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Introduction. During the pandemic, efforts to attract consumers in the restaurant 

business increase, because there is fierce competition in the market [1]. As the 
number of restaurant establishments increases, the number of consumers decreases. 

Actuality of theme. Modern marketing strategies, focused on the study of 
consumer behavior and the ability to influence them, are becoming more and more 
profitable. Therefore, with the help of innovative methods [1, 2, 3], it is possible to 
effectively study consumer behavior and attract new customers. 

Results and discussion. In particular, smell has a great ability to subconsciously 
influence customers and, thus, maintain the profitability [1] of restaurants. Human 
senses play an important role in influencing these preferences, and scent has the 
greatest potential to subliminally influence customers and thus support product sales, 
retain customers longer [2]. Aroma marketing means the use of aromas to create a 
mood, promote products, or position a brand [1, 2]. Despite all the serious 
responsibility of this issue, for its realization it is necessary to focus your efforts on 
defining the target audience and the main group of consumers. In order for everything 
to work out, it is necessary to get answers to the questions: who is the client, what are 
his needs and how can these needs be met. This will help to clearly identify the 
market segment with which you will have to work. Therefore, it is necessary to 
correctly develop a «palette» of aromas for the concept of the restaurant business, 
which consumers like, and which will distinguish the restaurant business from others. 

Conclusions. Considering the obtained results, there is an obvious need for 
research on aroma marketing in the restaurant business using the tools of consumer 
neuroscience. 
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