Conoz — 3TO NPOAYKT, KOTOPBIH MONydaeTCH
HpI/I HpOpaH_II/IBaHI/II/I CEMAH MIIEHUIIbI, AYMEHI,
PXU, B OTJAEIbHBIX CAydasdX KyKypy3bl, pHca.
Hcropus conosa HENOCPEJCTBEHHO CBA3aHA C
ncropueii nusa. B IX Beke nuBoBapeHue crauo
MUPOKO pacnpocTpaHeHo B Kuesckoit Pycu u
Hosropoackux semnax. Packonku 8 Hosropoge
MOKa3aju, 4TO OOYKU U3-IOJ NUBA HAXOAUJIU
HpaKTUYECKU B Kaxgoi nsbe. Hosropoackoe
Beye Jake NPUHUMAJIO OCOOBIN 3aKOH, peryau-
pyomuii TpedboBaHu K KaUeCTBY SUMEHHOTO Ha-

Pucynok 1. MPOU3BOACTBO COJIOOA
B HATYPAJIbHOM BbIPAXXEHUU B PO
2017-2021 (nporxo3)
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WeTo4nmk: TK StepbyStep Ha ocHoBaHUM AaHHbIX PoccTata.
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NccnepoBanua MK Step by Step

HATYPAJIBHOCTb.
bIBEPATE

p—

POCCMMCKNI PbIHOK COJIOOA

IMUTKA U yCTaHABJINBAIONIMI TBEPAbIE PACIICHKN.
ITo 0T3BIBY HHOCTpPAHIEB, PYCCKOE MHUBO OBLIO
BKYCHBIM, HO MyTHBIM. Ha Pycu ucnonn3osann
P’KaHOH COJIOZ, KOTOPBIH, B TOM JHCJIE, TPUMe-
HSJICS ¥ IPUMEHSAETCH B XIeG0IeYeHn N,

[TpuroTosyeHye CoOI0La — 3TO CJIOKHBIHA Tex-
HOJIOTUYECKUH ITPOLECC, COCTOAMMUA U3 CIEAYIO-
IUX 3TATIOB:

® OYNCTKA ¥ COPTHPOBKA 3€PHA;

* MOIiKa, Ae3uMH(EKNHs U 3aMayUuBaAHHE
AYMEH;

* mpopamuBaHUE SYMEHSA (CBEXEIPO-
pPOCIINIl COJIOA s NPOU3BOACTBA CIIMPTA U
pepmenTanunm);

® CyIIKa COJNOAR;

* 06paboTKa CYXOro coJofa (Cooj AJjs Ipo-
U3BOACTBA XI€600yTOUHBIX M3/ETHI, CONTOTOBBIX
SKCTPAKTOB U KOHI[EHTPATA KBACHOTO CYCJIa);

® BBIIEPKKa CYXOT'0 COJIOAA (BbIAEPKaHHBIH
COJIOA /IS IPOU3BOJICTBA IIUBA).

OcHoBHas cdepa NPUMEHEHU s COJIOAA — IIPO-
MBIIIIEHHOE MPOU3BOJACTBO HAIUTKOB: ITHBA,
xBaca. Kpowme Toro, ciegyer ynomsuyTh o 60po-
JQMHCKOM XJieGe, KOTOPBIA CTaJl CBOE€OOPa3HOM
BU3UTHOM KAPTOUKOH PYCCKOTO XJeOOIeueHus,
a OCHOBHBIM ITPOAYKTOM, IIPUJAIOIIUM €My YHH-
KaJIbHbIE BKYCOBBIE CBOMCTBA, ABIAETCA PiKaHOI
conog. Conox TakKe MPUMEHSAETCSA B Pa3IUYHBIX
IUINEBLIX CMECAX U JOo6aBKaX. DTO JAeTaeTcs I
IpUAaHUs POAYKTaM YHUKAJIBHBIX BKYCOBBIX Ka-
9eCTB, a TAKXKE, B OTACIbHBIX CITydasx, JUIs BJIH-
HUS Ha CPOKU UX XpaHEHUA. DKCTPAKTDI COJIONA 1
IIpENapaThl, €r0 COAEPIKAIIME, JABHO U YCIIEITHO

HNPUMEHAIOTCA B HAPOAHOM U TpodeCcCroHaTbHOIM
megunuae. CoJiof yKperigeT 3aluTHYIO (PyHK-
I[UI0 OPTaHU3Ma (MMMYHHUTET); BOCCTAHABJIUBAET
CHUTBI TIOCJIE GOJIE3HE, Onepanuii, pusmdecKux
U YMCTBEHHBIX HATPY30K; CIOCOOCTBYET BbIBE-
JCHUIO PAJIMOHYKJINJIOB, X0JECTEPHHA U JIPYTUX
IIJJAKOB M3 OPTaHU3MA; YJAYYIIAeT COCTOSHUE
KOXH, BOJIOC, HOI'TEH ¥ KOCTE; MOBBIIAET COZEP-
JKaHIEe TeMOTTOOMHA ¥ KOJIYECTBO SPUTPOIUTOB
B KPOBU; HOPMAJIU3YeT (DYHKITUIO OPraHOB MUIIe-
BapEHUd; UMEET OMOJIaKUBAIoONee Bo3/ieiicTBIe
(3a cuéT BRIPAGOTKHU KOJLJIATEHA).

EsxerosHo o6beM NMPOM3BOJACTBA COJNOJA B
Poccun pacrer, npupoct B 2018 roay coctaBu
7%, B 2019 roxy — 9%. B 2020 roxy mokasareinb
OpUPOCTa CHU3MJICA U cocTaBua 2,4%. OneHoy-
Ho pocT B 2021 rosy BOCCTAaHOBUTCH, IPUMED-
HbII1 IOKasareJs npupocra — 6,5% 1)

CHuxenue temnos npoussoactsa B 2020
roay B Poccun — vacrp ob6men MUPOBOI KapTH-
Hbl. ITo OIleHKaM aHAJTUTHKOB, IIAHIEMH I HOBOTO
KOPOHABHPyca KpaifHe HEraTUBHO IOBJIHsIA HA
cpoc Ha nuBo u conoj. [Ipogaxu nusa u coso-
na B EBpone B mae 2020 roga, BeposTHO, 6bLIN
CaMBIMU HU3KUMH 32 UCTOPUIO BEJEHUS CTaTHU-
cTUKM. B ykazanHbIi nepuoy esponeiickue npo-
U3BOAUTENN TUBA, COTOAA M BUCKU CMOTJIH JOTO-
BOPUTBCSI 06 OTMEHE HEKOTOPBIX COITTANIEHUH 1
OTCpPOYKE NMOCTaBOK. IrpOKM pbIHKA HaAEIOTCS
HA COXpaHEHHE YaCTU KOHTPAKTOB.

Bouee moyioBuHbBI Bcero npoussoacTsa B Poc-
cum cocpenoroueno B LlenTpansHom enepain-
HOM okpyre (61%). Taxxe cymecTBeHHA IO



PucyHok 2. TIPOU3BOOCTBO COJIOOA B PO
N0 ®EAEPAJIbHbIM OKPYFAM B 2020T.
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WcTounuk: K StepbyStep Ha ocHoBaHum fanHbIx PoccTara.

OpoAyKIuu (puc. 2).

Kpynusie poccuiickyue IpOU3BOJUTEH C OC- :
HOBHBIM BHJIOM JI€ATEIBHOCTH «IPOU3BOACTBO :
cosoga»: OO0 «XonmulOuunon», OO0 «HMubes
Tpeiig», OOO «bexropconon», AO «Conogo-

BeHHBIH 3aBoj «Cyddae» Canxt-IleTepbypr»,

CTEPC», OOO «I'peiinpyc — Kypckuii Cononp,

noBeHHbli 3aBoj», OO0 «JOHCOJOA-AT'PO».

IIpoussoacTBo conoza B HalIEH CTpaHe — OAHO !
U3 CepbE3HBIX HAIPAaBJIEHUI 06pabaThIBAIOMEH
U NUIEBON MPOMBIIIJIEHHOCTH, TaK KAK MHOTO-
YHCJIEHHbIE TUBOBAPEHHBIE 3aBOJbI IOCTOSHHO
HYXJAIOTCS B ChIpbe. PRIHOK GyeT mposomkaTh

AKTHUBHO PA3BUBATLCI.

1Y PbIHKA.

UTPOKAMU PBIHKA BEPTUKAJIbHO MHTETPUPO-
BAHHYIO CTPYKTYpY, KOTJa B PaMKaX OfHOI KOM-
HNaHUU MM CPYNIbl KOMOAHUN TIPOU3BOJUTCS
KaK COJIOZI, TaK U MHMBO, TAKUM 0OPa30M TIPOU3-
BOJAUTENH, C OJHOU CTOPOHBI, CHIDKAIOT cebe-
CTOMMOCTb KOHEUHOH MPOAYKIUM, & C APYroil :

CTOPOHBbI — CHMIKAIOT PUCK HEAOIOCTABKU CbI-

Pbs OT CTOPOHHUX IpousBoguTeeii conroxa. Io
MHEHHIO HEKOTOPBIX 3KCIIEPTOB, ceifyac HAGIIO-
JAeTCs JIOCTATOYHO CEPbE3HBIN PA3PBIB MEXJY
yleIeBJeHUEM IIPOU3BOACTBA COJIOAA, CPOKAMH |
€ro XpaHeHHsd, C OJHON CTOPOHDI, U, C APYTOH :

CTOPOHDbI — €ro «HAaTYpPaJIbHOCTbIO». I/ISBCCTHO,

1 IPpUMEHACTCA HAa IPAKTUKE, ,Z[O6aBJI€HI/IC upm
3aMOYKE€ IOpMOHA pOCTa paCTCHHfI, BbI3bIBAIO-

IETro YCKOPECHHUE ITPOIECCOB IPOPACTAHUSA 1 TEM
CaMbIM YMCEHbIICHHNE IEPHUOAA ITPUTOTOBICHUI

COJIOZla ¥ CBSA3AHHBIX ¢ 3TUM 3arpar. OAHaKO
IpU 3TOM BO3PACTAIOT HOTEPU 32 CYET JbIXa-
HUS 3apPOJbIIIEH, YCKOPSAETCA HeKelaTeIbHbIN

| POCT KOpHEii, B Psijie CIYIAeB MOKET yXy/IIaTh-
© €A I[BET COJIO/A M €TO 3KCTPAKTOB, HOABAATHCH
| HOCTOPOHHUI 3aIax U APyrue HeKeJlaTeTbHbIe
. a¢pdexrnr. Kpome TOro, B caMOM KOHEYHOM IIPO-
. IyKTe He)KeJaTeJbHO MPHUCYTCTBUE GUOJOTHIYe-
| CKM aKTUBHOTO rOpMOHa pocTa. OYeBUAHO, YTO
 HATYPaJbHBINA COJOJ JydIle W IMOJe3Hee, YeM

«yCKOPEHHBI», ja emé ¢ AeméBbIMI JOOABKAMU

¢ (mas yBeaumdeHUs Beca). DKCIEPTHI PbIHKA OIla-
| CaIOTCs, YTO MOXKET GBITH 3a6BIT BKYC HACTOSIIIE-
| TO mMBa, KBaca, 6OPOAMHCKOTO XIe6a.

B xonne 2020 roga Coio3 poccuiicKuxX NMBOBa-

¢ pos u Poccuiickuii 3epHOBOH COI03 MOAAEPKAIU
. mpeaoxeHHble MuauctepctBoM punancos PO
. monpaBku B TexHuueckuil permament EAIC «O
6€30MaCHOCTU AJTKOTOJbHOMN MPOAYKIUM», B CO-
 OTBETCTBUU C KOTOPBIMU NPEAIATAETCA YCTAHO-
© BUTB JONYCTUMYIO ZOJIIO 3AMEHBI COJIOAA HECOJIO-
© EHHBIM CHIPHEM Ha YPOBHE NMPUHATHIX B Poccun
: 20%, a e 50%, yCTAHOBJICHHBIX TEXPETIAMEHTOM.
. Ilo onenkaM aKCIEpTOB, JaHHbIE U3MEHEHUS B
| HepBYIO ouepe/b 3aMUIIAIOT UHTEPEChl NOTPe-
[Mpusomnxckoro denepanproro okpyra (22%).
B Cesepo-3anannom denepanrbHoM Kpyre mpo-
ussopuTca nopsaxka 10% Bceit oTevecTBEHHONU

6ureneii. KoppekTHpoBKH, IMpeaI0KeHHbIE TTH-
BOBapaMU O COZEPKAHUU COJIOAA B IHBE, II0KA HE
BOILIX B IIOAATOTOBJIEHHbIE TIOIIPaBKH, IIOCKOJBKY

© eIMHOMU MO3UIUU HA 3TOT CYET HEe ObLIO JOCTUT-

HyTO. Bo3MOXKHbIe HeraTUBHBIE IIOCJIEACTBUS JUIS
IpeANpUHIMAaTeNel — HEOOXOAMMOCTD 3aKYIIKH
UMIIOPTHBIX (DEPMEHTHBIX IIPENAPATOB, CHUXE-
HUe pou3BoJcTBa conona Ha 30%, cokpalieHne

| MOCEBHBIX IUIOIMAJEH AYMEHs, MOTePst PAGOTHI
OO0 «BOCTOK COJIO/ZI». Ha priHKe paGoTaioT
U Jpyrue XOpoIIo M3BECTHBLIE MPOU3BOTUTETH
JAHHOTO HPOAYKTa, cpeau koTopeix OO0 «HO-
: HEINEKEN, «banxtuka» u AB InBevEfes.
000 «ATPOMHBECT», OO0 «Pycckas comno- -
poBeHHas rpynna», OOO «PyaHsHCKHI coso-

30 TbIC. arpapues M CENbX0O3MEPEPabOTUUKOB.
ITpoTus M3MEHEHMI B TEXPETTaMEHTE BLICTYIIH-
Ja Accormanus npoussoauTeseid nusa (AITIT) —

B ¢espane 2021 roma mpexacesaTens mpa-
BUTENbCTBA Muxana MUIyCTHH MOAIMCAT IIO-

: CTAaHOBJICHHUE, KOTOPbIM yTBEPAUJI ITOJYyICHUE

Cy6CI/II[I/Iﬁ IIPOUBBOJUTESIMU MIIEHUII, PXKU, KY-
Kypy3bI M KOPMOBOTO STYMEHSI B PAMKAX MCXaHH3-
Ma 3epHOBOTO ieMIIpepa, pa3paboTaHHOTO IO IO~
pyueHuio npesugenTa. I1oaydaTs rocrogaepx Ky
arpapuu OyayT depe3 perHOHBI, BIACTH KOTOPBIX

. 1 OyAyT yTBEpKaaTh ee cTaBKy. CpexcTsa B peru-
Bblje1MM HEKOTOpBIE aKTyaJlbHbIE TEHAEH-

OHBI OYAyT pacIpelenaTbcs, UCXOAd U3 06béMa

: npousBeAéHHON npoaykuuu. B urore cenbxos-
BaXHO OTMETUTD OCTPOEHHYIO KPYIHLIMU

ITPOU3BOAUTEN CMOTYT KOMIIEHCHPOBATh 710 50%
3aTpaT Ha IPOMU3BOACTBO NpoAyKnuu. B nemom
MEXAHHM3M 3€PHOBOTO JeMII(epa JOIKEH CO31ATh
JIOJITOCPOYHBIE MOHATHBIE YCJIOBUS I PAOOTHI
3€PHOBOM OTPaC/]M U IPUBJIEYDL TYAA JOINOJIHU-
TeJbHBbIE UHBECTULIMH. 3€PHOBOI JeMidep Tak-
K€ TO3BOJHUT IPEJOTBPATUTH IIEPEHOC KOIeHa-

| HMI MUPOBBIX I[eH Ha BHYTPEHHUN PbIHOK.

Taxxe B pespane npasurenbcTso PP seeso
ru6KyIo 9KCIOPTHYIO IONUIHHY Ha 3epHO. OHa
GyAeT yBeIMYUBATELCS IIPU IOBBIIIEHHOM CIIPOCE
Ha MUPOBOM PBIHKE. DTO IO3BOJUT COXPAHUTH
CBIPDE JJIsl BHYTPEHHErO PhIHKA U POCCUICKUX

: npousBogureseid. Co 2 mona 2021 roxa nomu-

HBI CTaHYT T'UOKMMU, UX pa3Mep GyneT ompese-
JNATBCA, UCXO/S U3 LIEHDbI 36PHOBLIX HA MUPOBOM

. poiHKe. 'm6Kas nommHa Gy/ieT pacCUYUTHIBATD-
. Csl eXKeHeeIbHO MIHCEIbX030M Ha OCHOBE JaH-

HBIX [0 [[eHAM HPEAbIAYINel Hee I .
Hpuna 3abezaesa,
dupexmop npoexmos I'K Step by Step
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Research by Step by Step Group
Russian Market for Malt

Malt is a product obtained through germinat-
ing seeds of wheat, barley, rye, and, in some cases,
corn and rice. The history of malt is directly re-
lated to that of beer. In the 9th century, brewing
became widespread in Kievan Rus and Novgorod
lands. Archaeological excavations in Novgorod
revealed that beer barrels could be found in al-
most every hut. The Novgorod veche, the highest
legislative and judicial authority of the time, even
adopted a special law regulating quality require-
ments for the barley beverage and establishing
fixed prices. According to foreigners’ impres-
sions, Russian beer was tasty yet cloudy. In Russia,
rye malt was used, which, among other applica-
tions, was and is still used in baking.

Malt production is a complex technological
process consisting of the following steps:

¢ cleaning and sorting of grain;

* washing, disinfection and soaking of
barley;

e germination of barley (freshly germi-
nated malt for the production of alcohol and
fermentation);

¢ drying malt;

¢ processing of dry malt (malt for the produc-
tion of bakery products, malt extracts, and kvass
wort concentrate);

* dry malt aging (aged malt for beer
production).

Malt finds its key application in the industrial
production of beverages such as beer and kvass.
Borodinsky bread is also worthy of mention: it
has become a visiting card of Russian bakery, and
the main product that gives it its unique taste is
rye malt. Malt is also used in various food pow-
ders and additives. The purpose of the latter is to
give the products a unique taste and, in some cas-
es, to influence their shelf life. Malt extracts, as
well as preparations containing it, have long been
successfully applied in traditional and profes-
sional medicine. Malt strengthens the protective
function of the body (immune system); restores
strength after an illness, surgery, or physical and
mental stress; promotes the removal of radio-
nuclides, cholesterol and other toxins from the
body; improves the condition of the skin, hair,
nails and bones; raises the content of hemoglobin
and the number of red blood cells in the blood;
normalizes the digestive system; and has a rejuve-
nating effect (through collagen production).

The volume of malt production in Russia is
increasing annually: growth in 2018 equaled 7%,
whereas growth in 2019 was at 9%. In 2020, the
rate decreased and amounted to 2.4%. It is esti-
mated that growth will recover in 2021, and an
approximate rate of 6.5% is expected.

The decline in production rates in Russia in
2020 is part of an overall global picture. Accord-
ing to analysts, the new coronavirus pandemic
has affected the demand for beer and malt ex-
tremely negatively. Sales of beer and malt in Eu-
rope in May 2020 were, perhaps, the lowest ever

recorded. During this time period, European
producers of beer, malt and whiskey were able to
successfully negotiate the cancellation of some
agreements and postpone deliveries. Market play-
ers are hoping to keep some of the contracts.

More than half of all Russian output is con-
centrated in the Central Federal District (61%).
The share of the Volga Federal District is also
considerable (22%). About 10% of all domestic
output originates from the Northwestern Federal
District.

Major Russian producers with “malt pro-
duction” as the main activity include Hoppy
Union LLC; InBev Trade LLC; Belgorsolod
LLC; Solodovenny Zavod Suffle Sankt-Peterburg
[Soufflet Saint Petersburg Malt Plant] JSC; and
VOSTOK SOLOD [VOSTOK MALT] LLC.
There are other well-known manufacturers on
the market, including NOSTERS LLC; Grain-
rus - Kurskiy Solod [Grainrus - Kursk Malt] LLC;
AGROINVEST LLC; Russkaya Solodovennaya
Gruppa [Russian Malt Group] LLC; Rudnyan-
sky Solodovenny Zavod [Rudnyansk Malt Fac-
tory] LLC; and DONSOLOD-AGRO LLC. Malt
production is one of Russia’s major areas of the
processing and food industries, since numerous
breweries are in constant need of raw materials.
The market is expected to continue its active
development.

Let us highlight some of the current market
trends.

It is important to mention the vertically inte-
grated structure arranged by major market play-
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ers, both malt and beer being produced within
the same company or group of companies: this
way producers reduce the cost of the final prod-
uct, and at the same time lower the risk of raw
material undersupply from third-party malt pro-
ducers. Some experts believe that there is now
a rather serious disparity between the cheapen-
ing of malt production and its storage period on
the one hand, and its “naturalness” on the other
hand. A method known and used in practice in-
volves adding plant growth hormones during the
steeping stage, thus accelerating the germination
processes and thereby reducing the malt prepara-
tion period and associated costs. However, at the
same time, losses go up due to the respiration of
kernels, unwanted root growth is accelerated, in
some cases the color of malt and its extracts may
deteriorate, and an off-odor and other undesir-
able effects may occur. Apart from the above, the
presence of biologically active growth hormones
is undesirable in the final product itself. It is obvi-
ous that natural malt is better and healthier than
“accelerated” malt, especially that with cheap ad-
ditives (for mass gain). Market experts fear that
the taste of real beer, kvass and Borodino bread
may be forgotten this way.

In late 2020, the Union of Russian Brewers
and the Russian Grain Union supported the
amendments to the EAEU technical regulations
“On the safety of alcoholic products” proposed
by the Ministry of Finance of the Russian Federa-
tion: in accordance to these it is proposed to es-
tablish the maximum permissible proportion of

malt replacement with non-malt raw materials at
the level of 20% adopted in Russia, rather than
the 50% established by technical regulations.
According to experts, these changes primarily
protect the interests of consumers. The changes
in the malt content of beer proposed by the brew-
ers have not yet been included in the prepared
amendments, since no unified position has been
agreed upon in this respect. Possible negative
consequences for entrepreneurs include the need
to purchase imported enzyme preparations, a
30% drop in malt production, a reduction in bar-
ley cultivation areas, and the loss of jobs for 30
thousand farmers and agricultural processors.
The Association of Beer Producers—HEINEKEN,
Baltika and AB InBev-Efes—opposed the changes
to the technical regulations.

In February 2021, Prime Minister Mikhail
Mishustin signed a decree approving the receipt
of subsidies by wheat, rye, corn and fodder bar-
ley producers within the framework of the “grain
damper” mechanism developed as assigned by
President. Agricultural workers shall receive
state support via the regions, and their authori-
ties are supposed to be the ones to approve the
rate. Funds are to be distributed to the regions
based on the volume of goods produced. As a
result, agricultural producers should be able to
compensate for up to 50% of production costs.
In general, the grain damper mechanism should
create long-term clear conditions for the opera-
tion of the grain industry, and attract additional
investment. The grain damper is also going also

prevent the transfer of global price fluctuations
to the domestic market.

In addition, in February 2021, the Russian
government introduced a flexible export duty
on grain: it will rise with increased demand in
the global market. This will allow raw materials
to be saved for the domestic market and Russian
producers. From June 2, 2021, duties will become
flexible, and their size shall be determined based
on the price of grain in the world market. The
flexible duty is to be calculated weekly by the
Ministry of Agriculture, based on data on the
previous week’s prices.

Irina Zabegaeva,
Project Director
Step by Step Group
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