
 

AIJRRLSJM                          VOLUME 9,  ISSUE 9 (2024, SEP)                      (ISSN-2455-6602)ONLINE  
Anveshana’s International Journal of Research in Regional Studies, Law, Social 

Sciences, Journalism and Management Practices 

Anveshana’s International Journal of Research in Regional Studies, Law, Social 
Sciences, Journalism and Management Practices 

EMAILID:anveshanaindia@gmail.com,WEBSITE:www.anveshanaindia.com 
12 

THE ROLE OF LOCAL CUISINE IN SHAPING TOURIST 

PERCEPTIONS AND DESTINATION BRANDING 

Manbir Singh    

Research Scholar        

Department of Hospitality Management 

Shri Jagdishprasad Jhabarmal Tibrewala 

University, Jhunjhunu, Rajasthan. 

    

Dr. Pradyuman Singh Rathore 

 Professor 

Department of Hospitality Management 

Shri Jagdishprasad Jhabarmal Tibrewala 

University, Jhunjhunu, Rajasthan. 

Abstract 

This study examines the significant role of local cuisine in shaping tourist perceptions and enhancing 

destination branding, with a focus on Rajasthan, India. By integrating traditional gastronomy into tourism 

marketing strategies, the research highlights how regional dishes not only attract substantial revenue but also 

elevate a destination's cultural and gastronomic profile. Rajasthan's diverse culinary offerings, from Dal Bati 

Churma to Jaipuri Mewa Pulao, exemplify the potential of local cuisine to draw both international and 

domestic tourists, enhancing their overall travel experience. Through an analysis of tourist data and market 

trends, this paper demonstrates the positive impact of gastronomic tourism on destination branding, suggesting 

that local cuisine is a vital asset in the competitive tourism industry. The findings indicate that effectively 

marketed regional gastronomy can significantly influence tourist choices, leading to increased visitor numbers, 

prolonged stays, and higher satisfaction rates, thereby contributing to the economic and cultural sustainability 

of the region. 
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Introduction 

For decades, tourists from all over the world have flocked to India due to the country's rich 

history, religious heritage, and social significance [I]. Many people from other nations go to 

India for a variety of reasons. Cultural, recreational, culinary, spicy, historical, ecological, 

rural, spiritual, medicinal, and many more reasons draw travellers. [2]  

For a long time, tourists from all over the globe have been drawn to India by its religious, 

social, and historical importance on the worldwide arena. A diversified food scene 

complements the country's lively cultural events and peaceful, welcoming recreational areas, 

creating a complex tapestry of experiences. Food and spices are major draws since each 

location has its own distinctive flavours and ways of cooking. In addition, India is a popular 

destination for those seeking spiritual solace due to its abundance of holy places that are 

significant to many faiths. The country's beauty is enhanced by its many UNESCO World 

Heritage sites, which provide tourists a profound exploration of its architectural and historical 

magnificence. Ecotourism and rural tourism in India provide visitors the chance to see the 

country's rich biodiversity and stunning landscapes, making it an ideal vacation spot for 

anyone with diverse interests. 
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Wellness and medical tourism, backed by centuries-old Ayurvedic and contemporary medical 

techniques, attracts visitors seeking health treatments and rejuvenation, in addition to India's 

more conventional attractions. As an additional kind of entertainment, visitors may go on 

cruises around India's extensive river systems and coastline, which reveal the country's rich 

cultural and geographical variety. Every trip may be personalised to suit the preferences of 

each traveller thanks to the wide range of activities available, from the sun-kissed beaches of 

the southern coast to the snow-capped Himalayas. India is a dynamic mosaic of experiences 

that captivate and engage people from all over the world, and its diverse appeal is a key 

reason why it continues to be a popular tourist destination. 

 

“Figure 1: Constituents in the Indian Tourism Industry” 

Following is a list of famous destinations that are known for their regional cuisine and are 

extremely popular among visitors from all over the world as well as those from the United 

States, which brings in a significant amount of cash for the hospitality sector and tourism [6, 

7, 8]. 

“Table 1: Legendary Locations and Conspicuous Food 

Kashmir Gustaba 

Maharashtra Vada P‹rv 

Meghalaya Khasi Food 

Delhi Chole Bhature, Nahari, Chaat, and Spices 

Ami itsar Amritsari Kulcha, Makki Di Roti, and Sarson Da 

Saag 

Karnataka Mysore Pak 
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West Bengal Rasgulla and othei‘ ti‘aditiona1 sweets 

Rajasthan Dal Bati Churma, Jaipuri Dunn Biryani 

Uttar Pradesh Tunde Ke Kebab, Petha 

Chennai Idli Dora 

Goa Prawn Gassi 

Bihar’ Litti Chokha 

Gujrat Pakoda, Sweets 

Madhya Pi-

adesh 

Kachori, Tikki, and Bhutte Ka Khees 

Kerala Kerala Paratha and Meen Fry 

Nagaland Steam fish in bamboo shoots” 

Objectives 

⚫ In order to determine the significance of gastronomy tourism in a variety of different 

aspects 

⚫ In order to investigate the cuisine of India's many different areas, with a particular 

emphasis on tourists from other countries 

⚫ The purpose of this study is to identify and evaluate the state of Rajasthan in terms of 

cultural tourism and Indigenous Filipino 

Data Analytics Patterns from Foreign Tourists 

The following is a data analytics on the number of visitors from other countries and their rise 

in year-by-year patterns. The results are highly appealing since the number of tourists is 

growing in tandem with their enormous notoriety. 

“Table 2: Escalation of Foreign Tourists 

Year Percentage Escalation 

(Increase) 

Foreign Tourists Arrival in India (In 

Millions) 

2000 6.7 2.65 

2001 -4.2 2.54 

2002 -6 2.38 

2003 14.3 2.73 

2004 26.8 3.46 

2005 13.3 3.92 

2006 13.5 4.45 

2007 14.3 5.08 

2008 4 5.28 

2009 -2.2 5.17 

2010 11.8 5.78 

2011 9.2 6.31 
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2012 4.3 6.58 

2013 5.9 6.97 

2014 10.2 7.68 

2015 4.5 8.03 

2016 9.7 8.8 

2017 14 10.04 

2018 7.9 5.16 

2019 6.0 5.45 

2020 -15 4.63  

2021 8 5.00  

2022 10 5.50  

2023 12 6.16” 

In addition to the usual reasons, visitors go to various regions in Rajasthan for a variety of 

reasons, including culinary tourism, which highlights the state's unique characteristics. Food 

and cuisine tourism is one of the most important parts of Rajasthani tourism. In this sector, 

the local flavour and tang, in addition to the connected factors, are given a great deal of 

importance in addition to the flavour [9, 10, 11, 12]. 

‘The main aspects of Rajasthani tourism and the factors that contribute to its success 

⚫ Food and Local Cusine 

⚫ Folk music and dance 

⚫ Architecture 

⚫ Handicrafts 

Traditional Garments and Dresses of Rajasihan 

• Attithi Devo Bhavo 

• Local Customs 

• Religions 

• Camels and Camel Festivities 

• Diversion to understand the local languages” 

There are a multitude of interconnected and expanding factors that contribute to Rajasthan's 

food tourism. Some of these factors include the "Incredible Tiffin" campaign, flavour plus 

medicinal, food festivals to promote tourism, gastronomy heritage, "Flavours of India," 

gastronomy classes in tourists' itineraries, a reflection of real India, and many more [13, 14]. 
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“Figure 2: Perspectives of the Rajasthani Tourism Industry 

Following are the key places and locations that are preferred most by tourists because of the 

elevation of Rajasthan food tourism and the growth of the hotel industry [15, 16] with the 

integration of local cuisine. 

• Ajmer 

• Alwar 

• Bikaner 

• Bharatpur 

• Bundi 

• Udaipur 

• Chinorgarh 

• Jaisal mer 

• Mount Abu 

• Ranthambore 

• Jodhpur 

• Nathdwara 

• Jaipur 

• Kota 

• Shekhwati 

• Ranakpur 
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Figure 3: Prime Factors in Rajasthani Tourism” 

A taxonomy of food tourism may be broken down into the following categories: 

⚫ Dine-in culinary adventures 

⚫ Brewery, wine, and beer festivals with a focus on food 

⚫ Food tours are available. 

⚫ Cooking and the culinary arts 

The Strength, Weakness, Opportunities, and Threats (SWOT) Analysis of the study elements 

that were carried out [17] here is presented in the following paragraphs. 

⚫ Analysing the Strengths, Weaknesses 

⚫ One's strengths 

⚫ This location offers a variety of attractions that are sure to attract tourists. 

⚫ Excellent accommodations are provided. 

⚫ We provide transport services that are easy to use. 

⚫ One may find a wide variety of shopping options, excellent hospitality, and excellent 

settings for leisure. 

⚫ The diversity of products is a weakness. 

⚫ Instances of an increase in the sale of fake products and frosting used : 

⚫ The absence of safety and security measures for travellers. 

⚫ There is a deficiency in the availability of tourism courses and training. 

⚫ The lack of use of many languages in the literature pertaining to tourism. 

The possibility 

⚫ Additionally, payment gateways and the acceptance of international cards 

⚫ Options for plastic money and courier services. 

⚫ These are the online booking systems for Eco-Heiritage. 

⚫ There is an increase in spiritual tourism. 

⚫ The promotion and marketing strategy, supporting the government, value-added services 

like travel cards, and novel tourist goods and innovations are all important aspects of the 

tourism industry. 

As a threat, there are concerns with cleanliness and underdeveloped infrastructure. 
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⚫ Instability in political affairs 

⚫ The absence of public-private partnerships and the preponderance of prominent political 

and local leaders 

Research Dimensions and Statement 

This text lays out the elements and critical aspects that impact how local food evolves and 

how visitors embrace it. Tourists from all over the world, both locals and foreigners, were 

polled on their opinions on the local cuisine and its elevation strategies in the context of 

culinary tourism. 

“Table 3: Typical Rajasthani Dishes with an Elevation of Food Tourism 

Kikoda ka saag Makki ri raab Matira saag 

Balushahi Sutar Feni Churma 

Besan Chakki Dil Khushaal Gujia 

Halwa Ghevar Kadka 

Seero Liriyarti Palang Torh 

Milk-Cake Jhajariya Makkhan-bada 

Mawa Kachori Ras malai Alwar ka Mawa 

Jalebi Guwai fali ka saag Moringa ka saag 

Pyaaz Paneer Aloo matar ka saag Badi 

Bharira Tinkla Aam ki kadhi Jaipuri mewa pulao 

Mogar ki sabzi Guwar fali ka saag Childa 

Ker-sangri ka saag Pittod ki sabzi Lauki ke Kofte 

Makki ri ghaat Dahi mein aloo Besan Gatte/patod ka saag 

Sev Tamatar Dal Tadka Masala Gatta 

Besan purala Bajra Roti, Kadi Gulab Jamun ki Sabzi 

Meethi danamethi Kalmi vada Bajra ka Khichda 

Gatte ki sabzi Haldi ka saag. Dal Baati Churma 

Papad, Badi ka saag Bajra ri raab Besan Childa Sabzi 

Kadhai Bajra ki roti Gajar ka saag. 

Govind Gatte Raabdi Shahi Gatte 

Makki ka saag Lacha Pakori Dal Chawal Kutt 

Dal Banjari Gatte matar khichdi Beans ka saag 

Karela ka saag Rabodi ka saag Gutte ki Khichadi 

Panchkuta/Ker Sangri Kadhi Motha ka saag 

Kabuli Veg Layered Pulao Kicha ka saag. Jaipuri 

Danamethi Ker Dak Sabzi Papad ka saag 

Research Methodology and Associated Perspectives 
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Figure 4: Research Methodological Aspects 

Pragmatic Analytics and Outcomes” 

In order to assess favouritism on many dimensions, the pragmatic assessment of domestic and 

international visitors is conducted using the same essential principles and criteria, with the 

use of primary and secondary data analytics. 

“Table 4: Visitors' Analytics with the Diversion on Factors to Visit 

Key Parameters to Visit Number of 

Tourists 

Diversion 

Cuisine  90 

Trip  57 

Monuments  49 

Adventure  78 

Wildlife 24 42 
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Figure 5: Tourism Factor Evaluation” 

Based on the evaluations and analyses of the data, it was discovered that the native food and 

tang, as well as the local aroma-based viewpoints, are fairly significant when it comes to 

visiting certain sites in Rajasthan. As a result of the incorporation of its characteristics into 

hotels and tourist destinations, the tourism industry, whether it be local or international, is 

increasingly focusing on the utilisation of food and flavour. 

 

“Figure 6: Bar Plot for Tourism Factor Evaluation” 

The use of patterns and enormous height is being introduced via the use of bar and line plots, 

which stirs the inclinations towards the native cooking and food with the Rajasthani nutrition. 

In addition, they are being given a great lot of credit for the part that they played in the 

growth of the tourism industry. 
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“Table 5: Analytics on Food and Cuisine in the Hotels and Tourism Industry 

Research Parameter Percentage of 

Preference 

Branded Food 23 

Local Cuisine 69 

Any type of meal 8 

 

Figure 7: Bar Plot for Tourism Factor Evaluation” 

The analysis outlined in Table 5 reveals the preferences of tourists regarding food and cuisine 

options within the hotel and tourism industry in India. The data shows a strong preference for 

local cuisine, with 69% of tourists favoring traditional dishes that offer a taste of the region's 

authentic flavors. This preference underscores the appeal of unique, local food experiences as 

a key draw for tourists seeking cultural immersion. In contrast, only 23% of respondents 

prefer branded food options, which typically represent international or well-known domestic 

brands, indicating a lesser but still significant interest in familiar tastes while traveling. 

Additionally, a small segment of 8% expressed no specific preference, being open to any type 

of meal offered. This distribution is graphically depicted in Figure 7 through a bar plot that 

visually summarizes the distinct leanings towards local culinary experiences, highlighting the 

critical role of local cuisine in enhancing the tourism experience and attracting visitors 

looking for an authentic taste of India's diverse culinary landscape. 

 

Figure 8: Rajasthani Tourism's Food and Cuisine 
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At the same time as there is a substantial elevation and acceptance of the cuisine and tang in 

the native food of Rajasthan, hotels are also beginning to embrace them. This is happening 

simultaneously. Many of the factors that are contributing to the growth of culinary tourism in 

Rajasthan are being brought to the notice of the general public by a wide range of web 

applications and websites that deal specifically with tourism. 

Conclusion 

The purpose of this study is to give a complete examination of the role that local cuisine 

plays in forming the perceptions of tourists and boosting the visibility of destinations, notably 

in the state of Rajasthan. This research illustrates how regional cuisines not only contribute 

considerably to the profitability of the tourist sector but also enhance the cultural and culinary 

character of a place. This is accomplished by examining the effect of gastronomic pleasures 

across different areas in India. As a perfect example of how efficiently local food can be used 

to attract both domestic and international visitors, Rajasthan stands out as a top example due 

to the vast assortment of traditional cuisines and culinary traditions that it has. The analysis of 

the data reveals that there has been a constant rise in the number of tourists who visit, which 

is in line with the increased emphasis placed on gastronomic tourism. The research highlights 

the several advantages that may be gained by incorporating local culinary arts into the 

tourism offering. These advantages include economic development, the preservation of 

cultural traditions, and an increase in the level of pleasure experienced by tourists. Not only 

does gastronomy tourism function as a magnet for attracting tourists, but it also works as a 

bridge, connecting tourists with the genuine cultural essence of the location they are visiting. 

This symbiotic link between tourism and local food not only enhances the experience that 

tourists have, but it also helps local people build a feeling of identity and pride, which 

contributes to the development of sustainable tourism that honours tradition while embracing 

modernity. 
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