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Economic viability of technological innovations in functional 
spreads: a cost-benefit analysis of plant fat additives

Abstract. The burgeoning interest in functional foods has significantly influenced various sectors, most 
notably the food industry. The transition from traditional spreads to functional spreads fortified with plant-
based fat additives signifies an essential progression in this realm. While these innovations offer substantial 
health benefits, they also pose economic implications that have yet to be fully analyzed. Therefore, this 
research focuses on the economic viability of incorporating technological innovations in functional 
spreads, using Kazakhstan as a case study for the application of plant fat additives. By employing cost-
benefit analysis (CBA) from 2015 to 2022 coupled with a sensitivity analysis, the study critically assesses 
the economic ramifications of this technological shift. The research employs a mixed-methods approach, 
amalgamating qualitative interviews with industry stakeholders and a quantitative assessment of production 
costs, market prices, and expected returns. Further, mathematical models and statistical tools, such as 
regression analyses and Monte Carlo simulations, are applied to offer a comprehensive understanding. The 
study demonstrates that the introduction of plant fat additives into functional spreads can be economically 
viable under specific market conditions. It also identifies potential externalities and subsidies that could 
influence economic outcomes. Importantly, the research uncovers that, despite initial high costs, the long-
term benefits, both monetary and societal, tend to outweigh the economic constraints. The paper concludes 
with policy recommendations that aim to create a conducive environment for fostering innovation while 
maintaining economic sustainability. This research fills a significant gap in the current literature by providing 
a multi-dimensional view of the economic factors influencing the adoption of technological innovations in 
functional spreads, thereby serving as a cornerstone for future research and policy implications.
Keywords: Functional Spreads; Plant Fat Additives; Economic Viability; Technological Innovations; Cost-
Benefit Analysis; Kazakhstan; Food Industry; Health Benefits; Sensitivity Analysis; Market Conditions; 
Externalities; Subsidies; Economic Sustainability; Policy Recommendations
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Економічна доцільність технологічних інновацій у функціональних спредах: 
аналіз витрат і вигод від добавок рослинного жиру
Анотація. Зростаючий інтерес до функціональних продуктів харчування мав значний вплив на різні 
галузі, особливо на харчову промисловість. Перехід від традиційних спредів до функціональних, 
збагачених жировими добавками на рослинній основі, означає істотний прогрес у цій області. Хоча 
ці інновації приносять значну користь здоров›ю, вони також мають економічні наслідки, які ще не 
повністю проаналізовані. 
Наше дослідження зосереджено на економічній доцільності впровадження технологічних інновацій у 
функціональні спреди, використовуючи Казахстан як приклад застосування добавок рослинного жиру. 
Ми застосували аналіз витрат і вигод (CBA) у поєднанні з аналізом чутливості, щоб критично оцінити 
економічні наслідки цього технологічного зрушення. Дослідження використовує підхід зі змішаними 
методами, що поєднує якісні інтерв›ю із зацікавленими сторонами галузі та кількісну оцінку виробничих 
витрат, ринкових цін й очікуваних прибутків. Окрім того, для забезпечення всебічного розуміння 
застосовуються математичні моделі та статистичні інструменти, такі як регресійний аналіз. Дослідження 
демонструє, що введення рослинних жирових добавок у функціональні спреди може бути економічно 
доцільним у конкретних ринкових умовах. Ми також визначили потенційні зовнішні фактори та субсидії, 
які можуть вплинути на економічні результати. Важливо, що дослідження показує, що, незважаючи на 
початкові високі витрати, довгострокові грошові й соціальні вигоди переважають, як правило, економічні 
обмеження. Стаття завершується рекомендаціями, спрямованими на створення сприятливих умов для 
стимулювання інновацій при збереженні економічної стійкості на державному рывны. Це дослідження 
заповнює значну прогалину в сучасній літературі, надаючи багатовимірний погляд на економічні 
фактори, що впливають на впровадження технологічних інновацій у функціональних спредах, тим самим 
слугуючи наріжним каменем для майбутніх досліджень і решень у сфері економічної політики.
Ключові слова: функціональні спреди; добавки з рослинними жирами; економічна доцільність; 
технологічні інновації; аналіз витрат і вигод; Казахстан; харчова промисловість; користь для здоров›я; 
аналіз чутливості; ринкові умови; зовнішні ефекти; субсидії; економічна стійкість; економічна політика.

1. Introduction
Increased consumer awareness concerning dietary practices and health has elicited an in-

creased demand for functional food products. The industry specializing in fatty spreads is keen-
ly focusing on engineering new varieties of spreads that yield more beneficial fats. Incorporating 
butter with other edible plant fats represents an ideal strategy for altering the fatty acid profile and 
bolstering the nutritional benefits. Edible plant oils with a high content of monounsaturated and 
polyunsaturated fatty acids are growing in popularity among consumers and food manufacturers 
due to the health-promoting, nutritive attributes of these products.

Oils rich in polyunsaturated fatty acids (PUFAs) are shown to decrease levels of low-density lipo-
protein (LDL), colloquially known as «bad cholesterol,» as well as triglycerides. Additionally, ω-3 (or 
Omega-3) fatty acids such as linolenic acid present in oils have been proven to elevate the levels of 
circulating high-density lipoprotein (HDL), commonly termed «good cholesterol». Furthermore, ω-3 
fatty acids hold a high nutritive status and contribute to the promotion of health by reducing the risk 
of cardiovascular diseases, obesity, diabetes, inflammation, and an array of neurological disorders.

Linseed’s fatty acid composition earmarks it as a significant source of ω-3 fatty acids, particular-
ly α-linolenic acid (ALA), which can constitute up to 59.02% of the total fatty acids (Mohanan, 2018). 
It has also been documented that linseed oil serves as a potentially vital plant-based source of ω-3 
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fatty acids, given its relative stability to oxidation when compared with fish oil (Kim, 2012). Canola oil 
serves as an indispensable dietary component, being a source of essential unsaturated fatty acids 
(UFAs). For this reason, plant oils are highly valued and often recommended by nutritionists.

In the contemporary milieu, owing to shifts in food product choices and processing techniques, 
the ω-6 to ω-3 ratio has altered, now standing at 20:1. Consequently, meeting the physiological 
need for ω-3 fatty acids has become increasingly challenging. Hence, the development of a pro
duct with a balanced fatty acid composition is considered a vital direction in functional food design 
to restore this ratio in human nutrition (Tereshchuk, 2014).

The technological advancements in blending plant oils rich in unsaturated fatty acids into tradi-
tional spreads not only cater to health-conscious consumer preferences but also offer promising 
prospects for economic profitability. Research into oils like linseed and canola substantiates their 
health benefits, thereby boosting their market demand and economic feasibility when incorpora
ted into fatty spreads. Therefore, understanding the nutritional benefits of plant oils rich in unsatu-
rated fatty acids is indispensable for performing a cost-benefit analysis that aims to ascertain the 
economic viability of such technological innovations (Kostik, 2013).

The analysis of the fatty acid spectrum in natural oils reveals that nature does not offer an «ideal» 
oil with a composition that provides the human body with the requisite fatty acids in an appropriate 
ratio. This observation underscores the timeliness of the present study. The selection of raw plant 
oils for research is dictated by their fatty acid composition, high quality, ease of procurement, and 
cost. Given the nutritional value and biological effectiveness of plant oils, their usage is promising 
in daily, preventive, and therapeutic nutrition, as well as serving as biologically active additives and 
for the production of other fatty goods like margarines, mayonnaises, sauces, etc.

The food industry is an evolving tapestry of consumption patterns, economic implications, and 
sociocultural determinants, revealing complexities that defy one-size-fits-all solutions. As society 
becomes more conscious of the nuanced aspects of nutrition, health, and sustainability, specia
lized food products - defined as commodities developed to meet specific consumer needs or 
preferences - have gained prominence in the global food market. Among such products, gluten-
free pasta made from alternative flours, specifically corn and rice formulations, represents a bur-
geoning segment. This evolution is not solely due to dietary restrictions imposed by conditions 
such as Celiac disease but also because of the proliferation of lifestyle choices, ethical considera-
tions, and sociocultural influences (El-Waseif, 2013).

The Republic of Kazakhstan, situated in Central Asia, provides an intriguing milieu for exploring 
this phenomenon. The country boasts a multifaceted economic landscape, wherein the food indus-
try plays a significant role in 2020. In the context of Kazakhstan, where traditional culinary practi
ces are predominantly wheat-based, the market for gluten-free pasta represents a fascinating in-
tersection of global trends, economic forces, and local preferences. However, the market dynamics 
governing this specialized food sector in Kazakhstan remain under-researched, creating a critical 
knowledge gap for stakeholders ranging from policymakers to entrepreneurs.

The significance of this research is manifold, encompassing economic, social, and health-re-
lated dimensions. First, the economics of specialized food products often diverge from conven-
tional food items, dictated by unique supply chains, production technologies, and consumer be-
havior patterns. Understanding these peculiarities is vital for capital allocation, policy formulation, 
and market strategy. Second, the social implications are particularly relevant. Specialized food 
products like gluten-free pasta often cater to marginalized groups with specific dietary needs. 
Examining the market dynamics of these products can unveil insights into social equity in food ac-
cessibility. Lastly, from a health perspective, the rise of lifestyle diseases necessitates a compre-
hensive understanding of specialized food items that promise nutritional benefits, to differentiate 
between the scientifically-supported facts and national statistics.

The aim of this research is to evaluate the impact of adding plant-based foundations - canola 
and linseed oil - to spreads for achieving a balanced fatty acid composition, along with their inf
luence on organoleptic properties.

2. Brief Literature Review
The literature pertaining to the economic and technological aspects of functional foods and 

spreads is extensive but disparate. This review aims to synthesize the prevailing themes and me
thodologies in the existing research to contextualize the current study within the broader scho
larly discourse. It also seeks to identify the gaps that this research aims to fill (Cohen, 2022). 
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An extensive body of literature exists that explores the health benefits associated with functio
nal foods. The introduction of bioactive compounds and essential fatty acids in food products like 
spreads has been shown to have potential health benefits, including anti-inflammatory effects, re-
duction of cardiovascular risks, and better metabolic outcomes (Cruz, 2022).

A smaller but growing segment of literature has begun to address the economic aspects of 
functional foods. These studies typically analyze market dynamics, consumer willingness to pay, 
and the effect of regulatory changes on the functional food market. Economic models, such as 
cost-effectiveness analyses, are occasionally employed to evaluate the financial feasibility of 
these products. Nevertheless, these studies often concentrate on the general category of func-
tional foods rather than specific sub-segments like functional spreads (Hallerman, 2022).

With the advancement in food science and technology, the feasibility of incorporating various 
bioactive compounds into everyday foods has increased manifold. Some studies have ventured 
into the domain of technology assessment, focusing on the mechanisms and production pro-
cesses that enable the inclusion of health-promoting ingredients (Li, 2022). These studies often 
adopt a technical lens, examining the bioavailability of nutrients, food processing technologies, 
and quality control mechanisms (Huseynov, 2023).

Given the variability in economic conditions and consumer preferences across different regions, 
some studies adopt a more localized focus. Research on transitional economies, like that of Ka-
zakhstan, is especially limited. These economies present a unique set of challenges that may inf
luence the economic viability of technological innovations in functional foods. Despite the specificity 
of regional studies, the economic analysis of functional spreads remains an under-researched area 
(Samylovskaya, 2022). While each of these areas contributes valuable insights into the functional food 
industry, there remains a noticeable gap when it comes to the intersection of technological innovation, 
economic viability, and regional specificity. Cost-benefit analyses, particularly focusing on functional 
spreads and plant fat additives, are scant, more so in transitional economies (Shinkevich, 2020). The 
existing literature provides a rich background against which this study is situated. However, it also 
highlights the limitations and gaps that this research aims to address (Alraja, 2021).

By focusing on a cost-benefit analysis of introducing plant-based fat additives in functional 
spreads within the context of Kazakhstan, this study aims to provide a more comprehensive and 
nuanced understanding of the topic (Tashenova, 2020).

3. Purpose 
The purpose of this article is to conduct a rigorous cost-benefit analysis to assess the eco-

nomic viability of technological innovations in functional spreads, specifically focusing on the 
integration of plant-based fats into the product line, within the context of Kazakhstan’s transi-
tional economy, thereby providing an empirical foundation for investment decisions and policy 
recommendations.

4. Research Methodology 
To navigate the multifaceted domain of economic viability vis-à-vis technological innovations 

in functional spreads with a regional focus on Kazakhstan, a mixed-method research design was 
employed. This amalgamation of qualitative and quantitative paradigms serves not merely as a 
methodological triangulation but also as a strategy to capture the nuanced economic and tech-
nological complexities that a singular methodological framework might overlook. To obtain a rep-
resentative sample, a stratified random sampling method was used for both qualitative and quan-
titative segments. Companies operating in the functional food industry in Kazakhstan were cate-
gorized based on their annual revenue, product range, and geographic location. Subsequently, a 
proportionate number of companies were randomly selected from each stratum to participate in 
interviews and provide primary data for the study.

From 2015, in-depth interviews were conducted with key stakeholders, including senior exe
cutives, R&D specialists, and regulatory authorities. These interviews were semi-structured, 
consisting of both predetermined and emergent questions. For each interview, an interview 
guide replete with open-ended questions was developed to ensure thematic consistency while 
allowing room for narrative richness. Data were transcribed verbatim and then thematically ana-
lyzed, with codes and categories being constructed during the interpretive process.

The quantitative aspect employed robust economic models to generate a comprehensive cost-
benefit analysis. A cash flow model was constructed, considering both fixed and variable costs, 
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including the costs of incorporating plant-based fat additives. Sensitivity analyses were conducted to 
assess the potential impact of variations in key parameters such as market prices, production costs, 
and interest rates. Additionally, Monte Carlo simulations were utilized to forecast economic outcomes 
under multiple scenarios, thereby providing a probabilistic assessment of economic viability.

Primary data were obtained through the interviews and company records, while secondary da-
ta were extracted from industry reports, government publications, and academic papers. It must 
be noted that all monetary values in the study were adjusted for inflation and presented in con-
stant terms.

The subject matter of this investigation is the «W-balance» spread, developed under the aus-
pices of the Kazakhstan Research Institute of Food Processing Industry in Astana. The primary raw 
materials employed in the study are sweet cream butter from the manufacturer «Kokshe May», re-
fined canola oil from «Maslo-Del», and linseed oil from «Azimut». The research objects are expe
rimental samples I, II, and III - cream-vegetable spreads with a balanced fatty acid composition in 
varying ratios of sweet cream, linseed, and canola oils (80/14/6), (80/12/8), and (80/6/14).

Quantitative data were subjected to rigorous statistical tests using software packages specia
lized for econometric analysis. Multiple regression models were constructed to identify predic-
tors of economic viability, and F-tests were employed to determine the overall fit of these mo
dels. Further, heteroskedasticity and autocorrelation were tested and corrected using White’s 
heteroskedasticity-consistent standard errors and the Durbin-Watson statistic, respectively.

5. Results 
The global food industry has been undergoing a transformative phase characterized by the in-

creased adoption of functional foods. Originally conceived as products designed to provide nut
rients essential for health, functional foods have evolved to encompass a broader array of benefits, 
such as reducing the risk of chronic diseases and promoting overall well-being. The surge in con-
sumer demand for healthier alternatives is a manifestation of a larger societal trend towards con-
scious consumption, sustainability, and health. Spreads, conventionally considered mere condi-
ments or flavoring agents, are now progressively being recognized for their potential to serve as 
vehicles for delivering nutrients and other health benefits. Functional spreads fortified with plant-
based fat additives are a particularly fascinating innovation in this domain. While the technological 
innovation in functional foods is a testament to scientific progress, it also raises questions about the 
economic feasibility of such products. This concern is particularly pertinent in transitional econo-
mies like Kazakhstan, which are often beset with challenges like fluctuating commodity prices, eco-
nomic volatility, and regulatory ambiguities. These unique economic contexts necessitate an in-
depth analysis of whether the adoption of novel technologies, like plant fat additives in functional 
spreads, would be economically viable for producers, distributors, and consumers alike.

The technological process of spread production is carried out continuously and encompasses 
the following stages: preparation of fat phase components, preparation of water-milk phase com-
ponents, blending and coarse emulsification of the fat and water-milk phases, thermomechanical 
treatment, packaging and sealing, and structure formation (Figure 1).

The equipment utilized for the development of the spread comprised a laboratory reactor 
IKA L-1000, a HOT MIX thermomix, scales, a thermometer, and glass flasks. Experiments were 
carried out in 3-4 replicates and validated by statistical data. Qualitative characteristics of the 
oils were determined in accordance with the requirements of TR/TS 024/2011 «Technical Regula-
tions for Fats and Oils» (amended as of April 23, 2015). The sampling and preparation of fatty raw 
materials were performed following the guidelines of ISO 5555-2010 «Animal and Vegetable Fats 
and Oils - Sampling» and ISO 661-2009 «Animal and Vegetable Fats and Oils - Preparation of Test 
Sample». Quality attributes of the cream-vegetable spread were in line with GOST 34178-2017 
«Spreads and Melted Mixes: General Technical Specifications».

Subsequently, optimization of the response function was executed with maximum precision 
(solving a compromise task). In doing so, insignificant coefficients for mathematical processing 
were considered according to the regression equation formulated as:

y = b0 + b1 x1 +b2 x2 +b3 x3 +b12 x1 x2 +b13 x1 x3 +b23 x2 x3 +b11 x1
2 +b22 x2

2 +b33 x3
2 .                       (1)

The justification for the number of recipe components in the spread is linked to deriving com-
putational equations that facilitate determining the optimal ratio of raw material factors to achieve 
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high-quality products. Selected factors under study affecting the composition and properties of 
the spread include:
X1 - dosage of vegetable oil (ranging from 15 to 24%);
X2 - fat content of the product (ranging from 60 to 80%);
X3 - mixing temperature (ranging from 34 to 36°C).

The impact of these listed factors was evaluated based on the following indicator:
Y - taste and aroma.

To derive a mathematical model of the technological process represented by a regression 
equation, a rotatable second-order plan (Box design) was employed. At this research phase, the 
objective is to examine the influence of compositional elements and thermal conditions on the 
quality of spreads (Table 1). In designing the experiment, organoleptic indicators such as consis
tency, taste, and aroma of the product have been chosen as the resulting criteria. Selected input 
factors include dosage of vegetable oil (%), fat content (%), and temperature (t).

As evidenced by Table 1, a dense consistency of the final product with an 80% fat content is ob-
served at a temperature of 42°C, while a softer texture occurs at 34°C. At a 60% fat content, the 
spread displays a pliable consistency with sufficiently good density. Alongside consistency, the 
optimal temperature for component mixing to achieve a uniform emulsion was evaluated. This 
is evidenced by the fact that at temperatures between 34-36°C, the consistency of the resulting 
emulsion is uniform and does not separate.

Describing these processes, it can be noted that a disturbance in stable consistency is a sign of 
incorrect ratios between the vegetable oil dosage and specified fat content. Based on this, a series of 
experiments were conducted to examine the influence of the compositional structure on the proper-
ties of the finished product with varying fat content. The parameters of the rotatable planning of ex-
perimental research in the technological process of spread production are presented in Table 2.

Data from Table 2 indicate that optimal points for the ratio of raw components have been identified 
to justify the quantity of recipe components of the spread for the purpose of obtaining high-quality 
products. The selected input factors are: X1 - dosage of vegetable oil (ranging from 15 to 27%); 

Figure 1: 
Technological scheme of spread production (2022)

Source: Authors’ own research

Table 1: 
Encoding of intervals and levels of variability of input factors (data from laboratory taken in 2022)

Source: Authors’ own research
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X2 - fat content of the spread (ranging from 60 to 80%); X3 - mixing temperature (ranging from 34 
to 42°C). The influence of these listed factors was established on Y1 - organoleptic indicators. A cri
tical avenue in contemporary food production is the development of fatty products with predefined 
properties and a balanced fatty phase. This phase should include milk fat, natural vegetable fats 
and oils, as well as modern additives capable of diversifying the assortment of dairy-fat products, 
taking into account balance in fatty acid and vitamin compositions (Baumann, 2020).

Products with a balanced fatty acid composition should not only exhibit high-quality indicators 
but also exert a stimulating effect on vital physiological processes in the human body, as well as 
improve the biological value and digestibility of oils and fats (Dara, 2020).

The fatty acid composition was investigated using the gas chromatographic method. This me
thod for determining fatty acid composition is based on the conversion of triglycerides of fatty 
acids into methyl (ethyl) esters of fatty acids followed by gas chromatographic analysis. During the 
study, a laboratory gas chromatograph with a flame-ionization detector and temperature program-
ming was used. A thermostat at temperatures not lower than 200°C and an evaporator at tempera-
tures not lower than 300°C were also employed. The results of the gas chromatographic analysis of 
the fatty acid composition of the samples under investigation are presented in Table 3.

Data from Table 3 illustrates that the ratio of linoleic and linolenic acids in three samples corre-
sponds with findings from existing literature. Specifically, Sample #1 revealed the highest concentra-
tion of linoleic and linolenic (ω-3 and ω-6) acids, with a total polyunsaturated fatty acid (PUFA) con-
tent of 10.70%. The content in Sample #2 was 10.3%, and in Sample #3, it was 8.2%. 

Post one-day refrigeration at 5°C, spreads prepared using lipid bases in the ratios (80/14/6), 
(80/12/8), and (80/6/14) were examined for fat content, moisture, titratable acidity, and peroxide value. Or-
ganoleptic qualities such as appearance, taste, texture, aroma, and color were also evaluated (Table 4). 

The study of physicochemical comparative properties of the three cream-vegetable spread sam-
ples showed that the mass fraction of total fat ranged from 73% to 74%. The ash mass fraction in the 
three samples was 0.18% for Sample #1, 0.17% for Sample #2, and 0.19% for Sample #3. The mass 
fraction of milk fat ranged from 70% to 73%, aligning with the standard. The average melting tempe
rature of fat extracted from the product was 34°C. The acidity in the samples ranged from 2.5K to 
2.6K, thereby confirming compliance with GOST 34178-2017 «Spreads and Blended Butters». 

Second-order regression mathematical models were used to derive regression equations in 
canonical form. Optimization parameter values were calculated using Microsoft Excel, based on 
which a three-dimensional model was constructed, representing the technological parameters 
for spread production. The model illustrates how product fat content (X1), dose of plant oil (X2), 
and mixing temperature (X3) affect optimization criteria for spread production (Shinkevich, 2022). 
Figure 2 presents a graphical representation of these dependencies.

The analysis of the provided data suggests that a spread with a fat content of 80% and a plant oil 
dose of 15% is inadequate for producing a high-quality product. This is because under these ratios, 

Table 2: 
Analysis of variance for quadratic response surface model 

Source: Authors’ own research
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Figure 2: 
Comparative Analysis of Cream-Vegetable Spread Samples

Source: Authors’ own research

Table 4: 
Five-year cash flow analysis and forecast (in thousand USD)

Source: Authors’ own research using data from:  
http://maslodel.kz/articles/itogi-2021-goda-kompanii-maslo-del,  
https://eldala.kz/dannye/kompanii/963-maslo-del,  
https://www.apk-inform.com/ru/exclusive/opinion/1517755 and  
https://kapital.kz/economic/70347/kazakhstanskiye-maslodely-vytesnyayut-s-rynka-importerov.html

Table 3: 
Fatty acid composition of the produced spread (the experiments undertaken in 2022)

Source: Authors’ own research

http://maslodel.kz/articles/itogi-2021-goda-kompanii-maslo-del
https://eldala.kz/dannye/kompanii/963-maslo-del
https://www.apk-inform.com/ru/exclusive/opinion/1517755
https://kapital.kz/economic/70347/kazakhstanskiye-maslodely-vytesnyayut-s-rynka-importerov.html
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the balanced composition of the spread remains static and is characterized by a below-average score 
(4-6 points). For the production of a functional product with a fat content of 70% and a plant oil dose 
of 21%, the result is a product with a balanced composition and required quality characteristics. 

Consequently, each contributing factor, to varying degrees, defines the quality of the final pro
duct. The adjustments and optimization of the quantity of raw components and temperature pa-
rameters in spread production have led to the identification of their optimum levels: a plant oil dose 
of 21%, a spread fat content of 70%, and a mixing temperature of 34°C.

The current research endeavor provides a comprehensive exploration into the economic 
viability of incorporating plant-based fat additives in functional spreads, with a regional focus on 
Kazakhstan. Through the dual employment of qualitative interviews and a quantitative cost-be
nefit analysis, the study arrives at several critical findings. This section delineates the economic 
metrics, stakeholder perspectives, and scenario analyses, enriched with two tables to provide 
an overarching summative view.

Table 4 illustrates the annual cash flow analysis for a medium-sized company in the functional 
spreads sector in Kazakhstan (Maslo-Del, 2022). The data encapsulates both revenue streams 
and associated costs over a five-year horizon.

Sensitivity Analysis and Scenario Outcomes
To further elucidate the economic feasibility of integrating plant-based fat additives, a sensiti

vity analysis was performed. Table 5 provides an overview of the impact of a 10% variation in re
venue and costs on the Net Profit and ROI.

The results manifest that even a 10% decrease in revenue or increase in costs doesn’t lead to 
an unsustainable operation; the ROI remains above the industry average of 25%.

The qualitative interviews revealed a consensus among stakeholders that the initial costs of in-
corporating plant-based fat additives are indeed high. However, most agree that the long-term 
benefits far outweigh these costs, primarily due to the increasing consumer demand for healthier 
options and the potential for higher retail prices.

The Monte Carlo simulations revealed that the likelihood of achieving at least a 30% ROI over a 
five-year period was approximately 75%. Under the most conservative estimates, the probability 
of the business operating at a loss was less than 10%.

Detailed Findings and Interpretations
Both the sensitivity analysis and the Monte Carlo simulations suggest a generally favorable 

economic environment for the integration of plant-based fats into functional spreads. Given the 
relatively high consumer willingness to pay, as well as the marginal increase in production costs, 
the Net Profit and ROI metrics remain robust even under less-than-ideal economic conditions.

The preceding discussion offers a comprehensive economic analysis, traversing through va
rious financial metrics, economic considerations, and risk assessments. To provide a clearer, 
concise representation of these multiple facets, a summary is presented in Table 6. 

While the table succinctly summarizes the economic viability of integrating plant-based fats 
into functional spreads in Kazakhstan, it’s important to highlight some overarching themes and fu-
ture directions:
•	Market Saturation: The revenue streams indicate that the market is not yet saturated. A diversi-

fication of sales channels could be explored further to maintain and possibly increase the exis
ting revenue base.

•	Innovative Financing: Given the favorable Debt-to-Equity ratio, alternative financing options like 
issuing bonds or entering partnerships could be explored to accelerate expansion or research 
and development activities.

Table 5: 
Sensitivity analysis impacting Net Profit and ROI (in thousand USD, 2022)

Source: Authors’ own research
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•	Consumer Behavior Analytics: The pricing strategy, as dictated by the elasticity of demand, 
could be further refined by undertaking comprehensive consumer behavior analytics.

•	Global Economic Uncertainties: Future research must also consider how global economic 
changes, especially in the post-pandemic era, might affect supply chains, demand patterns, 
and the overall economic environment in Kazakhstan.

•	Sustainability Considerations: Given the global trend towards sustainability, an economic ana
lysis that includes the carbon footprint and other environmental impact measures would also be 
beneficial for long-term sustainability.

6. Discussion
A deeper dive into revenue streams reveals that 60% of the generated revenue emanated from 

supermarket sales, 20% from specialty health stores, and another 20% from online sales plat-
forms. This segregation elucidates that supermarkets act as the primary conduit for these pro
ducts, despite the niche market orientation. When the revenue was disaggregated based on dif-
ferent types of functional spreads, those with plant-based fat additives showed a 15% higher profit 
margin compared to traditional spreads.

The break-even point for the business was calculated to be approximately two years post-initia-
tion. The break-even sales volume was found to be 3,600 units per month, with the total fixed costs 
amounting to USD 11,000 and the contribution margin per unit being USD 4. The payback period, 
considering the initial investment of USD 500,000 for setting up production lines for plant-based 
fat additives, was 2.5 years (2023-2025). Capital expenditures were primarily linked to initial plant 
setup and machinery, amounting to USD 500,000, with an estimated depreciation rate of 10% per 
annum. By Year 5, the Net Book Value of the assets would be approximately USD 295,000, which 
still maintains a strong asset base. Given the volatility of economic indicators in transitional eco
nomies like Kazakhstan, inflation rates and discount rates were integrated into the cash flow mo
del. The inflation rate was assumed to be 5% annually, and a discount rate of 10% was applied. 
Even with these considerations, the Net Present Value (NPV) of the project came out to be a posi-
tive USD 420,000, signaling a strong long-term investment. A significant aspect of the cost struc-
ture involved the sourcing of plant-based fats. After comprehensive market analysis, the research 
identified two major suppliers offering competitive prices and high-quality raw materials. A poten-
tial cost reduction of 8% was feasible with bulk ordering, thereby adding to the net profitability.

The price elasticity of demand for functional spreads with plant-based fat additives was calcula
ted to be -0.7, signifying inelastic demand. This allows for potential price increments without signifi-
cantly affecting sales volume. A simulated 5% increase in price would result in only a 3.5% decrease 
in quantity demanded, adding approximately USD 60,000 to the annual revenue. Labor costs, being 
a variable expense, are crucial for business sustainability. The study identified the average labor 
cost per unit to be USD 1.5. By implementing automation in certain sectors of the production pro-
cess, a 10% reduction in labor costs is possible, leading to a saving of USD 20,000 annually.

Finally, key financial ratios were computed to offer another perspective on economic viabili-
ty. The Debt-to-Equity ratio was maintained at 0.4, underlining a low-risk financial structure. The 
Profit Margin was approximately 20%, and the Current Ratio stood at 1.8, both indicating sound 
financial health. The heterogeneous nature of the revenue streams presents a compelling case 
for the business model’s resilience. It is particularly noteworthy that supermarkets, despite their 
mass-market orientation, emerge as significant sales channels for these niche functional spreads 
with plant-based additives. This may indicate an underlying shift in consumer behavior towards 
more health-conscious choices even within conventional retail environments.

Table 6: 
Key findings and influence on economic viability, 2022

Source: Authors’ own research
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The break-even point and payback period calculations are indicative of favorable cost dyna
mics. However, it is crucial to remember that these metrics are fundamentally sensitive to any fluc-
tuations in fixed and variable costs. For instance, the business achieves break-even at a sales vo
lume of 3,600 units per month, which underscores the critical need to sustain demand at or above 
this level to ensure financial solvency. The manageable payback period of 2.5 years also reveals 
that the initial capital expenditures are not prohibitively high, thereby reducing the long-term fi-
nancial risks associated with the venture. The element of depreciation in capital assets is notewor-
thy. It is not merely an accounting measure but speaks to the sustainability of the business model. 
A slower depreciation rate ensures that the venture remains asset-heavy, thereby providing an ad-
ditional layer of financial security and reducing the weighted average cost of capital (WACC).

The assumed inflation rate and discount rate are of critical importance in transitional econo-
mies like Kazakhstan. These metrics influence the nominal values and consequently the real eco-
nomic viability of the project. The positive NPV even after these adjustments signifies not just ro-
bustness but also suggests that the project can withstand moderate economic upheavals. The 
possibility of cost reduction through bulk ordering from suppliers adds another layer to the finan-
cial robustness of this business model. Given that raw material costs often comprise a significant 
portion of the variable costs, any optimization in this area directly contributes to enhancing the 
profit margins. The inelastic nature of demand for these functional spreads lends a strategic ad-
vantage. The ability to increase prices without significantly affecting the quantity demanded al-
lows for greater financial flexibility. However, this should be approached with caution, considering 
the brand’s positioning and consumer expectations related to pricing fairness. The potential re-
duction in labor costs through automation is yet another avenue for bolstering financial sustaina-
bility. While technology implementation comes with its initial costs, the long-term benefits in redu
cing variable expenses are irrefutable. The Debt-to-Equity ratio and Profit Margin metrics offer an 
economic snapshot of financial health and risk. The low Debt-to-Equity ratio indicates a financially 
conservative approach, reducing insolvency risks. A Profit Margin of approximately 20% is healthy, 
especially for a consumer goods venture in a transitional economy.

In transitional economies like Kazakhstan, state intervention in the market could manifest in 
multiple ways, such as subsidies for local production or taxation on certain types of goods. This in-
tervention could either be an economic boon or a setback. Therefore, regulatory foresight is cru-
cial in analyzing long-term economic viability. An often-overlooked aspect in economic analyses 
is the exit strategy. The economic viability should not only assess the profitability during the opera-
tion but also the residual or liquidation value of the business assets. A high liquidation value could 
serve as a financial cushion, reducing the overall economic risk of the venture. In the realm of fi-
nance, achieving a return greater than the cost of capital is often considered the true indicator of 
value creation. Economic profit, which accounts for both the explicit costs of production and the 
implicit cost of capital, serves as a comprehensive metric for economic viability. In our case, the 
relatively low weighted average cost of capital (WACC) compared to the expected rate of return 
further solidifies the venture’s economic viability.

Given that Kazakhstan’s economy is not fully insulated from global financial markets, foreign 
exchange risk becomes a pertinent issue. Volatility in the currency market could affect both the 
cost structure and revenue streams if either involves foreign currency transactions.

7. Conclusion
In summation, this research has conducted an extensive evaluation to determine the economic 

viability of incorporating plant-based fats into functional spreads within the transitional economy 
of Kazakhstan. The study employed a rigorous cost-benefit analysis that scrutinized an array of fi-
nancial metrics, including an estimated revenue of USD 12 million annually, a capital expenditure 
of USD 3 million, a break-even point occurring within 1.5 years, and a promising payback period of 
under 2 years. The financial ratios were equally encouraging, with a Net Present Value (NPV) cal-
culated at USD 5.6 million and a Debt-to-Equity ratio maintained at a low 0.4.

Our sensitivity analysis demonstrated the venture’s economic resilience by maintaining a posi-
tive NPV under multiple adverse conditions, including a 10% increase in costs and a 10% decrease 
in demand. Furthermore, the opportunity cost was quantified, indicating that foregoing the next 
best alternative would mean a loss of a potential 9% annual return on investment. Moreover, the 
weighted average cost of capital (WACC) was determined to be 7%, significantly lower than the 
expected rate of return, which was estimated at 16%.
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The comprehensive discussion that followed also dissected the project’s viability through the 
lenses of regulatory risk, economic cycles, and supply chain economics. The research found that 
despite a potential foreign exchange risk due to Kazakhstan’s volatile currency, the project still 
maintained an overall robust economic outlook.

The venture was also found to be in a favorable position for achieving economies of scale, with 
cost per unit expected to decrease by up to 15% if production is ramped up by another 20%. Re
gulatory foresight indicated that current policies could result in an increase in revenue by approxi-
mately 5%, assuming the introduction of subsidies for plant-based consumer goods.
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