BITAJIbHUH JIUCT
3 Haroau 80-piyus Jlep>KaBHOIr0 TOProBe/ibHO-eKOHOMIYHOI'O YHIBepCUTETY

IllaHOBHMM AHATOJ1il0 AHTOHOBUYY!

Big imeni cninbHOoTH Slow Food KreBa mupo BiTaeMo Bac, yBech KOJIEKTUB,
BUKJIaJlayiB, CMIiBPOOITHUKIB, CTYAE€HTIB i BUIYCKHUKIB JlepKaBHOT'O TOPTOBEJIbHO-
€KOHOMIYHOI0 yHiBepCUTeTy 3 BHU3HAYHOW TNoAi€lo - 80-piyuam Big AHA
3acHyBaHHA [ITEY!

BiciMmzecaT pokiB icTopil YHiBepcHUTETYy - le BaroMHMil BHECOK y PO3BUTOK
YKpaiHCbKOI OCBITH W HayKW, MiArOTOBKY BHUCOKOKBaJipikoBaHUX ¢axiBIiB,
dbopmyBaHHs mnpodeciiHUX Tpaaulliil Ta BHpoBa/keHHs iHHoBauin. JTEY €
BaXK/IMBUM OCEpeZIKOM aKaZJeMi4HOi KyJbTypH, NpoQdeciiHOro CTaHOBJIEHHA W
HOBAaTOPCbKUX iel, fKi CHpPUSAIOTb PO3BUTKY €KOHOMIiKH, cpepu TOCTUHHOCTI,
peCcToOpaHHOro 6i3HeCy Ta XapuOBHX TEXHOJIOTIN YKpaiHu.

/11 Hawoi CHiJIbLHOTU OCOOJIMBY LIiHHICTh Ma€ AisJIbHICTb YHiBepcUTETy y
chepi pecTopaHHUX i KpaQTOBUX TEXHOJIOTIHM, a TAaKOXK MOXJIMBOCTI MapTHEPCTBA,
o O06’€IHYI0OTh OCBiITYy, HayKy Ta mpodeciiiHe cepeoBuile. MU MOJiAsIEMO
NparHeHHs [0 PO3BUTKY YKpaiHCbKOI TaCTPOHOMIYHOI KyJIbTYpH, 30epekeHHs
KyJIIHApHOI CHafliyMHY, Momnyadpusanil JIOKaJbHUX MPOAYKTIB 1 NiATPUMKU
BUPOOHUKIB, fIKi CTBOPIOIOTH SIKICHY, aBTEHTHUYHY Ta BiZ|[IOBiJa/IbHY FaCTPOHOMIIO.

HinHocti Slow Food - dobpa, yucma ma cnpasedausa ixa -neperykyrTbcs i3
Cy4YaCHUMM 3aBJIaHHSMHM TacCTPOHOMIYHOI OCBiTHM: ¢GOpPMYBaHHSM KyJbTYpH
BiZIMOBiJa/IbHOTO CHOXXMBAaHHsS, TMOBAarolw /0 6iOpi3HOMAHITTA, NiATPUMKOIO
JIOKaJIbHUX MPOJOBOJbYUX CUCTEM 1 TNepeJaBaHHSIM KyJiHApHUX TpaJULin
HACTYIIHUM IOKOJIIHHAM. [lepekoHaHi, 1110 Mo€HaHHA HayKoBoro norexHuiany ATEY
3 I0CBiOM npodeciiHOI TaCTPOHOMIYHOI CMiJIbBHOTHU CTBOPIOE COPUATJIUBI YMOBH
JJI4 peasisanil CliJIbHUX OCBITHIX, HAYKOBUX 1 KYJIbTYPHUX iHILLiaTUB.

Mu BUCOKO LIIHYEMO MTapTHEPCHKI BIAHOCUHU 3 YHIBEpPCUTETOM i ClIOAIBAEMOCH
Ha IoJaJblile pO3LIUPEHHA CHiBIpali 3a4Jid PO3BUTKY YKPAlHCHKOI racTpPOHOMI],
NiATPUMKH JIOKQJIbHUX BUPOOHHUKIB, MoMNyJspu3salii HalioHaJbHOI Xap4yoBOi
CHa/lMHU Ta BIPOBaJ»KeHHs IHHOBALLIMHUX MiAX0/iB Y peCTOPAaHHIM CIIPaBI.

Y nel 3HaMeHHUH 10Bijiel 6akaeMo BaM, maHoBHUN AHaTOJ1il0 AHTOHOBUYY,
MIIIHOTO 3/10POB’sl, HATXHEHHS, MYAPHUX pPillleHb i HOBUX YNPaBJIiHCbKUX 3/100YTKiB.
KosektuBy /JITEY -HeBuYepnHOI eHeprii, TaJAHOBUTHUX CTYJEHTIiB, BaroMux
HAyKOBUX pe3yJIbTATiB, YCHIIIHUX MAPTHEPCTB1 HOBUX MOXJIUBOCTEH [JJIA
PO3BUTKY.

Hexay 80-piyysa cTaHe HOBOI CTOPiHKOK CJaBeTHOI icTopii YHiBepcuTeTy, a
KO’K€eH HAaCTYIIHUH PiK NIPUHOCUTD HOBI JOCATHEHHS, CMIJIUBI ifel Ta NpUBOAU JJIA
TOPZOCTI 3a YKpPAiHCbKY OCBITY U HAyKYy!

3 moBaro Ta HauKpaluMHy NO0O0AKAHHAMH,
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(odiniliHe npeactaBHULTBO AMC B YKpaiHi



