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CYTHICTDb TA KJACH®PIKAIIA BUAIB TACTPOHOMIYHOT'O TYPU3SMY

AHOTALIA

3pincHeHo aHani3 3MiCTy raCTPOHOMIYHOIO TYpU3My B CUCTEMI
TYPUCTUYHOI OiSnNbHOCTI, 3aNponoOHOBaHa ONTUManbHa aBTOPCbKa
knacudikauis. OTpumas noganbLUnii PO3BUTOK NOHATINHO-KATEro-
pianbHMIn anapat Teopii Typu3My. Y4OCKOHANEHO BU3HAYEHHS MNo-
HATTS «TaCTPOHOMIYHMIA TypuU3M» Ta BU3HAYEHO HaWbinbLl aBTo-
PWTETHI 03HaKW KnacudikaLii raCTPOHOMIYHOTO TYpU3MY.

KntouoBi cnoBa: Typu3m, raCTPOHOMIYHWIA TYpU3M, CYTHICTb,
Knacudikawis, BWau racCTpOHOMIYHOTO TYpU3MY.

AHHOTALMUA

OcylUecTBNEH aHanu3 CoAepXaHus racTPOHOMUYECKOro Ty-
pu3ma B cuCTeMe TYPUCTCKOMN AeATenbHOCTU, NPeanoXeHHas on-
TUManbHas aBTopckas knaccudumkauus. Monyumn AanbHelwee
pa3BUTUE NOHATUNHO-KaTEropuanbHbIA annapaT Teopum TypusmMa.
YcoBepLUeHCTBOBaHa onpeaeneHme noHATUS «racTPOHOMUYECKNIA
TYpY3M» 1 orpeferneHsbl Hanboree aBTOPUTETHbLIE NMPU3HAKM Knac-
cudprKaLumMm racTpoOHOMUYECKOTO Typr3ma.

KntoyeBble crnoBa: Typusm, raCTPOHOMUYECKUIA TYPU3M, CYLL-
HOCTb, Knaccudmkaums, Bufbl raCTPOHOMWUYECKOTO Typu3ma.

ANNOTATION

The analysis of the contents of gastronomic tourism in the
system of tourist activity is carried out, the optimal author’s clas-
sification is proposed. The further development of the conceptu-
al-categorical apparatus of the theory of tourism has been further
developed. The definition of «gastronomic tourism» has been im-
proved and the most authoritative features for the classification of
gastronomic tourism have been identified.

Key words: tourism, gastronomic tourism, essence, classifi-
cation, types of gastronomic tourism.

ITocranoBka mpo6aemu. ChoromHi mpobiemam
(PYHKI[IOHYBaHHA 1 PO3BUTKY TIacTPOHOMIUHOTO
TYypu3My IIPUCBSAYEHA BeJIMKA KiJbKicTh pPobiT K
YKpaiHChKHUX, TaK i 3apy0ikHuMX HayKoBIiiB. Op-
HaK, He3BA’KAlOUM Ha 3HAUHNN HAYKOBUU 1 Ipak-
TUYHUN iHTepec OO BUPIIIeHHA O3HAYEHUX IIPO-
0JieM, HeMAa€e y3TOMKEeHOTo MiAXOAy OO0 PO3yMiHHS
CYTHOCTI IIOHATTA «TaCTPOHOMIUHUI TYypHU3M»,
a poboTH, IOKJUKAHI TOCHiAMKyBaTU CYTHICTH
Ta (opmyBaTu KJaacu(pikaliiiHi XapaKTepUCTHUKU
racTPOHOMIYHOTO TypuU3My, MaioTh (parMeHTap-
HUH xapakTep. HeBusHaueHicTh MOHATIHTHOTO ama-
paTy He Ia€ 3MOTU B IIOBHOMY 00cA3i BUKOpPUCTATU
TeopeTuuHy 0a3y JOCJiI:KeHb TYPUCTUUHOI chepu.

AHaxi3z ocTaHHIX MOCTIMKeHb i1 MMyOJiKaIriid.
HocrimKeHHAMN TEOPETUUYHUX i MPAKTUUYHUX ac-
IIEKTiB POSBUTKY TI'aCTPOHOMIYHOTO TypHU3MYy, BH-
3HAUEHHAM B3MiCTy, aHaJ izoM AeAKUX 00 €KTiB,
BKJIIOUEHUX OO0 CKJIQAY <«TaCTPOHOMIUHUX TypiB»,

zarimanucsa Taki sapyOikHi Buenmi, ax K. Xour,
O. Tinmop, B. IIin, P. Miruenn, II. XeHmepcoH,
TO. JIin, T. Ilipcown, JI. Keii.

Amnautiz ¢paxoBoi siTepaTypu cBiqUUTh TPO aKTUB-
He HaYKOBO-TIPAKTUYHE OIPAIIOBaHHSA IIPOOJIeMH Ta-
CTPOHOMIUHOTO TypuaMy B YKpaiHi. ¥ mocaimxeH-
Hax A. Bycurima, E. Macnosa, I. Komapsinbskoro,
B. ®enopuenka, . Baciok, T. Cokoxa, T. Boxyk,
JI. IIpoxomuyk. T. Illmaparu, B. Boiiko, O. Jlio-
6imesoi, @. IMlanmopa, I'. BoakoBoi, M. BamiToBoi
BUCBITJIIOETBCA iCTOPUKO-KYJBTYPHUN KOHTEKCT
PO3BUTKY IIHOTO BUAY TYPU3MY, OCOOJMBOCTI CTBO-
PeHHsS perioHaJbHUX TYPHUCTUUYHHX IIPOAYKTIB Ha
OCHOBI HAIliOHAJILHUX KyJiHapHUX Tpaguiii. OKpe-
Mi (axiBIli pO3TIALAIOTHL TACTPOHOMIUHUIN TYPU3M
ak Bupg xo0i-rypusmy (I.M. IIIkosa), TeMaTHYHOTO
typuamy (T.I'. Cokoi, 3.C. Kanonicroa), cmeriai-
soBauoro Typusmy (B.K. ®@emopuenko, .M. Miniu).
B. Anronenko, [I. Bacok, C. Camamarina, H. Aue-
mryrina, II. KoBaib y cBOiX mpansax ITOBOIATH BasK-
JIUBICTHL PO3BUTKY IIHOTO BUAY MisIILHOCTI B OKpe-
MUX perioHax YKpainum.

Y BiTuM3HAHIN HayI[i BUBYEHHAM B3aeMOil
Iil TypUCTCHKOTO CEKTOpPY i racTpoHowmii 3aiima-
forbea B. Topain, [I[. I'ycemoBa, A. Kapabaesa,
A. Jlyk’suuenxko, 0. Tpabeckas, E. Yepuosa.
Brasani aBTOpU (hOKyCYyIOTHCA Ha BUBUEHHI (hopM
i mposABiB TacTPOHOMIUHOTO TypHU3My SK 3aco0y
TigBUINEHHS TPUBAOJIMBOCTI mecTWHAIlil, a TaKOXK
Ha BUBYEHHi cmocobiB (hopMyBaHHA i MpOCyBaHHS
TacTPOHOMIUHUX OpeHIiB JAecTHHAIil.

IlocranoBka 3aBmaHHA. Mera craTTi — mposec-
TU aHaJi3 HAaABHUX MOiAXOAiB MO PO3YMiHHA CYT-
HOCTi MOHATTA «TIacTPOHOMIUHUHI Typusms», yTOU-
HUTH HWOT0 BU3HAUEHHS, BCTAHOBUTU IIiAXOIU IO
Kjacu@ikaiil BUAiB raCTpOHOMIYHOTO TYypPU3MY.

Bukmam OCHOBHOTO MAaTepiady TOCTiTKeHH.
Crpareriuna MeTa PO3BUTKY TypuaMy B ¥ KpaiHi I1o-
JIATa€ y CTBOPEHHI IPOAYKTY, KOHKYPEHTOCITPOMOIK-
HOTO Ha CBITOBOMY PHHKY, 3JaTHOTO MaKCHUMAJb-
HO 3aJ0BOJIBHUTU TYPUCTCHhKi HOTpeOu HaCeJeHHs
KpaiHu, 3a0e3meunTH Ha I[ili OCHOBI KOMILJIEKCHII
POBBUTOK TEePUTOPiil Ta iX COIiabHO-eKOHOMIUHUX
iHTepeciB 3a 30epekeHHs EKOHOMIUYHOI piBHOBaru
Ta iCTOPUKO-KYJAbTYpPHOI crmagmuuu. IlepcrexTus-
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KnacnuHuii npuBaTHMIA yHiBEpCuTEeT

HUM i OmHUM i3 HaWOIIBIT AUHAMIYHO PO3BUHEHUX
CeTMEHTIiB AK TYPUCTHUUYHOI'O, TaK i PECTOPAHHOTO
BUIB Y CY4aCHUX YMOBaX MOXKHA HAa3BaTHU «TacTpPO-
HoMiuHUY TypusMm». Ileit HOBUil BuJ TypusMy Mae
OiBIIT MepCHeKTUBU PO3BUTKY, a OpraHisallis «ra-
CTPOHOMIUHUX TYPiB» CIPUAE BiAPOAKEHHIO HAIiO-
HAJbHUX KYJiHAPDHUX TPamUILiii.

BaxyiuBicTh TacTpOHOMIUHOTO TYypuU3MY IIOJIA-
rae y 3JaTHOCTi pO3MesKyBaTHU IiHHiCHO-CMUCJIOBU
YHiBEepCyM KYyJBTYPH OKPEMHX HApOXiB, i B Tako-
MYy paKypci BiH mocrae AK OOMH i3 3aco0iB axkTH-
Bisarii Kpoc-KyJbTypHOI KOMYHiKaIii, € mpoaBOM
MIXXKYJIBTYPHUX KOHTAKTIB 1 fAK TaKUU cOpusde
BCTAHOBJIEHHIO 0AaraTOBEKTOPHUX KOMYHIKaIliMmHIX
3B A3KiB. BHacIifoK pisHOMAHITHHUX KYJIbTYPHUX
KOHTAKTiB BimOyBaeThcsa OOMiH MEeHTAJILHUMU, Y-
XOBHUMMY 1 MaTepiaJbHUMU I[IHHOCTAMU, AOCBiIOM
Ha MiKOCOOUCTICHOMY, eTHiYHOMY, Iep:KaBHOMY
Ta 3araJbHOIUBLIi3AI[iiHOMY PiBHSAX.

Tak, A. Bycurin cTBepasKye, 1110 TaCTPOHOMIiU-
HUU TypU3M 3 OTJIALY Ha Iiy HU3KY OPUUUH, AKi
IeTaJIbHO POSTIANAIOTHCA y CTATTi, MOXKE CTaTu
OIHUM i3 HAWOIJIBII IEePCIeKTUBHUX HANPAMIB TY-
pusMy B YKpaiHi. Bin TakoX meTaabHO PO3IJIALA€E
aJITOPUTM TIPOCYBAHHS ITHOTO TYPUCTUYHOTO IIPO-
OIYKTY Ha 3axifHuil PUHOK, aKIEHTye yBary Ha
HeoOXiHOCTi peTesIbHOTO PO3PO00JeHHsS MIpoTrpaMu
TacCTPOHOMIYHUX TYpPiB 3 ypaxXyBaHHAM creludiku
TypiB [1].

B. ®epmopueHKO TaKOXK OOI'PYHTOBYE He00-
XigHICTh PO3BUTKY TACTPOHOMIUHOTO TypHU3MY,
posryifAmae O3HAUeHy NIpo0JaeMy Ha UIIUPOKOMY
KYJbTYPHO-iCTOPUYHOMY TJIi, 3 OTJIAAY Ha POJb
i 3HaAUeHHS XapuyyBaHHA B I'eHe3i cBiTOBOI IMUBiJi-
sarii [2].

T. Kykiaina BKasye Ha HeoOXimHiCTh CTBOpPEH-
HS HA TYPUCTUYHOMY PUHKY YKpaiHU TaKkoro sIBU-
ma, AK TaCTPOHOMIUHUHN TypU3M, SAKUUA € OJHUM
i3 HalbigbIN ITidHABAJILHUX BUIIB TYPU3MY i MOKe
CTaTU YMHHUKOM €KOHOMIUHOTO PO3BUTKY ¥YKpai-
HY i BaKJIUBUM 3aCO00M IIOTJIMOJIEHHS iHTerpaIii-
HUX TIpolleciB MisKk Kpaimamu cBity [3].

Chim BigsHaumTH, IO B YKPAlHCBKiNl Typus-
MOJIOTii BifICYTHE €aWMHE TEPMiHOJIOTiUHE BU3HA-
YeHHsS IIhOTO BUAY Typusmy. € TepMmiHU «KyJiHap-
HUNA TYpPU3M», <«BUHHO-TACTPOHOMIUHUHN TypHU3M»,
«TYPMaH-TYPU3M», «TaCTPOHOMIUHUINI  TYypHU3M>»,
«pecTopaHHui TypusM». AHaJIOTiuHa TeHAEHITiA CIIO-
CTepiraeTbcs y B3aKOPAOHHIIN JiiTeparypi. 3oKpeMma,
aBropu I'. Amnmenra K. AnbGana, JI. Jlour, B. Maxk-
Kepuep, E. Boabd, M. Xomn ta P. Mituen omepy-
I0Tb MOHATTAMHU «culinary tourism», «gastronomic
tourism», «gourmet tour», «food tourism».

BBaskaeTbes, 1110 TepMiH «KyJiHADHUN TYypU3M »
O0yso BBemeHo y 1998 p. mpodecopom yHiBepcure-
ty Bowling Green (CIIIA) Jlyci Jlour. ¥ 2001 p.
Epik Bousb( HamucaB mepiny cTaTTiO IIpo KyJiHap-
HUH TypusM y CBiTi, ITisHiIlle BiH pPO3BUHYB IIIO
TeMy B Imepimiii KHm3i MixHapomHol opramisaiii
Kyaimapuoro tTypusmy. ¥ 2003 p. Epik Bynasd 3a-
cayBaB MikHapoAgHy acolliallito racTpoHOMiUHOTO
rypusmy (The International Culinary Tourism
Association), sxa Hajae MIUPOKUI CHEKTP mepe-

Bar [IJIs CBOIX UJIeHiB: HaBUAHHSA, PO3BUTOK i IIpo-
cyBanHsa. Manidgect MimuaponHoi acoriarii Ky.Jri-
HapHOTO TYypHU3My BimoOpaskae 3JaTHICTH JIOIUHUI
midHaBaTU KyJIbTYypYy KpalHU depes Ii HalliOHAJIbHY
KYXHIO: «I»xa — e kBiHTECEHIiA HAIiT, iT XapakTe-
py Ta icropii». MimkHapomgHa acoriaris racTpoHo-
miuHoro typusmy B 2012 p. 3ampomoHyBaJja BiKIU-
BaHHSA TepMiHa «TacTPOHOMIUHUH Typusm» [4].

BceecsiTHa acorianisa racTpoOHOMIUHOTO TYPU3MY
(World Food Travel Association) Busuauae ractpo-
HOMIUHMI TypusM SK IIOJOPOKi 3 MeTOI0 OTpH-
MaHHA aBTEHTUYHOTO MTOCBiy, B3aCHOBAHOTO Ha
KYJbTYpi CIIOKMBAHHA I3Ki a00 HAIOIB; BiAKPUTTL
VHiKaJbHUX MiCIlb Ta iIXHBOI KYJBTYPHU Uepe3 Halli-
OHAJIbHY KYXHIO. SIK CBiTOBMI TpeHI racTpoOHOMIiU-
HUN TYypU3M CTa€ Bce OLiJBIN BaKJIWBUM SBUIIEM
He TiJIBKU COIiaJhbHOTIO i KYJBTYPHOTO, ajie TAKOMK
i comiambHO-eKOHOMiuHOTO MIaHy. Ilomopo:ki sza
CMAaKOM, KyJiHapHi IIJIAXYU i MapIIpyTH, 3HAOM-
CTBO 3 HOBUMM MeTOJaMu KyJriHapii, BimBigZyBaHHA
3HAMEHUTHUX MicHb i3 KyJiHapHUMU TpaguIiaAMU
a00 BigKpUTTA MicIlb, ITOB’A3aHUX i3 BUPOIIYBaH-
HAM, CeJIeKIli€lo, prOOJOBJEI0 Ta iHIIMIMU Xapuo-
BUMU TPOMUCIAMHU, CTAE BCE UYACTiIlle BAKJIUBUM
MOTHBOM [JiA 3AiICHEHHSA MOJOPOXKEN TypPUCTAMH.

3acHoBHUK MimHaponHoi acoiiarii racTpoHo-
miunoro typusmy E. Byiabd mae Take BUBHAUEHHS:
«TacTporOoMiuHUY TypusM — Iie HOIIYK i HacoJsoza
VHiKaJIbHOIO, He3a0yTHHOIO 13Kel0 1 HAlloAMU AK Ha
igmromy kimmi 3emai, Taxk i Ha cycigmiit Byswmii,
amKe, KpiM IMOJoposkell Mo cBOili KpaiHi abo BChO-
My CBiTi, MM TAKOXX MOKEMO CTaTH TacTPOHOMIiU-
HUMU TypHUCTaMHU y CBOEMY perioHi, micTi um Ha-
BiTBH paiioHi» [5].

Tax, X. Pugsan mig TepMiHOM «TracTpOHOMiU-
HUN TypusM» PO3yMie TypuaM, AKUil pPo3podJe-
HUN MiclleBUMHM TpoMajaMu [AJA IIiATPUMAaHHS
cimbebkoro rocmozapcrsa [6, c. 18]. I'. deoprxe,
II. Tymopaue, II. HicTopeHny posyMmiloTh mmig mmm
TEPMiHOM «IIOBHY a00 YaCTKOBY IOi3IKY MJS TOTO,
mo6u cmpobyBaTu MiciieBi mpoayKTu abo B3ATH
yJacTh y 3axolax, dKi IoB’s3aHi 3 racTpoHOMI-
eto» [7, c. 12]. Bpokex TpaxkTye IOHATTS «Ta-
CTPOHOMIUHUU TypuU3M» AK «HOBUU NOCBiZ, AKUN
IIyKaoTh TYPUCTH, a caMe — raCTPOHOMIiUHUI Bix-
HNOUYMHOK, TYpPHW i3 cagiBHHUIITBA Ta TacTPOHOMIii»
[8, c. 249]. II. HacinBa mijg 3asHaueHUM TePMiHOM
posyMmie «0yAb-AKUE TOCBix TypusMy, B AIKOMY BU-
COKO I[iHyeThCA i/a00 cmoKmMBaeTheA i’Ka i MUTBO,
AKe BimoOpaskae MicieBy, perioHajbHy abo Hallio-
HaJIbHY KYXHIO, TPaguiii, KyJbTypy, TPamUIlifHi
abo xysinapai metomu» [9, c. 8]. . Baciok pos-
rasapae Horo AK «clhelniani3oBaHUil BUJA TypuUsMy,
OB’ A3aHUM 3 0O3HANOMJIEHHAM i Aerycraiieio Hairi-
OHAJIbHUX KYJiHapHUX TPamuIliii KpaiH cBiTy, 110
€ CHHTe30M eKOJIOTii, KyJbTYypu i BUPOOHUIITBA»
[10, c. 128]. C. Canamarina nae Take BU3HAUEHH
IOTO BUAY TYPUBMY: «TaCTPOHOMIUHHMH TypusM —
BUJ IiAJBHOCTi, METOI0 SKOI € 3HAlOMCTBO 3 eT-
HIiYHOIO KyXHEI KpaiHu abo perioHy, OCHOBHUMU
IPOAYKTAMU, OCOOJMBOCTAMI TEXHOJIOTII IIPUTOTY-
BaHHSA CTPaB, a TaKOK IiIBUINEHHSA PiBHS 3HAHD i3
Kynainapii» [11, c. 326].
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3rigao 3 C.IO. TaraymiHoo, «racTpoHOMiUuHUH
TYypu3M — BUJ TYPU3MY, OCHOBHOIO METOIO SKOTO
€ 3HAOMCTBO 3 KYXHeI0 Tiel um iHIIOI KpaiHwu.
Ileit Bug TypusMy Mae BeJIUKi IepCIeKTUBU, a PO3-
poOJIeHHA MONIOHUX MapIIPYTiB COIPUATUME BiIpo-
IJKEeHHIO KyJIiHApHUX Tpamuiiis [12].

fAx Busmauae T. TpamameHKo, «racTpOHOMIiUHMIIT
TypusM — Ile IOJOPOXK IO KpaiHax i KOHTHUHEHTax
IJIs 3HAMOMCTBA 3 OCOOJMBOCTAMHU MiCI[E€BOI KyX-
Hi, KyJiHADHUMH TPAAUIIAMU 3 METOI0 IOKYIIITY-
BaTH VHIKAJbHI AJA IPUIMKIMKOTO JIOIUHU OJI0I0
abo mpoxgykr. Mera racTpoHOMiuHMX TypiB — Ha-
COJIOOUTHUCA MiCIIeBOIO PEIenTypolo, o yBiGpasa
B cebe BiKOBi Tpaauirii i 3Buai MiciieBUX KUTEJIB,
KYJbTYPY IIPUTOTYyBaHHA 12Ki» [13].

€.C. CokoJIOB pO3IiIfAgae TaCTPOHOMIUHUH Ty-
pu3M fAK TOJNOpPOKi B pisHi Micua nianeTu AIA
O3HAMOMJIEHHS 3 MiCIIeBUMHU KYJiHADHUMU TpPaIu-
MigAMH 1 0COOJMBOCTAMM HAaIliOHAJbHOI abo peri-
OHAJbHOI KYXHi; TOJIOBHOIO MeETOI0 TYPUCTiB, AKi
BUOUPAIOTh FaCTPOHOMIUHUII TypusM, AK 3a3Haya-
€ThCS, € AerycTallii yHiKaJbHUX IPOAYKTIiB i cTpas,
BJIACTUBUX BUHATKOBO AJiA Iriei micieBocti [14].

3a XpwucroBum T.T. ta dpaueBoro O.JI. «ra-
CTPOHOMIUHUHM TYypU3M — TYPU3M, KOJIU TYPUCTU
Ta BiABigyBaui, SKi IJIaHYIOTh YacTKOBO abo IIO-
BHIiCTIO cripoOyBaTu KYXHIO IIeBHOI MiciieBocTi abo
3mificHUTH 3axXOonu, IIOB’sI3aHi 3 TacTPOHOMIiEIO,
BiABiAyIOTH TeBHI mectmHaIii» [15].

B.C. KoBelIHiKOB miJi TaCTPOHOMIiYHUM TYpPH3-
MOM pO3yMie chemiajbHi BuUHHI i racrpoHOMiuHi
Typu; BigBimyBaHHA 06’€KTiB TracTPOHOMIUHOTO
TypusMmy (cmerianizoBaHi Mysei, cupoBapHi, BUHO-
KypHi, OpoBapHi TOIIO0); BiABiAyBaHHsA pecTOpaHiB
3 perioHaJIbHOIO KYXHEI0; BiABigyBaHHSA KyJiHap-
HUX KYPCiB IpU ToTeNdX, a TaKOoXK cIelliaiso-
BaHUX KYJiHapHUX IleHTpax i IIIKoJax; BiaBinxy-
BaHHA (epMepChbKUX TOCHOAAPCTB; BiABimyBaHHSA
cimbebKorOCTIOmapchbKUX ((hepMepchbKuX) PHUHKIB;
IPOJOBOJIbYI BUCTABKU Ta ApPMapKU; racTPOHOMIiU-
Hi Ta BuHHI (TuBHI ToIO) (hecTmBai Tomio [16].

Y cBoix ocramuix nyb6aikarmisx D.P. Ilan-
mop i M.II. Kingam posriamaioTh TacTPOHOMIiUHMIA
TypusM fK PIBHOBUJ TypuU3MYy 3TifHO 3 KJacudi-
Karmiero 3a meroro momoposki [17]. T.C. Kykiaina
BBa’Kae€, IO FaCTPOHOMIUHUIN TypuU3M — IIe II0JO-
po:ki B pisHi Mmicig miaaHeTH I O3HAMOMJIEHHS
3 MicIeBUMY KyJiHADHUMU TPAAUIiAMU ¥ 0cOOIH-
BOCTSAMM HAIliOHAJbHOI ab0 perioHaJIbHOI KYXHi.
TomoBHa MeTa BiAmOUMBAJNBLHUKIB, IKi BUOUPAIOTH
racCTPOHOMIUHHUII Typu3M, IIOJATa€ B JIerycTailii
VHIKaJIbHUX NOPOAYKTIB i cTpaB, BJIACTUBUX BU-
HATKOBO Iilf MicieBocCTi, a racTpOHOMIiUHI Typu —
creIiaJbHO PO3poOJIeHI TeMaTUUHi IporpaMmu, IIo
MOJKYTh BKJIOUATH AK AerycTarii BuUIIykaHoi ixi,
TaK i HaBYAHHA B racTPOHOMIUHUMX IITKOJAX OyIb-
akoi cupamosanocti [3]. Ha gymky I.I. Baciox,
HaWOIIBIIT BUUEPITHUM € BU3HAUEHHS racTPOHOMIiU-
HOTO TYypHU3My AK IIOXiHOTO BiJ TepMiHa «racTpo-
HOMisi» (TpembK. OTOUdYl — ILIYHOK) — HAyKW, IO
BUBYAE 3B’A30K Mi)K XapuyyBaHHAM Ta KYJIbTYPOIO,
HaJEKUTh N0 ranysi comianbHuUx nucruiutia [10].
Toni axk Kysmirapia (iar. kovliva — KyXHA) — raaysb

MPUKJIATHOI TiAIBLHOCTI, TOB’I3aH01 3 IPUTOTYBaH-
HAM Ii, 1[0 BKJIIOUaE KOMILJIEKC TeXHOJIOTiH, 00-
JagHAHHS Ta PeIelTiB i € YaCTUHOIO TacTPOHOMIiI.

Omxe, TTpoaHaIisyBaBII BUBHAUEHHS HAYKOB-
iB, MOKHAa MiATM BUCHOBKY, IO TaCTPOHOMIUHUI
TYypuU3M — Ile HOJOPOKi B Kpainm abo 0coO0JamBi
MicId mJisi 3HAOMCTBA 3 OCOOJMBOCTAMU MicCIleBOI1
KYyXHi, KyJiHApHUMU TPaJUIiIMU 3 METOI0 Jeryc-
Tamii yHiKaJbHUX CTPaB Ta IPOAYKTIB, BJIACTUBUX
TiAbKY AJidA 1iel Kpainu abo MiciieBocTi.

3apas icHye 3HaUHAa KiJbKiCTh MOCIiIKeHb, AKi
IpuCBAUYEHO KJjacudikaiii BuaiB racTpoHOMIYHOTO
TYypU3MY.

C.I0. T'araynina, B.B. Illukepunens Ta C.A. Ma-
KapuyK IIOiJISIOTh TaCTPOHOMIUHHNE TYpPHU3M Ha IBa
BUIM: CLIBbCHKUI («3eJeHnit») i MichKuil. Ix mpum-
IUIIOBA BiMiHHICTH MOJIATa€E B TOMY, 1110, BUPYIIA-
I0YX B CiJIbCBKY MiCIIE€BICTH, TYPHCT IIparkHe CIIpo-
OyBaTu eKoJIOTiuHO yncTuit mpoaykT [12; 18; 19].

3a T. TpagameHKO racTPOHOMIUHUN TypU3M KJia-
cudikyeThecsa 3a HOro mporpaMHUM 3abe3meueHHIM
(kysiHapHi cBATa Ta (pecTmBaJi), aBTOP TaKOK BU-
Qijisge iBeHTUBHUU racTpoHOMiuHMI Typusm [13].

C.€. Camamarina OO OCHOBHHX BH/IB CIeIli-
ajyisamnii racTpoHOMIiYHOTO TYypU3MY BiTHOCUTH:
BUHHUN, pubHUii, CUPHUN, KaBOBUU, MeJIOBUIi,
GPYKTOBO-ATiAHUIT, MUTAaPKOBUil, YallHUI, IIIOKO-
JamgHUM, arpo, sMimanwnit [11].

I'.T'. Bumuescbka, A.Il. Bycuria xaacudiky-
I0Th TACTPOHOMIUHUY TYpPHU3M 3a KJIOUOBUMU KPU-
TepisaMu, TaKUMHU SK CIeludika MicieBocTi — ciib-
CbKHMI «3eJIeHHUM» Ta MIiCbKHUI, MeTa IIOI3nKU abo
OakaHHA COpoOyBaTH IEeBHUIT Hamiii abo cTpaBu:
BUHHUM, TUBHUM, CUPHU, ImoKoganuuit [1; 20].

Hertro iumoi nymxu nputpumyiorbesa I[.0. Cre-
mrenko, A.IO. ITapdimeHKo Ta BU3HAYAIOTH CiJib-
CbKUI, PECTOPaHHUI, OCBiTHiN, mOaieBUil, a came
CiIBbCBKUI — Jerycrallilo MiciieBol KyxHi i IpoayK-
TiB, BUPOOJEHUX Y I[bOMY PErioHi; pecToOpaHHUIl —
BimBimyBaHHA HANOINBII BiZOMHX i HMOTYJAPHUX
pecTopaHiB, IO BUPIBHAITHCS BUCOKOIO SAKiCTIO,
€KCKJIIO3MBHICTIO KYXHi, a TaKOX HaIliOHAJHHOIO
CIIPSAMOBAHICTIO; OCBiITHilI — HaBUAHHS B CIIEI[iaJb-
HUX OCBITHiIX ycTaHOBax i3 KyJliHapHOIO cIeliaJi-
3alliero, a TakoK KypciB i MmaiicTep-KJaciB; Iomi-
€BUM — BiABigyBaHHSA MiCIIeBOCTi B ImeBHUU Uac i3
MEeTOI0 yYacCTi y TPOMAaJChKUX Ta KYJbTYPHUX 3a-
X0Jax i3 racTPOHOMIUHOIO TeMaTukKoio [21].

TakuM YMHOM, TaCTPOHOMIYHUHN TypuU3M [O-
miJbHO KJacu@ikyBaTu 3a JeKiJbKoMa O3HaKaMu,
TaKUMU SK PO3TAIyBaHHS TYPUCTHUYHOTO MicCIis,
3a BUJOM KOHKPETHOTO HPOAYKTY abo HAIOIo, 3a
MeTOI0 Tomopoki. (Tabi. 1).

HominsHUM € BUAiJIeHHA BUIIB racTPOHOMIUHOTO
TYypPU3MY 3a HAIPAMOM IIOJOPOXKi, amKe y OaraTbox
KpalHax cBiTy € mopii, AKi mpucBAYEHI OKpeMUM
mponyKTaMm abo cTpaBaM, K, HAIIPUKJIAL, MacHUIa
B kpainax CHI', ¢ectusBans nusa Oktoberfest y Hi-
MEUUHMHi Ta TacTpPOAUILIOMATIA SK ocobymBa (op-
Ma oprauisamii AUIJIIOMaTUYHOTO TPUUHATTA BCiX
piBHIB Ta pPO3pOOJIEHHA MEHIO 3 ypaxXyBaHHAM KY-
JiHAPHUX Ta HAI[IOHAJBHUX OCOOJIMBOCTEH PisHUX
HapOiB, a caMe I'oCTell IMpuiioMy.
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Tabauna 1
Kaacudikanis racTpoHOMi4YHOTO TypU3My
Osnaka IligBung Typis XapaKTepucTHKa TYPUCTUYHOL AiIIBHOCTI
Kaacudiraiii yp p p yp
o p— 30ip JgicHuX Arig, oBOUiB i (PPYKTiB, mMOJIIOBAHHA Ha TproQeaiB abo mpo-
3a poaTralryBaHHAM TYJIAHKY IO ZOPOrax BMHOPOOCTBA
TYPUCTUYHOTO Micusi Micsruit BinsinyBauuaA pecTopaHiB i3 merycrariero genikarecHux i (ipmMoBux
cTpaB
Bumsi BinBinyBaHHA BUHOTPAIHUKIB Ta eKCKypCili Ha BUHOPOOHI rocmozapcTsa 3
JIeryCcTaIieo BUH
ITusHi BigBinyBanHA nmuBOBapeHb, AK BEJUKUX TaK i JOMAaIIHiX, Aerycraiii
Cupui BigBigyBanHa 3aBOAIB i CMpHUX JIbOXiB, AerycTaiii
IMoxomamHi BigsinyBanusa moxosnagaux ¢padbpuk, gerycrairii
3a BUJIOM KOHKpET- Yaitmi BigBinyBanuA yaliHuUX maaHTanii, Gabpuk i3 posdacoByBaHHA IPOAYKTIB
HOTO IPOAYKTY abo 30upaHHA
HATO0 KaBosi BigsinmyBanusa xKaBoBUX ILIaHTAIill, (hadbpUK i3 posdacoByBaHHSA MPOAYK-
TiB, 30UpaHHs
Arpo BigBinyBanHA arpokomIieKkciB, (pepMepchbKUX yrigb
DpyKTOBO- Herycrania GpyKTiB, oBOUiB, AKi npuramaHHi nida miei micieBocTi, Kpa-
Arigui iH;
3wmimmani IToegHanHA mEKiTBKOX cHelriajisalfii
Kyasrypro- BigsinyBaHHS pisHUX €KCKypCii
ni3HABAJIBLHUN ABLAY p yp
. . Herycrattisa yaiiuux 300piB i3 Iigromux TpaB; Meny B MOEIHAHHI 3 amiTe-
METOIO II i BUMH : . . .
3a merozo mogopoxi | Oszopo pamiero!, BuHOTepamnia?, mierorepamia®
T Herycraiiisa cTpaB Ta HAIOIB raCTPOHOMIUHMMY cIeliajgicTaMu (COMeJbE,
yp JIerycTaTop)
3a mampsamoMm mogo- | CBATKOBUI BinBinyBaHHA Ta y4acTb y racTpocBATaX
posxi DecruBanbHUil | BigBinyBanHa Ta yuacTb y racTpodecTuBagax
OcoGusi Tacrpopunio- |Oprafisamis gumIoMaTHUYHUX IPUHAOMIB Ha yCiX PiBHAX 3 ypaxyBaHHAM
MarTisa KyJIiHApDHUX 0cOOJMBOCTEll KpaiH rocreil Ta KpaiHu-opraxisaTopa

ITpumimku: ! Animepanis — 3azanbHa HA36a 2a1Y3i ALLMEPHAMUBHOL MeOUYUHU i3 3acMOCY8aHHAM O0xHciN i npo-
dyxkmie 60xciivHUYmMEQA.

2 Bunomepanis — ye KOMNJICKC AiKYB8AJLbHUX, 0300P0BYUX MA KOCMEMOLOZIYHUX MEeXHOL02ill, U0 BUKOPUCMOBYIOMb
yinowi eracmueocmi 6uHaA, BUHOZPAOH020 COKY, G MAKONI BUHO02PAOHO020 JUCMS MA KICMOY0K.

3 [liemomepanisa — AiKY8aibHUilL Memod, U0 NoLA2A€ Y Mepanii PisHUX 3aX80PHBAHb CNeyialbHo0 Jiemoio, me came,
wo i JiKysaavbHe XapYYy8aHHs — 6UKOPUCMAHHA XAPLYBAHHS 0N AIKYBAHHA DISHOMAHIMHUX 3AX80PI0GAHD.

Iacepeno: cknadeno asmopom

BucunoBku. TakuMm uwmHOM, IIii TepMiHOM «Ta-
CTPOHOMIUHHMI TYypHU3M» HIPOIOHYETHCA PO3YMiTH
cueliaysisoBaHUY BUJ TypuU3My, 110 HOENHYE O3HA-
HoMJIeHHA 1 Aerycraiiio HallioHaAJbHUX KYJiHAp-
HUX TPaAuIliili KpaiH cBiTy Ta BimoOpaskae 3gar-
HiCTh JIIOOAWHU Mi3HABATU KYJbTYPY KpaiHU uepes
i1 HamioHaNBPHY KYXHIO 3 METOI0 OTPUMAaHHSA IICU-
XOJIOTiYHOTO, €CTeTHUYHOTO ab0 JOCIiTZHUIILKOTO
3amoBosieHHs. CboromHi Bci HasdgBHI KJjacudikairii
racCTPOHOMIUHOTO TYpPH3My MOJKHA PO3TiIUTU Ha
TPpU O3HAKM: 3a CIPIMOBAHICTIO; 3a BUAOM KOH-
KPETHOTO IPOAYKTY ab0 Hamoio; 3a METOI0 II0JO-
POIKi; 3a po3TaIlyBaHHAM TYPUCTUUHOTO MicCIif; 3a
0COOJIMBOCTAMM OpraHisarrii.
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ESSENCE AND CLASSIFICATION OF GASTRONOMIC TOURISM

To date, there is no agreed approach to understanding the essence of the concept of “gastronomic
tourism”, and works designed to explore the essence and formulate classification characteristics of
gastronomic tourism are fragmentary in nature. The uncertainty of the conceptual apparatus does not
allow us to fully utilize the theoretical basis of research in the tourism sector.

The purpose of the work is to analyse existing approaches to understanding the essence of the con-
cept of “gastronomic tourism”, clarifying its definition, establishing approaches to the classification
of types of gastronomic tourism.

The analysis of contents of gastronomic tourism in the system of tourist activity is carried out;
the optimal author’s classification is proposed. The conceptual-categorical apparatus of the theory of
tourism has been further developed. The definition of “gastronomic tourism” has been improved and
the most authoritative features for the classification of gastronomic tourism have been identified.

Thus, the term “gastronomic tourism” is proposed to understand the specialized type of tourism,
which combines familiarization and tasting of the national culinary traditions of countries of the
world and reflects the ability of a person to recognize the culture of the country through its nation-
al cuisine in order to obtain psychological, aesthetic or research satisfaction. To date, all existing
classifications of gastronomic tourism can be divided into three features: by direction, by type of a
particular product or drink; for the purpose of traveling; by location of the tourist spot; peculiarities
of the organization.
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