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AHHOTauuA: onpegeneHo Mecto I'II/ILIJ,GBOI?I NPOMBILLNEHHOCTU B CTPYKTYPE 3KOHOMUKU (DpaHLWIVI, paccmoTpe-
Ha METOAMKa pacyeTa LeHbl Ha NpoayKUuo I'II/ILIJ,GBOI?I NPOMbILLJTIEHHOCTHU (DpaHLI,VII/I, d Takke KOMIMOHEHTHI,
BXOAALLUNe B ee CoCTaB COrfiacHO TEXHOJIorn4eckomMy npoueccy M3rotoBneHus NnpoAyKToB, BbiABEHbI MNpe-
nmyLlecTBa 1Crosib3oBaHNA OMMUCaHHOM METOAMKN.

KntouyeBbie cnosa: ueHoo6pasoBaHme, TEXHOMOTNYECKIA npowecc, nuiiesasd NPOMbILLNEHHOCTb, cebecTom-
MOCTb, anre6pamqecme YPaBHEHUS.

JUSTIFICATION OF METHODS OF PRICING ON THE EXAMPLE OF THE FOOD INDUSTRY IN FRANCE
Indan Anastasiia Andreevna

Abstract: the place of the food industry in the structure of the French economy is determined, the method of
calculating the price of the French food industry products, as well as the components included in its composi-
tion according to the technological process of manufacturing products is considered, the advantages of using
the described technique are revealed.
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B Teopun mapkeTuHra oBLLENPUHATO BbILENATb PSS BaXHENLWMUX WHCTPYMEHTOB: LigHa, NPOAYKT, KOM-
MyHUKaLuW W npogaxu. B xoae pa3BuTWS pbiHKa, B YaCTHOCTW POCCUICKOrO, Npeactasuteny busHeca BCE
yalle NPUMEHSNN 3TN UHCTPYMEHTbI, 33 UCKITIOYEHWEM LIEHbI, ONMPAasiCb HA YCTOSBLLYHOCS akCHOMY O TOM, YTO
LieHbl CTPOSITCS «MO PbIHKY.

OpHako B HaLW HKM LieHoobpasoBaHue CTaHOBUTCS KITIOYEBLIM MEXAHWU3MOM MOBbILLEHWS! KOHKYPEHTO-
cnocoBbHoCTM NpeanpuaTuii. Ha aTo ectb psig npuunH [1, ¢. 215]:

1. CHWXeHWe YpOBHS PeHTabenbHOCTH MPOAaX M3-3a 3KCMAHCUM Ha BCE PbIHKM HALLMX BOCTOYHbIX
NapTHEPOB (HanpumMep, Kutan), npeanaratoLmx HU3KIUE LieHbl Ha CBOW TOBapbl, NOPOXAAIOLLME KECTOUANLLYIO
LIeHOBYH KOHKYPEHLIO;

2. YCNOXHEHWEe NPOAaXx B YCMOBUSX MMNEPCErMeHTUPOBAHHOTO W NPECHILLEHHOTO PhIHKA.

MeToauka LieHoOBpa3oBaHNs Ha OCHOBE TEXHONOTMM MPOM3BOACTBA ABNSETCA APGEKTUBHBIM CNOCO-
Bom hopmMmpoBaHMS KOHKYPEHTOCNOCOBHBIX LeH [2, ¢. 11]. B kayecTBe npumepa NpUMEHEHUS AaHHON METO-
OVK/ flanee paccMaTpuBaeTcs MpoLecc hopMUPOBaHNS LieHbI Ha 3KIEPbI.

MuieBas NPOMBbILLIEHHOCTb SBMSETCS BaXHEMLLEN OTPacnblo (hpaHLy3CKOW MPOMBILLSIEHHOCTU NO
yucny 3aHaTbix (585 ThIC. YenoBek) U BTOPOW MO BEMWYMHE OTPacbio, NOCNE aBWUALMOHHOW, NO AKCMOPTY
npoaykuum [3]. B 2017 rogy nuwieBas NpOMbILLAEHHOCTb cocTaBuna B cTpyktype BBIM ®paHuum 1,7%, npu
aToMm no cpasHeHnto ¢ 1980 r. aToT nokasarens ymeHbwnncs Ha 0,9%.

Ha Tepputopuy ®paHumm LUMPOKO pPa3BuTbl MPOM3BOACTBO MSCHBIX 1 MOMOYHBLIX NPOLYKTOB, BUHOAE-
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nve, Npou3BoaCcTBO XxnebobynoyHbIX N KOHAUTEPCKMX M3AENUIA, nepepaboTaHHbIX OBOLLEN 1 (PPYKTOB, Macen
W XMPOB, MyKU U Kpyn, nepepaboTaHHbIX pbibbl 1 MOPENPOLYKTOB, COYCOB, NPUNpaB M BKYCOBbIX A0OABOK.
[0CNOACTBYIOLLEE NONOXEHME B MULLEBON NPOMBILNEHHOCTH 3aHUMaeT Marblil u cpeaHuin GusHec (98 % kom-
NaHWi, NpU4eM C COCTaBOM MeHee AecsATH YenoBek — 75%).

®paHLy3ckas nuLLEeBas NPOMbILLNEHHOCTb XapakTepn3yeTcs BbICOKOM TEXHONOMMYHOCTbLIO N MHHOBALW-
OHHOCTbHO. B XXI Beke B pa3pese NuLeBON NPOMbILLAEHHOCTM NOMTYYMUI0 pasBuTE NPOM3BOLACTBO OpraHuye-
CKMX M 300POBbIX NPOAYKTOB, B TOM YMCE NPOAYKTOB C MOHWKEHHBIM COAEPXaHNEM XMPOB M conu [4]. Bonb-
LIOe 3HaYeHNe ANs NULLEBOI NPOMBILLNEHHOCTM UMEET KOHTPOMb NOLANMHHOCTY NPOUCXOXAEHNS.

Mpu hopMMpOBaHNM LiEHbI Ha 3KNep Ha NEPBOM 3Tare CrieayeT NpeacTaBuUTb TEXHONOMMYECKYIO LIEnoYy-
Ky W3roToBnEeHus aknepa [5, ¢. 9] B yaobHoM Ans pacyeTa Buae, a UMEHHO:

1 kr aknepos (=) 0,65 kr myku (+) 0,03 kr crimBouHoro macna (+) 0,08 kr kypuHbix suy (+) 0,07 kr caxapa
(+) 0,125 yen.-vyac. Tpyaa (+) 0,003 kBT*y aHeprum (+) 0,1kr 0bopyaoBaHus

1kr myku (=) 1,35 kr pactutensHoro cbipbs (+) 0,015 kBT*4 aHeprum (+) 0,003 kr obopyaosaxus (+) 0,03
yen.-yac. Tpyga

1 kr cimBoyHoro macna (=) 30 kr monoka (+) 0,015 kBt*y aneprum (+) 0,01 kr o6opyaosaxus (+) 0,17
yen.-yac. Tpyga

1 kr kypuHbix auu (=) 0,002 kBT*y aHeprum (+) 0,009 kr obopyposanus (+) 0,06 yen.-yac. Tpyaa

1 kr caxapa (=) 7,2 kr pactutensHoro cbipbst (+) 0,014 kBT*y aneprum (+) 0,004 kr o6opygoBaHus (+)
0,06 yen.-yac. Tpyga

1 kBT*4 anepruu (=) 0,0002 kr aHepropecypca (+) 0,002 kr o6opyaosaHus (+) 0,01 yen.-yac. Tpyaa

1 kr o6opynosaHus (=) 0,09 yen.-yac. Tpyga

1 kr pactutenbHoro coipbs (=) 0,008 kBT*y aHeprum (+) 0,01 yen.-yac. Tpyaa (+) 0,006 kr obopygoBaHus

1 kr monoka (=) 0,004 kBt*y aHeprum (+) 0,02 yen.-yac. Tpyaa (+) 0,005 kr obopyaoBaHus

1 kr aHepropecypca (=) 0,001 yen.-vac. Tpyaa (+) 0,001 kr o6opygoanus (+) 0,001 kKBT*4 aHeprim

1 kr ogexabl (=) 0,01 kBT™y aHeprum (+)0,07 yen.-yac. Tpyaa (+) 0,002 kr obopyaosaHms (+)1,7 kr pac-
TUTENBHOrO CbipPbst

1 M2 xunba (=) 50 kr cTpouTenbHbiX MaTepuanos (+) 0,32 yen.-yac. Tpyaa (+) 0,01 kr obopyaosaHus (+)
0,02 kBT*4 3Heprum

1 kr ctpoutenbHbix Matepuanos (=) 0,009 kBT*y aHeprum (+) 0,02 yen.-yac. Tpyaa (+) 0,015 kr obopy-
[OBaHNS

1 kregbl (=) 1,31 kr pactutenbHbIx pecypcos (+) 0,02 kBT*y aHeprm (+) 0,29 yen.-vac. Tpyaa

1 yen.-vac Tpyga (=) 0,001 kr aknepa (+) 0,04 kBT*u aHeprm (+) 0,0003 kr ogexabl (+) 0,0007 M2 xu-
nbst (+) 0,06 kr eapl.

[laHHas MeToauKa HOCUT TpaHCHALMOHANbHBIA XapakTep, NO3TOMY BO3MOXHO W3MepeHue CTOMMOCT-
HbIX BENUYMH B BUAE «OEHEXHbIX e4UHUL Un [.e.».

BTopbimM 3Tanom Becb NpoLecc Npou3BOACTBA W €ro KOMMOHEHTbI NEPEBOAATCA B MaTpUYHbIiA Bug, (1),
3a UCKITOYEHME YENOBEYECKOro TpyAa:
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[MpuMeHeHWe Tpyaa crefyeT Bblpas3uTb Yepes BekTop B (2), npu aTom cToumocTb 1 Yesn.-yaca npu-
HaTa Ha yposHe 100 g.e.:

—

B={-125 -3 -17 -6 -6 -1 -9 -1 -2 -01 -7 -32 -2 -29} (2
Ha TPETLEM 3Tane noclie peleHnsa CUCTembl anre6pa|/|qe0|<|/|x ypaBHeHMl;I OCyLLEeCTBIIAETCA d)Op-
MUPOBaHKUA LEHbI Ha KaXayt KOMMNOHEHTY, BXOAALLYH B NPpoLeCcC Npou3BOACTBa 3KNEPOB (Ta6J'I. 1)

Tabnuua 1
Pe3ynbTarthl peweHns cucTeMbl anrebpanyeckux ypaBHeHWI
Ne n/n HaumeHoBaHMe En. nawm. LleHa, a.e.
1 JKnep KT 20.14
2 Myka niueHnyHas Kr 44.77
3 CnuBoYHOE Macno KT 78.58
4 KypuHoe sainuo KT 60.83
9] Caxap KT 13.70
6 OHeprus kBT*Y 1.04
7 ObopypoBaHue Kr 9.02
8 PactutenbHoe Cbipbé KT 1.06
9 Monoko KT 20.5
10 OHepropecypc KT 0.11
11 Opexpa Kr 8.83
12 Kunbé M2 136.95
13 CtpoutenbHble MaTepuansl KT 2.10
14 Ena Kr 304
15 Tpya yen.-yac. 100

Takum 06pa3om, B COOTBETCTBUW C TEXHOMOMMYECKUM MPOLIECCOM U3TrOTOBMEHWS 3KNepa nyTem peLue-
HWS CUCTEMbI NIMHEMHBIX anrebpanyeckux ypaBHEHU yAanoch NOMyYuTb LieHbl Ha LaHHbIA NPOAYKT W BCe
KOMMOHEHTbI, BXOASLLWE B €ro COCTaB, NyTEM PELLEHUs CUCTeMbl anrebpanyeckux ypaBHeHWA. [JaHHas meTo-
[MKa MOXET LUMPOKO MCMOrb3oBaThCs B LIEHOOOPa30BaHWM 3HAYUTENBHOTO YMCMa TOBApOB, BbICTyNas o-
CTYMHbIM ¥ 3PEKTUBHLIM BapraHTOM pacyeTa (PakTU4ecKom LeHbI Ha ToBap.
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