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ASSESSMENT OF THE COMPETITIVE ADVANTAGES OF PJSC «TERA»

In a market economy the main goal of any company is to meet the needs of its
customers. Therefore, the priority for PJISC «Tera» i1s to study the needs of their
customers, their tastes and preferences.

Experience shows that to gain sustainable competitive advantage at any level
without the use of marketing communication becomes nearly impossible. Therefore,
the development and use of new information and communication technologies is one
of the most important factors in the changing principles of entrepreneurship.

Analysis of PJISC «Tera» reveals the following main competitive advantages of
the confectionery company:

1) A wide range of product differentiation (jelly beans, candy, marshmallows,
cookies, jellies, gingerbread waffles) [1] of more than 150 names of confectionery
products;

2) The tradition of high standards and, therefore, high quality products
company with its emphasis on safety and environmental friendliness.

PJSC «Tera» does not use modern food preservatives that prolong the life
cycle of products. Therefore, the production of «Tera» cannot be left in warehouses
and store shelves for too long. Factory products are characterized by a short shelf life.
On the one hand, this stops the sellers from purchasing large batches of pastry as they
have to be sold within a short period of time. On the other hand, the end user
knowing about it, prefers the products of PJSC «Tera» compared with other
companies;

3) The use of traditional classical recipes and technologies to manufacture
products without preservatives and raw materials containing GMOs;

4) Exclusivity of many products and unique formulation of certain types of
enterprise. Thus, biscuits «Podilsky» are unique in the market. The attempts of
competitors to «recreate the irreproducible» end in failure [3];

5) The use of solely natural ingredients. For instance, marshmallows are made
of pectin and apple puree, jellies on agar-agar; gingerbread «Taste of Ternopil» with
the addition of spices, sweet pepper, nutmeg, cinnamon, cloves, cardamom [2];

6) The control of raw materials for production in terms of quality and safety.
The factory works in accordance with the quality control of raw materials.
Controlling is mandatory and is done at two levels: supply managers check the
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certificates and standards for the purchased raw materials; raw materials and products
are under the quality control department of PJSC «Teray;

7) The safety and environmental friendliness of the packaging with the use of
cardboard boxes;

8) The presence of a recognizable brand that allows consumers to recognize the
products of PISC «Tera» among the competitors’ products in the market;

9) Reasonable pricing policy.

Against this background, we can see that among the competitive advantages of
PJSC «Tera» the first and foremost advantage is the product differentiation that offers
consumers new products and technologies in its production. Recently, «Tera» has
introduced a number of innovational related forms of packaging. These innovations
did not significantly alter the quality of the products and do not affect the process, but
were determined to meet the individual needs of potential buyers. This approach does
not require significant investment and is characterized by a rapid payback period.

To support the development of product and process innovations that are
focused on obtaining competitive advantage businesses need proper infrastructure.
This entails the necessity to include innovative companies, business incubators,
technology parks, insurance, and other informational centers. For the companies in
confectionery industry the most typical types of innovations are: process and product
mnovations as well as intellectual, infrastructural and marketing innovations.

The confectionery market today is quite saturated with the analogous products
produced both by large companies and minor pastry shops. Despite the structural
changes in the market of confectionery products, and fluctuations in prices of raw
materials, «Tera» manufactures products in accordance with approved standards and
technical norms of production of confectionery products.

One of the most important steps of the creation of new products is the technical
preparation of production. The key areas also include the following: standardization
of processes, the use of modern automated design tools, the introduction of flexible
automated production lines, use of appropriate management tools.

Development of new segments and offerings of new products allow you to
solve the problem of reducing consumer demand due to the negative impact of a
number of macroeconomic factors. Market economic activities are carried out with a
focus on the product. Competitive advantage provides the quality of products and
updating the range satisfies personal and social needs.

Summing up, it should be noted that PJSC «Tera» was not accidentally
included in the top 30 confectionery enterprises in Ukraine. The enterprise forms,
maintains and develops a new competitive advantage that helps it to function
effectively and compete on the confectionery market. The unresolved issue today is
the release on European markets. This can be a significant competitive advantage of
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PJSC «Teray, the creation of which the company is currently working.
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boiinyn Ipuna

TepHONUIBCHKMI HALIOHATBHUIA EKOHOMIYHUH YHIBEPCUTET
(HAyKOBWI KEPIBHUK: K.€.H., TOLCHT, JOUEHT Kaheaprh MEHEIKMEHTY,
nyOniyHOro ynpasiiHHs Ta nepcoHary Kpyn’sk JLB.)

METOJAOJIOT'TYHI NIAXOAU HO10 3AITPOBA/KEHHA CYYACHUX
TEXHOJIOI'Ti OIIIHIOBAHHA POBOTH IIEPCOHAJTY JEPKABHOI'O
OPI'AHY

CucteMHOI MPOOJIEMOI0 (PYHKI[IOHYBaHHS MyONI4YHOI Cy>kOu B YKpaiHi €
HU3bKa PE3YJbTATUBHICTh YOPABIIHHSA 1i MEPCOHAJIOM. 3O0KpeMa, BIJICYTHICTh
00’€KTUBHOCTI 1 MPO30POCTI MPW BCTYMI HA MyONiYHY ChAy>k0y, a TaKOX YITKHX
Kap €pHUX MEPCHEKTUB MIAPUBAOTh ABTOPUTET LUX IHCTUTYTIB Ta MPU3BOJATH A0
BHUCOKOTO PIBHS INTMHHOCTI KaapiB. [0 TOro , popMalibHE CTABICHHS 10 ICHYKOUYHX
KaJPOBUX TEXHOJOrH 3 OOKy KEpIBHUKIB YCTAHOB CHPUSE€ BUHUKHCHHIO Y
CIIy>kOOBIIB  CTIMKOTO BIAYYTTS BHYTPIMIHBOT TOKIPHOCTI, SIKE 3HAYHO 3HWXKYE
PE3YJIBTATUBHICTH 1X AISUIBHOCTI. BiaTak, 0coONMBE 3HAUCHHS MArOTh METOAO0JIOT1UH1
MIIXOAW IIOJA0 3aMPOBADKEHHS CYYaCHMX TEXHOJIOTIA  OIIHIOBAHHS POOOTH
NEPCOHATY IEP>KABHOTO OPTraHy.

TexHonoris  OMIHIOBaHHS  POOOTH  NEPCOHANTy  JEP’KABHOIO  OpraHy
XapaKkTepU3y€e MPOLEC YNOPSAKYBAHHS L€l OISUIBHOCTI, KW BiIOyBaeTbCs 4epes
(opMyBaHHS 1 3aKPIMUICHHS BIANOBIAHUX THCTUTYIIH. OOOB’I3KOBOK YMOBOK MPH
TOMY € OE€3MEPEePBHUNA PO3BUTOK CAMMX IHCTPYMEHTIB TE€XHOJIOTIH OIIIHIOBAHHS HA
(oHI 3araJilbHUX 3MIH B JEpKaBl Ta CycnuibCTBI. Ll 3MiHM CTOCYHOTBCS
KOHIECNTYaJIbHUX, TPABOBUX, OPraHizalliifHuX, TEXHIYHUX Ta IHIIUX MUTaHb;,

MeToo/IoryHl - MIAX0AM LIOA0 3alpOBAPKCHHST CYyYaCHUX TEXHOJOTIH
OLIIHIOBaHHS POOOTH MEPCOHATY ACPYKABHOTO OPraHy BKIIOYAKOTH B ceO€ HE TUIbKU
CUCTEMY MNPUHLMIOIB 1 3aco0iB iX opradizamii, a i noOyAoBy iX NPAKTUYHOI
peamizani. [IpeaMeToM METOMONOTTYHUX MIAXOAIB TEXHOJOTH OIIHIOBAHHS POOOTH
NEPCOHANTY ACPXKABHOTO BHUCTYMAE CaM NPOLEC OLIHIOBAHHS, a PE3yJIbTaToM
METOJOJIOTIYHMX MIAXOAIB IIOAO TEXHOJOTA OLIHIOBAHHS POOOTH TEPCOHATY
JIEP’KaBHOTO OPraHy € CUCTEMA MPABUJI, TIOJIOKEHD, PEKOMEHAALIM, THCTPYKIIIH 111070
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