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OTHOCHO: aMcepTallMOHEH TpyJA 3a IPUCHXKAAHE Ha OoOpa3oBaTegHa M HayyHa CTENEH
»IOKTOP® 10 TmpodecHoHAIIHO HampaBieHne ,MKOHOMHKA®, HayyHa CIEIUATHOCT
»AKoHoMuka u ynpasjienue (typusbm)* B YHCC — Codusi.

ABTOp Ha nucepraunoHHus Tpya:  HMoana BragmmupoBa OrasinoBa
Tema Ha AMCEPTALIMOHHUS TPYI: »Bb31eliCTBHEe HA KYJUHAPHHUS TYPU3IBM BBPXY
MOTHUBALMSATA HA TYPUCTUTE”

OcHoBaHMe 3a IPEICTaBSIHE Ha CTAHOBMILETO: y4acTHUE B ChCTaBa Ha HAYYHOTO JKypHU IIO
3alIMTa Ha JUCepTallMOHHUA TpyA cbriaacHo 3amoBex Ne 89 / 19.01.2022 r. Ha 3aMecTHHK-
PexTopa 1o HaygHou3scinenoBaTencka J1eHHOCT U MEXTyHapoIHO cbTpyaHudectBo Ha YHCC.

1. Undopmaumus 3a gucepTanra

JlucepTaHThT ce € 00ydaBai Mo JOKTOPCKa mporpama KM kameopa ,, MIKoHomMuka Ha
mypusma‘“ Ha YHCC mno mayyna cneyuannocm ,, Mkonomuka u ynpaenenue (mypuszom)”,
chriaacHo 3amoBen Ha 3am.-pextopa o HUJI nva YHCC Ne 1034 / 17.04.2019 r. OGyueHueTO
€ OCBIIECTBEHO B pedosHa dhopMma tipe3 nmepuona 02.04.2019 — 02.04.2022 r.

2. O0ma xapakTepuCcTHKA HA NMpeAcTaBeHHs JHCePTALMOHEH TPYA

[IpeacraBeHuAT nucepTalMOHEH TPYyJ Ha TeMa: ,,Bb3lelicTBHE HA KYJMHAPHUSA
TYPHU3bM BbPXY MOTHBANMATA HA TypucTuTe” € B 0011 00eM ot 207 cTpanumm. ChcTou ce
OT CHHUCHK Ha Tabmuuute, purypute u rpaduxure (2 cTp.), CIUCHK Ha npuioxeHusTa (1
CTp.), CIUCHK Ha U3MOJ3BaHUTE chKkpamieHus (1 crp.), yBoxa (7 cTp.), U310XKEHHE B TPU IJIaBU
(162 crp.), 3akmouenue (5 crp.), CIMCHK Ha u3MOI3BaHaTa Juteparypa (8 crp.) u 3
npuitoxerus (18 crp.). CTpykTypaTa Ha qUCEpTalMOHHUS TPYA CE XapaKTepH3Hpa ¢ MHOTO
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100pa MOCIIeI0BaTEIIHOCT, OOBBP3aHOCT U JIOTHYHOCT B U3JIOXKEHHETO. HaJln4eH e u OTIIn4YeH
Oamanc B obeMa Ha TpuTe MaBU (BCsKa €lHA Ce ChCTOM OT 53 CTp.), KAKTO M MEXIY
OTJEITHUTE Taparpagu.

M360pbT HA KOHKpeTHATA TeMa M MHIMBUAYyAIHUTE MOTHBH 3a pa3paboTkara Ha
JMCEPTALMOHHUS TPYJ ca MHOTrO A00pe obocHoBaHU. HechbMHEHO, TemMara € aKTyaJlHa U
3HAYMMAa, KaTo aKIEHT € MOCTaBEeH BbPXY M3IKHUBSIBAHETO HA TYPUCTUTE OT MOTPEOICHUETO
Ha TPOJYKTa Ha KylWHapHUS Typu3bM. OOeKTHT M NpeAMeTbT Ha H3CJIEIBAaHETO Ca
KOpeKkTHO aeduHupanu. OO0eKT Ha HAYYHOTO H3CJICIBAaHE € KYJIMHAPHUAT TYpU3bM KaTo
CICHUAIM3UPaH BUJ TYPU3bM. 3a MpeAMeT Ha U3CJICBAHETO € BB3IPHETO BBH3JCHCTBUETO
Ha KyJIMHapHUs Typu3bM BBPXYy MOTHBalMsITa Ha TypHCTUTe. B pamkure Ha
JTMCEPTAMOHHUSL TPYMA, 4Ype3 JACTAHIM3UPaHO TEOPETUKO-METOJOJIOTHUECKO M TPAKTHUKO-
MPUJIOKHO HM3CIIEJBAHE € IMOCTUTHATa WLeJdTa Ha JUCepPTalUATa, KOATO € HAaCcOYeHa KbM
UACHTU(UIIMPAHE MOTHBHUTE HA TYPUCTHTE 3a MPAKTUKyBaHE Ha KyJIMHAPEH TYpU3bM U Ha
Ta3W OCHOBA, pa3padOTBAHETO Ha MOJIEN 32 PAa3BUTHE HA KYJIWHAPHUS TYPU3bM B JICCTUHAIIHSA
Bbenrapus. 3a mocTuraHeTo Ha IIeNTa, JOKTOPAaHTHT JePUHHUpA TET H3CJIeJ0BATEICKH
3a/1a4d, KOUTO TIOCTHra M3I[UIO0 B OTACITHHUTE TJIaBH HA MPEICTABEHUS JOKTOPAHTCKH TpyA. B
JIUCEPTAMOHHUSL TpyA € (opMylupaHa Te3aTa, Y€ KYJIUHAPHUAT TYPHU3bM OKa3Ba
MOJIOKUTEITHO BB3JICHCTBUE BHPXY MOTHBalMATa Ha Typuctute. DopMmynupanara teza ce
JI0Ka3Ba HAITBJIHO apTyMEHTHUPAHO B M3JIOKEHHETO Ha TPyAa 4Ype3 MpOoBepKaTta Ha TPUTE
XMIIOTe3H. 3a pealn3upaHeTo Ha LEIWTE Ha pa3padoTKaTa € HM3MOJI3BaH MeTOAMYeCKH
HHCTPYMEHTAPUYM, BKJIIOYBAII MPUIAraHeTO Ha WHAYKUIUS M JSAYKIUS, aHAIN3 U CHHTE3,
UCTOPUYECKH METOJ, CPAaBHUTEJICH aHAJIHN3, CTATUCTHYECKH U JIECKPUIITUBHU METOJH, METO.
Ha HaOJrO/IeHWe, aHKETHO IMPOydYBaHE, METOJ Ha IbI00YMHHO WHTepBio. [locraBeHm ca
OCHOBHH OTrpaHU4YeHHsA. YIIOMEHATH ca U3TOYHUIMTE HA HH(OPMAIHOHHO OCUTYPsIBaHe.
OTKpoeHa € Hay4YHATa HOBOCT M MOJIe3HOCT Ha TUCEPTALlMOHHUSA TPYI.

M3non3Banara auteparypa BKIOYBa 0010 162 chbBpeMEHHM M aKTyaJIHU 3arjaBHs
Ha kupununa (28 6p.), narununa (103 Op.) u unreprer uzroununu (31 6p.). Ts moamomara
3a1bJI00UYEHNsT KPUTHUYEH aHaAJM3 Ha U3Cle[BaHaTa IpoOJieMaThKa, W3SICHSABAHETO Ha
TEPMUHOJIOTUYHUTE YTOYHEHUS M TMOHATHIHUS armapar, oco0eHO B IIbpBa M BTOpA IJIaBa Ha
IMCEepPTallMOHHUST TPyHd. B 1smara HaydHa pa3paOoTKa JIHTEpaTypHUTE HW3TOYHHIM Ca
M3IIOJI3BaHU JOOPOCHBECTHO M KOPEKTHO OT JOKTOpAaHTa, KOETO ITO3BOJISIBA Jla CE€ OTKPOH
JIMYHUS MY NPHHOC.

3. OueHka Ha NOJTYy4YeHUTE HAYYHH M HAYYHO-TIPUJIOKHH Pe3yJITaTH

ChabppkaHHETO Ha TpyJa JaBa OCHOBAHHE Ja C€ IMOCOYHM, Y€ CTPYKTypara, BbpPXY
KOSITO TOW € M3rpajieH, MO3BOJISABA Ja C€ MPUJIOKH HAITBJIHO TOCIIEAO0BATENIEH U JIOTHYECKU
00OCHOBaH H3CIIEAOBATEICKH MOAXOJ. B KOMIO3HMIIMOHHO OTHOIICHHE, BCAKAa €IHA OT
JacTHTE Ha JUCEpTAlMsATa € HABJIHO 3aBbpPLIeHA M CaMOCTOSITeIHA, KOETO JaBa
BB3MOKHOCT J]a C€ MPOCJEIH IIUIOCTHATa MpoOieMaTHKa Ha u3cienBaHeTo. Ilomydenure
HAYYHO-TIPWJIOKHU PE3YJITAaTH B TUCEPTALIMOHHUS TPY/ CE€ ChABPKAT B yBOJA M TPUTE TIaBH
Ha pa3paboTkara.



> B nmbpBa riiaBa Ha gucepTallMOHHUSA TPYJ Ca HAlpaBEeHU TEPMHUHOJIOTMYHHU
YTOYHEHHUSI HA MOHATHETO KYJIMHAPEH TYPU3bM, KaTO € MPOCIEACHO HErOBOTO UCTOPUUECKO
pasBUTHE U IpoleC Ha u3cieasane. Ha ocHoBaTa Ha (OpMYJIUPOBKY Ha YTBBPJICHU UMEHA B
Ta3W Hay4YHA 00JIACT, JUCEPTAHTHT € U3BEJI COOCTBEHO ONPEICICHHE 3a KYJTHHAPEH TYPU3bM,
KOETO TpueMame 3a abCONIOTHO peleBaHTHO. M3cieaBaHO € B3aMMOACHCTBHETO MEXKIY
XpaHata U TypusMa. [JucKyTupaHO € 3HAaUEHUETO Ha Bpb3KarTa 3a pacTsilara NomyJIipHOCT Ha
KYyJIMHApHUS TYPU3bM, KAKTO U Bb3MOKHOCTUTE, MPEIOCTABIHA OT BPB3KaTa MEXIY XpaHaTa
u typusma. OTKpoeHa e crnernudukaTa Ha KyJWHApHHUS TYpU3bM, KaTo € aHaJUu3HpPaHO
HETOBOTO 3HAa4YCHUE 3a JUBepcU(UKaMsITa HA JECTUHANMATA Ype3 HEMOBTOPUMATa MECTHA
KyJITypa.

3a 1eauTe Ha aHAJIM3a Ha HAYYHOTO M3CJIEIBAHE U C L) pa3siCHABAaHE HA MpeaMeTa Ha
JTUCEPTAIMOHHUS TPY/ BbB BTOPH Naparpad Ha TUCEpTAMOHHMS TPY]I Ca U3BEJICHU OCHOBHU
KOHIIEIIUN 3a TypUCTHYECKaTta MoTuBanus. lIpencraBer e mpodwn M Kiacupukamus Ha
KYJIMHAPHUTE TYPUCTH. AKIEHT € MMOCTABEH BbPXY MOJCIHTE 3a TYPUCTUUECKA MOTUBALIUS B
KOHTEKCTa Ha KYJMHAPHUS TYPU3IbM.

B Tperus nmaparpad Ha mbpBa riaBa Ha JUCEPTALMOHHMS TPYJ € U3BEACHA Bph3KaTa
MEXIy KyJIMHApHUS TYpU3bM M MOTHBaUUATa Ha Typuctute. [IpeacraBeHu ca cbBpeMEHHU
aCIeKTH Ha 3aBUCUMOCTTa Ha TO3U CHEUMAIM3UPAH BUJL TYpU3bM M MOTHBALUATA HA
Typuctute. M3cienBanu ca ocHOBHHM (DaKTOpU 3a BB3IACHCTBUE HA KYJIHMHAPHUS TYpPU3IBM.
[IpencraBenu ca TEHACHUUH B MOTUBALMATA 32 KYJUHAPEH TYPUIBM.

> Bropa riaBa Ha JqucepTallMOHHUS TPYA TPETHpA aHalW3a M OLICHKATa Ha
KyJIMHApHUS TYpU3bM. B ibpBH nmaparpad BHUMAHHETO € HACOYCHO KbM aHAJIM3a M OI[CHKATa
Ha KyJIMHapHUsS TYpU3bM BBHB BOJCIIM JIECTHHAIIMM B CBE€Ta M MO-KOHKpeTHO HMtanus,
@panuus 1 AnoHwus.

Bropust maparpad Ha HacTosmaTa TJlaBa MPEACTaBs B JAETalM KyJIHMHAPHOTO
HACJIEICTBO B JeCTUHAUMs bbirapus, karo € HampaBeHa OILIEHKa 3a pPa3BUTUETO HA
KyJMHapHUsl Typu3bM B cTpaHaTa. OTKpO€H € MOTEeHUManbT Ha bbiarapus xkato cCBETOBHA
KyJINHapHa JeCTUHALIMS.

He Ha mocneaHo MsICTO 1O 3HAYMMOCT, BB BTOpA IJ1aBa ca MPEAJIOKEHH METOJIUKA U
WHCTPYMEHTApUyM 3a MPOBEXKIAHE HA MPOYYBAHETO B TpeTa IiiaBa. [locTaBeH € akieHT
BBpPXY METOJMKAaTa Ha aHKETHOTO TPOy4YBaHE ©  JIBJIOOYMHHUTE  HMHTEPBIOTA.
N3cnenoBaTencKusT MHTEPEC € HACOYEH KbM KPUTEPHUUTE, MOKA3ATEIIUTE U OrPaHUUYEHUSITA
Ha eMOUpPUYHOTO u3ciensaHe. IlpencraBeHa € TeXHOJOrHUATa 3a TMPOBEKIAHE Ha
KOMIUJIEKCHOTO E€MIIMPUYHO H3CIEABAHE M METOJMTE 34 AHAJIM3 U OLECHKAa Ha IOJYYECHHUTE
pe3yJiTaTu.

> [IpakTrueckaTa MPUIOKUMOCT Ha Pa3IICIAHUTE TEOPETUYHU IMOCTAaHOBKU B
bpBa W BTOpA TIJIaBa ca WJIOCTPUPAHU B TPeTa IJiaBa Ha IMCEPTAlMOHHUS TpyA. Ts
MPECTaBs Bb3MOXKHOCTUTE 3a Pa3BUTHE HA KyJIMHAPHUS TYPU3bM B JeCTUHALUSA bbirapus.

BHuManumeTo € Haco4yeHO KBbM PE3YyATAaTUTE OT AaHKETHOTO TMIPOYYBAHE U
TBIOOYMHHUTE WHTEPBIOTA. AKIICHT € TTIOCTaBEH BBPXY pa3paboTeHUs MOJIe 3a Pa3BUTHE Ha
KyJIMHApHUS Typu3bM B bbarapus upes uaeHTu(UIMpaHe HA MOTHBHUTE HAa TYPHCTHTE.



ABTOPBT € OTKpPOWJI HAaCOKM U MNPENOPBbKU 3a Pa3BUTHETO HA KyJWHApHUA TYpU3bM B
bearapus Bb3 OCHOBA Ha IPOBENCHOTO U3CIEABAHE B JUCEPTALMOHHUS TPY.

I'open3noxkeHoTo B HacTOsIIaTa TOYKA OT CTAHOBHUILETO MM, I103BOJIsIBA C YOEIEHOCT
Ja TBBPASA, Y€ TPUTE XHUMOTE3W, (HOpMYJHpaHH B yBOJa HAa IUCEPTALMOHHHUSA TPYH, ca
HaI'bJIHO TIOCTUTHATU W JOKa3aHU. Pe3ynratute OT MpencTaBeHUs IOUCEPTALMOHEH TPYJ
7oKa3Bar (opMyJHpaHaTa Te3a, Y€ KYJIWHAPHUAT TYpU3bM OKa3Ba IOJIOKUTEITHO
BB3JICHICTBUE BHPXY MOTUBALUMATA HA TYpUCTUTE. B TpuTe IriaBu Ha AMCEPTALMOHHUS TPYL
ca HaJMLle aBTOPOBU CH)KACHUS, KOHCTATAllUM M aHAJIM3M, KOETO MpHUAaBa Ha pa3paboTkara
Hay4deH ¥ HAy4YHO-TIPUJIOKEH XapaKTep.

4. OuneHka Ha HAYYHUTE U HAYYHO-NPHJIOKHH IIPHHOCH

[lo nHame MHeHHWe, B JAWCEpTAIMsITa C€ OTKPOSBAT CICTHUTE HAyYHH M HAYYHO-
MIPUIIOKHH TPUHOCH:

> Ha 6a3aTta Ha M3mON3BaHMUTE JIMTEPATYPHA U3TOYHHUIIM OT YTBBPACHU HAYYHU
M3CJIEeI0BATEINH, € U3Be/IeHa aBTOPOBA AC(PUHULINS HA TOHATUETO KyJTUHAPEH TyPU3IBM.

> B neraiinu e wu3cnenBaHa KopenauusATa MEXAy KyJUHApHUS TYpU3bM U
MOTHBALUATA HA TYPUCTUTE.

> AHanu3upaH € TNOTeHUHMaTbT Ha JecTuHauus bearapus u MICTOTO Ha
CTpaHaTa KaTo CBETOBHA KYJMHApHA JAECTUHALIUS.

> [IpeioskeH € aBTOPOB MHCTPYMEHTApHyM 3a MPOBEXKIAHE HAa KOMIUIEKCHO
EeMIIMPUYHO W3CJIECIBAHE U METO/M 33 aHAJU3 M OIICHKA Ha MOJIyUYeHUTE PE3YJITaTH.

> PazpaGotren e aBTOpPOB Mojzen 3a pa3BUTHE HA KyJIMHApHUS TYpU3bM B
Bwirapus upes uneHTHUIIIPaHE HA MOTUBUTE HA TYPUCTHTE.

> Ha 6a3ara Ha naeHTHQUIIMpaHe HAa MOTUBUTE Ha TYPUCTUTE, ca (POpMyIHpaHu
HACOKHU U MPENOPbKU 3a pa3BUTUETO HA KyJIMHAPHUS TYpU3bM B bbarapus.

5. OueHka Ha NyOJMKAIMUTE N0 JHCEPTANMATA

Jloktopant Moana OrusHOBa € NpeaCTaBHIAa OCEM IyOJIMKAIMM B 06IACTTa Ha
JTUCEPTAlMOHHUS TPy, BCUYKHA OT KOUTO Ca M3Je3/M OT nevar. Beuukn nmyOnukamuu ca no
TeMaTa Ha JHUCEPTAlMOHHUS TPYJ W IO CBIIECTBO NPEACTABIABAT OTAEIHM HETOBH YacCTH,
MIOCBETEHU Ha Pa3JIMYHM acleKTH Ha JAUCEpPTAllMOHHUS TpyA. Te ca cTaHalu JOCTOSHUE Ha
HayyHaTa oOmHocT B U M3BbH YHCC U ChlIeCcTBEHO MNpeBUIIABaT M3UCKBAHUSTA I10
OTHOILICHHE Ha MyOJIMKalMUTe, HEOOXOJUMHM 3a MPHUCHXKIaHE HAa 0Opa3oBaTeiIHaTa U Hay4Ha
CTENeH ,,JOKTOp .

6. Ouenka Ha aBTOpedepaTa

ABTopedepaTbT Ha aucepTaMoHHUS TpyA € B 0o0eM oT 50 crp. Toil e U3roTBeH B
CbOTBETCTBUE C YCTAHOBEHUTE M3UCKBaHHA KbM o0eMa U ChIbpPXKAHUETO Ha
aBropedeparure. ABTopedepaThT JaBa TOYHA M IIbJIHA TPEJACTAaBa 3a ChIABPKAHUETO,
CTPYKTypaTa 1 OCHOBHHUTE U3BOJY HA TUCEPTALUOHHUS TPYI.



7. KpuTnyHuU 0ej1e;KKH, MPeNnopbKU U BHIPOCH

Otuuraiiku OG€3CMOPHUTE ITOCTOMHCTBATa Ha IPEACTABEHUs AMCEPTAIlIOHEH TPy,
HAMAM CBIIECTBEHH KPHTHYHH OCNeXKM KbM JoKTopaHT Moama OrasmHoBa. bux
npernopbyana, B Obaemara cu HayyHOW3cJenoBareicka paboTa, JOKTOPAaHTHT Jla Ch3Aale
paMKa OT CMIIMPUYHU BPB3KK MCKAY MCCTHHUTC XpaHU, TCPUTOPUAIHUA KOHTCKCT U
TYPUCTUYECKUTE CTPYKTYPH.

C uen pocroiiHa 3amura, mpeylaraM Ha BHHMAHHUETO Ha JOKTOpaHTa CIEIHUS
BBIIpoc: [lo KakBa cTeneH Ch3AaBaHETO Ha OOYUYUTENICH LIEHTHP MO KyluHapus B bbirapus
MO3Ke Ja ObJie JBUTaTeN 32 MHOBALIMU U Pa3BUTHE HA JECTUHALUUTE?

8. 3akuoueHue

B 3akmoueHne, oflara My OLEHKA 33 AMCEPTALMOHHUS TPyJ HA JTOKTOpaHT MoaHa
BrnagumupoBa OrssiHOBa € CWIHO TnosiokurenHa. [lpeacraBeHusar 3a pelLeH3upaHe
JUCEPTAallMOHEH TpPyAd ,,Bb3eiicTBUE Ha KyJlIMHapHHUS TYpU3bM BbpPXY MOTHBALMATAa Ha
TypUCTUTE IPEJCTABIIABA LISTIOCTHO, OPUTMHAIHO HAYYHO U HAyYHO-TIPUJIOKHO U3CJIE/IBAHE.
B Hero KpUTHYHO ca MpEICTaBEeHW M AaHAIU3UPAHU BAXKHU BBIPOCH 3a TEOpHsiTa HU
IIPAKTUKAaTa Ha KyJWHApHUS TYPU3bM M 3a BB3ACUCTBUETO MYy BBpPXY MOTHUBALUATa Ha
Typuctute. LIs50CcTHOTO ChAbpkKaHUE, U3BOUTE U ChIBPIKALIUTE CE B U3CIEIBAHETO HAYYHU
IPUHOCHU MU JJaBaT OCHOBaHUE Ja MpernopbyaM Ha WIEHOBETE HAa YBa)XKaeMOTO HAY4HO XKypH
J1a IPUCHIHM 00pa30BaTeNHATA M HAYYHA CTEIeH ,,10kTop” Ha MOAHA BJAJIMMHUPOBA
OI'HAHOBA - penoBeH JOKTOpaHT B Karenpa ,JIkoHomuka Ha Typusma” KbM (pakyiaTeT
,JIkonHomuka Ha nH(ppacTpykrypata” Ha YHCC.

07.04.2022 . Iommuc: .....coooovvviiiiiiint.
Codus (mom. n-p Acs Ilanmxeposa)
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Subject: dissertation for the award of educational and scientific degree “Doctor” in
professional field “Economics”, scientific specialty “Economics and Management
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Author of the dissertation: Yoana Vladimirova Ognyanova
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of Tourists”

Grounds for the presentation of the opinion: participation in the scientific jury on defense
of the dissertation according to Order Ne 89 / 19.01.2022 of the Vice-Rector of UNWE for
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1. Information about the Ph.D. student

The Ph.D. student studied in the doctoral programme of the Department “Economics
of Tourism” in scientific specialty “Economics and Management (Tourism)” in accordance
with the Order of the Vice-Rector of Scientific Research of UNWE Ne 1034 / 17.04.20109.
The study was carried out in regular form in the period 02.04.2019 — 02.04.2022.

2. General characteristics of the presented dissertation

The content of the presented dissertation on the topic: “Impact of the Culinary
Tourism on the Motivation of Tourists” is a total of 207 pages. The dissertation is
structured in the following parts: a list of tables, figures, and graphics (2 pages), a list of
annexes (1 page), a list of the used abbreviations (1 page), an introduction (7 pages), three
chapters (162 pages), a conclusion (5 pages), a bibliography (8 pages) and 3 annexes (18
pages). The structure of the dissertation is characterized by a very good consistency,



coherence, and logic in the presentation. There is also an excellent balance in the volume of
the three chapters (each consists of 53 pages), as well as between the individual paragraphs.

The choice of the specific topic and the individual motives for the development of
the dissertation are very well justified. Undoubtedly, the topic is relevant and significant,
with an emphasis on the experience of tourists from the consumption of the product of the
culinary tourism. The object and the subject of the research are correctly defined. The
object of scientific research is the culinary tourism as a specialized type of tourism. The
subject of the research is the impact of the culinary tourism on the motivation of tourists.
Within the dissertation, through a detailed theoretical-methodological and practical-applied
research the goal of the dissertation is achieved which is aimed at identifying the motives of
tourists to practice culinary tourism and on this basis, developing a model for culinary
tourism in Bulgaria as a tourist destination. To achieve this goal, the Ph.D. student defines
five research tasks which she achieves entirely in the individual chapters of the presented
doctoral dissertation. In the dissertation work a thesis is formulated that the culinary tourism
has a positive impact on the motivation of tourists. The formulated thesis is proved and fully
argued in the exposition of the work by testing the three hypotheses. Methodological tools
were used to achieve the objectives of the dissertation including the application of induction
and deduction, analysis and synthesis, historical method, comparative analysis, statistical and
descriptive methods, observation method, survey, in-depth interview method. Basic
restrictions have been set. The sources of literature information are mentioned. The
scientific novelty and usefulness of the dissertation is highlighted.

The bibliography includes a total of 162 modern and up-to-date titles in Cyrillic
(28), Latin (103) and internet sources (31). It supports the in-depth critical analysis of the
researched issues, the clarification of the terminological clarifications and the conceptual
apparatus, especially in the first and second chapters of the dissertation. Throughout the
scientific dissertation, the bibliographic sources have been used in good faith and correctly
by the Ph.D. student which allows to highlight her personal contribution.

3. Evaluation of the obtained scientific and scientifically applied results

The content of the dissertation gives grounds to point out that the structure on which
it is built allows a fully consistent and logically sound research approach to be applied. In
terms of composition, each of the parts of the dissertation is completely finalized and
independent which makes it possible to trace the overall issues of the study. The obtained
scientific and applied results in the dissertation are contained in the introduction and the three
chapters of the study.

> In the first chapter of the dissertation are made terminological clarifications
of the concept of culinary tourism tracing its historical development and research process.
Based on the formulations of well-known names in this scientific field, the dissertation has
derived its own definition of culinary tourism which we consider relevant. The interaction
between food and tourism has been studied. The importance of the connection for the
growing popularity of culinary tourism is discussed, as well as the opportunities provided by



the connection between food and tourism. The specifics of the culinary tourism are
highlighted, and its importance for the diversification of the destination through the unique
local culture is analyzed.

For the purposes of the analysis of the scientific research and in order to explain the
subject of the dissertation, in the second paragraph of the dissertation basic concepts for the
tourist motivation are presented. Profile and classification of culinary tourists is presented.
Emphasis is placed on the models for tourist motivation in the context of the culinary
tourism.

The third paragraph of the first chapter of the dissertation presents the connection
between culinary tourism and the motivation of tourists. Modern aspects of the dependence
of this specialized type of tourism and the motivation of tourists are presented. The main
factors for the impact of culinary tourism have been studied. Trends in the motivation for
culinary tourism are presented.

> The second chapter of the dissertation deals with the analysis and evaluation
of the culinary tourism. The first paragraph focuses on the analysis and evaluation of the
culinary tourism in leading tourist destinations in the world, in particular Italy, France and
Japan.

The second paragraph of this chapter presents in detail the culinary heritage in
Bulgaria destination as an assessment is made of the development of the culinary tourism in
the country. The potential of Bulgaria as a world culinary destination is highlighted.

Last but not least, the second chapter proposes a methodology and tools for
conducting the study in the third chapter. Emphasis is placed on the methodology of the
survey and in-depth interviews. The research interest is focused on the criteria, indicators and
limitations of the empirical research. The technology for conducting the complex empirical
research and the methods for analysis and evaluation of the obtained results are presented.

> The practical applicability of the considered theoretical statements in the first
and second chapters are illustrated in the third chapter of the dissertation. It presents the
opportunities for the development of culinary tourism in Bulgaria.

Attention is focused on the results of the survey and in-depth interviews. Emphasis is
placed on the developed model for the development of the culinary tourism in Bulgaria by
identifying the motives of tourists. The author has highlighted guidelines and
recommendations for the development of culinary tourism in Bulgaria based on the research
conducted in the dissertation.

The above in this point of my opinion allows me confidently to state that the three
hypotheses formulated in the introduction to the dissertation have been fully achieved and
proven. The results of the presented dissertation work prove the formulated thesis that
culinary tourism has a positive impact on the motivation of tourists. In the three chapters of
the dissertation there are author's judgments, findings and analyzes which gives the
dissertation a scientific feature.



4. Evaluation of the scientific and scientifically applied contributions
According to our opinion, the following scientific and scientifically applied
contributions stand out in the dissertation:

> Based on the bibliographic sources by known researchers, the author's
definition of the term culinary tourism is derived.

> The correlation between culinary tourism and the motivation of tourists is
studied in detail.

> The potential of Bulgaria destination and the place of the country as a world
culinary destination are analyzed.

> Author's tools for conducting a complex empirical study and methods for
analysis and evaluation of the results are proposed.

> An author's model for the development of culinary tourism in Bulgaria has
been developed by identifying the motives of tourists.

> Based on the identification of the motives of the tourists, guidelines and

recommendations for the development of culinary tourism in Bulgaria have been formulated.

5. Evaluation of the publications based on the dissertation

Ph.D. student Yoana Ognyanova has presented eight publications in the field of the
dissertation work all of which have been published. All publications are on the topic of the
dissertation and are essentially separate parts of it dedicated to various aspects of the
dissertation. They have become available to the scientific community inside and outside the
University of National and World Economy and significantly exceed the requirements for the
publications required for the award of the educational and scientific degree “Doctor”.

6. Evaluation of the abstract

The abstract of the dissertation is a total of 50 pages. It is prepared in accordance with
the established requirements for the volume and content of the abstracts. The abstract gives
an accurate and complete idea of the content, structure, and main conclusions of the
dissertation.

7. Critical remarks, recommendations, and questions

Considering the indisputable merits of the presented dissertation, | have no significant
critical remarks to Ph.D. student Yoana Ognyanova. In her future research work, I would
recommend that the Ph.D. student creates a framework of empirical links between local food,
territorial context and tourism structures.

For a worthy defense, | bring to the attention of the Ph.D. student the following
question: To what extent can the establishment of a culinary training center in Bulgaria be an
engine for innovation and destination development?



8. Conclusion

In conclusion, my overall assessment of the dissertation of Ph.D. student Yoana
Vladimirova Ognyanova is very positive. The dissertation presented for review on the topic:
“Impact of culinary tourism on the motivation of tourists” is a comprehensive, original
scientific and applied research. It critically presents and analyzes important issues about the
theory and practice of culinary tourism and its impact on the motivation of tourists. The
overall content, conclusions and scientific contributions contained in the study give me
reason to recommend to the members of the Distinguished Scientific Jury to award the
educational and scientific degree “Doctor” of YOANA VLADIMIROVA OGNYANOVA -
regular Ph.D. student at the Department of “Economics of Tourism” to Faculty “Economics
of Infrastructure” of UNWE.

07.04.2022 Signature: ...
Sofia (Associate Professor Dr. Asya Pandzherova)
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