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AnHotanusi. B Hactosiee BpeMsi mpoOiieMe 370pOBOTO MHUTAHHUS YAENIsSeTCs Bce Oolbliee
BHHMAaHHE, TO3TOMY (YHKIIMOHAIbHBIE MUIIEBbIE MPOAYKTHI, BOCIIOTHSIIONINE Ne()UIIAT MaKpO- U
MHUKPOHYTPUEHTOB, COXPaHSIOIINE U yIy4IIAIOUINe 3J0POBbE, CTAHOBATCS OoJjiee BOCTpEOOBaHHbI-
mu. IIpoBeneH aHanu3 TeHACHINHA Pa3BUTHA PhIHKA (QYHKIIMOHAIBHBIX XJIEOOOYIOUHBIX W3/IEITHH.
WndpopmanmoHHy0 0CHOBY HCCIIEOBaHUs COCTaBHIN ouimanbubie nanusie Poccrara, EMUCC,
OI'AHY HUUXII, nHbOpMAITHOHHO-aHATUTHICCKIX IIEHTPOB, 3aKOHOATEIIFHBIC 1 HOPMATHBHBIC
aktel PO. [To nanusiM Poccrara, o0beM BbIpabOTKH XJIe000ynouHbiX u3nenuii B 2020 roxy co-
CTaBUI 5,4 MITH TOHH, U3 HUX JIOJIS TueTndeckux — 1%, a nons GpyHKInoHANBHBIX (000TaIlIeHHBIX )
xJ1e000ynouHbIX u3nenuii — Bcero 0,5%. Ananus peiHKa (QyHKIHOHATBHBIX XJI€000YIOYHBIX H3-
JIeNIUi ToKasaj, 4YTO UX MPOU3BOJICTBO KpaliHE HEPABHOMEPHO pacIpeliesieHO Mo pernoHam PO.
O0bem npounsBoacTBa GYHKIMOHAIBHBIX (00OTALICHHBIX) U TUETHYECKUX XJIeO00YyIOUHBIX H3JIe-
nui B o0miemM o0beme mpoun3BocTBa B FOxHOM PO HaAXOAUTCS HUKE 00IIEPOCCUIICKOTO YPOBHS —
0,44%, ipu 3trom B KpacHomapckom kpae oH cocrasisieT — 0,74%. AHanu3 acCOpTUMEHTA (PYHKIIH-
OHAJIBHBIX XJIEOOOYIIOUHBIX U3JIENHA, TPECTABICHHBIX Ha POCCUHCKOM PBIHKE, CBUIETEIHCTBYET,
YTO HAaUOOJIBLIYIO JIOJII0 Ha MOTPEOUTEIHCKOM PBIHKE 3aHUMAIOT HOAUPOBAaHHBIC, C MOBBILICHHBIM
coJiep’)KaHWEeM THIIEBBIX BOJOKOH, OOOTAalleHHbIE BUTAMUHAMU W MUHEPAJIbHBIMU BEIECTBAMH
xne000ynounsle nzaenus. [1lo pe3ynbraraM NpoBeIEHHOTO aHaIK3a POCCUHCKOTO MOTPEOUTETHCKO-
TO pBIHKA XJIeO0OYITOUHBIX H3/IETUi ciellaH 00O0CHOBAHHBIN BBIBOJ O TOM, YTO CETMEHT (DyHKITHU-
OHaJILHBIX XJ1€000YJIOUHBIX M3/CTHIA KpaliHe OTpaHUYCH, a UX aCCOPTUMEHT HE BCErAa COOTBET-
CTBYET COBPEMEHHBIM 3ampocaM HacejeHHs. [loka3zaHo, 4TO akTyaJ bHBIM SBIISIETCS PAacUIMpPEHUE
accopTuMeHTa (YHKIHOHAJIBHBIX XJI€OOOYIOUHBIX M3IENHUN, YIOTPeOIeHHEe KOTOPBIX 00CCIEeYUT
MOTPEeOHOCTH OPraHU3Ma YeJIOBeKa B HEOOXOJUMBIX MaKpO- U MUKPOHYTPUEHTAX ISl aKTUBHOTO H
30pOBOTO 00pa3a KU3HU.

KnrwoueBbie ciioBa: 0OCHOBHBIC TCHJICHIIUH, PA3BUTHE PHIHKA, (YHKIIMOHAJIHHBIC MMUIIEBbIC MPO-
IYKTHI, ()YHKIIMOHAJIBHBIE THINEBbIE MHTPEIUCHTHI, (YHKIMOHAIBHBIE XJIeO00YyIOuHbIe H3/IEIHs,
pacuMpeHne acCOPTUMEHTa, MAaKPOHY TPHEHTHI, MUKPOHY TPUEHTEI
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Abstract. At present the problem of healthy nutrition is receiving more and more attention,
therefore, functional foods that compensate for the deficiency of macro- and micronutrients, pre-
serve and improve health, are becoming more in demand. Trends in the development of the market
for functional bakery products have been analyzed. The official data of the Rosstat, EMISS, FSAEI
SRICHI, information and analytical centers, legislative and regulatory acts of the Russian Federation
have been the informational basis of the research. According to the Rosstat data, the output of bakery
products in 2020 amounted to 5,4 million tons, of which the share of dietary products was 1%, and the
share of functional (fortified) bakery products was only 0,5%. Analysis of the market for functional
bakery products showed that their production is extremely unevenly distributed across the regions of
the Russian Federation. The volume of production of functional (fortified) and dietetic bakery prod-
ucts in the total production in the Southern Federal District is below the all-Russian level — 0,44%,
while in the Krasnodar Territory it is 0,74%. Analysis of the range of functional bakery products on
the Russian market shows that the largest share in the consumer market is occupied by iodized bakery
products with a high content of dietary fiber, enriched with vitamins and minerals. Based on the re-
sults of the analysis of the Russian consumer market of bakery products, a reasonable conclusion has
been made that the segment of functional bakery products is extremely limited, and their range does
not always correspond to the modern needs of the population. It has been shown that it is relevant to
expand the range of functional bakery products, the use of which will provide the human body’s need
for the necessary macro- and micronutrients for an active and healthy lifestyle.

Keywords: main trends, market development, functional food products, functional food ingredi-
ents, functional bakery products, range expansion, macronutrients, micronutrients
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B Hacrosmee Bpemsi mpoOiieme 3710-
POBOTO THUTAHHS yAETICTCS BCe OOJbIIee
BHUMaHWHE, IO3TOMY (DYHKIIMOHAIIBHEIC ITH-
mieBbie npoaykTel (PDIIIT), BocnonHstOMIE
JIeUITUT MaKPO- © MUKPOHYTPUCHTOB, CO-
XpaHSOIIKNE M YIYUIIAIIIHe 3J0pPOBBE,
CTaHOBATCsSI OoJiee BOCTpeOOBaHHBIMU [1—4].

Lenbto HayyHBIX HCCIEIOBAHUM SIBIIS-
€TCsl aHaju3 TEHJACHUMN pa3BUTUS PbIH-
Ka (YHKIHOHATBHBIX  XJIEOOOYIOUHBIX
W3JICTTN .

NupopmaniioHHy10 OCHOBY HcCCIENO-
BaHHUS COCTAaBUIU O(HIIMATbHBIC JTaHHBIC
Poccrara, EMUCC, ®I'AHY HUUXII, un-
(bopMaITMOHHO-aHATUTUICCKUX  IICHTPOB,

3aKOHOAATENIbHbIE M HOPMATUBHBIE AKThI
PO.

Muposoit peiHok DIIII B croumMocTHOM
BBIPQKEHHUH, IO JAHHBIM MapKETHUHTOBBIX
uccrenoBaHuil, coctapisieT 40 MiIpa T0UL.,
a accoptumenT OIIII B mupe cocrasiser
0k0J10 300 ThIC. HAMMEHOBAHU I TPOAYKIUH.
HaunOomnpmuii cerMedT B SIOHUH, TO€ DO
OIIIT cocraBisieT okono 40%. [lo mporHo-
3am PAO, muposoil peiHok DIIIT k 2025 r.
yBenuuutcess Ha 25%. JlaHHble 10 00beMy
npousBozactea PIIII B Mupe npencraBiaeHsl
Ha pUcyHke 1.

AHanu3 auarpaMMmbl, TPUBEICHHOW Ha
pucyHke 1, mokassIBaeT, 4To J0Js SAnoHuun
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Fig. 1. Countries represented in the world FPP market

coctasisieT 40% mupoBoro psinka DIIII,
nonsa CIIA — 30%, a nons natu eBponen-
ckux crtpaH — 28%. Cpenn eBpONEHCKHX
ctpaH 110 Beintycky PIIII muaupyror ['epma-
Hus, BenukoOpuranus u @paHnmus.

B Poccunm ¢opmupoBaHHe MOTUTUKH
3I0POBOr0 00pa3a *U3HU OCYILECTBISAETCS
Ha rocy/1apCTBEHHOM YPOBHE, O YeM CBH/JIE-
TEJIBCTBYIOT PEKOMEHJALUU 10 310POBOMY
nuTanuio, chopmynupoBanueie CTpaTeru-
el popmMupoBaHus 370pOBOro 00pa3a Ku3-
HU HaceJleHus1, MPO(UIAKTUKH U KOHTPOJIS
HeMH(pEKIIMOHHBIX 3a00J€BaHUN Ha MEPUOJT
10 2025 roga [5]. OcHoBHas uens CTpareruu
MOBBIIIEHHS KaueCTBa MTUILEBON TPOYKIIMHU
B Poccuiickoit ®enepannu a0 2030 rona -
CTUMYJIUPOBAHHE CIIpOCa M MPEAIOKEHUS
MUIIEBBIX MPOAYKTOB BHICOKOIO KauecTBa, B
TOM 4Hcie (yHKIIMOHATBHBIX [6].

HopmaTuBHBIM JOKYMEHTOM, yCTaHaB-
JIUBAOUIMM TepMUHBI U onpenenenus OIII,
sasietca ['OCT P 52349 [7].

Cornacno 'OCTy P 52349 x ®IIII oTHo-
csaTcsl o0OoraieHHble MUILEBbIE MPOTYKTHI,
HaTypaJibHble (YHKIIMOHAIbHBIC MHUIIEBbIC
NPOAYKTBl U TNPOOMOTHYECKHE MHUIIECBbIC
nponykTel. OHU TNpeaHa3HAYEHbl IS CH-
CTEMAaTHYECKOT0 yHNOTPEOJIEHUsI, CHU)KAIOT
PUCK BO3HHKHOBEHHUs 3a00JeBaHUMU, CBS-
3aHHBIX C THUTAHHEM, BOCIOJHSIOT aehu-
LUT MUIIEBBIX BEUIECTB 3a CYET HAJIUYMSA

B MX COCTaBe (PYHKIIHMOHAIBHBIX MHUIICBBIX
WHTPEIUEHTOB, TAKUX KaK PaCTBOPUMEIC U
HEPACTBOPUMBIE IMHUILEBbIE BOJIOKHA, BUTa-
MUHBI, MUHEPATbHBIC BEIIECTBA, PPYKTOIH-
rocaxapu/ibl, UHYJUH, JJaKT03a, (IaBOHOU-
JIbI, KAPOTHHOWJIBI, JTUIUJIBI, COACpIKAIIHe
MOJTIMHEHACHIIIICHHBIE JKUPHBIE KHCIOTHI,
dbochonunuabl, 6€Ta-CUTOCTEPUHBI.

Takum o6pazom, DI — sT0 rpymnma
MPOAYKTOB, HCHOIb3YeMbIX [IJIs YJydIllle-
HUS (PYHKIIMOHUPOBAHUS CHUCTEM Opra-
HU3Ma M COXPAaHEHHUs 3/I0POBbsSI YEIIOBEKa,
HE SIBJISFOIIUXCS JICKAPCTBOM.

CrnenyeT OTMETUTH, YTO 00BEMBI BBIpa-
6otku OIIIT B Poccun He mpesbimaioT 5%
o0beMa TPOM3BOJCTBA TMHIIECBBIX IMPOIYK-
TOB [8]. U3yuenue nuHamuku npoaax OIIIT
B Poccum mokasbeIBaet, 4To HHTEpPEC K ITUM
NpoAyKTaM TOCTOsHHO pacteT. [lo maH-
HBIM HccaenoBanus komnanuu Grand View
Research, B Poccun cTOMMOCTHBIII 00BEM
nponax PIIIT Oyxer yBeauyuBarhCs, U 10
2025 roma 3Ta Kareropus MpoayKToB OyIeT
IIOKa3bIBaTh IPUPOCT OT 7% 10 9% exeron-
HO, 4TO OOYCIIOBJIMBACTCS HEHACHIIIICHHO-
CTBIO pbIHKa [9].

Accoptument O@IIII, peanuzyeMbix Ha
POCCHIICKOM pBIHKE, TMPEICTaBIIeH Ha PH-
CyHKe 2.

Amnanus accoprumenta PIIII, npen-
CTaBIECHHBIX HA POCCUUCKOM PpBIHKE,
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Fig. 2. Assortment of FPP represented on the Russian market

CBUJIETEIbCTBYET, YTO MOTPEOUTENb-
CKUU PBIHOK (OPMUPYETCS CIEAYIOUUMU
rpynnamu O®IIIl: mpoayKThl MOJIOYHBIE,
IPOAYKTHl Ha 3€pPHOBOM OCHOBE, HAIIMT-
KU, TPOAYKTHl MacClIOXKUPOBBIE, MPOAYK-
TBl (PYKTOBO-OBOINHBIC, MPOMYKTHI Ha
MSICHOM OCHOBE, MPOAYKTHI Ha pPBIOHOM
ocHoBe, npumnpasbl. [Ipu sTom Haubozee
MpPEICTABJICHHBIMH B TOPrOBBIX CETIX
ABIISIFOTCSL IB€ TPYNIbl — NPOAYKTHI MO-
JIOUHBIE U MPOAYKTHl Ha 3€PHOBOI OCHO-
Be. MoJIOUHBIE MPOAYKTHI U MPOAYKThI Ha
36pHOBOM OCHOBE, B TOM 4HCIE xJie00o0y-
JIOYHbIE U MYUHbIE KOHJIMTEPCKUE HU3Je-
JUsl, JOMUHUPYIOT Ha POCCUICKOM PBIHKE
OIIII, cymmapuo cocrtaBisist 6onee 50%
(pucynoxk 2) [10; 11].

OTtedecTBEHHBIH U 3apyOEKHBIA OMBIT
MOKa3bIBAET, YTO Haubojee 3PPEeKTUBHBIM
Croco0OM yCTpaHEeHUs JAePUIIUTa MAKPO- U
MHUKPOHYTPHUEHTOB B OpraHU3ME 4YeJIOBeKa
ABJISICTCS] TPOU3BOICTBO (DYyHKIIMOHATBHBIX
x71€000yJIOUHBIX H3/ICTUH.

CornacHo panHbIM Poccuiickoro co-
103a TeKapei, ctpane Heooxomumo 1o 1,5
MJIH TOHH B TOJ (DyHKIIMOHANBHBIX XJIe00-
OyJIOYHBIX H3ICNHH. DKCIEPThl CUMUTAIOT,
YTO YBEJIWYEHHE NPOU3BOJICTBA BO3MOXKHO

B pe3yJibTaTe YIPOLICHHUS MPOLEIypbl BbI-
Bola (PYHKIIMOHANBHBIX XJIEOOOYIOUHBIX
W3JIeUi Ha PBIHOK M OpraHM3allid Toc3a-
KYTOK yKa3aHHBIX W3JIETUU st OOJBHUII,
LIKOJI U caHaTopues [12; 13].

PazButne mpou3BoncTBa (HyHKIIHO-
HaJbHBIX XJICO00YTOUHBIX U3ICTUH JOTKHO
OCYLIECTBJISATHCSA C YYETOM IOJIOXKEHHUM Ha-
[IHOHAJIBHOTO MTpoekTa «JleMorpadus» B ya-
cTu (eaepasibHOrO MpoeKkTa «YKpersieHue
OOIIIECTBEHHOTO  3/I0pOBBs»  (ConmeicTBHE
YIYUYIIEHUIO 370pPOBbsl MyTeM ymoTpeliie-
HUSI TPOAYKTOB MHUTAHUS, CIIOCOOCTBY-
IOIUX yCTpaHEHUIo aeduuuTa MUKPO- U
MakpoHyTpHeHToB, 10 50% k 2023 rony)
1 HanuoHajapHOro npoekra «Hayka». Co3-
JaHUE Hay4YHO-00pa30BaTeIbHBIX IEHTPOB
(HOLl) Oynmer comeilcTBOBAaTH BHEIAPEHUIO
HOBBIX TEXHOJIOTUH B MPOU3BOJICTBO, B T.U. B
XJIeO0TeKapHO OTpaciu, B pe3yibrare 0o-
Jee TECHOTO COTpyAHMYEeCTBa Ou3Heca, Ha-
YKHU ¥ 00pa30BaHMSI.

[To manubIM PoccraTta, 00beM BRIPabOT-
KM XJ1e600ynouHblx u3nenauit B 2020 rogy
cocTaBui 5,4 MIH TOHH, U3 HUX JOJISI JTUe-
Trueckux — 1%, a gons GyHKIHOHATBHBIX
(oborameHHbIX) XJI€000YIOUHBIX H3ACTUN
—Bcero 0,5% [14].
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Fig. 3. Production structure of functional (fortified) bakery products

O6beM mnpou3BoACTBa (YHKIIMOHATb-
HBIX (OOOTAIIeHHBIX) U JTUETHYECKUX XJIe-
000yOUHBIX H3eTUi B 00mEeM oOBeme
npousBoncTBa B HOxkHOM DO HaxomuTCs
HIKe obmepoccuiickoro ypoBas — 0,44%
(B P® oxomno 2%), mpu stom B KpacHonap-
CKOM Kpae oH coctaisieT — 0,74% [15].

Takum 00pa3oM, CyIIEeCTBYeT OOJBIION
MOTEHIUAJ Pa3BUTHUsI TPUOPUTETHOTO Cer-
MEHTa XJIeO0OYIOUHBIX U3JIENH — (PYHKITU-
OHAJIbHBIX (00OTAIIEHHBIX) XJI€000YIOUHBIX
W3ENUI, TaK KaK PIHOK TAKUX MU3CIINI Ha-
XOIUTCS HA CTAJUU aKTUBHOTO POCTA.

Harasie OO0 «buznecCrar» 1Mo 00b-
€My MPOU3BOJICTBA (PYHKIIMOHAJIBHBIX (000-
raleHHbIX) XJeOOOYJIOUHBIX U3JENUil B
2019 rony npuBeneHsl Ha pucyHke 3 [16].

AHanu3 AaHHBIX, TPEICTAaBICHHBIX Ha
puc. 3 mokaszaj, 9TO HauOOJIBIIYIO OO Ha
MOTPEOUTENBCKOM pBIHKE (YHKIIMOHATb-
HBIX XJICOOOYJIOYHBIX H3/CITHH 3aHUMAIOT
HOUPOBAaHHBIC, C TIOBBIIIEHHBIM COJIEPIKa-
HUEM IHIIEBBIX BOJIOKOH, 00OTallICHHBIC BU-
TaMHHAMHU ¥ MHHEPAJIbHBIMU BEIIECTBAMH.

B Toprogoii cetu r. Kpacnonapa accop-
THUMEHT (PYHKIIMOHAJIBHBIX (0OOTaIlEHHBIX)

New Technologies (Majkop) / HoBbie TexHonorum

XJ1e000yIOYHBIX — U3JIETHI
3 rpynnamu:

— x7e000yJIOUHbIC U3JENHS C TOBBI-
HIEHHBIM COJIEP>KaHUEM IHUILEBBIX BOJIOKOH
(c mobGaBiieHWEM 3epHOIPOIAYKTOB): XJIEO
«3maKoBbIll ¢ MOPKOBBIO», x71€0 «HOXKHBIN
C CEMEHaMH TO/ICOTHEUHUKA», XJeO «IIaTh
37IAKOBY, JIETICIITKA C JIYKOM, XJIeO U3 mpopo-
LIEHHOW MUIEHULbI C THIKBEHHBIMH CEMEY-
KamMn «BkycHO», X51e0 «3epHOBOI», XJeO
«"peuntnnbiity, x11ed «Kykypy3Hblity, xi1e6
3epHOBOM «TOHYC» M3 IPOPOIIEHHBIX 3€PEH
MIISHUIIBI U pKH, XJ1e0 «Llapckuii» ¢ uepHo-
CJIMBOM, Kyparoi, u3ioMOM, CEMEHaMHU KyH-
JKyTa, OpexaMmu, CEMEHaMU JIbHA, CEMEHAMU
MOJICOJTHEUHHKA;

— HoaupoBaHHBIE XJI€000YIOUHBIE W3-
nenusi: xyned «3I0poBbEe» U3 prKaHO-TIIIE-
HUYHOW MYKH, OOOramieHHbIH OenkoM io-
JTUPOBAHHBIM MOJIOUHBIM «buoiony, xied
HonupoBaHHbI «['apMoHus», 6aTOH HomU-
POBaHHBIN «YMHUILIAY;

— xyne0o0ynounble u3aenus, obora-
IICHHbIE BUTAMHWHAMH W MUHEPAJIbHBIMHU
BemecTBaMu: xJjed «CHOpPTUBHBIINY, Xie0
BadebHBIN MyJIBTU3EPHOBOMN «Enn3aBeTay,

MMpCaACTaBJICH
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o0OraieHHbpli BUTAMUHAMU U IKEJIE30M,
x71e000yJIOUHbIC U3JIeNHs, O0OOTaleHHBIC
0eTa-KapOTHHOM ¥ BATAMUHHBIMU KOMILIICK-
camu, xje0 «Jlns puTHECa» MIICHUIHBIN C
CEMEHAaMH TOJICOTHEYHHKA, JIbHA, KYHXKYTa,
OBCSIHBIMH XJIOMIbSIMH U MOPKOBBIO.

BriBOIBL:

1. AHamu3 pPOCCHICKOro moTpedu-
TEJIBCKOTO pPbIHKA XJIEOOOYJIOYHBIX H37e-
JUH TOKa3al, 4TO, K COXKAJCHHUIO, CETMEHT

(DyHKIIMOHATBHBIX XJIE€OO0YJIOUHBIX H3e-
JIU KpallHE OrPaHUYEH, @ UX aCCOPTUMEHT
HE BCErJia COOTBETCTBYET COBPEMEHHBIM 3a-
pocaM HaceIeHUS.

2. Heo0xoauMo pacuimpeHue accopTH-
MeHTa (PYHKIIMOHAJIBHBIX XJIEOOOYITOUHBIX
u37enui, ynorpebiaeHne KOTopsIx obecre-
YUT MOTPEeOHOCTH OpraHu3Ma 4YeloBeKa B
HEOOXOJUMBIX MaKPO- U MUKPOHYTPHEHTAX
JUJIs aKTUBHOTO U 37J0POBOTO 00pa3a )KU3HU.
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