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Abstract

Considering the importance of developing food tourism as one of the
most important and growing types in recent years, the present study
was designed and implemented to model the factors affecting food
tourism development. This research is developmental in terms of its
purpose, and it is included in the category of qualitative research in
terms of data collection and analysis, which is done by the meta-
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synthesis method. According to the nature of the meta-synthesis
method, the statistical population of the research is made up of
previous studies related to the research topic. In the meantime,
according to access the full text and review of the title, abstract, and
content of the searched articles, 45 sources were selected for the
research. Thematic analysis was used to analyze the collected data,
and the intra-subject agreement method was used to control the quality
of the analysis. As the research findings, the factors affecting the food
tourism development were categorized in the form of six main themes,
i.e., contextual factors, factors related to marketing and sales, factors
related to human resources, infrastructural factors, intervening factors,
and executive interventions. The results can increase managers'
knowledge and awareness of factors affecting food tourism
development and provide practical guidelines for managers, planners,
and policymakers at different national and regional levels.

Keywords: Tourism, Food Tourism, Food Tourism Development,
Meta-Synthesis.

1. Introduction

In recent years, food tourism has become a critical issue and has
attracted the attention of many planners and policymakers of tourism
development in different parts of the world. Food tourism has also
emerged as one of the important research topics in the field of tourism
in the last decade, and much research has been conducted in
connection with identifying factors affecting the development of this
type of tourism in different parts of the world. The development of
food tourism not only leads to the development of the overall tourism
system but also plays a role as one of the key factors in the success of
the development of various destinations and the creation of brand
differentiation of products, services, and tourist destinations.

The literature review related to food tourism and its development
shows that different researchers have examined and studied this issue
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from different perspectives and in different destinations and have
identified different factors related to the development of food tourism.
Therefore, the research findings in this field are very scattered. At the
same time, managers and policymakers of the tourism industry need
coherent and integrated frameworks during decision-making and
planning that enable them to understand the phenomenon under
investigation. This dispersion and variety of findings can increase the
complexity of the issue. Therefore, the literature related to food
tourism development requires organized and detailed studies that
combine the diverse findings of previous studies, introduce the most
important themes raised in these studies, and present a coherent and
practical model in this relation. Therefore, the present study used the
meta-synthesis method to model the factors affecting food tourism
development.

Research Question
What factors can affect the development of food tourism?
2. Literature Review

The literature review shows that different researchers have
investigated and studied food tourism in terms of gourmet tourism,
tasting tourism, food tourism, culinary tourism, and gastronomic
tourism. In the meantime, food tourism, culinary tourism, and
gastronomic tourism are more popular among researchers and are
usually used interchangeably (Ali et al., 2024). The review of the
literature related to food tourism also shows that although the study
and research related to food tourism have started since the late 1990s
(Bagheri et al., 2024), The peak of research related to food tourism
and related issues goes back to the years 2008 to 2015 (Ellis et al.,
2018). The first studies conducted in this connection have focused on
managing food tourism. With the expansion of literature, researchers’
attention has shifted from management aspects to the cultural aspects
of food tourism, and investigating the relationship between culture and
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food tourism has been at the center of researchers’ attention (Everett,
2013). Therefore, in the course of its development, the food tourism
literature has witnessed two distinct research streams, i.e., the
managerial-marketing research line and the cultural-sociological
research line, and most of the studies conducted in this field fall into
one of these two categories (Ali et al., 2024). The literature review
also shows researchers’ perspectives on food tourism. In this
connection, four central perspectives can be identified in the literature:
motivation-based perspective, activity-based perspective, mixed
perspective, and Food and food tourism in the destination context
(Ellis et al., 2018).

3. Methodology

The current research is a qualitative study conducted using a meta-
synthesis method, one of the meta-study methods (Bench & Day,
2010). The statistical population of the research is made up of previous
studies related to the research topic. In the meantime, according to
access the full text and review of the title, abstract, and content of the
searched articles, 45 sources were selected for the research. Data
analysis and synthesis have been done using the thematic analysis
method.

4. Results

In order to identify the primary codes related to the factors affecting
the development of food tourism, the abstract and the findings of the
selected articles were carefully studied by the researchers, and the
factors identified or confirmed in each of these sources were extracted
as primary codes. At this stage, 286 factors influencing food tourism
development were identified as primary codes. After extracting the
initial codes, all the codes were carefully examined. While eliminating
duplicate codes and merging similar codes, the final categories
affecting food tourism development were identified. After that, the
identified categories were categorized according to the semantic and



53 | Mobasheri, et al. | Modeling the Factors Affecting the Development ....

conceptual similarity in the form of specific and distinct themes (sub-
themes). Then, the final modeling was done by categorizing the
identified sub-themes related to each other in the form of the main
themes. As shown in Figure 1, the factors affecting food tourism
development are divided into six groups: (contextual factors, factors
related to marketing and sales, human resources, infrastructural
factors, intervention factors, and executive interventions).

Figure 1.
Factors affecting the development of food tourism (research findings)

contextual
factors

executive marketing
interventions and sales

food tourism
development

intervention human
factors resources

infrastructu
ral factors

5. Discussion

The current research was conducted using the meta-study method to
model the factors affecting the development of food tourism.
Although the factors identified in this research have also been
identified in previous studies, none of these factors have been
combined. Therefore, introducing a comprehensive and integrated
model of the factors affecting food tourism development is the most
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important distinguishing point of the present study from previous
studies.

6. Conclusion

The results can provide practical guidelines for managers, planners,
and policymakers in food tourism development at different national
and regional levels. The proposed model can increase managers'
knowledge and awareness of factors affecting food tourism
development. Therefore, managers and policymakers of food tourism
development in different destinations should consider the research
findings when planning tourism development. Other researchers can
also pay attention to the guidelines from this research in future studies.
For example, examining the lived experience of different stakeholders
about the development of food tourism, i.e., residents, managers, and
tourists, can reveal some aspects of this issue. In this connection, using
the phenomenology research plan can be effective.
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