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ABSTRACT: Employees in the tourism and hospitality are key resources in the tourism
development of a destination. Many countries in the world have their food industry put
into function of tourism by organizing degustation, in the menus of restaurants intro-
duced and marked local regional dishes, protected the origin of known products, opened
museums that promote gastronomic cultural heritage, organize a number of culinary
events and cooking schools as well as other activities which promote their own food and
drink, thus developing culinary tourism. Vojvodina as traditionally important food pro-
ducer in Serbia and the region represents an important destination for culinary tourism
development. The aim of this study was to examine views of employees in the hospitality
and tourism industry on the total resources of Vojvodina for attracting tourists motivat-
ed by food and drink. This paper aims to explore the views and knowledge of the employ-
ees on culinary tourism and the overall potential of Vojvodina for attracting tourists that
influence on the development of this selective form of tourism, with the assumption that
employees in the tourism and hospitality industry believe that Vojvodina has a potential
that can attract tourists motivated by food and drink, which depends on their jobs.
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INTRODUCTION

The current development policies and concepts that are related to the development
of tourism, gastronomy, that is, feeding locals and tourists, did not have adequate devel-
opment role as opposed to its primary role (Kalenjuk et al., 2012a), which refers to the
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satisfaction of physiological needs of people. Regions where wave technology and glo-
balization did not influence the changes in the way of production of food and drinks,
neither their culture of consumption, have become favorable for the development of se-
lective form of tourism, which is internationally recognized as food tourism (Hall et al.,
2003) culinary tourism (Wolf, 2006), gastronomic tourism (Hjalanger and Richards,
2002) gourmet tourism (Hall and Mitchell, 2002) and degustation tourism (Boniface,
2003 and Avie Cohen, 2004).

These forms represent a special form of tourism with the aim of bringing in or taking
away tourists motivated by food and drink in different ways. Thus, the food and drinks
have become an important tool in the tourism industry (Hall and Mitchell , 2000) which
is to be further developed and grew, had something different to offer, such as local and
national dishes and drinks as a reflection of the culture of the people (Tesanovi¢ and Ko-
privica, 2007).

Gastronomic tourism is realized by visiting and tasting at the primary or secondary
producers of food and beverages, visiting festivals of food and beverage and consuming
authentic food and drinks in a variety of catering establishments. An increasingly popu-
lar form of gastronomic tourism is an activity of tourists who attend different schools for
several days of authentic regional cooking (Hall and Mitchell, 2006). Ignatov and Smith
(2006) reported that gastro - culinary tourism can be defined as a journey in which the
purchase or consumption of regional foods ( or drinks ), or observation and studying
of food production (from agriculture to culinary school), is an important theme or ac-
tivity (Ignatov and Smith, 2006; Iakovou et al., 2009). Gastronomic tourists visit places
that offer them a unique culinary experience, they prefer to enter the host’s kitchen, to
ask about the typical dishes, to find out where they can purchase food and condiments
for meals of visited destinations (Kalenjuk et al., 2011). Currently there is a growing de-
mand for tourism for food and wine and culinary tourism is becoming crucial sector of
tourism industry. Popularity of tourism for food and wine in the world has been known
for several decades (Santich, 2004), but here only recently, in relation to the development
of wine tourism (Pivac et al., 2008).

Vojvodina is traditionally a major producer of food in Serbia and the region
(Tesanovi¢ et. al.,, 2013). In view of its geographical location, relief, climate and cul-
tural heritage, it created many recognizable, authentic dishes, food and drinks that are
produced in industry, prepared in restaurants and serve to feed the population and for
export. Many countries in the world have their food industry put into function of tour-
ism by organizing tastings and in menus of restaurants have also introduced a series of
specially marked local regional dishes, protected origin of their own known products,
created museums that promote gastronomic cultural heritage, organized a number of
gastronomic events that gather even millions of people, organize a cooking school for
tourists and undertake a number of other activities which promote their own food and
drink, thus developing culinary tourism (Kalenjuk et al., 2012b).

The aim of this study was to examine views of employees in the hospitality and tour-
ism industry on the total resources of Vojvodina for attracting tourists motivated by
food and drink in the dependency of the workplace.
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This paper aims to explore the views and knowledge of the staff of culinary tourism
and the overall potential of Vojvodina for attracting the culinary tourists.

In this paper, we have started with the assumption that employees in the tourism
and hospitality industry believe that Vojvodina has a potential that can attract tourists
motivated by food and drink, which to some extent depends on their job, which will be
proved or disproved by the research.

RESEARCH METHODS

Research on the views of employees in the tourism and hospitality industry about the
potential for the development of culinary tourism in Vojvodina was conducted by sur-
vey. Of the 150 surveys that were sent to institutions dealing with education in tourism
and hospitality, tourism organizations and agencies, and restaurants, from September
2012 to March 2013, it was successfully completed and returned 127. The survey includ-
ed 17 questions, the first seven questions provide an opportunity to examine the struc-
ture of respondents (gender, age and educational structure), and based questions about
their work in facilities and institutions, their experience and the amount of monthly in-
come, to confirm competence of their views on the development of culinary tourism in
Vojvodina.

Survey data were analyzed with statistical software packages for data analysis and
processing SPSS 20.0. (Statistical Package for Social Sciences - Statistical Package for So-
cial Sciences)

In order to determine the basic characteristics of the observed variables (events),
and their descriptions, in the research it was determined core indicators and descrip-
tive statistics as well as Mann - Whitney test that is applied when testing the hypothesis
of equality of two basic sets based on a random sample taken from these sets. This test
is also applied to samples in which the characteristics were measured by ordinary scale.
Perform the test in this case is based on the formation of the variation string which
means that the values of both samples are merged into a new string with n + m mem-
bers. It is assumed that n < m. Values of the string are given ranks of the minimum val-
ue that gets value rank of 1 to a maximum value that has the rank of order n + m. If in
string there are two or more events of identical values, they are given the average rank.
If the samples are of different sizes the first is basic set from which a smaller sample is
taken.

Test for small samples is equal to the sum of the ranks associated with the units of the
sample collected from the first basic set, which are located in the same string.

W= YR(X))
i=1
For large samples the value of W statistic is given by:
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W o W-n(n+m+1)/2
\/(nm(n+m+1)/12)

The calculated values and conclusions made based on them, are illustrated and con-
firmed by the appropriate graphs in the paper.

RESULTS AND DISCUSSION

Competence of respondents

The analysis of the first seven questions gave the information about the competence
of the respondents. Of the total of 127 respondents, 69 were male and 58 female, that is,
54.3% men and 45.7 % women were interviewed. Also of the total number of respond-
ents 88, or 69.3% are persons under 35 years, 27 were aged 35-50 years (21.3% ) and the
least represented population is aged over 50 years with 9.4 %, that is 12 people in this age
group are interviewed. Secondary school education have 25 respondents (19.7%), college
or university education have 35 respondents (27.6% ), while the largest proportion in the
survey have people with masters or doctorate with 52.8 %, that is, 67 are tested.

Performing activities in a particular workplace in the tourism and hospitality indus-
try can influence the views of respondents about the development of culinary tourism in
Vojvodina. Based on the answers to the fourth question in the survey it can be seen that
of 127 respondents, 18 were employed in state or provincial institution engaged in tour-
ism and hospitality. This group of respondents participate in the structure with 14,2%.
In the second group are employees in tourism organizations and agencies. Only 29 of
them participate in survey or 22.8 %. Most respondents are employed in institutions for
youth education in tourism and hospitality (44) in high schools and colleges, and they
are represented in the structure with 34.6%. Employees in restaurants that are primarily
engaged in providing food and beverage and accommodation are represented with 28.4
%, or 36 of them were interviewed.

Information on the earnings of respondents (question five in the survey) can indi-
rectly influence the formation of views about the development of culinary tourism. Spe-
cifically, respondents with inadequate level of income in their opinion, can in order to
increase the level of their income, take part in the development of culinary tourism in
Vojvodina. The answers to this question show that out of 127 respondents, 33 of them
have an income of up to 50 000 dinars and 94 of them with incomes above this amount.
Potentially 26 % of the respondents could improve their income by engaging in the de-
velopment of culinary tourism, which of course does not exclude the 74 % of respond-
ents whose incomes are higher than 50 000 dinars that are also employed in this field.

The fact that has a direct impact on views about the development of culinary tour-
ism is the experience of respondents in the tourism and hospitality industry. Based on
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their answers to this question, it can be seen that 46 of them relatively short period have
worked in this area (less than 5 years). From 5 - 10 years of service in the tourism and
hospitality industry have 30 % of the surveyed, or 38 of them, while 33.8% or 43 have
worked in this field for more than 10 years.

Answers to the seventh question in the survey show that the vast majority of partic-
ipants (97) introduced the concept of gastronomic and culinary tourism. 30 of them are
not familiar with or are not sure what this type of tourism represents. Just the fact that
76.4% of participants have heard about gastronomic tourism justifies the expectation
that their answers to the remaining questions in the survey are a good basis for forming
views about the development of culinary tourism in Vojvodina.

Analyzing the answers to the first seven questions indicates that the respondents are
representative to express their views on the development of culinary tourism in Vojvo-
dina. Also, structure of the respondents is competent that can be stated on the basis of
these questions, because they represented people of both sexes and different age groups,
different levels of education, work experience, etc.., all of which contribute to more ob-
jective views on the development of culinary tourism.

Views of employees in hospitality and tourism

The assumption that has been analyzed is that the employees in the tourism and hos-
pitality industry believe that Vojvodina has a potential that can attract tourists motivated
by food and drink. Based on the responses, the median values show that employees in the
tourism and hospitality industry generally believe that Vojvodina has potentials that are
interesting to tourists. Most are in complete agreement that the food in Vojvodina is vari-
ous and has authentic elements. They generally agree that the food and drink of Vojvodi-
na attract the attention of many tourists. They think that food events attract tourists, while
they are not sure about drink events. Also, respondents were not sure that establishments
in Vojvodina offer enough local food and beverages, as evidenced in previous research.

If the employees’ views about the potential of Vojvodina to attract tourists are seen
by taking into account their work place in tourism and hospitality, there is some differ-
ence of opinion on certain issues. Between the views of employees of state or provincial
institutions dealing with tourism and employees in the tourism organizations, results of
Mann - Whitney test indicate that there are no significant differences. Also based on the
test there is no difference of opinion about the potentials of Vojvodina between employ-
ees of state or provincial institutions and employees in restaurants.

Differences in views arise among employees in institutions for education of young
people in the tourism and hospitality industry in relation to employees to other listed
positions. Mann- Whitney test (Table 1) shows that the views of staff in education insti-
tutions and employees of state or provincial institutions differ in opinion about the di-
versity of cuisine in Vojvodina and in view of authentic elements in the cuisine. In other
views about the potentials of Vojvodina to attract tourists there are no statistically sig-
nificant differences between the two groups.

The observed differences is illustrated by a comparative view of views of the two
groups of employees on diversity and authenticity of the cuisine of Vojvodina (Figure 1).
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Table 1. Results of Mann - Whitney test of comparing the views of employees in public
institutions and facilities for youth education in the tourism and hospitality industry about the
potentials of Vojvodina for the development of gastronomic - culinary tourism.

Government Education
Question institutions institutions

Median (N=18) | Median (N=44)

p - Probability
achieved by test

Vojvodina has the potential to attract

tourists oriented on food and drink. > > 0,27086

Vojvodina cuisine is diverse. 4 5 0,00938*

Vojvodina cuisine possesses the

*
authentic elements. 4 > 0,00696
DIShES' of Vojvodina gttract the 4 4 0,23323
attention many tourists.

Dnnks. of Vojvodina att.ract the 4 4 0,20349
attention of many tourists.

Food events of YOJvodlna attract large 4 4 0,88899
numbers of tourists.

Drinks events of Vojvodina attract 3 3 0,95095

large numbers of tourists.

Vojvodina restaurants offer a
sufficient number of local dishes that 3 3 0,55565
are attractive to tourists.

Vojvodina restaurants offer a
sufficient number of local drinks that 3 3 0,68679
are attractive to tourists.

*p<o0,05

Employees of travel agencies and organizations and employees in institutions for ed-
ucation of youth in tourism and hospitality, in their views that Vojvodina has the poten-
tial to attract tourists who are motivated by food and drink, mostly agree, except for the
authenticity of the cuisine in Vojvodina (Table 2).

Employees in travel agencies and organizations generally agree that the cuisine in
Vojvodina possesses the authentic elements, while employed in institutions for educa-
tion of youth in tourism fully agree with the opinion that cuisine of Vojvodina is au-
thentic.

Employees in institutions for education of youth in tourism and hospitality and em-
ployees in restaurants also agree about potentials of Vojvodina to attract tourists moti-
vated by food and drink. The difference of opinion between the two groups of employ-
ees in the tourism industry exists only in view about whether food events in Vojvodina
attract large numbers of tourists (Table 3).

Employees in institutions for youth education in the tourism and hospitality indus-
try generally agree that Vojvodina food events attract large numbers of tourists, while
employees in the restaurants do not have very clear position on the issue, that is, they
are undecided on the issue.
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Box Plot of multiple variables grouped by P4
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Figure 1. Views of employees in public institutions and facilities for youth education

in the tourism and hospitality industry about diversity (R10) and the authenticity
of the cuisine (R11) of Vojvodina
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Table 2. Results of Man - Whitney test of comparing the views of employees in tourist
agencies and organizations and institutions for education of youth in tourism about potentials
of Vojvodina for the development of gastronomic — culinary tourism

Travel agencies el ili

Question g institution P _ PrObablllty

- - achieved by test

Median (N=29) | Median(N=44)

Vojvodina has the potential to attract
tourists oriented on food and drink.. > > 0,71829
Vojvodina cuisine is diverse. 5 5 0,19874
VOJVOdIItla cuisine possesses the 4 5 0,00261*
authentic elements.
DIShES' of Vojvodina gttract the 4 4 0,53523
attention many tourists.
Dnnks‘ of Vojvodina att.ract the 4 4 0,50958
attention of many tourists
Food events of YOJvodlna attract large 4 4 0,87459
numbers of tourists.
Drinks events of VOqudlna attract 3 3 0,94607
large numbers of tourists
Vojvodina restaurants offer a
sufficient number of local dishes that 3 3 0,92366
are attractive to tourists.
Vojvodina restaurants offer a
sufficient number of local drinks that 3 3 0,77807
are attractive to tourists.

*p <0,05
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Table 3. Results of Mann - Whitney test of comparing the views of employees in institutions
for education of young people in the tourism and hospitality industry and employees
in restaurants on the potentials of Vojvodina for the development
of gastronomic - culinary tourism

Question Restaurants i:gtui:::ilg:s p - Probability
achieved by test

Median (N=36) | Median (N=44)

Vojvodina has the potential to attract

tourists oriented on food and drink.. > > 0,97685
Vojvodina cuisine is diverse. 5 5 0,14553
VOJvod|rja cuisine possesses the 5 5 012412
authentic elements.

Dlshes' of Vojvodina attract the 4 4 0,37361
attention many tourists.

Drlnks.of Vojvodina att.ract the 4 4 0,96143
attention of many tourists

Food events of ngodma attract large 3 4 0,02087*
numbers of tourists.

Drinks events of Vojvodina attract 3 3 0,38408

large numbers of tourists

Vojvodina restaurants offer a
sufficient number of local dishes that 3 3 0,33591
are attractive to tourists.

Vojvodina restaurants offer a
sufficient number of local drinks that 3 3 0,63558
are attractive to tourists.

*p <o0,05
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CONCLUSION

Based on overview of the international literature on the development of culinary
tourism in the world and the survey conducted among employees in the tourism and
hospitality industry in Vojvodina with the use of Man - Whitney test we came to the
conclusion that there are no significant differences in the views of employees of state or
provincial institutions and tourist organizations on the potentials for development of
culinary tourism in the region. Differences of opinion emerged among employees in in-
stitutions for the education of young people in the tourism and hospitality industry in
relation to employees of other listed positions, which partly confirmed the assumption
that the position of employees in the tourism and hospitality industry affects the form-
ing of view on the potentials of Vojvodina for attracting tourists who are motivated by
food and drink, which indicated that the employees believe that the region has the po-
tential for the development of selective form of tourism.
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