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AHOTAIUS

Xmanamse A.E. TACTPOHOMIUHI TPAJIMLIIT JJHITPOIIETPOBIWHUA

OO’€eKT AOCHIKEHHSI: TaCTPOHOMIYHUN TYpPU3M SIK PI3HOBH]I TYPU3MY.

[Ipeamer npociiJKEHHS: OCOOJIMBOCTI, Cy4YaCHUN CTaH Ta MEPCHEKTUBU PO3BUTKY
["acTpoHOMIUHOTO TypuU3My Ta Tpaauiiid JIHIMPONETPOBIIMHKA Ta YKpaiHu.

Merta poOoTH: TeOpeTUYHE y3arajibHEHHs, (POpMYBaHHS IHCTPYMEHTApIIO 1 po3podKa
MPAKTUYHUX PEKOMEHAAIlN OO0 PO3BUTKY TaCTPOHOMIYHOTO TypHU3My Ta TpPaaUIIAB
VYkpaini Ta B J{Hinpi.

OpepxaHi BHCHOBKM Ta iX HOBHU3HA: Y PpO3BUTKY TacTpPOTypu3My B YKpaiHi
CIIOCTEPIraeThCsl 3HAYHUM MOTEHI1A] Ta MOYJIMBOCTI.

[{s xBamidikarmiitna podoTa JTOCTIKYye KyJTiHapHUK JOCBI Ta BUBUEHHS MiCIIEBOI
KyJbTYpH 4epe3 1Ky Ta KyJiHapiro. 3T1THO MPOBEICHHOTO AOCIIKEHHS MOXXIJIMBO 3pOOUTH
BHCHOBOK TIPO T€, 110 YKpaiHa Mae BCl HEOOX1AHI PeCypcH AJisl YCIIITHOTO PO3BUTKY IIHOTO
Buny TypusMy. Ksamidikarmiiitna poboTa MponoHye yHIKaIbHUN MIAXiT J0 CTBOPEHHS Ta
oprasizaiii TacTpoTypiB Ta YTBOPEHHS TacTpPO TEHIEHIINH 3 TpaauIisIMH perioHa.
Pesynbratn pobOTH MOXKYTH OYyTH BHUKOPHCTaHI ISl PO3POOKH CTpaTerii Ta MONITHK Y
cdepi racTpoTypusMy, TIATPUMKH NPUNHSATTS PIICHb MO0 1HBECTHIIM Y PO3BUTOK ITi€T
rajiysi, IJJaHyBaHHS PO3BUTKY 1HQPACTPYKTypH Ta MOCIYT Y FTaCTPOHOMIYHHX 3aKjIa/iax Ta
MPOBEJICHHA MNOJANBIINX JOCIKEHb Yy Taly3l racTporypusMy Ta MHOro BIUIMBY Ha
TYPUCTUYHUN CEKTOp YKpaiHM.

Kgamigikariitna pobora: 65 ctop., 2 puc., 6 Tadn., 24 nitepaTypHUX IKEpena.

Knrouoegi cnosa: tpaauiii, TacTpoTypu3M, TaCTPOHOMYUYHUHN TYpU3M , TYPUCTUUHUNA
NPOAYKT, KyJHAPisl, pUHOK TYpPU3MY



ABSTRACT

Hmaladze A.E. GASTRONOMY TRADITIONS OF DNIPROPETROVSKY

Object of research: gastronomic tourism as a type of tourism.

Subject of research: features, current state and development prospects Gastronomic
tourism and traditions of Dnipropetrovsk region and Ukraine.

The purpose of the work: theoretical generalization, toolkit formation and
development practical recommendations for the development of gastronomic tourism and
traditions in Ukraine and the Dnipro.

The obtained conclusions and their novelty: There is significant potential and
opportunities in the development of gastrotourism in Ukraine.

This qualification explores the culinary experience and learning about local culture
through food and cooking. According to the conducted research, it is possible to draw a
conclusion about the fact that Ukraine has all the necessary resources for thesuccessful
development of this species tourism This work offers a unique approach tothe creation
and organization of gastro tours and the formation of gastro trends withthe traditions of
the region The results of the work can be used to develop strategies and policies in the
field of gastrotourism, supporting decision-making regarding investments in the
development of this industry, planning the development ofinfrastructure and services in
gastronomic establishments, and conducting furtherresearch in the field of gastrotourism
and its impact on the tourism sector of Ukraine. Thesis: 65 pages, 2 figures, 6 tables, 24
literary sources.

Key words: traditions, gastrotourism, gastronomic tourism, tourist product,
cooking, tourism market
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