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4. JI>)kepesia Ta HanpsAMU (piHaHCYBaHHA

IlizcraBa aJis MpoBeAeHHs PooiT: 43 - BacHa iHiLjaTuBa (SKIO po60Ta BUKOHYETHCS 3 BIIACHOI iHilliaTMBY 32 KOIITY BUKOHABIIS

HJIP a60 6e3KOIITOBHO)
KIIKBK:

Hampsim ¢inancyBanHs: 2.1 - pyHIaMeHTasIbHI JOCTIIKEHHS



J>kepesia piHaHCYBaHHS

JIkepesio ¢piHaHcyBaHHs: 7706 - 6e31J1aTHO ([OTOBIp PO HAYKOBO-TEXHiYHE CMiBPOGITHULITBO, TOIIO)

daxruynmii o6car dinancyBanHs 3a 3piTHuH etam: 0.000 TuC. IpH.
5. HaykoBo-TexHi4Ha poooTa

HasBa po6oTHu (YKp)

Po3BUTOK Ta BIIpOBaIKeHHS MibkHapoHoi KoHuenuii Slow Food y cdepi rocTuHHOCTI periony

Ha3sBa po6oTH (aHrJI)

Development and implementation of the international concept of Slow Food in the field of hospitality in the region

Pedepar (yxp)

Konnemnuis Slow Food BunuKia B ITasnii y 1986 poti sk BifmoBigp Ha r106ai3alio MBUIKOTO Xap4yyBaHHSL. {i ocHOBHOIO MeTOIO €
MOTIYJIIpY3allisl MICLIEBUX TaCTPOHOMIYHUMX TPaAuIIiil, MigTPUMKA €KOJIOTIYHO YUCTOTO CijIbCbKOTO FOCMOIAPCTBA Ta 3a06e3eYeHHs
sikocTi IKi. ['acso «41ucTo, cMavyHo, Y4eCHO» Bio6paskae OCHOBHI MPUHIUIIN PyXYy: II0OBary [0 JOBKLIJIS, CIIpAaBEJINBY OIJIaTy Ipalli
Ta 3370BOJIEHHS Bifm sIKicHOI DXi. Y cdepi roctuHHOCTI BripoBamkeHHs1 KoHneniii Slow Food crBoproe 3HauHi mepeBaru. Ilo-
nepie, BUKOPUCTAHHS JIOKQJIBHUX IPOAYKTIB CIPUSE PO3BUTKY MicCLieBOi €KOHOMIiKM, migTpumye ¢epmepiB i 3meHmye
ByrjleneBuii ciig. ['oTeni, pecTopaHu Ta iHIII 3aKJIaAu TOCTUHHOCTI, SIKi JOTPUMYIOTbCS Li€i KOHLEMNLii, IPUBEPTaIOTh TYpPHUCTIB,
3aliKaBJIeHUX Yy KyJIiHAQPHOMY TYpH3Mi Ta €KOJIOTiYHMX IpakTukax. [lo-gpyre, Slow Food momomarae 36epertu KyJabTypHY
criafuyHy periony. Micnesi KysniHapHi TpaguLii, ki 6a3yl0ThCSl HA CE30HHHMX | aBTEHTHYHUX i{HTPei€HTaX, CTAlOTh YHIKaJIbHOIO
MIPONO3uLi€l0 sl TypUCTiB. Hanpukian, gerycrauiiiHi Typu, KyJaiHapHi malcTep-Kijiacu abo SIpMapKU OpPraHiuHUX MPOLYKTIB €
MONYJISIPHUMU  €JIEMEHTAMU TaCTPOHOMIYHOTO TypuaMy. Y perioHasbHOMY KOHTeKCTi Slow Food Moke cTaTu HOTYKHUM
iHCTPYMEHTOM CTajloro po3BUTKy. [loelHaHHS MicClLEBUX TPafguLil i3 Cy4aCHMMHU MOTpPebaMUu TYPUCTIB CHpUsie CTBOPEHHIO
aBTEHTUYHOTO Ta BiANOBifaabHOrO TYPUCTUYHOTO MPOAYKTY. Hanmpukiaz, BIpOBaIyKEHHS «HYJIbOBUX BiIXOJiB» y pecTopaHax abo
BUMKOPHUCTAHHS €HEPro30epiralounx TEXHOJIOTIN y rOTEJSX BiANOBilae €KOJIOriYHUM CTaHAApTaM i TpeHgaMm. Takum 4nHOM, Slow
Food e He /iMuie racTpPOHOMIYHOIO KOHIIETI[i€l0, a i YaCTMHOIO CTpATerii CTasoro po3BUTKy cdepu rocTuHHOCTI. i peanizaris B

perioHax cripuse IomnyJsspusalii Mic1ieBoi KyJIbTypH, €KOJIOTIYHOMY TYPU3MY Ta €KOHOMIYHOMY 3POCTaHHIO.
Pedepar (aHrI)

The Slow Food concept originated in Italy in 1986 as a response to the globalization of fast food. Its primary goal is to promote
local gastronomic traditions, support environmentally sustainable agriculture, and ensure food quality. The slogan "good, clean,
and fair" reflects the movement's core principles: respect for the environment, fair labor practices, and enjoyment of high-
quality food. In the hospitality sector, the implementation of the Slow Food concept offers significant advantages. Firstly, the use
of local products fosters regional economic development, supports farmers, and reduces the carbon footprint. Hotels,
restaurants, and other hospitality establishments adhering to this concept attract tourists interested in culinary tourism and
eco-friendly practices. Secondly, Slow Food helps preserve the cultural heritage of a region. Local culinary traditions, based on
seasonal and authentic ingredients, become a unique offering for tourists. For example, tasting tours, cooking workshops, or
organic product fairs are popular elements of gastronomic tourism. In a regional context, Slow Food can serve as a powerful tool
for sustainable development. Combining local traditions with modern tourist demands helps create an authentic and responsible
tourism product. For instance, implementing zero-waste practices in restaurants or using energy-efficient technologies in
hotels aligns with ecological standards and trends. Thus, Slow Food is not just a gastronomic concept but also a part of the
sustainability strategy for the hospitality sector. Its implementation in regions promotes local culture, eco-tourism, and
economic growth.

Inpexc YIK: 664; 636.085.55; 663; 661.73; 637.1/.5; 665.1/.3, 796.5, YIIK 338.439 : 338.484

Kopgu Temarnunux pyopuk HTI: 65, 71.37.05

6. HaykoBo-TexHiyHa npoayKkuis (HTII)



HTII 1

HasBa npoaykrii (yKp): METOZM, iIHCTPYMEHTH Ta MiX0I1 BIPOBaAXKeHHs KoHuemnlii Slow Food y cdepy roctuHHOCTI periony, a
TaKOXX BIUIMB Lliei KOHLIENLii Ha PO3BUTOK €KOJIOTIYHO BiATIOBiaIbHUX MPAKTUK, MiABUILEHHS SKOCTi TYPUCTUYHUX TIOCIIYT,

MiATPUMKY MiClIeBUX BUPOOHUKIB Ta 30€pEe>KEHHS KYJIbTYPHOI i raCTPOHOMIUHO] ileHTUYHOCT] periony

HasBa npoaykuii (arrJ): methods, tools and approaches to implement the Slow Food concept in the hospitality sector of the
region, as well as the impact of this concept on the development of environmentally responsible practices, improving the quality
of tourism services, supporting local producers and preserving the cultural and gastronomic identity of the region

OuikyBaHi pe3yabratu: TexHosorii, MeToguyHi JOKyMeHTH, AHAIITUYHI MaTepiau
T'anyssb 3acrocyBaHHs: Chepa rOCTUHHOCTI, TYPU3M, arpapHUil CEKTOP, €KOJIOTisl Ta CTaJIMil PO3BUTOK

Onuc npoaykuii (ykp): CTBOpEHHSI METOIUYHUX PEKOMEH IaLlill, TEXHOJIOTIYHUX pillleHb Ta iIHHOBAaLiHUX iHCTPYMEHTIB 115
apanrauii i BmpoBamkeHHs KoHenii Slow Food y cdepy rocTuHHOCTI YepHiBELIbKOTO PETIOHY 3 METOI0 PO3BUTKY CTaJIOroO

TYpU3MY, MiATPUMKH JIOKAJIbHOI EKOHOMIKM Ta 30€peKEHHSI KyJIbTYPHOI CIaJIIMHU.

ConjianpHO-eKOHOMIYHa cipsimoBaHicTe HTII: TTosinmeHHs cCTaHy HaBKOJIMIIHBOTO cepenoBuina, EKOHOMis eHepropecypcis
Cragis 3aBepmenocti HTII: 3it o HIAJIKP

BnposazykenHsa HTII: BipoBazkeHO

Crpoku BupoBamykeHHs: 01.202312.2024

Bupo6nuk npoaykuii: YTEI ITEY

Cno>KuBayi NpOAyKIi:

IlepcneKTHUBHiI pUHKHU:

IIpaBa iHTeeKTyasIbHOi BaacHOCTi: OTpuMaHO NaTeHT, B YkpaiHi

®opmu Ta yMoBH nepegadi npogykuii: Hapuanus nepconasny, Crinszi HIJKP
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