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Abstract: The article is devoted to the development of methods for creating and updating gastronomic tours in terms of realizing the tourist potential of 

the Right-Bank Polissia and in connection with the demand of potential domestic and foreign tourists. The method of calculating the gastronomic potential 

of the Right Bank Polissia has been shown, the geovisualization of which is carried out by developing a series of author 's thematic cartographic models. 

The map "Gastronomic tastes of  the Right-Bank Polissіa festivals" will help to show the route to the Right-Bank Polissia, which contains popular 

gastronomic events, food museums and other infrastructural objects related to gastronomic tourism with well-thought-out logistics and price policy.  
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tourist destinations 

 

*  *  *  *  *  *  
 

INTRODUCTION 
The pace of tourism development in the world has been steadily gaining momentum until the early spring of 2020, when the vast 

majority of countries introduced strict national quarantine restrictions related to the CoVID-19 pandemic. Scientists have substantiated new 
types of tourism, formed new tourist destinations, and travel companies presented new tourist products. New forms of gastronomic tourist 
services appeared on the tourist market every year: live excursions, lectures, master classes.  In general, gastronomic tours in the absence of 
any restrictions allow tourists to "taste" a familiar place, take part in the festival or learn to cook a favorite indigenous dish from its creators. 
Combining these examples with elements of other types of tourism, you can form a rich variety of gastronomic tourist offers for every taste. 

 

FORMULATION OF THE PROBLEM 
 Gastronomic tourism is just beginning its development in our country, and especially in regions remote from the capital. 

Underestimation by tour operators of Polissia region, prospects for the development of various gastronomic tours to attract new customers, 
and the destination development slow down this process. Awareness of the need to create a competitive gastronomic tourism product that 
meets the interests of tourists and is in demand is a significant condition for the growing popularity of gastronomic tourism in the region and 
the country. Now there is a need to compile maps of the gastronomic potential, gastronomic festivals, a gastronomic tour of Right-Bank 
Polissia, and the development of the author's method of determining gastronomic potential. 

 

ANALYSIS OF RECENT PUBLICATIONS 
A great number of the scientists have studied the gastronomic tourism, potential and tour: Beidyk (2001); Vetkin (2013); Gordin (2014); 

Kolenda (2006); Linkova (2015); Liubitseva (2008) and others. Researches in the field of the gastronomic tourism are developed by such 
foreign scientists as Curtis (2010); Hamarneh (2017); Privitera (2018); López-Guzmán (2018).  

The aim of the article is to develop a gastronomic tour of Right-Bank Polissia for domestic and foreign tourists on the basis of the 
marketing research of the Ukrainian and foreign tourists’ gastronomic tastes. Tasks of the article:  to develop a method of creating and 
updating gastronomic tours in terms of realizing the tourist potential of the Right-Bank Polissia in connection with the demand of 
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potential domestic and foreign tourists and the possibility of consuming tourist services in a convenient, dynamic and modern  
information environment; to develop a series of author's thematic cartographic models; to create a new tourist product: a map 
"Gastronomic tastes of  the Right-Bank Polissіa festivals" in the Right-Bank Polissia of Ukraine.  

 

RESEARCH METHODOLOGY AND METHODS 
The methodological tool of the study is a set of general scientific and special methods. The scientific method in tourism is a system of 

approaches and methods that corresponds to the subject and objectives of this science. Descriptive, statistical, and graphic methods contribute to 
the study of the tourist specialization. The cartographic method is a systematization and generalization of the geographical research results in the 
form of cartographic models, maps, and schematic maps (Ostapchuk, 2014; Shevchenko, 2007; Bondarenko, 2007). In the explorations of the 
geography of tourism there is a return from quantitative methods to qualitative analysis using sociological, psychological and ethnological 
methodologies, as well as the application of economic theory and the theory of management, marketing. Qualitative indicators that are widely 

used in geographical practice include the so-called Baretti and Defert coefficient, which indicates the level of development of the tourist function. 
The SWOT method was used to determine opportunities for tourism development in a particular area. MS Excel 2007 is used in computer 
systematization of material in spreadsheets; ArcGIS 10.2 geoinformation system, Adobe Photoshop raster graphics editor, Adobe Illustrator 
vector graphics editor are used when creating experimental map samples and developing mapping techniques. In the conditions of the 
information society development, the mathematical methods play an important role while studying tourism, in particular economic-
mathematical and social-spatial models with use of computer technologies (Kuzyk, 2011). Few Ukrainian works (Liubitseva, 2008; Beidyk, 
2001; Malska, 2006) are devoted to the theoretical foundations of the tourism geography development. There are few theories and concepts 
of this field in the foreign literature, the main accents are covered in the works of Cohen (2004); MacCannel (1996); Przecławski (2004). 

Therefore works of foreign scientists are mainly used. They include the work of Polish scientist Kowalczyk "Geografia turyzmu"(2000). 
The material of the study is based on samples of the gastronomic Internet discourse: culinary sites, blogs, forums of the Internet communities, 

the Internet versions of the media, the Internet comments, and the Internet resources videos. According to the analysis, the empirical data on 
the tourist taste preferences representation are obtained. In addition, the material of the study is the results of an experiment conducted with 
the participants of the gastronomic Internet discourse, as well as quantitative data obtained from queries of the Internet search engines. 

 
PRESENTATION OF THE BASIC MATERIAL OF THE RESEARCH 
The gastronomic culture structure as a system includes three main elements, namely culinary culture, food culture and gastronomic reflection. 

Gastronomic culture performs the following functions: regulatory; communicative; broadcast; functions of identification, integration and 
labeling of social and cultural status of the individual. The main function should be considered to be the regulatory function and the function 

of marking social and cultural status. National cuisine is a cultural construct of the modern era, which emerged in the process of nation-
building, which presents national culture and identity at the level of everyday life. The representational nature of the national cuisine has led 
to the predominant translation of the core of gastronomic culture, which sets the basic rules for combining products and determines the range 
of possible dishes. Ritualized confirmation and consolidation of the norms of gastronomic culture in the national cuisine becomes the basis 
for their "profanation" in everyday practice. The specificity of the existence of the considered forms of the gastronomic culture representation in 
Ukraine is associated with the significant irrelevance of these forms to the socio-cultural conditions of Ukrainian society. Gastronomic tourism has 
its own specific features (Gordin, 2014) and factors (Linkova, 2015). It has been revealed the growing dynamics of demand for gastronomic 
tours at the present stage of the tourism industry development in research. Due to the growing ethnocultural interest of society to learn about 
its own history and world cultural and historical space, authors propose to aggregate ethnic research and gastronomic tourism in a specific 

type of tourism, which will diversify the final products of the tourism industry through synergies. 
Each territory has its own face. The preservation of architectural monuments and the historical appearance of cities and settlements has 

long been talked about, and the gastronomic face of the territory of the Right Bank Polissia has its own background. Gastronomic tourism 
has a huge cultural and cognitive function: it creates conditions for interaction and coexistence of different cultures, religions and traditions, 
provides an opportunity to see the national housing of peoples, their traditions and customs, taste national cuisine, get acquainted with 
hospitality and traditional life. This, ultimately, leads to the strengthening and establishment of interethnic relations of different ethnic 
groups. According to the author Nesterchuk (2020), gastronomic tourism is one of the promising areas of the ethnocultural revival of the 
world, which determines its essence and socially significant role in the global development of tourism and society as a whole. 

However, in the modern world, gastronomic tourism is characterized by diversity and ambiguity, as it is closely connected with 
economics, culture, history, geography, architecture and many other sciences. Accordingly, gastronomic tourism is characterized by many 
different features, which are embodied in various indicators with different units of measurement. Thus, to give a holistic assessment of the 
level of development of gastronomic tourism in a region using traditional methods is a complex and time consuming process. This 
necessitates the expansion of the mechanism of using methods of economic analysis, in particular, the active use and creative processing 
of research techniques in related fields (mathematics, statistics, cybernetics, micro- and macroeconomics, etc.) is possible and 
scientifically grounded today. One of the solutions to this problem is the use of statistical methods of comparative multidimensional 
analysis in economic research, which are based on the distribution of multidimensional random variables, in particular, the method of 

taxonomy, which allows to solve the analyzed heterogeneity of the set of factors. Based on the method of taxonomy, a generalized 
assessment of a complex object or process is performed by calculating an integrated indicator, which is a synthetic value of all  uniformly 
acting features that characterize the units of the study population and provides identification of the most influential factors. To assess the 
level of the gastronomic tourism development in Right-Bank Polissia, such a "combined" value should be an indicator of the gastronomic 
potential, which includes appropriate resources, reserves and opportunities for their use. 

Currently, taxonomic analysis has become very popular in the study of complex multifactorial objects. The wide application for the 
analysis of various directions of scientific thought in various scientific fields (for example, in sports, philology, agriculture, pedagogy, 
archeology, ecology, economy, geography and other modern sciences, indicates the universality of this method better than any other 

evidence. The mentioned above convinces the expediency of using the taxonomic analysis to assess the level of the gastronomic tourism 
development. Comparative analysis of the scientific literature (Andrusiv et al., 2020; Bąk, 2013; Baranovsky et al., 2018; Dopp et al., 2019; 
Hydzik, 2012; Kinash et al., 2019; Kolenda, 2006; Kopiński, 2014; Petrovska, 2016; Pociecha, 2008; Pociecha et al., 1988; Ridyard et al., 
2015; Rozmus, 2016; Stanisławski, 2010), is used to identify the "classical" stages of the taxonomic analysis: "input information system 
formation" → "observation matrix construction" → "observation matrix values standardization" → "differentiation of features into 
stimulators and destimulators" → "reference vector formation" → "distance matrix construction" → "taxonomic indicator calculation for 
each object research" → "taxonomic analysis structure assessment". Also the works of Polish scientist Pliuta are quite important in 
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addressing the use of taxonomic method (Pluta, 1976). In order to form the initial data for the taxonomic analysis of Right-Bank Polissia 
gastronomic potential on the basis of expert assessments, a system of indicators has been selected for three objects (Zhytomyr Polissia, 
Volyn Polissia, Rivne Polissia): gastronomic events (number of gastronomic festivals and other gastronomic events), tourist infrastructure 

(number of hotels, restaurants, green estates, museums related to gastronomy, monuments dedicated to food and beverages), food industry 
(factories and plants) and agricultural production (agricultural firms, farms). On the basis of the initial information the matrix of observations of 
X dimensionality (m × n) of values of characteristics (features) of multidimensional units is formed: 
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- m is the number of units of n-dimensional space corresponding to the 

number of rows of the matrix; 
- n is the number of features of each unit, which corresponds to the 
number of columns of the matrix; 
- xij is the value of the feature by number j for the unit by number i. 
In general, object data forms rows, and metric values form columns of the 
observation matrix. 

 

To calculate the integrated taxonomic indicator of gastronomic potential (ITIGP) on the basis of the collected data on the selected indicators 
of assessment of gastronomic tourism of Zhytomyr, Volyn, and Rivne regions the corresponding matrix of observations is constructed: 
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Since the selected indicators (criteria) for assessing the gastronomic potential describe different properties of the studied objects, they are 

inhomogeneous, with different units and, accordingly, incomparable. Then to ensure that they can be reduced to a single dimensionless value, the 
standardization of observation matrix is carried out by the following formula (Bąk, 2013; Kolenda, 2006; Pociecha et al., 1988): 

j

jij

ij
σ

xx
z


    (3), 

ijz is the standardized feature j for the i-th object; 

jx  is the arithmetic mean value of the j-th indicator; 

σj– is the standard deviation of the j-th indicator: 
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value, the standardization of observation matrix is carried out by the following formula (Bąk, 2013; Kolenda, 2006; Pociecha et al., 1988). 
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As a result of transformation of each value of the xijj-th feature the following standardized matrix is formed: 
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All elements of the formed standardized matrix have zero value of mathematical expectation and unit value – variances. 
Based on the data of the observation matrix, the mean values and standard deviations are calculated for each indicator of the gastronomic 

potential in the system of initial data of the three regions (Table 1). 
 

Table 1. The results of intermediate calculations for the standardized matrix construction (Source: own research) 
 

Indicators Gastromonic events Tourist infrastructure Food industry Agricultural production 

jx  17.67 54.00 76.33 733.67 

σj 4.93 32.92 39.55 345.10 
 

Accordingly, to reduce the selected characteristics to a common integrated indicator, the standardized matrix has the following form: 

15.106.055.015.1

48.015.1

97.047.0







 1.030.68

0.670.61

Z
 (6)  

 

The next step is to differentiate the selected features by dividing them into stimulators (indicators, the increase of which improves the 
overall assessment of the study object function) and destimulators (lead to deterioration of the study object function), taking into account the 
impact of each indicator (factor) on the level of the gastronomic potential development.  This feature distribution is the basis for the 
construction of the reference vector, which is formed on the basis of the principle that features with maximum values are selected among the 
features-stimulators, and with minimal – among the features- destimulators. The selection of reference points according to each indicator 
of the study object functioning level is carried out taking into account the fact that in one-dimensional space there is a pairwise 
comparison of indicators. For each indicator, the reference point is the distance to which the integrated indicator of the ga stronomic 

potential development level of the region is calculated.  Therefore, we distinguish the "best" values in terms of the analyzed features and 
the purpose of the study (maximum or minimum) z0j among all mо units for each j-th feature of the matrix of standardized features vertically 
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and form the coordinates of the reference vector:
 

 m00201j0 ,...,, zzzz  . In this case, the coordinates of the reference point are: 
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0 , I  is the set of stimulants. 

In this case, all the selected indicators for assessing the level of the gastronomic potential development belong to the stimulants. In the above 

mentioned standardized matrix Z, reference points are highlighted in bold, which allows to form a corresponding vector-reference: 

 67.0;03.1;61.0;68.0Z0j  . 

The next step is to build a matrix of distances between individual observations and elements of the reference vector: 
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         (7), 

cij is the multidimensional Euclidean distance (quasi-distance) between the individual observations and the reference vector for each 
selected indicator of the level of the gastronomic potential development, which is determined by the formula (Bąk, 2013; Kolenda, 2006; 
Pociecha et al., 1988): 

 20 jijij zzc  (8),     z0j  is the standardized value of the indicator j at the reference point. 

According to the calculations, the distance matrix has the following form: 

310.3186.1004.0349.3
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C
 (9).

  

Based on the formed distance matrix, the taxonomic distance between the individual observations and the reference vector (cіо) is 
determined by the formula (Bąk, 2013; Kolenda, 2006; Pociecha et al., 1988): 
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ijz is the standardized feature j for the i-th object; ojz is the standardized value of the indicator j at the reference point. It should be 

taken into account that the closer the unit of the studied population to the reference point is, the smaller the value of сi0 is, and, respectively, 

the higher the quality of the studied feature is. Determining the taxonomic distance for each object is the basis for the final comprehensive 
assessment of the gastronomic tourism development level of Right-Bank Polissia by calculating the integrated taxonomic indicator of 
gastronomic potential (ITIGP) (Bąk, 2013; Kolenda, 2006; Pociecha et al., 1988): 

ITIGP = 1 – di (11), 
id is the coefficient of taxonomy, which is calculated by the formula (Bąk, 2013; Kolenda, 2006; Pociecha et al., 1988): 
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0σ  is a standard deviation from the 

reference point: 
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The closer the value of the taxonomic indicator to the unit is, the better the level of the studied object is, in particular,  the higher the level 
of the gastronomic potential development is. Continuing the consideration of the issue, it should be noted that the taxonomic analysis is 
incomplete, and the conclusions are insufficiently substantiated without determining the importance of the selected indicators in a 
comprehensive assessment of the phenomenon, in particular, the level of the gastronomic tourism development. To do this, it is necessary to 

analyze the structure of a comprehensive assessment obtained by the taxonomic method, by calculating the proportion of the contribution of 
each selected feature of the studied object in the integrated taxonomic indicator (Bąk, 2013; Kolenda, 2006; Pociecha et al., 1988): 
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wij is the weight of the indicator in the assessment of the object under study.  

The total impact of the selected indicators on the comprehensive assessment of the gastronomic potential level of the region is 
defined as the arithmetic mean of the calculated fractions: 
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     (17) 

This indicator allows to determine the importance of each selected factor in a comprehensive assessment of the gastronomic potential 
development level, which, in its turn, helps to outline priority areas for further in-depth analysis of the gastronomic tourism development. 
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Table 2 demonstrates the results of the final calculations of a comprehensive assessment of the gastronomic tourism development level of 
Right-Bank Polissia in 2019 by calculating the integrated taxonomic indicator of gastronomic potential. 

 

Table 2. Estimated indicators for taxonomic analysis of the gastronomic tourism development level of Right-Bank Polissia in 2019 (Source: own research) 
 

Objects ci0 
0

c  σo di ІТIGP Rating 

Zhytomyr Polissia 2.01 
2.20 0.54 3.28 

0.39 2 

Volyn Polissia 1.77 0.46 1 

Rivne Polissia 2.80 0.15 3 

 

Table 3. The assessment structure of the gastronomic potential level of Right-Bank Polissia in 2019 (Source: own research) 
 

Components of gastronomic  The structure of the taxonomic indicator of gastronomic potential by its components,% 
Average weight Rating 

potential Zhytomyr Polissia Volyn Polissia Rivne Polissia 

Gastronomic events 1.07 0.00 42.67 14.58 3 
Tourist infrastructure 0.00 98.82 0.06 32.96 2 

Food industry 98.93 0.00 15.10 38.02 1 

Agricultural production 0.00 1.18 42.17 14.44 4 

Total 100.00 100.00 100.00 100.00 Х 

 

The conducted research demonstrates that in 2019 Volyn Polissia is in the lead, = and Rivne is in the last place. That is, according to the set 
of selected features Volyn region demonstrates the greatest level of the gastronomic tourism development in Right-Bank Polissia and Rivne 
Polissia is the least developed. In addition, if we use the Harrington scale (from 0.00 to 0.36 is a low level of development; from 0.36 to 0.64 
is an average level; from 0.64 to 1.00 is a high level of development), we notice that a high level of the gastronomic tourism development is 
achieved in none of the studied areas in 2019, in particular, in Volyn and Zhytomyr Polissia there is an average level of development, and in 
Rivne it is very low. The satisfactory level of the gastronomic tourism development of Right-Bank Polissia can be explained first of all by 
modern conditions of "chronic" economic and political instability in Ukraine. 

To strengthen the conclusions, it is necessary to consider the significance of each indicator selected for a comprehensive assessment of the 
gastronomic tourism development level in more detail. Therefore, on the basis of the distance matrix, the structure of taxonomic analysis of 

gastronomic tourism development in three regions of Right-Bank Polissia has been assessed. It has revealed the components of gastronomic potential 
that have the greatest impact on the formation of the relevant integrated taxonomic indicator (Table 3). 

Analysis of the rating structure of the Right-Bank Polissia regions according to the level of gastronomic potential demonstrates that on 
average the volume of food industry in terms of the number of factories, plants and plants engaged in food production (38.01%) has the 
largest impact on its construction in 2019 and availability of agricultural firms and farms (14.44%) has the smallest one. At the same time, in 
terms of individual regions, various components of gastronomic potential prevail, in particular, in Zhytomyr region - the food industry 
(98.93%), in Volyn region - tourist infrastructure (number of hotels, restaurants, green estates, museums associated with gastronomy, 
monuments dedicated to food and drink) (98.82%) and in Rivne region – gastronomic events (number of gastronomic festivals and other 

gastronomic events) (42.67%) and agricultural production (42.17%). In general, the selected components of the gastronomic potential of the 
three regions of Right-Bank Polissia, which are factors influencing the level of its formation, can be placed from the most important to the 
least: food industry → tourist infrastructure → gastronomic events → agricultural production. 

 This sequence of gastronomic potential components allows to distribute them by priority in managing the level of the gastronomic 
tourism development in three areas of Right-Bank Polissia, because, while increasing more priority features along with others, the level of 
gastronomic potential of the region is growing faster. Thus, the integrated taxonomic indicator is a complex characteristic of the gastronomic 
potential of Right-Bank Polissia. The proposed model of taxonomic analysis allows to identify areas for improvement of gastronomic 
tourism management policy, as well as to determine the impact of external and internal threats on the level of gastronomic tourism in each of 

the studied areas further, and to form prerequisites for management strategy. 
However, the developed model cannot take into account force majeure. In particular, the beginning of 2020 was marked by an outbreak 

worldwide of the coronavirus pandemic COVID-19, which mercilessly affected the tourism business around the world, including Ukraine, 
due to the closure of borders and the introduction of emergency quarantine measures. Obviously, this negatively affected all components of 
the gastronomic potential and caused irreparable damage to the gastronomic tourism market. Thus, due to the coronavirus pandemic, out of 
30,000 catering companies, 12,000 were liquidated as economic entities (Nastych, 2020). According to the World Travel & Tourism 
Council, the number of jobs threatened by the COVID-19 pandemic could reach 75 million. In Europe, up to 10 million jobs in the field of 
travel and tourism are at risk, a loss of almost 552 billion dollars. In Ukraine, losses are estimated at 0.5 million jobs. In addition, according 

to Cushman & Wakefield Ukraine, at the end of the first half of 2020, Rack rates decreased for all categories of hotels in both dollars and 
hryvnias (compared to the same period last year). How events will develop in the future is quite difficult to predict. The introduction of any 
stricter quarantine restrictions in Ukraine will only negatively affect all components of gastronomic potential (Grishina, 2020). 

Thus, the gastronomic potential is a symbiosis of resources (tourist and recreational), reserves (use and practical implementation of 
inherent abilities: culinary, hotel and restaurant, institutional), opportunities (formation of new skills: culinary schools, workshops, blogs, 
tours, connection of a new model of mass media recreation), tourist infrastructure, producers of gastronomic tourist  product, institutions, 
attractions for organization and implementation of tourist, recreational, gastronomic, hotel and restaurant, logistics, promotional activities in 
the region to meet human needs (Figure1). Promisingly, Kyiv Polissia in the future will be an attractive area for tourists with a set of tourist 
attractions and a developed tourist infrastructure. The availability and quality of tourist infrastructure determine the number of tourists who 

will visit the destination. The destination space has both physical-geographical and administrative boundaries that determine the form of 
government, the image of the territory and the level of competitiveness in the tourism market.  Currently, Ukrainian cuisine is a tool for 
promoting the Ukrainian language in foreign restaurants of Ukrainian cuisine - as an object of gastronomic tourism. The considerable 
influence of gastronomic tourism on the region's economy is obvious: the use of products of local producers as one of the directions of 
tourism development, the system of gastronomic tourism product formation, import substitution in the food and tourism industry, etc. 

Right-bank Polissia has significant potential for the development of multidisciplinary and highly efficient tourist and recreational 
economy. It is characterized by favorable natural and cultural-historical recreational resources. It attracts tourists not only with its unique 
forest and swamp landscapes, but also with a bright and colorful ethnocultural environment. At the present stage of the touri sm industry 

development it is important to offer a new product that can interest an experienced consumer. Development of the gastronomic tour maps 
will help to promote gastronomic tourism in the Right-Bank Polissia (Figure 2).  
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Figure 1. Map of gastronomic potential of Righ-Bank Polissia. The scale value is given in the original (Source: own research) 

 

 
 

Figure 2. Map of the gastronomic tour "Gastronomic tastes of  the Right-Bank Polissіa festivals". The scale value is given in the original (Source: own research) 

 

It is extremely important for a region that is developing and outlining its own branding curiosities in the field of tourism, recreation and 

entertainment to make this kind of scientific research in the field of gastronomic tourism.The objects of general analysis can be: a 
gastronomic tourist product, a gastronomic tour, a gastronomic tourist and a consumer basket of a gastronomic tourist, which will become 
resulting. The author's vision of the above mentioned definitions is offered: 

  "a gastronomic tourist product" is a package of tangible and intangible elements (impressions, services, attractions, and tourist 
resources) that can be purchased within one trip to the destination; 

 "a gastronomic tourist" is a tourist who travels with a clearly defined gastronomic purpose, regardless of financial status, visiting 
both high-end establishments and catering establishments, or street food or indigenous, traditional cuisine; 

 "a gastronomic tour" is a specially selected program of gastronomic recreation, where taste impressions are put at the first place, 
while the visual impressions are additional; 

 "a consumer basket of a gastronomic tourist" is a unique package of tourist services, that primarily includes a promotional 
gastronomic tour, which is spatially localized in the information and tourist hub of the visited gastronomic and indigenous attraction.  

Public authorities are aware of the effectiveness of gastronomic tourism for the development of the country 's economy and industry 
and create programs for their development in many countries, states, and cities (Alliance of Independent Gastronomic Speciali sts of 
Ontario Tourism, Chinese Academy of Social Sciences, The World Food Travel Association). Other institutions and organizations make 
a significant contribution to the development of the tourism industry. This contribution presents some results of research pr ojects of the 
Department of Tourism: "Constructive-geographical and organizational-economic principles of development of innovative types of 
tourism in the territory of the Right-Bank Polissia" (State registration number 0117U007357); "Organizational and economic principles 
of ecological tourism development" (State registration number 0119U103399); "Gastronomic tourism: theoretical and methodological 
construct and prospects for the implementation of gastronomic research in the field of tourism, recreation" (State registrati on number 
0119U103398). Scientific developments are used in the Program of inbound tourism of Zhytomyr region until 2030. 

Scale 1: 3 500 000 

Scale 1: 3 500 000 
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CONCLUSIONS AND PROSPECTS OF THE STUDY 
In summary, we can say that developing gastronomic tourism contributes to the socio-economic development of the Right-Bank 

Polissia region, including the creation of additional jobs, preservation or opening of enterprises, helping to brand the region in general 

and its local parts, attracting tourist flows. Due to the mapping of gastronomic potential and the separation of gastronomic festivals as 
events of large-scale tourist significance in the Right-Bank Polissia, it is advisable to conduct gastronomic and tourist zoning.  

The map of the gastronomic tour "Gastronomic tastes of the Right-Bank Polissіa festivals" thanks to PR-technologies will allow to 
attract tourist flows to the destination of the Right-Bank Polissia. 
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