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Abstract: Gastronomy has evolved from being just sustenance to a human being’s basic need into now, satisfying 

experiences and the soul. Its evolution has brought about new sectors, new products, and new partnerships. It has 

shifted from just a supporting sector of one of the world’s strongest economic performers, tourism, to becoming 

a new separate sector, gastronomic tourism where there is a significant research gap in its context.  The study 

conducted an econometric analysis on gastronomy as a business driver and proposed a gastronomic model. It 

further provided accounts on its viability as a tourism destination. Trend analysis was performed to evaluate, 

analyze, and describe its status vis a vis significant relationships and differences. Primary data covered the local 

gastronomic business providers’ and tourists’ surveys in Negros Island, Philippines, while the secondary data 

came from the tourist arrivals and tourist receipts from 1997-2017. The business providers comprised of 

restaurants, food entities, and food businesses and the selection of these respondents was based on a predetermined 

criteria established from the inputs of industry experts and tourism officers which included top cuisines – specific 

local dishes; top food items – specific “pasalubong” (a small gift usually food given to friends or relatives when 

returning from a trip) items; and top food destinations – particular restaurants. The gastronomic products were 

categorized into three main attributes; Food, Beverage, and Culture. Findings included Food was the primary 

motivator and business driver for business providers.  
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1. Introduction 
 

1.1. Gastronomy 

 

"Gastronomy is a scientific definition of all that relates to man as a feeding animal." was J.A 

Brillat-Savarin's argument in his book, The Physiology of Taste (1949). Gastronomy is defined in the 

dictionary as the practice or art of choosing, cooking, and eating good food. It is sometimes used 

interchangeably with the term "culinary" being both in the same context though technically, food is still 

the center of concentration for both. 

 

Culinary and gastronomy are both complex subjects with broad perspectives, but one common 

component of both is food. Both terms are connected to food or preferably all about it. It only depends 

on ones' perspective on how to contextualize and operationalize the terms.  

 

Gastronomy, culinary, and even cuisine could all refer to the study or the appreciation of food. And 

linking gastronomy to food would be an understatement, complex as it is, gastronomy is in everything 

and everywhere or so according to the following statement, “Gastronomy is a chapter of natural history, 

for the fact that it makes a classification of alimentary substances. Of physics, for it examines their 

properties and qualities. Of chemistry, from the various analysis and decomposition to which it subjects 

them. Of cookery, from the fact that it prepares food and makes it agreeable. Of commerce, from the 

fact that it purchases at as low a rate as possible what it consumes, and displays to the greatest advantage 

what it offers for sale. Lastly, it is a chapter of political economy, from the resources it furnishes the 

taxing power, and the means of exchange it substitutes between nations.” (Brillat-Savarin, 1825, p.24) 
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1.2. Gastronomy and Culture 

 

Gajic (2015) further cited that, at times, gastronomy is closely associated with culture as well, 

for it is incorporated in the new concept of cultural heritage. It is a representation of culture and identity. 

It includes all that is related to food, cooking, and cooking skills, in a broader context, it includes food 

culture, nutrition, and culinary art. Considering Cun’s (2011) own affirmation on gastronomy as "the 

study of who we are through what we eat," and a holistic look at the role of food in the society, culture, 

economics, environment, art, and politics. Early records would always go back to the era of the Roman 

cuisine during the medieval times when basic methods of cooking were observed, from basic curing of 

meat to basic cooking with high temperature and eating with no utensils. The roots of gastronomy have 

evolved significantly with the influence of other cultures and cuisine and the development of 

complicated methods of cooking and a combination of ingredients. 

 

1.3. Gastronomy, Experience, and Tourism 

 

Experience today plays a more prominent role in man's existence, giving attention to its physical, 

social, and cultural attributes further contributes to the expansion of new motivations and the 

development of new products for the modern consumer.  One of these is food, given that more than half 

of the tourist spending goes to food, eating after all is essential to man's very existence. Food's evolution 

from being a staple to being a form of creative recreation has and is providing tourism a new niche 

market; thus, the expansion and growth of the industry. Further, gastronomy does not only satisfy the 

basic need of the consumer, but it is correlated to a destination's, a region's, or even a country's heritage 

and culture. Its correlation per se could be utilized in the representation of such tourism product and 

identity and further contributes to the expanding perception of local and foreign tourists. As to the 

consideration of food being a universal language, it transcends race, ethnicity, sex, sexuality, age, and 

class. It also speaks of traditions, culture, and identity. It even calls people into the community. Aside 

from its intrinsic nature, food has evolved into something else.  Far from its roots, food, or gastronomy 

has developed to be an emerging phenomenon and has become one of the significant tourism products 

and further contributes to economic growth (OECD, 2018). 

 

Today's consumer culture has evolved to possess a higher level of awareness; awareness of its 

surroundings, the environment, modernization, technological advancements, and even up to the dietary 

requirements. Gone were the days that man was satisfied with the basic needs – food, shelter, and safety; 

man is in constant search for overall well-being and satisfaction; thus, the emergence of new preferences. 

This evolution of preferences poses as a multiplier to all industries and sectors.  

 

Moreover, gastronomy, being an integral part of tourism (Gordin, Trabskaya and Zelenskaya, 2016), 

has also evolved from the chemical, molecular, and scientific processes into the incorporation of various 

food trends. From chemically-enhanced foods, molecular and technologically processed dishes, the 

trend in gastronomy made a 360-degree shift as observed; there is an increasing demand for more 

natural and environment-friendly gastronomic products. The priority of today's gastronomy aside from 

the culture behind the food is expanding the offerings of delicious, tasty, aromatic but healthy, low-to-

none processed, organic and environment-friendly products (Organic Authority, n.d). 

 

Several studies have been conducted focusing on gastronomy internationally and its contribution to the 

context of tourism, but there is a minimal number of studies done locally or even nationally, as evident 

in the scarcity of related studies. The Philippines, being an archipelago, exhibits quite several tourism 

sites, let alone the full sun, sea, and sand experience. The country does boast not only its pristine islands 

and breathtaking mountains but also its very colorful variety of cuisine. From the three main islands 

down to its specific regions, the country has a lot to offer. One of these islands is the Negros Island, 

which is the fourth largest island in the Philippines; it is one of the many islands comprising the Visayas. 

It is made up of two provinces; Negros Occidental, its capital is Bacolod City and Negros Oriental, its 

capital is Dumaguete City. The island is known for its widespread cultivation of sugarcane producing 

annually about 60% of the country's sugar output during the 1950s to the 1980s. The socio-economic 
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growth of the island spiraled down during 1985, and it was not only until the end of 1987 that the overall 

economic situation took an upturn when agricultural diversification happened, more and more 

landowners invested in prawn farming, livestock and high-value crops.  

 

The evolution of the Negrense culture revolved around sugar. Even up to now, alongside the modernity 

of today, one can still see large and numerous sugarcane plantations. Negrenses (the locals of the island) 

are known as affectionate, generous, and fun-loving people who enjoy the finer things in life. Negros 

Island is always mistaken as some paltry provincial town full of sugarcane, but there is more to it than 

sugarcane plantations, mills, and sugar. One of the major influences that the island had was from the 

Spaniards, from the different festivals (most of which are in honor of patron saints or for religious 

festivities) down to the lavish and grandiose mansions and food. Though it is known as "The Sugarbowl 

of the Philippines," Negros has a lot to offer. Numerous Spanish mansions are still existing in its cities 

and municipalities adding color to its very vibrant tourism sites and giving a glimpse of the island's 

cultural heritage. The island is also blessed with breathtaking beaches, diving sites, breathtaking 

mountains, and even an active volcano (Negros Occidental Archives, n.d).  

 

However, what does Negros Island have to do with food when the country already has numerous regions 

boasting their respective cuisines as well? From the "Culinary Capital of the Philippines," Pampanga 

and its famous Kapampangan dishes to Ilocos Region's remarkable dishes; “pinakbet” and “dinengdeng” 

(both are vegetable dishes) and even down to Western, Eastern and Central Visayas' “batchoy” (noodle 

soup in beef or chicken stock with pork offal, crushed pork cracklings, and beef loins), “pansit molo” 

(pork dumpling soup) and Cebu “Lechon” (roasted pork). What makes the island different? 

 

Negros Occidental's capital, Bacolod City, is known for its chicken “inasal” and “piaya.” Chicken inasal 

or simply inasal is a Filipino version of roast chicken; it is marinated in a mixture of basically calamansi 

– a Philippine cultivated citrus, soy sauce, coconut vinegar, pepper, and annatto – a condiment from the 

seeds of achiote trees, it is then grilled in an open charcoal grill. It is served with rice, “sinamak”- 

coconut vinegar spiced with peppers, garlic and ginger, soy sauce and calamansi. While piaya is an 

unleavened flatbread filled with “muscovado” (a kind of sugar with a strong molasses content) and 

glucose syrup, this is only just one city that has a significant contribution to the growing culinary 

treasures of the country (Bacolod City Tourism, n.d).  

 

Back in 2005, Negros Island had a signed agreement to protect the island's biodiversity, and it also 

initiated the goal to become "Negros Organic Island" and later with a vision to become the "Organic 

Food Bowl of Asia." (F&B Report, 2018). Though currently, there is no official memorandum declaring 

the title but several published articles have adopted such and is continuing to promote. There is an 

annual Negros Island Organic Farmers Festival which was first celebrated on July 15, 2006. This 

festival promotes all local organic produce and foods using these products as well.  

 

With festivities like these, it is one medium to showcase the hidden treasures of a city's culture through 

food. The Negros Occidental Tourism Division reported a tourist arrival of 1,724,133 last 2017. There 

is no available data on the specific motivation for travel, neither an established specialized gastronomic 

or culinary tour, though there are food festivals like those mentioned above, the 2-year old Kaon Ta! 

(Let’s Eat) Silay Food Festival of Silay City and the recently born Bacolod Chicken Inasal Festival, in 

addition to the increasing population of various restaurants and food offerings within the capital cities 

and not to mention the respective specialties of each municipality; little research, publications, 

representation, and analysis is conducted. 

 

Though the cuisine of the country is stable and evident, there is no concrete exclusive "Philippine 

cuisine," what the country has is the evident Filipino cuisine with influences mainly from the Chinese 

and Spanish (Fernandez, 1988).  

Alongside food's evolution to becoming a separate tourism product globally, the Philippines is slowly 

catching up to that trend. The growth of internationally acknowledged Filipino chefs and dishes are 

pieces of evidence that the country is indeed moving forward. The culinary atmosphere in the country 
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is made up of a combination of homegrown brands, international franchises, and infused Filipino 

offerings. With this population and market growth, it is quite evident that gastronomy or culinary has a 

very high potential in being not only mere support but be one of the primary motivations to travel as 

well and with this very same observation, this specific niche could be as well a great business driver. 

 

With the impending changes in the tourism industry alongside its growth and consumer culture 

influences, this study assessed the status of gastronomy and further aimed to provide an econometric 

analysis of its viability as a business driver on the Island. Indicatively, the study provided accounts to 

the relationship of the following specific variables:  

1. Key business drivers 

a. Monthly Income from Operations (Income) 

b. Average Sales from Operations (Sales) 

c. Number of Employees (Human Resources) 

2. The status of the gastronomic products 

a. Food 

b. Beverage 

c. Culture 

 

1.4. Econometric Analysis 

 

Economic growth has been one of the significant subjects in researches and studies not only in 

the academe but in both public and private entities as well. There are several processes in conducting 

this researches. One of these is by econometrics, and it concerns itself with the application of 

mathematical statistics and the tools of statistical inference to the empirical measurement of 

relationships postulated by an underlying theory (Greene, 2012).   

 

More so, it is the quantitative application of statistical and mathematical models using data to develop 

theories or test hypotheses in economics and forecast future trends from historical data. Economic 

theories are analyzed and quantified by relying on statistical inferences by leveraging tools like 

frequency distributions, probability and probability distributions, statistical inference, correlation 

analysis, simple and multiple regression analysis, simultaneous equations models, and time series 

methods (Investopedia, 2019). 
 

2. Tables and Figures  

 
The study conducted an econometric analysis using regression analysis, trend analysis, and 

correlation analysis that gave the direction for the gastronomic model.  

 
Table 1: Linear Trend Results for Tourist Arrivals 

 Unstandardized 

Beta Coefficients 

t—statistics 

(p-value) 

F-ratio R-squared 

Constant 576,054.114 

 

3.949 

(0.002) 

43.678 

(0.000) 

0.878 

Predictor : Trend Variable 106,038.736 

 

6.909 

(0.000) 

 

Table 1 provides the results of the linear trend model for Tourist Arrivals. The R-squared, which 

provides the measure for goodness of fit, relates that the element of time explained 87.8 % of the tourist 

arrivals in the region. The F-ratio provides a measure of the model’s overall significance. The F-ratio 

(43.678) generated a p-value (0.000), less than the level of significance of 0.05. This, in effect, relates 

that the entire linear trend model is significant.  

The t-statistics provide a measure of the individual significance of the predictors. As observed, both the 

constant and the predictor generated t-statistics, with p-values less than the level of significance of 0.05. 

Hence, both predictors are considered significant. 
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The Beta coefficients provide the measure of the contribution of the constant and trend variable to the 

level of tourist arrivals. For the constant, the value of 576,054.114 signifies that such is the level of 

tourist arrivals, that is independent from the element of time. The beta coefficient for the predictor 

relates that on the average, the number of tourist arrivals increases by 106,038.736 every year. Further, 

the positive beta coefficient for tourist arrivals relates to an increasing trend in the last ten years. 
 

Table 2: Linear Trend Results for Tourist Receipts 

 Unstandardized Beta 

Coefficients 

t—statistics 

(p-value) 

F-ratio R-squared 

Constant -3,492,853,353.724 1.807 

(0.094) 

36.194 

(0.000) 

0.858 

Predictor : Trend Variable 1,279,305,191.432 6.016 

(0.000) 

 

Table 2 provides the results for the linear trend model for Tourist Receipts. The R-squared relates that 

the element of time explain 85.8 % of the tourist receipts in the region. The F-ratio (36.194) generated 

a p-value (0.000), less than the level of significance of 0.05. This, in effect, relates that the entire linear 

trend model is significant.  

 

The t-statistics provides a measure of the individual significance of the predictors. As observed, both 

the constant and the predictor generated t-statistics, with p-values less than the level of significance of 

0.05. Hence, both predictors are considered significant.  

 

The Beta coefficients provide the measure of the contribution of the constant and trend variable to the 

level of tourist receipts. For the constant, the value of -3,492,853,353.724 signifies that such is the level 

of tourist receipts, independent from the element of time. The beta coefficient for the predictor relates 

that on the average, the number of tourist receipts increases by 1,279,305,191.432 every year. Further, 

the positive beta coefficient for tourist receipts relates to an increasing trend in the last ten years. 

 
Table 3: Business Providers’ Perceptions : Summary of Correlation Results 

  Overall Perception 

Food Pearson Correlation .527* 

 p-value .003 

 n 30 

Notes: *Total Link Strength 

 

Prior to formulating the model that can establish the relationship and model for the study, the study 

opted to subject the areas of evaluation for the Business Providers to Pearson Correlation. This was 

conducted to serve as an initial test to determine which variables are said to be significantly related. 

Results showed that the Business providers’ ratings for Food and their Overall Perception or Rating 

were significantly correlated. Results particularly showed a moderate and positive relationship between 

the two variables. Meanwhile, the remaining variables did not register any degree of significant 

correlation.  

 
Table 4: Regression Results for Business Providers’ Perceptions: Food as the Predictor and Overall Perception 

as the Dependent Variable 
 Unstandardized 

Beta Coefficient 

t-statistics 

(p-value) 

F-ratio 

(p-value) 

R-squared 

Constant 1.566 2.184 

(0.037) 

10.744 

(0.000) 

0.277 

Predictor: Food  .552 3.278 

(0.000) 

 

In Table 4, the value of the R-squared showed that the ratings on Food explain 27.7 % of the variations 

in the Business providers’ ratings for Overall Perception. The F-ratio (10.744) generated a p-value of 

0.000, signifying that the regression model is significant. The t-statistics provide the test for the 
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individual significance of the constant and predictor. As observed, both t-statistic generated a p-value 

less than the level of significance of 0.05. Such signifies that both constant and the predictor are 

significant. Interpreting the beta coefficients relate the following: 

The constant relates that 1.566 is the value of the Overall Perception that is independent from the rating 

on Food. 

 

The beta coefficient for Food relates that a unit increase in the respondents’ rating for Food, increases 

his / her Overall Perception by 0.552 units.  

 
Table 5: Regression Results for Tourists Perceptions: Food as the Predictor and Overall Dining as the 

Dependent Variable 

 Unstandardized 

Beta Coefficient 

t-statistics 

(p-value) 

F-ratio 

(p-value) 

R-squared 

Constant 2.642 21.098 

(0.000) 

20.8375 

(0.000) 

0.582 

Predictor: Food 

Experience  

0.437 14.278 

(0.000) 

 

In Table 5, the regression results of the tourist respondents showed that the value of the R-squared 

showed that the ratings on Food explain more than half or 58.2% of the variations in the rating for 

Overall Dining Experience. The F-ratio (20.8375) generated a p-value of 0.000, signifying that the 

regression model is significant. The t-statistics provide the test for the individual significance of the 

constant and predictor. As observed, both t-statistic generated a p-value less than the level of 

significance of 0.05. Such signifies that both constant and the predictor are significant. Interpreting the 

beta coefficients relate the following: 

 

The constant relates that 2.642 is the value of the Overall Dining Experience independent from the 

rating on Food. 

 

The beta coefficient relates that a unit increase in the respondents’ rating for Food, increases his / her 

rating on Overall Dining Experience by 0.437 units.  

 

The study started with the trend analysis of the tourist arrivals and tourist receipts of Negros Island. To 

underscore the importance of this trend analysis, the authors made use of a predictive linear regression 

model to derive to the resulting trend models further exhibited in Eq. 1 and Eq. 2 respectively. The 

following figures show the actual, forecasted, and growth trend values of the tourist arrivals and tourist 

receipts in Negros Island using the predictive trend models. 

 
Figure 1: Actual, Forecasted Number and Growth Trend of Tourist Arrivals in Negros Island 

 

 
Based on the historical data gathered, the study forecasted the trend of the variables for the next ten 

years. Figure 1 showed that Tourist arrivals on the island increased by 13,335,152 million to 15,929,059 

million tourists in 2028 from 2,593,907 million in 2017. The average year-on-year growth rate in tourist 
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arrivals from the year 2017 to 2028 is 18%. In the Asia Pacific Region, tourism has been recognized 

consistently as an essential source of inclusive economic growth (San Andres, Cheok and Othman, 

2016). Moreover, tourist arrival is considered as one variable to evaluate the tourism performance of a 

destination. Having an increasing trend in tourist arrivals means a positive tourism performance, thus 

further contributing to economic growth. 

 

Figure 2 exhibited the actual, forecasted, and growth trend values of the Tourist expenditures in Negros 

Island using the predictive trend model. Data shows that Tourist expenditures on the island increased 

by 84,434,412 million to 103,861,816 million in 2028 from 19,427,673 million in 2017. The average 

year-on-year growth rate in Tourist expenditures from the year 2017 to 2028 is 16%. 

 

This connotes that an increasing growth trend in Tourist expenditures would mean a positive impact on 

the country’s gross domestic product (GDP). Yalcinkaya, Dastan, and Karabulut (2018) presented that 

the role of tourist expenditures has an important impact on a country’s economy. Together with other 

variables, it is evident that it has a positive and statistically significant effect on economic growth. 

Moreover, findings in their study indicated that the resultant increases in international tourism 

expenditures or receipts in selected countries in terms of the tourism-led growth hypothesis caused an 

increase in economic growth performance. Thus, it means that the island has a vast potential in tourism 

growth. 

 
Figure 2: Actual, Forecasted Number and Growth Trend of Tourist Expenditures in Negros Island 

 

 
 

3. Equations 
 

The econometric analysis conducted and findings specifically from Tables 4 and 5 provided the 

direction of the model. After the definition and assessment of the current status of gastronomy in the 

Island; its significant relationships and differences, two predictive models were developed, one for the 

Business providers and one for the Tourist to understand their respective behavior.  

 

y = a + bx         (1) 

 

The general equation for the two models is summarized in Eq. 1 where; 

y is the Overall Perceptions of the Business providers; and 

   is the Overall Dining Experience for the Tourists;  

a is the constant value of the Overall Rating of the Business providers; and 

   is the constant value of the Overall Dining Experience for the Tourists; 

b is the predictor Food for both Business providers and Tourists; and 

x is for Food for the Business providers; and 

   is for Food Experience for the Tourists. 
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The proposed gastronomic equation model for Business providers is further detailed in Eq. 2 while the 

proposed gastronomic equation model for Tourists in Eq. 3. 

 

Overall Perceptions    =   1.566 + 0.552 (Food)                (2) 

 

Overall Dining Experience    =  2.642 + 0.437 (Food Experience)  (3) 

 

For the Business providers, there is a significant and positive relationship between Food and the Overall 

Perception. This further means, as previously discussed, that the overall perception and confidence in 

the gastronomy of the Business providers rely on their confidence in the Food offerings as well. The 

model exhibits that an increase in the rating of the Food also means an increase in the Overall Rating 

of gastronomy thus validating the potential of gastronomy as one of the tourism products. As long as 

the Business providers maintain their standing on their respective food offerings, the growth of 

gastronomy will also be maintained.  

 

For the Tourists, however, the role of the Dining experience significantly affects their perceptions of 

Food.  An increase in the former also means a significant increase in the latter. It further exhibits that 

the demand of gastronomy from the tourists’ perception depends not on the actual food offerings but 

the non-food attributes it entails. 

 

With the main objective of the study of providing an econometric analysis of gastronomy, the variables 

based on the results presented were significant to advance in the establishment of a framework that can 

be used in the development of the model. Several significant relationships were seen among the 

variables of the study; one was seen between the Business providers’ average daily sales and the Overall 

rating or perception of gastronomy. Another positive relationship was seen between the Business 

providers’ still Overall rating and Food and finally, a positive relationship was seen between the 

Tourists’ Overall dining experience preconceptions and Food. Local business providers saw and 

confirmed the potential of gastronomy, with no significant differences in their perception and 

confidence in the gastronomy supply even after considering all their profiles. However, the same cannot 

be concluded on the tourists’ perception; they, in general, are more focused on the dining experience 

rather than the actual product. Their ages technically defined that dining experience is prioritized rather 

than food, while those who are there to visit family and friends; Americans and Europeans prioritized 

food over dining experience. 

 

4. Conclusion 
 

It is concluded that there is an evident link between the most substantial performing sector of a 

country (tourism) and its supporting component (gastronomy/food). This link can develop into a new 

sector and expand the country’s growth and further imbue resources for both sectors. With the 

continuing increasing trend of both tourist arrivals and tourist spending, the tourism performance of the 

locale is set to grow exponentially and impressively.  

 

Negros Occidental and Negros Oriental, two of the Island’s provinces have considerable potentials in 

becoming a gastronomic tourism destination as substantiated by its present status, especially on the 

Food attribute albeit an imperative consideration should be given to the Beverage attribute which also 

affected the Cultural attribute. The Overall status, however, still sufficed the claim.  

 

In the economic context, business drivers like human resources, sales, and income are among the 

contributors to economic performance.  A significant relationship exists between the island’s 

gastronomy and the mentioned business driver. Further, the increase of these business drivers will result 

in an increase in gastronomy as well.  

Local business providers saw and confirmed the potential of gastronomy, with no significant differences 

in their perception and confidence in the gastronomy supply even after considering all their profiles. 

However, the same cannot be concluded on the tourists’ perception; they, in general, are more focused 
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on the dining experience rather than the actual product. Their ages technically defined that dining 

experience is prioritized rather than food, while those who are there to visit family and friends; 

Americans and Europeans prioritized food over dining experience.  

 

Another significant relationship was seen between the perception of the gastronomy of the business 

providers and the Food sector further validating the confidence of the business providers with the Food 

offerings.  

 

A significant relationship existed between the tourists’ perception of food and the overall dining 

experience further validating that considerable importance is given to the dining experience.  

 

Amidst the strength of the Food attribute, the Beverage attribute, however, did not compare with that 

similar level of strength. With this, the Culture attribute was affected as well.  It can be seen as both a 

challenge and an opportunity for the local supply. Another challenge posed was the lack of coordination 

between the local government units. Finally, with the evidence the study presented, gastronomy is 

viable and has great potential to develop into a separate tourism sector. 

 

With the results and findings of the study, the following recommendations are presented: 

a. Encourage the local supply to develop existing and new offerings into more sustainable 

products; and encourage more local gastronomic business providers that can exhibit the island’s 

identity to cover more consumers and clientele. 

b. Encourage research and market analysis to strengthen the gastronomic offerings to further 

support the increasing growth of tourist arrivals and tourist expenditures. 

c. Tourism officers may be proactive in the research for new tourism products to aid in more 

environment-friendly operations. Further, they may incline their operations to be more 

“identity-driven” to promote the cultural branding of the locale.  

d. Constant gastronomic activities and festivities may be strongly advocated to incur and 

strengthen sales.  

e. Forging a strong partnership and network between the local supply and the local government 

units may be prioritized to solve the concurrent challenges and barriers being faced by the 

industry through appropriate guiding principles, formulation of standards and procedures, 

marketing and distribution of products, development of new offerings and accreditation.  

f. The study recommends a gastronomic model to significantly predict the behavior of the tourist 

and the local supply to aid in the market analysis and research in gearing up to the development 

of gastronomic tourism.  

g. Further research is strongly advocated on the area not covered by the study; the possible 

harmonization and shift to organic practices in gastronomy, another on the empirical definition 

of the cultural attribute of a locale; down to its actual specifics, e.g., preparation, history, service, 

and consumption. 
 

References 
 

Aguilera, J.M. (2011). The engineering inside our dishes. International Journal of Gastronomy & Food Science, 

I (2012), pp. 31-36. Retrieved from http://www.sciencedirect.com. 

Almerico, G. (2014). Food and identity: food studies, cultural, and personal identity. Journal of International 

Business and Cultural Studies, 8. pp. 1-7. Retrieved from https://www.researchgate.net 

Aziz, A., Isa, S. et al. (2015). Local food consumption at ecotourism destination. Retrieved from 

http://www.researchgate.net. 

Bartle, D. (2015). The use of statistics to evaluate tourism policy. UNWTO Statistics and TSA Issue Paper Series 

STSA/IP/2015/04 (Online). Retrieved from http://statistics.unwto.org/en/content/papers. 

Bauman, A., Thilmany, D. et al. (2015). An overview of emerging business models in the local foods landscape. 

Retrieved from http://www.extension.org/pages/70544/an-evolving-classification-scheme-of-local-

foodbusiness-models#.VOaQNC6Hyug. 

Bellia, C., Pilato, M. and Seraphin, H. (2016). Street food and food safety: a driver for tourism?. Quality – Access 

to Success, 17 (1). pp. 20-27. Retrieved from 



Journal of Contemporary Social Science Research, Vol. 4, Issue 1, June 2020 

 

 

103 
eISSN 0128-2697 

https://www.researchgate.net/publication/300042432_Street_food_and_food_safety_A_driver_for_tour

ism 

Bernardo, M., Escalante, R., et. al. (2015). Gastronomy management a comparative analysis of the existing 

management system standards. International Journal of Quality & Reliability Management, 34 (2/2017). 

pp. 163-175. Retrieved from http://www.emeraldinsight.com/0265-671X.htm. 

Bhandari, D. R. (2015). The econometric models to some aspects of tourism in Nepal. Energy Technologies, 

Climate Change and Environmental Sustainability: Innovative Perspective. pp. 87-93. Retrieved from 

http://ieomsociety.org/ieom_2015/papers/593.pdf 

Bjork, P. and Kauppinen-Raisanen, H. (2017). A destination’s gastronomy as a means for holiday well-being. 

British Food Journal, 119 (7). pp. 1578-1591. Retrieved from doi 10.1108/BFJ-09-2016-0394. 

Bjork, P., Kauppinen-Raisanen, H. (2014). Culinary-gastronomic tourism – a search for local food experiences. 

Nutrition & Food Science, 44, (4). pp. 294-309. Retrieved from http://dx.doi.org/10.1108/NFS-12-2013-

0142. 

Cavicchi, A. and Stancova, K.C. (2016). Food and gastronomy as elements of regional innovation strategies. 

European Commission, Joint Research Centre, Institute for Prospective Technological Studies, Spain. 

EUR 27757 EN. Retrieved from http://doi:10.2791/284013. 

Colovic, Z.K., Cerovic, Z. and Milic-Beran, I. (2012). Strategic networking in improving gastronomy in small 

and medium hospitality enterprises. Tourism and Hospitality Management 2012 Conference 

Proceedings. Retrieved from 

https://www.researchgate.net/publication/288479960_Gastronomi_Turizmi_Uzerine_Bir_Literatur_Inc

elemesi. 

Corluka, G., Mikinac, K. and Peronja, I. (2017). How to approach hotel performance measurement? a 

conceptualization of key determinants. ToSEE – Tourism in Southern and Eastern Europe, 4 (2017). pp. 

71-82. Retrieved from http://doi.org/10.20867/tosee.04.8. 

Cun, C. (2011, May 13). What the hell is gastronomy anyway?. Retrieved from www. crystalcun.wordpress.com. 

Curtis, K., Allen, K., Hill, P. and Slocum, S. (n.d). Farm and food tourism: exploring opportunities. Lecture. 

Dash, R. (n.d). Economic impact assessment of tourism: a case study of Orissa. Journal of Hospitality Application 

& Research, 6 (1). pp. 3-15. Retrieved from 

http://www.publishingindia.com/GetBrochure.aspx?query=UERGQnJvY2h1cmVzfC83MjgucGRmfC8

3MjgucGRm. 

Diaconescu, D.M., Moraru, R. and Stanciulescu, G. (2016). Considerations on gastronomic tourism as a 

component of sustainable local development. Amfiteatru Economic, 18 (Special Issue No. 10). pp. 999-

1014. Retrieved from http://www.amfiteatrueconomic.ro/temp/Article_2583.pdf 

Dougherty, M., Brown, L., Green, G.P. (2013). The social architecture of local food tourism: challenges and 

opportunities for community economic development. Journal of Rural Social Sciences, 28 (2), pp. 1-27. 

Retrieved from http://www.cabdirect.org. 

Dritsakis, N. and Athanasiadis, S. (2012). An econometric model of tourist demand: the case of Greece. Journal 

of Hospitality and Leisure Marketing. pp.1-10. Retrieved from 

http://users.uom.gr/~drits/publications/tourist_demand.pdf 

Econometrics definition. (2019). Investopedia. Retrieved from 

https://www.investopedia.com/terms/e/econometrics.asp 

Fattah, J., Ezzine, L., Aman, Z. t. al. (2018). Forecasting of demand using the ARIMA model. International 

Journal of Engineering Business Management, 10. pp. 1-9. Retrieved from 

http://journals.sagepub.com/home/enb. DOI: 10.1177/1847979018808673.  

Ferguson, P. P. (2012). Gastronomy or gluttony. Gastronomica: The Journal of Food and Culture, 12 (2). pp. 

103-104. Retrieved from DOI: 10.1525/gfc.2012.12.2.103. 

Fernandez, D., Alegre, E. (1988). Sarap: essays on Philippine food. Philippines: Mr. & Ms. Publishing Company. 

Furst, T. et al. (1996). Food choice: a conceptual model of the process. Appetite, 26. pp. 247-266. Retrieved from 

http://baileynorwood.com/rcfp/files/GoodSource3.pdf.  

Gajic, M. (2015). Gastronomic tourism – a way of tourism in growth. Quaestus Multidisciplinary Research 

Journal, (6). pp. 155-166. Retrieved from 

https://search.proquest.com/openview/827b72781ec2aac10ad27a50a8532847/1?pq-

origsite=gscholar&cbl=2040113. 

Galvez, J.C., Torres-Naranjo, M., Lopez-Guzman, T., and Franco, M.C. (2017). Tourism demand of a WHS 

destination: an analysis from the viewpoint of gastronomy. International Journal of Tourism Cities, 3 

(1). pp. 1-16. Retrieved from DOI 10.1108/IJTC-10-2016-0039. 

Galvez, J.C.P., Lopez-Guzman, T., Buiza, F.C., Medina-Viruel, M.J. (2017). Gastronomy as an element of 

attraction in a tourist destination: the case of Lima, Peru. Journal of Ethnic Foods, 4 (2017), pp. 254-

261. Retrieved from http://doi.org/10.1016/j.jef.2017.11.002. 



Journal of Contemporary Social Science Research, Vol. 4, Issue 1, June 2020 

 

 

104 
eISSN 0128-2697 

Garin-Muñoz, T. and Amaral, T.P. (2000). An econometric model for international tourism flows to Spain. 

Applied Economics Letters, 7. pp. 525-529. Retrieved from http://www.tandf.co.uk/journals 

Gheorghe, G. and Bulin, D. (2014). Cuisine – a regional tourism differentiation tool. Knowledge Horizons: 

Economics; Bucharest, 6 (2). pp. 194,zile198-199. Retrieved from 

https://search.proquest.com/docview/1537380942?accountid=38643. 

Gheorghe, G., Tudorache, P., Nistoreanu, P. (2014). Gastronomic tourism, a new trend for contemporary tourism?. 

Cactus Tourism Journal, 9 (1). pp. 12-21. Retrieved from 

https://www.researchgate.net/publication/269517304_GASTRONOMIC_TOURISM_A_NEW_TREN

D_FOR_CONTEMPORARY_TOURISM. 

Gordin, Valery & Trabskaya, Julia & Zelenskaya, Elena. (2016). The role of hotel restaurants in gastronomic 

place branding. International Journal of Culture, Tourism and Hospitality Research. 10. 81-90. 

10.1108/IJCTHR-05-2015-0049. 

Greene, W. (2002). Econometric Analysis Fifth Edition. New Jersey: Prentice-Hall.   

Haggege, M., Gauthier, C. and Ruling, C.C. (2017). Business model performance: five key drivers. Journal of 

Business Strategy, 38 (2). pp. 6-15. Retrieved from DOI 10.1108/JBS-09-2016-0093. 

Jimenez-Beltran, F. J., Lopez-Guzman, T. and Santa Cruz, F.G. (2016). Analysis of the relationship between 

tourism and food culture. Sustainability 2016, 8 (418). pp. 1-11. Retrieved from 

https://www.mdpi.com/journal/sustainability.  

Jingjing, G. (2012). The attractiveness of local cuisine and its influence on Chinese domestic tourists’ perceptions 

of destinations (Doctoral dissertation). Retrieved from http://search.proquest. 

Kocaman, M. and Kocaman, E.M. (2014). The importance of cultural and gastronomic tourism in local economic 

development: Zile sample. International Journal of Economics and Financial Issues, 4 (4). pp. 735-744. 

Retrieved from http://www.econjournals.com. 

Kock, M.G. (2013). The development of an eco-gastronomic tourism (EGT) supply chain-analyzing linkages 

between farmers, restaurants and tourists in Aruba (Doctoral dissertation). Retrieved from 

https://stars.library.ucf.edu/cgi/viewcontent.cgi?referer=&httpsredir=1&article=3760&context=etd. 

Leng, K.S. and Badarulzaman, N. (2013). Branding George Town world heritage site as a city of gastronomy: 

prospects of creative cities strategy in Penang. International Journal of Culture, Tourism and Hospitality 

Research, 8 (3/2014). pp. 322-332. Retrieved from DOI 10.1108/IJCTHR-08-2012-0065. 

Lopez-Guzman, T., Lotero, C.P., Galvez, J.C. and Rivera, I. (2016). Gastronomic festivals: attitude, motivation 

and satisfaction of the tourist. British Food Journal, 119 (2). pp. 267-283. Retrieved from DOI 

10.1108/BFJ-06-2016-0246. 

Mair, H., Sumner, J. (2017). Critical tourism pedagogies: exploring the potential through food. Journal of 

Hospitality, Leisure, Sport & Tourism Education, 21 (2017). pp. 195-203. Retrieved from 

http://dx.doi.org/10.1016/j.jhlste.2017.06.001. 

Mak, A., Lumbers, M., et al. (n.d.). Factors influencing tourist food consumption (Unpublished paper). Retrieved 

from http://www.sciencedirect.com. 

Mammadov, R. (2013). Tourism as the main factor of socio-economic development of regions in Azerbaijan 

(Doctoral dissertation). Retrieved from 

https://ecomod.net/system/files/TOURISM%20AS%20THE%20MAIN%20FACTOR%20OF%20SOC

IO-ECONOMIC%20DEVELOPMENT%20OF%20REGIONS%20IN%20AZERBAIJAN.pdf. 

Minihan, C. (2014). Exploring the culinary tourism: an investigation of the supply sector for brewery and 

restaurant owners (Doctoral dissertation). Retrieved from 

https://mountainscholar.org/bitstream/handle/10217/82621/Minihan_colostate_0053A_12371.pdf?sequ

ence=1&isAllowed=y. 

Nanthakumar, L., Subramaniam, T. and Kogid, M. (2012). Is ‘Malaysia Truly Asia’? Forecasting tourism demand 

from ASEAN using SARIMA approach. Tourismos: An International Multidisciplinary Journal of 

Tourism, 7 (1). pp. 367-381. Retrieved from http://www.researchgate.net. 

Navarro, V., Serrano, G., Lasa, D., Aduriz, A.L., Ayo, J. (2011). Cooking and nutritional science: gastronomy 

goes further. International Journal of Gastronomy and Food Science, I (2012), pp. 37-45. Retrieved from 

http://www.sciencedirect.com. 

Nayomi, G. and Gnanapala, W.K.A. (2015). Socio-economic impacts on local community through tourism 

development with special reference to Heritance Kandalam. Tourism, Leisure and Global Change, 2. pp. 

57-73. Retrieved from http://geog.nau.edu/igust/srilanka2014/ 

Nizic, M.K. and Drpic, D. (2013). Model for sustainable tourism development in Croatia. 2. pp. 159-173. 

Retrieved from https://search.proquest.com/docview/1806065644?accountid=38643. 

OECD (2018), “Megatrends shaping the future of tourism,” in OECD Tourism Trends and Policies 2018, OECD 

Publishing, Paris. Retrieved from https://doi.org/10.1787/tour-2018-6-en 



Journal of Contemporary Social Science Research, Vol. 4, Issue 1, June 2020 

 

 

105 
eISSN 0128-2697 

Okech, R. (2014). Developing culinary tourism: the role of food as a cultural heritage in Kenya. Proceedings of 

the Second International Conference on Global Business, Economics, Finance and Social Sciences. 

Retrieved from http://www.globalbizresearch.org. 

Organic Authority. (n.d.). Retrieved from www.organicauthority.com 

Ozcan, C.C. and  Kar, M. (2016). An econometric analysis of determinants for tourism demand in Turkey. 

International Journal of Advances in Mechanical and Civil Engineering, 3 (1). pp. 26-30. Retrieved from 

https://www.researchgate.net/publication/291352657_AN_ECONOMETRIC_ANALYSIS_OF_DETE

RMINANTS_FOR_TOURISM_DEMAND_IN_TURKEY 

Pacete, S. (2019). Philippine history: Silay cultural history and Negros heritage and tradition. Lecture.  

Raftopoulos, I. (2017). Researching the development of gastronomic tourism: the case of Naxos, Greece (Doctoral 

dissertation). Retrieved from 

https://theses.ubn.ru.nl/bitstream/handle/123456789/5541/DISSERTATION_RAFTOPOULOS_PLAN

ET%20EUROPE_2017.pdf?sequence=1. 

Randall, E. and Sanjur, D. (1981). Food preferences—their conceptualization and relationship to consumption. 

Ecology of Food and Nutrition, 11 (3). pp. 151-161. Retrieved from DOI: 

10.1080/03670244.1981.9990671. 

Richards, G. (2014). The role of gastronomy in tourism development. Presentation to the Fourth International 

Congress on Noble Houses: A Heritage for the Future. Presentation. Retrieved from 

https://www.academia.edu 

Sachsenhofer, W. (2016). Leveraging business model components as drivers of business model portfolios. Journal 

of Business Models, 4 (3). pp. 34-47. Retrieved from http://journalofbusinessmodels.com/vol-4-no-3-

2016/vol-4-no-3-pp-37-47/. 

Sam, I.E., Akpo, D.M. et al. (2014). Socio-economic impact of tourism development in the forest community of 

Ikpe, Oro, Urue Offong Oruko local government area of Akwa Ibom State. European Journal of 

Hospitality and Tourism Research, 2 (1). pp. 15-23. Retrieved from http://www.ea-journals.org. 

San Andres, E., Cheok, D and Othman, L. (2016). Tourist arrivals and inclusive growth. Asia-Pacific Economic 

Cooperation, 11. Retrieved from www.apec.org 

Savarin, B. (n.d). The Physiology of Taste. Retrieved from http://www.blackmask.com. 

Sawant, M., (2017). Socio-economic impacts of tourism development at Aurangabad district. Retrieved from 

http://www.researchgate.net. 

Schouteten, J.J. (2016). Information and context effects on consumers’ food experience (Doctoral dissertation). 

Retrieved from 

https://www.researchgate.net/publication/309320776_Information_and_context_effects_on_consumers'

_food_experience. 

Sengel, T., Karagoz, A., Cetin, G., et al. (2015). Tourists’ approach to local food. Procedia – Social and 

Behavioral Sciences, 195 (2015). pp. 429-437. Retrieved from http://www.sciencedirect.com. 

Sobal, J. & Bisogni, C.A. (2009) 38(Suppl 1): 37. https://doi.org/10.1007/s12160-009-9124-5 

Soeroso, A. and Susilo, Y.S. (2014). Traditional Indonesian gastronomy as a cultural tourism attraction. Journal 

of Applied Economics in Developing Countries, 1 (1). pp. 45-59. Retrieved 

fromhttps://www.researchgate.net/publication/317938003_TRADITIONAL_INDONESIAN_GASTR

ONOMY_AS_A_CULTURAL_TOURISM_ATTRACTION. 

Song, H., Dwyer, L., Li, G. and Cao, Z. (2012). Tourism economics research: a review and assessment. Annals of 

Tourism Research, 39 (3). pp. 1653-1682. Retrieved from 

http://dx.doi.org/10.1016/j.annals.2012.05.023.   

Sormaz, U., Akmese, H., Gunes, E., Aras, S. (2015). Third global conference on business, economics, 

management and tourism. Procedia Economics and Finance, 39 (2016), pp. 725-730. Retrieved from 

http://www.sciencedirect.com. 

Stanisic, T., Kostic, M. and Miseljic, M. (2018). Gastronomic manifestations as a factor of improvement of 

Serbia’s tourism offer. Economics of Agriculture, 65 (1). pp. 111-124). Retrieved from DOI: 

10.5937/ekoPolj1801111S. 

Stynes, D. (n.d). Economic impacts of tourism. Retrieved from 

https://msu.edu/course/prr/840/econimpact/pdf/ecimpvol1.pdf 

Suñer, A.C., Libetario, E., Olanday, M. and Mendoza, T. (2016). Mainstreaming organic agriculture in the 

Philippines: challenges and opportunities. Retrieved from http://www.researchgate.net. 

The Box-Jenkins method. (n.d.). Retrieved from http://ncss-wpengine.netdna-ssl.com 

The rise of food tourism. (2015). Ontario Culinary Tourism Alliance and Skift Team report. Retrieved from 

http://www.ontarioculinary.com 

Tricarico, L. and Geissler, J.B. (2017). The food territory: cultural identity as local facilitator in the gastronomy 

sector, the case of Lyon. City, territory and Architecture, 4 (16). pp. 1-9. Retrieved from 

http://search.proquest. Doi 10.1186/s40410-017-0072-2. 



Journal of Contemporary Social Science Research, Vol. 4, Issue 1, June 2020 

 

 

106 
eISSN 0128-2697 

Tugjamba, N. (2012). Indicators to assess the environmental and socio-economic impacts of tourism on protected 

areas of Mongolia. Lecture.  

Tyrrell, T. and Johnston, R. (2009). An econometric analysis of the effects of tourism growth on municipal 

revenues and expenditures.  Tourism Economics, 15 (4). pp. 1-13. Retrieved from 

http://www.researchgate.net. 

Vazquez de la Torre, G.M., Rojas, R.H. and Romero, V.N. (2016). The study of gastronomic tourism in Cordoba 

and the association of the cuisine. An econometric analysis. Tourism and Hospitality Management, 22 

(2). pp. 173-191. Retrieved from https://doi.org/10.20867/thm.22.2.7. 

Vieira, A.C. and Santos, L.D. (2017). Tourism and regional development: a spatial econometric model for 

Portugal at municipal level (Unpublished research paper). Retrieved from 

http://wps.fep.up.pt/wps/wp589.pdf 

Villarino, C.B. (2018). The Philippine Food Systems: Challenges and Opportunities in the 21st Century. Lecture.  

Vuksanovic, N., Tesanovic, D., Kalenjuk, B., et al. (2017). Socio-demographic characteristics as determinants of 

differences in perception of local gastronomy. Economics of Agriculture, 64 (1). pp. 359-373. Retrieved 

from http://www.researchgate.com 

Wijaya, S. (2014). Encounters with local food: the culinary experiences of international  visitors in 

Indonesia (Doctoral dissertation). Retrieved from http://vuir.vu.edu.au/id/eprint/25865. 

World Tourism Organization. (2012). Global Report on Food Tourism, UNWTO, Madrid. Retrieved from 

http://www.unwto.org. 

World Travel and Tourism Council Report on Travel and Tourism: Economic Impact. (2017). Retrieved from 

http://www.wttc.org. 

Yalcinkaya, O., Dastan, M and Karabulut, K. (2018). The effects of international tourism Receipts on Economic 

Growth- Evidence from the First 20 Highest Income Earning Countries from Tourism in the World 

(1996-2016). Montenegrin Journal of Economics, 14 (3). pp. 55-71. Retrieved from 

https://econpapers.repec.org/scripts/redir.pf?u=http%3A%2F%2Frepec.mnje.com%2Fmje%2F2018%2

Fv14-n03%2Fmje_2018_v14-n03-a14.pdf;h=repec:mje:mjejnl:v:14:y:2018:i:3:p:55-71 

Zhang, W.B. (2018). Economic growth and inequality with tourism in an integrateWalrasianan-general 

equilibrium and neo-classical-growth theory. Zagreb International Review of Economics and Business, 

21 (1), pp. 17-35. Retrieved from DOI: 10.2478/zireb-2018-0002. 

 

 


