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AHHoOTanusi. MyyHble KOHAWTEPCKME W3 IpPUBIEKATENbHbI JUIS IOKynaTesned U npousBoguteneil. MHIEKC NPOMBILUIEHHOTO
npousBozacTBa PD, B ToM uncne «IIpon3BoacTBo xie000yI0UHBIX M MyYHBIX KOHIUTEPCKUX U3lenuii», Ha Mail 2023 r. coctaBuin 107,7%
10 CPaBHEHMIO C aHAIOrM4YHbIM TnepuopoM 2022r. Ilpu oueHKe IpOoAyKTa HEOOXOAMMO Y4YMTHIBATh IIOTPEOUTENILCKHE CBOWCTBA
U FMTHeHUYecKue HOpMbL. OCHOBHBIE TPYHNBl MYYHBIX KOHIMTEPCKHX W3JENHMH — pa3BecHbIe H yIakoBaHHble. ExuHOoro meroxa
CerMEHTHPOBaHMs pblHKa HET. CEerMEeHTHpOBaHME IENUTCS MO reorpaguueckoMmy M aemorpaduueckomy (moj, BO3pacT, pasMmep CeMbH,
YPOBEHb JIOXOJOB M Jp.) npuHIMNaMm. Bce Gombuinili nHTEpec mpuOOpETaOT My4HbIE KOHIMTEPCKUE H3JEIMs C HOBBIIIEHHONW MMILEBOH
1 OMOJIOrNYeCKON IIEHHOCTBIO, (DYHKIIMOHAIEHOTO HAa3HAYCHHs, a Takke oOoramieHHbie. Llens paboThl — uccienoBaHue NOTPEOUTENBCKOTO
PBIHKA [IECOYHOT0 NeueHbs B PecryOunke Anpires: aHann3 acCOPTUMEHTA M IOKYIATeNbCKUX NpeanoureHuil. MccnenoBan norpeOuTenbckuii
PBIHOK [IECOYHOTO NeueHbs B PecryOnuke Anpirest, poaHaIM3upOBaHbl aCCOPTUMEHT M MOKYIATeIbCKHUE MPEANOYTEHHS. Y CTAHOBJICHO, YTO
OTEUYECTBEHHAs! IIPOMBILITIEHHOCTb BbIPAOATHIBACT JIMIIL HEOOJIBIIOE YUCIO HAMMEHOBAHUH JTMETHYECKUX MYUYHBIX KOHAUTEPCKUX M3]ENHii,
BKJIIOYAIONINX IIeYeHbe. TpeTh nmorpebutencii B pecryomuke (31%) ynoTpeOIsIOT eYeHbe eXCIHEBHO, B OCHOBHOM, YIOBICTBOPEHEI €T0
accoptuMeHTOM (82%), mecoyHoe mneveHbe NpeanodnuTaoT 22%, Gonee monoBuHbl (62%) BHIOMpAIOT meueHbe 6e3 100aBOK U pa3BECHOE.
Wudopmanueii o nedeHbe HUHTEPECYIOTCS [BE TpeTH norpedutencit. OpHako (yHKIMOHAJIBHON HANpaBICHHOCTHIO MPOAYKTA MEYCHbBS
HMHTEpPECYeTCsl IPUMEPHO IIAATast YaCTh, YTO MOATBEPKIAET HEOOXOIMMOCTh Pa3BUTHS ACCOPTUMEHTA MYUHbBIX KOHIUTEPCKUX M3/CIUil B 9TOM
HAaIpaBJIeHUH U POPMHUPOBAHUS IOTPEOMTEILCKOrO CIpoca Ha 3Ty Hpoaykuuio. B pecrybmuke umeercss xopomias cbipbeBas 0asa
JUISL TIOJTyYEeHHsT HEeTPAJULMOHHBIX MCTOYHUKOB CBHIPbs, Halmpumep, Myka U3 0esoil NmuIueBOil KyKypy3bl «Ajbireiickasy, pazpaboTaHHON
B 'HY «Anpirelickuii Hay4yHO-HCCIEI0BATEIbCKHUM HMHCTUTYT CEIbCKOTO XO3sCTBa», HCIIOJIB30BAaHHE KOTOPOH B MYYHBIX KOMIIO3UIMIX
HO3BOJIUT [10J1y4YaTh IECOUHOE N1€UEHbsI (PYHKIIHMOHAILHOIO Ha3HAYECHHS (HAaIpuMep, OE3rII0TEHOBOE, C HU3KUM COJEpKaHUEM INIIOTEHa U Ip.).

KiroueBble cjioBa: 1mecouyHoe TICYCHBE, 1'IOTp66HTGHI>CKI/Iﬁ PBIHOK, aHKCTUPOBAHHUC, IIPOU3BOAUTEIIN, peaTIM3allsl, IIPEATNIOUTCHIS, CCTMCHTUPOBAHHNC.
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Abstract. Flour confectionery products are attractive to buyers and producers. The index of industrial production of the Russian Federation, including
"Production of bakery and flour confectionery products”, as of May 2023 amounted to 107.7% compared to the same period in 2022. When evaluating
the product, it is necessary to take into account consumer properties and hygienic standards. The main groups of flour confectionery products are
weighted and packaged. There is no single method of market segmentation. Segmentation is divided according to geographical and demographic
(gender, age, family size, income level, etc.) principles. Flour confectionery products with increased nutritional and biological value, functional purpose,
as well as enriched are gaining more and more interest. The aim of the work is to study the consumer market of sand cookies in the Republic of Adygea:
analysis of assortment and consumer preferences. The consumer market of shortbread cookies in the Republic of Adygea is studied, assortment and
consumer preferences are analyzed. It is established that the domestic industry produces only a small number of names of dietary flour confectionery
products including cookies. One third of consumers in the country (31%) use cookies daily, mostly satisfied with their assortment (82%), 22% prefer
sandy cookies, more than half (62%) choose cookies without additives and weighted cookies. Two thirds of consumers are interested in information
about cookies. However, about one fifth of cookies are interested in the functional orientation of the product, which confirms the need to develop the
assortment of flour confectionery products in this direction and the formation of consumer demand for these products. In the republic there is a good
raw material base for obtaining non-traditional sources of raw materials, for example, flour from white edible corn "Adygeyskaya", developed in the
State Scientific and Research Institution "Adygeysky Research Institute of Agriculture”, the use of which in flour compositions will allow to obtain
sand cookies of functional purpose (for example, gluten-free, low-gluten, etc.).
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BBenenue

Bricokuii crnpoc, Oorarblii acCOpTHMEHT,
MpOCTasi perentypa — 3TH QaKTOpbl ASTAIOT Myd-
HBbIe KOHAWTEPCKHUE W3IENNs MPUBJIEKATEIbHBIMA
HE TOJIBKO JUTSA TIOKyTaTeNel, HO U ISl IPOU3BOIH-
Tenelt. Haeke npoMBIILIEHHOTO Por3BoaAcTBa PO,
B ToM umcie «I[Ipom3BoacTBo XIe000yITOUHBIX U
MYYHBIX KOHINTEPCKUAX U3AENui», Ha Mai 2023 T.
coctaBui 107,7% 10 CpaBHEHHIO C aHAIOTHYHBIM
nepuogom 2022 r. [1].

KauecTBOo mpoaykunu HampsMyr0 3aBHCHT
OT UHTPEIUCHTOB, KOTOPBIE HCIIOIB30BAINUCH IS
€€ M3roToBIeHUS. J[JIsI OIEHKU TpOayKTa HYXKHO
YUHUTHIBATh JIBa KJIFOYEBHIX TpPeOOBaHUS K Kade-
CTBY: MOTPEOUTEITHCKHNE CBOUCTB M TUTUEHUIECCKUE
HOpMBL. [ledyeHbe U ApyTHe CyXue MydHbIe KOHIH-
TEPCKHUE U3IEIHS JJOJDKHBI XPaHUTHCS B TIPOXIIATHOM
nomeniennu (He 6onee +18 °C) u ¢ mokazarensiMu
OTHOCHUTEIbHOU BiakHOCTH 70—75%.

OCHOBHBIE TPYMITBI MYYHBIX KOHIUTEPCKUX
W3JIENNAN — pa3BecHbIE U YMAKOBaHHBIE, KOTOPHIE
3HAUUTEIHHO Pa3INYal0TCs MO IEHe: YITaKoBaHHAs
MPOAYKIHS CTOUT B CPETHEM BIIBOE JIOPOKE, YeM
aHaJloru4Hasi pa3BecHasi. Pa3BecHoe medeHne Oolnee
COCPEIOTOYCHHO Ha PETHOHATBHBIX PHIHKAX, HAOIFO-
JIaeTCs €KETOAHBIN POCT ero noTpedaeHus.

EnuHOTO METONMA CErMEHTHUpPOBAHUS PHIHKA
HeT. CerMeHTHpOBaHNe IETIUTCS TI0 TeorpaduIecKoMy
u gemorpadudeckoMy (I0JI, BO3pacT, pa3Mep CEMbH,
YpOBEHb JIOXO0B U Jp.) npunnunam. [Icuxorpadu-
YeCcKOe CErMEHTHPOBAaHHUE MOKyTIaTeel perycMar-
pUBaeT paselieHne Ha IPYNIbl 10 CIETYIOMIHM
KpUTEPHUSM: OOIIECTBEHHBIN Ki1acc, 00pasa KU3HU
WM XapaKTEePUCTUKA JIMYHOCTH.

Bce Gompmmii mHTEpEC MPHOOPETAtOT My4JHbIE
KOHJIUTEPCKUE U3AENUS C MOBBIIIEHHON MHUILEBOU
1 OMOJIOrMYeCKO# 1IeHHOCTRIO [2], hyHKIMOHAD-
HOTO HasHadeHws [3], a Takxke 0OOraleHHbIE, B TOM
YUCJIE TEYEHbE, U3 CMECH MIIEHUYHOU, HyTOBOM,
JBHSHON Myku [4], C Kykypy3HOH MyKoii [5],
C IIMTPYCOBBIM MEKTHHOM [6], C 3KCTPaKTOM KOXYPBI
KPACHOT'O BHOTPAJia ¥ OBCSHOTO 3 — TToKaHa [7] u zip.
[Ipu pa3paboTke MPOJYKTOB 3I0POBOTO MUTAHUS
0oJpIIOE BHUMAaHHE TaKe YJIEeNieTcss KyKypyse
Oeroit 3y0UaTol, TEXHOJOTHYECKIM CIIoco0am ee
06paboTku [8, 9], HCMONB30BaHME MIIIEHHYHON
Y Pa3lIUYHBIX BUJOB KYKYPY3HOW MYKH BEHETCS
WCXOJs U3 CPABHUTEIBHOTO aHaJK3a COAEp KaHUs
MUHEPATBHBIX BEIIECTB, COCTaBa CBOOOIHBIX (DeHOITh-
HBIX KHUCJIOT U aHTHOKCUIaHTHOH aktrBHOCTH [10].

Heab paboThI — Uccie0BaHNE TTIOTPEOUTEITh-
CKOTO pBIHKAa TECOYHOTrO TIeueHbsi B PecmyOmmke
AnpITesi: aHaNM3 acCOPTHMEHTA M MOKYTATEIbCKUX
MPEANOYTCHUM.
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Hamu paspabortana aHkeTa HCCIeTOBaHUS
MOTPEOUTENIBCKOTO CIPOCa Ha MYYHBIC KOHIUTEP-
ckre m3zenus. B ompoce mo memorpadudeckomy
npuHuuny npuHuMmanu ydactue 1000 mokymnare-
JIeH pa3NUYHBIX IO BO3pAacTy W YPOBHIO J0XO[a,
poay 3aHATHH, OOpa30BaHUIO, HMHTEHCUBHOCTHU
MOTpeOIeHHSI, OTHOIIICHHUIO K TOBApY.

PesyabTathl

OTtedecTBEeHHAs POMBIIIIEHHOCTh BhIpada-
THIBA€T JIUIIb HEOOJBIIOE YWUCIO HAMMEHOBAHHMA
AUCTUYCCKUX MYUYHBIX KOHAWUTCPCKHUX I/I3IleHI/II\/'I,
BKJIIOYAIOIINX MEYCHbE.

[lpoBeneH aHanmM3 accopTUMEHTa | MOTPEOH-
TEJBCKUI CIPOC TECOYHOTO TIeYeHbs (PYHKIMOHAIBHOTO
Ha3HAuUCHHMS, pean3yeMoro B PeciyOmnvke Anbirest.
Iledense mecodyHOe, peann3yeMoe B pecIyOinKe
mpeacTaBiieHo B Tabmure 1.

Tabauna 1.
Ileuyenne MMECOYHOC, pCAIN3yeMOC
B PecrryOnmke Anmpirest
Table 1.
Shortbread cookies sold
in the Republic of Adygeya

[IpousBoaurens

HaumenoBanue
[Teuenne necouHoe «CnuBoOYHOE»
[leueHbe necouyHoe xpycrsiee
C KapaMeJblo
[leuense cro0HOE C KyHXKYTOM
[Meuense cnobHoe «Kypabbe»
Ieuense cnobuoe «Ilecounoe
KJIACCHUUYECKOE» C CaXxapHOU Myapoii
INeuense c100HOE «MaIMHOBKA)

TM «EpomonnHo»

Konmgurepckas

P [Teuenne necounoe «duanka
KOMITaHHS

TBOPOXKHAS»

«Kapnasam»
WII 3akuHsaH I"aTa necouynas
«Crmactenay, ITeyeHbe necoynoe «BaoxHoBeHUE
r. Maiikon [leuenpe «Pomarmikay

Jlnarpamma moTpeOieHHsT TIeYeHBsI 110 TTOTpe-
OUTENHLCKUM NPEATIOUTEHBSIM [IOKa3aHa Ha pUcyHKe 1.
JuarpamMma yIOBIETBOPEHHOCTH ACCOPTUMEHTOM
neveHbs B I. Maiikon Ha pucyHke 2. /lmarpamma
PETYISPHOCTH YNOTpeOJICHHs TMeYeHbsl MoKa3aHa
Ha pucyHke 3. JlnarpamMma npeanovTeHus HaYuHKH
B IleYeHbe TpEZICTaBlieHa Ha pucyHke 4. J[narpamma
NoTpeONIeHNs TIeYeHbsI (PYHKIMOHAILHOTO Ha3Have-
HHMS [TOKa3aHa Ha pUCYHKe 5. J[narpamMma oTHOIEHHS
K IIEYEHBIO € 100aBKaMH II0Ka3aHa Ha PUCYHKeE 6.
JuarpamMma o BeIOOpE YIAKOBKHM JJIS IEYCHBS
NoKa3aHa Ha pucyHke 7. Jluarpamma o3HaKOMIJICHHS
¢ uH(popManueil Ha ymakoBKE IIE€YEHbs MOKa3aHa
Ha pHCYHKe 8.
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7%
5% ‘ 18%
26%
62%
82%
= buckeutHoe * Ilecounoe = CaxapHoe ® Kpekep = YV 10BICTBOPEHBI 3aTpyAHAIOTCS OTBETUTh

Pucynok 1. /luarpamma notpeOiieHus me4eHbs o noTpe- PucyHok 2. /lmarpamMma yJnoOBJI€TBOPEHHOCTH aCCOPTH-
OUTEHCKUM MPEIOYTEHBSIM MEHTOM TI€YeHbs B I'. Maiikor

Figure 1. Chart of cookie consumption by consumer Figure 2. Diagram of satisfaction with the assortment of

preferences cookies in Maykop
8% 10%
13% 31%
25%
18%
0

48% 10%
= Kax/1plii IeHb Pa3 B Haemno = Jlxem Bapenas crymenka
® OueHb pesKo = 3aTpy/AHAIOTCS] OTBETUTH = KapamespHast HAUMHKA = Kpem

Pucynok 3. JluarpaMma peryisipHOCTH YIIOTpeONieHus iedeHbst  PrcyHOK 4. JlparpamMma npeInodTeHust HAYHMHKY B TICYCHBE
Figure 3. Chart of regularity of cookie consumption Figure 4. Cookie filling preference chart

22% 5%

32%

15%
63%

= Ynotpebustor * He ynorpedmnsor = 3aTpyaHsAIOTCS OTBETHTh ® OtpunarensHo * [lonoxuTensHo * 3aTpyAHSIOTCS OTBETHTh
Pucynox 5. Jluarpamma motpeGiieHuss TmedeHbs PucyHOK 6. J[uarpaMma OTHOIICHHS K EYEHBIO C I00aBKaMi

(pyHKIMOHANILHOTO HA3HAYCHHS Figure 6. Diagram of the relationship to liver with
Figure 5. Consumption chart for functional cookies supplements

42% 42%

58%

58%

= YuraroT nHGOpMAIKIO Ha YIaKOBKE
® YakoBaHHOE Ha IMPOU3BOJICTBE B ¢acoBannoM Buae .
He untepecyrorcs nundopmanueit
Pucynok 8. JlnarpamMa o3HaKOMJIEHUs ¢ HHpOpMALUER
Pucynok 7. JIluarpamma o BbIOOpE yIIaKOBKH ISl TICYCHBS y Huarp (bopmar

. . R ) ) Ha YIIaKOBKE MEYCHbA
Figure 7. Diagram on choosing packaging for cookies Figure 8. Diagram of information on cookie packaging
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O0cy:xneHue

AHam3 TIOJyYEeHHBIX Pe3yJIbTaTOB HCCIIE0Ba-
HHA ITOKa3bIBAET, YTO B T. Matikorie 82% MmpoIeHHbIX
YIOBJICTBOPEHBI ACCOPTUMEHTOM IeuYeHbs, a 18%
3aTpyJHAIOTCSA OTBETUTH Ha 3TOT Borpoc. [1o norpedu-
TEJIbCKUM MPEINOYTEeHUAM OWUCKBUTHOE IEUCHBE
BbIOpas — 62% ONpOIIEHHBIX, MECOYHOE Iede-
Hbe — 26%, caxapHoe reyeHbe — 5%, a kpekep — 7%.

U3 onpomennbix 31% — ynotpeOnsioT mne-
YeHbE KaXIbll NeHb, 48% — pa3 B Henento, 13% —
NpUOOPETAIOT OYEHB peaKo, 1 8% — 3aTpyIHSIOTCS
OTBETHTb.

[leuenbe ¢ HaunHKOH BHIOHpPAIOT 63% ompo-
MIEHHBIX, B TOM YHCIIE C: JDKeMOM — 25%, BapeHOI
crymenkoi — 10%, kapamenbHON HauvHkoi — 18%,
kpemom — 10%.

Ilecounoe medyeHbe (YHKIHOHANBHOTO
Ha3Ha4YeHUs BbIOMparoT 22% onpomeHHbIx, 15% —
HE BBIOMPAIOT Takoe medeHse, a 63% — 3aTpyaus-
IOTCSI OTBETHUTb.

K mneuensio c gobaBkamu (Mak, KyHXYT,
OpeXu W Ap.) PECHOHAEHTHI OTHOCATCS: OTpHIA-
TenbHO — 63%, MosnoXuTensHo — 32%, 3aTpyHs-
I0TCSl OTBETUTH — S5%.

[leuenbe, ymakoBaHHOE Ha IIPOU3BOJCTBE,
npeanounTaotT — 42% omnpouieHHbIX, a 58% —
B (hacoBaHHOM BHIIE.

Wudopmaryio Ha yriakoBKe MEUCHbS] YUTAIOT
72%, He nHTEpecyroTcst nHpopManuei — 28%.

3akiIouYeHne

Ceropast Bce OoIblle MPeANpUATHIA, 3aHUMa-
FOIITUXCST BBITYCKOM HEZIOPOTHX M ITPHUBJICKATEITHHBIX

post@uestnik-vsuet.ru

KOHKYPEHIIHS MEXIy NPEANpUATHSIME TTO3BOJISIET
HaChITUTh PBIHOK JAaHHOM MPOAYKIUHU. Takux
npennpuaruit 6omee 500.

HccnenoBan moTpeOUTENBECKUN PBIHOK TECOY-
HOTO TIeYeHbs B PectryOrmke Apirest, mpoaHATU3UpPO-
BaHBI ACCOPTUMEHT M TIOKYTIATEIIbCKHE MPEIIOYTCHIIS.

YCTaHOBIIEHO, YTO OTEUECTBEHHAS MPOMBIII-
JICHHOCTh BBIPA0ATHIBACT JIMIIL HEOOJBIIOE YUCIIO
HAaUMEHOBAHUN TUETUYECKUX MYUHBIX KOHAUTEP-
CKHX W3JIENNi, BKIIIOYAOIUX TleueHbe. Tperb morpe-
oureneii B pecrryommke (31%) ynoTpeOsItoT reueHse
©XKeTHEBHO, B OCHOBHOM, YIOBJIETBOPEHBI €T0 accop-
TUMEHTOM (82%), TIECOYHOE TIeYEHbE MPEATIOYUTAIOT
22%, 6onee nojaoBUHBI (62%) BEIOUPAIOT TICUCHBE
0e3 nobaBok u pazBecHoe. MHpopmarueli o riedeHse
WHTEPECYIOTCS JBE TPETH MOTpeOUTENICH.

Omnako (QYHKITMOHAEHON HaIpaBICHHO-
CTBIO TI€YCHBSI HMHTEPECYEeTCS TPHUMEPHO IATas
qacThb (22%), 94TO TMOATBEpKAaeT HEOOXOIUMOCTh
Pa3BUTHS aCCOPTUMEHTAa MYUYHBIX KOHAMTEPCKHUX
U3JICNIMHA B 3TOM HAIpaBJICHUU | (HOpPMHPOBAHUS
MOTPEOUTENBCKOTO CIIPOCa HA ATy TPOAYKIIHIO.
B peciryOmke mMeetcst Xoporas ChIpbeBas 0a3a st
TIOTyYeHHUs HETPAJUITOHHBIX HCTOYHHKOB CHIPHS
JUIS MCTIONB30BaHUS. B KA4eCTBE (DYHKIIMOHAIIEHOTO
UMHTpEMEHTa TpU MPOU3BOJACTBE, B TOM YHCIIE,
MECOYHOr0 TieueHbs. OTHUM U3 TaKUX MEPCICKTHUB-
HBIX FCTOYHHWKOB CBHIPhsI SBIISICTCS MyKa W3 OeJoi
MIUIIEBOH KyKYpY3bl «AJBITeHCKasD, pa3paboTaHHOM
BI'HY «AgpIrelickuii  Hay4HO-HCCIEIOBATEIbCKUI
HUHCTUTYT CEIBCKOT0 XO3SHCTBaY, UCIIOJIb30BAHUE
KOTOpPOH B MYYHBIX KOMIIO3HUIIUSIX TIO3BOJIUT
MOJIy4aTh MECOYHOE TMEUCHbS (DYHKIMOHAIBHOTO
Ha3HA4YCHUS (HAIprMep, OC3TIIIOTCHOBOE, C HU3KAM

MYYHBIX KOHJAMTEPCKUX u3aenuil. Bblcokas coJiep>KaHUEM TJII0TeHa U 1p.).
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