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IMPORTANCE OF
GASTRONOMIC
TOURISM

$29” Gastronomy tourism is an alternative

type of tourism that promotes
destinations, contributes to branding
and preserving cultural heritage while
benefiting from authenticity.(gacnik,
2012).



Gastronomy tourism creates a
remarkable large-scale
economic dimension. For this
reason, In addition to the
branding created by
gastronomy tourism, Its
economic size should not be
ighored.
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According to TURSAB and
UNWTO reports, the economic
ize created by gastronomy
ourism all over the world

orresponds to approximately

0% of the revenues from
ourism.
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PRODUCTION OF GASTRONOMIC PRODUCTS

Factors determined depending on the environment and cultural
structure playing a crucial role in the production of products:

Geography

Geographical location of
the region and
geographical conditions

that are effective in the
growth and production
of food and beverages.

ENVIRONMENT

Climate

Meteorological
conditions that
are effective in the

cultivation of
products.

Micro-climates

These are the climate
conditions that enable
different products to grow
INn certain part of a region,

which are not possible to
grow according to general
geographical characteristics
and climate conditions of
the region.
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Products to The Region

Local Products

These are products
With the development

that have been

produced in the

region for a long
time and have

acquired a regional
characteristic due
to the influence of
geography, climate
and microclimates.

of trade and
technology, food and
beverage products
that were

subsequently brought
to the region adapted
to the geographical
structure of the
region.
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Culture

History Ethnic Diversity Trial and error

Discovery and cooking
of food and beverages

Impact of the interaction
between people living in the
region with different

Impact of historical
process that societies go

through on their eating
habits and behaviours.

through trial and error
method.

sociocultural characteristics on
the food and beverage culture.

Traditions Beliefs Values
Symbolic significance
attributed to food

Long-standing actions, Religion is the belief
such as eids and that determines what

festivals, where the food people should and
is on the focus. should not eat.

and beverage
products.




Due to its strategic location an
proximity to the Silk Road, man
civilisations have left their mar

onh Gaziantep.

It has many unique historical,
cultural, geographical and social




Gaziantep Is located at a transitional
spot where the Mediterranean and
continental climates meet,

Gaziantep has various agricultural
products,

Gaziantep has hosted many
civilisations,

Gaziantep iIs located on the Silk
Road.



Gaziantep’s culinary culture
accommodates hearly 475
different dishes.

Richness of the regional cuisine
in terms of product diversity can
be understood from the number
of geographical indications it has
received. Gaziantep boasts with
105 products with geographical
Indications.




important role in the gastronomy- 3.‘35"".’,'

help strengthen the local identity and E270. 7 3%
culture by establishing the link iaSSSS
between food, beverage and tourism,

they are used as a supporting s
element to preserve historical
textures and pass them on to future
generations.
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BRANDING IN GASTRONOMY

S With its attractive
£ - . elements, Gaziantep,
By WA which took its place in the
st I S 8@ UNESCO Creative Cities
Network in 2015, Culinary
Heritage network in 2016
and Delice Network in
2018, is known as ‘the city

where gastronomy blends
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with history’. ..



COOK BOOKS ON GAZIANTEP CUISINE

In terms of carrying cultural heritage between generations,
gastronomy represents the identity, habits and traditions of
the cuisine. Accordingly, cook books have been prepared as
a result of meticulous studies in order to transfer Gaziantep
food culture to future generations and to ensure

sustainability
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RESTAURANTS OF CULINARY ARTS CENTRE

Culinary Arts Centre (MSM) was
established to promote Gaziantep
cuisine and local products to local
people and tourists. It became
operational in March 2017 with the
aim of promoting Gaziantep’s local
tastes.

One of the main goals is to introduce
kitchen enthusiasts to professional
culinary culture in order to bring to
light the recipes of boiler and pot
dishes of the local Gaziantep Cuisine
that are about to disappear.




UDMA CHEESE MUSEUM

In Old Turkish, ‘Udma’ iIs a word
used for ‘putting milk to sleep’, l.e.
cheese making. Gaziantep cheese
Is specially produced from goat
milk and has a unique shape. This &=
type of cheese is purchased and (..
stored by Gaziantep residents in
spring and consumed throughout
the vear. This geographically
marked cheese Is of (great
importance for Gaziantep.




UDMA CHEESE MUSEUM

Udma Cheese Museum and Restaurant, the
gateway of Antep Cheese to the world,
opened its doors on 15.09.2023 In
Gaziantep’'s oldestand the first double
bathhouse (XIV. century) in a historical
atmosphere.

Cheese making is explained to city
residents, local and foreign tourists
through workshops organised. With this
approach, Gaziantep breakfast consisting
of cheese and other Gaziantep products
are served to the guests in the restaurant
section of the museum.



RAYIHA SPICE MUSEUM

Rahiya Spice Museum Is a centre
where spices collected from the
region and around the world are
exhibited, extracts are produced
according to their characteristics,
and an information bank is created.

It is a facility where characteristics of
the varieties of spices grown in the
region, which have an iImportant
place Iin the gastronomy of the
region, are determined and a local
collection is available.




RAYIHA SPICE MUSEUM

\ The museum provides
z : accommodation Iin rooms
hamed after spices for
academics who conduct
academic studies and research
on spices. In addition,
laboratories and experience
kitchens are available for
research.




N KAYNA SOAP AND MOLASSES
MUSEUM

Sabunhan, which is a unique
structure connecting two streets
with a staircase passing through it,
shows the typical characteristics of ,
structures called soap houses wherel
- seasonal molasses and soap are |
produced It has an important place’
&= especially in Gaziantep region with =

its olive olil, soap, molasses and
lentil production from past to T
present. y




KAYNA SOAP AND MOLASSES h
MUSEUM

The building, which was restored
by Gaziantep Metropolitan
Municipality and brought to the
city, serves under the name of
Kavyna Soap and Molasses
Museum.




GASMEK
Gaziantep
Metropolitan
Municipality Arts
and Vocational
Training Courses

Ga2|antep has Iaunched GASMEK Gastronomy Training
classes to offer training courses to vulnerable groups
and people with disabilities in the creation and
management of creative enterprises and to increase
social integration.



MUSEM
ACADEMY

Culinary Arts Training Centre was established to encourage
cooperation with other creative gastronomy cities, especially by
researching and collecting data on the history of the food culture of
the ancient Silk Road. In addition to the local dishes in Gaziantep

gastronomy and culture, Musem Academy also provides training in
menus from world cuisine with a meticulous focus.
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The training programme organised every month is
determined by the chefs of the Academy. Participants

receive internationally recognised certificates to be used in
their future business life.



GASTROANTEP FESTIVAL

Gaziantep, the first city representing Turkive among 116 cities in the
fileld of gastronomy in the UNESCO Creative Cities Network,
organised the 6th Gastroantep Festival in 2024.

Representatives of Gaziantep's sister cities, the Minister of Tourism
and Culture of the Republic of Turkiye, star chefs from different
countries, Turkiyve's most popular artists, gastronomy & tourism
writers, gourmets, life coaches, Turkiye's famous hotel & restaurant
professionals, investors, national & international food companies,
boutique agriculturalists, gourmet markets, academics, sector
representatives participate in the Gastronomy Festival every year.



GAZIANTEP AGRICULTURE AND
GASTRONOMY SCHOOL

Gastronomy tourism iIs based on
agriculture, culture and tourism.
These three pillars allow
gastronomy to become a touristic
attraction. In this context, the
Agricultural School project has been
iImplemented.




GAZIANTEP AGRICULTURE AND

GASTRONOMY SCHOOL

Gaziantep  Agricultural School
Project has been implemented to
be a training centre for all who
wants to receive training,
especially local farmers, in order to
make agricultural production of

local products with sustainable
resources.

It serves a hew field of tourism
with workshops for tourists
interested in ecotourism.




GAZIANTEP, THE BRAND CITY

Investments initiated within the
scope of branding activities
offer national and international
visitors the opportunity to learn
and experience Gaziantep's
gastronomy culture and its
richness.

These Investments contribute

significantly to the brand value N

of the city.
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PRODUCTION OF PRODUCTS WITH INCREASED ADDED-VALUE

Many products produced In

Gaziantep significantly
contributes to the city and

its gastronomy ¢ &0 /.
infrastructure. '

Accordingly, every product
grown Is valued as a e
background for local B R
development and branding. TR



The destination creates an

attraction centre for people who
want to experience kebabs, meat
dishes, pot dishes and desserts,
which are the leading tastes of
the cuisine dominated by spices, N N
grains and dried fruits. ok
Therefore, the destination itself
Improves intercultural dialogue
and ensures social cohesion.



‘“The impact of climate and fertile
soils has enabled Gaziantep to be
home to countless different types
of agricultural products’.
Pistachios, olives, grapes, grapes,
pomegranates, chillies, garlic,
sumac, and mint are among these
products. SR
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garlic are values unique to ' = LSIHES
these lands that provide ;
added value to the city.

Gaziantep baklava and
Araban garlic, which are
registered In the European
Union, are among the
valuable gastronomy
products.
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In addition, these products with high
added value serve tourism with both
production-processing facilities and
institutions that offer experience. In
this context, the facilities in our city
are:

« Pomegranate Processing Facility
 Garlic Processing Facility
 Pistachio Storage Areas




BARRIERS TO GASTRONOMY

‘Due to nutritional barriers, tourists have
., different requests for food and beverage

| to these criteria in the menu planning
A process.
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”Wé?j Failure to prioritise the use of logos and
ﬁ certification programmes indicating that
’ food safety iIs ensured in food and
St rr ettt T T " " peverage enterprises, which results in
: anxiety among tourists.
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BESSSSSSSSSENEE Gastronomy rating systems
' (Michelin, Gault&Millau etc.)
surpass flavour and flavours
.~ created with standard recipes
& remove the differences
4 - between businesses
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Service hours are hot
sufficiently convenient due to
the cultural differences In
eating habits



GAZIANTEP, THE CITY OF
GASTRONOMY e 1()0 Best Food Cities
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GAZIANTEP METR()P()LITAN
MUNICIPALITY

DIRECTOR OF TOURISM AND
PUBLICITY
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