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Abstract. The article presents the analysis research results of the confectionery mass market of
production and consumption. A comparative characteristic of the confectionery products consumption by
residents of Russia and Europe is carried out, the reasons for the differences in consumption are clarified.
An analysis of the confectionery market in Russia in 2015-2019, coronavirus impact assessment on it, and
a forecast for 2020-2024, according to “Businesstat” data, is presented. Based on the Russian State Policy
goals in the field of healthy nutrition, the production priorities of the raw materials food main types that
meet modern quality and safety requirements are determined, the introduction development vector of
additional regional raw materials is determined, taking into account the of the region population traditions:
berry raw materials, algae (kelp). When conducting marketing research, the methods of qualitative and
quantitative analysis were used in this work. Marketing research was conducted using the questionnaire
method, the sample size was 100 random respondents. The object of the study was consumer preferences
when choosing sweet dishes. The survey examined consumer preferences in the category of sweet dishes:
whether consumers of Murmansk region buy sweet dishes, where they buy them, what kind of sweet
dishes they prefer, what possible additives would be acceptable and preferable for the consumer, what
Murmansk-city and the region residents rely on when choosing and buying a sweet dish. Based on
marketing research, the sweet dish producing feasibility that meets the potential consumers requirements
and preferences was revealed. The consumers interest in this product type enriched with berries of the
Kola Peninsula is established.

1 Introduction

The main State policy task in the healthy nutrition field
is to develop technologies for functional products, taking
into account the traditions of the region population, as
well as using local regional raw materials. The Russian
Federation population majority nutrition does not
comply with the principles of proper and healthy
nutrition as a result of the high foods rich in simple
carbohydrates consumption. The consequence of this is
the various diseases development, that reduce the life
quality.

According to the conducted analyses and studies, the
northern regions population nutrition is characterized by
insufficient consumption of fresh vegetables and fruits,
meat, fish and seafood, which leads to a lack of certain
vitamins and bio-elements (such as selenium, calcium,
and others) [1].

Since it is impossible to exclude the confectionery
products and sweet dishes consumption by residents of
Russia, as well as northern regions such as Murmansk
and the Murmansk region, the development of
confectionery products with functional properties
enriched with local wild raw materials, with a rich
macro-and microelement composition, is a timely and
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urgent task, based on the wishes of consumers and taking
into account their preferences [2].

In the work [3], the authors found that the Russian
Federation residents consume confectionery and sweet
dishes in smaller quantities, in relation to the
consumption of this goods group in some Western
countries. At the same time, the bakery products
consumption in Russia exceeds this figure in European
countries by 49 %. These groups products consumption
is influenced by the level of income of the population,
traditions, and assortment. Sweet dishes and
confectionery products do not belong to the basic
necessities, and the demand for this group of goods
always increases with the increase in the material well-
being of the population [4].

Considering the confectionery market, it can be noted
that it is very complex. It is influenced not only by
general economic factors of macroeconomics, but also
by the annually changing situation on the market of
flour, sugar, fat-and-oil and dairy products.

The market supply of this products category also
depends on the production and supply of nuts and dried
fruits, thickeners and flavorings, preservatives and
essences. And at the same time, very often fresh fruits
and berries are replaced by analogues, additives identical
to natural or artificial variations of fresh berries.
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There is also a huge range of confectionery products
that are presented on the market. Over the past few
years, the number of items has increased dramatically,
while the quality has significantly decreased, due to the
desire to reduce the cost of production and finished
products to generate more profit. This was especially
noticeable in relation to the quality of imported
confectionery products.

The state policy goals in the healthy nutrition field
are to preserve and strengthen the health of the
population, to prevent diseases caused by inadequate and
unbalanced nutrition. In accordance with this, one of the
priority tasks in this area is the domestic production
expansion of the food raw materials main types, that
meet modern quality and safety requirements, and
monitoring the state of population nutrition [5].

Using the possibility of introducing biologically full-
fledged, balanced, rich in trace elements, and most
importantly, natural and natural additives, such as
gelatin, berry raw materials, algae (kelp), will help to
reduce the calorie content and make confectionery
products more correct in terms of composition, and
useful for the consumer [6, 7, 8, 9].

The purpose of this work is to identify the
preferences of the main population group of residents of
the city of Murmansk and the Murmansk region.

To achieve this goal, the following tasks were
formulated:

- to conduct a sociological survey of the Murmansk
and the region population consumer preferences
in relation to the sweet dish consumption;

- conduct a respondent’s reports quantitative
analysis of the to identify the sweet dish
consumption specifics;

- to determine the possible interest of potential
sweet dishes consumers after the developed sweet
dish introduction into mass production using raw
materials from the North-West region.

2 Materials and methods

To conduct market research, we used the collecting
primary data method during a survey of random
respondents. To collect primary data, a special
questionnaire was developed to study the problem [10].

In this work, the methods of qualitative and
quantitative research were used. Marketing research was
conducted using the questionnaire method [11], the
sample size was 100 random respondents. The object of
the study was consumer preferences when choosing
sweet dishes.

3 Results and discussion

According to “Businessstat” estimates, in 2015-2019,
sales of confectionery products in Russia grew annually.
In 2019, 3.6 million tons of confectionery products were
sold in the country, which is 11.7% higher than in 2015.

The confectionery market growth in 2015-2019 was
promoted by a number of factors, including the retail
chains development, the confectionery product line
expansion, and the strengthening of manufacturers and
retailers marketing campaigns [12].

The respondent’s survey was conducted in the age group
from 18 to 50 years, the purchasing power is different
(with low, middle and above-average income).

Initially, to identify a potential and interested audience,
respondents were asked the question Do you buy sweet
dishes? A pie chart of the responses is shown in Figure
1.

Do you buy sweet dishes?

Hyes Eno

Fig. 1. Percentage of respondents' responses to the question:
Do you buy sweet dishes?

Analyzing the responses received, it turned out that the
vast majority of respondents — 80% — answered
positively and 20% of respondents answered negatively.
Thus, the relevance of developing a sweet dish is
obvious, but more data is needed to understand a more
complete picture of consumer preferences.

In the course of studying the priority places for
purchasing sweet dishes, respondents were asked the
question Where do you buy sweet dishes? An analysis of
the responses showed that 55% of the respondents
surveyed said that they buy sweet dishes in retail stores.
At the same time, 18% — in public catering enterprises
and various confectionery and bakeries, 5% — in cooking
departments and 4% — in cooking stores. Figure 2 shows
a pie chart of respondents' responses.

Thus, the maximum number of respondents buy
sweet dishes in retail outlets, so the technology recipes
development for sweet dishes, adapted to this type of
implementation is in demand.

Further, when studying the preferences for the
assortment of sweet dishes, the question was asked What
do you prefer to buy sweet dishes? Figure 3 shows a pie
chart of respondent’s responses.

Analyzing the results presented in Figure 3, it was
found that 34% of respondents prefer to buy desserts
based on cream, 29% — sweet gelled dishes, 19 % - just a
sweet dessert, at least 18% of respondents choose a
dessert based on butter cream.

It can be concluded that when developing new
technologies, it is advisable to pay attention to the
technology of cream-based desserts, as well as to pay
attention to gelatin-based desserts. Desserts based on
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buttercream are interesting to a small group of
consumers, as in their opinion, these products do not

meet the requirements of modern healthy nutrition
concepts.

Where do you buy sweet dishes?

| retfail stores

B in cooking departments

= in cooking stores

m various confectionery and

bakeries

Hin public catering enterprises

Fig. 2. Percentage of respondents' responses to the question Where do you buy sweet dishes?

What do you prefer to buy sweet
dishes?

B desserts based on cream
B sweet gelled dishes
¥ dessert based on butter cream

mjust a sweet dessert

Fig. 3. Percentage of respondents' responses to the question What sweet dishes do you prefer to buy?

After analyzing consumer preferences for additional
ingredients that are part of desserts and sweet dishes,
respondents were asked the question What do you prefer
to buy a sweet dessert with? Analyzing the answers, we
found that 47% of respondents prefer to buy sweet
dishes with fresh berries and fruits, 26% — with nuts,
15% — with canned fruits and berries, 6% — with seeds,
cereals and dried fruits. Figure 4 presents a respondents'
responses pie chart.

Based on the data obtained, it can be concluded that
the development of technology for preparing sweet
dishes with the use of fresh berries, the richest in vitamin
composition, and nuts, rich in vegetable fats, as

additional ingredients to improve the taste or as a
decoration of dishes, is relevant, since most of the
respondents understand the significant advantage of this
type of additives in comparison with ingredients that
have undergone heat treatment or drying.

To understand a more complete picture of the
potential consumers preferences, the respondents were
asked the question What is your first priority when
choosing a sweet dish? The analysis of the respondents'
responses showed that preferences were divided equally
between the indicators: price, taste, quality, health
benefits and immunity. A pie chart of respondent’s
responses is shown in Figure 5.
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What do you prefer to buy a sweet dish
with?

sweet dishes with fresh berries and

fruits

m with canned fiuits and berries

with nuts

B with dried fruits

= with seeds. cereals

Fig. 4. Percentage of respondents' responses to the question What do you prefer to buy a sweet dish with?

What is the first choice for you when
choosing a sweet dish?

health benefits
and immunity
25%

M price

M taste

quality

m health benefits and immunity

Fig. 5. Percentage of respondents' responses to the question What is the first choice for you when choosing a sweet

dish?

Based on the data presented in Figure 5, it is revealed
that consumers, when choosing a sweet dish, are based
not only on monetary costs, but also important aspects
are organoleptic indicators, and the impact on the health
of the respondents themselves and their family members.

Also, an important aspect for the research and
development of the sweet dish preparing technology was
the expediency of using rather unconventional regional
raw materials in sweet dishes and desserts [13]. To
analyze this area, the respondents were asked the

question Would you buy a sweet dish with the addition of
berries from the Kola Peninsula? The analysis of the
responses showed that 87% of the respondents
responded positively and 13% — negatively. Figure 6
shows a pie chart of respondent’s responses.

Based on the data presented in Figure 6, it can be
concluded that potential consumers are interested in the
appearance of a sweet dish with regional berries on the
market, knowing about the microelement value and
vitamin benefits of this raw material [14, 15].
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Would you buy a sweet dish with the
addition of berries from the Kola
Peninsula?

Hyes E1no

Fig. 6. Percentage of respondents’ responses to the question Would you buy a sweet dish with berries from

the Kola Peninsula?

4 Conclusion 5. Fundamentals of the state policy of the Russian
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