CTOPOHY cHjpa oTHocuTensHOo muBa. Ha 2021 r.
oHO cocTaBmio 12% k To Bpems, kak Ha 2018 rop
3TOT MOKa3aTelb ObLT paBeH Bcero 7%.

[poBenen anam3 peIHKA MOTPEOICHNS CHIIpa 1
Myape TaKke B paMKax OIHON BHHOTEKH B IIEPHOL
¢ 2018 mo 2022 (prcyHOK 4). YunTsIBaNoch moTpedie-
HUE HAITUTKOB TOJILKO C Mast IO CEHTSIOPH C IENBI0
MOJIy9IEeHUsS CBEXHX MaHHBIX 3a 2022 rox [5].
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Pucynok 2. [Torpebnienne 6e3amKoronbHOro NuBa
Figure 2. Consumption of non-alcoholic beer
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Figure 3 Alcoholic cider and alcoholic beer consumption mark  Figure 4. Consumption of alcoholic cider and alcoholic poire

ITo pe3ynbTaTam aHanM3a phIHKA 33 TOCICIHNC
5 et noTpebiieHre CUIIpa BBIPOCIIO B 2,8 pasa, uTo
CBUJICTEIIECTBYET O OBICTPOM Pa3BUTHH 3TOM OTPACIIH.
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AHaim3 0Te4eCTBEHHOIO PBIHKA aJIKOT'OJIbHBIX
1 0€3aJIKOr0JIbHBIX HAIIUTKOB IIoKasajl, 4YTO M3MCHC-
HHUEC BKYCOBBIX Hpe,E[HO‘lTeHI/Iﬁ 1'[0Tpe6I/ITeJ'[}I 3aJarT
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BEKTOpP Pa3BHUTHS B TEX WM MHBIX OTPACISX, TAKUM
00pa3oMm, MMOBBIILIEHHBIH CIIPOC HA CHIP aJIKOTOJIb-
HBIN ¥ Ha 0€3aJIKOTr0JIbHBIE HAITUTKH, HATAJIKUBAET
Ha HEOOXOIMMOCTh DACHIMPEHHUs acCCOPTUMEHTa
0€3aJIKOTOJTBHBIX HAIIMTKOB, & UIMEHHO PACIIMPEHHIO
JMHEHKHU 0€3aJIKOTOJIBHOTO CUpa.

post@vestnik-vsuet.ru

3aKITIOYNTEITBHBIM 3TAIOM HCCIICIOBAHUS OTe-
YECTBEHHOTO PBIHKA CHIpa SIBJISCTCS aHAIM3 PhIHKA
0e3aJIKOrOJIbHOTO cuzpa. B Tabmuie mpeacraBieHbl
poccuiickie 1 3apyOeKHbIE Oe3aJIKOTOTbHBIE aHATIOTH
cuzpa (tabnuua 1), KoTopble MOKHO IPHOOPECTH B
CMICIMATIM3UPOBAHHBIX Mara3uHax WIM OCYIICCTBHB
3aKa3 Ha caiirax [6-9].

Tabnuma 1.
be3ankoroybHbIi CUAP U €r0 aHAJIOTH
Table 1.
Non-alcoholic cider and its analogues
Lena,
HaunmenoBanue Crpana CocraB pyouneit
Name Country Composition Price,
rubles
Cup «Jlocs u Kenp» 6e3ankoronshbiif, 0,5 1. S16mouHbIA cOK, BOAA, TPeHN(PYTOBBIA COK, caxap, XMellb 165
Moose and Cedar non-alcoholic cider, 0.51. Apple juice, water, grapefruit juice, sugar, hops
Be3ankoronpHbIi IOMOUHBIH CUIIP € TPyIICi Poccuss | BoccranoeneHnsiit COK IITOI0B SI0JIOK, BOCCTAHOBJICHHBIH COK
Busssimca OH NO CIDRERIE Mini & Peary, 051. | Russia IUIOZIOB TPYILH, XMEJIEIPOTyKTHI 160
Non-alcoholic apple cider with Williams pear OH Reconstituted Apple Fruit juice, Reconstituted Pear Fruit Juice,
NO CIDRERIE Mini & Peary, 0.5 1. Hop products
Cuzip Tuxuii GesankoronsHbii Sidra Natural
Camin «Harypan Kamumy, 0.75 1. HUcnauust 100% s165104HBIH COK IPSIMOTrO OTXKUMA 920
Quiet non-alcoholic cider Sidra Natural Camin Spain 100% straight-pressed apple juice
Natural Fireplace, 0.751.
l"asupoBanHas Boza 74,47%, cok (hepMEHTHPOBAHHBIX TPYII
8,9%, rpymeBslii cok 8,5%, caxap 7.8%, perymsTop
KUCIOTHOCTH — TuMoHHas kucinota (E330) 0,2%, apomatuzatop
Cuzp Kopparberg «rpymay» 0,1%, xoHcepBanT — copbat kamus (E202) 0,02%,
o IIserms
I'py1ua 6e3ankoronbHbIid, 0,5 1. Sweden AHTHOKHCINTEND — Upocybhut kamust (E224) 0.01% 308
Kopparberg Pear non-alcoholic cider, 0.5I. Carbonated water 74.47%, juice of fermented pears 8.9%, pear
juice 8.5%, sugar 7.8%, acidity regulator — citric acid (E330)
0.2%, flavor "pear” 0.1%, preservative — potassium sorbate
(E202) 0.02%, antioxidant — potassium pyrosulfite (E224) 0.01%

AHanu3 peIHKa 0€3aTKOT0JIbHOTO CHJPa KaK
POCCHICKMX TIPOU3BOIUTENEH, TaK U 3apyOe)KHBIH
HOKa3aJl, 4T0 OE3AIKOTOJIbHBIN CHJIP, ICHCTBUTEIBHO,
SIBISICTCS ICDUIIUTHBIM TOBAPOM, TMOCKOJBKY, 0O0JThb-
HIMHCTBO M3 MPEICTABICHHBIX 00Pa3IlOB YacToO He
uMeroTes B Hannuuu, Llena kaxmoro u3 obpasna
BBIIIIE PHIHOYHOM OTHOCHTEITHHO KaK 0E3aIKOTOJIbHOTO
MHBA, TaK W 0E3aJKOTOJIbHBIX HAITMTKOB B ICJTOM.
Be3ankoronpHpIi CHAP HE MPEACTABICH B OOJBIINX
ceTeBbIX Mara3uHax coscem [10-20].

IpoaHam3UpoBaB COCTaB, MPEICTABICHHBIX
00pasIoB, CTOUT OTMETHTH, YTO JUIS JOCTHKEHUS
BBICOKUX OPTaHOJICIITUYSCKUX IMOKa3aTeael Mpo-
W3BOJUTEIN MNPUMCHSIOT Pa3InYHbIC BKYCOBBIC
JO0ABKHM W TMPAKTUYCCKU HE HCTONB3YIOT SIOOYHBIH
COK TPSIMOTO OTXKMMAa, KOTOPBIN SIBISIETCS OCHOBHOM
COCTaBJISIONICH TPATUIIMOHHOTO CHpa. BRICOKUM
Ka4eCTBOM M HACBHIIIEHHBIM XapaKTEPHBIM BKYCOM
oyner obmamare tosmpko Sidra Natural Camin
«Hatypan Kamun», MOCKOJBbKY TaHHBIA HATUTOK
C/IEeNaH U3 COKA MPSIMOTO OTXKHUMA.

35

3ak/ouenmne

B pesynbraTe HccieoBaHHS OTEUECTBEH-
HOTO pBIHKA AJIKOTOJILHOIO M 0e3aJIKOr0JIEHOTO
cHupa, a TaKXKe PhIHKA aJKOTOJBHOTO M 0e3alKo-
TOJIGHOTO TIMBa OTMEYEHO:

— OTpacIb IPOU3BOJICTBA CHJIPa AIKOTOJIBHOIO aK-
THBHO Pa3BUBACTCS] HA POTSHDKEHHUU MOCTIETHUX S-TH JIET —
00BEMBI IPOM3BOJICTBA YBEIMUYMIIHCH B 2,8 pasa;

—Ha 5% yBenmuumics Crpoc MOTPeOIeHHS
CHJpa OTHOCHUTENIBFHO N1BA 3a TOCIICTHNE 5 JIET;

— YBEJIMUMWIICS CIIPOC Ha HOTpebieHue 0es-
QJIKOTOJIEHOTO IMTUBA B 7 pa3 3a MOCIeIHHe 4 To/a;

— Ha pBIHKE MPEJCTaBICHO OTrPaHHYCHHOE
KOJIMYECTBO OE3aJIKOTOJIBHOTO CHJIPA, & CTOMMOCTD
MMPEACTaBJICHHBIX HAIIUTKOB BBIIIE CPEAHETO.

CrnenoBaTenbHO, MOXHO CJeNaTh BBIBO[,
YTO B CJIOKHMBILICHCS CHTYallMd Ha PHIHKE HATIUTKOB
0e3aJIKOTOJIBHBIX B YCIOBUSX BEICHUS 3JI0POBOTO
00pas3a )KnU3HHU OTPEOUTENCH, UX JKEeJIaHHS MTOKYTIaTh
TOBap W3 HATYpPAIBHOTO CHIPbS C MHHHMAIBHBIM
KOJIMYECTBOM T00ABOK, YCHJIMBAIOLINE BKYCOBBIC
TIOKa3aTelH, TPOU3BOJICTBO OE3aJIKOTOIBHOTO CHIpa €
Ka4eCTBEHHBIM COCTABOM SIBIISICTCS TIEPCIIEKTUBHBIM
HaIIpaBJICHUEM B MMMILEBON OTPACIIH.
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