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CLIMATE CHANGE & FOOD SECURITY
UKRAINIAN ARK OF TASTE

In partnership with Slow Food International

MISSION

To save and protect food products & flavors that belong to the culture and traditions of Ukraine 
and are at risk of disappearing by raising awareness of these products, and encouraging every-
one to safeguard them: search for these products, purchase them, eat them, share their stories, 
support producers of these products, and, in some cases when the products are wild species at risk 
of extinction encourage their repopulation.

GOALS
Stage 1 (2021)

• Identify food products and flavors that are at risk of disappearing. 

• Catalog these disappearing products & flavors in the Ukrainian Ark 
of Taste and Global Ark of Taste initiatives.

Stage 2 (2022)
• Rediscover these products by raising awareness and demand for 

them.
• Support production or repopulation through fundraising on behalf of 

the partners working with these products.
• Lead transformational discussions with Ukrainian policy-makers and 

small-scale producers about safeguarding Ukrainian Ark of Taste 
Products and agree on a specific set of actions each party could take.
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WHO ARE THE PARTICIPANTS
Local small-scale food producers and farmers • Gastro experts & chefs • Ethnographers

Finds out 
about the 
project

The finalists are 
included in the 
national Ark
of Taste atlas

Testing and selection 
by the National 
Commission

The Slow Food 
Foundation for 
Biodiversity approves 
the application

Gets an expert
opinion from the
National Commission

Nominated 
product is 
published in 
the Ark of Taste 
directory and 
gets a badge

Nominates
the product

Winners in the 
nominations are 
submitted to the Ark 
of Taste worldwide 
directory

USER JOURNEY OF PROJECT PARTICIPANTS. STAGE 1
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Participates in an information campaign 
that increases awareness of products 
listed in the Ark of Taste directory and 
highlights the need to preserve them.

Receives protection at the state 
level and assistance in registering 
a geographical name — Geography 
Identification (GI) (if necessary).

Participates in promotional campaigns 
aimed at increasing demand for these 
products (in cooperation with restaurants 
and grocery stores).

Receives funds for product 
development and promotion.

*The implementation of Stage 2 has been postponed due to Russian full-scale military aggression.

USER JOURNEY OF PROJECT PARTICIPANTS. STAGE 2*
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PROJECT
CHALLENGES

1. Creation of the Ukrainian 
Ark of Taste National 
Commission and alignment 
on clear criteria for the 
selection process for 
products and flavors.

2. Scientific description 
of candidate products in 
line with the international 
standards of the global Ark 
of Taste.

3. The full-scale military 
invasion led to a delay of the 
second phase of the project.

PROJECT 
RESULTS

Created Ukrainian 
Ark of Taste

National 
Commission 

234
products were 

nominated and studied 
by the Ukrainian Ark 

of Taste National 
Commission 21

Ukrainian food products 
& flavors cataloged and 
received a global Ark of 

Taste recognition
60

products were 
included in the 

Ukrainian Ark of 
Taste atlas
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INSIGHT 
The Ukrainian Gray breed of cattle is a living monument of an entire era. 
There are references that our ancestors bred this type of cattle back in 
the time of Trypillia culture. This breed evolved together with the people 
of Ukraine. Chumaks “walked” for salt with these animals. The Ukrainian 
Gray breed of cattle is said to come from wild aurochs and according to 
their craniological features, it belongs to Bos taurus primigenius.

The Ukrainian Gray is not just adapted to the climate conditions of the 
steppe, this breed is among the most sturdy and reliable work cattle 
breeds in Ukraine and worldwide. There is an understandable and strong 
interest in this breed from several European countries because it is repre-
sentative and possibly an ancestor of the Podolian group of cattle.

The Ark of Taste, in which the Ukrainian Gray took its prominent place, 
is, first of all, the recognition and the promotion, that will help Ukrainians 
learn about their history through the lens of livestock development, pre-
serve the gene pool and biodiversity of cattle species in Ukraine.

The Ukrainian Gray is a national treasure, a brand that should become a busi-
ness card of Ukraine, just like Nizhyn cucumbers or Chicken Kyiv.

leading researcher of the red breed breeding 
laboratory of the M.V. Zubets Institute of 

Animal Breeding and Genetics 

NATALIA REZNIKOVA


