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Abstract: Aquaculture products are a stable and important source of fish for human
nutrition. Aquaculture technologies have been developed as an alternative to the unstable
natural resources of commercial fish species. Consumer interest in aquaculture products is
important for producers and retailers for mutually beneficial cooperation.
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[Tpupoausie pecypebl piObl ¢ 1950 rona npeacTaBisioT co00i HECTAOUIBHBIM HCTOYHUK
ChIpbsl B YCIOBHAX CYIICCTBCHHOI'O YBCIMYCHHA CIIpOCa Ha pBI6y Ha MHPOBOM
MPOJIOBOJILCTBEHHOM PBIHKE. TeM He MeHee, poCT MOoTpeOdeHUsT PHIOHBIX MPOIYKTOB SIBISIETCS
npo0aemMoil 11 O0JIBIIMHCTBA CTpaH EBpombl, ¢ YY4ETOM CIOXHMBIIMXCS TPAHMI] MPUPOIHBIX
PECYpPCOB U PHIOHBIX UCTOYHHUKOB [6, 7].

Since 1950, the natural resources of fish have been an unstable source of raw materials in
the face of a significant increase in the demand for fish in the world food market. Nevertheless,
the growth in the consumption of fish products is a problem for most European countries,
taking into account the existing boundaries of natural resources and fish sources [5, 6].

In the second half of the twentieth century, the active development of aquaculture begins
on the basis of pond fish culture technologies (Figure 1).
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Figure 1. Purpose development of aquaculture

The decline in natural fish resources in the oceans due to significant catches gave rise to
artificial cultivation. Over the past decades, there has been a steady growth of aquaculture
exceeding 10% per year. The bulk of aquaculture is concentrated in Asian countries, where
more than 80% of fish farms are located.

Taking into account the experience of artificial fish farming, a number of countries have
developed rational technologies for the production of aquaculture using the principles of
environmental and food safety.

Modernization and industrialization of the fishing industry with the intensive use of
antibiotics and hormones have created the prerequisites for environmental problems [3].

There are standards that regulate the requirements for aquaculture products and are
similar to those for commercial, wild fish. The criteria for the requirements for the
technological schemes for the cultivation of various types of aquaculture are constantly being
supplemented, according to the recommendations of the scientific communities.

Independent research work in Europe has shown that all consumers are interested in the
safety of the fish products they buy. Safety standards for aquaculture products are aimed at
protecting public health and the environment. The interaction of interested and independent
structures in resolving the issue of consumers' concerns about environmental safety is an
important strategic task [1, 7].

However, the consumer does not always have a sufficient choice. Usually the buyer
chooses from what is available in the retail network. Very few manufacturers are interested in
identifying consumer preferences in order to take them into account when creating a more
sought-after product. Consumer confidence in manufacturers and marketing depends on the
offered assortment variety of quality food products [2].

Marketers are known to be hired to create advertisements for the products they sell. At
the same time, specialists who are directly involved in advertising do not have information
about the perception of the offered products by consumers. For this reason, a dialogue between
potential consumers and manufacturers is important in order to identify perceptions and wishes
that increase interest in the proposed product.

With the decision to design information labels for aquaculture products with a reliable
list of ingredients included in the product, a step was made to enable consumers to evaluate the
proposed product. Food labeling requirements reflect recommendations and directions for a
sustainable increase in consumer preferences for aquaculture products.

In general, it is believed that the impact of label design to attract a customer is small.
Compared to the reference brand label category, quality aquaculture products now have product
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categories with the same label but of inferior quality. Counterfeit labels have also had short-
term positive effects on aquaculture products.

Most food consumers are aware of some of the labels being inaccurate, and this also
applies to aquaculture. Only 30% of respondents trust the information on the label. Today, the
consumer does not have the opportunity to make a choice about purchasing a product only from
the information on the label. Customers have to purchase products from different brands before
determining the best quality product for themselves.

For 40% of consumers, raw materials and production technology do not matter, 7% of
buyers prefer wild fish and only 13% buy aquaculture products from well-known
manufacturers. More than 60% of respondents preferred to buy quality fish and fish products, at
an affordable price and in retail outlets within walking distance. For various economic and
social reasons, 50% of buyers purchase fish products no more than once a month.

Information on the label on the quantitative and qualitative composition of the
ingredients of the products offered to consumers must correspond to the content and be
understandable for each consumer. For the realization of the wishes of consumers when buying
specific types of food, their mentality is of great importance. In order to obtain a product with
high consumer properties and increase customer confidence, it is required to control the quality
management process at all stages of the technological cycle. In this regard, an integral part of
production should be product quality control for the release of products that meet the declared
requirements.

The offered products should be environmentally friendly, profitable and in demand with
buyers.

As a rule, consumers choose a trusted manufacturer that sells tasty and quality
aguaculture products. When choosing a product for a consumer, the information on the label is
not always decisive.

The sustainability of the development of aquaculture production is associated with
natural, traditional, local preferences of the population, large and small-scale production
systems with high standards of food and environmental protection of the environment. These
results are in line with most studies that have been conducted as a comprehensive survey of
different populations and extensive discussions with consumers to assess the perception of
sustainable inclusion of aquaculture in the diet. An increased interest in the products of marine
and river aquaculture of the seas and ponds was established among buyers in a number of
European countries [4].

Production technologies and systems must be as close as possible to natural
environmentally friendly conditions with high requirements for fish reproduction. Aquaculture
products and finished products should be marketed to the consumer, taking into account their
preferences, in a timely manner and be physically and economically available.

To maintain consumer confidence in the range of aquaculture products on offer,
transparency measures should be undertaken with producers and retailers.
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