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AHOTALIS

I'ypkau €.B. @opMyBaHHS NONUTY HA MailOHE3 3a PE3yIbTaTaMH JOCIIIKEHHS
HOTO0 SKOCT1 Ta aCOPTUMEHTY.

Y  po0GoTi pO3rASHYTO TEOPETUYHI AaCHEKTH JOCHIIKEHHS CIOXKUBHUX
BJIacTMBOCTE M kiacudikaiii wmaiione3y. IlpoananizoBaHo XapyoBy WIHHICTb
MaliOHEe3y, HaBEJEHO XapaKTePUCTUKY CHUPOBUHM MJii BUPOOHULTBA MaillOHE3Y,
BUJIJICHO MUTAHHS (POPMYBaHHS SIKOCT1 B MPOLECI BUPOOHUIITBA MaiioHe3y. BuBueHo
Kjacudikaiio MaiioHe3y i BUMOTH JI0 SIKOCTI, @ TAKOXK /10 YIaKyBaHHs, MapKyBaHHS
Ta 30epiraHHs MailoHesy.

HaBeneHo MOpiBHAJIbHY XapaKTEPUCTHKY SIKOCTI JTOCHIIKYBAHOIO MalOHE3y
PI3HUX BUPOOHHMKIB. J[OCHIIKEHO CTPYKTYPY aCOPTUMEHTY MailOHE3y Ta MallOHE3HHUX
coyciB, 110 peanizytoThcsi B cyniepmapkeTi TOB «ATh-mapker». [IpoBeneHo OIiHKY
KOHKYPEHTOCIIPOMOKHOCTI MallOHE3Y.

PosristHyTo nuisixu migBUIIeHHs €eKTUBHOCTI KoMepiiiHux onepaiiit y TOB
«ATb-mapkeT». JlochaipKeHO CIIOKMBYI TEepeBaru Ha PUHKY MaloHE3y Ta Horo
PO3BUTOK.

KitouoBi cioBa: nonut, MaiioHe3, JOCIIHKEHHS, IKICThb, aCOPTUMEHT.

SUMMARY

Gurkach E.V. Formation of demand for mayonnaise as a result of research into
its quality and assortment.

The theoretical aspects of the study of consumption properties and
classification of mayonnaise are considered. The nutritional value of mayonnaise is
analyzed, the characteristics of raw materials for mayonnaise production are given,
the issues of quality formation in the process of mayonnaise production are
highlighted. The classification of mayonnaise and quality requirements, as well as
the packaging, labeling and storage of mayonnaise, were studied.

The comparative characteristic of quality of the studied mayonnaise of
different manufacturers is given. The structure of the assortment of mayonnaise and
mayonnaise sauces sold in the supermarket of JSC ATB-market is investigated. The
competitiveness of mayonnaise was evaluated.

The ways of increasing the efficiency of commercial operations at ATB-
Market LLC are considered. Consumer advantages in the mayonnaise market and its
development have been investigated.

Keywords: demand, mayonnaise, research, quality, assortment.



3MICT

AHOTAIIA

BCTVII

PO3AIJI 1. CIIOXMBHI BJIACTUBOCTI M KIIACU®IKALISA
MAWOHE3Y

1.1. XapuoBa LiHHICTh MallOHE3Y

1.2. XapakrepucTuka CUpOBUHU JJI1 BUPOOHUIITBA MalOHE3Y

1.3. ®opmyBaHHS SKOCTI B MpOLIECi BAPOOHUITBA MAOHE3Y

1.4. Knacudikariiss MaiioHe3y i BUMOTH JI0 SIKOCT1

1.5. YnakyBaHHs, MapKyBaHHs Ta 30epiranas MailoHe3y

PO3JIJT 2. OIIHKA SIKOCTI TA ACOPTUMEHTY MAMOHE3Y,
IO PEAJIIBYETHCA Y TOB «ATb-mapker»

2.1. Ominka sKocTi MaiioHesy, mo peanizyerbes y TOB « ATh-mapker»

2.2. AcopTumeHTH MaiioHe3y, 110 peanizyetbest y TOB «AThb-mapker»

2.3. O1iHKa KOHKYPEHTOCIPOMOKHOCTI MaHOHe3y, II0 peai3yeThCs Y
TOB «ATb-mapker»

PO3aAI 3. HUIAXMW  HNIABUIIEHHA  EOEKTHMBHOCTI
KOMEPILIMHNX OIEPAIIN y TOB «ATB-Mapker»

3.1. PesynpTaT OCHIJDKEHHS PUHKY Uil (OPMYBaHHS TONUTY Ha
ManoHE3

3.2. Crio>xuBUi MepeBaru Ha pUHKY MailoHE3y

3.3. Hlnsixu migBuiieHHs: e(EKTUBHOCTI KOMEPIIHUX onepariit

BUCHOBKMU TA ITPOIIO3ULIIT

CIIMCOK BUKOPUCTAHUX JI’)KEPEJI

JNOIAATKHN

4
.
10

10
12
16
21
24
28

28
36
41

47

47

54
61
66
69
72



	Виконала: здобувач 2 курсу,
	групи ПТБ-18м
	Гуркач Єлизавета Василівна

