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Introduction 
The vision for ASEAN tourism over the next decade to 2025 is: 

 

“By 2025, ASEAN will be a quality tourism 
destination offering a unique, diverse 
ASEAN experience, and will be 
committed to responsible, sustainable,  

 

 

 

 

 

 

 

 

 

 

 

 

One well established 
attribute of the ASEAN 
region is that of its cuisine. 
Although in various states 
of exploiting food as an 
attribute in tourism, all of 
the countries collectively 
have the opportunity to 
utilise gastronomy tourism 
as not only a means of 
marketing the region and 
its destinations, but also as 
effective and powerful 
tools for development. 

 
Cuisine, as a manifestation of the culinary arts, is uniquely placed to bring together a diverse range 
of activities from agriculture through to the arts in a synergistic way that create benefits for both 
tourists and host countries. BY working collaboratively to create “regions of gastronomy” in ASEAN, 
this potential can be realised. This White Paper presents the background rationale and introduces 
the ways in which these gastronomic regions can be effectively implemented in ASEAN to further 
extend the offerings, and subsequent benefits of tourism in the region. 

 

inclusive and balanced tourism development, so as to 
contribute significantly to the socioeconomic well-being 
of ASEAN people.” 
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Statement of Purpose: ASEAN initiatives 

 
 
 
 
 
 
 
 
 
 
 
 
 
Objectives/ Output 
• To create a sustainable gastronomy tourism framework and guideline which could 

systematically address the sustainable food system and enhance the livelihoods of 
local communities.  

• To develop ASEAN platform and network of experts in the field of agriculture, culture, 
art, tourism and gastronomy. 

• Formulate an official implementation guideline for ASEAN Region of Gastronomy 
 

 

By 2050, a global population of 9 billion will demand 70% more food than is consumed today. 
Feeding this expanded population nutritiously and sustainably will require substantial 
improvements to the global food system – one that provides livelihoods for farmers as well as 
nutritious products for consumers. Tourism stakeholders could take a lead in mitigating this issue 
through a form of sustainable gastronomy tourism development. Unique gastronomy tourism 
experiences could stimulate a better use of ASEAN agricultural bio-diversity which can contribute 
to more nutritious diets, enhance livelihoods for farming communities and more resilient and 
sustainable farming systems and at the same time it could enhance modernized expression and 
preservation of unique local heritage. During the 46th ASEAN NTOs meeting which was held on 24-
26 July 2016 in Vinh Phuc, Vietnam, the Permanent Secretary, Ministry of Tourism and Sports, 
Thailand proposed that a systematic cooperation is vital to build a strong platform for Gastronomy 
Tourism in ASEAN.  
 

Thailand took a coordinating role in the 
establishment of ASEAN Gastronomy 
Network (AGN). The proposed AGN will be 
a key mechanism to activate the Joint 
Declaration on gastronomy tourism 
cooperation which was presented and 
adopted by ASEAN Tourism Ministers during 
the ASEAN Tourism Ministerial Meeting on 
the 37th ASEAN Tourism Forum (ATF 2018 on 
the 26th January 2018 in Chiang Mai, 
Thailand). The development of ASEAN 
Gastronomy Network is vital and will be a 
key implementation strategy to put the 
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#gastropathway  
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Part One: Setting the stage - Gastronomy Tourism 
The Driving Forces for Gastronomy Tourism: Global and Regional Trends 

 

 

 

 

 

 

 

 

 

 

 

ASEAN Gastronomy 

     

Food and beverages are essential to tourism and are growing in importance not 
just as a transactional part of the tourist experience, but as bona fide experiences 
in their own right. As presented in the 1st UNWTO Global Report on Gastronomy 
Tourism, 88% of destinations consider gastronomy a strategic element in defining 
their image and brand. Several years ago, the World Food Travel Association 
(WFTA) estimated that gastronomy tourism generated an economic impact of 
US$150 billion annually; this has only continued to grow in economic value. For 
27.3 million American tourists alone, the main motivation for travel is to engage in 
gastronomic activities (UNWTO, 2016, p. 15).  
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Figure 1: Food and tourism experience continuum. Source: WFTA (2016). 

Gastronomic or food tourism experiences are 
much more than just eating and drinking at a 
destination. Food tourism comprises a 
continuum that extends from production 
(e.g., agri-tourism and visits to artisanal food 
producers) through to post-consumption 
(e.g., value-added souvenir products and 
food waste management). Along this 
continuum are numerous opportunities to 
engage tourists in a variety of food-related 
tourism activities and experiences that 
create socioeconomic benefits for a broad 
range of stakeholders, many of whom exist 
outside the primary tourism industry (see 
Figure 1, and Annex 1 for a larger version).  
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Figure 2: Holistic Food for Good. Source: Perfect Link Consulting Group (2016). 

 

Thailand Research Fund (TRF) has commissioned an experimental study which 
concurs with an integrated framework. Food and tourism experience continuum 
could engage multi-sectors from the pre-trip, the actual trip and post trip. Figure 
2 depicted this three-phase planning process of travelers which could involve 
various tourism ventures in the value chain and food-related experiences.  
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the World Food 
Travel 

Association 
surveyed 2,827 travellers from 11 
international markets to produce 
a Food Travel Monitor research 
report that offers a detailed 
profile of food tourists (WFTA, 
2016). In this extensive research it 
was found that food and 
beverages are now critical travel 
motivators, with up to 75% of 
leisure travellers citing 
gastronomic activities as a 
motivation to visit a destination. 
For those participants who had 
travelled at least 50 miles (80km) 
for an overnight trip, 59% 
reported food and beverage 
had become more important to 
their travel plans over the past 
five years. These tourists 
participated in a range of 
gastronomic activities, with 45% 
saying they’d engaged in five or 
more experiences during the 
past year’s travels, and 61% said 
they shared these experiences over social media. Although 18% of those surveyed 
travelled in search of gourmet dining, it was other gastronomic experiences that 
were more important for most tourists. The most significant motivation was a 
search for authenticity (46% of respondents) followed closely by a desire for 
eclecticism (WTFA, 2016). Credit card provider MNBA (2017) also reported similar 
results in a survey of 2,000 British international travellers. They found that for 86% of 
their respondents, food played an important role in their overseas experience, 
and 40% valued authenticity above everything else — tourists want to experience 
things like locals do (Figure 3). In other words, for the majority of travellers 
interested in having a food experience, fine dining and haute cuisine are not 
what they are seeking. Rather, it is the “ordinary” that becomes the extraordinary 
for travellers. These results suggest that regions interested in attracting 

In 2016, 

https://www.worldfoodtravel.org/cpages/food-travel-monitor
https://www.worldfoodtravel.org/cpages/food-travel-monitor
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gastronomic tourists should focus on providing a wide range of foods and food-
related activities, particularly those that highlight the cultural roots of the areas’ 
people. 

 

Figure 3: Preferred gastronomic experiences of British food travellers. Source: 
MBNA (2017). 

 
Gastronomic tourism is a trend which is likely to continue growing; 59% of travellers 
reported that culinary experiences are more important to them today than they 
were five years ago. These activities also create salient memories — 83% of 
travellers surveyed agreed that food and beverage experiences helped them 
create lasting impressions of a destination and that seeing food, beverages or 
restaurants at home reminded them of trips they had previously taken. These 
salient memories are important in terms of repeat visitation — 86% of respondents 
suggested that having a positive food and drink experience on a trip would make 
them more likely to return to that destination (WFTA, 2016).  
 
There are additional benefits of positive gastronomic experiences that move 
beyond the tourism sector. Eighty-percent of food tourists like to take food and 
drink related souvenirs home with them (WFTA, 2016). It is interesting to note that 
food-related souvenirs (e.g., food products, cookbooks etc.) are positively 
associated with subsequent post-holiday purchases. For example, recent 
research has found that upon their return home, over 60% of travellers purchased 
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food and drinks that they first encountered on a trip, with the top items comprising 
processed foods, beer and wine (MPI, 2018; WFTA, 2016). As such, tourists can 
become important brand ambassadors and help boost global sales of export 
products and commodities.   

 

Gastronomic tourism is something that 
spans the generations, with younger 
travellers in particular seeking food 
and beverage experiences; 52% of 
Generation X and millennials consider 
themselves to be gastronomic tourists. 
Food is a very important aspect of 
travel for millennials in particular, with 
about 98% of of them wanting to 
experience local cuisine while they 
travel (WFTA, 2016). Similarly, the MNBA 
survey of British food tourists also found 
that younger people were more likely 
to get involved in the creative process 
by signing up for cooking workshops so 
they can replicate dishes once they’re 
back home, and they are more 
inclined to purchase street food. And 
of course, younger travellers are 
prolific posters of food photos and 
experiences on social media (WFTA, 
2016; MNBA, 2017). Aligning with this, a 
survey of travel trends undertaken by 
Trekk Soft found that participation in 
food photography workshops had 
increased by 207% (Kutschera, 2018). 
This is an important consideration as 
gastronomic travellers (34%) have been found to be more motivated to visit a 
destination because of a posting about food or drink on social media than non-
gastronomic travellers (23%). It was also found that for at least half of their trips, 
64% of leisure travellers share their food and beverage experiences on social 
media (WFTA, 2016). 
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Figure 4: Up and coming food destinations for British gastronomic tourists. Source: 
MNBA (2017). 

Food-related experiences are playing an increasing role in destination 
choice. In a 2017 survey with data from over 56,000 travellers from 29 
different countries undertaken by the e-commerce site booking.com, 
gastronomy was found to play a major role in tourists’ motivations and 
experiences. The survey found that 61% of travellers pick a destination for 
its great food or drink. Twenty-two percent of respondents planned to 
travel to destinations for the food alone, with 29% choosing destinations 
(not individual operations or activities) based on local restaurant reviews. 
Indeed, more than a third (34%) of global travellers (increasing to 40% of 
millennials) were planning to take a dedicated food tourism trip 
sometime in 2018. A quarter (25%) of respondents reported that they 
would avoid destinations without strong culinary scenes. Almost half 
(49%) of travellers were keen to be more adventurous with the cuisine 
they ate at destinations, and 51% wanted to experience street food, 
providing an advantageous edge for ASEAN countries with their strong 
tradition of street food culture. Further reflecting this, three out of the top 
ten destinations for tasting local food were ASEAN members (Ipoh, 
Malaysia, Johor Bahru, Malaysia and Ho Chi Minh City, Vietnam) and 
Bangkok was listed amongst the top ten destinations for street foods. 
Similarly, the MNBA (2017) survey identified Thailand as an up and coming 
food destination for British gastronomic tourists. 
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Despite the apparent emphasis on dining, gastronomic tourism is about more 
than just eating and going out for meals. Skift UK Editor Patrick Whyte highlighted 
that food markets, tasting sessions, cooking classes and agri-tourism activities now 
make up 95% of all food experiences (cited in Coppola, 2016). Similarly, 
TripAdvisor.com identified food tours and cooking classes as being in the top 10 
fastest growing tourist experiences in 2018, up by 57% since 2017. By gross booking 
value, food tours were the activity that experienced the most growth in 2017 (Trip 
Advisor, 2018). Culinary experiences are also coming to replace adventure 
activities. The new adventure trend is to experience cultures, with Intrepid Tours 
reporting a 20% increase in food adventure tours such as wine tasting, sampling 
local cuisine, and taking cookery classes (Shabada, 2018). 

 

Figure 5: Fastest growing experiences categories: 2017, US travellers. Source: Trip 
Advisor (2018). 
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Estimating the economic impact of food and beverage tourism is difficult. 
However, it is widely believed that leisure tourists generally spend 25% of 
their expenditure on food. This however can range from 15% in more 
affordable destinations and can go as high as 35% in more expensive 
locales. Gastronomic tourists are a high-yield traveller and are estimated to 
spend 50% more on food and beverage a day as compared to other leisure 
tourists. They take also 1.5 more trips a year than non-gastronomic tourists. 
It was estimated that in 2015, food tourism generated a total of USD$150 
billion (UNWTO, 2017) and in Thailand, the total income derived from food 
tourism was 456 billion baht (representing 20% of the entire tourism income). 
This was expected to grow to 500 billion baht in 2016 (Boonpienpon & 
Wongwiwattana).  

Gastronomic travellers are also more engaged travellers (Figure 6) and are 
more likely to participate in other non-food related activities when they 
travel; they are more likely to engage in sightseeing (91%), shopping (87%), 
and visiting historical or cultural attractions (85%) than non-culinary tourists 
(WFTA, 2016).  

 

 

Figure 6: Profile of food travellers. Source: World Food travel Association (2016). 
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What is Gastronomy Tourism? 
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What is Gastronomy Tourism 
 

By definition, cuisine is a particular style of food 
preparation characteristic of a region. Its meaning 
and significance however, is far deeper than this 
simplistic definition suggests. Cuisine is the outcome 
of a region’s unique history, its products/ingredients 
(and the land from which they come), and the 
social norms and customs of the group that dictate 
the way in which food is produced, prepared and 
consumed. Cuisine is imbued with social and 
cultural capital (Berno, 2017). It is this social and 
cultural capital that is at the core of gastronomy 
and tourism. As such, gastronomy and tourism goes 
far beyond just what is “on the plate”. 

 

 

 

 
Food, food and beverage, culinary, gastronomy and 
gastronomic are all used interchangeably with 
“tourism” to broadly describe travellers and touristic 
activities that involved food-related experiences. 
Although there has been much debate in the 
academic literature around definitions, as well as the 
tourist typologies that comprise the gastronomic 
traveller, at the core of all definitions is what the World 
Food Travel Association suggests as: "Food tourism is 
the act of traveling for a taste of place in order to get 
a sense of place." (WFTA, 2018) 

 

 

 

Beyond Food 

…gastronomy 
tourism goes far 
beyond just what is 
“on the plate”… 
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Although the WFTA definition captures the deeper quest for authenticity and 
sense of place that research suggests that food tourists seek, it fails to fully 
acknowledge the breadth of what comprises these food-related experiences, 
the broad range of stakeholders involved, the diverse benefits that can be 
realised and the complexity of inter-sectoral relationships. These are partially 
acknowledged by the WFTA (2016) in Figure 7. 

 

 

 

 

Figure 7: The interrelated sectors of the food and beverage tourism industry. 
Source WFTA (2016). 
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Figure 8: Gastronomic tourism. (Source: University of Gothenburg Centre for 
Food Tourism, n.d.).  

 

 

 

 

 

 
The University of Gothenburg Centre for Food Tourism (n.d.) extends the WFTA 
definition and model with their conceptualisation of what comprises gastronomic 
tourism (Figure 8) by acknowledging the roles of culture and heritage, lifestyle, 
destination development, sustainability and importantly, creativity, innovation and 
design and the need for policy to underpin all of these. This presents a more 
comprehensive picture of the breadth and reach of gastronomy tourism.  
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The link between gastronomy tourism and the creative industries is an 
important, but often neglected relationship in gastronomy tourism. The 
United Nations Industrial Development Organization (UNIDO) (2017) (and 
others) have identified what they refer to as a “huge potential of linkages 
and synergies among the agro-food, tourism and the creative industries” 
(UNIDO, 2017, p. 5; Boonpienpon & Wongwiwattana, 2017) believing that 
that the integration of these various sectors is key to fostering the socio-
economic development of a region. Indeed, they suggest that food and 
gastronomy are a form of artistic and cultural expression, and one of the 
most salient examples of the expression of the contemporary tourist 
experience. The UNIDO refers to the integration of these experiences as 
an “integrated cluster approach”. In taking this integrated cluster 
approach, territorial assets, including cultural, heritage and historical 
traditions (food, crafts, folklore, visual arts, drama, literary references and 
historical sites) and natural resources (landscapes flora, fauna, physical 
and social spheres of production), come together in a place-based 
approach that capitalises on distinct local characteristics that define a 
particular place.  

 

In this particular approach, food/cuisine is a major element of these 
combined assets. This in turn promotes socio-economic development in 
these regions through the creative economy. Integrating creative 
content with food tourism adds value by reaching new target groups, 
enhancing destination image and supporting the growth of the creative 
industries and creative exports, thus elucidating the significant 
contribution that well-planned and managed gastronomy tourism can 
potentially make. 
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In order to optimise these opportunities around the relationship between agro-
foods, tourism and the creative industries, the UNIDO suggests that partnerships 
and networks to establish “creative clusters” built through the synergistic linkages 
between the agricultural sector, tourism and creative industries need to be 
forged. This requires a shift from a 
sectoral orientation to a territorial or 
regional approach in which key 
players valourise their territorial goods 
in a complementary (rather than 
competitive) way. In this way these 
complementary sectors and regions 
contribute to making the entire 
economic structure more complete, 
thus widening opportunities for 
development. The main territorial 
product in this case is a total cultural 
experience in which results from 
typical food products of a region, 
cultural and creative services and 
products and tourism services. The 
critical component of this approach is 
the centrality of integration among 
the various sectors of the 
development of a region. In terms of 
collaborative and complementary 
regional development, such as with 
gastronomy tourism in ASEAN, a 
cohesive policy approach with effective coordination between government 
agencies and the private sector is integral. Additionally, the presence of a 
coordinating body is crucial for collaborative governance (UNIDO, 2017). In this 
way, the whole becomes larger than the sum of its parts: “Integrated approaches 
can create a range of benefits, such as stimulating innovation through cross-
fertilization of ideas between different sectors, generating positive image spin-off 
by promoting the creative industries together with tourism and agro-food, and 
identifying and removing barriers to creative industries development” (OECD 
(2014) cited in UNIDO (2017), p. 13). (Figure 9).  

the whole becomes larger than the sum of its parts 
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Figure 9: Analytical framework for an integrated cluster approach. (Source: 

UNIDO, 2017, p. 14).  
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The International Institute of Gastronomy, Culture, Arts and Tourism (IGCAT), a 
network of global experts who select and award the title of “Regional 
Gastronomy” is an example of such an organisation (Annex 2). IGCAT presents a 
proven and successful model that ASEAN can adapt to fully realise the potentials 
of gastronomy tourism and the creative arts in the region. 
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Based on the discussion presented above, gastronomy and tourism in the ASEAN 
context can be defined as follows: 

 

Gastronomy and tourism in the ASEAN context 

 
Gastronomy and tourism comprise an integrated, networked and 
holistic approach to food and food culture that spans the 
continuum from production through post-consumption. This 
includes landscapes, place, agriculture and food production, 
food traditions, food presentations, hospitality, eating, culture 
and heritage, lifestyle, destination development, sustainability 
and importantly, their synergistic relationship between 
gastronomy as an expression of the culinary arts and creativity, 
innovation and design. 
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Key Principles for Gastronomy Tourism and 
Sustainable Tourism Development 
 

As presented in the opening paragraph of this white paper, the vision 
for ASEAN tourism over the next decade to 2025 is: 

“By 2025, ASEAN will be a quality tourism destination offering a unique, 
diverse ASEAN experience, and will be committed to responsible, 
sustainable, inclusive and balanced tourism development, so as to 
contribute significantly to the socioeconomic well-being of ASEAN 
people.” 

This emphasis on sustainability is particularly significant to gastronomy 
and tourism. Readers of this white paper will be more than aware that 
one of the most significant economic, social and cultural phenomena 
since the mid-1900s has been the growth of tourism. Along with this 
growth has come a growing awareness of the need for tourism to be 
sustainable. This has led to an increasing interest in the use of local 
resources in tourism development, along with the idea that host 
communities should benefit as much as possible from tourism, 
particularly in in the areas of social and economic opportunities.  

It is safe (and rather obvious) to say that food is one of the most 
important areas of the tourism industry – all tourists eat as part of their 
tourist experience. Based on current international tourism numbers, it can 
be estimated that over 70 billion meals per year (over 200 million meals 
per day) are consumed in tourism. Ironically however, despite the now 
well-accepted need for sustainable tourism, it has only been relatively 
recently that attention has been paid to the relationship between food 
production systems, culinary traditions, tourist consumption and 
sustainability. These relationships however, can be critical to 

sustainability (Berno et al., 2014). Research suggests that distinctive local cuisines 
can be important as both a tourism attraction, and as a means of shaping the 
image of a destination (Gössling et al., 2011; Cohen & Avieli, 2004; Hall, Sharples, 
Mitchell, Macionis & Cambourne, 2003; du Rand & Health, 2006). Additionally, 
research also suggests that local food experiences in tourism can contribute to 
sustainable development, support agricultural diversification and contribute to 
climate change mitigation by reducing the ‘carbon footprint’ through a 
decrease in imported products (Gössling et al, 2011. Significantly, Timothy and 
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Ron (2013) argue that gastronomy as part of the tourist experience can empower 
communities, supporting them to achieve their goals for sustainability, and help 
them cope with tourism and achieve its potential in more responsible ways.  

 

 

 

 

 

 

 

 

 

 

 

#Gastro-diplomacy 

 

Gastronomy plays an integral role in building competitive destination brand and 
its ability to be a key driver to achieve inclusiveness and sustainable development 
for the local agricultural producers, local artisans and young artisan chefs in the 
globalization process. Gastronomy can also be a conduit to re-connect rural and 
urban environments. If managed well, gastronomic tourism can be an effective 
strategy for poverty reduction, efficient use of resources, environmental 
protection and climate change mitigation, and the protection of cultural values, 
heritage and bio-diversity. Gastronomy and tourism can be used as a means to 
reinforce traditional (sustainable) ASEAN agricultural systems and ASEAN food 
cultures, increase and spread the benefits of tourism, and contribute to rural social 
and economic development, as well as contribute to broader local, regional and 
international sustainability goals such as climate change mitigation and 
contribute to the SDGs. The following case studies of gastronomic tourism in a 
range of countries presents evidence of the wide-range of benefits that well-
executed gastronomy tourism can realise.  
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Case Study 1: The Me’a Kai and Mea’ai Samoa cookbook projects provide an 
example of this gastronomy tourism approach (see Annex 3).  

 
Case Study 2: Sampran Model and Organic Tourism in Thailand (see Annex 4). 
 
Case Study 3: Rethinking Good Food, Central Denmark, Candidature for 
European Region of Gastronomy 2017 (see Annex 5) 
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  Part Two:  
   Situational Analysis 
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Part Two: Situational Analysis 
ASEAN Tourism situation and challenges: an overview  

The importance of gastronomy to tourism in ASEAN member states is highlighted 
in the current ASEAN Tourism Marketing Strategy 2017-2020. Strategic Action 2.2: 
Develop and Implement Regional Thematic Experiences, identifies “culinary” as 
one of four overarching themes that comprise the focus of the strategy. This aligns 
with the framework of the ASEAN Tourism Strategic Plan (ATSP) 2016-2025. Taken 
together, these two strategies are designed to support the overall tourism 
activities of the ASEAN NTOs (Southeast Asian Nations (ASEAN), 2017). This is 
reflected by both off- and on-line campaigns promoted by ASEAN member NTOs. 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
Gastronomic tourism is not new to ASEAN member states, and countries such as 
Singapore and Thailand have implemented sophisticated gastronomic tourism 
campaigns. Thailand in particular has been very successful in the way it has 
positioned its national cuisine to create a culinary brand identity and how this has 
been used to promote and shape tourism (Berno et al., forthcoming). In an 
evaluation of food-related content in ASEAN countries’ official websites, Tze and 
Hashim (2013) found that 90% of the countries had an introduction to food culture 
in their websites, most of which provided a description of the country’s local foods 
and signature dishes. However, only 40% highlighted their local cuisine. Other 
gastronomy-related content varied significantly, as is illustrated in Table 1. 
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Table 1. Data collected from official ASEAN tourism websites for promoting food 
tourism (Tze and Hashim, 2013, p. 177). 
 

 
 
Sukenti (2014) came to similar conclusion in an analysis of gastronomic tourism 
offerings of Indonesia, Honk Kong, Singapore, Thailand and Malaysia. 
 
 
ASEAN is well-placed to exploit gastronomy tourism. As discussed above, many of 
the attributes that current gastronomic tourists seek are already well-established 
in ASEAN member states, such as street food, authentic cuisine and creative 
opportunities to engage in more deep and meaningful ways with host 
communities. ASEAN is also home to several aspirational gastronomy tourism 
destinations. Sunapang (2015) in a survey of gastronomy tourism offerings in 
ASEAN found that tourists have an overall positive attitude towards local food in 
ASEAN (with most tourists surveyed rating it above average) and that local foods 
were considered an important attribute of the region. Sunapang also identified 
seven gastronomic routes in Luang Prabang, Hanoi, Siem Reap, Melaka, 
Rangoon, Singapore and Ayutthaya, which highlighted both the cuisines and 
related historical, heritage and arts/cultural attributes.  
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This sort of “regions of gastronomy” approach is similar to that utilised by 
International Institute of Gastronomy, Culture, Arts and Tourism (IGCAT). 
 
 

 
 
 

 
This said however, there are 
challenges to fully realising the 
benefits of ASEAN for gastronomy 
tourism. Countries such as Singapore, 
Thailand, Indonesia and Malaysia, 
and to a lesser extent Vietnam and 
the Philippines, have well-established 
food tourism profiles and gastronomy 
tourism offerings (street food, food 
tours, cooking classes). Countries 
such as Laos, Myanmar, Cambodia 
and Brunei do not (see Annex 6 for 
data). The situation is similar for agro-
tourism/gastronomy offerings.  
 
Infrastructure to support gastronomy 

tourism across the countries also varies, as do policies to support the development 
of these types of offerings. Another challenge is that ASEAN is made up of multiple 
regions – from the country-level to the province level. As such, it is somewhat 
erroneous to refer to gastronomy tourism in Thailand for example, when culinary 
offering and their related activities differ significantly from region-to-region and 
even within sub-regions. 
 
Effective gastronomy tourism requires public, private, third sector and knowledge 
institutions to work collaboratively to give wider visibility to the efforts of 
gastronomy tourism. This requires governance and oversight on an ASEAN 
regional level, as well as at the destination level. The following section presents  
recommendations in support of this for the effective development and 
implementation of gastronomy tourism in ASEAN. 
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Part 3  
Recommendations 
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Part Three Recommendations 
Recommendation for Strategic Directions 

 

 

To facilitate and support ASEAN as a Gastronomy Tourism region, it 
is recommended that the following commitments be agreed to 
and adopted as strategic guiding principles. 

ASEAN gastronomic tourism will: 

1. UPHOLD the general principles for the development of gastronomy and 
tourism to be a vehicle for the transmission of culture and embrace its ability 
to achieve sustainable and inclusive development goals. Sustainable local, 
regional, and global food systems are important for our future. Gastronomy 
practices will open up innovative solutions about sustainable tourism, local 
employment while preserving local tradition and diversity, harnessing and 
rewarding authenticity. 

2. VALUE AND WELCOME the inclusion of young generation and all genders to 
express their creativities through art of food (for example, food 
presentation, food stylist, food dialogues, food souvenirs, food pairings)  

3. LEVERAGE cultural assets to transform a community into a vibrant, enticing, 
and engaging place to live, work, and visit. Successful creative 
gastronomic initiatives have been shown to create a strong sense and 
character of place, attract new visitors, and serve as a catalyst for local 
innovation and positive economic development for small to medium sized 
enterprises (SMEs).  

4. ESTABLISH the Regions of Gastronomy Platform for knowledge sharing to 
substantially improve ASEAN gastronomic experiences – one that provides 
livelihoods for farmers as well as nutritious products for locals and visitors.  

5. FOSTER the interrelation between gastronomy and tourism as a medium for 
inter-generational cultural exchange. The transmission of multifaceted cross 
culture, if properly managed, enhances inclusive economic development, 
sustainable practices and food experiences. Hence, gastronomic tourism 
helps to create strong sense of place for branding and marketing 
destinations, as well as assisting in maintaining and preserving local 
heritage and identity. 
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6. EMPOWER local communities by guiding, facilitating, and supporting 
leaders in ASEAN cities, regions and any cultural innovation initiatives to 
understand the totality of sustainable culinary value chain and promote the 
full potentialities of their distinct food, cultural heritage, arts and tourism 
assets.  

7. INVEST in young artisans to accelerate innovative enterprises which 
contribute to a better quality of life in regions by highlighting distinctive food 
cultures, educating for better health and sustainability and stimulating the 
development of gastronomic related produces/products/initiatives.  

8. BUILD AND SHOWCASE the region´s distinct cultural identity and food assets 
internationally by giving visibility to traditional food ways. 

9. CREATE awareness of wider food issues for healthy living and sustainability 
both through educational programs and wider citizen engagement 
projects. 

10. RAISE citizen awareness about the food they eat, the value of local 
products and the need to innovate in order to protect local produces. 
Therefore, gastronomic tourism is not just concerned with attracting visitors 
to the region but also in the longer-term benefits by educating for better 
and healthier lifestyles and supporting responsible small and medium 
enterprises (SMEs). 

11. MEASURE TO MANAGE food waste, environmental protection and 
protecting biodiversity. 

 

Recommendation for the establishment of ASEAN Gastronomy Network 

 

Based on the Joint Declaration on Gastronomy and Tourism by ASEAN Tourism 
Ministers (28 November 2018), and the ASEAN Economic Community Blueprint 
2025 which focuses efforts on enhancing the competitiveness of ASEAN as a single 
tourism destination, it is recommended that an ASEAN Gastronomy Tourism 
Network be established.  

The ASEAN Gastronomy Tourism Network will develop and strengthen sustainable 
gastronomic tourism in ASEAN by encouraging cooperation between ASEAN 
Member States, related international gastronomy experts, tourism stakeholders 
and global professionals in the field of agriculture, culture, art and tourism. The 
aim of this cooperation and collaboration will be to support the development of 
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more environmentally, socially, culturally and economically sustainable food 
production and consumption in tourism and beyond and promote deep 
understanding about gastronomic tourism in Southeast Asia through the 
establishment of networked Regions of Gastronomy. 

 

 

ASEAN Gastronomy Network: Panel of Experts 

 

 

See annex for the profile of panel of experts 

 

There is a proposed structure and relationship of all key entities within the 
gastronomy tourism eco-system. The details of this working relationship are 
provided in the official guideline of the region of gastronomy development and 
how the exisiting platform could be linked and formulated in collaboration with 
IGCAT and European Regions of Gastronomy. 
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Part 4  
Proposed a Comprehensive ASEAN 
Region of Gastronomy Official 
Guidelines  
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Part Four Proposed a Comprehensive ASEAN Region 
of Gastronomy 

 

 

See Annex 7: ASEAN REGIONS OF GASTRONOMY A COMPREHENSIVE OFFICIAL 
GUIDELINE  

It is important to establish a knowledge sharing platform where the complexity 
of the issues could be openly debated and discussed. The commitment to the 
sustainable principles is vital to breakthrough and create effective social 
movement on sustainable gastronomy tourism in ASEAN. 
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A platform provides long term commitment and learning opportunities for all 
involved parties within the territorial system, creating an integrated cluster of 
gastronomy tourism. The bidding process is a participatory encouragement; an 
ambitious goal which needs full supports from all stakeholders.  
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ASEAN Movement together we  

UPHOLD the general principles for the development of gastronomy and 
tourism to be a vehicle for the transmission of culture and embrace its ability 
to achieve sustainable and inclusive development goals. Sustainable local, 
regional, and global food systems are important for our future. Gastronomy 
practices will open up innovative solutions about sustainable tourism, local 
employment while preserving local tradition and diversity, harnessing and 
rewarding authenticity. 
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Annex 1:  

 

Food and tourism experience continuum. Source: WFTA (2016). 
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Annex 2 

 

 

About IGCAT and European Region of Gastronomy 

Strategic Partner for ASEAN Region of Gastronomy 

 
 

 

IGCAT experts developed the European Region of 
Gastronomy Award to acknowledge the growing 
convergence of food, culture and tourism sectors and 
exciting transformations happening at a local level that 
could support regional development. Since then, the idea 
for the Award has advanced under IGCAT’s leadership and 
with significant input from nine founding regions that 
helped identify specific focus areas that could respond 
to the needs of European regions. 

IGCAT will act as an operational and administrative 
body of the ASEAN Region of Gastronomy. IGCAT firmly 
believes that regional development needs public, 
private, third sector and knowledge institutions to work 
together and a great deal can be accomplished by 
learning from other regions facing similar challenges. The 
founding regions concurred and the Regions of 
Gastronomy Platform was set up to ensure transfer of 
knowledge as well as to support collaborations that give 
wider visibility to the efforts of the regions taking part. 

 
IGCAT is an international network 
of experts in the fields of culture, 
arts, tourism and gastronomy. 

Collectively, we aim to 
empower local communities by 
guiding, facilitating, and 
supporting leaders in cities, 
regions and cultural projects to 
understand the potential of 

 
The aim of the Award is to 
contribute to a better quality of 
life in regions by highlighting 
distinctive food cultures, 
educating for better health 
and sustainability and 

 

will be given to 2-3 regions 
each year as a stimulus to link 
food, hospitality, tourism, 
culture, health and 
sustainability and, to support 
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In order to achieve our aim, it is important to fires connect 
stakeholders within the region itself. By creating a regional 
stakeholder group, the region ensures wide engagement in 
the project and multiplies the possibilities both within the 
region and internationally. 

Through the regional stakeholder groups, IGCAT is able to 
identify the appropriate partners in each region for 
different project initiatives in tourism, hospitality, 
gastronomy and agriculture. By making multiple 
connections throughout the regions that have joined 
the Regions of Gastronomy Platform, knowledge-
exchange is increased. 

The Award, therefore, is an incentive for Platform members 
to meet the criteria established and considered necessary 
by IGCAT experts to improve development opportunities for 
the region. 

Once a member of the Platform, the region will be 
advised when they are ready to bid for the title of 
‘European Region of Gastronomy Award’. In order to 
ensure longer- term benefits of the programme, regions 
commit to join the Platform for a minimum of five years. 
During this time, they work with the regional stakeholder 
group and with international partners through the 
Platform to develop a year of events that will highlight 
the focus areas. 

 

Showcase the region´s 
distinct cultural and food 
assets internationally by 
giving visibility to traditional 
food ways. 

 

Catalyst for development in 
the region through the 
regional stakeholder group; 

 

Build regional  identity 
and pride in local citizens 
with regard to distinct 
cultural and food assets; 

 

Support local economies by 
stimulating public and private 
sector funding potential; 

 

the quality of 
products and hospitality 
provision in the region; 

 

Focus on innovation and 
learning to support smart 
growth and thus provide new 
skills and new opportunities 
for SMEs; 

 

Awareness of wider food 
issues for healthy living and 
sustainability both through 
educational programs and 
wider citizen engagement 
projects; 
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CONTACT 
 

 

 

For more information about the Regions of Gastronomy Platform or the 
European Region of Gastronomy Award please contact: 

 
info@europeanregionofgastronomy.org 

 

http://europeanregionofgastronomy.org/ 

 

 

 
 

Tel: (+34) 937 601 472 

 

info@igc
at.org 

http://ig
cat.org/ 

 

  

mailto:info@europeanregionofgastronomy.org
http://europeanregionofgastronomy.org/
mailto:info@igcat.org
mailto:info@igcat.org
http://igcat.org/
http://igcat.org/
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Annex 3 

Case study: Cookbooks 

Can a cookbook contribute to sustainable gastronomy and tourism 
development? The authors of two recent cookbooks, Me’a Kai: The food and 
flavours of the South Pacific (Oliver, Berno & Ram, 2010) and Mea’ai Samoa: 
Recipes and stories from the heart of Polynesia (Oliver, Berno & Ram, 2013) believe 
that the answer is “yes”.  

 

Based on a philosophy of gastronomy, cultural heritage, sustainable 
development and community benefits, both cookbooks, which feature the 
cuisines of the South Pacific, were developed to be more than “just cookbooks”. 
They were developed around conceptual frameworks to act as a vehicle to link 
agriculture, food and the tourism industry through local cuisine in a way that 
created long-term environmental, economic and social benefits. Me’a Kai 
(Figures 1a & b), which took a regional approach and highlighted the cuisine of 
six Pacific countries, had significant impact in this respect. Me’a Kai attracted 
international acclaim, receiving the Gourmand supreme “Best Cookbook in the 
World” award (2010) and “3rd Best Cookbook in the World for the past 20 years” 
(2015) awards, beating out finalists the NOMA and New York Times cookbooks. 
Significantly, Me’a Kai was described as, “…a breakthrough in linking sustainable 
food, the economic interests of local agriculture, and tourism services…a 
benchmark for similar efforts in other parts of the world…It will be a reference for 
culinary history culture” and that it had a “…life changing impact for local 
communities, bringing pride through food culture…a stunning masterpiece 
[that]…saved food heritage in real danger of disappearing”. 
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Figure 1a. Me’a Kai: The food and flavours of the South Pacific (2010). 
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Figure 1b. Me’a Kai: Conceptual framework. 
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Recognising the impact of Me’a Kai, the Prime Minister of Samoa extended the 
authors an invitation to write Mea’ai Samoa (2013) (Figures 2a & 2b) an original, 
research-based book on the food culture of Samoa, which extended the 
conceptual model developed in Me’a Kai. Mea’ai Samoa also attracted 
international acclaim, receiving the Gourmand “Best in the World – Chef” award 
in 2013.  

 

 

 

Figure 2a. Mea’ai Samoa: Recipes and stories from the heart of Polynesia (2013). 
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Figure 2b. Mea’ai Samoa: Conceptual framework. 

 

The two books went on to form the basis for the two-season Television New 
Zealand (TVNZ) series Real Pasifik and the EU-CTA funded Chefs for 
Development publication (Figure 3). 
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Figure 3. Chefs for development (2015). 
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Annex 4 

Sampran Model the social movement for organic tourism 

https://sampranmodel.com/en/ 

 

 

 

https://sampranmodel.com/en/
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