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HR: Ovo istraZivanje usmjereno je na sustavnu analizu i unapredenje lokalne gastronomije u turistickim
destinacijama, s posebnim fokusom na analizu sa stajaliSta ponude. Lokalna gastronomija sve viSe postaje
prepoznatljiv element identiteta destinacije, kljucan za stvaranje diferenciranih, autenticnih i odrZivih
turistickih iskustava. Kao takva, postaje i strateSki resurs u razvoju destinacijskog menadZzmenta. Medutim,
unato¢ rastucem znanstvenom interesu, lokalna gastronomija jo$ uvijek nije u potpunosti integrirana u
turisticku ponudu, a uloga ponudbenih dionika — poput ugostitelja, lokalnih proizvodaca, turistickih zajednica
i donositelja odluka — Cesto ostaje nedovoljno istraZzena i valorizirana. lako se u posljednjem desetljecu
oblikuje sve Zivija akademska rasprava o ulozi lokalne hrane u promociji i razvoju turistiCkih destinacija,
empirijski doprinosi koji bi konceptualno i prakticno utemeljili pojam "lokalne gastronomije" iz perspektive
ponude i dalje su fragmentirani i metodoloski ograniceni. U odgovoru na taj istraZivacki jaz, ovaj projekt ¢e
istraZiti percepcije, stavove i razumijevanja lokalne gastronomije medu dionicima ponude na podrucju

. Kvarnera — regije koja nosi prestiznu titulu Europske regije gastronomije 2026. godine. IstraZivanje ce
gﬁﬂry obuhvatiti razlicite dimenzije poimanja "lokalnog" — ukljucujuci geografske, kulturne i socio-ekonomske

aspekte — te ¢e analizirati postojece prakse, izazove i razvojne potencijale. Projekt ¢e se odvijati u Cetiri
medusobno povezane faze: (1) analiza postojecih resursa, praksi i politika, (2) provodenje intervjua i fokus
grupa s klju¢nim dionicima, (3) provodenje anketnog istrazivanja (4) identifikaciju barijera i prilika za jacu
integraciju lokalne hrane u turisticku ponudu, te (5) razvoj modela strateSkog upraviljanja lokalnim
gastronomskim sustavima u destinacijskom kontekstu. Znanstveni doprinos projekta ogleda se u teorijskom
razgrani¢enju viSedimenzionalnog koncepta lokalne gastronomije, te u popunjavanju istraZivackog jaza
prisutnog u dosadasnjoj, nedovoljno istrazenoj literaturi na ovu temu. Prakticni doprinos oCituje se u
oblikovanju konkretnih preporuka za donositelje odluka i prakticara, te razvoju alata za planiranje i upravijanje
turistickim destinacijama temeljenim na odrZivosti, prehrambenoj autenti¢nosti i lokalnim vrijednostima.

EN: This research project aims to systematically mapping and enhance local gastronomy in tourism
destinations, focusing on the supply side perspective. Local gastronomy is increasingly recognised as an
essential element of destination identity and a key factor for sustainable, authentic and experience-oriented




tourism. As such, it is becoming a strategic resource for the development and management of destinations.
However, despite growing academic interest, the integration of local food systems into tourism offerings
remains uneven, and the role of supply-side stakeholders — such as hospitality providers, local producers,
destination management organizations and policy makers — remains under-researched and under-utilized.
Although the academic debate on the role of local food in the promotion and development of tourism has
intensified over the last decade, empirical contributions that conceptually and practically define ‘local
gastronomy' from a supply-side perspective remain scarce and fragmented. In response to this research gap,
this project will explore the perceptions, attitudes and understanding of local gastronomy among key supply-
side stakeholders in the Croatian region of Kvarner, which has been nominated as the European Region of
Gastronomy for 2026. The research will explore how ‘local’ is interpreted and enacted across geographical,
cultural and socio-economic dimensions and how these interpretations influence the design, delivery and
positioning of gastronomic tourism experiences. The project will be conducted in four interconnected phases:
(1) mapping existing resources, practices and policies; (2) conducting in-depth interviews and focus groups
with key stakeholders; (3) identifying barriers and opportunities for the integration of local food into tourism
supply chains; and (4) developing a model for the strategic governance of local gastronomic systems in the
context of destinations. The expected scientific contribution includes a theoretical delineation of the
multidimensional concept of local gastronomy, the formulation of practical recommendations for tourism and
food system stakeholders, and the development of planning and management tools to support strategies for
food-based destinations based on sustainability, authenticity and local value creation.
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