PIIIEHHA MDKHAPOITHOI HAYKOBO-IIPAKTUYHOI KOH®EPEHI[II

«PO3BUTOK T’ACTPOHOMIYHOI'O TYPHU3MY B VKPAIHI: CTAH,

BUKJIUKH TA I[IEPCIIEKTUBA IMITJIEMEHTAL]II €BPOIIEHCHEKOIO

JOCBLIY»

VYyacHuku koH(epeHiii, ekcnepT npoekty €poneiicbkoi Komicii «IlinTpumka
CUCTEMU reorpaiyHUX 3a3HaA4eHb B YKpaiH1», NPEICTaBHUKU YKPATHCHKUX Ta
3akopoHHMX 3BO, mnpoduibHUX HenepKaBHUX TPOMAJICBKUX OpraHi3allii,
PECTOPAHHOrO Ta TYPUCTUYHOIO O13HECY, BUSHAIA BAKIMBUM:

1.

O6’enHaHHg 3ycWib Ha NIATPUMKY HpoekTy €Bponeiicbkoi Komicii
«IlinTpumka cucteMu reorpadiuHuX 3a3Ha4eHb B YKpaiHi» Ta CIPUSHHS
Tpanchepy  IHHOBAIIMHOTO  €BPONEMCHKOTO  JOCBILY  CHCTEMU
reorpaiuHUX 3a3Ha4eHb JJI1 PO3BUTKY CLILCHKUX TEPUTOPIH.
[lignucanus y Mexax KoHpepeHlIi yroa mpo CHIBPOOITHUIITBO MiX
KuiBchkuM HalloHaJIbHUM yHiBepcuTeToM 1imeH1 Tapaca IlleBuenka,
Opnecbkol0  HAIIOHAIBHOIO  aKaJAEMIEID  XapYOBUX TEXHOJOTIA  Ta
OpechbKkUM HAI[IOHAJIBHUM TOJITEXHIYHUM YHIBEPCUTETOM, SIK TMEpUINi
KPOK Ha mnuiaxy (GopMyBaHHS KOHCOpIiyMy HarioHanbHuUX 3BO s
3a0e3MeYeHHs] HAyKOBOTO CYIPOBOJY PO3BUTKY CHUCTEMH TeorpadidyHuX
3a3HaueHb, BAHHOTO (€HO-) Ta TaCTPOHOMIYHOTO TypU3My B Y KpaiHi.
[Nonanpmie crnpusinag (GOPMYBAHHIO Ta PO3IIMPEHHIO KoHcopuiymy 3BO
JUIst  3a0€3MeUYeHHs] HAyKOBOTO  CYMPOBOAY  PO3BUTKY  CHCTEMH
reorpagiyHUX 3a3HaY€Hb, TACTPOHOMIYHOT'O TYpU3MY B YKpaiHi, y4acTb y
MDKHapOIAHINA MepeXeBil criBmpari.

CrpusiHHA BKJIIOYEHHIO IHHOBaLIMHUX 3HAHb 3 TEMATHUKHU 3aXMINEHUX
reorpagiyHUX 3a3Ha4€Hb, PO3BUTKY E€HOTACTPOHOMIYHOTO TYypHU3MY Ta
racCTpOHOMIYHOI CHaauIMHU YKpaiHu y HaBuajbpHi mnporpamu 3BO —
yIeHiB KoHcopiiymy Ta 10 01 xxoBTHs 2019 poky 3a0e3reueHHs 3BITHOCTI
(mamatu BignoBimHI AoBigku 1m0 IIpoekty I'3) 3 mepeniky HaBYaIbHHX
KypCiB, Y MeXax SKHX BiOyIeThbCs TpaHcdep IHHOBAIIMHNUX 3HAHb.
[HimirtoBanHs cTBOpeHHS Ha 0a3i koHcopuiymy 3BO mopamguoi ciyxou 3
PO3BHUTKY CHCTeMH TeorpadiqHuX 3a3Ha4eHb, TaCTPOHOMIYHOTO TYPHU3MY
B YkpaiHi, nuTaHb auBepcudikaiii BUPOOHUIITBA HA CLIBCHKHUX
TEPUTOPIAX 3aco0aMH  TACTPOHOMIYHOTO TypuU3My, 3a0e3leueHHs
IIPOJIOBOJILYOT OC3IEKH.

Copusitu posmupenHto criBnpaii 3BO 3 npodinsHUMU HeAep:KaBHUMU
rPOMaJICbKUMHU Oprafizamismu: HanionansHoro TYPUCTUYHOIO
opraHizamielo YkpaiHm Ta 11 perioHaJbHUMHU MPEIACTABHUIITBAMH,
CinKor CibChKOTO 3eJeHOro Typusmy B Ykpaini, Cnoy @ya Ykpainu
Ta THITAMH.

[HimitoBaTH 3aM04aTKyBaHHS HAYKOBHX JTOCITIKEHb Ha 0a31 KOHCOPIIIyMY
3BO 3a HacTymHUMHU TEMaMu:

a) Po3poOka TeopeTMUYHHMX Ta METOMOJOTIYHHMX 3acajl JOCHIIHKCHHS Ta
3axucTy EHOracTpoHOMIYHOI ciaAliuHU Y KpaiHu.
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0) Opranizaimiss NOJbOBUX JOCHIIKEHb PETIOHATIBHUX OCOOJIUBOCTEN
raCTpPOHOMIYHOI'O MOTEHLIaly YKpaiHM Ta CTBOPEHHS pEriOHaNIbHUX
PEECTPIB TaCTPOHOMIYHUX PECYPCIB.

B) Po3poOka TEXHOJOTIYHUX KApT TPAJUMLIAHUX MNPOAYKTIB Ta CTpaB
HaIllI0HAJLHOT KYXHI.

r) InimiroBanHs po3poOKM HALIOHAIBHOI MporpamMu 3 30epexeHHs
a0OpUTeHHMX COPTIB Ta MOPII.

n) Po3poOka 3akoHOJaBUOi Ta HOPMATUBHOI 0a3u JJIsl PO3BUTKY
€HOTACTPOHOMIYHOTO TYpU3My Ta 30€peXeHHS €HOracTpOHOMIYHOT
CIIAAIIMHA Y KpaiHHu.

€) [Hoporm BuHa Ta CcMaKy, SK IHCTPYMEHT MIDKHapOJHOIO
CHiBpOOITHUIITBA HA MPUKOPAOHHUX TEPUTOPISLX.

x) HarmionanbHuii €HOTAaCTPOHOMIYHUM TYPUCTUYHUU TMPOAYKTY:
CTPYKTypa Ta METOJAMKA CTBOPEHHS.

8. Copusitu po3mmpenHto crisnpani 3BO 3 MinictepcTBoM arpapHoi
NOJIITUKKM Ta MPOJAOBOJLCTBA YKpaiHU B Mexax miany 3axonis MAIIITY
IIOJI0 PO3BUTKY CLIBCHKOTO 3€JICHOr0 TYypU3MY Ta €HOTaCTPOHOMIYHOTO
Typu3My Ha CUIBCBKMX Teputopisix Ha mnepiox ao 2020 poky (Haxas
MAIIITY Ne 216 Bin 17 xBiTHS 2019 poKy).

9. Copusitn  posmuperHto cmiBnpani 3BO 3  opranamu  MICHEBOTO
CaMOBpsIIyBaHHS 3 THUTaHb PO3BUTKY €HOTACTPOHOMIYHOTO TYpHU3MY Ta
30epeKeHHS 1 BaJopu3allii eHOracTpOrHOMIYHOT CIIA IITUHU.

10.3a6e3neun Ty HAyKOBUM CYIIPOBII:

- TUJIOTHUM TIPpO€KTaM 3 PO30YIOBH OpraHi3oBaHUX TaCTPOHOMIYHUX
TYpUCTHYHMX MapuipyTiB: [oporn BuHa Ta cmaky IlpuayHaiicekoi
beccapabii, Jloporu BuHa Ta cMaky 3akapmarTs, JOPOTH TYIYIbChKO1
oBeYOi OpHH/I31 Ta THIIHUX;

- (¢dopmyBaHHIO KOHTEHTY s HarionaneHoro moprany Jlopir BuHa Ta
CMaKy YKpaiHHu.

CoiBnpans ydYacHHKIB KOH(MepeHIli 3a 3a3HAYCHHUMH HampsMKaMu
JI03BOJIUTH HA MIPAKTHUIlI 3a0€3MEYNTH KOHCOIIAIIIO 3yCHIIb HAYKH Ta MPAKTUKU
JUISE CUCTEMHOTO PO3BUTKY TaCTPOHOMIYHOTO TypHU3My Ha 3acajax CTajoro
PO3BUTKY.
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DECISIONS OF THE INTERNATIONAL SCIENTIFIC-PRACTICAL
CONFERENCE
«Gastronomic Tourism Development in Ukraine: Current state, Challenges and
Opportunities for the implementation of the European experiencey

Participants to the conference, experts of the European Commission project
“Support of the system of geographical indications in Ukraine”, representatives
of Ukrainian and foreign HEI (Higher Education Institution), representatives of
non-governmental organizations, restaurants and tourism business, have agreed
to:

1. Join efforts to support the European Commission's project "Support of the
geographical indications system in Ukraine™ and facilitating the transfer
of innovative European experience in the geographical indications system
for rural development.

2. Sign cooperation agreements Taras Shevchenko National University of
Kyiv, Odessa National Academy of Food Technologies and Odessa
National Polytechnic University as a first step towards forming a
consortium of national HEIs aimed at providing scientific support for the
development of the system of geographical indications and the wine and
gastronomic tourism in Ukraine.

3. Provide further support for the establishment and expansion of the above
mentioned  Consortium of HEIs, promoting the participation in
international networks.

4. Promote the inclusion, in the curricula of the HEI consortium members, of
innovative  knowledge on geographical indications system, the
development of eno-gastronomic tourism and the safeguard of
gastronomic heritage of Ukraine. Provide, by 01 October 2019, relevant
references to the GI Project taken from the list of training courses within
which transfer of innovative knowledge will take place.

Support the creation of an advisory service, based on the Consortium of HEI, to
inform on the development of the system of geographical indications, the
gastronomic tourism in Ukraine, the diversification of rural areas economy by
means of gastronomic tourism.

5. Improve the cooperation of HEI with specialized NGOs: the National
Tourism Organization of Ukraine and its regional representations, the
Union of Rural Green Tourism in Ukraine, Slow Food of Ukraine and
others.

6. Initiate the scientific research, by HEI consortium, on the following
topics:

a) Development of theoretical and methodological foundations for the
study and protection of Ukraine's Eno-gastronomic heritage.

b) Organization of field studies on regional features of gastronomic
potential of Ukraine and creation of regional registers of
gastronomic resources.
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c) Development of technological maps of traditional products and
dishes of national cuisine.

d) Development of a national program for the conservation of native
varieties and breeds.

e) Development of legislative and regulatory framework for the
development of eno-gastronomic tourism and preservation of the
eno-gastronomic heritage of Ukraine.

f) Characterization Wine and taste routes as a tool to facilitate
international cooperation in the border areas.

g) Creation of a national eno-gastronomic tourist product: structure
and methods.

7. Promote and increase the HEI cooperation with the Ministry of Agrarian
Policy and Food of Ukraine, within the framework of the MAPFU action
plan (2015-2020) for the development of rural, green and eno-
gastronomic tourism in rural areas (MAPFU Order No. 216 of April 17,
2019).

8. Encourage the expansion of HEI cooperation with local governments on
the development of eno-gastronomic tourism and the conservation and
valorization of the eno-gastronomic heritage.

9. Provide scientific support for:

- Pilot projects for the development of organized gastronomic tourist
routes: Roads of wine and taste of Ukrainian Bessarabia, Roads of
wine and taste of Transcarpathia, roads of Hutsul sheep cheese and
others;

- Content creation for the National Wine and Taste Roads of Ukraine
portal.

The cooperation among conference participants in these areas will ensure
consolidation of science and practice efforts for the systematic development of a
sustainable gastronomic tourism.
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