
          International Journal of Scientific Research in Engineering and Management (IJSREM) 

                            Volume: 09 Issue: 02 | Feb - 2025                               SJIF Rating: 8.448                                         ISSN: 2582-3930                                                                                                      

 

© 2025, IJSREM      | www.ijsrem.com                                 DOI: 10.55041/IJSREM41482                                                  |        Page 1 
 

Culinary Tourism: The Role of Local Cuisine in Enhancing Destination Appeal 

Research Paper 

Author: Roshan Antony Coelho 

Email: coelho1999roshan@gmail.com 

Affiliation: Milagres College, Mangalore 

Date:07/02/2025 

 

Abstract: 

 

Introduction: Culinary tourism has gained momentum as a vital component of the travel experience, 

allowing destinations to differentiate themselves through their unique gastronomy. However, the 

potential of local cuisine to drive tourism remains underexplored in terms of its role in shaping 

destination appeal. 

Objective: This study aims to evaluate how local culinary traditions contribute to enhancing 

destination attractiveness and fostering cultural connections between visitors and host communities. 

Methods: A mixed-methods approach was employed, combining surveys of international and 

domestic tourists with in-depth interviews of hospitality stakeholders, such as chefs and tourism 

operators. The research also incorporated case studies of successful culinary tourism initiatives across 

various regions. 

Findings: Preliminary results indicate that authenticity, sustainable practices, and cultural storytelling 

through cuisine significantly influence tourists' perceptions and satisfaction. Events like food festivals 

and farm-to-table experiences were found to enhance tourists’ emotional connections to destinations, 

encouraging repeat visits and positive word-of-mouth promotion. 

Conclusion: This study underscores the importance of integrating local gastronomy into tourism 

development strategies to boost destination competitiveness. By prioritizing culinary tourism, 

destinations can achieve dual goals of economic growth and cultural preservation, ensuring a 

sustainable and enriching visitor experience. 
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Introduction: 

 Culinary tourism, a niche within the broader tourism industry, has emerged as a significant trend in 

recent years. It reflects the growing interest of travelers in experiencing local cultures through their 

cuisine. Food is more than sustenance; it serves as a cultural artifact, offering insights into the 

traditions, history, and identity of a region. Destinations worldwide are increasingly leveraging their 

unique culinary heritage to attract tourists, making gastronomy a powerful tool for differentiation in a 

competitive global market. 

Despite its rising importance, the specific role of local cuisine in shaping a destination’s appeal is 

underexplored in academic research. This gap is particularly evident in understanding how culinary 

experiences influence tourists’ emotional and cultural connections to a destination. Addressing this gap 

is critical for stakeholders in the hospitality and tourism industries seeking to create meaningful and 

sustainable travel experiences. 

Research Objectives: The primary objective of this study is to evaluate how local culinary traditions 

contribute to enhancing destination appeal. Specific objectives include: 

1. Identifying the factors that make local cuisine attractive to tourists. 

2. Exploring the relationship between authentic culinary experiences and tourist 

satisfaction. 

3. Assessing the impact of culinary tourism on a destination’s cultural preservation and 

economic growth. 

Significance of the Study: This research holds practical significance for tourism developers, 

policymakers, and hospitality professionals. By highlighting the value of culinary tourism, the study 

aims to provide actionable insights into leveraging local cuisine for destination marketing. 

Furthermore, it underscores the importance of sustainable practices in preserving culinary heritage 

while fostering economic development. The findings will contribute to the growing body of knowledge 

in hospitality science and serve as a guide for integrating gastronomy into tourism strategies. 

 

Literature Review: 

Overview of Culinary Tourism: 

 Culinary tourism has been defined as the pursuit of unique and memorable eating and drinking 

experiences, often linked to local culture and heritage (Richards, 2012). It has evolved into a key sector 

within tourism, attracting travelers who seek to explore a destination through its food. Research 
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indicates that food tourism enhances the cultural value of a destination and acts as a driver for 

economic growth (Hall & Sharples, 2003). The connection between food and travel is deeply rooted in 

the desire for authentic and immersive experiences, making gastronomy a vital element of destination 

branding. 

Authenticity and Cultural Preservation: 

 A recurring theme in the literature is the importance of authenticity in culinary tourism. Tourists often 

seek "authentic" local cuisine as a way to connect with the culture of a destination (Sims, 2009). 

Authenticity in food preparation, ingredients, and storytelling helps build trust and enhances visitor 

satisfaction. Moreover, culinary tourism has been recognized as a tool for cultural preservation. Studies 

have shown that promoting traditional cooking methods and local ingredients not only enriches the 

tourist experience but also safeguards intangible cultural heritage (UNESCO, 2010). 

Tourist Satisfaction and Emotional Connections: 

 Another critical area of research focuses on the role of food in influencing tourist satisfaction and 

creating emotional connections. Kim et al. (2009) argue that unique culinary experiences, such as 

dining at local markets or participating in cooking classes, create lasting memories and foster a deeper 

appreciation for the destination. Emotional connections, driven by sensory experiences like taste and 

smell, play a significant role in repeat visits and positive word-of-mouth recommendations. However, 

further research is needed to quantify the long-term impact of such connections on destination loyalty. 

Gaps in Research: 

 While existing studies highlight the benefits of culinary tourism, several gaps remain. Limited 

attention has been given to the role of local cuisine in shaping emotional and cultural connections 

between tourists and destinations. Additionally, few studies have explored the integration of culinary 

tourism into comprehensive destination marketing strategies. This study aims to address these gaps by 

examining the factors that make local cuisine appealing and assessing its broader implications for 

tourism development. 

By building on existing literature and addressing these gaps, this research seeks to provide actionable 

insights for stakeholders in the hospitality and tourism industries. 

Methodology: 

Research Design: 

 This study employs a mixed-methods approach, combining quantitative and qualitative data collection 

techniques. The mixed-methods design ensures a comprehensive understanding of the role of local 

cuisine in enhancing destination appeal. 
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Data Collection Methods: 

1. Surveys: Structured surveys were distributed to domestic and international tourists 

visiting popular culinary destinations in Karnataka, India, including Mangalore, Udupi, and 

Coorg. The survey included questions about the significance of authenticity, sensory appeal, and 

cultural storytelling in shaping their travel choices. 

2. Interviews: In-depth interviews were conducted with local chefs, restaurant owners, and 

tourism operators in Mangalore and neighboring regions to explore their perspectives on 

leveraging local cuisine for destination marketing and cultural preservation. 

3. Case Studies: Case studies of successful culinary tourism initiatives in Karnataka, such 

as the Udupi cuisine tradition and the Kodava food heritage in Coorg, were analyzed to identify 

best practices and key success factors. 

Sampling: 

 A purposive sampling technique was employed to select participants for the surveys and interviews. 

The sample included 150 tourists and 15 stakeholders from the Karnataka region to ensure a localized 

and relevant dataset. 

Data Analysis: 

 Quantitative data from the surveys were analyzed using statistical techniques, including descriptive 

statistics and regression analysis, to identify patterns and correlations. Qualitative data from interviews 

and case studies were subjected to thematic analysis to uncover recurring themes and insights. 

Ethical Considerations: 

 Ethical guidelines were strictly followed throughout the research process. Informed consent was 

obtained from all participants, and their anonymity and confidentiality were ensured. The study also 

adhered to sustainable research practices, minimizing environmental impact during data collection. 

Limitations: 

 The study acknowledges potential limitations, such as the reliance on self-reported data, which may 

introduce bias. Additionally, the findings may not be generalizable to all destinations due to the focus 

on specific regions in Karnataka. Future research could address these limitations by expanding the 

scope of the study and incorporating longitudinal data. 

Findings: 

Theme 1: Authenticity as a Driver of Tourist Satisfaction 

 The surveys and interviews revealed that authenticity in cuisine significantly impacts tourist 

satisfaction. Visitors highlighted the importance of traditional cooking methods, locally sourced 
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ingredients, and cultural storytelling. For example, dishes like Mangalore’s fish curry and Udupi’s 

vegetarian thali were frequently cited as memorable due to their authentic preparation and taste. 

Theme 2: Enhancing Emotional Connections Through Gastronomy 

 Tourists reported forming emotional connections to destinations through immersive culinary 

experiences, such as participating in cooking classes or attending food festivals. Events like the 

Mangalore Food Festival allowed visitors to engage with local chefs and learn about the cultural 

significance of regional dishes, enhancing their overall travel experience. 

Theme 3: Economic and Cultural Benefits for Host Communities 

 Culinary tourism was found to contribute to the economic well-being of local communities by creating 

employment opportunities and supporting small-scale farmers and artisans. Additionally, the 

promotion of regional cuisines helped preserve culinary traditions and instill a sense of pride among 

local residents. 

Theme 4: Role of Sustainable Practices 

 Stakeholders emphasized the importance of sustainability in culinary tourism. Initiatives such as farm-

to-table dining and the use of organic ingredients were identified as key factors in attracting 

environmentally conscious travelers. Destinations that prioritized sustainability were viewed more 

favorably by tourists, reinforcing the value of eco-friendly practices in tourism development. 

 

Conclusion: 

 The findings of this study underscore the transformative potential of culinary tourism in enhancing 

destination appeal. Local cuisines, rooted in authenticity and cultural heritage, serve as powerful tools 

for fostering emotional connections between tourists and destinations. By integrating sustainable 

practices and promoting immersive gastronomic experiences, destinations can achieve significant 

economic benefits while preserving their unique culinary traditions. For regions like Karnataka, where 

culinary diversity is abundant, the strategic development of culinary tourism can position it as a 

premier destination for food-focused travelers. This study offers valuable insights for tourism 

stakeholders, emphasizing the importance of leveraging local cuisine in destination marketing and 

sustainable tourism development. 
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