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Jluceprariisi € 3aBEpUICHIM KOMIUIEKCHUM JOCIIUKCHHSM, SIKE MPUCBIYCHE
OOIPYHTYBAHHIO TEOPETUKO-METOAMYHMX 3acal Ta PO3poOLI HAYKOBO-NPAKTUYHHUX
PEKOMEHJAIIil  mOA0 MNIABUIICHHS  KOHKYPEHTOCIPOMOXKHOCTI  MPOIYKIi
N1ANPUEMCTB OOPOLIHOMENBHOI TaTy31 Y KpaiHH.

VY nucepranii HaABEACHO PE3YJIbTAaTH KOMIUIEKCHOTO JOCIHILKEHHS CTaHy
KOHKYPEHTOCIPOMOXHOCTI MPOAYKLIi MIANMPUEMCTB OOPOITHOMENBHOI Tamy3l
VYkpainu, ii noTeHiany Ta IUIAX1B TABUILICHHS B YMOBaxX riodai3ariii.

HaykoBa HOBM3HA OJCp)KAHMX PE3YJbTATIB TMOJSArae B MONIAOJICHHI
TEOPETUKO-METOJIMYHMX ~ 3acal, a TaKoXK po3poOli  HAYKOBO-TPAKTUYHUX
PEKOMEHJAlI  IOJ0  NIABMUICHHS  KOHKYPEHTOCIHPOMOMHOCTI  MPOAYKIi
HAMPAEMCTB OOPOLITHOMEITBHOT TaTy31 YKpaiHu.

Y  JOCHIIKEHHI TOCTABIEHO Ta BUPIMICHO TaKl 3aBJAHHS. PO3KPHUTH
€KOHOMIYHY CYTHICTb ~KOHKYPEHTOCHPOMOKHOCTI ~ MPOAYKUIi  MIANPUEMCTB
OOpPOLIHOMENBHOI Trajy3i, BU3HAYMTH ii KpUTEpii, 1ACHTU(]IKYBATH OCHOBHI
YMHHUKN KOHKYPEHTOCIPOMOXHOCTI MPOAYKIIi MANPHEMCTB OOPOIIHOMEIBHOI
rajysi; y3arajJbHATH TEOPETUKO-METOIUYH1 OCHOBH OLIIHKH
KOHKYPEHTOCIPOMOXHOCTI MPOAYKLIi MIAOPUEMCTB OOPOLIHOMENBHOI Tally3i,
NpOaHai3yBaTH Cy4YaCHW cTaH BUPOOHMITBA Ta €KCIOPTY MPOIYKIi
N1ANPUEMCTB OOPOIITHOMENBHOT TaTy31 Ta BU3HAYMTHA MOMIIMBOCTI peaizalii Horo
NOTEHIIATy, BWU3HAYUTH OCOOJIMBOCTI KOHKYPEHTHHX YMOB HA PHUHKY
OOpPOLIHOMENBHOI ~ MPOAYKIIi; OLIHUTH PIBEHb KOHKYPEHTOCIPOMOXKHOCTI
OPOAYKIIT NAMPAEMCTB OOPOLIHOMEIIBHOT rajly31 HA BHYTPIIIHBOMY Ta CBITOBOMY

PMHKAaX, BHUSBUTH HAOPSIMH 3MINHEHHS KOHKYPEHTOCIPOMOMXHOCTI MPOIYKI[i
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HIANPUEMCTB  OOPOINHOMENBHOT Taly3l K CyO’€KTIB JaHLIOrB (POpMyBaHHs
JOJAHOi  BApTOCTI,  PO3INSHYTH  NOTEHLIAT  KOHKYPEHTOCIPOMOXHOCTI
BUPOOHUITBA OPraHIYHOrO OOpOIIHA; BHM3HAYATH CYYacHI MapKETHHIOBI
IHCTPYMEHTH NIABUILICHHS KOHKYPEHTOCIPOMOXKHOCTI MPOAYKIIi MiAMPUEMCTB
OOPOLIHOMENBHOI raTy31

Ha mpcraBi anamizy HaykoBOi JTeparypd 3 NHWTaHb TEOPIA KOHKYPEHLi
y3arajlHEHO €Tanu ii JOCHIUKEHHS Ta JOTMOBHEHO 3 YpaxyBaHHSAM Cy4YaCHUX
TEHJCHIIA Y MAPKETHUHTY, COIIAIbHOMY CEPEAI0BUIII Ta IJI00aTbHOMY €EKOHOMIYHOMY
MPOCTOP1 TAKWM ETAINOM, K COLIATbHO-TEXHOJIOTTYHUH.

BusHaueHo, KOHKYPEHTOCIPOMOKHICTb € KOMIUJIEKCHUM Ta
0araTOKOMIIOHEHTHAM TOHSATTSAM, SKE€ 3aCTOCOBYETBCS IO BIJHOLICHHIO SIK [0
BUJIIB MPOAYKIli, TaKk 1 J0 MANPUEMCTB, Tally3€i, PETIOHIB, HAI[IOHATBHUX
E€KOHOMIK. [Tornubneno CYTHICHO-3MICTOBHE  HAMOBHEHHS  Kareropii
«KOHKYPEHTOCITPOMOKHICTh TPOAYKLID», AKy OOIPYHTOBAHO PO3MNISAATH SIK
CYKYMHICTh  BJIACTUBOCTEH MpOAYKIi, MmO 3a €(EKTUBHOTO, COLIABHO
BIJIMOBIIAJILHOTO Ta €KOJOTYHO O€3MeYHOro ii BUPOOHMIITBA 3a0€3MEUYIOTH il
BIJIMOBIJTHICTh BUMOTaM CIOXKMUBAYIB Ta pOOJIATH 11 MPUBAOJIUBILION 32 MPOIYKIIIEO
KOHKYPEHTIB Ha PHHKY, [0 JAa€ MOKJMBICTH TOBAPOBUPOOHWKY MPOHUKATH,
NIATPUMYBATH a00 PO3LIMPIOBATH CBOi MO3MIIli HA PUHKY, 3a0€3Me4yBaTH CTATMI
PO3BUTOK.

VY3araJbHEHO Ta AOMOBHEHO HAMPALIOBAHHS HAYKOBLIB IOAO KOMIIOHEHT
(KpUTEPIiB) KOHKYPEHTOCHPOMOXKHOCTI, Yy CKIaAl SAKUX Ui [OPOIYKIi
NIANPUEMCTB OOPOIIHOMENBHOI raay3i 3amponoOHOBaHI TaKi: CTaliCTh, BUTPATHO-
IIHOBA, €(EKTUBHICTh, SKICTh MNPOAYKINi Ta ii BIAMOBIIHICTh CTaHAAPTAM,
IHHOBAIIAHICTh,  COIllajlbHA  BUIMOBIAAIBHICTG BHPOOHMKA, €KOJIOTIYHICT;
JOCTYMHICTh Ta MOBHOTA 1H(popMauii Mpo NPOAYKT, pemyTauis BUPOOHMKA,
J00POCOBICHICTh KOHKYPEHII.

JloBeaeHo, mo (OpMyBaHHS KOHKYPEHTOCHPOMOXKHOCTI 3HAXOJMTHCS T
BIJIMBOM MHOXMHA YWHHMKIB, 110 OO €KTUBHO YCKJIAQJHIOE YIPABIIHHS HEIO.

Hapeneno y3araibHeHy KiacM(ikamilo YHHHHAKIB KOHKYPEHTOCHPOMOKHOCTI
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HIANPUEMCTB OOPOITHOMENBHOT Tany3l 3a rpynmaMu: 1) pecypcHi; 2) iHHOBALiiHI;
3) MikpoekoHOMIYHI,  4) ramy3eBl;  5) IHQpPaCTpyKTypHl  Ta  JIOTICTHYHI,
6) MaKpOCKOHOMIYHI;, 7) IHCTUTYLIHHO-PErYJIsILiiiHl;, 8) 30BHIMIHBOTOPTOBEIIbHI,
9) couianehi; 10) eKonOTIYHI.

BigzHaueHO, 10 KOHKYPEHTOCHPOMOXKHICTh € 0ararOKOMIIOHEHTHORO
XapaKTEPUCTHKOKO MPOAYKLIi, Cy0’€KTa rOCMOJaprOBaHHS, PETIOHY, rally3l, KpaiHu,
a TaKOXK 3ajJekUTh BiA (pakTOpiB yacy Ta Micis. Ha OCHOBI OrVisily HayKOBHX
npailb 3 OI[IHKM KOHKYPEHTOCIPOMOKHOCTI BUSIBJIICHO, 1110 B €KOHOMIYHINA HayIll i
NpakTUlll HE CHOPMYBAIOCS €IMHOIO MIAXOAY WIOJAO BUMIPIOBAHHS PIiBHS
KOHKYPEHTOCIPOMOXHOCTI, @ TAKOXK CTOCOBHO TOT0, 3 JOTMIOMOTOK) SIKOTO METO/Y,
NEPEITIKY MOKa3HUKIB JIOLIJTBHO MPOBOAUTH OLIIHIOBAHHS
KOHKYPEHTOCHPOMOXKHOCTI ~ MPOAYKI(li.  3rpynoBaHO  METOAM  OI[IHIOBAHHS
KOHKYPEHTOCHPOMOXKHOCTI 32 O0'€KTOM  OIIHKM (METOAM  TO3WIIFOBAHHS,
KOHKYPEHTHUX TE€peBar, MOTEHIlaly KOHKYPEHTOCHPOMOKHOCTI), 3a CnocoOOM
OLIHIOBAHHS (KIIBKICHI, $IKICHi), 3a CHOCOOOM NPEACTABICHHS PE3YJbTaTiB
(IMCKPETH1, TaOJIMYH1, MATPUYHI, PAHXXyBaHHs, rpadiuHi), a TaKOK MOKA3HUKH
OLIHKM — 3a KUIbKICTIO XapaKTEPUCTHK: (OJMHWYHI, TPYIMOBI;, IHTErpajbHl), 3a
METOJIOM PO3PAXyHKY (CEPEIHIX BEIWYMH, CYMH, CIIBBITHOLICHHS, 1HICKCH,
EKCIIEPTHUX OIIHOK, OaJIbHO1 OIL[IHKW;, IHTEPBAJIbHOI OLIHKH, PAH)KyBaHHS), 3a
KPUTEPISIMHA KOHKYPEHTOCIIPOMOKHOCTI MPOIYKILIi.

Po3BuHYyTO  MeTOMMYHI  3acaau  3A1MCHEHHS  KOMIUIEKCHOI  OIIHKH
KOHKYPEHTOCIPOMOXHOCTI ~ MPOAYKIli  OOPOIIHOMENBHUX — MIAOPHEMCTB  Ta
3aMpONMOHOBAHO CUCTEMY TNOKA3HWKIB 32 PO3POOJICHUM TIEPETIKOM KPHUTEPIiB
(KOMIOHEHT). BrU3HaueHO eTanu 3M1HCHEHHS OLIHKM KOHKYPEHTOCIPOMOXKHOCTI,
00 BPaxXOBYKOTb PI3HOMAHITTS ii METOMIB Ta MOKAa3HWKIB, Ta sfKa MOXKe OyTH
aJanToBaHa y BIANOBIAHOCTI OO0 3aBAAaHb JOCIIPKEHHS, NOCTYMHOI 1H(popMalii,
BUJy OLIHKH 32 KUIBKICTIO KPHUTEPIiB Ta MOKA3HWKIB (KOMILJIEKCHA, YaCTKOBA,
€KCIIPEC-OIIIHKA).

3anponoOHOBAHO BUKOPUCTOBYBATH JUTSt eKcrpec OLIIHK!

KOHKYPEHTOCIPOMOXKHOCTI ~ MPOAYKLIi 32  BHTPATHO-I[IHOBUM  KPUTEPIEM
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N1ANPUEMCTB OOPOLIHOMENBHOT ray3i YKpaiHi Ha CBITOBOMY PHHKY 32 BUTPATHO-
IHOBOIO KOMITOHEHTOIO.

BusHayeHo, MmO 0  NEPCNEKTHBHMX  HANPAMKIB  M1ABUILEHHS
KOHKYPEHTOCIPOMOXHOCTI MPOAYKIII MiANPHEMCTB OOPOITHOMENBHOI Tamy3l 3a
SKICHOK) KOMIOHEHTO CJIIJI BITHECTU PO3pOOKY HOBHMX BHIIB OOpOIIHA, Y TOMY
yucil 3 JIOMINIKaMU Ta J00aBKaMu, BUPOOHUITBO OPraHiyHOro OOpOIIHA
BITPOBA/DKEHHS CYYACHUX CHCTEM MEHEIKMEHTY SKOCTI, X CEPTU]IKALIO.

[IpoBeneHO OIIHKY KOHKYPEHTOCHPOMOXKHOCTI  OOpOIHA  MPOBITHUX
BUPOOHUKIB XapKIBCbKOT 00JIaCT1 3a 3aPONIOHOBAHUMHU KPUTEPISIMH.

BceraHoBNEHO, 0 KOHKYPEHTOCHPOMOKHICTD MPOAYKIl OOPOITHOMETBHUX
OIANPUEMCTB B YMOBAaX C(POPMOBAHMX AarponpoJOBOJBYMX JIAHIFOTIB JOJAHOT
BapTOCTI 3aJICKUTh BIJ CTPYKTYPH Ta MPOLECIB Y LUX JIAHLIIOrax, Hacammnepen, 3a
BUTPATHO-I[IHOBOK) ~ KOMIMOHEHTOK), KOMIIOHEHTaMH €(EKTUBHOCTI, SKOCTI,
JOCTYMHOCTI Ta MOBHOTH 1H(OpMAaLii MPO TPOAYKT.

ArponpoAoBOIBUMA  JAHIIOr JOAAHOT BapTOCTI 3 BUPOOHMLTBA Ta
JOBEJICHHST OOpOIIHA OO0 KIHUEBUX CHOXMBAYIB PO3IISAAECTHCS K CUCTEMA, IO
OXOIUTIOE BCIX CYO’€KTIB, MOEIHAHUX BIAHOCMHAMM Y TMOCIIIOBHOMY JAHIIKOTY
JOJABaHHS BApTOCTI, BiJi BHPOOHUITBA 3€PHOBUX KYJBTYp, iX NEPEpOOKH Ta
BUPOOHUITBA OOPOIIHA IO MIANMPUEMCTB 3 BUPOOHHIITBA X1000YI0UYHMX BUPOOIB,
MEYNBa, TPOMAJCHKOTO XapuyBaHHsI, ONTOBUX 1 PO3APIOHUX MPOAABIIIB, EKCIOPTY.

[TpoaHani30BaHO I[IHOBY TPAHCMICIH0O B arpomnpoAOBOJIBYOMY JIAHIIHO31
BUPOOHUITBA 1 peamizamii OOpOIIHA, OCKUTBKA BHUTPATHO-LIHOBA KOMITIOHECHTA
KOHKYPEHTOCHPOMOXKHOCTI TMPOAYKINT 3HAXOAMThCS Mia ii BrmBoM. [Insxom
PO3PAXYHKY KOEQIIIEHTIB KOpENsAii OyJa0 MIATBEPAKEHO TICHUH 3B'S30K MIXK
PIYHAMH 1HIEKCAMH IIH CLIbCHKOTOCIOAAPCHKMX TOBAPOBHPOOHUKIB HA 3€PHOBI,
M1IPUEMCTB-BUPOOHMKIB OOpOIIHA Ta IIH Ha OOPOMIHO Yy PO3APIOHINA MEPEXKI.
[TpoBeneHe AOCHIIKEHHST TPAHCMICIT IIHM HA JIAHKaX MiANPUEMCTB BUPOOHUKIB
OopolllHa Ta MIAMPUEMCTB PO3APIOHOTI TOPriBil MOKA3ajd0 ACUMETPUYHICTH Y
TPAHCMICIi IIH 3a aMILIITYJA0 3MIH Ta 4acoMm. Po3apiOHI Mepexi nmepekaaaiv

MIJBUIIEHHS I[1IH BAUPOOHUKAMHU HA CIOXWBAY1B, 30IJIbIIYIOYHA I[IHA HA OOPOIIHO
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OUTbIIOKD MIPOK, HIK BOHHM 3POCTAIIM HA JAHIl MIANPUEMCTB-BUPOOHHKIB
OopoliHa.

Bu3naueHo, 110 3HAYHI MO>KJIMBOCTI IT1 ABUITIICHHS
KOHKYPEHTOCHPOMOKHOCTI MPOAYKI(li OOPOITHOMENBHUX MIJMTPUEMCTB MICTITHCS
B YJOCKOHAQJIECHHI BIJHOCMH MDK CyO’€KTaMH Ta 3ampOBAKCHHI BIAMOBIIHUX
€KOHOMIKO-OpraHi3aliiiHuX 3ax01B Y MEKax arponpoAOBOJIBYOTO JIAHILKOTA, SIKI,
30KpeMa, BKJIIOYAKOTh, MOTAMONEHHS 1HTErpamii Mk CcyO’€KTamu JlaHLora Ta
po30yJ0OBY iX JIOTICTUYHUX CHUCTEM, BMPOBA/PKEHHS I1HTETPOBAHMX CUCTEM
VOPaBIIHHS  SIKICTIO MPOMAYKIIi, po3poOJeHHST Ta MPOBEACHHS  CIUIbHOI
IHHOBALIHHOT NOJIITUKH, CTBOPEHHS CYMICHHX naGoparopii
KOHKYPEHTOCIIPOMOXHOCTI,  sIK  1H(QOPMallHHO-aHATITUYHUX  [JIATPOPM;
(OpMYBaHHS E€KCIMOPTHUX KOHCOPILIYMIB, CYMICHHHA MApPKETUHT MPOAYKIIi,
MOEJHAHHS TMOJITUK IOAO COIIAJBHO-BIAMOBIAAILHOI MOBEAIHKH, €KOJOTTUHOI
CTaJIOCTI BUPOOHHUIITBA Ta IHIIII.

Po3risiHyTO CTaH Ta MEPCHNEKTMBHA PO3BUTKY BHUPOOHULTBA OPraHIYHOIO
OopomHa B YKpaiHi 3 ypaxXyBaHHSIM MHOro BIJIMBY Ha €KOJIOTIKD Ta
pecypco30epexkeHHs. JloBeleHo, 10 B YKpaiHi BUPOOHUITBO OPraHIYHOrO
OOpolllHa Ma€ PECYpCHUH NOTEHIAN Ui PO3BUTKY Ta MIABUUICHHS MOro
KOHKYPEHTOCHPOMOXKHOCTI, Yy  TOMYy  4YHCJIlI B  MEKaX  IJOOATbHHUX
arponpoJ0BAIbYMX JIAHLIOTIB. 3alpPOMOHOBAHO EKCIPEC-OLIHKY MOPIBHIBHOTO
e(dekTy BUPOOHMITBA OPraHiyHOrO OOpONIHA 3MAIMCHIOBATA HA OCHOBI ITHJIEKCY
BITHOCHOI TOX1IHOCTI.

OOrpyHTOBaHO OCHOBHI IHCTPYMEHTH [IJUKMTAI-MapKeTHHIY, SIKI €
HAOUTbII €(PEKTUBHUMH JUIS TMIJBALICHHS KOHKYPEHTOCHPOMOXKHOCTI MPOIYKIi
OOPOLIHOMENBHUX MIANTPUEMCTB, 30KPEMA, KOHTEHT-MAPKETUHT Ta BUKOPHCTAHHS
QR-KOAIB, KOHTEKCTHA pEKIaMa, MPOCYBaHHS OPEHAY B COLIAIILHUX MEpPEXax, Ta
K1 MatOTh OyTH C(POKYCOBaH1 HA MAPKETUHTY SKOCTI MPOIYKILIi.

Kiio4oBi c/ioBa: KOHKYPEHTOCHPOMOKHICTb, PUHOK, OOPOUIHO, 3€PHO,
OOpOILIHOMENBHI TIANPUEMCTBA, OOPOLIHOMENIBHA Trajay3b, I[1HA, €(EKTHBHICTD,
AKICTb, €KCIIOPT, AarpompoJOBOJIbYMI  JIAHIIOr, OpraHiuyHe BHPOOHULTBO,

€KOJIOTTUHICTb, T1DKATATI3a1l1s, MAPKETHHT.



ANNOTATION

Babaiev [.O. Competitiveness of products of enterprises of the flour milling
industry. — Manuscript.

Dissertation for the scientific degree of Doctor of Philosophy in specialty
051 "Economics", field of knowledge 05 - "Social and behavioral sciences". —
Poltava State Agrarian University, Poltava, 2023.

The dissertation is a completed comprehensive study, which is devoted to
the generalization of theoretical and methodological principles and the
development of scientific and practical recommendations for increasing the
competitiveness of the products of enterprises of the flour milling industry of
Ukraine.

The dissertation presents the results of a comprehensive study of the state of
competitiveness of the products of enterprises of the flour milling industry of
Ukraine, its potential and ways of improvement under conditions of globalization.

The scientific novelty of the obtained results are the deepening of the
theoretical and methodological foundations, as well as the development of
scientific and practical recommendations for increasing the competitiveness of the
products of enterprises of the flour milling industry of Ukraine.

The following tasks were set and solved in the study: to reveal the economic
essence of the competitiveness of the products of flour milling enterprises, to
determine its criteria; to identify the main factors of the competitiveness of the
products of enterprises of the flour milling industry; generalize the theoretical and
methodological bases of evaluating the competitiveness of products of enterprises
of the flour milling industry; to analyze the current state of production and export
of products of flour milling enterprises and to determine the possibilities of
realizing its potential; to identify the features of competitive conditions in the
market of flour milling products; to assess the level of competitiveness of products
of enterprises of the flour milling industry on the domestic and world markets; to
identify directions for strengthening the competitiveness of the products of

enterprises of the flour milling industry as a part of added value chains; to consider
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the competitiveness potential of organic flour production; to determine modern

marketing tools for increasing the competitiveness of products of enterprises of the
flour milling industry

Based on the analysis of the scientific literature on competition theories, the
stages of its research were summarized and added by the socio-technological stage,
taking into account modern trends in marketing, the social environment, and the
global economic space.

There was determined that competitiveness is a complex and multi-
component concept, which is applied both to products, enterprises, industries,
regions, and national economies. The content of the category “product
competitiveness” 1s considered as a set of product properties that ensure its
compliance with consumer requirements and make it more attractive than
competitors’ products on the market, which enables the manufacturer to penetrate,
maintain or expand their positions on the market, ensure sustainable development.

The scientific publications on the components (criteria) of competitiveness
has been summarized and added, the following components of competitiveness of
the products of the flour milling enterprises are proposed: sustainability, cost-price,
efficiency, product quality and its compliance with standards, innovativeness;
social responsibility of the producer; environmental friendliness; availability and
completeness of product information; reputation of the producer; fair competition.

The author proved that the formation of competitiveness is under the
influence of many factors, which objectively complicates its management. A
generalized classification of factors of competitiveness of enterprises of the flour
milling industry by groups is developed, it includes following group of factors: 1)
resource-related; 2) innovative; 3) microeconomic; 4) sectoral; 5) infrastructure
and logistics; 6) macroeconomic; 7) institutional and regulatory; 8) foreign trade;
9) social; 10) ecological.

It was noted that competitiveness is a multi-component characteristic of
products, enterprise, region, industry, country, and depends on factors of time and

place. Based on the review of scientific works on the assessment of
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competitiveness, it was found that a unified approach to measuring the level of

competitiveness has not been formed in economic science and practice, as well as
method and list of indicators to evaluate the competitiveness of products.
Competitiveness assessment methods were grouped by the object of assessment
(methods of positioning, competitive advantages, competitiveness potential), by
mode of assessment (quantitative, qualitative), by the method of results
presentation (discrete; tabular; matrix; ranking; graphic), as well as assessment
indicators were grouped by the number of characteristics: (single; group; integral),
according to the method of calculation (average values; sums; ratio; indices; expert
evaluations; point evaluation; interval evaluation; ranking), according to the
criteria of product competitiveness.

Methodological principles for comprehensive assessment of the
competitiveness of products of flour milling enterprises have been developed and a
system of indicators based on the developed list of criteria (components) has been
proposed. The stages of the evaluation of competitiveness were defined, this
evaluation takes into account the variety of its methods and indicators, can be
adapted in accordance with the objectives of the research, available information,
the type of evaluation by the number of criterions and indicators (comprehensive,
partial, express evaluation).

The coefficient of the modified costs and the index of its changes were
proposed to use for the evaluation of cost-price component of competitiveness. The
calculation of these indicators is based on the alternative value of resources used in
the production of flour.

The current state of production and export of flour milling enterprises was
analyzed. It has been proven that despite the availability of raw materials (grain)
and competitive advantages in resource provision for flour milling enterprises,
flour production decreased in Ukraine in 2010-2022. A model of the flour
production trend in Ukraine in 2015-2021 was built.

It was found that after 2017, the export of Ukrainian flour decreased, and

Ukraine left the group of leaders in the world flour market even before the war.
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The share of exports of Ukrainian flour milling enterprises in the volume of

production, in the volume of Ukrainian exports of goods, in the value of world
exports 1s small and does not correspond to the available potential.

It has been proven that flour milling enterprises have reserves for increasing
the volume of production and export of flour both from the side of production
factors and from the side of demand factors.

The competitive conditions of the flour market in Ukraine were analyzed.
The CR4 (concentration ratio) indicator was calculated and its level showed that
the flour market is not monopolized in Ukraine. A study of the market structure of
the flour milling industry proved that it corresponds to the model of monopolistic
competition, in which products are differentiated by trademarks, physical
characteristics of flour, and the reputation of product manufacturers; there is both
price and non-price competition in the market.

Trends 1n flour prices have been revealed. It was established that despite the
increase in the prices (in the national currency) of flour produced in Ukraine, the
level of prices of flour in European supermarkets is higher compared to the
situation in Ukraine. Based on the calculation of the coefficient of the modified
costs of flour, the competitive advantages of the products of the enterprises of the
flour milling industry of Ukraine on the world market by the cost-price component
were confirmed.

It was determined that the development of new types of flour, including
those with 1mpurities and additives, the production of organic flour, the
introduction of modern quality management systems, and their certification should
be included among the promising areas of increasing the competitiveness of the
flour mill industry's products by quality component.

The evaluation of the competitiveness of flour of the leading producers of
the Kharkiv region was carried out according to the proposed criteria.

It was established that the competitiveness of the products of flour milling
enterprises in the agro-food chains depends on the structure and processes in these

chains, primarily in terms of the cost-price component, the component of
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efficiency, quality, availability and completeness of information about the product.

The agro-food chain of added value from the production of flour and
delivery of it to final consumers is considered as a system that includes all subjects
connected by relations in a chain of value creation and addition, from the
production of grains, their processing and flour production to enterprises for the
production of bakery, cookies, catering chains, wholesalers and retailers, exports,
and consumers.

The price transmission in the agro-food chain of production and sale of flour
was analyzed, since the cost-price component of product competitiveness is under
its influence. The tight relationship between the annual price indices of agricultural
commodity producers for grain, flour-producing enterprises and prices for flour in
the retail network was confirmed by calculating the correlation coefficients. The
conducted study of price transmission at the stage of flour milling enterprises and
enterprises of retail trade showed asymmetry in the transmission of prices
according to the amplitude of changes and time. Retailers increased flour prices to
a greater extent than they increased in the chain of flour-producing enterprises, so
retailors transferred price growth to consumers and reduced the competitiveness of
flour producers” product.

In the thesis there was determined that significant opportunities to increase
the competitiveness of the products of flour milling enterprises are contained in the
improvement of relations between all members of the agri-food chain and the
introduction of appropriate economic and organizational measures, which include,
deepening the integration between the members of the chain and the development
of their logistics systems; implementation of integrated product quality
management systems; development and implementation of joint innovation policy;
creation of compatible competitiveness laboratories as information and analytical
platforms; formation of export consortia, compatible product marketing;
adjustment of policies regarding socially responsibility, environmental
sustainability of production and others.

The state and perspectives for the development of organic flour production
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with its impact on the ecology and resource saving in Ukraine were considered. It

has been proven that the production of organic flour has resource potential for its
developing and increasing its competitiveness in Ukraine, including along global
agi-food chain. It was proposed to perform an express assessment of the
comparative effect of organic flour production on the basis of the relative
profitability index.

The main digital marketing tools, that are more efficient to increase the
competitiveness of products of flour mill enterprises, are substantiated, including
content marketing and using QR Codes, context advertising, brand promotion and
social media marketing (SMM), which should be focused on product quality

marketing,

Key words: competitiveness, market, flour, grain, flour milling enterprises,
flour milling industry, price, efficiency, quality, export, agri-food chain, organic

production, ecology, digitalization, marketing.



