
Academica Turistica, Year 18, No. 3, December 2025 | 325

Original Scientific Article

Validating Gastronomy as a Distinct Tourism 
Typology: A Meta-Synthesis Systematic Review

I Nyoman Cahyadi Wijaya
Universitas Pendidikan Nasional, 
Indonesia
cahyadiwijaya@undiknas.ac.id

Budi Shantika
Universitas Pendidikan Nasional, 
Indonesia
budishantika@undiknas.ac.id 

Caren Angellina Mimaki
Universitas Pendidikan Nasional, 
Indonesia
carenmimaki@undiknas.ac.id 

Ni Made Prasiwi Bestari
Universitas Pendidikan Nasional, 
Indonesia
prasiwibestari@undiknas.ac.id 

This study examines the intellectual development of gastronomy tourism as a 
distinct typology within the tourism discipline. Through a meta-synthesis of 63 
peer-reviewed articles published between 1998 and 2025, the research identifies six 
major thematic clusters: cultural heritage, experiential practices, economic entre-
preneurship, sustainability integration, social identity, and technological innova-
tion. These clusters reveal how gastronomy has evolved beyond its traditional role as 
a cultural complement into a central driver of destination identity, competitiveness, 
and policy. The study also introduces a three-stage development model of recogni-
tion, integration, and specialization that describes how destinations institutionalize 
gastronomy tourism over time. Findings show that gastronomy engages in multi-
ple dimensions: it preserves heritage, enhances visitor experience, stimulates local 
economies, promotes sustainability, strengthens community belonging, and adapts 
to digital platforms. This multi-dimensionality supports the argument that gastron-
omy has matured into a distinct tourism typology. The study contributes theoreti-
cally by synthesizing fragmented literature and practically by offering a framework 
for policymakers, destination planners, and entrepreneurs to integrate gastronomy 
strategically. 
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Introduction
Food has always been more than a biological neces-
sity. Across cultures, it functions as a symbol of iden-
tity, a marker of heritage, and a medium for social 
exchange (Bessière, 1998; Long & Robinson, 2017). In 
recent decades, food has also become a visible driver 
of economic, cultural, and creative industries, shaping 
consumer preferences and influencing how commu-

nities and nations present themselves globally (Ever-
ett & Aitchison, 2008; Ellis et al., 2018). As global food 
culture evolves through innovation, commercializa-
tion, and cultural preservation, its role within tourism 
has become increasingly significant.

Tourism, one of the world’s largest industries, has 
historically revolved around attractions, landscapes, 
and cultural performances (UN Turism, n.d.). Yet, as 
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travel motivations diversify, food has emerged as a 
critical component of the tourism experience. Meals 
are no longer incidental to travel; rather, they are cen-
tral to how visitors engage with place, culture, and 
people (Hjalager, 2002, 2010; Hjalager & Richards, 
2003). Tourists increasingly seek encounters with lo-
cal cuisines not only to satisfy hunger but also to ex-
perience authenticity, heritage, and creativity (Björk 
& Kauppinen-Räisänen, 2016; Sims, 2009). This shift 
has transformed food into both a motivator and a key 
differentiator within competitive tourism markets.

The intersection of food and tourism, often 
termed food tourism, highlights this transformation. 
Food tourism broadly encompasses travel where the 
consumption of local food and drink forms a mean-
ingful part of the experience (Hall et al., 2003; Hall 
& Mitchell, 2003). Within this domain, culinary tour-
ism and gastronomy tourism have emerged as related, 
yet distinct concepts. Culinary tourism tends to em-
phasize exploration of cooking methods, restaurants, 
and culinary schools (Wolf, 2006), while gastrono-
my tourism integrates broader cultural, sensory, and 
symbolic dimensions of food (Kivela & Crotts, 2006; 
Okumus, 2021). These overlapping terms have created 
definitional ambiguity, complicating both theoretical 
development and practical application.

The academic literature reflects this ambiguity. 
Some scholars treat food, culinary, and gastronomy 
tourism as interchangeable (Hall & Mitchell, 2006, 
2007), whereas others argue for nuanced distinctions 
(Ellis et al., 2018). This inconsistency has hindered 
the consolidation of a coherent intellectual structure. 
Consequently, despite rapid growth in publications, 
gastronomy tourism research remains fragmented 
across tourism, hospitality, cultural geography, and 
food studies. Without synthesis, the field struggles 
to articulate gastronomy tourism’s unique character-
istics, patterns, and relationships to other tourism 
forms (Soeroso & Turgarini, 2020).

This lack of clarity underscores the importance of 
establishing gastronomy tourism as a distinct typology. 
A recognized typology must demonstrate definitional 
distinctiveness, unique motivational and experien-
tial attributes, and measurable impacts that differen-
tiate it from other forms of tourism (Hjalager, 2003; 

Wickens, 2002). For gastronomy, such recognition is 
essential not only for academic categorization but also 
for practical application. Destinations, policymakers, 
and practitioners require conceptual clarity to design 
authentic gastronomic experiences, develop targeted 
marketing strategies, and preserve culinary heritage 
while remaining competitive (Okumus et al., 2018).

Conceptual clarity is particularly urgent given the 
rapid transformation of food culture under globaliza-
tion, social media, and shifting consumer demands. 
Traditional tourism theories developed largely in the 
context of mass tourism may not adequately capture 
the motivations, sensory dimensions, and embodied 
experiences unique to gastronomy tourism (Batat, 
2021). New frameworks are therefore required to ac-
count for how gastronomy motivates travel, acts as a 
cultural bridge, and generates both economic and so-
cio-cultural outcomes (Richards, 2012).

To advance the field, a comprehensive synthesis of 
gastronomy tourism scholarship is needed. Such syn-
thesis can consolidate fragmented research, establish 
theoretical boundaries, and provide a roadmap for 
both scholars and practitioners (Ellis et al., 2018). This 
study responds to that need by applying a systematic 
meta-synthesis review of gastronomy tourism litera-
ture published since 1998 to 31 July 2025. Unlike narra-
tive reviews, a meta-synthesis integrates diverse find-
ings into broader theoretical insights, moving beyond 
individual case studies toward cumulative knowledge 
(Bae et al., 2014; Scherer et al., 2019).

The systematic review approach ensures transpar-
ency and rigour. Following PRISMA guidelines (Page 
et al., 2021), this study identified and analysed 63 
Scopus-indexed peer-reviewed articles. Bibliometric 
mapping through VOSviewer complemented the syn-
thesis by visualizing keyword co-occurrence, thematic 
evolution, and author networks (van Eck & Waltman, 
2010). Together, these methods enable a comprehen-
sive assessment of gastronomy tourism’s intellectual 
structure and its evolution over time. Accordingly, 
this research is guided by three core questions:

1.	 What is the intellectual structure of gast“ronomy 
tourism research, including its primary clusters 
and contributors?
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2.	 How has gastronomy tourism research evolved 
thematically between 1998 and 2025?

3.	 What patterns, typologies, and characteristics val-
idate gastronomy as a distinct tourism discipline?

By addressing these questions, this study contrib-
utes to validating gastronomy tourism as a legitimate 
and mature field, clarifies its theoretical and empiri-
cal foundations, and provides for future research and 
practice.

Literature Review
The theoretical foundation of gastronomy tourism 
rests on the intersection of several disciplinary do-
mains, including tourism studies, hospitality manage-
ment, food studies, cultural geography, and consumer 
behaviour. This interdisciplinary nature has contrib-
uted to both the richness and complexity of gastron-
omy tourism scholarship, while simultaneously cre-
ating challenges for establishing unified theoretical 
frameworks.

Tourism typology research has traditionally fo-
cused on categorizing tourism forms based on various 
criteria, including tourist motivations, destination 
characteristics, activity types, and experience out-
comes (Smith, 2002; Smith & Costello, 2009) Classi-
cal tourism typologies (Cohen & Avieli, 2004; Cohen, 
1979; Cohen 1988) modes of tourist experience and 
psychographic segmentation, provided foundational 
frameworks for understanding tourist diversity and 
behaviour patterns. However, these early typologies 
primarily addressed general tourism phenomena 
without specific consideration of specialized interests 
like gastronomy.

The emergence of special interest tourism chal-
lenged conventional typological approaches by recog-
nizing that modern travellers increasingly seek spe-
cialized experiences aligned with interests, hobbies, 
or lifestyle preferences (Lacy & Douglass, 2002). This 
shift from mass tourism to specialized tourism forms 
created theoretical space for gastronomy tourism’s 
emergence as a distinct category.

Contemporary tourism typology research ac-
knowledges that successful typologies must demon-
strate clear definitional boundaries, unique charac-

teristics, and distinctive outcomes that differentiate 
one tourism form from others (Hjalager, 2003). For 
gastronomy tourism, this requires establishing that 
food and beverage consumption during travel creates 
sufficiently unique motivations, experiences, and out-
comes to warrant separate theoretical consideration.

The relationship between food and tourism has 
been recognized since early tourism development, 
though academic attention remained limited until the 
1990s. Bessière’s (1998) seminal work on local food 
and cuisine as tourist attractions in rural areas pro-
vided foundational insights into how traditional food 
systems could serve tourism development objectives 
while preserving cultural heritage.

Subsequent scholarship expanded this foundation 
by examining various dimensions of food-tourism 
relationships. Hall and Mitchell (2003) contributed 
significantly by establishing wine tourism as a distinct 
phenomenon, demonstrating how specific food and 
beverage categories could generate specialized tour-
ism markets with unique characteristics and require-
ments.

The early 2000s witnessed rapid growth in food 
tourism research, with scholars like Richards (2012) 
arguing for gastronomy’s essential role in tourism 
production and consumption. This period established 
gastronomy tourism as a legitimate research domain 
and highlighted its potential for destination develop-
ment and cultural preservation.

Conceptual Frameworks in Gastronomy Tourism
Contemporary gastronomy tourism scholarship has 
developed several conceptual frameworks attempt-
ing to explain tourist motivations, experiences, and 
outcomes. The experiential paradigm, emphasizing 
authentic and immersive experiences, has become 
particularly influential in understanding gastronomy 
tourism phenomena (Kivela & Crotts, 2006; Putra, 
2021).

Cultural authenticity represents another signifi-
cant theoretical dimension, with scholars examining 
how gastronomic experiences provide access to local 
culture, traditions, and identity (Garcia, 2019; Rich-
ards, 2015) This perspective positions gastronomy 
tourism as a form of cultural tourism in which food 
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serves as the primary medium for cultural exchange 
and understanding.

The satisfaction-loyalty paradigm, borrowed 
from general tourism and hospitality literature, has 
been widely applied to gastronomy tourism contexts. 
Scholars have investigated how gastronomic experi-
ences influence tourist satisfaction, destination loyal-
ty, and behavioural intentions, often finding that food 
experiences significantly impact overall trip evalua-
tion and return intentions.

Recognition of gastronomy tourism’s market di-
versity has led to various segmentation approaches. 
Demographic segmentation identifies distinct age, 
income, and education patterns among gastronomy 
tourists, with research suggesting higher education 
and income levels compared to general tourists (Hall 
et al., 2003). Motivational segmentation attempts 
to categorize gastronomy tourists based on primary 
travel motivations, ranging from dedicated culinary 
travellers who plan entire trips around food experi-
ences to opportunistic tourists who engage with lo-
cal cuisine as a secondary activity (McKercher et al., 
2008). Behavioural segmentation examines actual 
tourist behaviour during gastronomic experiences, 
including restaurant selection criteria, willingness to 
try new foods, and engagement with local food cul-
ture. This approach has revealed significant variation 
in how different tourist segments approach and expe-
rience gastronomy.

From destination perspectives, gastronomy tour-
ism represents both opportunity and challenge. 
Opportunities include destination differentiation, 
cultural preservation, economic development, and 
sustainable tourism promotion (Sims, 2009). Many 
destinations have successfully leveraged culinary 
heritage and contemporary gastronomy to establish 
distinctive market positions and attract specialized 
tourist segments.

Challenges include maintaining authenticity while 
meeting tourist expectations, balancing commercial-
ization with cultural integrity, and developing infra-
structure and services capable of supporting gastron-
omy tourism development (Rand & Heath, 2006). 
These challenges highlight the complex relationship 
between tourism development and local food sys-

tems. Despite substantial growth in gastronomy tour-
ism scholarship, several gaps remain. 

First, limited systematic synthesis of existing 
knowledge hinders theoretical development and 
practical application. Most studies focus on specif-
ic destinations, segments, or phenomena without 
broader theoretical integration. Second, definitional 
inconsistency creates confusion about gastronomy 
tourism’s scope and boundaries. Terms like food 
tourism, culinary tourism, and gastronomic tourism 
are often used interchangeably without clear con-
ceptual distinctions, complicating theory building 
and empirical comparison. Third, methodological 
diversity, while enriching the field, limits cumulative 
knowledge development. Studies employ various 
theoretical frameworks, measurement instruments, 
and analytical approaches, making cross-study com-
parison and synthesis challenging. Fourth, limit-
ed longitudinal research restricts understanding of 
gastronomy tourism’s evolution and changing dy-
namics. Most studies provide snapshots of particu-
lar moments or contexts without examining how 
gastronomy tourism develops over time. Finally, 
insufficient attention to gastronomy tourism’s rela-
tionships with other tourism forms limits theoretical 
integration and practical coordination. Understand-
ing how gastronomy tourism intersects with cultural 
tourism, rural tourism, and urban tourism could en-
hance both theoretical comprehension and practical 
application.

Methodology
This study applied a systematic literature review us-
ing the meta-synthesis approach. A systematic liter-
ature review, as explained by Snyder (2019), involves 
identifying, critically evaluating, collecting, and ana-
lysing relevant research to answer specific research 
questions. Unlike primary research, a meta-synthesis 
does not generate new empirical data but synthesizes 
existing studies to develop broader insights, theories, 
and interpretations that go beyond the findings of in-
dividual works (Bakhshi Movahed et al., 2023). The 
purpose was to provide a holistic and integrated un-
derstanding of gastronomy tourism as a distinct tour-
ism typology.
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Following the guidelines of Sandelowski and Bar-
roso, as presented in Movahed et al. (2023), this study 
employed a seven-step meta-synthesis procedure:

The research was guided by three questions:
1.	 What is the intellectual structure of gastronomy 

tourism research, including its primary clusters 
and contributors?

2.	 How has gastronomy tourism research evolved 
thematically between 1998 and 2025?

3.	 What patterns, typologies, and characteristics val-
idate gastronomy as a distinct tourism discipline?

To address these questions, a systematic search 
was conducted using the keywords ‘gastronomy tour-
ism’, ‘culinary tourism’, ‘food tourism’, and ‘gastronom-
ic tourism’. The search was performed using the latest 
version of Harzing Publish or Perish (v. 8.18.5091) 
across Google Scholar (n  =  1000) and Crossref (n  =  
500), resulting in a preliminary dataset of 1,500 arti-
cles. After excluding non-Scopus publications, 1,000 
articles remained. An additional search via the Scop-
us API identified a further 200 eligible articles. In to-
tal 1,200 articles were considered in the preliminary 

Figure 1  Meta-Synthesis Procedure

Figure 2  Network Visualization of Gastronomy
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phase. These records were imported into Mendeley 
and analysed using VOSviewer to visualize the biblio-
metric structure (figures 2, 3, and 4).

The selection process followed the Preferred Re-
porting Items for Systematic Review and Meta-Analy-
ses (PRISMA) protocol (Page et al., 2021), flow diagram 
(Figure 5), ensuring transparency and reproducibility 
in filtering relevant studies. Articles were included 
if they (a) directly addressed gastronomy, culinary, 
or food tourism, (b) were peer-reviewed, and (c) 
were indexed in Scopus. Exclusion criteria applied to 
non-English publications, non-academic reports, and 
studies unrelated to tourism contexts.

The VOSviewer network visualization presented 
in Figure 2 illustrates the conceptual structure and 
thematic relationships within gastronomy tourism 
research based on keyword co-occurrence analysis 
(Mardiani & Iswahyudi, 2023). The network compris-
es nodes representing research themes, with node size 
indicating the relative frequency and importance of 

each concept, while connecting edges demonstrate 
the strength of relationships based on shared key-
words across the literature corpus.

The analysis reveals ‘experience’ as the predom-
inant central hub (represented by the largest blue 
node), suggesting that tourist experience serves as 
the primary focal point around which gastronomy 
tourism research converges. This centrality indicates 
that empirical investigations consistently examine 
how gastronomic elements contribute to and enhance 
overall tourist experiences, establishing experience as 
the fundamental dependent variable in the field.

Three distinct thematic clusters emerge from the 
network analysis: (1) The red cluster encompasses cul-
tural and heritage-oriented research, incorporating 
concepts such as ‘heritage tourism’, ‘cultural tourism’, 
‘cooking’, and ‘local product’. This cluster reflects the 
academic emphasis on authenticity, tradition, and 
the cultural dimensions of food tourism experienc-
es. (2) The green cluster focuses on specialized food 

Figure 3  Overlay Visualization
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tourism typologies, including ‘culinary tourist’, ‘food 
tourist’, ‘wine tourism’, and ‘gastronomic experience’, 
representing research that examines distinct market 
segments and niche tourism products. (3) The blue 
cluster concentrates on theoretical frameworks and 
outcome measures, encompassing ‘satisfaction’, ‘loy-
alty’, ‘model’, and ‘theory’, indicating a substantial 
body of work dedicated to conceptualizing and meas-
uring the effects of gastronomy tourism. The dense 
interconnectivity observed throughout the network 
demonstrates the multidisciplinary nature of gastron-
omy tourism research. Bridge concepts such as ‘food 
culture’, ‘tourist destination’, and ‘tourism industry’ fa-
cilitate connections between clusters, illustrating how 
gastronomic elements are integrated within broader 
tourism systems and academic discourse. 

This structural analysis suggests that the field has 
evolved from general tourism concepts toward more 

specialized gastronomic applications, while maintain-
ing strong theoretical foundations rooted in estab-
lished tourism outcomes and satisfaction paradigms.

The overlay visualization illustrates the themat-
ic evolution of gastronomy tourism research over 
time. The network map shows clusters of keywords 
connected through co-occurrence links, where col-
our gradients represent the temporal development of 
topics. Earlier themes such as heritage, wine tourism, 
rural tourism, and cultural tourism appear in darker 
shades, reflecting their prominence in earlier studies. 
As research evolved, newer themes such as experience, 
satisfaction, intention, effect, and loyalty emerge in 
lighter shades, showing the shift of gastronomy tour-
ism scholarship toward consumer-centric and expe-
riential dimensions. This transition indicates how the 
field has expanded from its initial focus on cultural 
and regional aspects of gastronomy to more system-

Figure 4  Density Visualization
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atic investigations of tourist behaviour, destination 
branding, and satisfaction-driven outcomes (Khosh-
kam et al., 2023).

The density visualization highlights the most influ-
ential and frequently occurring themes in gastronomy 
tourism research. The yellow and green zones indicate 
areas of high research intensity, while the blue zones 
represent less explored topics. The term ‘experience’ 
appears as the central and most dominant theme, 
surrounded closely by satisfaction, intention, tourist 
destination, model, and effect, underscoring the cen-
tral role of experiential value in gastronomy tourism. 
Peripheral but significant areas include heritage, wine 
tourism, rural tourism, halal food, local product, and 
traditional food, which remain important but are less 
intensively studied compared to experience-driven 

topics. This visualization confirms that gastrono-
my tourism research is anchored in the experiential 
economy, while cultural, heritage, and sustainability 
dimensions form complementary but secondary re-
search streams (Khoshkam et al., 2023).

The PRISMA-based selection process was conduct-
ed in two stages:

1.	 Macro-level (Identification and Screening): The 
macro process ensured dataset breadth and qual-
ity. First, duplicates (n = 151), outdated studies 
(n = 254), and non-Scopus indexed records (n = 
200) were removed. At the same time, 200 ad-
ditional Scopus-indexed records were retrieved 
using Scopus API, resulting in 1,200 records for 
screening. After content screening, 642 not-in-

Figure 5  PRISMA Flow Diagram  
of Literature Search
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context records were excluded, leaving 558 studies. 
Of these, 495 records were removed because they 
were non-journal, non-peer-reviewed, or lacked 
abstracts. This process resulted in 63 eligible arti-
cles for further review.

2.	 Micro-level (Eligibility and Inclusion): At this 
stage, the 63 studies were assessed in detail fol-
lowing PRISMA guidelines (Page et al., 2021). Each 
was screened for theoretical contribution, meth-
odological rigour, and relevance to gastronomy 
tourism. Only those meeting the inclusion criteria 
were synthesized. This micro-level screening en-
sured that the final dataset reflected high academ-
ic reliability and thematic alignment. The final 63 
studies formed the foundation for meta-synthesis 
and bibliometric mapping. VOSviewer software 
was applied to conduct keyword co-occurrence, 
author co-citation, and bibliographic coupling 
analysis, while Mendeley facilitated reference 
management. This dual approach, combining sys-
tematic review and bibliometric analysis, provided 
both qualitative insights and quantitative mapping 
of the intellectual structure of gastronomy tour-
ism.

Results and Discussion
Results
Intellectual Structure of Gastronomy Tourism Research

The temporal distribution of the 63 selected arti-
cles in Table 1 reveals distinct phases in gastronomy 
tourism research development from 1998 to 2025:

As displayed in Table 1, the intellectual structure 
of gastronomy tourism research has developed along 
interrelated thematic clusters that together shape the 
field as a distinct area of inquiry. The analysis of the 
63 selected articles (1998–2025) reveals six dominant 
clusters, each anchored by key contributors whose 
works continue to influence the direction of gastron-
omy typology:

Cultural-Heritage Cluster
This cluster establishes gastronomy as an expression 
of cultural identity and heritage. Early foundational 
work by Bessière (1998) framed rural gastronomy as 
cultural capital, while Alonso (2013) linked wine her-

itage to regional identity and authenticity. More recent 
studies, such as Galarraga and Martinez de Albeniz 
(2025) on Basque cuisine and Murta et al. (2010) on 
seafood rituals, deepen the cultural heritage perspec-
tive. Collectively, these works form the intellectual 
foundation that situates gastronomy as a medium for 
preserving and communicating intangible heritage.

Event and Experiential Cluster
A second cluster emphasizes gastronomy as an ex-
periential and performative practice, often tied to 
festivals, events, and immersive dining experiences. 
De Jong et al., (2024) conceptualized experimental 
dining as transformative, while Castillo-Manzano 
et al. (2021) analysed attributes of memorable din-
ing. Castro-Palafox et al. (2024) examined Mexican 
food festivals as tools for place branding, and Cheng 
(2023) assessed Slow Food events as cultural-political 
practices. This cluster advances the understanding of 
gastronomy tourism as both leisure consumption and 
cultural performance.

Entrepreneurship and Economic Cluster
Another strong line of research situates gastronomy 
within entrepreneurship, market competitiveness, 
and destination branding. Recuero-Virto and Valilla 
Arróspide (2024) highlighted culinary entrepreneurs 
as catalysts of regional development, while Sio et al. 
(2024) and Suna and Alvarez (2021) analysed gastron-
omy as a branding mechanism. Baldwin (2018) and 
Yılmaz et al. (2020) focused on how food shapes ur-
ban and national identities in global branding strate-
gies. Together, these works define gastronomy as an 
economic engine within tourism systems.

Sustainability and Food System Cluster 
This cluster integrates sustainability principles into 
gastronomy. Bessière (1998) was among the first to link 
gastronomy to agritourism and local development, but 
the agenda became stronger with Skryl et al. (2018) on 
sustainable food trends, Pramezwary et al. (2022) on 
sustainable gastronomy in Indonesia, and Giampicco-
li and Mnguni (2022) on models of responsible food 
tourism. Aguilera and Rozzi (2024) introduced circu-
lar food practices in fragile ecosystems, while Moura 
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Table 1  List of Selected Articles 

No No. of 
Citations  
to Date

Author (s)

1 3 Galarraga and Martinez de Albeniz 
(2025)

2 0 Oğan (2025)

3 0 Castillo-Manzano et al. (2025)

4 0  Moura et al. (2025)

5 0 Carvache-Franco et al. (2025)

6 5 Zoran (2025)

7 0 Baydeniz (2025)

8 0 Soonsan et al. (2025)

9 0 Ningsih et al. (2025)

10 28 Kuhn (2024) 

11 15 Recuero-Virto and Valilla Arróspide 
(2024)

12 10 Kaur and Kaur (2024)

13 9 Gündüz et al. (2024)

14 6 Pai et al. (2024)

15 5 Castro-Palafox et al. (2024)

16 5 González-Moreno et al. (2024)

17 4 Onat and Guneren (2024)

18 4 Yayla et al. (2024)

19 2 Jiménez-Arévalo and Barrera-Fernán-
dez (2024)

20 2 Ginés-Ariza et al. (2024)

21 1 Enríquez (2024)

22 1 Aguilera and Rozzi (2024)

23 26 Putra et al. (2023)

24 9 Pérez-Priego et al. (2023)

25 7 Cheng (2023)

26 6 Giampiccoli et al. (2023)

27 2 Tendani et al. (2023)

28 26 Moral-Cuadra et al. (2022)

29 19 Lee (2022)

30 9 Pramezwary et al. (2022)

31 7 Corrado (2022)

No No. of 
Citations  
to Date

Author (s)

32 5 Pilis et al. (2022)

33 5 Huerta et al. (2022)

34 4 Giampiccoli and Mnguni (2022)

35 3 Aliyev (2022)

36 98 Batat (2021)

37 95 Fusté-Forné (2021)

38 28 Suna and Alvarez (2021)

39 20 Pérez-Gálvez et al. (2021)

40 15 Topole et al. (2021)

41 76 Pavlidis and Markantonatou (2020)

42 33 Onorati and Giardullo (2020)

43 32 Rodríguez-Gutiérrez et al. (2020)

44 23 Yılmaz et al. (2020)

45 9 Mercer and Song (2020)

46 4 Nair (2020)

47 3 Pena et al. (2020)

48 47 Balderas-Cejudo et al. (2019)

49 29 Nicoletti et al. (2019)

50 4 Jiménez-Beltrán et al. (2019)

51 3 Oktay (2019)

52 36 Akdag et al. (2018)

53 34 Martínez de Albeniz (2018)

54 21 Baldwin (2018)

55 8 Skryl et al. (2018)

56 1 Eldarov et al. (2017)

56 54 Jiménez-Beltrán et al. (2016)

57 20 Fusté Forné (2015)

58 25 Alonso (2013)

59 288 Horng and Tsai (2010)

60 2 Murta et al. (2010)

61 2,512 Kivela and Crotts (2006)

62 33 Segers (2005)

63 768 Bessière (1998)
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et al. (2025) emphasized gastronomy’s role in commu-
nity sustainability. This stream positions gastronomy 
within the broader sustainability discourse.

Social and Community Cluster
The social dimension of gastronomy tourism is rep-
resented by studies on identity, family traditions, and 
community empowerment. Eldarov et al. (2017) exam-
ined governance and participation in gastronomy, while 
Fusté Forné (2015) emphasized intergenerational food 
authenticity. Carvache-Franco and Carvache-Fran-
co (2024) investigated senior travellers’ engagement 
with food, showing how gastronomy fosters memory 
and belonging. Castro-Palafox et al. (2024) demon-
strated how festivals strengthen community ties. 
Segers (2005) on historical analysis of Ons Kookboek 
(1927–2000) further illustrates how culinary practices 
evolve alongside broader socio-economic transitions: 
from reinforcing rural identity and promoting simple, 
healthy, locally sourced dishes to embracing globalized 
tastes and more flexible food choices, yet still retaining 
cultural ties to farming communities. Taken together, 
these works highlight gastronomy’s power to construct 
social meaning and belonging.

Technological and Digital Cluster
The most recent intellectual development emerg-
es within the domains of digital and smart tourism. 
Onorati and Giardullo (2020) mapped online food 

discourses, Soonsan et al. (2025) studied social media 
food-sharing, and Yayla et al. (2024) examined dig-
ital nomads’ virtual gastronomy practices. Enríquez 
(2024) proposed smart gastronomy platforms for pol-
icy innovation, while Yılmaz et al. (2020) associates 
food branding with smart city strategies. This cluster 
reflects how digitalization is reshaping gastronomy 
tourism’s promotion, consumption, and governance.

The Evolution of Gastronomy Tourism
The evolution of gastronomy tourism demonstrates 
recognizable patterns that validate it as a distinct field 
within tourism studies. The three-stage development 
flow (Figure 6) provides a structural pathway for un-
derstanding this trajectory.

First, the recognition stage emphasizes gastron-
omy as a cultural and heritage marker. Destinations 
begin by raising awareness of local food traditions 
and embedding them in early tourism infrastructure. 
Studies such as Bessière (1998) and Alonso (2013) 
confirm that local cuisines act as cultural assets and 
foundations for destination identity. At this stage, gas-
tronomy is primarily positioned as a component of 
heritage tourism.

Second, the integration stage reflects the typo-
logical diversification of gastronomy practices. Des-
tinations incorporate food strategically into tourism 
planning through culinary festivals, cooking work-
shops, and beverage trails. Research by Cheng (2023), 

Figure 6  Gastronomy Destination Development Flow
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Carvache-Franco and Carvache-Franco (2024), and 
Baydeniz (2025) illustrates how experiential dining 
and food-based events extend tourist engagement. 
This integration expands gastronomy beyond cultural 
memory, making it a functional and economic driver 
of tourism competitiveness.

Third, the specialization stage validates gastron-
omy as a discipline with distinct market orientation 
and global reach. Destinations consolidate branding 
around gastronomic identity, supported by profes-
sional services and sophisticated culinary products. 
Authors such as Yılmaz et al. (2020), Baldwin (2018), 
and Enríquez (2024) highlight how gastronomy-cen-
tred branding achieves international recognition, po-
sitioning food as a strategic pillar of destination com-
petitiveness.

The typologies underpinning this process rein-
force gastronomy’s disciplinary standing. Cultural, 
experiential, economic, sustainability, social, and 
technological dimensions (Table 2) collectively frame 
gastronomy not as a sub-theme of tourism, but as a 
holistic system with theoretical and practical founda-
tions. Gastronomy integrates heritage and innovation, 
combines local authenticity with global branding, and 
balances commercial viability with cultural preserva-
tion.

A recurring characteristic across stages is the 
tension between commodification and authenticity. 
As noted by Murta et al. (2010), Castro-Palafox et 
al. (2024), and Aguilera and Rozzi (2024), gastrono-
my must maintain its cultural integrity while adapt-
ing to market demands. This duality underlines why 
gastronomy requires distinct governance, policy, and 
research approaches, validating it as an autonomous 
tourism discipline.

The typology of gastronomy tourism can be ex-
plained across six dimensions, each reflecting how 
food has become a distinct field of study and practice 
within tourism, as explained below:

1.	 The cultural dimension emphasizes how gastrono-
my operates as heritage, festival practice, and ritu-
al. Research demonstrates that cuisine is not only 
a consumable product but also a carrier of cultural 
memory. For example, Bessière (1998) and Alon-

so (2013) linked food heritage and wine to local 
identity, while Galarraga and Martinez de Albeniz 
(2025) showed how Basque gastronomy represents 
intangible heritage. Food events and festivals, as 
discussed by Topole et al. (2021), Castro-Palafox 
et al. (2024), and Cheng (2023), serve both as tools 
of cultural preservation and as mechanisms for 
branding destinations. Similarly, studies by Murta 
et al. (2010), Fusté Forné (2015), and Aguilera and 
Rozzi (2024) confirm that ritual food practices re-
flect belonging and reinforce authenticity within 
communities.

2.	 The experimental dimension reflects the experi-
ential turn in tourism where food becomes a cen-
tral element of memorable encounters. De Jong 
et al. (2024), Castillo-Manzano et al. (2021), and 
Carvache-Franco et al. (2023) show how dining 
experiences contribute to tourist satisfaction and 
loyalty. Beyond dining, interactive practices such 
as cooking classes and workshops, examined by 
Carvache-Franco and Carvache-Franco (2024) 
and Kuhn (2020), highlight learning as a tourism 
motivator. Trails focused on beverages, including 
wine, craft beer, and coffee, further enrich the 
experiential appeal as demonstrated by Alonso 
(2013), Baydeniz (2025), and Yayla et al. (2024).

3.	 The economic dimension positions gastronomy 
as a driver of entrepreneurship, markets, and des-
tination branding. Recuero-Virto and Valilla Ar-
róspide (2024), Suna and Alvarez (2021), and Sio 
et al. (2024) show how gastronomy entrepreneurs 
act as catalysts of economic development and 
competitive advantage. Gündüz and Topaloğlu 
(2019), Kaur and Kaur (2024), and Onat and Gu-
neren (2024) emphasize the role of food markets 
and street gastronomy in shaping urban tourism. 
Branding studies by Yılmaz et al. (2020), Baldwin 
(2018), and Enríquez (2024) underline how gas-
tronomy builds destination images and strength-
ens tourism strategies.

4.	 The sustainability dimension highlights the in-
creasing attention to green, slow, and circular gas-
tronomy practices. Scholars such as Pramezwary 
et al. (2022), Moura et al. (2025), and Giampiccoli 
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Table 2  Gastronomy Dimension

First-order 
categories

Second-order categories Findings

Cultural Di-
mension

Gastronomy Heritage 
Tourism

Gastronomy heritage tourism studies highlight how cuisine preserves cultural 
memory. Bessière (1998) showed rural gastronomy as cultural capital. Alonso 
(2013) linked wine heritage to identity. Galarraga and Martinez de Albeniz 
(2025) explored Basque culinary identity as intangible heritage.

Festival and Event-Based 
Gastronomy

Food events strengthen local identity and attract tourism. Topole et al. (2021) 
found Slovenian festivals integrate sustainability. Castro-Palafox et al. (2024) 
showed Mexican food festivals reinforce branding. Cheng (2023) analysed 
Taiwan’s Slow Food festivals as cultural-political tools.

Foodways and Ritual 
Practices

Food rituals embody community belonging. Murta et al. (2010) emphasized 
seafood rituals in coastal heritage. Fusté Forné (2015) linked ritualized food-
ways with authenticity. Aguilera and Rozzi (2024) discussed ritual aspects of 
gastronomy at the sub-Antarctic margins.

Experimental 
Dimension

Experimental Dining De Jong et al. (2024) analysed how gastronomy reframes tourist experiences. 
Castillo-Manzano et al. (2021) identified experiential attributes shaping satis-
faction. Carvache-Franco et al. (2023) highlighted memorable dining experi-
ences driving loyalty.

Cooking Class and Skill-
Based

Carvache-Franco and Carvache-Franco (2024) noted cooking workshops as 
tools for niche markets like senior tourists. Kuhn (2020) found hands-on activi-
ties strengthen food tourist profiles.

Wine, Coffee and Bever-
age Trails

Alonso (2013) studied wine routes as heritage. Baydeniz (2025) examined craft 
beer’s destination appeal. Yayla et al. (2024) connected coffee consumption with 
digital nomad gastronomy journeys.

Economic 
Dimension

Gastronomy Entrepre-
neurship 

Recuero-Virto and Valilla Arróspide (2024) framed food entrepreneurs as cat-
alysts of culinary development. Suna and Alvarez (2021) highlighted gastron-
omy-led brand creation. Sio et al. (2024) segmented markets where entrepre-
neurship builds competitiveness.

Food Market and Street 
Gastronomy

Gündüz and Topaloğlu (2019) showed street markets shape urban gastronomy 
experiences. Kaur and Kaur (2024) validated how local food images influence 
markets. Onat and Guneren (2024) analysed satisfaction in gastronomy-driven 
consumption.

Gastronomy-Driven 
Destination Branding

Yılmaz et al. (2020) positioned food image in smart city branding. Baldwin 
(2018) analysed how East Asian governments use food in branding. Enríquez 
(2024) proposed gastronomy-centred strategic branding models.

Sustainability 
Dimension

Green Gastronomy 
Tourism

Pramezwary et al. (2022) promoted sustainable gastronomy in Medan. Moura 
et al. (2025) highlighted gastronomy as a driver of sustainable local devel-
opment. Giampiccoli and Mnguni (2022) proposed a sustainability-based 
gastronomic model.

Slow Food and Farm 
Tourism

Cheng (2023) studied Slow Food as a political and cultural movement. Fusté 
Forné (2015) described authenticity through farm-based experiences. Bessière 
(1998) discussed gastronomy in agritourism as local development.

Continued on the next page
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and Mnguni (2022) argue that gastronomy fos-
ters sustainable development pathways. The Slow 
Food and farm-to-table movements, discussed by 
Cheng (2023), Fusté Forné (2015), and Bessière 
(1998), underline authenticity and localism. Circu-
lar practices, as noted by Skryl et al. (2018), Aguil-
era and Rozzi (2024), and Carvache-Franco et al. 
(2023), show the role of gastronomy in resource 
efficiency and ecological responsibility.

5.	 The social dimension positions food as a tool for 
community empowerment, family connection, 
and identity formation. Eldarov et al. (2017), 
Moura et al. (2025), and Castro-Palafox et al. 
(2024) show how gastronomy enhances commu-
nity participation and social cohesion. Studies by 
Carvache-Franco and Carvache-Franco (2024), 
Kuhn (2020), and Fusté Forné (2015) highlight 

family and generational aspects of food tourism, 
where food becomes both memory and practice 
across generations. At the same time, Galarraga 
and Martinez de Albeniz (2025), Alonso (2013), 
and Onorati and Giardullo (2020) illustrate how 
food marks identity and belonging, both in physi-
cal communities and through digital interactions.

6.	 The technological dimension reflects the digital 
turn in gastronomy tourism. Soonsan et al. (2025), 
Onorati and Giardullo (2020), and Baldwin (2018) 
explored how platforms like Instagram and Tri-
pAdvisor transform food into digital cultural cap-
ital. Virtual experiences are increasingly relevant, 
with Yayla et al. (2024), Castillo-Manzano et al. 
(2021), and Oktay and Bahcelerli (2020) demon-
strating the role of online gastronomy in extending 
tourist engagement. Smart gastronomy platforms, 

Table 4  Continued from the previous page

First-order 
categories

Second-order categories Findings

Circular Gastronomy 
Practices

Skryl et al. (2018) identified sustainable trends in Croatian gastronomy. Aguil-
era and Rozzi (2024) stressed food system circularity at the sub-Antarctic. Car-
vache-Franco et al. (2023) noted how circular food practices shape memorable 
experiences.

Social Dimen-
sion

Community-Based Gas-
tronomy Tourism

Eldarov et al. (2017) linked food governance with community participation. 
Moura et al. (2025) showed food experiences as community empowerment. 
Castro-Palafox et al. (2024) proved festivals build community identity.

Family and Generational 
Food Tourism

Carvache-Franco and Carvache-Franco (2024) examined senior travellers and 
food as generational memory. Kuhn (2020) showed families as food tourist 
clusters. Fusté Forné (2015) emphasized intergenerational authenticity.

Culinary Identity and 
Belonging

Galarraga and Martinez de Albeniz (2025) emphasized food as a marker of be-
longing. Alonso (2013) positioned wine identity within regandional belonging. 
Onorati and Giardullo (2020) showed social media talk as a new food identity 
platform.

Technological 
Dimension

Digital Gastronomy 
Tourism

Soonsan et al. (2025) explored Instagram and food-sharing. Onorati and 
Giardullo (2020) mapped TripAdvisor conversations. Baldwin (2018) analysed 
digital promotion of gastronomy.

Virtual Gastronomy 
Experience

Yayla et al. (2024) found digital nomads engage virtually in gastronomy. Castil-
lo-Manzano et al. (2021) suggested virtual previews enhance real dining. Oktay 
and Bahcelerli (2020) highlighted bibliometric evidence of digital expansion.

Smart Gastronomy 
Platforms

Yılmaz et al. (2020) tied smart cities with food image. Enríquez (2024) pro-
posed smart gastronomy models for policy. Suna and Alvarez (2021) showed 
digital branding platforms shape food image.
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studied by Yılmaz et al. (2020), Enríquez (2024), 
and Suna and Alvarez (2021), show how technol-
ogy integrates gastronomy into broader smart city 
and policy frameworks. 

Taken together, these six dimensions demonstrate 
that gastronomy tourism has evolved from a niche 
interest into a multifaceted discipline that integrates 
cultural, experiential, economic, sustainable, society, 
and technological dimensions.

Quality Control
In conducting this systematic literature review, crit-
ical appraisal of the selected studies was essential to 
ensure rigorous evaluation and interpretation of find-
ings. The Critical Appraisal Skills Programme (CASP) 
instrument (Long et al., 2020) was applied to assess 
the methodological quality of the 63 articles includ-
ed in the review. CASP evaluates nine categories: (1) 
clarity of research objectives, (2) appropriateness of 
study design, (3) robustness of research methods, (4) 
adequacy of sampling strategy, (5) consideration of 
ethical issues, (6) transparency in results reporting, 
(7) alignment of results with research questions, (8) 
acknowledgement of study limitations, and (9) artic-
ulation of implications for theory and practice. Each 
category was rated as yes, no, or not reported to sys-
tematically assess both qualitative and quantitative 
methodologies (Spencer et al., 2003).

Applying the CASP criteria strengthened the 
credibility of the synthesis by ensuring only studies 
demonstrating sufficient methodological rigour were 
included. All 63 articles demonstrated clear research 
objectives, sound methodological design, and robust 
reporting practices. While a small subset showed lim-
ited discussion of ethical considerations and study 
limitations, the overall dataset was judged to be of 
high quality. This confirms that the synthesized find-
ings rest on reliable and trustworthy evidence, there-
by reinforcing the validity of this review’s conclusions 
and recommendations.

Discussion
The findings from this study confirm that gastrono-
my has evolved into a distinct typology of tourism, 
characterized by unique patterns, typologies, and 

intellectual foundations. Unlike generic cultural or 
experiential tourism, gastronomy tourism integrates 
heritage, experience, economy, sustainability, society, 
and technology into a consolidated framework. This 
integration validates gastronomy as an independent 
and mature tourism discipline.

Gastronomy as Cultural Heritage Tourism
The cultural dimension demonstrates that gastrono-
my preserves and communicates intangible heritage. 
Studies ranging from Bessière (1998) on rural gastron-
omy as cultural capital to Galarraga and Martinez de 
Albeniz (2025) on Basque culinary identity illustrate 
how food functions as a repository of memory and 
authenticity. Unlike broader heritage tourism, gas-
tronomy mobilizes edible traditions, rituals, and fes-
tivals as both cultural symbols and tourism products. 
This makes gastronomy distinct in its embodiment of 
heritage through sensory and participatory practices.

Gastronomy as Experiential Tourism
The experiential cluster underscores gastronomy’s 
ability to deliver transformative and memorable en-
counters. De Jong et al. (2024) and Castillo-Manzano 
et al. (2021) highlight the centrality of experimental 
dining, while Carvache-Franco and Carvache-Fran-
co (2024) shows the appeal of skill-based workshops. 
These findings suggest that gastronomy operates as a 
laboratory of experience, where visitors actively con-
struct meaning through cooking, tasting, and ritual 
participation. This differs from traditional experience 
tourism by emphasizing embodied, multisensory, and 
co-creative processes.

Gastronomy as Economic Engine
The economic dimension validates gastronomy as 
a driver of entrepreneurship, competitiveness, and 
branding. Research by Recuero-Virto and Valilla Ar-
róspide (2024), Sio et al. (2024), and Baldwin (2018) 
demonstrates how gastronomy entrepreneurs and 
policymakers leverage food for market differentia-
tion. Gastronomy not only sustains small enterpris-
es such as street food markets (Gündüz & Topaloğlu, 
2019) but also scales up to national branding strategies 
(Yılmaz et al., 2020). These findings indicate that gas-
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tronomy is not a peripheral economic activity but a 
central mechanism for destination competitiveness.

Gastronomy and Sustainability Imperatives
Another defining feature is its strong alignment with 
sustainability. From Bessière’s (1998) early link be-
tween gastronomy and agritourism to Aguilera and 
Rozzi’s (2024) circular food practices, the literature 
illustrates gastronomy’s capacity to bridge cultural 
integrity with ecological responsibility. Unlike oth-
er tourism sectors, gastronomy integrates food pro-
duction, consumption, and waste management into 
a coherent sustainability agenda. This dual focus on 
preserving authenticity and promoting ecological re-
sponsibility reinforces its disciplinary uniqueness.

Gastronomy as Social Identity and Belonging
The social dimension highlights how gastronomy 
strengthens community ties and intergenerational 
belonging. Eldarov et al. (2017) and Castro-Palafox 
et al. (2024) show the role of festivals in communi-
ty empowerment, while Carvache-Franco and Car-
vache-Franco (2024) emphasizes food as generational 
memory. This confirms that gastronomy is more than 
consumption; it is a mechanism of social cohesion 
and identity construction. Compared to other forms 
of social tourism, gastronomy uniquely ties social 
participation to food practices that are deeply embed-
ded in local culture.

Gastronomy in the Digital and Technological Era
Finally, the technological cluster positions gastrono-
my at the frontier of digital transformation. Onorati 
and Giardullo (2020), Soonsan et al. (2025), and En-
ríquez (2024) demonstrate how gastronomy tourism 
adapts to smart platforms, digital storytelling, and 
virtual experiences. This shift expands gastronomy 
beyond physical travel, allowing for hybrid consump-
tion models that blend digital and embodied practic-
es. Technological evolution signals a distinct future 
trajectory, where gastronomy will continue to inno-
vate as both tangible and virtual tourism.

Consolidation as Distinct Typology
Taken together, the cultural, experiential, economic, 
sustainability, social, and technological dimensions 

reveal that gastronomy tourism is not a subcategory of 
other forms of tourism but a typology. Its intellectual 
structure spans multiple disciplines, such as heritage 
studies, economics, sustainability science, sociolo-
gy, and digital tourism, yet converges on food as the 
central medium of tourism value creation. The three-
stage development model (recognition, integration, 
specialization) further shows that destinations insti-
tutionalize gastronomy in systematic ways, moving it 
from cultural recognition to global specialization.

Conclusion
This study demonstrates that gastronomy has matured 
into a distinct typology of tourism, validated through 
its cultural, experiential, economic, sustainability, so-
cial, and technological dimensions. By drawing upon 
the intellectual structure of 63 scholarly contributions 
from 1998 to 2025, the findings confirm that gastron-
omy is not simply an extension of cultural or heritage 
tourism, but an autonomous field where food func-
tions as heritage, experience, identity, and economic 
capital. The three-stage development model further 
illustrates that destinations systematically evolve from 
recognition of culinary value to integration in plan-
ning, and ultimately specialization, thereby solidify-
ing gastronomy’s role in shaping tourism trajectories.

The implications of this study are twofold. Theo-
retically, it advances the positioning of gastronomy 
as a standalone tourism discipline, bridging multiple 
fields such as heritage studies, sustainability science, 
and digital tourism. It emphasizes that gastronomy 
must be studied through interdisciplinary approaches, 
given its overlap with food systems, cultural politics, 
and technological innovation. Practically, the results 
provide clear direction for policymakers, entrepre-
neurs, and destination managers. The integration of 
gastronomy into tourism planning can increase com-
petitiveness, sustain community identity, and enhance 
visitor loyalty, while digital and sustainable practices 
open pathways for long-term resilience.

Nonetheless, certain limitations are acknowl-
edged. The dataset, while comprehensive, relies on 
selected published works, which may underrepresent 
emerging or non-English scholarship. The analysis 
also emphasizes academic findings rather than direct 
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empirical data from destinations, which may limit the 
immediate generalizability of results. Future studies 
should expand by integrating empirical fieldwork, 
cross-regional comparisons, and longitudinal assess-
ments to capture how gastronomy continues to evolve 
across diverse cultural contexts.

In conclusion, gastronomy tourism has estab-
lished itself as a distinct tourism typology that em-
bodies authenticity, innovation, and sustainability. By 
linking cultural heritage with contemporary consum-
er demands and technological advances, gastronomy 
has the capacity to redefine destination identity and 
competitiveness in the global tourism landscape. The 
recognition of gastronomy as a disciplinary field not 
only enriches tourism scholarship but also equips 
practitioners with tools to design strategies that bal-
ance commercial growth with cultural integrity.
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