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A Study on the Determination of the Gastronomic Tourism Development
Level in Hatay Province

Abstract

This study aims to determine the level of development of gastronomy tourism in Hatay. The survey,
created using the “Gastronomy Tourism Development Level” scale, was found to be suitable for factor
analysis based on statistical analyses. Confirmatory factor analysis (CFA) revealed a four-factor
structure consisting of 34 questions, which differs from the original scale. The analysis results showed
significant differences in sub-dimensions such as gastronomy culture and qualified personnel. The study
concludes that development strategies focused on gastronomy tourism should be created for Hatay, and
that analyses in this direction will positively contribute to Hatay's tourism.
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Introduction

Gastronomy tourism involves visiting a region to experience its food and drink culture. This type of
tourism plays an important role in introducing cultural heritage and discovering local cuisines. The
cultural wealth of destinations enhances their attractiveness by providing both economic and social
benefits through gastronomy tourism. Hatay, which is part of the UNESCO Creative Cities Network, is
one of Turkey's leading gastronomic destinations, boasting a rich historical background and over 600
types of dishes.

Today, tourists expect to learn about and experience cultural elements in the places they visit.
Gastronomy activities positively contribute to the destination's brand image and competitive advantage.
This study was conducted to determine the level of development of gastronomy tourism in Hatay and to
contribute to the field of gastronomy.

Conceptual Framework/Literature
Gastronomy Tourism as an Alternative Tourism Type

Gastronomy is not only about food recipes but also a social symbol that unites societies through the
kitchen. Mosaic works have depicted these social scenes in various ways throughout history. In this
study, Roman mosaics were examined using the semiotic method. A document review was conducted
to analyze the mosaics, with examples collected from official museum websites. The study identified
15 mosaic works containing gastronomic elements. Semiotics examines how visual objects are used to
understand social events. The study sought to answer what Roman mosaic artists thought and what
inspired them when creating their works.

Gastronomy tourism includes activities such as experiencing the culinary culture specific to
destinations, visiting production areas, and participating in culinary events. This type of tourism
combines culture, agriculture, and tourism, contributing to destination branding, economic
development, and the preservation of local cuisines. Gastronomy tourism is particularly popular among
well-educated, high-income individuals, and it increases the tourism mobility of destinations while
supporting the development of rural areas.



Gastronomists are individuals who seek to learn about new cultures and experience gastronomy.
Promoting local food and beverages is crucial in encouraging tourists to choose certain destinations.
Elements such as local markets, restaurants, wineries, and cooking schools attract tourists. Furthermore,
emotional bonds can be established between locals and tourists through gastronomic tourism, which
strengthens the destination's image.

Sustainable gastronomic tourism contributes both to the income of local people and to the preservation
of cultural heritage. Additionally, individuals' eating and drinking experiences create sociological,
psychological, and physiological effects. Therefore, gastronomy tourism is important not only
economically but also socially.

Turkey's Gastronomy Tourism Potential

This article highlights how Turks enriched their culinary culture by migrating from Central Asia to
Anatolia. The nomadic lifestyle of the Turks and their interactions with various cultures have been
documented in important written sources such as Evliya Celebi's Seyahatname, Kutadgu Bilig, and
Ibn-i Batuta Seyahatname. Turkey is home to a rich gastronomic culture and hosts the cultural
heritage of many civilizations. French, Chinese, and Turkish cuisines are considered the top three
cuisines in the world, and Turkey has the potential to be a major player in gastronomy tourism with
this strong food culture.

Hatay's Gastronomy Tourism Potential

Located in the southern Mediterranean region, Hatay is a city rich in cultural, historical, and
gastronomic assets due to its cosmopolitan structure. With its Mediterranean climate, vast plains,
mountains, and plateaus, Hatay has hosted many civilizations throughout history, including the
Hittites, Phoenicians, and Arameans, earning the nickname “Queen of the East.”

Hatay is a cultural mosaic where different religions, sects, and ethnic groups live peacefully, and this is
reflected in its culinary culture. The cuisine has created a synthesis influenced by Assyrian, Arab,
Armenian, and Turkish traditions. Famous for unique dishes like kunefe, surk, tray kebab, and kaytaz
boregi, Hatay's cuisine also includes special flavors that appear during religious holidays and rituals.
For instance, Christian holidays such as Christmas and Easter feature special dishes, while the Arab
Alevi community offers unique flavors like the “Nakfi” drink and “Hrisi” meal. The Vakifli Armenian
village produces wine, jams, and walnut desserts, while local products such as handmade trays and
Yayladag: Turkish Delight are also notable.

Hatay’s historical background, geographical diversity, and cultural richness have allowed its culinary
culture to preserve traditions despite the effects of globalization.

Method

Tourism in Turkey is generally centered around entertainment, sea, sand, sun, and sightseeing, with a
seasonal character. However, diversifying tourism activities is vital for economic sustainability. Hatay,
with its cultural and culinary wealth, attracts attention but has not fully realized its gastronomy tourism
potential. This study aims to assess the level of development of gastronomy tourism in Hatay and to
provide guidance for the development of related strategies.

The research was conducted in Hatay and its districts between March and June 2022, targeting
individuals with gastronomy knowledge and experience. A total of 428 participants were reached using
a convenience sampling method. Data were collected through quantitative research methods and
analyzed using the “Gastronomy Tourism Development Level” scale. The study tested four hypotheses:
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1. Gender influences the level of development of gastronomy tourism.

2. Age influences the level of development of gastronomy tourism.

3. Income status influences the level of development of gastronomy tourism.

4. Education status influences the level of development of gastronomy tourism.

Data were collected via phone, email, and social media; factor analyses were performed, and hypotheses
were tested. The study received approval from the Istanbul Gelisim University Ethics Committee. The
research concluded that gastronomy-focused strategies are crucial for the development of Hatay's
tourism.

Findings and Discussion

The gender distribution among participants was nearly equal, with 50.23% male and 49.77% female.
The age distribution was predominantly between 36-45 years, with the highest education levels being
primary school and undergraduate graduates. In terms of income, the majority belonged to the income
group of 8001 TL and above.

The confirmatory factor analysis revealed a four-factor structure for the scale, which demonstrated a
high level of reliability. Normality tests indicated that the data were normally distributed.

No significant gender differences were found in the overall scale and sub-dimensions. However,
significant differences were observed in the gastronomy culture and qualified personnel sub-dimensions
across age groups, with the 25 and under group showing a higher perception of gastronomy culture than
other age groups. Regarding income status, participants in higher income groups had lower perceptions
in dimensions such as gastronomy culture and product promotion.

In conclusion, significant differences were found in factors such as gastronomy culture and personnel
gualifications based on age and income status.

Conclusions and Suggestions

This research was conducted using an adapted scale to determine the level of gastronomy tourism
development in Hatay, and statistical analyses were performed based on the data collected. The factor
analysis revealed a structure with 34 questions and four factors, differing from the original scale.
Significant differences were found in factors like gastronomy culture, qualified personnel, and product
promotion. Additional analyses also revealed differences in terms of demographic characteristics such
as gender, age, income, and education.

This study presents a simplified version of the scale used in previous research to assess the level of
gastronomy tourism development. Hatay's gastronomy tourism potential, based on its rich culinary
culture and cosmopolitan structure, should be further developed with appropriate strategies. It is
recommended that Hatay's gastronomy tourism be taken to higher levels through cooperation with local
governments.

References

Akdag, G. ve Yetim, A. (2020). Hatay Yayladagi’'nda Farkli Bir Lezzet Olarak Lokum: Bir Sozlii Tarih
Calismasi, Turizm Ekonomi ve Isletme Arastirmalar: Dergisi, 2(2): 155-162.



Akin, N. ve Bostanci, B. (2017). Unesco Yaratici Sehirler Ag1 Kapsaminda Gaziantep: Mevcut Raporlar
Baglanminda Bir Degerlendirme, Siileyman Demirel Universitesi Vizyoner Dergisi, 8(19): 110-124.

Aksoy, M. ve Cekic 1. (2019). Algilanan Mutfak Imajinin Davramsgsal Niyet Uzerindeki Etkisi: Hatay
Ili Ornegi, Journal of Tourism and Gastronomy Studies, 7(4): 2839-2854.

Altundag, U.M. ve Canli, M. (2019). Sulak Alanlarin Yok Edilmesinin Etkileri ve Amik Gélii Ornegi,
Doganin Sesi, (4): 49-66.

Atasoy, A. ve Ozsahin, E. (2013). Yiikseltiye Bagl Olarak Niifus Degisir Mi? Hatay Ornegi,
Journal of International Social Research, 6(26): 92-108.

Babat, D., Gokge, F. ve Varigh, A. (2017). Hatay Mutfak Kiiltiiriiniin Siirdiiriilebilirliginde Y 6resel
Yiyecek Ureticilerinin Rolii, 1st International Sustainable Tourism Congress, 23-25 November 2017,
Kastamonu, Turkey, $5.816-830

Babat, D., Gokge, F. ve Kocabozdogan, K. (2016). Hatay’da Farkli Bir Lezzet: Kabak Tatlisi,
Journal of Tourism and Gastronomy Studies, 4(Sp1): 77-85.

Basoda, A., Aylan, S., Kilichan, R. ve Acar, Y., (2018). Gastronomi Uzmanligi, Turlar1 ve Rehberligi:
Kavramsal Bir Cerceve, Hitit Universitesi Sosyal Bilimler Enstitiisii Dergisi, 11(3): 1809-1826.

Bekar, A. ve Kilig, B. (2014). Turistlerin Gelir Diizeylerine Gore Destinasyondaki Gastronomi Turizmi
Etkinliklerine Katilimlari, JSES, 4(1): 19-26.

Bertan, S. (2020). Impact of restaurants in the development of gastronomic tourism.
International Journal of Gastronomy and Food Science, 21: 1-5.

Bucak, T. ve Araci, U. (2013). Tiirkiye’de Gastronomi Turizmi Uzerine Genel Bir Degerlendirme,
Balikesir Universitesi Sosyal Bilimler Enstitiisii Dergisi, 16 (30): 203-216.

Biiytiksalvarci, A. ve Eren, M. (2019). Hatay Turizminin Giigli, Zayif Yonleri ile Firsat ve Tehditlerine
Iligkin Turizm Isletme Yoneticilerinin Degerlendirmeleri, The Journal of Social Science, 3(5): 350-361.

Coémert, M. (2014). Turizm Pazarlamasinda Y&resel Mutfaklarin Onemi ve Hatay Mutfagi Ornegi,
Journal of Tourism and Gastronomy Studies, 2(1): 64-70.

Caligkan, O. (2013). Destinasyon Rekabetgiligi ve Seyahat Motivasyonu Bakimindan,
Gastronomik Kimlik, 1(2): 39-5.

Cavus, A., Isik, M.F. ve Yalgin, C. (2018). Gastronomi Turizmi Cekiciligi A¢isindan Zigana Y 0resi,
Atatiirk Universitesi Sosyal Bilimler Enstitiisii Dergisi, (22): 3071-3085.

Cavusoglu, M. ve Cavusoglu, O. (2018). Gastronomi Turizmi ve Gokgeada Lezzet, Giincel Turizm
Arastirmalart Dergisi, 2(1): 347-359.

Celepi M.S. (2009). Hatay'da Hizir inamislar1, Electronic Turkish Studies, 4(3): 437-456.

Celik, S. (2018). Sirnak ilinin Gastronomi Turizmi Potansiyeli, International Journal of Contemporary
Tourism Research, 2(2): 41-51.

Cubuk, G. (1999). Hatay ili Samandag Il¢esi’nde Bitkisel Sini Oriiciiliigii, Selcuk Universitesi Sosyal
Bilimler Enstitiisti Dergisi, 1(4): 481-489.

Dag, T. ve Keskin, E. (2021). Geleneksel Peynirlerin Gastronomi Turizmi Agisindan Degerlendirilmesi:
Izmir Ornegi, Tiirk Turizm Arastirmalar: Dergisi, 5(4): 2630—2652.

De Jong, A., Palladino, M., Puig, R.G., Romeo, G., Fava, N., Cafiero, C. and Sj6lander- Lindqvist, A.
(2018). Gastronomy tourism: An interdisciplinary literature review of research areas, disciplines, and
dynamics. Journal of Gastronomy and Tourism, 3(2): 131-146.

Duman, D., Eryilmaz, G. ve Sagl, C. (2021). Sehir Pazarlamasi Kapsaminda Destinasyon [maj1
Algisiin Belirlenmesi: Hatay 1li Ornegi, Pamukkale Universitesi Sosyal Bilimler Enstitiisii Dergisi,

5



(46): 125-147.

Diizgiin, E. ve Ozkaya, F.D. (2015). Mezopotamya’dan Giiniimiize Mutfak, Journal of Tourism and
Gastronomy Studies, 3(1): 41-47.

Gokgee, F., Sunar, H., Babat, D. ve Gokece, H. (2018). Gegmisten Giinlimiize Farkli Bir Lezzet: Hatay
Ceviz Regeli-Tatlis1, Journal of Tourism and Gastronomy Studies, 6(4): 890-899.

Gilindiiz, S. (2021). Eski Antakya Evlerine Kent Kimligi Acisindan Bir Bakis, Kiiltiir Arastirmalart
Dergisi, (11): 1-16.

Giizel, M.O. ve Ongel, S. (2016). Destinasyonlarin Cekicilik Unsuru Olmasinda Gastronomi Turizminin
Rolii: Hatay Mutfak Kiiltiirii Uzerine Bir Arastirma, International Gastronomy Tourism Studies
Congress, 20-22 September 2018, Kocaeli University, Turkey, pp.64-78.

http://hatay.gov.tr/tarihsel-surec-icinde-hatayda-kultur-ve-uygarlik [Erisim Tarihi: 08.10.2022].
https://cip.tuik.gov.tr/ [Erisim Tarihi: 08.10.2022].
https://www.e-unwto.org/doi/book/10.18111/9789284414819 [Erisim Tarihi: 08.10.2022].

Igdur, E. (2020). Gastronomi Turizmi Kapsaminda Sokak Lezzetlerinin Yeri ve Gastronomik Bir Uriin
Olarak Degerlendirilmesi, Journal of Tourism Research Institute, 1(2): 101-110.

Ilhan, R. ve Mesci, M. (2018). Gastronomi Turizmi Cercevesinde Cerkez Mutfaginin incelenmesi.,
Canakkale Onsekiz Mart Universitesi Uluslararas: Sosyal Bilimler Dergisi, 3(2): 293- 315.

Kalenjuk, B., Tesanovi¢, D., Gagi¢, S., Erdeji, 1., and Banjac, M. (2015). Offer of authentic food as a
condition for gastronomic tourism development. The European Journal of Applied Economics, 12(2):
27-34.

Karsavuran, Z. (2018). Sokak Yemekleri: Farkli Disiplinlerin Yaklasimi ve Gastronomi Turizmi
Alaninda Sokak Yemeklerinin Degerlendirilmesi, Journal of Tourism and Gastronomy Studies, 6(1):
246-265.

Kaypak, S. (2016). Demokrasi Kiiltiirii ve Hosgérii: Hatay Orneginde, Uluslararas1 Cin’den Adriyatik’e
Sosyal Bilimler Kongre, 5-7 Mayis 2016, Adiyaman, Tiirkiye, ss.147-160.

Kaypak, S. ve Ugar, A. (2018). Antakya Kentinin Yemek Kiiltiiriine, International Journal of Academic
Value Studies, 4(18): 190-202.

Kozak, M. (2021). Bilimsel arastirma: Tasarim, yazim ve yayim ilkeleri. Istanbul: Detay Yaymcilik.

Mert, A., Sahin, B.C. ve Akgali, T.C. (2016). Hatay Yoresinde Dogal Olarak Yayilis Gosteren Bazi
Tibbi Bitkilerin Ekonomik Onemleri ve Kullanimlari, Tiirk Bilimsel Derlemeler Dergisi, 9(2): 59-61.

Ogan, Y. ve Ozkaya, D.F. (2021). Artvin {lindeki Yiyecek ve I¢ecek Isletmelerinde Yoresel Yemekler,
Tourism and Recreation, 3(1): 85-92.

Oguz, S. ve Unur, K. (2018). Gastronomi Turizminde Gelismislik Gostergeleri Olgegi: Gelistirilmesi,
Gegerliligi, Journal of Tourism and Gastronomy Studies, 6(1): 409-429.

Ozdemir, F. ve Giingdr, B. (2016). Kiiltiirel Bir Deger Olarak Unutulmaya Yiiz Tutmus Geleneksel
Hatay Yemekleri ve Bu Kiiltiirel Degerin Korunmast Onerileri, Journal of Tourism and Gastronomy
Studies, 4(Sp1): 190-199.

Ozkaya, D.F., Siinnetgioglu, S. ve Can, A. (2013). Siirdiiriilebilir Gastronomi Turizmi Hareketliliginde
Cografi Isaretlemenin Rolii, Journal of Tourism and Gastronomy Studies, 1(1): 13-20

Ozsahin, E. (2015). Hatay Ilinde Macera Turizmi Potansiyelinin Cografi Yaklasimla incelenmesi,
Electronic Turkish Studies, 10(2): 749-772.

Ray, U.C. ve Demirtas, N. (2019). Hatay Mutfag1 Yoresel Yemeklerinin Turizm Isletme Belgeli Lokanta
MBbniilerinde Kullanimi: Antakya Ornegi, TURAN-SAM Uluslararas: Bilimsel Hakemli Dergisi, 14(53):
1134-1143.


http://hatay.gov.tr/tarihsel-surec-icinde-hatayda-kultur-ve-uygarlik
http://www.e-unwto.org/doi/book/10.18111/9789284414819

Reyhanoglu, G. ve Ozcan, A. (2021). Inangtan Anlatiya: Hatay Halk Kiiltiiriinde Defne,
Uluslararas1 Halkbilimi Arastirmalari Dergisi, 4(6): 62-87.

Sacli, C. ve Ozer, G. (2018). Fast Food Kiiltiiriine Yoresel Bir Dokunus: Iskenderun Déneri Tercihine
Etki Eden Faktorler, Journal of Tourism and Gastronomy Studies, 6(4): 60-77.

Sarnsik, M. ve Ozbay, G. (2015). Gastronomi Turizmi Uzerine Bir Literatiir incelemesi,
Anatolia: Turizm Arastirmalar: Dergisi, 26(2): 264-278.

Sormaz, U., Madenci, B.A. ve Yilmaz, M. (2020). Konya Ili Gastronomi Turizmi Potansiyelinin
Degerlendirilmesi, International Social Mentality and Researcher Thinkers Journal, 6 (28): 115-129.

Sahin, F. ve Glirbiiz, S. (2018). Sosyal bilimlerde arastirma yontemleri. Ankara: Seckin Yayincilik.

Sahin, S.Z. ve Tosun, C. (2019). Gastronominin Miistakil Bir Turizm Uriinii Olarak Kullanimina iliskin
Yerel Paydaslarin Goriisleri: Hatay Ornegi, Journal of Gastronomy Hospitality and Travel, 2(1): 14-28.

Sengiil, S. ve Tirkay, O. (2016). Akdeniz Mutfak Kiiltiiriiniin Gastronomi Turizmi Baglaminda
Degerlendirilmesi, Journal of Tourism and Gastronomy Studies, 4(1): 86-99.

Tastan, H. ve Iflazoglu, N. (2018). Hatay’in Unesco Gastronomi Sehri Olmasi ile ilgili Yerel Restoran
Isletmelerinin Farkindaliginin Degerlendirilmesi, Journal of Tourism and Gastronomy Studies, 6(Sp3):
384-393.

Tokso6z, D. ve Aras, S. (2016). Turistlerin Seyahat Motivasyonlarinda Y 6resel Mutfagin Roli,
Journal of Tourism and Gastronomy Studies, 4(Sp1): 174-189.

Tiirk, H. ve Sahin, K. (2014). Antakya Geleneksel Yemek Kiiltiirii, Mustafa Kemal Universitesi Sosyal
Bilimler Enstitiisti Dergisi, 1(2): 1-17.

Tiirk, O. (2021). Mus ilinin Gastronomi Turizmi Potansiyeli ve Swot Analizi, Uluslararas1 Sosyal
Arastirmalar Dergisi, Journal of International Social Research, 14(77): 1203-1213.

Uyar, H. ve Zengin, B. (2015). Gastronomi Turizminin Alternatif Turizm Cesidi Olarak
Degerlendirilmesi Baglaminda Gastronomi Turizm Indeksinin Olusturulmasi, Akademik Sosyal
Arastirmalar Dergisi, 3(17): 355-376.

Yay, O. (2017). Kemer’in Alternatif Turizm Potansiyeli, Uluslararasi Sosyal Arastirmalar Dergisi,
10(52): 1446-1456.

Yildiz, M. ve Yilmaz, M. (2019). Tiirkiye’de Gastronomi Turizmi Uzerine Bir Literatiir Incelemesi,
Sivas Interdisipliner Turizm Arastirmalart Dergisi, (4):51-60.

Yildiz, M.Z. ve Aksoy, S. (2018). Vakifli Kéyii Yeme-igme Kiiltiirii, Tiicaum 30. Y1l Uluslararasi
Cografya Sempozyumu, 03-06 Ekim 2018, Ankara, Tiirkiye, ss.734-747.

Yilmaz, G. (2017). Gastronomi ve turizm iliskisi lzerine bir degerlendirme, Seyahat ve Otel
Isletmeciligi Dergisi, 14(2): 171-19






