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IoTpeduTesibCcKUE MpeANOYTEHUS HA PbIHKE MOy (adpuKaToB
Ha OCHOBE rpudoB

IOpwii A. Tlerpymos ! ypetrushov.02@mail.ru 0009-0008-2777-1944
Cepreii JI. Kanaues !  kalatchev.sl@rea.ru 0009-0003-5926-4350

1 BopoHeXCKHI rOCYyIapCTBECHHBIH YHIBEPCHTET HEKEHEPHBIX TEXHOJIOTHH, Ip-T PeBomormy, 19, r. Boponex, 394036, Poccust
AnHOTanms. B 1anHOI cTaThe paccMaTpUBAIOTCS MOTPEOUTEIbCKIE IPEIIIOYTEHHS Ha PhIHKe oIy abprkaToB Ha OCHOBE IPHOOB B
Poccuiickoit denepanun. AKTYaJbHOCTb HUCCIEIOBAaHH 00yCIOBIEHa YCTOMYMBBIM POCTOM HHTEpeca MOTpeOHuTeNeil K MpOoayKTaM
OBICTPOTO NPUTOTOBJIEHMS, COYETAIOIUM yIOOCTBO HCIOIB30BAHHSA, BBHICOKYIO MHIIEBYIO LIEHHOCTh U COOTBETCTBUE MPUHIUIIAM
310poBoro nutanust. CoBpeMeHHbIe U3MEHEHHs 00pa3a >KU3HHU, yBEIHUEHHE TeMIIa TOPOACKOHM )KU3HH, a TAKKe PAaCIPOCTpaHEHHUE UeH
PalMOHANBHOTO U SKOJIOTUYECKH OPHEHTHPOBAHHOTO MOTPEOICHHS CHOCOOCTBYIOT PACIIMPEHHIO CIIPOca Ha IpUOHBIE MOy (hadpuKaTsl
KaK aJbTepHATHBY TPaJUIMOHHBIM MSICHBIM IpoIykTaM. llenmpro mccienoBaHMs SIBISETCS BBIABICHHE KITIOUEBBIX (aKTOPOB,
BIMSIIONIMX Ha (OPMHPOBAHUE NOTPEOUTENHCKUX IIPEINOYTEHHH, a TaKKe aHAIN3 YPOBHS YIOBIECTBOPEHHOCTH IMOTpeOUTENeiH
aCCOPTHUMEHTOM U KaueCTBOM IIPEJCTaBIEHHOI Ha phIHKE NMPOAYKLUUH. B nccienoBaHMM paccMaTpUBAIOTCS TaKUe MapaMeTpsl, Kak
BKYCOBBIC XapaKTEpPHUCTHUKH, LIEHOBAs IOCTYITHOCTb, COCTaB M IMINEBas LEHHOCTH NMPOAYKIMH, yJOOCTBO YIAKOBKH M YPOBEHb
OCBEIOMJICHHOCTH ITOKYTaTeNIeil 0 CBOMCTBAaX TPHOHBIX Mory(habpuKaToB. MeTOJOIOTHIECKOH OCHOBOH HMCCIEIOBAHUS MOCITYKUITH
METOJIbI aHaIM3a U 000OIIEeHNsT HAyYHOW JMTEPATYyphl, H3yUCHNE CTATUCTUUECKUX IAHHBIX, a TaKXKE Pe3ylbTaThl MApKETHHTOBBIX
ucciaeoBaHUNA. J{OTOMHUTENFHO OBUIO TIPOBENCHO AHKETHPOBAHUE CPeOH MOTpPEeOHTEeNeH ¢ MEeNnbl0 IONyYCHUS NEePBHYHOM
HHQOPMAIIMKA 0 MOTHBAX BBIOOPA M MPEANOYTECHHUIX IPH MOKYIKe MorydadpukaToB Ha ocHOBe TpuboB. [lomydeHHbIC pe3ymbTaThl
MOT'YT OBITh MCIOJIB30BAHBI IIPU Pa3paboTke peKOMEHAAlUil M0 COBEPIICHCTBOBAHMIO ACCOPTUMEHTHON IOJIUTHUKH W HOBBIIICHUIO
KOHKYPEHTOCIIOCOOHOCTH OTEYECTBEHHBIX IPOM3BOAUTEIICH.

KnroueBble c1oBa: nomyhabpukaTsl, rpu0sl, SHOKH, IIAMIIMHBOHBI, aHKETHPOBAHHUE.
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Abstract. This article examines consumer preferences in the mushroom-based semi-finished products market in the Russian
Federation. The relevance of the study is due to the steady growth of consumer interest in fast food products that combine ease of use,
high nutritional value and compliance with the principles of healthy nutrition. Modern lifestyle changes, an increase in the pace of
urban life, as well as the spread of ideas of rational and environmentally oriented consumption contribute to the expansion of demand
for mushroom semi-finished products as an alternative to traditional meat products. The purpose of the study is to identify the key
factors influencing the formation of consumer preferences, as well as to analyze the level of consumer satisfaction with the range and
quality of products presented on the market. The study examines such parameters as taste characteristics, affordability, composition
and nutritional value of products, convenience of packaging and the level of customer awareness about the properties of mushroom
semi-finished products. The methodological basis of the research was the methods of analysis and generalization of scientific literature,
the study of statistical data, as well as the results of marketing research. Additionally, a survey was conducted among consumers in
order to obtain primary information about the motives of choice and preferences when buying semi-finished products based on
mushrooms. The results obtained can be used in the development of recommendations for improving assortment policy and increasing
the competitiveness of domestic producers.

Keywords: semi-finished products, mushrooms, enoki, champignons, questionnaires.
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OOJNBIIMHCTBO MOTpeOUTENEH MOKa MPeANoYnTaeT
TOTOBUTh OJIIOZIa CaMOCTOSITENLHO, TIPH 3TOM HC-
MOJTB30BaTh N0y (haOpHKaThl MCHOTO M PACTUTEIb-
moro mpoucxoxknenus [13]. B mociemHue romsl
K UX aCCOPTUMEHTY J00aBHINCH MOTy(aOpHKaThL,
M3TOTOBJICHHBIE C WCIIOJIBh30BAHHUEM ChEIOOHBIX
rprboB. MHOTME akTHBHO WCIOJB3YIOT TakKue MOMy-
(haOpHKaTHI TIPH COCTABJICHUH PAIMOHOB 3IOPOBOTO
nutanus, ¢purHecc — mutanus [3]. [Momydadpu-
KaThI C TPUOAMU MCTIOIB3YIOT TAKKE MPETPUSITUS
OOIIECTBEHHOTO TUTAHUSL.

B mpomaxe momydabpukaTel W3 JECHBIX
rpuOOB JINCUYCK, OENBIX TpUOOB, MACIATA, OMST
OCEHHHX, TIOJIOCHHOBHKOB U 1p. [ToTpedutenbckue
CBOHCTBA JIECHBIX CheJOOHBIX TPUOOB H3YyYAIUCh
BO BTOpod monoBuHE 20 BEka, B 3TOM IEPHOI
chopMHupOBaH M OOJNBIION acCOPTHMEHT MPOIYK-
TOB WX mepepaboTku. Takas mpoayKIws o0namaeT
JIOCTaTOYHO BBICOKOM WEHOW W MaJIOAOCTYIHA
3HAYMTENbHOU yacTh Hacenenus [10].

[NoaroMy HarbosIee 4acTo B TOPrOBOM aCCOPTH-
MEHTE Mara3uHOB PO3HUYHON TOPTOBIM IPONAIOTCS
nonyhaOpuKaTel U3 KyJbTUBHPYEMBIX IAMIMHBOHOB.
OnHAKO aCCOPTHMEHT KYJIbTHBUPYEMBIX ChEIOOHBIX
rprbOB CYIIECTBEHHO TITy0O)Ke W B HETO BXOMST Be-
IIIeHKa OOBIKHOBEHHAS, BEIIICHKA CTEMHAas (SPHHTH),
IIMUTAKE, OTICHOK 3UMHHI (SHOKH), INUMHIDKH [2].

B oTHOIIIEHNHN 3TUX KyJIETUBUPYEMBIX TPHOOB,
B YACTHOCTH OTHOCHUTENHHO HOBBIX, Il POCCHIH-
CKOTO PHIHKA (BEIlIeHKa CTeITHas (SPUHTH), ITUHUTAKE,
OTEHOK 3WMHUM (3HOKH), IIMMHKH) HCCISOBAHUA
MPAaKTUYEeCKH He MPOBOAWIKCL. HenocTatouHo
M3y4YeHO U OTHOLICHUE POCCHICKUX MOTpeOuTeeH
K TaKOW MPOYKIINH.

MartepuaJibl U METOABI

B 1iensix npoBenienust ueceioBaHus TOTpeOu-
TEJILCKHX TPE/NOYTEeHNH HAMH TO/ITOTOBIICH U TIPO-
BeJieH onpoc notpeduteneit merogom CAWI, 1o ecth
PECIIOH/ICHTBI CAMOCTOSITEIFHO 3aMOIHSIH aHKETY
4epe3 BebO-cepruc «Google Formsy. s nposese-
HHUS ompoca OblIa COCTaBIIEHAa aHKETa, KOTOpas
BKJTIO4ajia 26 OTKPBITHIX M 3aKPBITHIX BOIPOCOB.

AHKETHpOBaHHE TPOBOAWIA B IEPUOA
¢ 28 okTs10pst 1o 29 HostOpst 2025 T.

B aHkeTHpOBaHWM NPUHSIN ydacTue Oosee
1500 pecrioHAEHTOB.

Tabnuma 1.
KonmuecTBeHHast CTPYKTypa PECIIOH/ICHTOB
(o Bo3pacry)

Table 1.
Quantitative structure of respondents (by age)
Bospacr | Age Bcero
o | Sex 18-29|30-44|45-59| 60+ | L -
Myxunnsl | Men 198 | 187 | 147 | 109 | 641
Kenumust | Women | 294 | 266 | 216 | 97 873
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Tabnuna 2.
KonnvecTBeHHAs! CTPYKTYpa PECIIOHICHTOB
(10 3aHATOCTH)

Table 2.
Quantitative structure of respondents
(by employment)
=
5 =
S€emy @
=E| _2E|,
- ETl 8o — 2 I
= E= %Mv LSE- %% 2.9 —
5 28| 588| 2§| 22| 22| ¢
= £E3| g5 52| CP| 5Q| 8
%E' s éa 2=} = Mm
Euw ELIE.I
£
VYKL | 245 | 126 | 38 | 154 | 78 |64l
M | 207 | 247 | 156 | 200 | 44 |873

BeiOopka mpezcraBieHa My)KYMHAMH BO3-
pactabIx rpymm oT 18-29 ner (31%) u 3044 ner
(29%). Cpenu KeHIIUH HAHOOJbIIIEE KOJIUIECTBO
HPUXOJIUTCS HA BO3pacTHbIE rpyribl 18-29 sier (37%)
n 30-44 ner (30%).

Cpemn pecnionaentoB 31% paboranm Ha
MOJIHYIO CTaBKY, YTO YKa3bIBacT Ha YMEPCHHBIN
YpOBEHb 3aHATOCTH B BbIOOpKe. 25% umenu 4a-
CTUYHYIO 3aHATOCTh, 13% Obutm Oe3pabOTHRIMM,
YTO OTPAKAECT SKOHOMHUECKYIO CHUTYAIMIO CPEau
Y4aCTHUKOB onpoca. 24% ObUIH CTyICHTaMH, YTO
MOYCPKUBACT BAKHOCTh MX MHEHUS B KaueCTBE
Oyaymmx norpeduteneii. 8% cocTaBUIM IMEHCHO-
HEpBI, YTO JEMOHCTPHUPYET BIUSHUE BO3PACTHOTO
cocTaBa Ha BBIOOP TPOYKTOB.

W3 onpolieHHbIX pecroHeHTOB B T. MOCKBe
npoxwuBaet 100 uenosek (1%), B MOCKOBCKO# 00-
nacti — 50 genosek (2%) ¢ HaHOOIBIIIEH KOHIIECH-
Tpanuei B TAKUX KPYIMHBIX Topoiax [10IMOCKOBbS,
Kak T. [Togonsck — 1 uenosek (1%), r. MBITHIIH —
1 genoBek (1%) u Kpachoropck — 1 uenosek (1%).

B ompoce Takxke ObUT YYTEH YPOBEHB 00pa-
30BaHMs PECHOHIEHTOB. Beero, u3 oduiero konu-
YecTBa PECMOHACHTOB, 52% o001anaT BHICIIUM
obpasoanreM (789 dYenoBek), HEOKOHYEHHOE
BhICIIEe oOpazoBanue umetot 24% (367 yenosek),
a PECHOHJICHTHI, 00JIa/IAI0IIUE YICHON CTEIICHBIO,
coctaBwin 10110 B 6% (92 yenoseka). OcTasibHbIe
pecnioHaeHTel — 24% oT oO0mIero KoJIM4YecTBa
(367 yenoBek) UMEIOT CpEHEES MU CPEHEE CIie-
agLHOE 00pa3oBaHUE.

Wudopmarust o Bompocax MpencTaBlieHa
B TaOmure 3.
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HeKOTOpLIe BOIIPOCHI U BApHUAHTHI OTBECTOB

Some questions and answer options
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Tabauna 3.

Table 3.

Bompoc Question BapuaHThl 0TBETA Answer options
1 2 4
HecKobKo pa3 B HEAETIO Several times a week
1. How often do you buy Pa3 B Hezxelo Once a week

1. Kak yacto BrI nmokynaere
KyJIbTHBUpPYEMbI€ IPHOBI (IIAMIIHMHBOHBI,
BEIIEHKA U T. 11.)?

cultivated mushrooms
(champignons, oyster
mushrooms, etc.)?

2-3 pa3a B MecsiLl

2-3 times a month

Pa3 B Mecsin

Once a month

Pexe 1 pasza B Mecsiig

Less than 1 time a month

Huxorna

Never

2. Which cultivated

1IlaMOMHBOHBI KOPOJIEBCKHE

Royal mushrooms

1laMIMHBOHBI KOPUYHEBBIE

Brown mushrooms

IllaMIMHBOHBI O€JIbIC

White mushrooms

1IlaMIMHBLOHBI MUHHU

Mini mushrooms

Bemenka crennast (9puHIH)

Steppe oyster mushroom

%bgflﬁge];’éggg;%if“e rpubEl Bam mushrooms do you like the {eringi)
most [unrtaxe Shiitake
DHOKH Enoki
Omsita Honey mushrooms
umenxu Shimeji
bynanu Bunapi
CBexue 1elibie Fresh whole
CBexue pe3aHHble Fresh cut
3aMOPOXKCHHBIC 11EITbIC Frozen Whole
3aMOpOXKECHHbBIE pe3aHHbIE Frozen Cut
KoHCcepBUPOBaHHEIE LEbIE Canned whole
KoHcepBUpOBaHHbBIE
pIé3aI~II)HBI 2 Canned cut
CylieHble pe3aHHbIe Dried cut

3. B kakom Buze Bol mokymnaere
ChE0OHBIE TPUOBI U MTPOYKTHI MX
nepepaboTKu?

3. In what form do you buy
edible mushrooms and their
processed products?

T'oToBBIE JKaApCHBIC

Ready-made fried

T'oroBelit rpubHOI cyn

Ready-made mushroom
soup

IMokynato, korja rpuobl
BXOJIAIT B PELIETITYPY
JIPYTHX TOTOBBIX IIPOJYKTOB
(canmaros, KoTJIeT,
KapTo(depHOro mope,
CYIIOB, IIMIIL[A, IIHPOTH)

' buy them when
mushrooms are included in
the recipe of other ready-
made products (salads,
cutlets, mashed potatoes,
soups, pizza, pies)

He nokynaro

[ don't buy

4. I'ne Be1 00bI19HO TIOKYTIaETE
CheJ0OHbIC TPUOBI?

4. Where do you usuall;/ buy
edible mushrooms?

B TOPIrOBbIX LHEHTPax

In shopping malls

B runepmapkerax,
cynepMapkeTax

In hypermarkets,
supermarkets

B HeOOJIBIINX Mara3uHax
«y JIOMa», B MUHUMapKeTax

Tn small convenience
stores, in minimarkets

B nanatkax u KHOCKax

In tents and kiosks

Ha pbIHKax, sipMapkax

At markets, fairs

B nHTepHEeT-Mara3uHax

In online stores

B pectopanax u kade

In restaurants and cafes

He nproOperato yka3aHHBINA
TOBAp

I'do not purchase the
specified product

5. Kakue ¢akrops! HanbOosee BasKHbI 115
Bac npu Bb100pe che00HBIX rpOOB?

5. What factors are most
important to you when
choosing edible mushrooms?

CBeXECTh/CPOK TOIHOCTH

Freshness/shelf Tife

Po3nuuHas neHa

Retail Price

Crpana/pervon Country/Region of
IIPOM3BOJCTBA Production (Domestic /
(oreuecTBeHHbIe / IMIIOPT) Import)
HW3roroBuTeIb Manufacturer
BHCH{E‘;J‘;‘;‘;%;?;“TBO Appearance/Quality (One-
TOBpeXIeHH) piece/No Damage)
Hannune opranudeckoro / Auvailability of an
9KOJIOTHIECKOTO organic/ecological
cepruduKaTa certificate
YnakoBka/yno0cTBO

UCII0JIB30Banus (Harpumep,
Hape3aHHBIE, TOTOBBIE
CMeCH)

Packaging/usability (e.g.,
sliced, ready-made mixes)

Hanmynune
monyabpuKaToB / TOTOBBIX
Outr0/1 M3 TpUOOB

. _Avallablll(tjy of semi-
finished / ready meals from
mushrooms

110 100 py6. up to 100 rubles

100-200 py0. 100-200 rubles

200-300 pyb. 200-300 rubles

300-400 pyo0. 300-400 ruE:es

6. How much do you usuall 400-500 py6. 400-500 rubles

6. Kacyio cywy But o6urnio mamure sa | "0 1T g o fresh 500600 1y6: 500-600 fubles
’ mushrooms? 600—700 pyO. 600700 rubles

700-800 py6. 700-800 rubles

800-900 py0. 800-900 rubles

9001000 py6.

900-1000 rubles

Bosiee 1000 pyo.

More than 1000 rubles.
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IMponomxenue tabaunsr 3| Continuation of table 3|

1 2 3 4
ITa, rotoB(a) miatuts +20% Yes, I am ready to pay
0
7. CornacHbl i1 Bbl muiatuth Gostbiie 7. Are you willing to pay 1 Goree Yes+I2 e(l)rr/lo I.Oe;&n O{S T
(+10-20%) 3a rpuObI C TOMETKON more (+10-20%) for Ha, roros(a) mwiaruts +10% ' +10%y pay
:;I(/)Ig;;}ggecxne»/ (OKOTOTHIeCKH .fgfgsgg?c‘?.r/ﬂgrrggﬂi‘g% Her, He roToB(a) miatuts No, I'am not ready to pay
' ’ JIOpOXKE more

3aTpyaHsIIOCh OTBETUTh

Difficult to answer

8. UeM Bac npuBIieKaoT nonyhadpuKaTh
U3 CheI00HBIX TPUOOB?

8. What attracts you to semi-
finished edible mushrooms?

Y 100CTBO U CKOPOCTh
[PUTOTOBJICHUSI

Convenience and speed of
cooking

Jlonruit cpok XpaHeHus

Long shelf Tife

DKOHOMHS BpeMeHH [
CTOMMOCTH

Time/cost savings

Bxyc/kauecTBO

Taste/quality

Hannune B Marazune

Availability in the store

9. Uro yarie BCero oTTalkuBaer Bac ot

9. What most often

Bricokas 1ieHa

High price

Huskoe xauecTBO
MPOAYKLUHU

Low product quality

CI0XHOCTh XpaHEHHS

Difficulty of storage (spoils

discourages you from buying (6bIcTpO TOpPTSITCS) quickly)
? [
TIOKYIKH KY/IbTUBHPYEMBIX FPHO0B? cultivated mushrooms? Hexsarka 6oz / uaeii kak | Lack of dishes / ideas on
TOTOBUTH how to cook
IIpennounrato ngpyrue
p—— Prefer other products

10. CrankuBanuch 11 Bol ¢
(danbcudukannent cbeI00HbIX TPUOOB U
MpoayKTOB ux nepepaborku? Ecnu aa, To
YKaXHTE, KaKUX IPHOOB U MPOIYKTOB UX
nepepaboTKH.

10. Have you encountered
falsification of edible
mushrooms and products of
their processing? If so,
indicate which mushrooms
and their processed products.

CBOOOAHBIN OTBET

Free Response

11. T'otoBe! i1 Bl mpo6oBaTh HOBEIE
BUJIBI CbeJOOHBIX KyIbTHBHPYEMBIX
rpu0OB U HCIOIb30BATh UX JUIS

11. Are you ready to try new
types of edible cultivated
mushrooms and use them for

Jla, roros (-a)

Yes, ready

Hert, omacaioch

No, I'm afraid

He mory oTBeTUTH Ha
BOIPOC, XO4y CHavana

I can't answer the question,
I want to get information

TIPUTOTOBJICHUS TTUIIN? cooking?

MOJIY4UTh HH(POpMALIUIO 1
W3YYUTh HX

Apyroe

first and study them
Other

Pe3yabTaThl U UX 00CYIKIEHHE

HccnenoBanue, NpoBeCHHOE METOJIOM aH-
KETHPOBAHHUS, TMO3BOJHJIO BBISIBUTH CIICAYIOLIHE
0COOEHHOCTH TIOTPEOUTENLCKOTO MOBEICHUS U TIPE/I-
MOYTEHUH B OTHOIICHUH, IPOJIABAEMBIX B PO3HUYHON
TOPrOBIIE TPUOOB ¥ TPHUOHBIX MTOTy()abprUKaToB.

OtBeuyass Ha BONPOC O YaCTOTE MOKYIIOK,
PECIIOHICHTHI YKa3alli, YTO TOKYMAIT KYJIbTHBU-
pyembie rpudbl pa3 B Hepenmo 4% (61 yenosek),
2-3 pasa B mecsir 13% (197 genmoBek), pa3 B MecsIl
48% (727 uemoBek), pexke 1 pasa B mecsr 32%
(484 yenmoseka), nukoraa 3% (45 uenoBek).

3%

¢

4%

b

48%

= Pa3 B HexL. = 2-3 paza B Mec.
Once a week 2-3 times a month
Pa3 B mec. = Pexxe 1 pasa B mec.
Once a month Less than once a month
= Hukorma
Never

Pucynok 1. YacToTa MOKYIOK KyJIbTHBHPYEMBIX TPHOOB
PECIIOHIEHTaMH

Figure 1. Frequency of purchases of cultivated mush-
rooms by respondents
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PecrioHIeHTEl OTMETHIIM, YTO MM OOJIBILE
HPAaBSTCS MAMIMHBOHBI Oelibie — 82%; BemeHKa —
56%; maMmrHBEOHBI KoposieBckue — 34%; mammu-
HBOHBI MUHHU — 18%; mmurake — 12%; sHokn — 8%;
Jpyrue BubI (OMsTa, HIMMEDKU 1 Tipodne) — 6%.

8%
12%

- \\‘

34%

6%

* Bemrenka
Oyster Mushroom
* llluurake
Shiitake

= ammn. Genbie
Shamp. White

= [lamm. MuHH
Mini Shampoo

* lp. BUABI
Other Types

Ilamm. koponeBckue
Royal Shampoo

= DHOKHM
Enoki

Pucynox 2. IlpeanodreHus pecroHAEHTOB 10 BHJAM
rpudoB

Figure 2. Respondents' preferences for types of mushrooms

[TorpebuTenbeckuil BHIOOP MEKAY CBEKHMHU
U niepepabOTaHHBIMU TPHOAMH PECTIOHJICHTHI BbIpa-
3WJIM CIIIYIOLIMM 00pa30M — CBEXKHE IIEJIbIe TPUOBI
nokynatoT — 68%; 3amopoxeHHble Lemnble — 42%);
KOHCEpBUPOBaHHbIE LieTible — 24%; nomydabpukars
(mapesannsie, cmecn) — 18%; rotoBsie 6511018 (CYIIBI,
»apeHHble TpuobI) — 10%; rpulbl B cCOCTaBE TOTOBBIX
NpOoAyKTOB (nuiria, canatel) — 8%.
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10% 8%

18% ‘\
‘aMOpO)KCHH Henble

Frozen whole
Tomydabpukarst
Semi-finished products
* B cocrase ror. npoz.
Contains in ready-to-eat products

Pucynok 3. IlpeamnoyreHus pecrOHACHTOB IO BHUIAM
006paboTtku TprubdoB

Figure 3. Respondents' preferences for types of mush-
room processing

= CBexue 1erble
Fresh whole

= KoHceps. niensie
Canned whole

= ['oToBbIe 6012
Ready meals

Mecra MOKyINKH TpHOOB PECTIOHICHTAMH Pac-
TPEZIeTIMIIACH  CIIEIYIOIIM 00pa3oM — cyrepMap-
kel / runepmapkeTsl — 74% (1114 yernosek); Mara-
3uHbl «Y nmoma» — 42% (632 uenoBeka); pbiHKH /
spmapku — 28% (423 demnoBeka); MHTEPHET- Mara-
3uHbI — 16% (249 yenosek); Topro.uie HeHTpsI — 12%
(188 yenogek); He mokymaroT — 2% (35 denoBek).

12% 2%

o\

42%

* Poinkun
Markets

* He mokymnator
Not Buying

"V noma"
Near Home

= CynepmapkeTst
Supermarkets

* UnrepHer-marasun
Online Store

* Topr. uenTpsr
Shopping Centers

Pucynok 4. IIpennouyTeHus pecrnoHICHTOB M0 MecTaM
MOKYIIKH CheI00HBIX TPHOOB

Figure 4. Respondents' preferences for places to pur-
chase edible mushrooms

Kitouesbie hakTopbl BEIOOpa (MOKHO OBLIO
BbIOpaTh 110 3): cBexkecTh / Cpok rogHocTH — 89%
(1291 BeiGOp); mena — 72% (1086 BHIGOPOB);
BHeIIHHH BUI/ kadecTBO — 64% (961 BbIGOD); yma-
koBKka / ynooctBo — 38% (575 BebopoB); open /
usroroButenb — 26% (394 BbIOOpa); 3KOIOTHUE-
ckmii ceprudurat — 14% (211 BeIOOPOB).

26% _ﬁ%‘

64%

= CeesxecTs/CpoK roix.
Freshness/Expiration Date
Bn. Bu/Kauectso
Internal Type/Quality

= UsroroButens
Manufacturer

= Ilena
Price
* YnakoBka
Packaging
= Dk. ceprud.
Examination Certificate

Pucynok 5. KitoueBbie GpakTopbl y pecroHIEHTOB IIPH
BBIOOpE / MOKYITKE CheIOOHBIX TPHOOB

Figure 5. Key factors for respondents when choos-
ing/buying edible mushrooms
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CpenHsis LieHa 32 OIMH KHJIOTPaMM CBEXHUX
maMiuHbOHOB: 110 300 py6ieit — 20% (302 yenosex);
300400 py6ueit — 43% (651 uenosek); 400-500
pyoueit — 15% (227 yenosexk); cebiie 500 pyoeii —
22% (333 uenoBeK).

5%

A\

= <300 pyo0.
500-600 py0.

= 300-400 pyo0.
= 600-700 py0.

= 400-500 pyo.
= >700 py6.

Pucynok 6. [lnamazoH 1ieH 3a 1 KT CBE)KHX MaMITHEOHOB
Figure 6. Price range for 1 kg of fresh champignons

OmnpenencHne TOTOBHOCTH PECIIOHICHTOB
IUIaTUTh OOJIbIIE 32 «OPraHWYEeCKHe)» TIPHOBI
(+ 10 — 20%) moxkasao, 9To rOTOBBI TOJIBKO — 34%
(512 genogrek), Het — 52% (786 yenoBek), 3aTpy-
HIIKCH OTBETHTH — 14% (216 yenosek).

\

3

He rorosst
Not ready

52%

= ['oToBBI
Ready

= 3aTpyIHHUIINCH B OTBETE
Difficult to answer

Pucynox 7. 'oTOBHOCTB HIOKyTIaTesei miIaTuTh Oosbiie
33 «OPTaHUYECKYI0» MPOAYKIIHIO

Figure 7. Consumers are willing to pay more for organic
products

[Mpuunsbl BbIOOpa MOTY(HaOPHKATOB (MOXKHO
OBUIO BBIOPATh HECKOJIBKO) PECIIOHACHTAMH PacIpe-
JIETIIINACE  CIIEMYIONIM 00pa3oM: yI0OCTBO M CKO-
poctb tpurotosieHus — 76% (1143 orsera); nosruii
cpok xpaneHust — 42% (639 oTBETOB); SKOHOMUSI Bpe-
menn — 38% (577 otBeroB); Bkyc / kauectBO — 24%
(368 otBetoB); Hanmume B Marasute — 12% (181 otser).

24%

<

= Y106CTBO M CKOp. IPUTOT.
= DKOHOMHSI BPEM.

= CpoK XpaHeHHs

Bxkyc/KauecTBo
PucyHok 8. ®akTopsl, 00yciaaBiarBaromue BEIOOp 1MoITy-
(habpuxaToB u3 rpudoB

Figure 8. Factors determining the choice of semi-fin-
ished mushroom products
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Y CTaHOBIIEHO, YTO OTTAIKHBACT OT MOKYITKH
Mo {00HO TIPOAYKIHH (MOYKHO OBIITO BEIOPATH He-
CKOJIBKO) — BBICOKas IieHa — 46% (696 orBeToB);
Hu3Koe KauecTBo — 28% (423 oTBeTa); HeXBaTKa
uaen mis npurorosnenus — 18% (272 oteera);
MPENIOYnTar0 cBeXkUe rpudbl — 32% (485 oTBeTOB).

= Huskoe kauecTBO
Low quality

= [IpeanoumTaroT CBEX. rpubhbI
They prefer fresh mushrooms

Pucynok 9. @akTopsl, OTTAIKUBAIOIINE OT TOKYIIKH MO~
nyhabpuKaToB U3 rprOOB

Figure 9. Factors that discourage people from buying
semi-finished mushroom products

= Bricokas 1ieHa
High price
HexBatka uneit
Lack of ideas

C ¢anbcudukanyeli CTaIKUBaIUCh TOJIBKO
12% (184 yenoBeka) OMNMPOLICHHBIX PECIIOHICH-
TOB — B OCHOBHOM C MOJMEHON BHIOB IPHOOB
B CMECSIX M TOTOBBIX OJIFOJIaX; HE CTAIKHUBAIUCh —
82% (1236 uenoBek); 3aTPyAHHIMCH OTBETHTh:
6% (94 yenoseka).

6%

= He crankuBanuch
Haven't encountered them.

= Crankuauuch ¢ hanbeud.
Have you encountered counterfeit products?
3aTpyaHSIOTCS B OTBETE
Difficult to answer.
Pucynox 10. Cnyvan danbcupukaumu rpuboB U mpo-
IYKTOB HX IepepadoTKu
Figure 10. Cases of falsification of mushrooms and their

processed products

I'oToBHOCTH TPOOOBATH HOBBIE BUIBI TPHOOB
Boickazasn 44% (665 denoBek) peCHOHIICHTOB,
omnacarotcss 26% (393 uenoBeka), XOTIT CHavaia
moryunth wHMopmarmio 30% (456 yenoek).

= Onacatorcst
Worried

= 'otoBs! mpoboBath
Ready to try

Pucynox 11. '0TOBHOCTH peCTIOHIEHTOB ITPOOOBATH HO-
BBI€ BUJIBI CheJOOHBIX TPHOOB

Figure 11. Respondents' willingness to try new types of
edible mushrooms

XOTAT MoNmy4uTh A0M. HH(.
Want to get more information
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Ha ocHOBaHMM JaHHBIX MOKa3zaTeneu, Moiy-
YEHHBIX B Pe3yJIbTaTe MPOBECHNS OHJIAHH aHKETHUPO-
BAHMS, MOKHO CJIeJIaTh BBIBOJ O TOM, YTO OCHOBHBIM
HOTpeOuTeNeM SBISETCS JKCHIIMHA B BO3PACTHON
kateropuu ot 31 110 45 5iet ¢ BeicIuM 00pa3oBaHUEM,
MPOXKUBAIOIIAsl B KPYITHOM TOpOJIE, MOKYIAIOMast
TPUOHYIO MPOAYKIUIO OT 2 10 4 pa3 B MecHll, mpe-
WUMYIIECTBEHHO B CyllepMapKeTax.

Jlupep npeAnouTeHui — cBeXUE OebIe IaMITH-
HBOHBI M BEIIIEHKA; MOTy(haOpHKaThl TIOKA 3aHIMAIOT
BTOPOCTENEHHY0 mo3utiuio (38% mokymarerneii).

KnroueBbie kpuTepun BbIOOpa — CBEXKECTh,
LIeHa ¥ BHEIITHUN BUT; 9KOJIOTHYECKast CEpTU(PUKALIHS
BakHA UG st 14% moTpeOuTeINeH.

[ToTreHuuan pocra eCTb B CETMEHTaX: MOJTY-
(babpukatbl (OCOOCHHO JJIsI SKOHOMHUH BPEMEHH);
«opranuyeckue» TpuObl (34% roOTOBBI IIIATHTH
3a HUX OOJIbIIIE); HOBBIE BUIbI TprOOoB (44% noTpe-
OuTENeH OTKPBITHI K SKCIIEPUMEHTaM).

OCHOBHBIE aCIIEKThI, OTTAJIKUBAIOLINE TIOTpe-
OuTeneil OT MOKYIKK TPHOOB U TOMY(PadpPHKATOB Ha
MX OCHOBE — IIeHa 0Ty (haOpUKaTOB U HEJIOCTATOYHAS
WMH(POPMHUPOBAHHOCTH O CMIOCO0AX MX UCTIONB30BAHMSL.

Ha ocHOBe mpOBENEHHOTO AHKETHPOBAHMS
MOJKHO CZIeNIaTh BBIBOZ O TOM, 4TO B Poccuu Habmo-
JlaeTcsl yCTOMUMBBIN HHTEpeC K monydadprukaram Ha
ocHOBe TprOOoB. OCHOBHBIE ke (haKTOPHI, KOTOPEIE
3HAQUUTENBHO BIUSIOT HA TIOTPEOUTEILCKHE TIPE-
MOYTEHUSI, €CIIN ONUPATHCS Ha MPOBEAEHHOE aHKe-
THUPOBAHKE, TO MO’KHO BBIBECTH B TAKOW CITUCOK:

— Bospact — Monoaéxp HaMHOrO 4arie
BBIOMpAET MOJOOHYIO TPOAYKIIUIO, HEKEIH JFOIH
B IPyTUX BO3PACTHBIX KATErOpUAIX;

— MecTo NpOXXMBaHUS — KHUTEIH KPYITHBIX
rOpoJIOB HAMHOTO Yalle MOKYMalT Noiydadpu-
KaTbl HA OCHOBE I'PUOOB, YeM T€, KTO KUBET B Ma-
JBIX TOPOIAX;

— I'maBHBIM KpuTEepHeM BBIOOpa At 0OJb-
IMUHCTBA PECIIOHACHTOB MABJIACTCA CBEKECTbH U
CPOK TOJTHOCTH MOA00HOMN MPOTYKITHH.,

— llonydabpukarel u3 rpuOOB OYEHH 4aCTO
MOKYIAIOT U3-32 yI00CTBa UX MPUTOTOBJICHUSI.

B 3akimouenue menecoodpasHo chopmyiiu-
pOBaTh Pl PEKOMEHIAIMH I MPOU3BOIUTEICH
JaHHOM KaTeropu mpoxykuuu. B wactHOCTH,
NpeJCTaBIsIeTcs] 000CHOBAaHHBIM PAaCUIMPEHUE ac-
copTuMeHTa TpuOHBIX ToydadbpukatoB. Takxke,
TIOJIO’KUTENIBHO CKaKeTcsl pa3paboTKa M BHEIPEHHUE
KOMIDIEKCHBIX TOTOBBIX Ha0OPOB, NpeIHa3HAYECHHBIX
JUISE YCKOPEHHOTO TIPUTOTOBICHMS OO0 (Hampu-
Mep, KOMIUIEKTALUsI TPUOHOTO CHIPBS CIELUSIMH U
coycaMH B €IMHON ymakoBke). [lepcrieKTHBHBIM
HalnpaBJICHUEM SIBIISITCS pa3MeIlleHHe Ha MOTpeOu-
TEJIbCKOW YTMAKOBKE IPHOHOM MPOAYKIMK CTAaHAAPTH-
3UPOBAHHBIX PELIETITYP IPUTOTOBJICHHS OO,
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B 11emom, KOHKYpeHTOCIOCOOHOCTh TIPOJTYKITUH
Ha PBIHKE ONPENENIeTCs] ONTUMAILHBIM COOTHO-
IICHUEM TPEX KIIIOUEBBIX (PaKTOPOB: CTOMMOCTH,
MOTPEOUTETHCKOTO YAOOCTBA M YPOBHS JTOBEPHA
CO CTOPOHBI MOKyNateis. B ¢BS3u ¢ 3THM pou3Bo-
TUTEITH, CHOCOOHBIE 00ECTIEYNTh JOCTYITHOCTD, HH-
(hopMaTHBHOCTB ¥ OE30ITACHOCTH TPHUOHOM PO TYKIIUH,
TOJTY4alOT CYIIECTBEHHBIC KOHKYPEHTHBIE TIPEHMYIIIe-
CTBA B YCJIOBUSIX PHIHOUHOM KOHKYPCHIIUH.

3akiouenue

[IpoBeneHHoe wuccieqOBaHHE IO3BOJIHIIO
BBISIBUTH KITFOUYEBBIE TOTPEONTEIILCKHE PEIOYTE-
HUS Ha PhIHKE MOy PadpuKaToB HA OCHOBE TPHOOB

post@vestniR-vsuet.ru

B Poccun. Cripoc Ha MaHHYIO MPOIYKITHIO PacTeT
Oyraromapst yio0CTBY, SKOHOMUY BPEMEHH F CTPEM-
JICHHIO K 37I0pPOBOMY IIUTaHHIO, OTHAKO OTPEOUTEIH
TIPETBSBIIIOT TIOBBIIIICHHBIE TPEOOBAHS K KaUeCTBY,
cocTaBy M 0€30MacHOCTH MOAOOHBIX moyhadbpu-
katoB. PazpaboTaHHbIC ke B XO/€ HCCIEAOBAHUS
PEKOMEHIAIMH [Tl IPOU3BOIUTENICH TaHHBIX MPO-
JTyKTOB OPUEHTHUPOBAHBI HA yIOBIETBOPEHUE ITUX
MOTPEOHOCTEH M TIOBBIIIIEHHE KOHKYPEHTOCIIOCOOHO-
CTH OTEYECTBEHHBIX KOMIIAHHI, BEAb 3TO MO3BOJIUT
VM YKPENHTh CBOY MTO3UIIMH Ha PHIHKE U CIOCOOCTBO-
BaTh JAbHEHUIIIEMY Pa3BUTHIO TPHOHON HHIYCTPUH
B HAIlIEU CTpaHe.
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