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Course Objectives 

 To introduce students to the fundamentals and significance of food tourism within the 

broader tourism industry. 

 To explore the interrelationship between food, culture, identity, and tourism experiences. 

 To analyze the development, challenges, and opportunities of food tourism from a global 

and local perspective. 
 

Learning Outcomes 

 Students are able to understand the key concepts and trends in food tourism. 

 Identify the cultural, economic, and environmental impacts of food tourism. 

 Evaluate strategies to promote local cuisine as a tourism product and support sustainable 

gastronomic practices. 
 

Unit 1: Basics of Food Tourism                                                         (05 Hours) 

Definition, scope, and significance of food tourism - Evolution and historical context of culinary 

travel - Typologies of food tourists - Food as a motivator in tourism - Economic and socio-

cultural impacts of food tourism - The role of food in destination image and tourist experience 
 

Unit 2: Food, Culture, and Society                                                                 (05 Hours) 

Culinary heritage and gastronomy in tourism - Food as a Cultural Identifier - The Anthropology 

and Sociology of Food - Food Rituals, Traditions, and Festivals - Storytelling and Food 

Narratives in Tourism - Indigenous and Ethnic Cuisines in Tourism - Regional cuisines and 

geographic indicators - Role of local communities and traditions in food tourism  
 

UNIT 3: Food Tourism and Destination Development                                 (10 Hours) 

The Role of Local Cuisine in Destination Image Building - Food Trails and Culinary Routes -  

Street Food and Local Markets as Tourist Attractions - Farm-to-Fork and Agritourism -Culinary 

Events, Festivals, and Experiences - Case Studies 
 

UNIT 4: Sustainability and Innovation in Food Tourism                            (10 Hours) 

Sustainable Gastronomy and Eco-friendly Culinary Practices - Linking Food Tourism to Rural 

Development and Community Empowerment - Entrepreneurship in Food Tourism: Opportunities 

and Challenges - Food Waste Management and Ethical Consumption - Role of Technology and 

Innovation: Apps, Platforms, Virtual Food Experiences 
 

Skill Development 

 Food Tourism Mapping Project - Identify and document local or regional food trails. 

 Understand the ethical and sustainable dimensions of food tourism - Analyze real-world 

case studies of sustainable food tourism 



 Local Market Immersion Project - Organize a guided visit to a traditional market -

Interview vendors, observe tourist interaction, and analyze food diversity and cultural 

representation. 
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