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ETHOHALIOHAJIbHI TPAIULIT
Y KYJbTYPI XAPYYBAHHS YKPATHIIB XVII-XIX cr.

CraTTsl pO3KpUBAE ETHOHAILIOHAJIBHI TPAIHLIT Y KYJIbTYpi XapuyBaHHS yKPaTHCHKOI'O HAPOY, SIKi CIIUPAIOTHCS
Ha BUTOTOBJICHHS 1 CHO)KMBAHHS HalliOHAIFHUX CTPaB 1 HAIOIB, CUCTEMY IIOB’s3aHUX i3 LM 3BHYaiB Ta OOpSIIiB.
[TinkpecnioeTbes, MO TpaauniiHa KynbTypa XapyyBanHs Hamoro Hapoay y XVII-XIX cTomTTAX € BaXJIMBUM €TarioM
il CTAaHOBJICHHS SIK TIEBHOI MEHTAJILHOI CTPYKTYPH, SIKa JeTepMiHye chepy MOBCIKACHHOTO XapuyBaHHs yKpaiHIIs.
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JTHOHAIMOHAJIbHBIC TPAAUINHU B KYJbType nuTanus ykpaunues XVII-XIX B.

CTathsl pacKpbIBa€T STHOHAIIMOHAILHBIC TPAJIUIIMK B KYJABTYpE MUTAHUSI YKPAUHCKOTO Hapoja, KOTOPBIE OIU-
PAIOTCS Ha U3TOTOBJICHUE U TOTPEOJICHUE HAIIMOHAILHBIX OJIFO]T M HAITUTKOB, CHCTEMY CBSI3aHHYIO C STHMHU OOBIYasIMH U
obpsmamu. [TomuepKkuBaeTcs, 4To TpaaUIIHOHHAS KYJIbTypa mUTaHus Hamero Hapoaa B X VII-XIX Bekax sSBJISETCS Bax-
HBIM 3TaIlOM €€ CTAaHOBJICHHUS KaK OIPECICHHON MEHTAIBHOU CTPYKTYPHI, JETCPMUHHUPYIOIIYIO chepy MOBCEIHEBHOTO
MIUTaHUS YKPAUHIIEB.

Kniouegvie crosa: nuiieBas KynbTypa, STHOHAIIMOHAIBHAS TPaaUIMs, MEHTAJILHOCTh, 00bIUai, 00ps, 0J0I0,
HaITUTOK.
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The ethno-national traditions in the food culture of the Ukrainian in the XVIIth — XIXth CENTURIES

The article reveals the ethno-national traditions in the food culture of the Ukrainian people, who bases on the
production and consumption of the national meals and drinks, the system associated with these customs and rituals. It is
emphasized that the traditional food culture of our people in the XVIIth — XIXth centuries, is an important stage of its
development as a certain mental structure that determines the area of the daily supply of the Ukrainians.

The traditional folk food is an essential component of the support of every human life. The cooking and consumption
of the national dishes are the part of the centuries-old tradition with the many ethnic and cultural food restrictions, limitations
and advantages, taste stereotypes of the festive dishes daily. The supply system of each ethnic group is a set of the specific
products and types of the food, the presence of the historically formed condiments and spices, ingredients and processing
methods of the dishes’ cooking, food restrictions and benefits, the rules of the behavior associated with the eating.

The formation of the distinctive specifics of the Ukrainian national cuisine is going in the middle of the XVIth
century — at the end of the XVIIth century. It is indicated by the creation of the variety of the assortments and the emer-
gence of the traditional Ukrainian dishes: soup, pickle, fish soup, products made from the unleavened dough, as well as
the production of the dry candied fruits and others. The most common among the Zaporozhye Cossacks and Chumaks
hot dish kulish — often was prepared from the millet, later the buckwheat, barley, wheat and corn were added to the in-
gredient. Kulish was brewed during the travels or agricultural work in the field. The rye bread had the more importance
in the diet of the Ukrainian Cossack time. The Ukrainian cooking in those times I. Kotlyarevsky colorfully described in
his poem "Eneida" (1798).

A number of the new vegetable products: potatoes, sunflower oil, mustard, corn, beans, tomatoes, eggplant,
pumpkin were appeared at the end of the XVIIIth — the beginning of the XIXth century, which contributed to a signifi-
cant enrichment of the range of the tasty dishes of the Ukrainian cooking. Without potatoes it was impossible the cook-
ing of the borsch, it is widely used in the cooking of the second dishes with the addition of other ingredients: meat, ba-
con, cheese, beans, carrots, mushrooms, horseradish, apples, poppy. Potatoes up today is consumed boiled, fried and
baked. The potato starch and molasses with the addition of the fruits are used in the production of the different jelly

In the process of the social stratification the food culture more tangible lost the folk signs, and with them the Ukrain-
ian national coloring. With the Peter’s reforms the Ukrainian landlords introduced the Western culinary traditions with a hith-
erto unknown German sandwiches, French and Dutch cheeses, although supplemented by the ancient Ukrainian dishes. The
second half of the XIXth century was designated with the appearance of the great for the most rich segments of the population
in the provincial cities. they The French chef cooks were invited To work in these restaurants with his recipe and preparation
technology of the Western dishes. As a result, many traditional dishes of the Ukrainian national cooking were been forgotten
or had experienced noticeable deterioration of its representative and palatability.

The ensuring of the successful existence of the ethno-cultural tradition of the catering of the Ukrainian people
is based on the representative set of the high-quality products of the manufacturing and consumption of the national
dishes and beverages, the system related with customs and rituals. The quality catering is the significant and meaningful
composite of the material ethnic culture of our people, carrying the opposite effect on his spiritual culture too. The con-
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sumption by the Ukrainians of the bakery products; boiled, steamed dishes; the gifts of the garden, soft drinks and alco-
holic beverages, namely, honey, kvass, Sbitnev and compotes are indicated as resistant ethno-cultural tradition. The
daily intake by the Ukrainians the liquid hot first cooking: in the historical remoteness — from the brew potions, and
later — borscht, soups and Kulish on the renewable raw materials; by the custom painted consumption of the meat and
eggs, etc. is sustainabily. That is: the traditional culture of the catering of our people in the mentioned cultural-historical
period — from the beginning of the liberation movements of the seventeenth century and up to the formation of the
foundations of the modern Ukrainian statehood — is an important step in the formation of the food culture as a certain
mental structure, which determines the scope of the daily supply of the Ukrainian.
Key words: food culture, ethno-national tradition, mentality, custom, ritual, meal, drink.

Tpanuiiiina HapoaHa TKa € HAMHEOOXITHIIIMM KOMITOHEHTOM 3a0€3MeUeHHS KUTTEMISIIbHOCTI KOXK-
HOT JitoguHu. [IpuroryBaHHs 1 CIOKUBaHHS HAI[IOHAJIBHUX CTPAB BIUIITAIOTHCS Y 0araToBIKOBY €THOKYJIBTY-
PHY TPaJUILIO i 3BUYAEBICTh 3 YHCICHHUMH XapuOBUMH 3a00pOHAMH, OOMEXEHHSMH 1 TiepeBaraMu, CMako-
BHMH CTEPEOTHITAMH Y MEHIO IIOJICHHUX CBATKOBUX CTPaB.

[ToHATTS KyNbTYypH XapuyBaHHS y TEOPETHKO-KYIbTYPOJIOTIYHOMY TUIAHI 1 SIK IPUPOAHO JETEPMIHO-
BaHOTO EJIEMEHTY 010COIiaTbHOTO JKUBJICHHS €THOCY JOCTIIXKYBaJIOCh paJssHChKUM eTHorpadom C. ApyTio-
HoBHM. CHcTeMa XapyyBaHHs KOXXHOTO KOHKPETHO-ICTOPHYHOTO €THOCY, 32 BU3HAYEHHSM IIbOTO JIOCIiIHU-
Ka, sBJsIE o000 Habip HalXapaKTEepHINIMX MPOJYKTIB 1 THINB CTPaB, HASBHICTH ICTOPUYHO chOpMOBaHUX
MIPUIPAB 1 CIIelii, crtocobiB 00pOOKHK IHTPENIEHTIB i MPUTOTYBaHHS CTPaB, Xap4OBUX OOMEXKEHb i Iepesar,
MPaBUJI MTOBEAIHKH, TIOB’SI3aHMUX 3 MPUHOMOM Txki [2].

Takoi * JyMKU HOTpUMYEThCS 1 cydacHa ykpainchka mocninauis B. Tonok. 3a pe3ynbraTtamu ii Hayko-
BUX BHUKIIQMB, TaCTPOHOMIUHA KyJbTypa BW3HAYAEThCS CHCTEMOIO TMpAaBHJ, MPUIUCIB Ta 3pa3KiB, sKi
JIETEPMIHYIOTh CIIOCIO TIPUTOTYBaHHSI 1Ki, 3 ypaxyBaHHSM HAOOpY NPUMHATUX B KOHKPETHIH KyJIbTYpi IPOAYKTIB
Ta X MOETHAHHS, TPAIUIIIHHOI IPAKTUKY CIIOKMBAaHHsI TICBHUX CTPaB, pedlIeKCii Hal i€ MPaKTHUKOIO [6, 99].

KonrttentyansHe A0CTiDKEHHS CydacHOl KyabTypu B. Tomok 3aiHCHIOETBCS Y paMKaxX MDKIUCIUITITIHAPHOTO
exoTpodomnoridHoro (BiJ rpelbK. OHKOC — MiCIIe TPOXKUBAHHS, Tpode — XapuyBaHHSI, JIOTOC — BUCHHsI) HAYKOBOT'O
migxony. BoHa aHamizye 3aKOHOMIpPHOCTI I YMOBH 3a0e3ledeHHsT MoTped HAcelleHHs Y PalioHabHOMY Ta
30a77aHCOBAaHOMY Xap4yBaHHI, JETEPMIHOBAHOTO HAI[lOHAJIBHUMHU TPAIMIISIMM 1 3BHYAsAMH, E€KOHOMIKO-
rOCHOIAPChKOI0 CIEH(IKOI0 H €KOJIOrO-MPUPOIHUIMME OCOOJUBOCTSIMU MIEBHOIO CoLiyMy [6, 95].

KynbTypa TpamwiiifHOro HaI[ioHAIEHOTO Xap4ayBaHHs YKpPATHIIB JOCIi/HKYBAIach Y MHHYJIOMY BHU3HA4-
HUMH Jis9aMi BiT4u3HAHOI KynbTypu M. Kocromaposum, ®. BoBkom, M. Jlparomanosum, [1. IBanoBumM, M.
Cymmosunwm, I1. UyOrHcbknM i esskumu iH. [epimii mupektop XapKiBCBKOTO iCTOPHYHOTO My3eto npodecop M.
CyMII0B 6arato cuJI Ta 4acy BiJiaBaB JIOCIIPKEHHIO TIOOYTY 1 KynbTypH HaceneHHst Co00KaHIIIHY, Pe3yibTa-
TH SIKOTO OINKCAHO Y YMCICHHUX (POIBKIOpHO-eTHOrpadiuyHnX mparpix. BueHnM 3i0paHa, 30KpeMa, YHIiKallbHA
KOJIEKIIiS TPaJUIIIHHUX CJI000KAHCHKUX MMCAHOK YMCEIBHICTIO MTOHA YOTUPUCTa eK3eMIuiIpiB. LliHHI BimoMocTi
PO XapuyyBaJbHI TPaAMIIii i 3BUYAT MICTATHCS Y TPYHTOBHUX iCTOpHKO-eTHOrpadiuanx po3Binkax I. 3abenina ta
O. Tepemenka. BumatHomy ykpaiHcbkoMy erHorpady i nmcbMeHHUKY B. CkypaTiBCbKOMY HalleKaTh
onyomikoBaHi Ha 3nmaMi XX 1 XXI cToniTh YMCIEHHI TEOPETHKO-KYJIBTYPOJIOriuHI ¥ MyOIiUCTHYHI TIpalli 1mpo
ICTOpPUYHY EBOIIOLII0 HAPOJHOT KYXHi 3 TIPHUB’A3KOIO JIO IAT MICSIMHOTO KaJeHIaps.

3a cripusiaast Buenoi paau [HcTuTyTy MHCTEITBO3HABCTBA, (DONBKIOPY Ta eTHOMNOrIT iM. M. Puibeb-
koro AH Vkpainm BuaaHo imoctpoBaHuil erHorpadidHuil NOBiTHUK "YKpaiHChka MUHYBIIMHA', B SIKOMY
MICTSATBCS BIZIOMOCTI PO TOBCSKICHHI i CBATKOBI CTpaBH 1 HAMOI YKpPaiHIIIB, 2 TAKOXK PEKUM Ta CE30HHICTh
XapuyBaHHs, XapyyBalbHI IMMOpagd Ta Xap4oBi 3a0opoHH. CIIOPiHEHOIO 13 3a3HAYEHUM BHIAHHIM €
MoHorpadiyna npaus JI. Aptiox "YkpaiHchbka HaponHa KyliHapis'" , B sKiid TpaaWIiiHI HApOAHi CTPaBH 1 HATOI
YKpaIHIIIB aHATI3YIOThCS Y IJIaHI KyJIbTYPHO-ICTOPUYHOI €BOJIIOLIT 3 YaciB KO3aI[bKOi CTAPOBUHM JI0 HAIIMX JHIB.

BaxxmuBuM U1 po3yMiHHS COLIOKYIBTYPHOI'O CTATyCy YKPaiHChKOI KyXHi i BITYM3HSAHOI KyJiHapii €
ICTOpUKO-aHATITHYHE JOCIIKEHHS €THOKYIBTYPHUX TPaJHIIid TPOMaJICBKOTO XapuyBaHHS HAIIOTO HapOoIy
Yy XPOHOJIOTIYHOMY I1HTEpBaJOBI MDK ITOYATKOM BH3BONBHMX 3MaraHb XVII cT. W 3akiajaHHSIM OCHOB
Cy4acHOI yKpaiHChKOI JIep>KaBHOCTI. 3a3Ha4eHE 1 € METOK JAHOTO JIOCIIi/PKEHHSI.

VY cepeauni XVI cr. — Hanpukiami XVII ct. BinOyBaeTbesi B 0CHOBHOMY (popMyBaHHSI caMOOYTHBOT
crienuQiky yKpaiHChKOi HalioOHaIbHOI KyxHi. BoHa mo3HaumMiIacs ypi3HOMaHITHEHHSIM acCOPTUMEHTY i Mosi-
BOIO TPaJMIIIHHUX JJIsl YKPATHIIIB CTpaB 1 HAIAKIB: OOPILIB, PO3CONBHUKIB, pHOHOI IOIIKH, BUPOOIB 3 MIPICHOTO
TICTa, a TAKO)K BUTOTOBJICHHAM CYXHUX 3aIlyKpeHUX (PPYKTiB Ta iH. HalmommpeHinry y 3amopi3bKux Ko3aKiB
Ta YyMakiB rapsdy CTpaBy — KyJilll — Hal4acTillle TOTyBalli 3 IIIOHA, Mi3HIlIe A0 IHTPENIEHTY TONAINCS
rpedaHa Kpyma, SUMiHb, MIIEHUIS W KyKypyaza. Kymimr Bapuimu min dac MasapiB, abo mig dbac
CLUTbCBKOTOCIIOJIAPChKHUX POOIT, MPsAMO y MoJi. BiATak MeHIO HaceleHHs 30araTHiIocs TpeYaHuKaMHu, Tpeda-
HUMH TTIaMITyIIKaAMA 3 YaCHUKOM, TPEYaHUMHU TalyIIKaMH 3 cajoM, TPEYaHUMH BapeHUKaMHU 3 CHPOM, Kallla-
MU Ta 6a0KaMH 3 TpeYaHol KPYIH, KBAIIeo i IHIIMMH CTPaBaMHU.
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Pu6Hy romky Bapwid 3 MpiCHOBOAHOT pUOH 3 JIOaBAaHHSIM MICIIEBHX 3J1aKiB — MACTEPHAKY, METPYIII-
K1 (KOpeHs ¥ 3eneHi), uuOyni ta kpony. HazBa HalimonymspHimoi ykpaiHChbKoi raps4oi cTpaBu — Oopiy, 3a
npunymnieHHsM ernorpada JI. ApTiox, € moXiTHOI0 BiJl Ha3BU TUKOPOCIIOT pOCIHHU OOpPIiBHUKA, TIOBCIOJHO
MOIIMPEHO1 y Halii kpaiHi i O6araroi Ha Bitamin C # kapotuH. KopiHHs Ta nucTs OOpIliBHUKA 3/1aBHA YKHU-
BaJIMCsl TAKOXK 3a MPHUIHCAMH HAPOJAHOT MEIUIIMHHM TIpH Jiapei, 3yOHOMy 0oJeBi, MKIpIHUX XBOpoOax, a Ta-
KO IIpH pi3HUX cynomax [1]. Are mepenoBciM OOpIeM BBaXKAIOTh PiAKYy HaIliOHAIBHY CTPaBY 3 MOCIYEHUX
a0o 3akBaleHuX OYpsIKiB 3 I0JJABAHHAM KaITyCTH Ta iHIIUX OBOYEBUX MPUIIPAB.

VY 3a3HavyeHuil XPOHOJIOTTYHHMN MEPio]l Y PI3HUX perioHax CKIAJArThCs CBOI pi3HOBUAM Oopiry. Ta-
KM, HaNpUKIAJ,€ MMONTaBChbKHI OopIl 3 Kaukoro. bopi sk rapsiua mepiia crpaBa BapuUThCs 3 M SICOM Ta
3acMaxKyeThes (a00 3aToBUyeThCs) cayioM [3, 51-52]. OcoOaMBO aKTUBHO CIIOKMBAaHHS CBMHUHU M cajia cTa-
JI0 KYJIBTUBYBATHUCS 3-TIOMDK YKpaiHchbkoro kozantsa y X VI-XVIII cT. Ha mpoTuBary TpaJMiisM TyperbKol
KyxHi. Y IbOMy BUSBIISIACS KaTeropuyHa HEIr000B yKpaiHCHKHX Ko3akiB 1o "Oycypman" [4, 326]. BoaHo-
Yac TypellbKa MellbMEHONOAI0Ha cTpaBa JIIolBapa TpaHchopMyBaiacs B yKpaiHChKiI BAPEHUKHU 3 TOMOYaCHU-
MU YKpaiHChKUMH HAIIOBHIOBAYAMH 3 BUIIIHI, CUPY, KAPTOILTi, MOV Ta MIKBApPOK.

AJe nenaii BaKJIUBIILY POJIb y XapuyBaHHI YKPaHIIB KO3albKOi OO BiAirpaBaB >KUTHIN X110, KO-
ro 3 OopIieM Ta IHIIUMH piakuMu cTpaBamu 3’iganu Bix 0,1 no 1 xr. ToroyacHy ykpaiHChKY KYXHIO KOJIO-
putHo onucas 1. Kotnspescekuii y coiii moemi "Eneina" (BuapykoBano 1798 p.). 1o nmporo paiiioHy, 30K-
pema, BXOIWIM: X0, CHpiBellb, CMeTaHa, puba, Oypsk, pima, rpedka, CBUHSAYI €ajo i CMaJyellb I HaBiTh
MIANUTAKY, a 3 XMUIbHUX HaIloiB — CAMOT'OHHA TOpLIKa — CUBYXa.

Hamnpukinani XVII — Ha mowatky XIX cT. 3’SIBUBCS psii HOBHX POCIMHHHX MPOYKTIB: KapTOILI, CO-
HAIIHUKOBA OJIisl, TIPUMII, KyKypy/3a, KBacos, OMiIopH, OakiakaHu, rapOy3u, 10 CIIPHUSIIO CYTTEBOMY 30ara-
YEHHIO aCOPTHMEHTY CMauHUX CTpaB YKpaiHChKOi KyxHi. be3 KapTormii craso HeMOXIMBUM BapiHHs Oopiy, ii
MIMPOKO BUKOPHCTOBYBAJIM TAKOXK P IPUTOTYBaHHI JIPYrUX CTPaB 3 PHEAHAHHSIM IHIINX IHTPEIIEHTIB — M ’sica,
caia, CUpy, KBacoii, MOPKBH, TpHOIB, XpOHY, S0TYK, MaKy. KapTorumo JOHUHI CIIOKHUBAIOTh Y BAPEHOMY, CMaxe-
HOMY 1 TICYEHOMY BUIIISIIL. 3 KAPTOIUISTHHUX XKe KPOXMAITIO Ta MATOKH TIPHU JI0AaBaHH1 ()PYKTIB BUTOTOBISUIH Pi3HI
Kuceli. 3aroyaTkoBane 0yIJio BapiHHS rapOy30BHX Kalll, IIPUTOTYBaHHS rapOy3a TYIIKOBAHOIO i Y CMETaHi.

[puroryBanHs TKi 3A1HCHIOBANOCS 32 OKPEMHMH TEXHOJIOTISIMUA BapiHHS Ta BHITIKAHHS DKi B Iedi.
Crentndika TeroBoi 00poOKY MPOMYKTIB MONArajia y HarpiBaHHI 1edi CUIIBHUM a00 CIaOKUM TeIIoM, 0e3 mpsi-
MHX KOHTAKTiB 3 BOTHEM caMoro Ipoaykry. [IpudoMy TemmepaTypa Iedi MOCTYIIOBO Majayia ado 3ajIHIiaiacs
MOCTIHHOIO, IPOTE HIKOJIX HE 3pocTaiia. ToMy i hka BHXO/MIa HEMOB HaIliBCMakKeHa, HaIliBTOMIIeHa [5, 65].

3 npyroi nonosuan XVIII cr. B YkpaiHi BUPOLIYIOTECS TOTYHUIII 1 CYHUIII, @ TAKOXK IIMTHHAT, BUKOPH-
CTOBYBaHHH IIpU MIPUTOTYBaHHI 3eJICHUX OOpIIiB, pi3HOMaHITHHX 0abok Ta ciuenukiB. Y XIX cr. mommpuimcs
JIOBOJTi TTOMYJISIPHI HUHI ITOMitopy # Oaknakanu. [ToMizopu cTany HaTONOBHINIMM IHTPEIIEHTOM TIPUTOTYBaHHS
TOMATIB-TIIOpe, IHBapiaHTIB OOPILIB Ta COYyCiB. 3 OaKIa)KaHIB JK€ IOHMHI YCIHIIIHO BUTOTOBJISIOTH TaKi XOJOJHI
3aKyCKH, SIK iKpa, QapliMpoBaHi OaKIaKaHU; a TAKOXK JIPYri CMa)KEHI Ta TYIIKOBAaHI Tapsdi cTpaBH. 3a3HaveHi
TEXHOJIOTI Tlepea0avaroTh MUPOKEe BUKOPUCTAHHS COHSIIHUKOBOI OJTil, TPOMHICIIOBO OTPHUMYBAHOI Y pe3yjbTari
YaBJIeHHS HACIHHS. 3BI/ICH ¥ MOIIMpEeHa Yy MUHYJIOMY TicHa 0a0a — HapojHa Ipa, B sIKi YYaCHUKH Ha KiHI[SIX JIaB-
KUY, TACHYBIIIN Ha THX, XTO CHJIUTh IIOCEPEANHI, HAMATraroThCs BUTICHUTH OCTaHHIX Ta 3aMHATH IXHE MICIIC.

3 KyKypyA3sIHOTO 3€pHs POTITOM TPhOX OCTAHHIX CTOMITh B YKpaiHi HANAroJAMIIOCs BUTOTOBIICHHS
HApOIHUX CTPaB: KYJEIIiB, JIEMINIKiB, KHHIIHWKIB TyIyJIbCbKHX, Manas Ta KyKYpYyA3sHKH. Y LeH ke
icTOpu4HUE Tiepio; OyJio BHHAMJICHO i YHMCIEHHI CTpaBU 3 BHUKOPHCTAHHSM JETIKATECHUX CEPeA3eMHO-
MOPCBKHX OBOYIB: CTPYYKOBOI'O TIEPIIIO PI3HUX COPTIB, CIIAPIKi Ta CEIEpPH.

TunoBuM 11s1 YKpaiHCBKOI KyXHI CTaJO CTpPOKaTe PO3MAITTd OOPOUIHSHMX CTpaB, 30KpeMa, MPICHUX 3
BIINOBIZIHMY BHJJAMH TicTa (TIPOCTOrO MPICHOT'0, MIPICHOTO HAMTIBBUTSDKHOIO, 3aBAPHOTO TPICHOTO, TIPICHOTO 37100~
HOTO 3 BHKOPUCTAHHSIM COMU JUIsl PO3PUXJIIOBAHHS, a JUISi KOHAMTEPCHKHX CTpaB TEPEBaKHO ITICKOBOTO).
JIpiKpKOBE TICTO IOHWHI BHKOPUCTOBYETHCS 31€O0LTBIION0 TIPH BUTOTOBJICHHI TPAIMIIIHHUX TAJISTHUILIb, TIAMITYIIIOK,
KUTMHHUKIB T 3HAMEHUTUX OYOITHKIB i3 3aBapHOTO TicTa. YIIHOOIEHIMI HaI[iOHAIbHUMH CTPaBaMH — BapEHUKaM,
raTylIKamMy, JIEMIIIKaMU, TPeYaHUKaMH Ta KOpyKaMH Ha Oe3/IpiPKOBOMY TiCTi YKPaTHIT CMaKyIOTb 1 JIOHUHI.

[Ipotsarom TpuBajIoOro 4acy, OCKUIbKA KOPUCTYBaHHS 3apyOiKHHM TPOCTHHHUM ITyKpOM OYJIO JOpO-
UM 1 HEJOCTYITHUM HIMPOKHUM MacaM 3aJI0BOJICHHSIM, JUISi TPUTOTYBaHHs COJOJOINIB Ta OOPOIIHSIHHX
MPONYKTIB YKpaiHIli 3acTOCOByBajM TNepeBaxxHO Mexa. Llykop ke 3 Oypska Oyno OTpUMaHO y ApYrid
nosioBuH1 X VIII ¢T. HiMerbkuM xiMikoM @. AxapaoMm 1 mi3HiIIe IOCTaBICHO Ha MPOMHUCIOBY OCHOBY Iepe-
poOku mi€ei cupoBuHHU. P030ynoBi 1mykporiepepobHoi iHAycTpii B YKpaiHi copusiia akTHBHA MisUIbHICTD
MTOMILIUKIB-TTPOMHUCITOBIIIB TepeiienkiB, Poa3sukis, XaputoHeHkis, AxHenkiB, CHMUPEHKIB 1 iH.

VYHACIIOK CYTTEBO PO3IIMPHBCS ACOPTUMEHT MOMYJSIPHUX B YKpAiHIIB CTpaB Ta BUPOOIB Ha OCHOBI CO-
JIO/IKOTO TicTa. MEHIO JOMOBHUIIOCS PI3HOMAaHITHUMU Oa0KaMH, ITyJAWHTaMH, COJOJIKMMH KalllaMd TOIIo. Acop-
TUMEHT aJIKOTONFHHUX HAIoiB TeX po3mmpuBcs. CraboankoroibHi HAMol BUTOTOBIISUTHCS 32 TEXHOJOTiSIMU
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OpOIIHHS 3 COKY CIUIMX STiA Ta (PYKTIB, MEPECUTIAHUX IyKPOM, i OyiM TOXITHAMH BiJl Ha3BU TOJIOBHOTO
IHTpeJieHTa — CIIMB’SIHKA, BUIIHIBKA, MAJIMHIBKA, arpyciBKa, TepHiBKa 1 T.1. HacToliku roryBaiucs 3 101aBaHHIM
ropinku abo cnupTy, Pi3HOMAHITHUX TpaB Ta KOpiHHA. OJHMM 3 HaWyMOONEHINMX HAIoB y CEepeIOBHIII
yKpaiHChKOro Ko3arTBa Oyia Bapenyxa. [t i BUTOTOBJIEHHS y3Bap 3 CYIICHHUX IPYII Ta CJIMB HACTOIOBAI IPO-
TATOM HOYI, TIOTIM BiJIIIPKYBaJIM, JOJABAIH JI0 IIbOrO FOCTPOr0 YEPBOHOIO MEPI0 Y TaKil KUILKOCTI, 100 IyX
3axorutioBaiio" [4, 329]. Binrak 3mo0proBami M’sTor0, YeOperieM, MaTepHHKOI0 i MPUBO3HUMHU CIICIISIMU: TBO3-
JIMKOI0, KOPHIICIO, AYXMSHUM TiepreM. [licnst mporo 1o cyMili TofiaBalii TPOXU TOPUIKK 1 CITUPTY 3 MEIOM Y
nieyi. el Hamiii oHuHi nommpenuii Ha [lonraBiumai, CnodoxaniuHi 1 y [TogHinpos’i.

VY mporeci corialbHOTO pO3MIApyBaHHS XapyyBajbHa KyJIbTypa BCE BIUYTJIHBINIE BTpayana CBOI
HApOJHI 03HAKH, & Pa30M 3 HUMH 1 YKpaiHCHKY HalliOHaJbHY 3a0apBIEHICTh. 3 METPOBCHKUMH pedopmamu
YKpalHChKI TIOMIIIMKH 3alpOBaJKYBaJM 3aXiTHOEBPOICHCHKI KyJIIHApHI Tpamuilii 3 HEBIJOMHUMH J0CI
HIMEI[bKUMHU OyTepOponaMu, (ppaHIly3bKMMH Ta TOJUIAHACBKMMH CHpPaMM, X04a i JOMOBHIOBaHI CTapOBUH-
HUMH YKpaiHCBKMMHU CTpaBaMH, cepe]] SIKMX OyNu: XOJojelb, Oy)KEHHHa, IMUHKA Tomo. Yail 3 SBUBCS B
VYxpaini HemaBHO — y ApyTid nonoBuHI XX cT. [lo 1[bOro yacy Npenku Cy4yacHUX YKpaiHI[iB poOWIIN rapsauii
HAIii 3 JHUCTS 3BipoO0r0, M STH, MATEPUHKH, YeOPEIl0, CYHUIT], MENIOCTOK IUIIINHA i TPOSH/IU, JIUTIOBOTO
IBITY, CB)KO3Pi3aHUX JTUCTS 1 TUIOK BUINHI, MaJITHU, YOPHOI CMOPOJMHU Ta CIUBH. [IBOPSIHCHKI YatOBaHHS 3
COJIONIKHMH TIHPOTaMH, MMUPIHKKAMH Ta IlyKepKaMH B OJJHY MOJIa4y MPAKTHKYBIUCH O I’ SITild TOMUHI THSL.

Hpyra nonopunaa XIX cr. Oyna mo3HaueHa BaroMolo MOJIEI0 B COLIOKYIBTYPHOMY i €KOHOMIYHOMY
TUTaHAX: BIIKPUTTSIM Y TYOEpHCHKHX MICTaxX BEIMKUX PECTOpaHiB JUIsi HAH3aMOXKHIIIMX BEPCTB HACETICHHSI.
Jlo po0oTH B HUX 3alpOINyBaIMCh (PPaHIly3bKi MIepHU-KyXapi 31 CBOEK PEIENTYPOIO i TEXHOJIOTIEI MPUTO-
TyBaHHS 3aXiJIHOEBpONEHChKUX cTpaB. [loapiOHEHHsT Xap4oBUX MPOAYKTIB OYJO 3amo3udeHe y HiMelbKol
KyXHi, siIKe BiIOWJIOCS Yy TEXHOJOril NPUTOTYBaHHS YKPAiHCHKMX CIUEHHKIB, Ha SKi Hae cideHuid #
noJpiOHeHui M’ sicHUi, puOHUIL, oBoueBHit abo koMOiHOBaHMit (apir. [IponoHyBaBcs MMPOKHI aCOPTUMEHT
3aKyCKOBHUX cajatiB Ta BiHerperi. [lofiOHe siBUINE criocTepiranocs i y HEBEIMKUX pecTopaHax Ta igaibHsX.
VYHachiok 6arato TpaJAuIifHAX CTpaB YKPaiHCHKOI HAIIOHAIBHOT KyXHi BUSBUIHCS 3a0yTHMH ab0 TaKuMH,
110 3a3HaJIM BiTYyTHOT'O TIOTIPIICHHS CBOTX PENpe3eHTATUBHUX Ta CMAKOBHX SIKOCTEH.

[MusTBO y BCil cBOil OrMAHOCTI OYII0 CIPUYMHEHO 3a00pOHOI0 TIPOCTHM JIFOJISIM BapHUTH MUBO i Opary
1 KOJM MpOJIaXk aJIKOrOJbHUX HAIlOiB CTAaB MOHOITOJIBHOIO CTATTEI0 JIepsKaBHOTO Aoxoay. byna dakrudno 3pyii-
HOBaHA IMIIepChKa Mepexa rpoMajicbKoro xapuyBaHHs. Y 1806 p. Oyino yxBaJieHO 3aKOH, 32 SIKUM y TPaKTHPH Ta
XapueBHI MaJId IYCKATH JIMIIC YACTUX Ta OXAWHO OITHEHUX KIIIEHTIB, YCIX K€, XTO HAIIMBAaBCS 10 HECTSIMH,
OXOpOHAa BHBOJWJIA HA BYJHUINO. Mepeka TpaKTUPHOro MpoMHUcity odilliiHO AudepeHIitoBanacs Ha pecTopailii,
OaraTourcesbHI KaBOBi OY/JIMHKH, TOTENI, TPAaKTUPH 1 XapueBHi. CTBOPIOBAJIMCS KABOBI OCEPENIKH Y PO3BAKAIIb-
HUX IIEHTpax Ta KpaMHHIIX. AJle 3a3Ha4YeHe HE 3MOINI0 KapAWHAIBHO IOCIPHATH BHPIMICHHIO TOCTPOI
COIIATLHOT MTPOOJIEMH, KOO CTaBaB AJIKOTOJIi3M 110 BCiil BeNUKiH TepuTopii Pociiichkoi imMmiepii.

Omxke, 3a0e3MeUeHHs YCITIITHOrO MOOYTYBaHHS E€THOKYJBTYPHOI TPaaMWIli TPOMaJICHKOTO Xap4yBaHHS
YKpaiHCHKOI0 HAPOIY CIHPAETHCS HA PEMPE3CHTATUBHUN HAOIp BHCOKOSIKICHUX TPOMYKTIB BUTOTOBJICHHS 1 CIIO-
JKMBaHHsI HAI[IOHAJIBHUX CTPAB 1 HAIOIB, CUCTEMY ITOB’SI3aHMX 13 I[MM 3BHYAiB Ta 0OpsiIiB. SIKICTh IpOMaJICHKOrO
XapyyBaHHS € BarOMOIO Ta 3HAYYIIOK CKIIAJJOBOI MaTepiasibHOI €THOKYJILTYPH HAIOTO HApOIy, 3IIHCHIOIOYN
0COOMMBHIA 3BOPOTHIH BIUIMB 1 Ha HOTo JyXOBHY KyJbTYpy. CTIIKOIO €THOKYJIBTYPHOIO TPAJMINEIO MO3HAYCHE
CIIOKMBAHHS YKpATHISIMU OOPOLIHSHUX BUPOOiB; BApeHUX, TYIIKOBAHHUX Ta TIEUEHUX CTPaB; apiB caly Ta ropo-
1y, 0€3aJIKOrOIbHUX Ta aJIKOTOJIbHUX HAIIOIB, SIK-OT: MEJIB, KBAaciB, 30MTHIB Ta y3BapiB. Y CTAJICHUM € IIOACHHE
CIIOKMBAHHS YKPATHISIMU PIKOI rapsdoi Mepiioi CTpaBu: B ICTOPUYHY JaBHHHY — BapHBa 13 3ULIs, Mi3HIIIE —
OOpIIIiB, CYITIB Ta KYJICIIIB Ha POCIIMHHIA CUPOBHHI; 3BUUAEBO 3a0apBIICHE CIIOKUBAHHS M’sica 1 sl Toiio. Too-
TO TpaAWIliiHa KyJIbTypa TPOMaJCHKOr0 Xap4yBaHHs HAIIOrO HAPOMYy Y BH3HAYAIBHUN KyJIbTYPHO-ICTOPUYHHI
nepioJ — Bijl MOYATKy BU3BOJIBHUX 3Maranb X VII ¢T. 10 3aKkiiaieHHss OCHOB CYy4acHOi YKpaiHCBhKOT JepKaBHOCTI —
€ BOXJIMBHUM €TAllOM CTAaHOBJICHHS XapuyBaJIbHOI KYJIBTYPH SIK TIEBHOI MEHTAJILHOI CTPYKTYPH, SKa JIETEPMiHY€E
cepy NMOBCAKACHHOTO Xap4yBaHHS YKPaiHIlL. Y MOJAJIBIIOMY JOCTIPKCHHI aBTOPOM ILIAHYETHCS MOTTIMOMTH
BUBUCHHS JIAHOI MpPOOJIeMH, PO3TYJSIHYBIIM (DEHOMEH HAIIOHABHO-KYJIBTYPHUX TPAJUId XapuyBaHHS SK
CKJIaJIOBOI XYZIO)KHBO-PEKPEAITIIHOr0 IPOCTOPY CYYACHUX PECTOPAHHHX 3aKIIaIiB.
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KUTTEBUM I TBOPUNM IILISAIX
HIKOJIASI ®PEJIEPIKA CEBEPIHA IPYHJITBITA —
JTAHCBKOI'O ITIPOCBITHHUKA CBITOBOI'O PIBHSI

VY crarTi po3risAaloThCsl OCHOBHI €TaIy )KUTTEBOI'O Ta TBOPYOTO LUISAXY AaHCHKOTIO MPOCBITHUKA, HAYKOBII,
iCcTOpHKa, €MUCKOMa, TOETa, CYCIiabpHO-moniTianHoro aisda Hikonas ®penepika Cesepina [pynarsira. AHamisyloTses
OCHOBHI YHHHUKH Ta IMOJi1, 10 c(hOpMyBaIH HOro CBITOTIIS.

Kniouosi crosa: MpOCBITHUK, HAYKOBEIIb, ICTOPUK, EMTMCKOI, ITOCT, CYCHUIbHO-TIOJTITHIHUN His4, HABYaHHsI, 00-
TOCJIOB, TIPOIOBI/Ib.

Hlyzanui Hamanus Eezcenvesna, xanoudam neoazocuueckux HAyK, npenooasameivb Kagheopsvl NPUKiIaoHou
nunesucmuxu Heowcuncrkoeo 2ocyoapecmeennozo ynusepcumema um. Huxonas I'ozons

Kuznp u TBOpueckmii myTh Hukosas @penepuka CepepuHa I'pyHaATBHra - JaTCKOro NmpoCBeTUTEJIA
MHPOBOT0 YPOBHS

B naHHOIi cTaThe paccMaTpHUBAaIOTCS 3HAKOBBIE COOBITHS JKU3HU M TBOPYECKOW JIEITENIbHOCTH BEJIMKOTO JaTC-
KOTO NMPOCBETUTENS, YUEHOI0, UCTOPUKA, 03T, COL[HaIbHO-onuTHUeckoro nestens Huxonas dpenepuka CeBeprHa
I'pynnrBura. Taxke aHaTM3UPYIOTCSI OCHOBHBIE COOBITHSI, KOTOPHIE ONMPEACIHIN €r0 MUPOBO33PEHHE.

Kniouegvie cnosa: mpocBeTUTENb, YUEHBINA, UCTOPUK, TIOAT, COIMATBHO-TIOTUTHICCKHI NesITeNb, yaéba, 6oro-
CJIOB, POIIOBEb.

Shuhaliy Nataliya, Ph.D., lecturer jf the department of the Applied Linguistics of Nizhyn Gogol State University

The life and work of Nikolai Frederik Severin Grundtvig — Danish enlightener of world level

There are individuals who know how to do particularly apparent overwhelming "Zeitgeist" and so, figuratively
speaking, to identify the "national character." Such personality of Denmark was — a theologian by training, pastor by
profession, philosopher, historian, poet and educator N.F.S. Grundtvig. His personality, significantly influenced the
development of Danish society in the first half of the XIX century and continues to define the society today. N.F.S.
Grundtvig played a crucial role in the development of democracy of Denmark. His main idea was to preserve and
develop Folkelighed, Danish word, the root of which is folk and which means "people" (nation, people). Folkelighed
means everything that has to do with people (nation), including — the identity, culture, history and values. His highest
ideal is to provide the society that meets the typical Danish conditions and traditions of the people, based on the equality
of people. The means of achieving this ideal N.F.S. Grundtvig considered to be school, education and public education.

Ever since childhood N.F.S. Grundtvig was distinguished by outstanding ability to study: when he was four, he
could read and write, and when he was six years old he already knew Latin. Later Nikolai Frederik Severin showed
remarkable interest in all national, Danish, folk. Being a child and a young man, he listened to all the stories, which
included any information about his people with great curiosity.
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