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Abstract. In the conditions of the modern economy, the problem of increasing the
level of competitiveness of products is most acute, since the success of any company will
depend on a correctly chosen and developed marketing strategy. The competitiveness of
products is influenced by many factors: organoleptic, physicochemical, microbiological
indicators, safety criteria, product price, packaging condition and labeling content. The
purpose of this study was to identify the most competitive product on the example of natural
honey samples. The work consisted of several stages. At the first stage, a visual assessment of
the state of the package and the content of the label was carried out for compliance with the
requirements of the Technical Regulations of the Customs Union «Food products in terms of
their labeling» (TR CU 022/2011). At the second stage, the organoleptic and some physical
and chemical parameters of the tested samples were studied for compliance with the
requirements of GOST 19792-2017 «Natural honey. Specifications». At the next stage,
weight coefficients were calculated for each selected consumer property, group indicators of
product competitiveness, relative level and integral indicator of competitiveness of evaluated
samples compared to a competitor sample (base sample). Based on the calculations, the most
competitive sample was determined.
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CPABHUTEJIBHASA ONEHKA KAYECTBA U KOHKYPEHTOCIIOCOBHOCTH
OBPA3IIOB HATYPAJIBHOI'O MEJA PA3JIMUHBIX ITPOU3BOJIUTEJIEN
Exartepuna Baagumuposna Kopuuenxo, Exarepuna Biagumuposna Cepruenko’

OMckuil rocy1apcTBEHHbIN arpapHbiil yHuBepcuter uMenu [1. A. CtosbinmuHa
Owmck, Poccuiickas @enepanus

AHHOTauMs. B ycl1oBHAX COBpEeMEHHOIN SKOHOMMKM IpoOjeMa MOBBILICHUS YPOBHS
KOHKYPEHTOCIIOCOOHOCTH MPOIYKIIMH CTOUT Haubojiee OCTpO, MOCKOJBKY ycIex Ir00i
KOMIAaHUU OyJeT 3aBUCETh OT NPAaBWIBHO BBIOPAaHHOM M pa3pabOTaHHOM MapKETHHTOBOU
crpateru. Ha KOHKypeHTOCHOCOOHOCTh NPOAYKIHMHM BIHUAET MHOXECTBO (aKTOPOB:
OpraHojienTU4Yeckue, (PpU3NKO-XUMUYECKUE, MHUKPOOMOJIOTHYECKHE IOKa3aTeNu, KPUTEpUU
0€30MacHOCTH, II€Ha MPOJYKTa, COCTOSHUE YIMAKOBKH M COJEp’KaHHEe MapKUpoBKHU. Llenbro
JAHHOTO MCCJEN0BaHUS OBLIO BBISIBICHHE HamOoJiee KOHKYPEHTOCIIOCOOHOTO MpOJyKTa Ha
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npuMepe o0pas3oB HaTypaIbHOTO Meaa. PaboTa cocrosiia U3 HeCKOIbKHX 3TanoB. Ha nepsom
OblUIa MpOBEJCHa BU3yalbHAasl OLIEHKA COCTOSHHS YIMAKOBKM U COAEP)KaHUS MapKHUPOBKH Ha
COOTBETCTBUE TpeOOBaHMSIM TEXHHYECKOTO periiaMeHTa TamoxeHHOro corosa «llumesas
npoaykiuss B vactu ee mapkupoBkm» (TP TC 022/2011). Ha Btopom »sTame Obun
WCCIICIOBAaHBl ~ OPTaHOJIENTUYECKHE W  HEKOTOpble  (PU3MKO-XMMHUYECKHE TMOKa3aTelH
UCOBITYeMbIX 00pa3uoB Ha coorBercTBUe TpeboBanusM ['OCT 19792-2017 «Men
HaTypasibHblil. TexHuueckue ycioBusi». Ha crnenyromem »3rtane ObUIM  pacCUMTaHBI
KOA(QQHUIUEHTHI BECOMOCTH Ui KaXJOTO BBIOPAHHOTO TOTPEOHMTENHCKOTO CBOMCTBA,
IPYIIOBbIE MOKA3aTeNd KOHKYPEHTOCHOCOOHOCTH MpPOJAYKTa, OTHOCHUTENbHBIA YPOBEHb U
MHTErpajbHbIN NOKa3aTeJIb KOHKYPEHTOCIIOCOOHOCTH OLIEHMBAEMbIX 00pa3LOB 10 CPAaBHEHUIO
¢ 00pa3ioM-KoHKypeHTOM (0a30oBbIii 0Opasel]). Ha ocHOBaHMU MPOBEIECHHBIX PAcue€TOB ObLI
ompeesieH HanboJiee KOHKYPEHTOCTIOCOOHBIM 0Opasell.

KiroueBble cii0Ba: cpaBHUTENIbHAas OIIEHKA, KaueCcTBO, HATypaJbHbIA MeJ,
KOHKYPEHTOCIIOCOOHOCTb, ~ JKCIIEpTHAasi TIpyIIa, HWHAUBUAYaJbHbIE TMOTPEOUTENbCKHIE
KpUTEpUH, KOMIUIEKCHbIE MOTPEOUTENbCKUE KPUTEPHUM, YIAKOBKA, MapKHpPOBKA, (U3HUKO-
XUMHYECKUE TTOKA3aTeNH.

Iuruposanue: Kopuuenko, E. B. CpaBHuTENbHASA OLIEHKA KauecTBa

1 KOHKYPEHTOCIIOCOOHOCTH 00pa3LioB HATYpaIbHOTO Me/la PA3IMYHbIX
npouszBoauteneii / E. B. Kopuuenko, E. B. Cepruenko // Toprosisi, cepBuc,
uHycTpus nutanus. — 2022. — Ne 2(3). — C. 238-247. — DOI: 10.17516/2782-
2214-0058. — EDN: ARZRXG

Introduction. Products are the driving force of the market, having two main economic
properties: customer value and cost. The ability of a product to be attractive compared to
other products of a similar type and purpose due to a better match of its characteristics to
market requirements and consumer assessments expresses its competitiveness.

The competitiveness of a product is a certain level of its economic, technical and
operational characteristics that allow a product to compete with other similar products on the
market.

In the modern world, the problem of quality and competitiveness of products is acute.
The relevance of the work is to identify the most competitive sample of natural honey in
terms of quality due to the frequent falsification of the products under study.

The aim of the work is to evaluate the quality indicators of natural honey samples
from various manufacturers and identify the most competitive sample.

In accordance with the set goal, the following tasks were solved in the work:

— assessment of the state of packaging and the content of the labeling of the samples
under study;

— organoleptic and physico-chemical assessment of the quality of the studied samples;

— calculation of the competitiveness of each sample and determination of the most
competitive one.

Materials and methods. The objects of the study are three samples of natural honey
from various manufacturers:

— sample Ne 1 — natural linden honey with herbs (manufacturer — CHERNETSOV-
TRADE COMPANY LLC);

— sample Ne 2 — natural mixed herbal honey (manufacturer - HONEY VOIN LLC);

— sample Ne 3 — natural flower honey (manufacturer - HONEY VEK LLC).

The work used standardized methods for assessing the quality of natural honey:

— the state of the packaging was assessed for compliance with the requirements of the
Technical Regulations of the Customs Union «On the safety of packaging» (TR TS 005/2011)
and GOST 19792-2017 «Natural honey. Specifications»;
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— the content of the labeling was assessed for compliance with the requirements of the
Technical Regulations of the Customs Union «Food products in terms of their labeling» (TR
TS 022/2011) and GOST 19792-2017 «Natural honey. Specifications»;

— organoleptic quality indicators were determined for compliance with the
requirements of GOST 19792-2017 «Natural honey. Specifications»;

— the mass fraction of moisture was determined by the refractometric method
according to GOST 31774-2012 «Med. Refractometric method for determining water»,
diastase number — by the Gothe method according to GOST 34232-2017 «Med. Methods for
determining the activity of sucrose, diastase number, insoluble substances» for compliance
with the requirements of GOST 19792-2017 «Natural honey. Specifications».

The competitiveness of samples was determined by comparing the integral indicator of
the competitiveness of a single product with a reference sample.

The weight coefficient (M) for each consumer property was calculated using formula
1.

_ Z?;1Xi]'
M= EJLy Ty Xif @)

where Xijj is the estimate of the i-th property of the j-th expert;
m is the number of experts;
n is the number of properties.
The calculation of group indicators of the competitiveness of the studied samples of
natural honey is calculated according to formula 2.

Lmnj = Z?:l Mi * Hi: (2)

where M; is the weight of the i-th property in the general set of consumer properties;
Pi is average score of the I-th indicator;
n is the number of parameters involved in the evaluation.

The calculation of the relative level and integral index of competitiveness of the
evaluated samples in comparison with the base sample was carried out in accordance with
formulas 3 and 4.

_ Imnj
o mnj_,’ (3)
Imn;
Ki = ]1 (4)

Cj
where K is the relative level of competitiveness;

Ki is integral index of competitiveness;

Imnj is @ group indicator of consumer properties for the j—th product;

Imnj is @ group indicator of consumer properties for a competitor product;
Cj is the cost of the product.

If the indicator is greater than one, then the level of competitiveness of the product is
greater than that of a competitor; if the indicator is less than one, this indicates the opposite.

Studies of samples of natural honey were carried out on the basis of the Testing
Laboratory of the Federal State Budgetary Institution «Krasnoyarsk Reference Center of
Rosselkhoznadzor» upon receipt of samples by the Institution at the request of the Customer.
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Table 1. Content of labeling of the studied samples of natural honey

Samples
Indicator Natural fime EZ?SZ with various Honey is natural mixed herb Natural flower honey
Name Natural lime honey with various Honey is natural mixed herb. GOST Natural flower honey. GOST
herbs. GOST 19792-2017 197922017 19792-2017
Year of collection 2021 2020 2021
Date of packing (packing), date 18.04.2021 06.07.2020 17.01.2021
of packing
Manufacturer LLC «CHERNETSOV-TRADE Honey Warrior LLC, 630119, Honey Age LLC, 117437, Russian

COMPANY», 660135, Russian
Federation, Krasnoyarsk krai,

Russian Federation, Novosibirsk
region, Novosy-birsk, Petukhova

Federation, Moscow, Akademika
Artsimovich str., 8, floor No. 1A,

Krasnoyarsk, Oktyabrskaya str., 2A str., 79 room 2, room 11
Storage conditions At a temperature not higher than +20 °C
Net weight, g 0,250 kg | 500 g \ 250 g

Expiration date

2 years from the date of packaging (manufacture)

Nutritional value B-1, W-0,U-280,1360 kJ/320 | B-0.8, U-80, 3, 1378.7 ki/324.4 U — 80, 1360 kJ/320 kkal
kkal kkal
EAC + + +
GMO Information Missing

Document designation

GOST 19792-2017

Trademark

Voluntary certification
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Results and discussion.

1. When checking the condition of the packaging, it was found that all samples were
packed in glass jars with tightly screwed lids. There were no signs of packaging damage. The
packaging of all tested samples was not contaminated. The packaging of the samples was
colorfully artistically designed, the colors are bright. All labels had clear drawings and
inscriptions. In addition, the labels on the packages of all studied samples are made in color
schemes that do not make it difficult to read.

Labeling of samples of consumer packaging of natural honey taken for the study
included design, text on the label and special characters. The marking of the studied samples
was clear and legible and stood out against a contrasting background. The text is
unambiguous and readable. The data are presented in Table 1 [1, 4].

2. After examining the condition of the packaging and the labeling content of the
studied samples of natural honey, an organoleptic analysis of the images was performed, the
data are presented in Table 2.

Table 2. Results of organoleptic analysis of natural honey samples

Characteristics of samples
The name of the Characteristics Natural lime Honev is natural | Natural flower
indicator according to GOST honey with mi>></e d herb honey
19792-2017 various herbs
Appearance  |Liquid, partially or Liquid
(consistency) completely
crystallized
Aroma Pleasant, from | Pleasant, strongly | Pleasant, not very | Pleasant, strongly
weak to strong, pronounced, pronounced, pronounced,
odorless odorless, odorless, odorless,
corresponds to the | corresponds to the | corresponds to the
sample sample sample
Taste Sweet, pleasant, | Sweet, pleasant, without foreign taste, corresponds to the
without foreign sample
taste
Signs of Not allowed Not detected
fermentation

From the physico-chemical indicators of the quality of natural honey, the water
content in honey was determined by the refractometric method and the diastase number by the
Gothe method. The results are presented in Table 3 [1].

Table 3. Physico-chemical quality indicators of natural honey samples

Characteristics of samples
The_name of the Characteristics according Natural Ii.me Honey is natural Natural
indicator 10 GOST 19792-2017 | honey with mixed herb |  Tower
various herbs honey
Mass fraction of No more 20 15,9 16,7 16,2
moisture, %
Diastase number, Nevertheless 8 28,0 31,4 29,7
units Gote
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For sale to the consumer, it is allowed to produce natural honey with a moisture
content of not more than 21 %. An increased content of the mass fraction of water can be
contained in unripe honey diluted with water or liquid sugar syrup [16]. Such honey is not
allowed for sale, as it quickly undergoes fermentation.

The diastase number of honey or enzymatic activity is an indicator of the ability of
enzymes to break down starch, which determines the naturalness and degree of «maturity» of
the product [16]. In other words, the diastase number is the main indicator of the naturalness
and maturity of honey. The higher this indicator, the better, more natural and better honey.

According to the studied physical and chemical parameters, all three samples meet the
requirements of GOST 19792-2017 «Natural honey. Specifications».

3. After determining the quality indicators of natural honey samples, the
competitiveness of each sample was calculated.

As a result of this work, a point scale was developed, in which the score «5 points» —
excellent, «4 points» — good, «3 points» — satisfactory, «2 points» — unsatisfactory, the
characteristics of the ratings are presented below.

— «5 points» — the sign meets the requirements of regulatory documents, without
deviations;

— «4 points» — a sign that meets the quality requirements has minor deviations;

— «3 points» — the sample does not meet the quality requirements for the two studied
features;

— «2 points» — the sample has visible defects, does not meet the requirements of
regulatory documents.

An expert commission of 5 people was created to determine the consumer properties
of each sample (weight coefficient) and conduct a scoring of the selected samples. As part of
determining the quality and competitiveness of the studied samples of natural honey, a
scoring was carried out. The results of the scoring of the studied samples of natural honey are
presented in Table 4.

Table 4. The results of the score evaluation of the studied samples of natural honey

Name of the sample of natural honey
The name of the indicator Natural lime honey| Honey is natural Natural flower
with various herbs mixed herb honey
Appearance (consistency) 25 22 23
Smell 25 24 21
Taste 25 25 25
Signs of fermentation 23 19 25
Physical and chemical indicators 25 25 25
Packaging, labeling 25 25 23
Total 148 140 142

Based on Table 4, we can conclude that natural linden honey with herbs is the best in
quality, which is confirmed by the results of the scoring of the studied samples.

As part of determining the competitiveness of the studied samples of natural honey,
weight coefficients for each property were determined. The results of determining the weight
coefficients are presented in table 5.
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Table 5. The results of determining the weight coefficients

The name of the Assessment of the \_Nelght of experts (in Th_e sum of the o
indicator points) significance | Weighting factor
1 2 3 4 5 estimates
Appearance 5 5 5 5 5 25 0,33
(consistency)
Smell 2 4 4 3 4 17 0,23
Taste 4 2 3 4 3 16 0,21
Signs of 3 3 2 2 2 12 0,16
fermentation
Packaging, 1 1 1 1 1 5 0,07
labeling, physical
and chemical
indicators
Total: 1,00

Using formula 2, we calculate group indicators of competitiveness (competitiveness
index):

— Natural linden honey with herbs:

1,0x0,33 +1,0x0,23 + 1,0x0,21 + 0,92x0,16 + 1,0x0,07 = 0,987;

— Natural herbal honey:

0,88x0,33 + 0,96x0,23 + 1,0x0,21 + 0,76x0,16 + 0x0,07 = 0,843;

— Natural flower honey:

0,92x0,33 + 0,84x0,23 + 1x0,21 + 1x0,16 + 0x0,07 = 0,867.

It follows from the calculations that the highest competitiveness index has natural
linden honey with herbs (0,987).

If the indicator is greater than one, then the level of competitiveness of the product is
greater than that of a competitor; if the indicator is less than one, this indicates the opposite.

To calculate the relative level of competitiveness of the studied samples of natural
honey, we take sample Ne 1 (natural linden honey with herbs) as a base sample. The results
obtained are presented in Table 6.

Table 6 — Assessment of the competitiveness of the studied samples

Name of the Price in rubles / Group The level of Integral
sample 100 g, Cj competitiveness | competitiveness, indicator, Ky
indicator, Im.n.; K
Natural lime 150 0,987 1,138 0,0011
honey with
various herbs
Honey is natural 120 0,843 0, 945 0,0014
mixed herb
Natural flower 145 0,867 0,972 0,0013
honey

Based on the data obtained in Table 6, it can be concluded that sample Ne 1 (natural
linden honey with herbs, manufacturer - CHERNETSOV-TRADE COMPANY LLC) is the
most competitive in relation to other samples.
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Conclusions. This paper considers a variant of determining the level of
competitiveness in terms of consumer indicators, taking into account the economic indicator
(price of goods).

As a result of this work, it was found that the most competitive sample of natural
honey among those studied is natural linden honey with herbs, the manufacturer is
CHERNETSOV-TRADE COMPANY LLC.

I would like to note the measures to increase the competitiveness of the other studied
samples of natural honey:

— search and consolidation of new sales markets;

— expansion of the range of the product category under consideration.
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