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AHOTALIIA

CracoBcbka A. . TACTPOHOMIYHI TYPU B YKPATHI: CYYACHUI CTAH
TA TIEPCIIEKTUBU PO3BUTKY

06’exkm OocnioxceHHs: 3aKJIald XapuyyBaHHS $K CKJIaJ0Ba TaCTPOHOMIYHOTO
TypU3MY.

IIpeomem oOocniddcenns: ponb 3aKIaIB XapuyBaHHSA y (pOpMyBaHHI Ta pO3BUTKY
racCTPOHOMIYHHMX TYpiB B YKpaiHi, 0COOIMBOCTI iX PYHKIIOHYBaHHS, MPOOJIEMHU Ta
MEPCIIEKTUBH BIOCKOHAJICHHSI.

Mema pobomu: NOCHIIATA POJIb 3aKJajiB XapuyyBaHHS Yy (opMyBaHHI
raCTPOHOMIYHHMX TYpiB B YKpaiHi, OI[IHUTH 1X CY4aCHUM CTaH, BUSBUTH IPOOIEMHU
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Ooeporcani 8UCHOBKU mMa iX HOBU3HA: BUSABIICHO, IO TaCTPOHOMIYHHUI TYpHU3M €
NEPCIEKTUBHUM HAMPSIMOM PO3BUTKY TYPHCTHYHOI 1HAYCTpli YKpainu, omHAK
MOTEHITIAJT 3aKJIaJiB XapuyyBaHHS BUKOPUCTOBYETHCS HEIOCTAaTHHO. BH3Ha4YeHO
THUIIOJIOT1IO Ta KyJIbTYPHO-TYPUCTUYHY POJIb 3aKJIa/1iB XapuyBaHHs, IPOAHATI30BaHO
npoOnemMu iX IHTerpamii B TYPUCTHYHI MapLIPyTH. 3ampoOIOHOBAHO 3aXOAu 3
YAOCKOHAJIEHHS PI1BHSI 00CIIyTrOBYBaHHsI, aJanTallli 10 MDKHAPOJHUX CTaHJAPTIB Ta
aKTUBHOI y4dacTi B oOprasizaiii racTpoHOMIYHUX TypiB. OKpecleHO MNpaKTU4HI
pEeKOMeHalli Mo0A0 MOJEpHi3allli TaCTPOHOMIYHOI 1HPPACTPYKTYPH, 110 MOXKYTb
CIPUATH 3pOCTAHHIO MPUBAOIUBOCTI YKpaiHU K TaCTPOHOMIYHOTO HAIPSIMKY.
PesynbpTaTt gOCHIDKEHHS MOXYTh OyTH BHUKOPHCTaHI y MJiSJIBHOCTI OpraHiB
MICIICBOTO CAaMOBPSAyBaHHS, MIANPUEMCTB 1HAYCTPIi TOCTUHHOCTI, TYPUCTUUYHHUX
OTIepaTopiB 1 3aKJIA/IB XapuyBaHHS IS PO3POOKH Ta peaiizallii racTpOHOMIYHHUX
TypiB, MIJABUIICHHS SKOCTI OOCIYyrOBYBaHHS Ta TMPOCYBaHHS yKpaiHCHKOI
KyJIIHApHOI CTIa IIHH.

Kgamidikariitna po6ora: 82 c., 13 puc., 10 tadma., 50 mxepenn.

Kniouoei cnosa: TacTpOHOMIYHUN TypHU3M, TACTPOHOMIYHUN TYD, 3aKIaIH
XapuyyBaHHs, KyJJiHapHA CIaAIMHA, TYPUCTUIHUN MPOAYKT, IHIYCTPis
TOCTUHHOCTI, TACTPOHOMIYHI MAapIIPyTH, KyJTIHApPHA KYJIbTypa, HAIllOHATbHA
KyXHS.



SUMMARY

Stasovska A.I. GASTRONOMIC TOURS IN UKRAINE: CURRENT STATE
AND DEVELOPMENT PROSPECTS

The research object 1s food service establishments as a component of gastronomic
tourism.

The research subject 1s the role of food service establishments in the formation and
development of gastronomic tours in Ukraine, their functioning features, problems,
and improvement prospects.

The aim of the research is to explore the role of food service establishments in the
development of gastronomic tours in Ukraine, assess their current state, identify
existing problems and future development opportunities, and develop
recommendations for enhancing their participation in gastronomic tourism.

The scientific novelty of the study: The paper reveals that gastronomic tourism in
Ukraine has significant development potential, but the role of food service
establishments remains underestimated. The study offers a typology of food service
establishments within the context of tourism and characterizes them as cultural and
tourist sites. It proposes practical solutions for improving service quality, adapting
to international standards, and integrating food establishments into tourist routes.
Emphasis is placed on the importance of culinary traditions as part of national
heritage and a factor of tourism attractiveness.

The results of the research can be applied by hospitality industry businesses, local
authorities, and tourism operators to develop gastronomic tourism products,
modernize service practices, and improve the competitiveness of food
establishments in both the domestic and international markets. The research findings
are also relevant for educational programmes in tourism and hospitality.

The research paper amounts to 82 pages. It includes 13 figures, 10 tables;

50 references were used.

Keywords: gastronomic tourism, food service establishment, culinary heritage,
tourism product, hospitality industry, gastronomic route, national cuisine, tourist
experience.
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