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Qualitative Study on attributes of Food Tourism in Italy, France and Japan
Yeseul Na, Mi Sook Cho*

Department of Nutritional Science & Food Management, Ewha Womans University

Abstract

Food tourism is recognized as a unique form of tourism product that combines traditions and regional characteristics and
has become an international trend. However, research on food tourism in Korea is limited. Thus, this study investigated the
selection attributes of food tourism in Italy, France and Japan. A qualitative study was conducted among 34 foreign food
tourism experts on food tourism in their respective countries to find possible directions for Korean food tourism. As a result
of this study, ‘Food attraction’, ‘Traditionality’, ‘Locality’, ‘Convenience’, ‘Cultural Characteristics’, and ‘Appropriateness of
price’ were the attributes identified from the expert’'s comments. Marketing strategies such as improving quality of service
and food itself, quality of service, developing diverse food tourism product, and building marketing channel will improve the

status of food tourism in Korea.
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<Table 1> Open-ended questions

Category

Questions

Please specify precisely about your country’s famous case on food tourism, if there exists one, including accurate

names of the region and the food.

Food tourism

Please describe your experience of food tourism including specific region and food names.

Please illustrate the strongest points of your countries’ food tourism.

Please illustrate the drawbacks of your countries’ food tourism.

Attributes of Food What factors need to be fulfilled in order for gourmet meals to be adequate to become tourism products

tourism

Please write down the most important way for your country to promote the consumption of gourmet food product

What kind of food tourism have you experienced in South Korea? Please elaborate the food, and region.

Recognition of
Korea food tourism

Please illustrate the traits and advantages that led you to choose the Korean food tourism that you have experienced

Please elaborate the drawbacks and supplement points of Korean food tourism that you have experienced in the past.
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<Table 2> General characteristics of food experts (n=34)

No Nationality Gender Occupation No Nationality Gender Occupation

1 Italy M Chef 18 F Researcher

2 M Chef 19 F Professor

3 M Chef 20 F Tourism coordinator
4 F Tourism Business 21 F F&B translator

5 F Food Writer 22 M CEO

6 M Chef 23 F Food director

7 F Lodging Business 24 M F&B consultant
8 F Tourism coordinator 25 M Chef

9 M Sommelier 26 F Chef

10 F Sommeilier 27 M Restaurant manager
11 M Sommelier 28 F Food sales

12 M Food tour business 29 M Chef

13 M Chef 30 Japan F Professor

14 M Chef 31 F Researcher

15 M Agri-food embassy 32 M Professor

16 France F Professor 33 F Food marketing
17 F Professor 34 F Food coordinator
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<Table 3> Attribute of the food tourism in Italy, France and Japan

Significant statements

General restatement  Theme cluster Category

“Food itself is special ingredients.”
“Outstanding taste”
“Food with great value”

Food itself

. . . lity of fi lity of fi
“High-quality food anyone recognized” Quality of food Quality of food
. . . . . Taste of food
‘try to improve quality of the food or ingredients. .
“It is most important to remain quality of food.” Food attraction
« . . . » Differentiated, .
should have differentiated food among the similar category foods. . Identity and
« . . . . ’ Uniqueness, . o
It requires differentiated food branding strategy. Lesitimac differentiation of
“The food tourism that have not been found anywhere else in the world.” gitimacy, food
Specialty,
“Food that has country’s own tradition”
“Dining in traditional restaurant” History and .. ..
“Understanding and pass down food history and culture” tradition Tradition Traditional
“Be closely connected with tradition”, “History of dish”
“Exclusive local experience that can’t be found elsewhere.” Local
“What can be obtained only from the local” discrimination .
- - Local based Locality
“Local natural environment”, “Local climate” Local
“Surrounding scenery” environment
“Tasting experience”, “Offer visual attraction”
“Food e.vent that anyone can pargmpate Expc.erlence food Food related
Education and practical exercise tourism through activities
“It is most important to taste and experience in person.” various senses
“Memorable experience”
“Tasting experience”, “Offer visual attraction”
e et o o peip o i
« pr ), accessibility accessibility Convenience
Memorable experience
“It is most important to taste and experience in person.”
“Service attitude”, “Delicate service” Polite attitude,
“It should be polite basically.” High quality service
“Also, it should be friendly to foreigner.” service
“Geograr?hlcal accessibility _ Accessibility Accessibility
Convenience of transportation
“A restaurant which is part of food tourism must provide attractive .
. o Attractive Cultural
atmosphere and interior to tourists. Visual beauty ..
« - L. o atmosphere characteristics
Sophisticated interior
“Get value for my money”, Satlsfactory”pnce Reasonable price, Reasonable Appropriateness
A price that almost anyone can pay for Affordable price rice of price
“Food tourism should not be expensive” p p p
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