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MAPPING GASTRONOMY
TOURISM RESEARCH:
LITERATURE REVIEW

ABSTRACT

Purpose: This paper provides a review of the existing literature on gastronomic tourism experiences, with
a focus on underrepresented perspectives, research domains, and methodologies.

Methodology: Employing the PRISMA protocol, a systematic literature review was conducted, analyzing
50 relevant studies published between 2017 and 2023.

Results: The findings reveal a significant prevalence of consumer-oriented research within the domain of
destination marketing, comprising 88% of the analyzed studies. Conversely, exploration of provider per-
spectives in the domain of facility marketing is limited, accounting for only 10% of the sample. Moreover,
a mere 2% of the total research integrates both consumer and provider perspectives, highlighting a gap in
the literature. Methodologically, consumer-centric studies exhibit a preference for quantitative (QUAN)
methods, with a notable utilization of the PLS-SEM technique. In contrast, provider-focused studies tend
to gravitate towards qualitative (QUAL) methods, such as content analysis.

Conclusion: This review underscores the importance of balanced exploration using both QUAL and
QUAN methods while considering perspectives from both consumers and providers. Such an approach is
essential to achieving a holistic understanding of gastronomic tourism experiences and addressing the cur-
rent research gap in the field, particularly within the realm of destination and facility marketing.

Keywords: Gastronomy tourism experience, consumer perspective, provider perspective, literature review

1. Introduction gastronomy tourism becomes a primary motivator
for travelers, understanding the dynamics between
consumers seeking unique gastronomic experi-
ences and the providers offering these experiences

becomes essential.

Gastronomy tourism has emerged as a distinctive
form of travel, emphasizing the pursuit of novel
and authentic culinary experiences, traditions, and
connections with local food in visited destinations
(Dixit & Prayag, 2022; Martin et al., 2020; Laskarin
A7ié et al.,, 2024). This trend has evolved from a sec-
ondary interest for travelers to a primary motivator,

Previous studies, as highlighted by Rasan and
Laskarin Azi¢ (2023), have predominantly focused
on the consumer perspective, leaving a noticeable

which is crucial to enhancing the overall tourism
experience (Folgado-Fernidndez et al., 2017). As

gap in understanding the role of providers. This re-
search aims to address this gap by adopting a more
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comprehensive approach that encompasses both
consumer and provider perspectives. Therefore, the
purpose of this study is to synthesize existing litera-
ture on gastronomic tourism experiences, consid-
ering perspectives of both consumers and provid-
ers. In doing so, it seeks to offer a comprehensive
understanding of the current state of research in
the field.

In accordance with this overarching purpose, the
specific goal of this review is to identify research
gaps in understanding gastronomic tourism expe-
riences. This will be achieved through a thorough
examination of underrepresented perspectives,
research domains, and methodologies employed,
thereby shedding light on areas requiring further
exploration.

By identifying underrepresented perspectives and
areas necessitating further exploration, this re-
search aims to contribute to the advancement of
knowledge in gastronomic tourism. By highlight-
ing research gaps, it provides direction for future
research endeavors and helps prioritize areas for
research.

2. Research design

For this purpose, the PRISMA protocol (Preferred
Reporting Items for Systematic Reviews and Meta-
Analyses) was applied in this research. The authors
created a flow diagram to illustrate the study selec-
tion process (Figure 1).

Figure 1 PRISMA protocol
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Source: Authors’ research

For literature review, many previous tourism schol-
ars have selected Scopus as an online scientific da-
tabase due to its simplicity and fast search capabili-
ties (Magano et al.,, 2023). For this reason, Scopus
was selected as the most appropriate online search
engine for the collection of relevant studies. The
keyword “gastronomic tourism experience” was
chosen for the search. Despite Google Trending
indicating more interest in the term “restaurant ex-
perience’; the authors justified the selection based
on a wider scope of gastronomic tourism, covering
experiences beyond just restaurants. Using the se-
lected keyword, 2,176 studies were found. Further
selection from the sample was based on the scope
of the data including subject field, language, period
of publication, and type of document, as recom-
mended by Aguinis et al. (2018). The data selected
as inclusion criteria for the final sample were: (a)
only complete studies, (b) written in English, (c)
published between 2017 and 2023, and (d) journal
studies in the final publication stage. Following the
listed criteria, 150 studies were obtained. Next, the
authors performed manual cleaning of 150 studies
by reading their titles and abstracts. Manual clean-
ing identified 94 studies not focused on review sub-
jects, which were then excluded from the sample.
Furthermore, another 6 studies were removed from
the preliminary sample as they were not accessible.
A total of 50 studies on gastronomic tourism expe-
riences were included in the final sample.

Then, the authors of this study applied the modified
categorization system provided by Le et al. (2019)
in the process of their data analysis. For each study,
notes were taken about (a) the authors and the year
of publication, (b) a perspective, (c) a research do-
main, (d) a research approach, (e) a collection site,
(f) a collection strategy/technique, (g) a research
tool, (h) a sample size, (i) a data analysis method,
and (j) limitations. After completing the categoriza-
tion process, the research findings were reported.
This step is used to extract meaningful insights
from the reviewed studies in the sample.

3. Findings and discussion

This section presents the results of trends in the
research on the perspectives of gastronomic tour-
ism experiences. To delve deeper into the findings,
the authors will discuss each perspective individu-
ally.
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3.1 Consumer perspective

The data given in Table 1 indicate that most stud-
ies in the sample prioritize a consumer-centric ap-
proach (88%). This approach predominantly con-
centrates on investigating how tourists perceive
and interact with gastronomic offerings of a des-
tination. Despite considerable emphasis placed on
destination marketing within these studies, there is
a noticeable research gap concerning the explora-
tion of gastronomic experiences within the realm
of restaurant marketing. This suggests that fewer
studies have specifically addressed the marketing
dynamics of gastronomic facilities, particularly in
terms of understanding and navigating the intrica-
cies of restaurants situated within tourist destina-
tions.

In studies focusing on destination marketing, the
gastronomic experience is often examined along-
side various factors such as tourist life satisfaction,
quality of life, trip satisfaction, emotions, experi-
ence value, behavioral intentions, place attachment,
and memorability. Understanding these intercon-
nections is vital for destination management, as
it enables stakeholders to bolster the destination’s
brand image by strategically developing and pro-
moting its gastronomic offerings. Conversely, the
limited number of studies in the domain of facility
marketing may signal a potential opportunity for
further research. Exploring gastronomic experienc-
es within the facilities themselves could yield valu-
able insights into the intricacies of food-related ser-
vices. Uncovering factors such as food preferences,
overall satisfaction, identity, aesthetic stimulation,
emotions, memorability, and behavioral intentions
cannot only enrich understanding but also poten-
tially pave the way for improvement and innova-
tions in the business sphere. This deeper dive into
the dynamics of gastronomic facilities could lead to
the development of tailored strategies to enhance
customer experiences and drive business success
within the hospitality industry.

Moreover, the presented data suggest a clear pref-
erence for QUAN techniques in gastronomic re-
search, with a higher frequency of use compared to
QUAL and MIX methods approaches. This trend
indicates that researchers in this field tend to rely
more heavily on numerical data analysis to explore
consumer perspectives on gastronomic tourism ex-
periences. In QUAN studies, questionnaires are the
primary research tool due to their perceived relia-
bility and limited potential for researcher influence

on respondent behavior. However, the application
of analysis techniques varies, with PLS-SEM being
the most popular, followed by other methods such
as K-means clustering, EFA, PCA, ANOVA, CFA,
regression, and CBBE.

Despite the prevalence of QUAN approaches,
QUAL methods are also applied in consumer-cen-
tric studies. Content analysis is the most common
qualitative analysis technique, along with other
methods such as fuzzy set qualitative comparative
analysis (fsQCA), Kelly’s repertory grid technique,
and framing theory. In-depth interviews are the
preferred data collection technique, although other
methods such as the Delphi technique and focus
groups are also utilized.

While QUAN and QUAL methods dominate, there
is a recognition of the value of integrating both ap-
proaches through MIX method designs. Sample
studies which employed MIX methods typically
utilize exploratory sequential design, where QUAL
results inform the development of new survey in-
struments for subsequent QUAN analysis. This
indicates a growing understanding of the comple-
mentary nature of QUAL and QUAN approaches
in gastronomic research.

Moreover, scholars in QUAL studies acknowledge
the relativistic nature of their findings due to con-
textual factors such as cultural settings, geographi-
cal context, data collection limitations, and sample
characteristics. This recognition underscores the
importance of considering diverse perspectives and
contextual factors in gastronomic research meth-
odologies and interpretations.

3.2 Provider perspective

Results also indicate that there is a noticeable im-
balance in the reviewed literature, with most stud-
ies focusing on the consumer perspective and only
a limited number on the provider perspective.
Specifically, only 10% of the studies addressed the
provider perspective, primarily examining the gas-
tronomic experience in the domain of facility mar-
keting, particularly in luxury restaurants. Research
areas include sustainability, design and delivery,
knowledge, post-COVID-19 crisis strategies, and
the connection between menu design and respon-
sible food selection. The absence of studies in the
domain of destination marketing represents a gap
in the literature, signaling an opportunity for future
research to explore and address this aspect.
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In provider-focused studies, QUAL research is
more common, with interviews as the predominant
data collection technique. Content analysis, lexical
and reflexive thematic analysis are common in the
analysis of QUAL data. Only one study in the pro-
vider sample applied the QUAN approach, utilizing
SEM on a small sample size of 56 respondents for
data analysis. This indicates a limited use of QUAN
methods in provider-focused studies and suggests a
potential avenue for future research.

Moreover, the QUAL authors in provider-focused
studies state that the revitalization of the results
and the difficulties of generalization were a limita-
tion in their research. The lack of a common techni-
cal structure clearly poses a major challenge when
it comes to describing unstructured data. There-
fore, some QUAL scholars recommend that future
research from the provider perspective should use
QUAN techniques when examining the gastro-
nomic tourism experience.

3.3 Both perspectives

Further, studies that consider both consumer and
provider perspectives are rare, constituting only 2%
of the examined literature on the gastronomic tour-
ism experience. More precisely, only one study in
the sample explores simultaneously both consumer
and provider perspectives. For the purpose of gath-
ering data, the study utilized QUAL methods, in-
cluding in-depth interviews for providers and focus
groups for consumers. Data analysis involved mul-
tiple processes to identify emerging concepts and
categories. However, the study is acknowledged to
have limitations, mainly due to its exploratory na-
ture. It is essential to recognize that the findings
may not be generalizable due to the specific focus
and scope of the research.

4. Concluding remarks

Overall, this review underscores several critical
gaps in existing research into the gastronomic tour-
ism experience, shedding light on the limitations
and biases present in the current literature. A sig-
nificant shortcoming is the dearth of studies from
the provider perspective, indicating a potential im-
balance in understanding the industry. By empha-
sizing this gap, the review draws attention to the
need for more research that explores gastronomic
tourism experiences from the provider perspective.

Moreover, the review highlights the underrepre-
sentation of the domain of facility marketing within
consumer studies. This suggests that the existing
body of research may not fully capture the com-
plexities of the business aspects of gastronomic
tourism experiences. The call for more studies in
this domain reflects the importance of a holistic
approach that considers consumer perspectives
within the business domain to provide a compre-
hensive understanding of gastronomic tourism ex-
periences.

Another noteworthy finding relates to methodo-
logical preferences within the field. The review in-
dicates a predominant use of QUAN methods, with
PLS-SEM being particularly popular in consumer-
centric studies. This insight into methodological
trends is valuable for researchers and practitioners
in the field, providing an understanding of the prev-
alent tools and techniques employed in gastronom-
ic tourism research. In response to this identified
gap, the review advocates for a more balanced re-
search approach that incorporates both QUAL and
QUAN methods. This recommendation empha-
sizes the importance of gaining a comprehensive
understanding of gastronomic tourism experiences
by considering diverse perspectives and employing
a mix of research approaches.

Furthermore, this study contributes to the further
development of the theoretical framework in gas-
tronomic tourism by summarizing existing knowl-
edge and identifying gaps. It provides a foundation
for future scholars to build upon and refine theo-
retical constructs related to both consumer and
provider perspectives. By emphasizing the need for
studies considering both consumer and provider
perspectives, the review encourages a more holis-
tic theoretical approach. This integration can lead
to the development of comprehensive models that
capture the dynamics and interactions between
tourists and gastronomic service providers. The
recognition of methodological trends indicates a
predominance of QUAN techniques. The review
suggests a potential shift towards a more diverse
methodological framework, incorporating both
QUAN and QUAL methodologies to enhance the
depth of theoretical understanding.

5. Limitations and future research

There are several limiting factors in this study.
Firstly, only the Scopus online database was used
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for data collection. Therefore, it is recommended
for future research to include other scholarly da-
tabases such as WoS, Google Scholar and Emerald
Insight. Another limitation relates to the inclusion
of studies published in the last seven years (2017-
2023). To achieve greater representativeness, future
researchers are advised to include a longer period
in data collection of the sample. Thirdly, as this re-
search only considered studies that dealt with gas-
tronomic tourism experiences, a proposal for fur-
ther research would be to include a methodological
discussion related to other tourism areas, such as
ecotourism, event tourism, etc.
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