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PODEPAT

Jy6oBik IBan MixaiinaBiu

« BrikappicTanHe 6enapyckaid KyxHi ¥ IHIyCTpbIl raciinsacii Pacmy6iki
bemapycb»

JbImsioMHAasi padoTa: 67 cTapoHak, 3 MatOHKI, 2 TaOMIIbl, 2 ABISTPAMBI,
2 manatki, 74 BBIKApBHICTAHBISA KPBIHIIIBL.

TYPBI3M, IHAYCTPbIA T'ACHIHHACLI, T'ACTPAHAMIYHBI
TYPBI3M, AT'PADKATYPBI3M, KYJIIHAPHAA CITAIUBIHA,
BEJIAPYCKAS KYXHS, HALIBISIHAJIBHASL KYXHS, TPAJIBIIBIMEAS
KYXHA, KYJIIHAPBIA.

AO’eKT JAacjieABAHHS: TPaJbIlbIl XapuaBaHHs benapyci.

MbsTa fpaciaenBaHHsI: BbISYJIEHHE MNAaT3HLBLLTY Oenapyckall KyxH1 IS
pa3BiLL 1HAYCTPHIl raciiHHAcI ¥ benapyci.

Metaabl gaciaeaBaHHsi. Y paOoIle BBIKAPBICTAHBIS aryJibHaHABYKOBBIS
MaJIbIX0/Ibl: a0aryJbHEHHE, aHa13, CIHTA3, TapayHaHHE.

Boiniki i ix HaBizHa. IlpakTblyHae 3HAUdHHE [BIIUIOMHAl pabOTHI
3aKJI0YaeIa Y BBIKAPBICTAHHI p3KaMeHAAlbld ayTapa Uis Hamysspbi3albli
benapyci ik TypbICTBIYHAW [ICTBIHALIBIl 1 CTBApAHHS KyJIHapHara Op3HIY
benapyci.

A¥yTap nOpIIUIOMHa paboThl MauBSpIXKae, IITO MPbIBEA3EHbI VY &
MaTAIpPbIsJI MpaBiLiIHa 1 a0'eKThIyHa aJJIFOCTPOYBae CTaH JAcielHall TAMbI, a yce
3ama3bluaHblsl 3 JITAPATYPHBIX 1 IHIIBIX KPBIHIL T3AP3THIYHbBIA 1 METaJaIar YHbIs
Maja)d HHI 1 KaHIPIIBI1 CyIpaBaKaroIia cracCblyikaMl Ha 1xX ayTapay.



PE®EPAT
Jy6oBuk MBan MuxainoBuu

«Mcnonp3oBanue 0ETOPYCCKON KyXHH B MHAYCTPUHU TOCTEIPUUMCTBA
PecniyOnuku benapych»

Juniomuasi paéora: 67 crpanuil, 3 puCyHKa, 2 TaOJIUIIbI, 2 JUarpamMmebl,
2 NpuoXeHus, (4 UCTIOIb30BaHHBIX HCTOYHUKA.

TYPU3M, NMHAYCTPUA I'OCTEIIPUMMCTBA,
IT'ACTPOHOMUYECKUN TYPU3M, AI'POSKOTYPU3M, KYJIMHAPHOE
HACJIEJUE, BEJIOPYCCKAA KVYXHS, HAIMOHAJIBHAA KVYXHA,
TPAAULIMOHHAA KYXHA, KYJIMHAPUA.

O0beKT uccjief0BaHus . TpaAUUNKU uTaHus benapycu.

Heab uccaenoBanusi: BbISBICHUE MOTEHIMANA OETOPYCCKOM KYXHU IS
pa3BUTHS UHAYCTPUM rocTenpurmMcTBa B benmapycu.

Metoabsl wuccienoBanusi. B paboTe uCHonb30BaHbl OOIIEHAYYHBIC
MOAXO/bI: 0000IIEHUE, aHATIN3, CHHTE3, CPAaBHCHUE.

IHonydyennbie pe3yabTaTbl M MX HOBHM3HA. [IpakTHueckoe 3HaueHUE
JUIUJIOMHOM pabOThI 3aKII0YAETCS B UCIIOJIb30BAaHUU PEKOMEHIAIMI aBTOpa JJIs
npoJBWKeHUs bemapycn Kak TypHCTHYECKOW JECTMHAUUMU M CO3JaHHUs
KyJuHapHoro Openjaa benapycu.

ABTOp IUIIIOMHOW paOOThl MOATBEPKIAET, YTO NPUBEACHHBIM B HEH
MaTepHual MpPaBUIbHO U OOBEKTUBHO OTPAXKAET COCTOSHUE UCCIEAYEMOW TEMBI,
a BCE 3aMMCTBOBAHHBIE U3 JUTEPATYPHBIX U APYTHX UCTOYHUKOB TEOPETUUECKUE
Y METOJI0JIOTUYECKUE MOJOKEHUS U KOHLIETIIIMK COMTPOBOXKIAIOTCS CChIIIKAMU Ha
UX aBTOPOB.



ABSTRACT
Dubovik Ivan

«Belarusian cuisine in the hospitality industry of the Republic of Belarus»

Diploma work: 67 pages, 3 figures, 2 tables, 2 diagrams, 2 appendices,
74 used sources.

TOURISM, HOSPITALITY INDUSTRY, GASTRONOMIC TOURISM,
AGROECOTOURISM, CULINARY HERITAGE, BELARUSIAN CUISINE,
NATIONAL CUISINE, TRADITIONAL CUISINE, GASTRONOMY.

Research object: culinary tarditions of Belarus.

Purpose of the work: analysis of the potential of Belarusian cuisine for
the development of tourism.

Methods of research: scientific method, generalized method,
comparative method.

The results of the research allow to make recommendations that will
help to promote Belarus as a tourist destination and contribute to the creation of
Belarusian culinary brand.

Author of the diploma work confirms that the material of this diploma
work correctly and objectively reflects the state of investigated topic, and all
theoretical and methodological principles and concepts borrowed from literature
and other sources are accompanied to their authors.



