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Hay4YHOHU3CJaeaoBaTe/ICKaTa JeHHOCT U MEXKIYHAPOIHO

cbTpyannuectTso npu YHCC

1. 1. Nudopmanus 3a JOKTOPaHTa

Moana Bnagumuposa OrasiHoBa e poaena Ha 03.02.1995 r. B rpax Pagomup. ITpes 2022 r.
NPUKITFOYBA 00YYCHUETO CH IO JOKTOpCKa mporpama ,,Mikonomuka u ynpasienue (Typusbm) B
karezapa ,Jikonomuka Ha Typusma“ Ha YHCC. IlapanenHo cbc cieaBaHeTo CH pabOTH KaTo
MEHUJDKBD MapkeTHHr U TypusbM B ,,Emut Ctpoit Koncynt™ OO/ (2018 r.), ympaButen B
,=Mamuca®“ EOOJl (2020 r.) u e uneH Ha YmpaButenHus cbBer B Capyxkenue ,lleHTBp 32

nHOBaIMK U nojkpena®, rp. Cogus.

2. O01ma xapakTepucTHKA Ha AUCEPTALMOHHMSA TP/
2.1. OueHka Ha CTPYKTypaTa u o6emMa
[IpencraBeHusT 3a peleH3upaHe TUCePTALMOHEH TPY/ € ChCTaBEeH OT TPH IJIaBH, YBOJ U
3aKiIloYeHrue. B yBoaa TOKTOpPaHTBHT € 000CHOBAJl aKTyaTHOCTTAa M 3HAUMMOCTTa Ha TeMara u e
orpenenua oOeKTa, MpeaMeTa, LeNnTa, Te3aTa, XUIOoTe3aTa, MEeTOJOJOrHATa, OrpaHUYEHUSTA,

W3TOYHULIUTE Ha WH(GOPMALMOHHOTO OCHUIypsIBAHE, Hay4yHaTa HOBOCT M IIOJIE3HOCT Ha



u3cneABaHeTo. B TpuTe I1aBM Ha JUCEPTAMOHHUAT TPYJ IOCIEIOBATETHO ca HU3CJEeIBaHU
TEOPETUYHHUTE, METOJIOJIOTUYECKH W TPUIOKHU NPOOJIEMH, CBBP3aHU C BB3ACUCTBHETO HaA
KYJIMHapUs TYPU3bM BbPXY MOTUBALIUSTA HA TYPUCTUTE.

W3rpanenata mo To3u HaYMH CTPYKTYPAa Ha TpyAa OTroBaps Ha GOpMaTHUTE U3UCKBAHUS
3a OCUT'ypsIBAHE Ha OPraHMYecKO €IMHCTBO HAa CHCTABHHUTE YAacTHU Ha JUCEPTALMOHHUS TPYHA B
TSAXHaTa B3aMMHA BpPb3Ka, OOYCIOBEHOCT, IleJieHacOuYeHOCT M ompexaeneHoct. C Hes ce
KOHKPETH3UpaT BPb3KUTE U OTHOLICHMSTA HA BKJIIOUYEHUTE B JUCEPTALMOHHUS TPYZ MOHATUSA U
CHXKJCHUS, U3I0JI3BAaHH 32 U3BEXK/IaHE Ha €JHA WJIM JPYyra 3aKOHOMEPHOCT U 0OOCHOBAaBAaHETO HA
€IHO WJIH JPYTO TBbPICHHE.

JlucepTaliMOHHUAT TPYA € MPEICTaBeH B €IHO KHWXKHO Tsio ¢ ob6em 207 crpaHuiu
KOMITIOTBPHO HaOpaH TekcT. OT Tax 162 cTpaHULM ChIBbPKAT OCHOBEH TeKCT, 7 CTpaHHIM ca
yYBOJA, 5 CTpaHUIM — 3aK/J4YeHHe, 8§ CTPaHULM — W3MOJI3BaHA JUTeparypa, 18 crpanunm —
MIPUJIOKEHHUS U 7 CTPAHULIU — OMUC HA ChABPIKAHUETO.

Konctpyupan ¢ To3u o00eM AWCEPTAllMOHHUAT TPYA Ch3JlaBa HEOOXOJUMHUTE
IIPENIIOCTABKY, 32 Ja OBbAAT U3JI0KEHU TEOPETUUHUTE, METOAO0IOTMYECKH U MIPHIIOKHU NTPOOIEMHU
Ha MPOBEJIEHOTO OT JAOKTOpaTa uicneaane. O0embT ot 207 cTpaHHIM, TOOPAHU B €IHO KHUKHO
TAJIO MY € JAJIO BB3MOXKHOCT J1a CUCTEMAaTU3Hpa U M3JI0KHU MTO3HAHUATA B U3CJIEIBAHATA OT HETO
o0jacT M Aa U3rpagu ChABPKAHUETO HAa JUCEPTALMOHHMS TPy KaTO M3I0JI3BA MOAXOJALIN 32

aejiara CpeacTBa Ha HAYYHOTO ITO3HAHUEC.

2.2. OueHkKa Ha AKTYAJIHOCTTA U 3HAYMMOCTTA HA JOKTOPAHTCKHUSA TPY]

AKTyaJllHOCTTa M 3HQUMMOCTTA Ha W30paHaTa OT JAOKTOpAaHTa TeMa 3a HEroBUs TPYJ ce
00sICHsIBa C 0OCTOSITEIICTBOTO, Y€ XPAHEHETO € €JHAa OT OCHOBHHUTE YCIIYTH B TypuU3Ma. XpaHara €
¢u3nonornyHa NoTpeGHOCT 3a CHIECTBYBAHETO Ha YOBeKa. Pa3zbupa ce, korato cTaBa BBIIPOC 32
KyJIMHapHUS TYpU3bM, aKIEHTBT CE MOCTaBsl BBbPXY MpeKuBsiBaHETO. CHenupUUHUAT BKYC H

apoMart Ha MPUTOTBEHUTE ACTUA CTOAT B OCHOBATa HA MOTHBAlUATA HAa KYJIMHAPHUTC TYPUCTH..

2.3. Ounenka Ha 00eKTa U MpeIMeTa HA U3CJIeIBAHETO
OOexkT Ha wu3CleIBaHE B JUCEPTALMOHHHS TPYH € KYJIWHApPHHUS TYypU3bM KaTo
CHeluanu3upal BUA TYypU3bM, a MpeIMeT Ha H3CIEJBAaHE € BB3JACHCTBUETO Ha KYyJIHMHAPHUS

TypU3bM BBpPXY MOTHBAlMsATa Ha Typuctute. Taka NpeAcTaBeHHM OCHOBHHUTE aTpUOyTH Ha



W3CIICIBAHETO TIOMUYEpTaBaT CyOOpAMHAIIUMATA MEXKAY TIX, JOKOJKOTO TPEeaIMeThT Ha

H3CJICABAHCTO NpCArojiara OGCKT'LT, HO HEC CbhBIIaga C HEro.

2.4. OlueHKAa HAa OCHOBHATA IIeJI M HA U3CJIEI0BATEICKHUTE 320241

OcHOBHaTa 1eJ, KOSATO CH IIOCTaBsl JOKTOPaHTa B JUCEPTAIMOHHHS TPYJ € Ja ce
onpene AT MOTHUBUTE HA TYPUCTHTE 33 NPEINPUEMaHETO Ha KyJIWHAPEH TYpHU3bM U HA Ta3u
OCHOBa 1a ObAc pa3padoTeH Mojes 3a pa3BUTHE HA KYJWHAPHHUS TYPH3bM B JICCTHHAIIHS
boirapus.

Cuuram, dYe ompeaelieHaTa IO TO3M HAa4yWH 1eJ OdYepTaBa CPaBHHUTEIHO J00pe
MpeIMeTHAaTa HACOYEHOCT Ha W3CIIEAOBATEIICKHS IMpoIec M € no0pa MpearnocTaBka 3a HEWHOTO
JICKOMIIO3MpPAaHe B U3CJICIOBATCIICKH 3a/1addl  BKIIOYBAIIM: W3SACHSABAHE HA CBHITHOCTTA U
cnenuduKaTa Ha KyJIMHAPHUS TYpPU3bM; YCTAHOBSIBAaHE HA BpBh3KaTa MEXIy HEro U MOTHBAIUATA
Ha TYpPHUCTHUTE; OIICHKAa Ha KyJWHApHUS TYpU3bM BBB BOJCIIUTE CBETOBHHM [IECTHHAIMM U B
bearapus; pa3paboTBaHETO HA ONTHUMH3AIMOHEH MOJET 32 Pa3BUTHETO HA TO3U TYPU3BM;
OTIpeieIITHe Ha HACOKUTE M JIaBaHEe Ha MPETOPHKH 3a Pa3BUTHETO HA KYJTHMHAPHUS TYPU3IBM.

dopmynupaHd TO TO3M HA4YMH 3aJa4dTe OTpa3sBaT OCHOBHUTE MapaMeTpu Ha
W3CIIEIBAHETO, YUETO OCHIIECTBSIBAHE UPE3 BHTPEIIHO MPUCHIIUTE UM JEHHOCTH MO3BOJSABAT /1a

C€ MOCTUTHE HeJITA HAa JUCEPTALMOHHUS TPY/I.

2.5. OuneHkKarTa Ha H3CJ1eJ0BATEJCKATA Te3a H HA Pa0OTHUTE XUIOTe3U
Bb3mpuerata oT JOKTOpaHTa Te3a LIEIH Ja JOKaXe, 4e Ch3/1aBaHETO Ha CTPaTerHuecKu
HeﬁCTBHﬂ U MCPKH 3a pPas3sBUTHC Ha KYJIWMHAPHUA TYPU3BM 3aBUCHU OT aAallTUPAHCTO KbM
ANHAMHWYHUTE IIPOMCHHU B TYPUCTUUYCCKATAa MOTUBAL W,
3a MOTBBbPKIABAHETO WM OTXBBLPJISIHETO Ha OIpeJesieHaTa OT JOKTOpaHTa Te3a ce
npeJylarar ClieIHUTE XUIOTe3H:
1. KynuHapHUAT Typu3bM MOTHBUpA TYPUCTUTE 3a YJOBIIETBOpsSBaHE Ha (U3MOIOTMYHU U
IICUXOJIOTUYHHU HOTpe6HOCTI/I;
2. KynunHapHOTO HacienCcTBO € MHCTPYMEHT 3a pa3BUTHE HA TypH3Ma BbB BCSKa I€CTHHAIUS
IO CBETAa;
3. IIpoyuBaHeTo Ha MOTHBHUTE Ha TYPHUCTUTE € OCHOBA 3a CH3ABAHETO HA CTPATETHMUECKHU

JEUCTBHS U MEPKH 32 PA3BUTHE HA KYJIUHAPHUS TYPU3bM.



Taka neduHMpaHaTa Te3a KAaTO CHXKJIEHUE OT IO-O0I XapakTep U XMIOTe3uTe KaTo
HEHHA CTPYKTypHa 4YacT OTroBapsAT Ha M3UCKBAHETO 3a JIOMYCKaHE HAa BB3MOXKHOTO
B3alMOJICIICTBUE U CHII'BTCTBAILl IO PE3YJTAT 34 MCTHHA, KOSITO IPU ONPEJEIECHH YCIOBUS MOXKE

Ja CC IIPOsABHU.

2.6. OneHka HA METOJ0JIOTHATA HA U3CJIEABAHETO

3a mocTuraHe Ha MOCTaBEHATa WeJ W pellaBaHe Ha MPOU3TUYANIUTE OT Hes 3a7auyd B
JTUCEPTAIIMOHHMS TPYA Ca H3MOJ3BAaHU METOAUTE WHAYKIUS W JCIYKLIHs, aHAJW3 W CHHTE3,
HMCTOPUYECKHUSI METOJ, CPAaBHUTEIHUS aHau3, CTATUCTUYCCKUTE W JACCKPUITHUBHHU METOIH,
METO/1a Ha HAOII0ICHHE, aHKETHOTO MPOYYBaHE, METO/Ia HA TBJIOOYHMHHOTO HHTEPBIO H JIP.

[Tocouenntre ™meToam GOpMHUpAT H3MOI3BAHHUAT OT JOKTOPAHTAa METOJIOJIOTHYSCKU
UHCTpYMEHTapuyM. Moxe Aa ce mnpueMe, 4Ye TO3M HHCTPYMEHTapuyM € MOAXOASI 3a
0COOEHOCTHTE, OOCKTa M TMpeAMeTa Ha M3CIACABAHETO, 3a PAaBHHUIICTO HA pPa3BHTHE Ha
ChbBpEMEHHATA METOMOJOrUsl M HeWHaTa TMPUIOKUMOCT 3a LEJIUTe W 3aJaudTe Ha

JMCEPTALIMOHHUSA TPY/I.

3. OneHka Ha CbAbPKAHMETO HA TUCEPTALMOHHUSA TPYA

Onenkara Ha CBIIIHOCTTAa U CMHCHJIA Ha ChABPKaHUETO € QOKycHpaHa BbpXY HEroaTa
Hay4Ha JIOCTOBEPHOCT, N34epHATETHOCT U IsI0cT. OOBPHATO € BHUMAHUE BHPXY CIIa3BAHETO HA
JIOTHUECKUTE M3HCKBaHMUSA 3a CBHOTHOLIEHMETO MeXIy (akTure W TeopusaTa 3a moadopa,
MOJIPEXKAAHETO U CTPYKTYPHPAHETO Ha MaTepuaja B TPUTE TJaBU Ha JUCEPTALMOHHHS TPYI.
IIspBaTa rnaBa Ha TpyAa € IOCBET€HAa Ha TEOpETHUHUTE MpodbiemMu. B Hes e wuzsicHeHa
CBIIHOCTTA Ha KYJIMHAPHUS TYpU3bM U MOTUBALMATA Ha TYPUCTUTE 3a MPAKTUKYBAHETO HAa TO3U
Typu3bM. B Taszu yact Ha Tpyna e nedUHHPAHO MOHATUETO KYJIMHApEH TYpU3bM, M3CIIeABaHA €
Bpb3KaTa XpaHa-Typu3bM M € OOsiCHeHa crnenupukara Ha KyJIMHapHUS Typu3bM. B Hes ca
HaMEpUJIM MSICTO OCHOBHUTE KOHIEMIMM 3a TypuUCTHYEecKaTa MOTHBalus, npodmia u
KjIacupuKaluaTa Ha TYPUCTUTE W MOJIEIMTE 3a TAXHaTa MoTuBauua. Oco0eHO BHMMAaHHE B
JMCEPTALlMOHHUAT TPYI € OObpHATO Ha 3aBHCUMOCTTAa MEXIY KYyJIUHApHHUS TYpU3bM H
MOTHBaIUATa Ha TypUCTUTE. B Ta3u Bpb3Ka ca pasriiefaHd OCHOBHUTE (DaKTOpHU, OKa3BaIIH

BB3JCHCTBUE BBpPXY MOTUBAIIMATA HA TYPUCTUTC U TCHACHIUUTC B TAXHOTO MTPOABJICHUC.



B oraenHa riiaBa Ha aucepTanMsiTa ca 3aCETHATH BBIIPOCHUTE 34 AHAJIW3a M OLICHKAaTa Ha
Pa3BUTUETO HA KYJIMHApPHUA Typu3bM. TOBa € HaIpPaBeHO 3a HAKOU OT BOJCIIUTE JECTUHALIUU B
CBETa, BKIIIOYUTEIIHO U 3a bbiarapusa. M3cienBaHo € KyJMHApHOTO HACIEACTBO U € OLEHEHO
pa3BUTHETO Ha TO3U Typu3bM. CHenuaJHO BHUMAaHHME € OTAEICHO Ha U3CICABAHETO HA
IIOTEHIMajga Ha bbiarapus kaTo CBETOBHA KyJIMHapHa JecTHMHauusa. MHTepec mpexncrasisiBa U
METOJIMKaTa Ha aBTOpa 3a IIPOBEXKAaHE IPOYUYBAHETO 3a KyJuHApHUs Typu3bM. CTaBa BBIPOC 3a
AQHKETHO MPOYYBAHE U JbJIOOYMHHU UHTEPBIOTA, KATO Ca IOCOYEHU KPUTEPUNTE, IIOKA3ATEINUTE U
OrpaHMYEHUATA 3a IPOBEKIAHE HA EMIMPUYHOTO wu3cienBaHe. OCBEH TOBa € ONMCAHA
TEXHOJIOTUATA HAa KOMIUIEKCHO €MIMPHUYHO HU3CJIECIBAHE M METONUTE 3a aHAJIW3 U OLEHKAa Ha
IIOJIy4E€HUTE PE3YNTATH.

B 3akirounTesIHaTAa 4aCT Ha AUCEPTALMOHHHUS TPYH €A MU3CIECIBAHU BB3MOXKHOCTHUTE 3a
Pa3BUTHETO HA KyJIMHApHUA Typus3bM B bbarapus. IlpencraBenu ca pe3ynrarure OT aHKETHOTO
[IpOyYBaHE U MHTEPBIOTATA C eKcrepTuTe. B Ta3u Bpb3Ka € onucaH NpoQuiIbT Ha PECIIOHCHTUTE
B AHKETHOTO IIPOYYBAaHE M Ca U3SCHEHUW HAMEPEHMATAa M HAIJIaCUTE HAa TYPUCTHUTE 34
IIPaKTUKyBaHEe Ha KyJuHapHUs Typu3bM. OCBEH TOBa ca OTPa3€HUM MHEHUATA U OLIEHKUTE Ha
eKCIepTUTE 3a PA3BUTUETO HA TO3M TYPU3bM, KaKTO M MOJEIBT 3a HEro M JOOPUTE MPaKTHKH.
Hakpas aBTOpBT 1aBa HACOKU U IPETNOPBKU 3a Pa3BUTUETO HA KYJIMHAPHUA TypU3bM B bbiarapus
ype3 UAeHTUPUIpPaHe HAa MOTUBUTE Ha TYPUCTUTE.

Ouenkara Ha CbAbP/KAHUETO HA JUCEPTALMOHHUSA TPYA IOKa3Ba, Ye TOM ce OTInYaBa
C KOHIIENITyaJlHaTa CU OOBBP3aHOCT, M3CJIEOBATENICKA HACOYEHOCT M TNPHJIOKHA OPHEHTAIIMSL.
W3non3BaHata OT JMOKTOpaHTa HMH(pOpMalMs € aKTyaJlHa, TOYHA M 3ammTuma. J[oOpe ca
MIPE/ICTaBEHU UJEHUTE, KOHLENIMUTE U TJeJHaTa Touka Ha aBTopa. Cra3eHu ca MpoINopIUUTE B
CHOTHOILIEHUETO MEX]Iy OCHOBHHUS, AOI'BIHUTEIECH U MOSCHUTENIEH TEKCT. TeMaTuyHusT noaodop
OCUTypsiBa CHCTEMAaTHMYE€H U ISUIOCTEH IIOIVIEN BBPXY IPOBEACHOTO HAYYHO U3CIIECABAHE.
CpabpKaHHETO CE OTKpOsIBa C SICHUTE CH LeJIM, 100pe GopMHpaHUTEe OCHOBHH H/AeH, TOYHHUTE
U J0CTHIIHO Je()MHMPAHM HOBHM TEPMHMHH, NMOHATHSN, KOHLECIIHWA U HE HA IOCIEAHO MSCTO

JOCTBIICH CTHUJI HAa U3JIOKCHHUC.

4. OueHka Ha NOJIyYeHHTe HAYYHO-TIPUJIOKHM Pe3yJITaTH
B omenkara Ha MOCTUTHATUTE OT JOKTOPAaHTa HAyYHO-TIPUJIOKHH pe3ylTaTH ca

00XxBaHaTH TPUTE T'JIaBU HA JUCCPTAOMOHHUA TPYd U NPUIIOKCHHUATA KBM HETO. B mbpBa rjiasa



ca pasIjelaHd TEOPETUYHNUTE OCHOBU Ha KYJIMHApHUA Typu3bM. CnenuaiHo MACTO € OTIEICHO
HAa MOTHBALMATa Ha TYPUCTHUTE KaTo oOmpeaessml (GakTop 3a TO3W BHI Typu3bM. ToBa ca u
CbOOpakeHUATa Ha JIOKTOPAHTA Ja CHhCPENOTOYM BHUMAHHMETO CH BBPXY BpB3KaTa MEXIy
KyJIMHapHUS TYpU3bM U MOTHBAaLMATA HAa TypucTUTE. B Tazu Bpb3ka € JepUHHUPAHO MOHATHETO
KyJIMHapeH TypuU3bM M € U3BBPLICH aHAJIUW3 Ha Bpb3Kara XpaHa-Typu3bM. OOCbIeHM ca
0cOOEHOCTUTE Ha KYJIMHApHUS TYpU3bM, KAaTO € OTAEJCHO CIEIUaJHO BHUMAaHHE Ha
KOHLICTIIIMUTE 3a MOTHUBALMATA HA TYPUCTUTE, NpPEAIpPUEMAII KyJIUHAPHU I'bTYBaHUA. B TO3M
KOHTEKCT € OIlpeJiesieH MPo(MIbT U KIacu(UKAUITa Ha TYpUCTUTE, IPAKTUKYBAIIX KYJIMHAPEH
Typu3bM. OCBEH TOBa ca pasliieJaHu YTBBbPIACHUTE TCOPETHUYHU MOJCIM B IIPAKTHKaTa U ca
cucTeMaTH3upaHu (AKTOPUTE, Ype3 KOUTO KYJIMHAPHHUAT TYPU3bM BB3ACUCTBA BBPXY
MOTHUBALIMATA HA TYPUCTUTE.

BpB BTOpa riaBa Ha [UCEPTAlMOHHMS TpPYJ € U3BBPIICH aHAJIW3 M OLICHKa Ha
Pa3BUTHETO Ha KYJIMHApHUA Typus3bM. [IpocieneHo e pa3BUTHETO Ha TO3U Typus3bM B Hranus,
@®panuus u Anonus. HampaseHa e olieHKa Ha pa3BUTHETO HA KYJIMHAPHUSA TypU3bM B bbirapus u
€ M3CJeABaH MOTEHIMAJIa HAa CTPAaHaTa HU KaToO CBETOBHA KyJIMHApHA JecTHUHALMA. B ta3u rimasa
Ha JucepTanusaTa € HaMepuia MsICTO U METOJUKAaTa 3a aHKETHOTO MPOYYBaHE U IbJIOOYMHHUTE
UHTEpBIOTA. B Hes ca BKIIIOYEHU KPUTEPUUTE, ITOKA3ATEIUTE U OTPAHUYECHUATA HA EMIIMPUYHOTO
n3cnensane. llpencraBeHa € M TEXHOJOTMATA 3a NMPOBEKIAHETO HA KOMIUIEKCHO EMIIMPUYHO
M3CIIEABAHE, KAKTO U METOJMTE 3a aHAIM3 U OLIEHKA Ha ITOIYYCHHUTE PE3YITATH.

B Tpera riaBa nHa nuceprauuAra ca HM3CIEABAHU BB3MOKHOCTUTE 3a PAa3sBUTHETO Ha
KyJIuHapHUs TypusbM B bbirapus. Pasrmeganu ca pe3yinrature OT INPOBEIECHU AaHKETHU
MIPOYYBAHUS U UHTEpPBIOTaTa ¢ eKkcrepTu. OTKpoeH € mpoUIbT Ha PECIIOHICHTUTE B aHKeTaTa.
OOcbhaeHN ca HAMEPEHUSITA U HarJlaCUTe Ha TYPUCTHUTE 3a MPAKTUKYBaHE HAa KyJUHAPEH TyPU3bM.
OcBeH ToBa ca 00CHJICHM MOTHBHTE U OLIEHKHTE Ha €KCIEPTHUTE 3a Pa3BUTHETO HA TO3U TYpPU3bM
B beirapus. IlpencraBen € monen 3a pa3BUTHETO HAa KYJIWHApHUSA TYpU3bM 4Ype3 OIpEHCIIsTHE
MOTHBHUTE Ha TypucTtute. OOCH/IEH € U MOJENbT 3a Pa3BUTHETO HAa TO3U Typus3bM B bbiarapus.
[Tocouenn ca cblO Taka JOOpPUTE MPAKTUKKA 3a PA3BUTHUETO HA KyJIWHApHUS TypusbMm. B
3aKJIIOYMTEIHATa YacT Ha Ta3W IJlaBa ca JaJC€HU IPENOPBKHU 3a Pa3BUTHUETO HA KYJIMHAPHUS
Typu3bM B bbarapus upes omnpenensiHe MOTUBUATE Ha TypucTure. M3BeneHu ca U HIKOU HACOKH 3a
pPa3BUTHETO HA KYJIMHApHUSA TYpU3bM B CTpaHaTa HM 4Ype3 HACbpPYaBaHE HA pPa3IU4YHU

HMHHUIIUATHBU B MAJIKUTEC HACCJICHU MECTa. KbM BcHuko TOBa oie HpI/I6aBI/IM N IPCIOPBKUTE 3a



pa3BUTHE Ha KYJIMHApHUS TYpU3bM Upe3 HHTerpupane Ha crparerusita. Ot depmara Ha
Tpane3ara; KakTo U NEPCIeKTUBUTE 32 PA3BUTHETO HA TO3U TYPU3bM B YCIOBUATA HA MMaHIEMUSATA
or COVID - 19.

OneHkata Ha HAy4YHO-TIPWJIOKHHUTE IPUHOCH JaBa OCHOBAaHHWE Ja ce MpHeMme, ue
OCHOBHATa L] Ha JUCEepTalMOHHHMS TpyA € mocTurHara. IlocraBeHuTe KOHKPETHU
U3CIIEA0BATEICKU 3a7auu ca MU3NbiHEeHU. OCHOBHATa Te3a U CHIIBTCTBAILIMTE 51 XMIIOTE3U ca

JOKa3aHH.

5. Ouenka Ha Ny0JIMKAIMUTE HA JOKTOPAHTA

JIOKTOpaHTBT € JieKyapupal, 4ye uMa 4 cTaTuu, 3 OT KOUTO Ca HAa aHTJUHCKH €3uK U 4
nokiama. Crarumre ca nmyOnMKyBaHU B HepedepHpaHH CIHUCAHUS C HAYyYHO pElEH3UpaHe, a
AOKJIAAUTE — B PEIAKTHPAHU KOJIEKTUBHU TOMOBE.

Moxe pnma ce mpueme, 4Ye I[OCOYCHHTE TMeEeYATHH H3AaHUS Ca [0CTATHYHO
NpPeICTABUTEIHH, 32 [a OIVIACAT NOCTHXKEHHSITA HA [OKTOPAaHTa TIpea akaJeMUYHaTa
OOIIHOCT ¥ 3aMHTEPECOBAHUTE JCIIOBU KPBIOBE OT MPAKTUKATA.

6. OueHka HA HAYYHUTE U HAYYHO-TIPUJIOKHH TPUHOCH

JIOKTOpaHTBT € u3cienBall 3aabJI00YEHO Pa3BUTHUETO HAa KYJIMHAPHUS TYpU3bM U TO-
KOHKPETHO HETOBOTO BB3JICUCTBHE BBPXY MOTHBAIMATA HAa TYPUCTUTE, 3a Ja TpeArnpueMar
II'bTYBAHUS, CBbP3aHU C TO3U Typu3bM. M3BoauTe u 0000IIeHHsTA, 1O KOUTO TOW € JOCTUTHAJ
3acaraT KakTo mpoOJieMy Ha TEOpHsATa U MPAKTUKATa, Taka U BBIIPOCH OT 3II000HEBEH XapaKTep.
B pesyntar Ha ToBa € mombiaHeH ()OHAA OT 3HAHMS B OONAcTTa Ha KyJIHMHapHUs TypusbM. [lo-
KOHKPETHO HETOBUTE HAYYHU W HAYYHO-TIPHJIOKHHU IPUHOCH Ca KaKTO CJIe/BA:

1. UssicHeHu ca TeopeTMYHUTE OCHOBU Ha KYJIWHApHHUS TYypU3bM, HEromaTa
CBIIHOCT U MOTHBALMSATA HA TYPUCTUTE 32 OCHILIECTBIBAHETO HA TO3U TYPHU3IbM.

2. YcTaHOBeHa € 3aBHCHMOCTTA MEXIy KyJIWHApHHUS TYpU3bM W MOTHBAllMATa Ha
TypucTUTe, (AKTOPUTE, KOUTO M BB3ACHCTBAT M TE€HAEHIMUTE B MOTHUBAIMATA 32 KyJWHApPEH
TYPHU3BM.

3. AHanu3upaHo U OLIEHEHO € Pa3BUTHETO HA KyJIMHAPHHUS TYpu3bM B Bbarapus,
Hranus, @Ppanuus u Anonus.

4.  IlpencraBeHa € MeTOAUKA 32 MPOBEKIAHE HA AHKETHO MPOYYBAHE U TBHIOOYNHHU

MHTEPBIOTA.



5. IlpeanokeHn ca KpPUTEPHM M TOKA3aTeJM 3a MPOBEXJaHE Ha EMIHUPUYHO

u3cieABaHe.

6. Pa3paboTeHa € TeXHOJIOTHMSI 32 MPOBEXKJIAaHE Ha KOMIUIEKCHO EMITHPUYHO
u3clieIBaHe U METOJIM 3a aHaJlU3 U OLICHKA Ha MOJIy4YE€HUTE Pe3yTaTu.

7.  Bwb3 ocHOBa Ha pe3ynTaTuTe OT MPOBEACHU aHKETHU MPOYYBAHUS M MHTEPBIOTA C
€KCIIEPTHU Cca OIPEIEICHU Bb3MOKHOCTUTE Ha bbiirapus 3a pa3BUTHE Ha KYJIUHAPHUS TYPU3BM.

8.  TloarorBeH e MoaeJ 3a pa3BUTHUETO HAa KyJIMHAPHHS Typu3bM B bbiarapus upes
yCTaHOBSIBAHE HA MOTUBUTE Ha TYPUCTUTE.

9.  OmnpeneneHu ca HACOKUTe U ca JaJeHH MPeNOpPbKHM 3a pPa3BUTHETO Ha
KYJIMHApHUS TYPU3bM B bbiirapus upe3 uaeHTUUITUPaHe Ha MOTUBUTE HA TYPUCTHUTE.

OueHkaTta Ha BBBEIECHUTE OT JIOKTOpaHTa IMOHATHA, KAaTErOPWUH, KOHICHIUU U
KJIacu(UKalUY HU JaBaT OCHOBAHHE J1a TOBOPUM 32 HAYYHH MPHHOCH, a TIPEUI0KEHUTE OT HETO
METO]I1, METOAMKH, MOJIENN, KBATU(UIIUPAT TPUHOCUTE MY KATO HAYYHO-NPHUJI0KHHU.

3akiroueHue

Penen3upanusaT aucepTalyoHeH TPYA € M3rpaJeH He caMO Ha TpaJuLIMUTEe, HO U Ha
M3MHUTaH BbB BPEMETO HayyeH MoaxoJ. B Hero ca Hamepuiu MSCTO BCHUYKHU IMO-CHIIECTBEHU
CTpaHU Ha KYJIUHApHHUS TYpU3bM U MO-KOHKPETHO Ha BB3JACHCTBHETO HA TO3M TYPU3BM BBPXY
MoTHBalMsATa Ha Typucture. LlsiocTHaTa MH omeHKa Ha TpyAa, 0a3supaHa Ha HeromaTa
aKTyaJIHOCT, CTPYKTYpa, ChAbPKaHUE U TEOPETUUHU 0000IIEHUS MU J1aBa OCHOBaHME Jla IPUEMa,
4ye B HEro ce chabpKatr npensuaeHure B wi. 6 (3) na 3PACPB u B ua. 27 (1) na IIII3PACPB
HAYYHO-TIPWJIOKHHM Pe3yJITATH, KOUTO TPEACTAaBIsABAT NPHHOC B Haykara. ToBa ca
ChbOOpakeHUsITAa MU Ja Npeioka Ha yBa)KaeMUTE WIEHOBE HAa HAy4yHOTO JKypu Ja B3emar
pelnenye 3a npuckiaane Ha Moana Baaanmuposa OrusiHoBa Ha 00pa3oBaTellHATA M HAyYHA
CTETEH ,,AOKTOP“ 1o mpodecroHanHo HampasieHue 3.8 ,,MkoHoMuKa“, HaydHa CHEIHATHOCT

»AKoHOMHUKA u ynpasiaeHue (Typusbsm)«.

Codus, Peuenzent:

24.03.2022 1. (mpo¢. n-p M. Pudos)
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1. Information about the PhD student

loana Vladimirova Ognyanova was born on 03.02.1995 in Radomir. In 2022 she

graduates doctoral studies in “Economics and Management (Tourism)” at the department

“Economics of Tourism” at the University of National and World Economy. In parallel with her

studies, she works as a marketing and tourism manager at “Elite Stroy Consult” OOD (2018), a

manager at “Malisa” EOOD (2020) and is a member of the Management Board of “Center for

Innovation and Support”, Sofia.

2. General characteristics of the dissertation paper

2.1. Assessment of the structure and volume

The dissertation paper submitted for review consists of three chapters, an introduction

and a conclusion. In the introduction the PhD student has substantiated the relevance and



significance of the topic and has determined the object, subject, purpose, thesis, hypothesis,
methodology, limitations, resources of information, scientific novelty and usefulness of the
research. The three chapters of the dissertation consistently examine the theoretical,
methodological and applied problems related to the impact of culinary tourism on the motivation
of tourists.

The structure of the work constructed in this way meets the formal requirements for
ensuring organic unity of the constituent parts of the dissertation in their mutual connection,
conditionality, purposefulness and definiteness. It specifies the connections and relations of the
concepts and judgments included in the dissertation, used to derive one or another regularity and
substantiate one or another statement.

The dissertation work is presented in one book body with a volume of 207 pages of
computer typed text. Of these, 162 pages contain main text, 7 pages are an introduction, 5 pages
— a conclusion, 8 pages - references, 18 pages - appendices and 7 pages - inventory of the
content.

Constructed with this volume, the dissertation creates the necessary prerequisites to
present the theoretical, methodological and applied problems of the research conducted by the
PhD student. The volume of 207 pages, contained in one book give the opportunity to
systematize and present the knowledge in the studied field and to build the content of the

dissertation using appropriate means of scientific knowledge.

2.3. Assessment of the relevance and significance of the doctoral thesis
The topicality and significance of the topic chosen by the PhD student for her work is
proven by the fact that nutrition is one of the main services in tourism. Food is a physiological
need for human existence. Of course, when it comes to culinary tourism, the emphasis is on the
experience. The specific taste and aroma of the prepared dishes are the basis of the motivation of

the culinary tourists.
2.3. Evaluation of the object and the subject of the research

Object of research in the dissertation is culinary tourism as a specialized type of tourism

and subject of research is the impact of culinary tourism on the motivation of tourists. Thus
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presented the main attributes of the study emphasize the subordination between them, insofar as

the subject of the study assumes the object, but does not coincide with it.

2.4. Evaluation of the main goal and research tasks

The main aim of the PhD student in the dissertation is to determine the motives of
tourists to undertake culinary tourism and on this basis to develop a model for the development
of culinary tourism in Bulgaria.

I consider that thus determined the goal outlines relatively well the subject orientation of
the research process and is a good prerequisite for its decomposition into research tasks
including: clarifying the nature and specifics of culinary tourism; establishing the connection
between it and the motivation of tourists; assessment of culinary tourism in the world's leading
destinations and in Bulgaria; development of an optimization model for development of this type
of tourism; setting guidelines and creating recommendations for development of the culinary
tourism.

The tasks formulated in this way reflect the main parameters of the research, the
implementation of which through their inherent activities allows to achieve the goal of the
dissertation.

2.5. The evaluation of the research thesis and the working hypotheses

The thesis adopted by the PhD student aims to prove that the creation of strategic actions
and measures for the development of culinary tourism depends on adapting to the dynamic
changes in tourism motivation.

The following hypotheses are proposed for confirmation or rejection of the thesis
determined by the PhD student:

1. Culinary tourism motivates tourists to meet physiological and psychological needs;

2. Culinary heritage is a tool for tourism development in any destination in the world,;

3. The study of the motives of tourists is the basis for the creation of strategic actions and

measures for the development of culinary tourism.
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The thus defined thesis as a judgment of a more general nature and the hypotheses as its
structural part meet the requirement for admitting the possible interaction and the accompanying

result for truth, which under certain conditions may manifest itself.

2.6. Evaluation of the research methodology

In order to achieve the set goal and solve the resulting tasks, in the dissertation are used
methods of induction and deduction, analysis and synthesis, historical method, comparative
analysis, statistical and descriptive methods, observation method, survey research, in-depth
interview method, etc.

These methods form the methodological tools used by the PhD student. It can be assumed
that this toolkit is proper for the features, object and subject of research, the level of
development of modern methodology and its applicability to the goals and objectives of the

dissertation.

3. Evaluation of the content of the dissertation

The assessment of the essence and meaning of the content is focused on its scientific
reliability, comprehensiveness and integrity. Attention is paid to the observance of the logical
requirements for the relationship between the facts and the theory for the selection, arrangement
and structuring of the material in the three chapters of the dissertation.

The first chapter of the paper is devoted to theoretical problems. It clarifies the essence
of culinary tourism and the motivation of tourists to practice this type of tourism. In this part of
the paper the concept of culinary tourism is defined, the connection between food and tourism is
studied and the specifics of culinary tourism are explained. The basic concepts of tourist
motivation, the profile and classification of tourists and the models for their motivation find place
in it. Particular attention in the dissertation is paid to the relationship between culinary tourism
and the motivation of tourists. In this regard, the main factors influencing the motivation of
tourists and trends in their manifestation are considered.

A separate chapter of the dissertation presents the issues of analysis and evaluation of
the development of culinary tourism. This is done for some of the leading destinations in the
world, including Bulgaria. The culinary heritage is studied and the development of this tourism is

assessed. Special attention is paid to the study of the potential of Bulgaria as a world culinary
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destination. It is also of interest the author's methodology for conducting the study on culinary
tourism. It presents a questionnaire and an in-depth interviews, indicating the criteria, indicators
and limitations for conducting empirical research. In addition, the technology of complex
empirical research and the methods for analysis and evaluation of the obtained results are
described.

In the final part of the dissertation are examined the possibilities for development of the
culinary tourism in Bulgaria. Presented are the results of the survey and the interviews with the
experts. In this regard, the profile of the respondents in the survey is described and the intentions
and attitudes of tourists to practice culinary tourism are clarified. In addition, the opinions and
assessments of experts on the development of this tourism are introduced, as well as the model
for it and good practices. In the end the author creates guidelines and recommendations for the
development of culinary tourism in Bulgaria by identifying the motives of tourists.

The evaluation of the content of the dissertation work shows that it is distinguished by
its conceptual connection, research and applied orientation. The information used by the PhD
student is topical, accurate and defensible. Well presented are the ideas, concepts and point of
view of the author. Observed are the proportions in the ratio between the main, additional and
explanatory text. The thematic selection provides a systematic and comprehensive view of the
research. The content stands out with its clear goals, well-formed basic ideas, precise and
easily defined new terms, concepts and last but not least an accessible style of presentation.

4. Evaluation of the obtained scientific and applied results

The evaluation of the achieved scientific and applied results by the PhD student covers the
three chapters of the dissertation and the appendices to it. The first chapter discusses the
theoretical foundations of culinary tourism. A special place is given to the motivation of tourists
as a determining factor for this type of tourism. These are the reasons for the PhD student to
focus on the connection between culinary tourism and the motivation of tourists. In this regard,
the concept of culinary tourism is defined and the food-tourism connection is analyzed.
Discussed are the peculiarities of culinary tourism, with special attention paid to the concepts of
motivation of tourists taking culinary tours. In this context is determined the profile and

classification of tourists practicing culinary tourism. In addition, the established theoretical
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models in practice are considered and the factors through which culinary tourism influences the
motivation of tourists are systematized.

In the second chapter of the dissertation the development of culinary tourism is analyzed
and evaluated. It is traced the development of this type of tourism in Italy, France and Japan. An
assessment of the development of culinary tourism in Bulgaria is given and the potential of our
country as a world culinary destination is studied. The methodology for the survey and in-depth
interviews has also found a place in this chapter of the dissertation. It includes the criteria,
indicators and limitations of empirical research. The technology for conducting a complex
empirical study is presented, as well as the methods for analysis and evaluation of the obtained
results.

The third chapter of the dissertation explores the possibilities for development of
culinary tourism in Bulgaria. Reviewed are the results of conducted surveys and interviews with
experts. The profile of the respondents in the survey is outlined. Discussed are the intentions and
attitudes of the tourists for practicing culinary tourism. In addition, discussed are the motives and
assessments of experts on the development of this type of tourism in Bulgaria. A model for the
development of culinary tourism by determining the motives of tourists is presented. It is also
discussed the model for the development of this type of tourism in Bulgaria. Good practices for
the development of culinary tourism are also indicated. In the concluding part of this chapter
recommendations are given for the development of culinary tourism in Bulgaria by determining
the motives of tourists. Presented are some guidelines for the development of culinary tourism in
our country by promoting various initiatives in small towns. In addition to all this we could add
the recommendations for development of culinary tourism by integrating the strategy from the
farm to the table; as well as the perspectives for the development of this type of tourism in the
conditions of the COVID-19 pandemic.

The evaluation of the scientific-applied contributions gives basis to assume that the main
goal of the dissertation is achieved. The set specific research tasks have been fulfilled. The main

thesis and the accompanying hypotheses are proven.
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5. Evaluation of the PhD student's publications
The PhD student has declared 4 articles, 3 of which are in English and 4 scientific papers.
The articles are published in unreferred journals with scientific peer-review, and the scientific
papers — in edited collective volumes.
It can be assumed that these publications are sufficiently representative to publicize
the achievements of the PhD student to the academic community and interested business

circles.

6. Evaluation of the scientific and applied scientific contributions

The PhD student has studied in depth the development of culinary tourism and in
particular its impact on the motivation of tourists to take tours related to this type of tourism. The
conclusions and summaries she has reached concern both problems of theory and practice and
issues of a topical nature. As a result, it is supplemented the fund of knowledge in the field of
culinary tourism. In particular, its scientific and applied contributions are as follows:

1. Clarified are the theoretical foundations of culinary tourism, its essence and the
motivation of tourists for the implementation of this type of tourism.

2. Established are the relationship between the culinary tourism and the motivation of the
tourists, the factors that influence it and the tendencies in the motivation for culinary tourism.

3. Analyzed and evaluated is the development of culinary tourism in Bulgaria, Italy,
France and Japan.

4. A methodology for conducting a survey and in-depth interviews is presented.

5. Proposed are criteria and indicators for conducting empirical research.

6. Developed is a technology for conducting a complex empirical study and methods for
analysis and evaluation of the results obtained.

7. Based on the results of surveys and interviews with experts, are determined Bulgaria's
opportunities for the development of culinary tourism.

8. A model for the development of culinary tourism in Bulgaria is prepared by
establishing the motives of tourists.

9. Guidelines are determined and recommendations for the development of culinary

tourism in Bulgaria are given by identifying the motives of the tourists.
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The evaluation of the concepts, categories, notions and classifications introduced by the
PhD student gives us a reason to talk about scientific contributions, and the methods,
methodologies and models proposed by her qualify its contributions as scientific and applied.

Conclusion

The peer-reviewed dissertation paper is based not only on traditions, but also on a time-
tested scientific approach. All the most important aspects of culinary tourism find a place in it,
and in particular the impact of this type of tourism on the motivation of tourists. My overall
assessment of the paperwork, based on its relevance, structure, content and theoretical
summaries gives me reason to assume that it contains the provisions of Art. 6 (3) of AASD and in
Art. 27 (1) of RILDACRB scientific and applied results, which represent a contribution to
science. These are also my considerations to suggest to the esteemed members of the scientific
jury to decide to award loana Vladimirova Ognyanova the educational and scientific degree
“PhD” in professional field 3.8 “Economics”, scientific specialty “Economics and

Management (Tourism)”.

Sofia, Reviewer:
24.03.2022 (Prof. Dr. M. Ribov)
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