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Abstract. During the many years of the formation of Ukrainian statehood, 
Ukrainian cuisine was usually identified with the problem of the 
functioning of the tourism industry, which, accordingly, received an 
impetus due to economic integration, culture and art into the European and 
world information spaces. The popularity of all Ukrainian constantly grew  
with the development of tourism and borrowing the experience of 
organizing tourism from experienced representatives of this business. The 
event management of practically every country in the world that attracts 
tourists involves an excursion that introduces the history, culture, 
traditions, and mentality through a trip to a village in which a tasting of 
national cuisine is organized in an ancient building, a master class on 
making any art work, singing, dancing, etc. In particular, Ukrainian cuisine 
also interests foreigners and encourages them to taste traditional dishes in 
Ukraine or to cook them in their own kitchen. Every year, the importance 
of local cuisine as an element of the tourist image of locations and a 
component of tourist interest in the territory and gastronomic tourism is 
growing, and at the present time it is also connected with the forced 
integration of the residents of Ukraine into European states, the USA, 
Canada and interest in the symbols of identification of the Ukrainian 
people.

1 Introduction

As experts note, today the national cuisine is represented in many countries of the world 
and cities of Ukraine [1], its development is also related to the problem of preserving the 
environment, as well as building highly productive and sustainable agricultural production. 
For this, it is necessary to use not only traditional biology, but also molecular biological 
methods aimed at creating new technologies of agricultural production and their 
systematization. People should play an active leading role in the process of "green" 
transformation of agricultural production, so that everyone can enjoy healthy and safe food, 
food products, environmentally friendly production [2]. The authors point out that in 
modern conditions, the process of protecting intangible cultural heritage as preservation 
from the historical plane is indisputable, which also involves the maintenance of 
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appropriate environmental safety.  
The concept of communication on the issues of European integration of Ukraine for the 

period until 2026 [3] provides for the participation of the Ministry of Culture and 
Information Policy and other state bodies, institutions and organizations involved in the 
implementation of measures for the implementation of reforms regarding the specified 
issues. The fact that in today's conditions Ukraine has intensified its activities with 
UNESCO, of which it has been a member since May 12, 1954, with the aim of both 
popularizing and protecting its cultural heritage, is also unquestionable - it took the 
initiative to develop the "Program for the Culture of Peace". This initiative formed the basis 
of the reorientation of UNESCO's activities in the direction of strengthening its ethical 
mission and role in shaping the psychology of a culture of peace, a climate of trust and 
tolerance.  

Within the scope of the study, a list of dishes and national cuisines, which the UNESCO 
committee took under its reliable protection, is given (Table 1). The fact that the committee 
recognizes the authorship of several states for one dish also deserves the attention of 
experts. 

The inclusion of borscht in the list of intangible heritage of UNESCO definitely shows 
the growing popularity of all Ukrainian [4], but Ukrainian cuisine cannot be called dietary, 
since our ancestors worked hard, so they had to consume high-calorie and nutritious dishes. 
Thus, traditional Ukrainian cuisine was able to combine a variety of ingredients in 
comparison with European cuisine, which was usually prepared from vegetable or meat 
products. 

There are certain stereotypes about Ukrainian cuisine - some consider it peasant, but this 
is not true. At the beginning of the 20th century, restaurants in Ukraine served very refined 
dishes, including truffles, oysters and crayfish pâtés, but almost every Ukrainian would call 
borscht the culinary symbol of Ukraine. 

Since the ancestors of modern Ukrainians were farmers, they started the cult of land and 
bread, which persists to this day. More than 10 bread recipes are uniquely Ukrainian, and 
rye bread has become an object of Ukraine's intangible heritage. Let's add that authentic 
Ukrainian dishes are also pampushki, which are enjoyed together with borscht, palyanitsa 
and kalach. 

Table 1 - List of dishes included in the intangible heritage of UNESCO 

№№ 
з/п Dish/cuisine States of Europe and Asia Year of 

recognition 
1. Gingerbread Northern Croatia 2010 
2.  Mediterranean diet * Spain, Turkey, Morocco 2010 
3. French cuisine France 2010 
4. Mexican cuisine Mexico 2010 
5. Wine in kvevri Georgia 2013 

6. 
Turkish coffee 
(production technology in 
dzhezva) 

Turkey 2013 

7. Cabbage Kimchi * Korea (North and South) 2013 

8.  Round-shaped lavash (cooking 
culture) Armenia 2014 

9. Japanese cuisine (waseku) Japan 2014 
10.  Beer (serving culture) Belgium 2016 
11.  Pilaf * Uzbekistan, Tajikistan 2016 

12. 
Lavash (the culture of cooking 
and breaking lavash, katyrma, 
zhupka, yufkit) * 

Azerbaijan, Iran, Kazakhstan, 
Kyrgyzstan, Turkey 2016 

13. Dolma Azerbaijan 2017 
14.  Neapolitan pizza Italy 2017 
15. Malawi cuisine Africa 2017 
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№№ 
з/п Dish/cuisine States of Europe and Asia Year of 

recognition 
16. Baguette France 2022 
17. Borscht Ukraine 2022 

Source: compiled by the authors
* - jointly 
 

In fact, Ukrainians prepare many dishes from grain, and some of them are sacred. For 
example, kutya, which is prepared for Christmas. These are boiled grains of wheat or barley 
with honey. Another example is paska - Easter sweet bread. 

In addition to Orthodox traditions, some dishes embody pagan customs. Although they 
began to forget about it, pancakes and dumplings, traditional for Shrovetide, symbolize the 
Sun and the Moon [5]. 

Scientific novelty. The popularity and attractiveness of Ukrainian cuisine in European 
countries is considered. Benefits of the most popular dish - borscht for the human body. 

Practical meaning. It is shown that during the large-scale aggression of Russia against 
Ukraine, the rapid integration of Ukrainian cuisine into other countries of the world takes 
place with the help of Ukrainian women - forced migrants. The described influence of 
Ukrainians who create a restaurant business in Europe and the USA on the mentality and 
lifestyle of local residents shows a positive perception of our culture and traditions. 

2 Research methods

The main first dish, the "pearl" of Ukrainian cuisine, is borscht, it is a taste business card of 
our country, as in Georgia - kharcho soup, in Spain - gazpacho, in France - Bouillabaisse, in 
Portugal - Caldu verde, in Japan - miso soup, and in Thailand - a sour-spicy and aromatic 
soup - tom yam. But thanks to its original taste and nutrition, borscht became famous all 
over the world. In the ranking of the best dishes in the world, Ukrainian borscht took 3rd 
place after the Nigerian soup Banga and the Vietnamese soup - Pho. [6]. So, the main 
principle of entering certain dishes into the UNESCO heritage list is a combination of 
tastes: primarily sweet, sour, umami, and also a little salty and bitter. 

Ukrainian borscht prepared according to a traditional recipe is a perfectly balanced dish 
in terms of biochemistry and flavors. Ancient borscht was not much like soup, it was 
cooked so thick that a spoon could stand in it. In Kyivan Rus, borscht was prepared from 
edible leaves of the borscht plant (hence the name). Later, they began to cook with beets 
(hence the color). Potatoes have been added since the 19th century. Modern borschts are 
prepared in different ways. They can be meat - on a broth of beef, pork, lamb, chicken, 
bones or offal or lean - just on water. But in any case, borscht will contain a mixture of 
vegetables, especially those grown in our country. The most traditional are beets, potatoes, 
cabbage, onions, tomatoes, carrots, bell peppers, beans, and mushrooms. The number of 
calories in a plate of borscht depends on the recipe and cooking method, the presence of 
meat broth and the composition and number of ingredients. 

There are 3 types of borscht - red, green and cold. Red borscht was prepared with beets, 
cabbage, carrots, parsley, apples, later potatoes and tomatoes were added. Green borscht 
was cooked in the spring - with young sorrel, nettle, rhubarb, and young beet leaves. 
Among the green borscht recipes, "green borscht Pyryatinsky" and "green peasant borscht" 
are well-known. Common for this type of borscht is the use of boiled eggs. Cold borscht 
(cold borscht) is exclusively summer, a well-known classic recipe is the Cherkasy cold 
borscht, where beet broth was combined with kefir. Cucumbers, a lot of greens, boiled 
eggs, etc. were placed in the refrigerator. The refrigerator is very similar to tartar and 
okroshka soup. Ukrainian borscht can include up to 20 names of products, green borscht - 

3

E3S Web of Conferences 538, 03002 (2024)	 https://doi.org/10.1051/e3sconf/202453803002
IPFA 2024

RETRACTED



up to 18, cold borscht - 16, etc. However, the most traditional is red borscht, whose 
essential component is beetroot. It gives the dish a characteristic red color and a 
characteristic earthy taste. The composition and amount of other ingredients varies 
depending on the season, which is directly combined with our traditions and lifestyle [7]: in 
winter, when the body needs a lot of calories, borscht was often prepared with meat, with 
the addition of dried fruits; the spring version of borscht was lean, mostly green and 
whitened with dairy products; summer was prepared cold and red, often with berries 
(strawberries, cherries, plums), berries could be fresh, dried, smoked, soaked, salted, 
fermented. In autumn, the richest in composition was prepared - when all the components 
were plentiful and from poultry. 

Borschts were also prepared according to their purpose: everyday (daily); holiday 
(Sunday); ritual (christening, wedding, memorial); Christmas (lean borscht - one of the 12 
dishes on Christmas Eve); Trinity; Easter; Pokrovsky. 

And there is another type of borscht - by region: in the South of Ukraine, borscht is 
mostly prepared with the addition of a large amount of sweet and bitter pepper or flour is 
added to the dish [7]. In the Poltava region, they increased the caloric content and thickened 
borscht by adding cereals - millet, buckwheat, and dumplings could also be added. The 
Galician borscht with "ears" - small dumplings with mushrooms cooked in beet broth with 
sour cream - is very famous. A variation of borscht with beer is found in 
Slobozhanshchyna. In Donetsk region, you will be offered "spiked" borscht - without beets, 
cabbage and potatoes - cream or sour cream is added to the broth with chicken. "Picked" - 
i.e. spiked with raw fresh eggs. Such borscht is acidified with vinegar (preferably natural), 
seasoned with salt, ground black pepper and chopped greens. Traditional Ukrainian borscht 
is always served with sour cream and pampushki with garlic or topped with lard grated with 
garlic. 

So, there are different types of borscht and they all differ in the variability and variety of 
ingredients, the ratio of proteins, fats and carbohydrates in it. The ingredients themselves 
are the main carriers of energy necessary for the normal functioning of the entire body, as 
well as minerals, vitamins and enzymes. The caloric content of borsch is also known (Table 
2). 

Table 2 – Calorie content and nutritional value of Ukrainian borscht* 

Ukrainian borscht, 100 
g 

Calorie 
content, kcal 

Protein, g Fat, g Carbohydrates, 
g 

P:F:C, % 

Vegetarian 26 1,1 0,8 3,3  
Lean red 29 0,8 0,62 5,0 13:09:78 
Green borscht 39 2,56 2,25 2,0 38:33:29 
Green borscht with 
chicken 

45 2,7 1,9 4,2 31:22:48 

Ukrainian borscht 
with chicken 

46 4,1 1,6 3,9 43:17:41 

Green borscht with 
egg 

58 3,3 3,8 3,0 33:38:30 

Ukrainian borscht 51 1,1 2,2 6,7 11:22:67 
Ukrainian borscht 
with pork 

64 2,84 4,5 3,5 26:42:32 

Green borscht on 
turkey broth 

36 2,46 0,69 3,08 39:11:49 

** Take the data from the site  https://www.tablycjakalorijnosti.com.ua/stravy/borshch-
ukrainskyy 
 

For many people of our country, this dish is an example of the harmony of products in 
one plate. When everything is balanced in the dish, for example, fats have a mild choleretic 
effect, which is good for the liver, meat is a source of protein, which our body needs for cell 
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growth and repair, as well as for the production of hormones, enzymes and hemoglobin. 
Other components of borscht: beetroot or beetroot, potatoes, onions, garlic, turnips, 
parsnips, cabbage, carrots, oil or lard, sweet and hot peppers, dill, white wine - add texture, 
nutrients and aroma to borscht. Of particular importance is the main ingredient of the dish - 
it is beet or beet pulp. They are very rich in useful compounds (nutrients): folic acid, biotin, 
niacin, iron, copper, boron, calcium and phosphorus, nitrates in a form that lowers blood 
pressure, betaine useful for liver cells, red betalanin pigments [8] and organic acids. 
Borscht, mushrooms, legumes, var on the bone, i.e. everything on which lean or meat 
borscht is cooked contain amino acids, this is what nutritionists call umami. First of all, it is 
glycine (which literally means "sweet"), glutamic acid and its known salt monosodium 
glutamate, a derivative of glutamic acid is glutathione, and it is also present in borscht, no 
matter what it is made from. Potatoes are a source of starch, i.e. slow carbohydrates. You 
can supplement carbohydrates in borscht with beans, and if you boil it completely, the 
borscht will be thick and chewy even without bone broth. In addition, borscht cleanses the 
body of toxins. It is appropriate to know that even fiber, which is contained in beets, 
cabbage, potatoes, carrots, onions, and tomatoes in boiled and stewed form, is useful for our 
body - an excellent sorbent that removes harmful substances from the body. Borscht is a 
balanced dish. It is time to tell about the chemical composition of the dish. According to 
[9], borscht contains vitamins: B7, A, B5, D, K, B1, B2, B3, B6, E, C, B12, folic acid; 
minerals: zinc, molybdenum, phosphorus, magnesium, calcium, potassium, fluorine, 
selenium, copper, sodium, iron, iodine, chromium, cobalt. All these nutrients are contained 
in different amounts and have a small percentage of the recommended intake, but this is 
what makes it a balanced and universal dish for all age groups. 

3 Results

We know more than 70 compiled and described recipes for red borscht, and it is the most 
popular dish not only in Ukrainian cuisine but also in Ukrainian culture, now it is a symbol 
of Ukraine. So the most favorite and familiar recipe is passed down from generation to 
generation [10]. And the differences in the recipes were determined, in particular, by the 
difference in the climate and availability of products. Thanks to its variability and 
versatility, borscht has developed and established itself in everyday life in other countries 
as well. Previously, borscht as a Ukrainian heritage was carried to other cultures by 
Ukrainian diasporas [11]. It is known that the gastronomic culture of Ukrainians in the USA 
played an important role in preserving ethnic identity. During the period of Ukrainian 
immigration to Canada and the USA, there was no rapid cultural integration into the new 
society, although traditional Ukrainian dishes were preserved, to which they gradually 
began to add new available products - oranges, turkey meat, lemons, new types of fish. But 
in the American diaspora, borscht is often the main dish of Ukrainian restaurants. The well-
known magazine "Our life", which was published in Ukrainian and English versions in the 
section "Near the house and the kitchen", talked about the gastronomic culture of 
Ukrainians in the United States. Traditional recipes of Ukrainian cuisine, adapted to 
American realities, were published in it, and some practical advice on adapting Ukrainian 
dishes to modern conditions was later added. Thus, borscht, varenyky, cabbage rolls and 
pies became iconic Ukrainian dishes in emigration in 1944. Now the tradition of Ukrainian 
cuisine continues. The post-war wave of immigration, the wave of refugees from war and 
totalitarianism brought to Canada a ready-made hotel and restaurant business. For example, 
in New Jersey, in the food court of the Hudson Green Market shopping center, there is a 
mini-cafe with Ukrainian dishes, Ukrainian hata, in which Ukrainians also work. Among 
the restaurant's guests are Americans who want to try something new and Ukrainians who 
appreciate our traditions and even specially come from neighboring states to taste their 

5

E3S Web of Conferences 538, 03002 (2024)	 https://doi.org/10.1051/e3sconf/202453803002
IPFA 2024

RETRACTED



favorite dishes. The most popular dishes are borscht and dumplings. Thus, the creation of 
restaurants with traditional Ukrainian cuisine very actively contributes to the development 
of gastronomic tourism not only in our country but also in other countries [12]. 

Popularization of Ukrainian cuisine in the USA and Canada occurs not only at the 
expense of various charity lunches, exhibitions and sales of Ukrainian cookies, Sunday 
buffets, but also at the expense of a number of cafes and restaurants (Veselka in New York, 
Pierogie Kitchen in Philadelphia, dumpling Better Than Baba's in Winnipeg ( which won 
the title of the best food truck in the city), Barrel House Korchma Toronto, Canada, “Café 
Ukraine” located at 911 Carling Ave, Ottawa (Ontario, Canada), Kozak Ukrainian 
restaurant chain in Vancouver, Ukrainian restaurant "Cossack food" in Winnipeg, Canada). 
All of them offer Ukrainian dishes on their menu and are popular establishments in cities. 
Usually, their owners are representatives of the Ukrainian diaspora, who cook according to 
the recipes of their grandmothers. Many of these restaurants or cafes have gift shops where 
you can buy Ukrainian souvenirs: embroidery, flags, posters. Which also adds to their 
attractiveness. 

Now, during the Russian aggression, our Ukrainian women, who are forced to run with 
small children, delicately preserve not only the future of the nation, but also the traditions 
of our culture, which are transmitted in the delicacy and tenderness of Ukrainian dishes. 
During forced integration into European states, they work in many countries and open 
restaurants of Ukrainian cuisine [13]. Ukrainian culture in Europe is becoming more and 
more popular thanks to the variety of dishes, good taste, simplicity and nutrition. Thus, in 
the city of Riga, Latvia, a restaurant of Ukrainian cuisine "Borsch" was opened by 
Ukrainian women who were evacuated after the beginning of a full-scale invasion. The 
most popular dishes are borscht, dumplings, and cheesecakes. The restaurant is gradually 
gaining tremendous popularity, it is visited by Ukrainians, residents of Riga and even 
employees of the Ministry of Defense of Latvia. In addition to entertaining guests, 
Ukrainian women actively help the Armed Forces [14]. In November 2022, the Ukrainian 
karaoke restaurant "Fayna Ukraina" opened in Berlin, Germany. Delicious Ukrainian dishes 
are served here for guests: borscht, lard, Kiev-style cutlets, veal steak with cherry sauce and 
lamb curry [14]. In the European rating of first dishes from TasteAtlas, Ukrainian borscht is 
on the 2nd place in the rating of European first dishes, second only to the French Bisque 
soup. For example, in Poland there are several varieties of our Ukrainian borscht, but the 
most popular version is barczsz with dumplings, which is served as a traditional dish on 
Christmas Eve. Thanks to migration, the tradition of cooking borscht has long gone beyond 
the borders of Europe and is widespread in Ukrainian restaurants all over the world. Since 
the Russian aggression and the war in Donbas, i.e. since about 2014, the number of 
Ukrainians in Wroclaw (Poland) has been constantly increasing, and in 2017 Ukrainians 
made up about 10% of the population. This percentage increased significantly after the full-
scale Russian invasion of Ukraine. According to the report of the Union of Polish 
Metropolies, in April 2022, Ukrainians accounted for 23% of the residents of Wroclaw 
[15]. That is why the Ukrainian pub "Żytomyr.Bar" and the restaurant "Kozacka Chatka" 
are so popular here. Features of these institutions are the interior in the Ukrainian style, 
which gives a sense of the true Ukrainian spirit. The menus of the establishments include 
the following delicious dishes of Ukrainian cuisine: borscht, crispy dumplings, cheesecakes 
with jam and cream, and for dessert - a multi-tiered honey cake. 

So, we can say that there are as many people as there are tastes, which is why Ukrainian 
national cuisine changes depending on the area and its inherent tastes. In 2013, the 
"Alternative" publishing house (Porto Alegre, Rio Grande do Sul) published a book 
dedicated to Ukrainian cuisine, "A Journey through the Five Senses of Ukrainian Cuisine" 
("Uma viagem pelos cinco sentidos da Culinária Ukrainana"). This book, 95 pages long, 
contains 31 traditional recipes of Ukrainian dishes. This means that for representatives of 
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the Ukrainian diaspora in Brazil, Ukrainian cuisine occupies a special place, and borscht 
also occupies such a special place. In the Ukrainian-Brazilian colonies, a distinction is 
made between red and white borscht, everyday and wedding. But in fact, it is somewhat 
different from our borscht. It is customary not to put potatoes, beans and carrots there, but 
beets, fried or boiled, and sauerkraut must be put there. Instead of potatoes, some people 
added mandioc to the borscht. Frying is made from flour, so the borscht turns out to be 
more filling. Vinegar or lemon is added to the borscht for sourness. Sauerkraut is also used 
for other traditional dishes: dumplings, pies, cabbage rolls [16]. 

A similar adaptation of Ukrainian cuisine was made in the first Ukrainian restaurant in 
the UAE, which was opened on November 25, 2024 by the well-known Kyiv company 
Moderza. The establishment is made in a modern Ukrainian style and with traditional 
dishes. For example, Ukrainian borscht is prepared on beetroot kvass and with fire-roasted 
ribs. The menu of the restaurant includes banoche, coconut lard, wood-fired pie, home-
made liqueurs. The interior of the establishment is very atmospheric, Ukrainian music plays 
[14]. 

So, wherever we are, regardless of the circumstances, we Ukrainians carry with us our 
national tradition of cooking tasty and useful food, being proud of and treating people to 
our most delicious Ukrainian borscht and dumplings. Thus, our authentic Ukrainian cuisine 
reflects two main values of Ukraine: hospitality and community spirit. 

4 Conclusions 

Through the prism of food traditions, the positive image of Ukraine is popularized, which 
allows to attract the attention of citizens of different countries, especially during the 
Russian-Ukrainian war. Especially since some dishes of Ukrainian cuisine, in particular 
borscht and dumplings, have entered the menu of international cuisine. So, ancient 
Ukrainian dishes, firstly, are a source of information about balanced, healthy Ukrainian 
food, and secondly, they are an interesting collection of educational information about 
culinary habits, Ukrainian culture and society. This is especially true of borscht, which has 
become a symbol of Ukrainian cuisine and is relished all over the world. The dish has 
dozens of varieties, which is connected with the wide geography of Ukrainians' residence, 
habits, and food preferences. This Ukrainian beetroot dish is a real energizer that provides 
high performance, saturates for a long time and improves metabolic processes. Thus, the 
gastronomic culture of Ukrainians in other countries forms a gastronomic identity, a 
national identity, which at the current stage of intercultural communication becomes a 
"calling card" of the nation, ethnicity, traditions and customs, which allows productive and 
interesting establishment of relations, cooperation or conducting gastronomic tourism not 
only human, but also international. It is thanks to her that familiarity with gastronomic 
traditions, culture, and symbolism ensures the exchange of information between people, 
epochs, and cultures. 
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