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Abstract. The study explores modern approaches to enhancing the efficiency of confectionery
industry enterprises based on innovative entrepreneurship. The role of innovation in ensuring the
competitiveness of enterprises is examined, and the main directions for their implementation are
identified, including the use of cutting-edge technologies, digitalization of production processes,
and the development of environmentally friendly and functional products. The primary barriers
and challenges hindering the innovative development of confectionery enterprises are analyzed.
Solutions are proposed to improve the efficiency of operations through the activation of innovative
activities, modernization of production processes, and the development of public-private
partnerships.
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AHortanis. JlocmipkeHO cydyacHI MiAXOAW A0 TMIABUINCHHS €(PEeKTUBHOCTI (DYHKIIIOHYBaHHS
HiAMPUEMCTB KOHAUTEPCHKOI Taly31 Ha OCHOBI IHHOBALIHHOTO MiIPHEMHHIITBA. PO3IIIsIHYTO pOItb
1HHOBAI[I} Y 3a0e3neueHH] KOHKYPEHTOCIIPOMOKHOCTI MiIMIPUEMCTB, BU3HAYEHO OCHOBHI HAPSAMU
iX yHpoBaKeHHs, 30KpeMa BUKOPHCTaHHS HOBITHIX TEXHOJOTiH, IM(POBI3aIifo BUPOOHUUUX
MPOIIECiB, pO3pOOKY €KOJIOTTYHO YUCTHUX 1 PYHKLIOHATBHUX MPOAYKTIiB. [IpoaHaii3oBaHO OCHOBHI
0ap’epu Ta BUKIIUKH, 1110 NEPEIIKOKAIOTh IHHOBALIITHOMY PO3BUTKY MiANPUEMCTB KOHAUTEPCHKOT
rajysi. 3anmpoNOHOBAaHO IUISAXH TIABUIICHHS €(QEKTUBHOCTI MISUTBHOCTI dYepe3 aKTHBI3AIII0
IHHOBALIWHOI TISUTBHOCTI, MOJIEPHI3aIlil0 BUPOOHUYHMX MPOLECIB 1 PO3BUTOK JIEPKABHO-IIPUBATHOTO
MapTHEPCTBA.

KawuoBi cjoBa: iHHOBaliliHE MiJIPUEMHHULTBO, KOHIUTEPCbKA Traily3b, €(EKTUBHICTD,
UG poBizalis, KOHKYpEHTOCIIPOMOXKHICTh, MOJIEpHI3allisl.

The modern development of the confectionery industry is characterized by growing
competition, changes in consumer preferences, and the need to adapt to global sustainable
development trends. In the context of globalization and digital transformation, the issue of
improving the efficiency of industry enterprises through the introduction of innovative approaches
becomes particularly relevant. Innovative entrepreneurship has become a key factor that ensures
long-term competitiveness, increases productivity, and contributes to the expansion of markets.

The development of innovations in the confectionery industry covers technological,
organizational, and marketing aspects. This includes the automation of production, the
implementation of cutting-edge food technologies, the development of environmentally friendly
and functional products, as well as the use of digital solutions for managing business processes.
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However, there are a number of challenges on the way to effective innovation activities, such as
insufficient funding, resistance to change, and a lack of qualified personnel.

Innovative entrepreneurship is a business model based on the implementation of new
technologies, products, management decisions, and business models to increase the
competitiveness of the enterprise. In the confectionery industry, innovations play a decisive role,
as consumers are constantly searching for new flavors, more natural ingredients, and functional
and environmentally safe products.

The main components of innovative entrepreneurship are reflected in Table 1.

Tabauys 1 - The main components of innovative entrepreneurship

Component of Innovative Content
Entrepreneurship
Technological Innovations Automation of production, use of new methods of
processing and packaging products.
Product Innovations Creation of new types of confectionery products with

improved composition, use of superfoods, organic, and
gluten-free ingredients.

Marketing Innovations Application of digital platforms, artificial intelligence
for market analysis and personalized approaches to
consumers.

Organizational Innovations Implementation of flexible business models,

cooperation with suppliers and retail networks,
strategic partnerships.

Source: created by the author

Thus, innovative entrepreneurship is a key tool for improving the efficiency of confectionery
industry enterprises, enabling them to adapt to rapid market changes and consumer demands.
The confectionery industry has its specific characteristics that influence the nature of innovation
implementation:

 High dependency on raw materials — use of natural components, alternative sweeteners,
and replacement of artificial additives.

* Sensitivity to changes in consumer preferences — growing demand for low-calorie, organic,
vegan, and functional products.

« Strict regulation of product quality and safety — the need to comply with international
standards such as HACCP, ISO, FDA.

* The need to optimize production processes — application of automation, robotics, and
digital technologies (Big Data, IoT, blockchain for tracing the origin of raw materials) [1].

Innovations in this industry require significant investments; however, enterprises that
actively implement cutting-edge solutions gain substantial competitive advantages and can expand
their markets.

Modern global trends define the direction of innovation development in the confectionery
industry. The most relevant of these include:

* Functional food — adding beneficial components such as proteins, collagen, probiotics,
superfoods (e.g., spirulina, chia, turmeric).

» Environmental sustainability — biodegradable packaging, reducing carbon footprint, energy
conservation in production.

* Alternative ingredients — using plant-based chocolate, milk substitutes, reducing sugar
levels in products without compromising taste characteristics.

» Digitalization and automation — using IoT for production monitoring, artificial intelligence
for demand forecasting, online platforms for order personalization.

* Product personalization — allowing consumers to create their own recipes, choose
ingredients, and select product formats [4].
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All these trends indicate that confectionery enterprises that actively implement innovative
approaches gain significant advantages, increase the efficiency of their operations, and create long-
term competitive positions in the market.

The assessment of the efficiency of confectionery industry enterprises is based on a range of
financial, production, and market indicators, which allow for a comprehensive evaluation of the
level of competitiveness and business sustainability (Table 2).

Table 2 - Financial, production, and market indicators of enterprise performance
efficiency

Category Indicator Description
of
Indicators
Financial Profitability of production and | Characterizes the ability of the enterprise to
Indicators | sales generate profit from product sales and the
efficiency of resource utilization.

Return on assets and capital Determines the profitability level of
investments in production and resource
allocation.

Revenue and net profit | Reflects the stability of the financial condition

dynamics and the effectiveness of cost management.

Production | Labor productivity Defines the ratio between the volume of
Indicators produced goods and the resources used,
particularly labor.

Cost of production The level of expenses for manufacturing one

product, which is a critical factor in ensuring
price competitiveness.

Defect and waste level Indicates the quality of production processes
and the efficiency of raw material usage.
Market Market share Reflects the enterprise's position relative to
Indicators competitors.
Customer loyalty and brand | Determined based on the level of repeat
value purchases and the company’s reputation.
Export potential Expanding sales markets is an important

criterion for enterprise efficiency.

Source: created by the author

The table shows that the performance of confectionery industry enterprises is assessed based
on three main categories: financial, production, and market indicators.

1. Financial indicators are crucial for determining the enterprise's ability to generate
profit and manage costs. Profitability of production and sales, return on assets and capital, as well
as the dynamics of revenue and net profit are the key criteria for assessing the financial stability
of the company.

2. Production indicators reflect the efficiency of resource utilization, product
quality, and the ability to reduce costs. Labor productivity, cost of production, and defect rate are
important factors that influence the competitiveness of the enterprise.

3. Market indicators define the position of the enterprise in the market, its ability to
maintain consumer loyalty and expand market segments. Market share, brand value, and export
potential are essential indicators of successful performance in both global and local markets [7].

Therefore, to improve the efficiency of enterprise operations, it is important to systematically
work on each category of indicators, implementing innovations and improving production,
marketing, and financial management processes.
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Innovative technologies significantly impact the economic indicators of enterprises as they
contribute to reducing costs, increasing productivity, and expanding the product range.

* Cost optimization: Automation of production helps reduce labor costs and minimize raw
material waste.

* Increased profitability: New products with improved characteristics (functional,
ecological, gluten-free items) have higher added value and are in demand.

» Expansion of sales markets: Using modern marketing technologies (Big Data, AI) helps
better predict consumer demand and personalize offerings.

* Reducing environmental impact: Ecological production technologies help companies
meet international standards and improve their image [6].

Despite the clear advantages, confectionery industry enterprises face a number of challenges
when implementing innovations:

* High innovation costs: Acquiring modern equipment and developing new products require
significant investment.

* Lack of qualified personnel: Managing innovation processes requires specialists with
knowledge in new technologies, digitalization, and change management.

* Regulatory restrictions: Legislative requirements for food quality and production safety
may complicate the innovation implementation process.

* Resistance to change: Traditional business models often do not foresee a rapid shift to
innovative solutions due to concerns over uncertainty.

To ensure high production efficiency, enterprises must implement cutting-edge technologies
such as: using 3D printing in confectionery production to create unique products; developing new
recipes based on plant-based proteins, low-calorie sweeteners, and superfoods; using natural
colorants, probiotics, and antioxidants in product formulations.

Digitalization significantly improves the efficiency of production process management. The
main directions include:

* Implementing IoT for real-time monitoring of equipment status and product quality.

» Using artificial intelligence for demand forecasting and personalized offerings.

» Applying CRM systems for managing customer relationships.

Ecological and functional products are in demand among health-conscious consumers. Key
trends in this direction include:

* Producing organic and gluten-free products.

* Using eco-friendly packaging that is recyclable.

* Reducing carbon footprint through energy-efficient technologies [3].

For the development of innovative activities, it is important to attract government support
and investment. Key mechanisms include:

* Grant programs and subsidies for technology and eco-friendly production development.

* Creation of innovation clusters and technology parks for the confectionery industry.

* Tax incentives for enterprises implementing innovations and eco-technologies.

Thus, improving the efficiency of confectionery enterprises is impossible without the
implementation of innovative technologies. The analysis shows that digitalization, automation, the
development of functional products, and environmentally friendly production are key areas for
development. However, there are several barriers, including financial, staffing, and regulatory
issues, that slow down innovative progress. To overcome these challenges, government support,
the development of the industry's investment appeal, and active implementation of digital
technologies are necessary.
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