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PE®EPAT

Nuosarosa Exarepuna CepreeBHa
«KynuHapHoe Hacneane B CTPYKTYpE pernOHaIbHOTO TYPUCTCKOTO
IPOJIYKTa»

Juniomuast paborta: 38 crpammn, 1 Ttabnuma, 97 HCMOIB30BaHHBIX
HMCTOYHUKOB.

KroueBbie CJIOBa: KYJIMHAPHOE HACIJIEJIME,
I'ACTPOHOMUWYECKMUI TYPU3M, HAIIMOHAJIBHAA KYXHA,
HAIIMOHAJIbHOE BJITO 0, PETMOHAJILHBIN TYPIIPOJVYKT,
KYJIMHAPHBIN MACTEP-KJIACC, JNEI'YCTALYA,
I'ACTPOHOMUWYECKUI ®ECTUBAJIb.

OOBEKT HcCIeOBaHUs: KYJIMHAPHOE HACIEIUE B CTPYKTYPE PErHOHAIBHOIO
TYpHOPOIYKTA.

[enap paboOThl — MPOAHATM3UPOBATH TEOPETUUECKUE U TPUKIAIHBIE ACTIEKThI
UCIIOJIb30BAaHUSI TAaCTPOHOMHMYECKOTO  HAclequss B  TypuU3Me, YCTaHOBUTh
BO3MO>XHOCTH TOBBIIICHUS POJIU TaCTPOHOMUYECKOTO Hacyieaus: B (GOpMUPOBAHUU
U TIPOJIBUKEHUU PETUOHATBHBIX TYPIPOYKTOB benapycu.

MeTtoasl 1 METOAOJIOTHSI IPOBEJACHUS TUTUIOMHOM paOOThl: METOJ HAy4YHOTO
aHalM3a TEOPETUYECKOr0 Marepuaia, METOJ HAaydyHOIro CHUHTe3a M 000OLIeHus,
CPaBHUTEIbHBIN METO/.

[lonmydyeHHble pe3ynabTaThl M HMX HOBU3HA: PE3YyJbTaThbl MPOBEIEHHOIO
WCCJIEIOBAHMS TIO3BOJIMJIM COCTaBUTh P PEKOMEHIAUUA MO YJIYyYIIECHUIO
KAauecTBa, MMHUJKA U MPOABUKEHHUS OEIOPYCCKOro KYJIMHAPHOTO TYPHPOIYKTA,
KOTOpBIM OyJeT cmocoOCTBOBaTh (HOPMUPOBAHUIO OEIOPYCCKOTO KYJIWHAPHOTO
OpeHja.

ABTOp AMIUIOMHON paOOThl TMOATBEPKIAET, YTO TMPUBEICHHBIA B HEH
pacyeTHO-aHAIUTUYECKUI MaTepuan TMpPaBWIbHO M OOBEKTUBHO OTpPaXKaer
COCTOSIHUE MCCIIEyEeMOro MpoLecca, a BCE 3aMMCTBOBAHHbBIE U3 JIMTEPATYPHBIX U
JPYTUX HCTOYHUKOB TEOPETHUUECKUE U METOJOJOTUYECKUE TMOJOXKEHUS U
KOHLETLIUNA COPOBOXKAAIOTCS CChUIKAMU HA UX aBTOPOB.



PODEPAT

[nasraBa Kamspeina Capreeyna
«KyniHapHas ciaiubiHa § CTPYKTYpbI parisiHaJIbHAra TypbicTCKara

IPAgYKTy»

JpimomHuas mpana: 38 craponak, 1 tadumina, 97 BeIKapbICTaHBIX KPBIHIILI.

KimrouaBsis cnoel: KYJIIHAPHASA CIIAJYBIHA, TACTPAHAMIYHBI
TYPBI3M, HAUBISIHAJIbBHAA KVYXHA, HAILDBIAHAJIBHAA CTPABA,
POTISAHAJIBHBI  TYPIIPAJIVKT, KVJIHAPHBI  MAWMCTAP-KJIAC,
JAOT'YCTALBIA, TACTPAHAMIYHBI ®3CTHIBAJIb.

AO'exT nacienaBaHHs: KyJlHapHas CaqublHA ¥ CTPYKTYpPHI parisiHajJbpHara
TYPOPALYKTY.

MbsTta mpanpl: paaHami3aBallb TIAPBITBIUHBIA 1 TPBIKJIAIHBIS  ACHEKThI
BBIKAPBICTAHHS KYyJIIHapHas CHAQublHbl Yy TyphI3ME, YCTajsBallb MardbIMacil
NaBBIIIPHHS pOJII KyJiHApHal coaaublHbl Y (apmipaBaHHl 1 Mamysspbi3albll
PArisiHAJIBHBIX TypHpaaykTay benapyci.

MeTtazapl 1 MeTaganoris NpaBsA3eHHs IbIIUIOMHAN Mpalpl: MATaJl HaByKoBara
aHai3y, M3TaJl HAByKOBara CiHT33y 1 abaryJibHeHHsI, MapayHaIbHbI MATaJ.

ATppIMaHbld BBIHIKI 1 1X HaBi3HA: BBIHIKI [paBe/3eHara aacieaBaHHs
Ja3BOJIUIL CKJIACIl IIdpar pIKaMeHAAlblii Ma MajsMIdHHI SKacIli, IMIIKY 1
namyJspbizanpli  Oenapyckara KyJliHapHara TYpHpPaayKTy, sKl Oya3e CHpBISb
dbapMaBaHHIO Oeslapyckara KyJiiHapHara OpaHja.

A¥Tap ApIIIIOMHAM paboThl MaUBsp/Kae, IITO MPBIBEA3EHBI ¥ €l pa3ilikoBa-
aHAJITBIYHBI MATAPBISUT MpaBUIbHA 1 a0'eKThIYHA aJJIIOCTPOYBae CTaH JaciieHara
npaipcy, a yce 3amas3bluaHblsl 3 JIITapaTypHBIX 1 1HIIBIX KPBIHIL T3APITHIYHBIA 1
MeTaJajlariyHblsl MajaXd HHI 1 KaHIPMIBI CyMpaBajpKarolila crachbulkaMmi Ha 1X

ayTapay.



ABSTRACT

Inoyatova Ekaterina
“Culinary heritage in the structure of the regional tourist product”

Diploma work: 38 pages, 1 table, 97 used sources.

Keywords: CULINARY HERITAGE, GASTRONOMIC TOURISM,
NATIONAL CUISINE, NATIONAL DISHES, REGIONAL TOURISM
PRODUCTS, COOKING CLASSES, TASTINGS, GASTRONOMIC FESTIVAL.

Research object: culinary heritage in the structure of regional tourism product.

Purpose of the work: to analyze theoretical and applied aspects of the culinary
heritage in tourism, to establish the possibility of enhancing the role of the culinary
heritage in the development and promotion of regional tourist products in Belarus.

Methods and methodology of the diploma work: scientific method,
generalized method, comparative method.

The results of the research allow to make a list of recommendations that will
help improve the quality, image and promotion of Belarusian culinary tourism
products, that will contribute to the formation of the Belarusian culinary brand.

The author of diploma work confirms that settlement and analytical material
of this diploma work are given correctly and objectively reflects the state of the
investigated process, and all borrowed from literatures and other sources of
theoretical and methodological principles and concepts are accompanied to their
authors.



