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For products of nutrition support are used vari-
ous types of packaging: plastic or glass bottles, plastic 
or metal tins, packets [12,13]. 

Segmentation of respondents by type of packag-
ing nutrition support products for people with severe 
burns are presented in pic. 7. 

 

 
Pic. 7 – Segmentation of respondents by the type of packaging nutrition  

support products for people with burns, % 
 

According to the survey the largest share, 
namely 40 % of respondents prefer paper packing, 
16, 7% – polymer banks, 13,3 % to glass bottles, 
13,3 % of polymeric packages, 10 % of the metal tins, 
6,7 % – polymer bottle.  

 
Conclusions 

 
One of the problems in the food industry in 

Ukraine is the lack of food nutritional support for 
people with burn injuries domestic production and 
the high cost of foreign products. According to the 
results of numerous researches it is established, that 
one of the main criteria of recovery and rehabilita-
tion of people with hypermetabolism is food that 
corresponds to the specific needs of the human 
body. In order to develop optimal nutritional support 
assortment of food was conducted market research 
to determine the consumer preferences.The survey 
found that 45 % of people with burn injuries basic 

criterion buying products nutritional support consid-
er improving the healing of superficial burns, 40% –  
correction of disorders of energy metabolism, 
10 % – increase immunity and 5 % –  a positive 
trend neurological status. The survey found that 
66,7 % of respondents prefer dry mixtures. Im-
portance taste of the product marked 95,3 % of re-
spondents. The biggest advantage of consumers pre-
fer sweet-sour taste –  54,7 %. Is established that 
consumers are for single servings of nutritional sup-
port products preferred volume of 0.25 dm³ – 
56,7 %, According to the data obtained were identi-
fied key flavor characteristics of the product, pack-
aging preferences, consistency and a single serving. 
The results of studies of consumer preferences will 
predict demand for products and promote the devel-
opment of optimal mix of recipes for nutritional 
support for people with burn injuries. 
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