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AHHOTAIMA

1. Crpykrypa u 00beM JUIJIOMHOI PadoThl

JunimomHass paboTa COCTOMT W3 OrJiaBlieHHs, pedepara TUTIIOMHOM
paboThI, BBEJICHMS, TpeX TJaB, 3akiroueHus, 14 wumoctparnuit, 1 tabmuier, 1
MPUJIOKEHHS, CIHCKA MCIOJIb30BAHHBIX HMCTOYHHUKOB. OOmUN 00BeM pabOoThI
coctaBiisier 83 crpanuilbl. CIUCOK HCIOIL30BAaHHBIX HMCTOYHUKOB 3aHMMaeT 6
CTpaHUIIbI U BKIIFOYAET 53 MO3UIUH.

2. IlepedeHb KJIIOYEBBIX CJI0B

'acTpoHOMHYECKHUM Typu3M, MPOABMIKEHHE MEPONPUATHH, OpeHIUHT
JECTUHAIINN, MapKETUHT, EVENt-MEeHEIKMEHT, CBSI3b C OOIICCTBEHHOCTHIO,
APKOHOMHMKA BIICYATIICHUH, TACTPOHOMHUYECKUH TYP.

3. Tekct pedepara

Obvexm ucciedosanuss — TAaCTPOHOMUYECKHUN TYpU3M M BO3MOXKHBIC
MEePCIIEKTUBHI €r0 Pa3BUTHS.

Llenv uccneoosanuss — nath OINpeeIeHNe TaCTPOHOMHUECKOMY TYPHU3MY,
IpOAHAIM3UPOBATh OCOOCHHOCTH TAacCTPOHOMHUYECKOTO TypusMma B benapycw,
BHEJIpEHHE MEXKIYHAPOJHOTO OIbITa eVent-MeHeIKMEHTa Ha TYPUCTHUYCCKHUI
peiHOK PecniyOnuku benapych.

Memoovl uccnedosanus: ONHWCaHWE, CpaBHEHHE, MPOTHO3UPOBAHME,
aHaju3 JIUTEepaTypbl OTEUECTBEHHBIX W  MEXIyHApPOJIHBIX aBTOPOB  IIO
MEHEDKMEHTY M MAapKETHUHTY, JCAYKTUBHBIA HM HWHIYKTUBHBIM  METOJI,
0000I11IeHrEe OIbITa CIEIUAIUCTOB 110 TACTPOHOMHYECKOMY TypHU3MY.

Ilonyuennvie umoeu u ux HOBU3HA. B XOJE TPOBEJICHHS HCCICAOBAHUS
raCTPOHOMHYECKOT'O TypH3Ma OBLIM BBISBICHBI €0 OCOOCHHOCTH, PaCCMOTPEHBI
WHHOBAIIMOHHBIC TIOAXOJbI K TaCTPOHOMHYECKOMY TYPHU3MYy B BEIYIIUX
JNECTUHAMAX JaHHOTO HANpaBJICHUS TypHU3Ma, a TaKXe 3apyOeKHBIH OIIBIT
(YHKITMOHUPOBAHUS TACTPOHOMUUYECKUM Typru3MoM. OnpenesieHbl MePCIECKTHBBI
U HampaBJICHUS  COBEPIICHCTBOBAaHUS  E€VENt-mMeHeKMeHTa B cdepe
raCTPOHOMHYECKOT'O TypHU3Ma.

Jlocmosepnocms  mamepuanos u pe3yibmamos OunJIOMHOU pabomol.
Hcnonp3oBaHHbIE MaTepHalbl M PE3yJdbTaThl JAUILUIOMHOW pPabOTHI SBIISFOTCS
TOCTOBEpHBIMU. PaboTa  BBIMOJHEHA  CaMOCTOSITEIBHO.  JlOCTOBEPHOCTH
OTIPENICIIICTCS CaMOCTOSATEIIBHO COOpaHHBIMU (DAKTUYECKUMH JTaHHBIMH |
WCIIOJIb30BAaHUEM OOMICTIPUHSATHIX U HAYyYHO OOOCHOBAHHBIX METOJOB aHaIN3a
MIPUBIICUCHHBIX JaHHBIX.

Pexomenoayuu no ucnonvzosanuio pesynomamos pabomol. Pe3ynbTaThl

paboTel  MOTYT  OBITHh  pa3paboTku  Mepornpusituii B cdepe
raCTPOHOMHYECKOTO Typu3Ma, JUIsl JaTbHEUIIIET0 BHEAPECHUS MPEACTABUTEISIMU
MECTHBIX COOOIIIECTB.



AHaTanubig

1. Crpykrypai a6'ém AbIIVIOMHAH MPanbI

JIpiryioMHast mpana ckjiajgaeiia 3 3aJjaHHs Ha JIBITUIOMHYIO Tpaily, 3MecTa,
padepaTa IbITUIOMHA TMpanbl, YBSAJA3€HHS, TPOX TJay, 3akiaoudHHsA, 14
umrocTpanbiid, 1 Tabminpsl, 1 gagaTka, CHiCy BBIKApBICTAHBIX KPBIHIN. ATYJIbHBI
ab'em mpaipl ckiagae 83 craponki. Croic BBIKapbICTAHBIX KpBIHIL 3aiiMae 6
CTapoHaK 1 VKiiro4yae 53 masilpli.

2. Ilepajiik KJII0YABBIX CJI0Y

['acTpaHaMiuHbl TYypbI3M, MPACOYBAaHHE MEpAINPLIEMCTBAY, OpPIHIBIHT
JOCTBHIHALIBINA, MAapKETBHIHT, event-MEeHEKMEHT, CYyBSI3b 3 TIpaMajiCKacIlio,
HKaHOMIKA YpakaHHSY, racTpaHaMI4HbI TYP.

3. Takcr padepara

Ab'ekm  Oacnedasamns — TacTpaHAMIYHBI TYpPbI3M 1  MardbIMbIs
NEPCHEKTHIBBI SITO Pa3BILILISA.

Mbma Oacneoasannsi — nainp BBI3HAYPHHE TacTpaHaMiYHAMYy TYpPbI3MY,
IpaaHaliizaBallb aca0iBaclii racTpaHaMmivyHara TypeisMmy ¥ benapyci, ykapanense
MDKHapoJiHara JI0CBely eVent-MeHeDKMEHTY Ha TYpPBICTBIUHBI phIHAK Pacy0iiki
benapycs.

Memaowl Oacnedasanmns: amicaHHe, NapayHaHHE, MparHa3aBaHHE, aHaI3
JmiTapaTyphl aWYbIHHBIX 1 MDKHApPOJHBIX ayTapay TMa MEHEIKMEHIe 1
MapKEThIHTY, JPAYKTBIVHBI 1 I1HAYKTBIYHBI MeETaj, alaryjibHEHHE BOIBITY
CHENBIUTICTAY T1a TACTPAHAMIYHBIM TYPBI3ME.

Ampoimanvia 6vlHIKI | X HagizHa. Y X0J3€ MpPaBsSA3CHHS JacieaBaHHSA
racTpaHaMmiuyHara TypbI3My OBUII BBISYJIICHBI SITO acaliiBacill, pasrieIKaHbl
1HABaIIBIMHBIS ~ TMAJBIXOABl Jla TracTpaHamMiyHara TYpeI3MY ¥ BSJIYYbIX
JOCTHIHALIBIX ~TATara HampaMmKy TypbhI3My, a TakcaMa 3aMEXHBbI BOIIBIT
(GYHKIBITHABAHHS TacTpaHAMIYHBIM TypbI3MaM. BbI3HauaHbl MEPCIEKTHIBBI 1
HampaMKi YJacKaHalleHHS eVent-mMeHe/pDKMEeHTy §  cdepbl TracTpaHaMmivyHara
TYpBI3MY.

Jlaxnaonacyb mamapulanay i 6bIHIKAY ObINJIOMHAU NPAYb.

BrikapbICTaHbIsi MaTIPBISUTBl 1 BBIHIKI JBITUIOMHAN TIparlbl 3'syJISEOIa
naknmagHeiMi.  Pabora BpikaHaHa camacrtoiiHa. [IdyHacups  BbI3Hauaerna
camactoiiHa caOpaHbiMi  (aKTBIYHBIMI  JTAJ3€HBIMI 1  BBIKAPBICTAHHEM
aryJIbHANPBIHATHIX 1 HAYYHOOOOCHOBAHHBIX METaJay aHali3y MPBISTHYTHIX
JaA3EHBIX.

Paxamenoaywii na evikapvicmani evinikay npaysi. BeIHIKI IpaIikl MOTYITh
OBIlIb  BBIKAPBICTAHBI I paCMpalioyKi  MepampeleMcTBay vy cdepbl
racTpaHamiuHara TypbI3My, M Janedniara VKapaHeHHS MpajacTayHiKami
MSCIIOBBIX CYITOJIbHACIISTY .



Anotation

1.  Structure and scope of the diploma work

The diploma work consists of diploma work assignment, table of contents,
diploma work summary, introduction, 3 chapters, conclusion, 14 illustrations, 1
table, 1 addendum and list of references. Total scope of work is 83 pages. The
list of references occupies 6 pages and includes 53 units.

2. Keywords

Food tourism, event promotion, destination branding, marketing, event
management, public relations, experience economy, food tour.

3. Summary text

The object of the research — gastronomic tourism and possible prospects
for its development.

The purpose of the research — to define gastronomic tourism, to analyze
the features of gastronomic tourism in Belarus, the introduction of international
experience in event management to the tourism market of the Republic of
Belarus.

Method of the research: description, comparison, forecasting, analysis of
the literature of domestic and international authors on management and
marketing, deductive and inductive methods, summarizing the experience of
gastronomic tourism specialists.

The results of the work and their novelty. During the study of gastronomic
tourism, its features were identified, innovative approaches to gastronomic
tourism in the leading destinations of this tourism area, as well as foreign
experience in the functioning of gastronomic tourism were considered. The
prospects and directions for improving event-management in the field of
gastronomic tourism are determined.

Authenticity of the materials and results of the diploma work. The
materials used and the results of the work are authentic. The work was composed
independently. Reliability is determined by independently collected actual data
and the use of generally accepted and scientifically grounded methods of data
analyzing.

Recommendations on the usage. The results of the work can be used to
develop activities in the field of gastronomic tourism, for further implementation
by representatives of local communities.



