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DNA NPUrOTOBNEHUA PeCTOPaHHbIX
NMMOHANOB Ha NOMaLLHEWN KyxHe
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Bblcokag HacMoTpeHHOCTb B HOReCa
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[lo MHeHuto 3KenepTeB Eurormonitor,
NaHHbIN pbiHOK B'Poccniut'c201¥, no 2022
rofa yBenuuunca e ogoemax Ha 6,8%.
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HanuTku c opMmHaaniblMM
npocbmnqmm BKyca Bbipocnu Ha 11,5%.
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