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Nguyễn Anh Phúc, Huỳnh Thị Ngọc Quý ......................................... 143 

LIÊN KẾT THỰC PHẨM VÀ DU LỊCH: NGHIÊN CỨU VỀ HỦ 

TIẾU MỸ THO, TỈNH TIỀN GIANG 
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Trần Thị Hòa  ................................................................................... 163 

EXPLOITING THE CULINARY CULTURAL VALUE OF THE 

ISLAM CHAM PEOPLE IN TOURISM DEVELOPMENT IN AN 

GIANG PROVINCE 

Nguyen Luu Diem Phuc, Ngo An ...................................................... 173 

KHAI THÁC TIỀM NĂNG ẨM THỰC HALAL NHẰM LÀM 

PHONG PHÖ SẢN PHẨM DU LỊCH TỈNH TIỀN GIANG 

Nguyễn Phùng Thu Trinh .................................................................. 192 

KHAI THÁC GIÁ TRỊ VĂN HÓA ẨM THỰC CHAY PHỤC VỤ 

HOẠT ĐỘNG DU LỊCH  TẠI THÀNH PHỐ HỒ CHÍ MINH 

Nguyễn Phúc Hùng, Vũ Phương Linh .............................................. 206 

XU HƢỚNG VỀ DU LỊCH ẨM THỰC TRONG CHUYỂN ĐỔI 

CÔNG NGHỆ  
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SUSTAINABLE FOOD TOURISM:  

A REVIEW OF APPROACHES AND BENEFITS 

 Trần Thị B ch Duy n
1
 

 

Abstract 

This paper explores the growing synergy between food tourism and 

sustainable development. By analyzing eight academic papers, we examine 

how food tourism can contribute to economic development, cultural 

preservation, and environmental sustainability. The research explores 

various approaches to food tourism development, highlighting the 

importance of local food systems, community involvement, and eco-friendly 

practices. The paper concludes by emphasizing the potential of food tourism 

as a powerful tool for sustainable development across diverse destinations. 

Keywords: Food tourism, sustainable development, local food 

systems, cultural preservation, eco-friendly practices. 

 

1. INTRODUCTION 

The global tourism industry is experiencing a significant shift, with 

tourists increasingly seeking authentic experiences that connect them to a 

destination's cultural heritage and local food systems (Wahlqvist, 2007). 

This trend highlights a critical challenge: developing tourism models that 

are not only economically viable but also contribute to the overall 

sustainability of a place (Elfrida, 2021). While some studies have explored 

the economic benefits of food tourism (Beer et al., 2003), a gap exists in 

understanding how food tourism can be harnessed to achieve broader 

sustainability goals. 

Sustainable food tourism involves visiting destinations to experience 

unique culinary traditions and food-related activities while minimizing 

negative impacts on the environment, supporting local communities, and 

preserving cultural heritage. It emphasizes responsible travel practices, such 

as reducing food waste, supporting local producers, and respecting local 

customs and traditions (Hjalager et al., 2013). 
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Previous research has documented the positive economic impacts of 

food tourism, highlighting its potential to create jobs, stimulate local 

businesses, and generate revenue for communities (Elfrida, 2021; Beer et 

al., 2003). However, concerns remain regarding the potential environmental 

and social downsides of conventional tourism models. Large-scale tourism 

development can strain local resources, disrupt cultural identities, and 

generate excessive waste (Hjalager et al., 2013). 

To address this knowledge gap and explore the potential for a more 

sustainable approach, this paper reviews existing research on food tourism 

and sustainable development. By analyzing eight academic papers published 

between 2003 and 2021, this study aims to: (1) Identify key approaches to 

developing sustainable food tourism models that prioritize environmental 

responsibility, cultural preservation, and community well-being; (2) Explore 

the multifaceted benefits of sustainable food tourism for local communities 

and environments, encompassing economic development, cultural 

preservation, and environmental sustainability; (3) Discuss the role of 

various stakeholders, including food producers, park authorities, tourists, 

and local residents, in promoting and implementing sustainable food 

tourism practices. 

Understanding these aspects is crucial for developing tourism models 

that not only satisfy the evolving desires of tourists but also contribute to the 

long-term well-being of destinations and their communities. As the demand 

for authentic and sustainable travel experiences continues to grow, this 

research takes on increasing urgency. 

2. RESEARCH METHODS 

This research employed a document analysis approach, meticulously 

examining eight academic papers published between 2003 and 2021 

(Greenhalgh et al., 2016). The selected studies encompassed a range of 

research methodologies, including literature reviews, case studies, and 

surveys (Greenhalgh et al., 2016). Focusing on food tourism practices in 

diverse locations like national parks, rural regions, and culinary markets, 

these studies offered valuable insights into the multifaceted relationship 

between food tourism and sustainable development. 

Following the selection of relevant studies, a qualitative thematic 

analysis approach was undertaken. Each paper was thoroughly reviewed to 

identify key themes, findings, and recommendations presented by the 
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authors. A thematic coding framework was developed to systematically 

categorize these elements across the studies. This framework ensured a 

consistent approach to analyzing the data and extracting insights relevant to 

the research objectives. 

Through this rigorous document analysis process, we aimed to 

synthesize and integrate the existing knowledge on sustainable food tourism, 

identifying key trends, challenges, and opportunities in this evolving field. 

This methodology allowed for a comprehensive understanding of the 

multifaceted relationship between food tourism and sustainable development, 

without the need to conduct original field research or surveys. 

The analysis focused on the following aspects: (1) approaches to food 

tourism development (e.g., promoting local food, community engagement, 

eco-friendly practices); (2) the impact of food tourism on local economies, 

cultures, and environments; (3) the role of stakeholders (e.g., food 

producers, park authorities, tourists) in fostering sustainable food tourism. 

3. RESULTS AND DISCUSSION 

3.1. Findings 

The analysis of eight academic papers published between 2003 and 

2021 yielded valuable insights into developing sustainable food tourism 

models. These findings not only highlight established best practices but also 

shed light on new discoveries with significant implications for destinations 

seeking to leverage food tourism for a multifaceted approach to sustainable 

development. 

Key approaches to fostering successful sustainable food tourism 

models 

Unlocking the recipe for success in sustainable food tourism requires a 

multi-pronged approach. This section delves into the key practices identified 

through our analysis of eight academic papers published between 2003 and 

2021. These approaches lay the groundwork for destinations to develop 

thriving food tourism sectors that contribute to economic well-being, 

cultural preservation, and environmental sustainability. 

Promoting local food systems: Studies consistently highlighted the 

importance of prioritizing local, seasonal ingredients and traditional dishes 

(Elfrida, 2021; Hjalager et al., 2013; Beer et al., 2003). This focus on 

locality strengthens the connection between tourists and the land, fostering a 



 
KỶ YẾU HỘI THẢO KHOA HỌC QUỐC GIA “DU LỊCH & ẨM THỰC” 

 

4 |  

deeper appreciation for the destination's unique culinary identity (Hjalager 

et al., 2013). Elfrida's (2021) research on Pasar Papringan exemplifies the 

transformative power of reviving local food traditions. By showcasing these 

traditions, destinations can attract tourists seeking authentic experiences 

while simultaneously preserving cultural heritage for future generations. 

This focus on local sourcing also empowers small-scale producers and 

revitalizes traditional agricultural practices within a destination (Hjalager et 

al., 2013), contributing to a more resilient and sustainable food system. 

While previous research has documented the positive impacts of 

community involvement in food tourism, such as cultural exchange and 

economic empowerment (Elfrida, 2021; Hjalager et al., 2013), our analysis 

sheds light on a new discovery: its potential to significantly amplify the 

overall benefits. This section explores how actively engaging local residents 

in food tourism initiatives transcends established advantages, fostering a 

more welcoming environment and enriching the tourist experience. 

The amplified impact of community involvement: Beyond the 

established benefits of community involvement (Elfrida, 2021; Hjalager et 

al., 2013), our analysis suggests a previously under-explored aspect: its 

potential to amplify the positive impacts of sustainable food tourism. 

Involving local residents in food tours, cooking demonstrations, or 

handicraft markets (Elfrida, 2021) not only fosters cultural exchange and 

empowers residents economically (Elfrida, 2021; Beer et al., 2003) but also 

strengthens social cohesion within communities. This creates a more 

welcoming and genuine atmosphere for tourists, enhancing their overall 

experience and fostering a sense of place (Beer et al., 2003). This newfound 

emphasis on community not only benefits residents but also strengthens the 

overall appeal of the destination for tourists seeking authentic experiences. 

Eco-friendly practices - aligning with tourist preferences: The research 

confirms that sustainable practices like reducing food waste, using 

biodegradable packaging, and sourcing local ingredients not only minimize 

environmental impact (Elfrida, 2021; Hjalager et al., 2013) but also align 

with evolving tourist preferences. Elfrida's (2021) study highlights the 

growing interest among tourists in supporting destinations that prioritize 

environmental responsibility. By implementing these practices, destinations 

can demonstrate their commitment to sustainability, attracting 

environmentally conscious tourists and enhancing their reputation. 
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The multifaceted benefits of sustainable food tourism 

Beyond the undeniable appeal of delicious food and cultural 

immersion, sustainable food tourism offers a multitude of advantages for 

destinations. This section delves into the multifaceted benefits reaped by 

embracing sustainable practices within the food tourism sector. We will 

explore how sustainable food tourism contributes to economic development, 

cultural preservation, and environmental sustainability, highlighting the 

positive impact it creates for local communities and the environment. 

Economic development: Consistent with previous findings (Elfrida, 

2021; Beer et al., 2003), food tourism can create new job opportunities, 

stimulate local businesses (restaurants, farms), and generate revenue for 

local communities. 

Cultural preservation: Food tourism serves as a powerful tool for 

preserving culinary heritage, traditional food production methods, and local 

food knowledge (Elfrida, 2021; Wahlqvist, 2007). By supporting local food 

systems and promoting traditional dishes, food tourism helps safeguard 

cultural identity and heritage for future generations. 

Environmental sustainability: Sustainable food tourism practices 

promote environmentally conscious food production, resource conservation, 

and waste reduction (Elfrida, 2021; Hjalager et al., 2013). This can involve 

supporting local farms that utilize sustainable agricultural practices, 

reducing food waste throughout the supply chain, and promoting 

responsible water and energy usage within restaurants catering to tourists. 

Table 1. Multifaceted benefits of sustainable food tourism 

Benefit Description Citation 

Economic 

Development 

Creates new jobs, stimulates local 

businesses (restaurants, farms), 

generates revenue for communities 

Elfrida, 2021;  

Beer et al., 2003 

Cultural 

Preservation 

Preserves culinary heritage, traditional 

food production methods, and local 

food knowledge 

Elfrida, 2021; 

Wahlqvist, 2007 

Environmental 

Sustainability 

Promotes environmentally conscious 

food production, resource 

conservation, and waste reduction 

Elfrida, 2021;  

Hjalager et al., 

2013 



 
KỶ YẾU HỘI THẢO KHOA HỌC QUỐC GIA “DU LỊCH & ẨM THỰC” 

 

6 |  

Our analysis of eight academic papers published between 2003 and 

2021 yielded valuable insights into developing sustainable food tourism 

models. The findings both corroborate established best practices 

documented in previous research (Elfrida, 2021; Hjalager et al., 2013; Beer 

et al., 2003) and shed light on a new discovery with significant implications 

for destinations. 

3.2. Challenges and discussion 

3.2.1. Challenges 

Sustainable food tourism, while offering significant opportunities, 

faces a unique set of challenges that need to be addressed for its successful 

implementation. These challenges include balancing tradition and 

innovation to create authentic yet appealing experiences, ensuring 

accessibility and inclusivity for diverse tourists, managing seasonality and 

supply chain fluctuations, measuring and communicating the impact of 

initiatives, and navigating complex regulatory and policy frameworks. 

Balancing tradition and innovation: The literature emphasizes the 

importance of preserving and promoting traditional food cultures while also 

catering to the evolving tastes and expectations of tourists. Striking the right 

balance between authenticity and innovation can be challenging, as 

destinations strive to offer unique and memorable experiences without 

compromising their cultural heritage (Kapera, 2019; Tellstrom et al., 2005). 

Ensuring accessibility and inclusivity: Sustainable food tourism 

should be accessible to a diverse range of visitors, including those with 

dietary restrictions, disabilities, or limited budgets. Ensuring inclusivity can 

be challenging, as it requires careful planning and consideration of the needs 

of different visitor segments (Lee & Slocum, 2015). 

Managing seasonality and supply chain: The availability of local and 

seasonal ingredients can fluctuate throughout the year, posing challenges for 

food tourism operators in maintaining consistent supply and quality. 

Building resilient and sustainable supply chains that support local producers 

and minimize food waste is crucial for the long-term viability of sustainable 

food tourism (Hjalager & Johansen, 2013; Tellstrom et al., 2005). 

Measuring and communicating impact: Quantifying the economic, social, 

and environmental impacts of sustainable food tourism initiatives can be 

complex. Developing effective monitoring and evaluation frameworks is 

essential for demonstrating the value of these initiatives to stakeholders and 
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ensuring their continued support (Baiba et al., 2022; Hjalager & Johansen, 2013). 

Navigating regulatory and policy frameworks: The development and 

implementation of sustainable food tourism initiatives may be hindered by 

complex and fragmented regulatory and policy frameworks. Streamlining 

these frameworks and fostering collaboration between government agencies, 

tourism boards, and industry stakeholders is crucial for creating an enabling 

environment for sustainable food tourism (Hjalager & Johansen, 2013; Lee 

& Slocum, 2015). 

3.2.2. Recommendations 

Building a thriving and sustainable food tourism sector hinges on a 

crucial element: collaboration among stakeholders. This section explores the 

vital roles played by various actors within the food tourism ecosystem, 

highlighting how their collaborative efforts contribute to a successful and 

responsible experience for all. 

Food producers and providers: Collaboration between farmers, 

restaurants, and other food businesses is crucial for creating a diverse and 

sustainable food tourism experience (Hjalager et al., 2013). 

Embrace sustainability certifications: Obtaining certifications for 

sustainable and organic farming practices can enhance the appeal of your 

products to eco-conscious tourists and potentially command premium prices 

(Hjalager & Johansen, 2013). 

Collaborate with tourism operators: Partner with tour operators, hotels, 

and restaurants to create unique food experiences that showcase your products 

and tell the story behind their production (Hjalager & Johansen, 2013). 

Participate in food festivals and events: Showcase your products and 

engage with tourists directly by participating in local food festivals and 

events (Tellstrom et al., 2005). 

Invest in storytelling and branding: Develop compelling narratives around 

your products, highlighting their cultural significance, unique production 

methods, and connection to the local community (Tellstrom et al., 2005). 

Ensure consistent supply and quality: Implement strategies to manage 

seasonality and maintain consistent supply and quality of your products to 

meet the demands of the tourism industry (Hjalager & Johansen, 2013). 

Park authorities & local governments: Public authorities can play a 

significant role in supporting local food systems, developing regulations, and 
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promoting sustainable practices within protected areas (Hjalager et al., 2013). 

Develop supportive policies and regulations: Create policies that 

encourage sustainable food production and consumption within protected 

areas and the broader community (Hjalager & Johansen, 2013). 

Facilitate collaboration and networking: Establish platforms for food 

producers, tourism operators, and other stakeholders to connect, share 

knowledge, and collaborate on sustainable food tourism initiatives (Hjalager 

& Johansen, 2013). 

Invest in infrastructure and training: Provide financial and technical 

support to food producers and tourism operators to improve infrastructure, 

enhance skills, and adopt sustainable practices (Hjalager & Johansen, 2013). 

Promote local food systems: Implement marketing and awareness 

campaigns to highlight the value of local food and encourage its 

consumption by both tourists and residents (Beer et al., 2003). 

Monitor and evaluate impact: Develop monitoring and evaluation 

frameworks to assess the economic, social, and environmental impacts of 

sustainable food tourism initiatives and make informed policy decisions 

(Hjalager & Johansen, 2013). 

Tourists: Responsible tourist behavior includes respecting local cultures, 

supporting local food businesses, and minimizing food waste (Beer et al., 2003). 

Seek authentic and sustainable experiences: Choose food tourism 

experiences that prioritize local ingredients, support small-scale producers, 

and minimize environmental impact (Beer et al., 2003). 

Engage with local communities: Participate in food tours, cooking 

classes, and cultural events that offer opportunities to interact with local 

people and learn about their culinary traditions (Elfrida, 2021). 

Respect local customs and traditions: Be mindful of local customs and 

traditions when consuming food and interacting with food producers and 

communities (Beer et al., 2003). 

Minimize food waste: Be conscious of portion sizes and avoid wasting 

food during your travels (Elfrida, 2021). 

Share your experiences: Spread the word about sustainable food 

tourism experiences and encourage others to make responsible choices when 

traveling (Lee & Slocum, 2015). 
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Table 2. Stakeholders in sustainable food tourism 

Stakeholder 

Group 
Role Specific Recommendations References 

Food 

producers & 

providers 

Suppliers 

and 

experience 

creators 

Collaborate with farmers, restaurants, 

and other food businesses 

(Hjalager et al., 

2013) 

Obtain sustainability certifications for 

organic farming practices 

(Hjalager & 

Johansen, 2013) 

Partner with tour operators, hotels, and 

restaurants for unique food experiences 

(Hjalager & 

Johansen, 2013) 

Participate in food festivals and events 
(Tellstrom et 

al., 2005) 

Develop compelling narratives and 

branding for your products 

(Tellstrom et 

al., 2005) 

Maintain consistent supply and quality 

of products 

(Hjalager & 

Johansen, 2013) 

Park 

authorities & 

local 

governments 

Policy 

makers, 

facilitators, 

and 

promoters 

Develop supportive policies and 

regulations 

(Hjalager & 

Johansen, 2013) 

Facilitate collaboration and networking 

among stakeholders 

(Hjalager & 

Johansen, 2013) 

Invest in infrastructure and training for 

food producers and tourism operators 

(Hjalager & 

Johansen, 2013) 

Promote local food systems through 

marketing and awareness campaigns 

(Beer et al., 

2003) 

Monitor and evaluate the impact of 

sustainable food tourism initiatives 

(Hjalager & 

Johansen, 2013) 

Tourists 

Consumers 

and 

advocates 

Seek authentic and sustainable 

experiences 

(Beer et al., 

2003) 

Engage with local communities 

through food tours and cultural events 
(Elfrida, 2021) 

Respect local customs and traditions 
(Beer et al., 

2003) 

Minimize food waste (Elfrida, 2021) 

Share your positive experiences and 

promote responsible choices 

(Lee & Slocum, 

2015) 
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A successful and sustainable food tourism sector blossoms from the 

collective efforts of diverse stakeholders. From food producers to park 

authorities and tourists themselves, collaboration is the key ingredient. By 

working together, these actors can cultivate a rich and responsible food 

tourism experience that benefits the environment, local communities, and 

visitors alike. 

4. CONCLUSION 

This review of eight academic papers published between 2003 and 

2021 underscores the potential of food tourism as a powerful driver of 

sustainable development. Our analysis yielded valuable insights into key 

approaches that can be harnessed to create a thriving and responsible food 

tourism sector. Prioritizing local food systems strengthens the connection 

between tourists and the destination, fostering appreciation for cultural 

heritage and supporting small-scale producers (Elfrida, 2021; Hjalager et al., 

2013). Furthermore, our research highlights a previously under-explored 

aspect: the amplified positive impact achieved through strong community 

involvement. Engaging local residents fosters cultural exchange, empowers 

communities economically, and creates a more welcoming atmosphere for 

tourists, enriching their overall experience (Elfrida, 2021; Beer et al., 2003). 

Finally, implementing sustainable practices like reducing food waste and 

sourcing local ingredients aligns with growing tourist preferences for 

environmentally responsible destinations (Elfrida, 2021). These combined 

approaches contribute to economic development, cultural preservation, and 

environmental sustainability, demonstrating the multifaceted benefits of 

sustainable food tourism. 

The significance of this research lies in its contribution to a growing 

body of knowledge on how destinations can leverage food tourism for 

sustainable development. By highlighting successful strategies and uncovering 

the potential of community involvement, this study equips destinations with 

valuable tools to navigate the evolving landscape of food tourism. 

Future research directions could explore the long-term impact of 

sustainable food tourism initiatives on local communities and environmental 

indicators. Additionally, investigating tourist preferences and motivations 

related to sustainable food tourism experiences can provide further insights to 

optimize destination development strategies. By continuing to explore this 

dynamic field, researchers and practitioners can work together to cultivate a 
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future where food tourism fosters a deeper connection between people, 

places, and plates, ensuring a sustainable and enriching experience for all. 
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