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 STRATEGY FOR THE DEVELOPMENT OF 

GASTRONOMIC TOURISM IN UZBEKISTAN 

 
  

 

Abstract: The article is devoted to the strategy of development of gastronomic tourism 

in Uzbekistan, which has a rich cultural heritage and a variety of culinary 

traditions. In the context of globalization and growing interest in culinary 

travel, Uzbekistan has the potential to attract tourists through unique 

gastronomic offerings. The article discusses key aspects, including analysis 

of the current state of gastronomic tourism in the country, identification of 

strengths, weaknesses, opportunities and threats (SWOT-analysis), as well 

as the study of foreign experience in this area. Special attention is paid to 

successful practices of countries with developed gastronomic destinations, 

which allows developing recommendations on the implementation of 

effective strategies for the development of gastronomic tourism in 

Uzbekistan.  
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Introduction 

Gastronomic tourism is becoming an increasingly popular destination in the world, attracting tourists 

who seek not only to see new places, but also to get acquainted with the unique culinary traditions of 

different countries. Uzbekistan, with its rich cultural heritage and diversity of local cuisine, has a huge 

potential for the development of gastronomic tourism. Traditional Uzbek dishes such as plov, manty 

and samsa, as well as unique ways of preparing and serving them, can become important attractions for 

foreign tourists.  

In the context of globalization and growing competition in the tourism market, Uzbekistan needs to 

develop a strategy that will effectively use its gastronomic resources to attract tourists. This includes 

creating gastronomic routes, organizing festivals and events, and actively promoting local cuisine in 

the international arena. This article aims to analyze the current state of gastronomic tourism in 

Uzbekistan, identify its strengths and weaknesses, and develop recommendations for its development. 

Methodology 

In order to achieve the set objectives, the article uses a comprehensive approach, including the 

following methods: 
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SWOT-analysis 

This method will help to systematize information and identify key aspects that require attention when 

developing a strategy. 

Strengths: 

 Rich cultural and historical heritage. 

 Variety of traditional dishes and unique culinary recipes. 

 Hospitality of the local population and traditions of hospitality. 

Weaknesses: 

 Insufficient infrastructure to support gastronomic tourism. 

 Limited awareness of gastronomic heritage among local people and tourists. 

 Lack of skilled human resources in the gastronomy and service sector. 

Opportunities: 

 Growing interest in gastronomic tourism internationally. 

 Development of gastronomic routes and festivals. 

 Collaboration with international tourism companies and organizations. 

Threats: 

 Competition from other countries with developed gastronomic destinations. 

 Changes in consumer preferences due to global trends. 

 Environmental issues affecting agriculture and food production.
1
 

Study of foreign authors 

The study also considers the works of foreign authors such as Edward B. Redd (Edward B. Red), who 

emphasizes the importance of authenticity in gastronomic tourism, as well as the studies of Maria G. 

Maria G. Lopez, who emphasizes the role of local cuisine in shaping the image of a country. The 

experience of countries such as Italy, France and Japan demonstrates how successful promotion of 

gastronomic tourism contributes to economic development and preservation of cultural heritage. These 

examples can serve as a basis for developing strategies that will help Uzbekistan to take its rightful 

place on the map of gastronomic tourism. 

1. Literature analysis: Research of existing sources on the topic of gastronomic tourism, including 

scientific articles, reports and studies of foreign authors. This will help to identify best practices and 

successful models of gastronomic tourism in other countries. 

2. SWOT-analysis: Assessment of strengths, weaknesses, opportunities and threats for gastronomic 

tourism in Uzbekistan.  

3. Case Studies: Study of successful examples of gastronomy tourism in other countries (e.g. Italy, 

France, Japan) to identify effective approaches and strategies that can be adapted to the conditions of 

Uzbekistan. 

4. Surveys and interviews: Conduct surveys among tourists and local residents to assess the level of 

awareness of the country's gastronomic heritage and identify the needs of the target audience. 

                                                           
1
 Файзиева, С. К. (2020). Перспективы развития гастрономического туризма в Узбекистане. Вопросы науки и 

образования, (12 (96)), 13-18. 
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Interviews with representatives of the tourism industry will help to understand the current challenges 

and opportunities for the development of gastronomic tourism. 

5. Market Analysis: Assessment of the current state of the gastronomic tourism market in Uzbekistan, 

including a study of the demand for gastronomic offerings and competitive analysis. 

The data collected and the results of the analysis will be used to develop recommendations for creating 

a sustainable strategy for the development of gastronomic tourism.Case-stages of successful 

gastronomic tourism
2
 

1. Italy: Culinary Routes and Festivals 

Approaches and Strategies: 

 Culinary itineraries: Italy offers many culinary itineraries that allow tourists to explore different 

regions of the country and their unique cuisines. For example, the Wine Trail route in Tuscany 

combines wineries, restaurants, and farmers' markets where tourists can sample local produce and 

wines. 

 Festivals and events: Italy hosts various gastronomic festivals such as the “Truffle Festival” in 

Alba and the “Cheese Festival” in Bra. These events attract tourists and create interest in the local 

culture and cuisine. 

 Culinary Master Classes: Local chefs offer master classes in preparing traditional dishes, allowing 

tourists to not only taste but also learn how to prepare Italian specialties. 

Adaptation for Uzbekistan: Uzbekistan can create similar culinary itineraries, emphasizing its unique 

products such as Uzbek pilaf and flatbreads. Organizing gastronomic festivals dedicated to local dishes 

and traditions can also attract tourists. 

2. France: Wine and gastronomy as part of culture 

Approaches and strategies: 

 Wine tours: France is famous for its wineries. Tourists can participate in wine tours where they not 

only taste wines but also learn about the process of wine production. 

 Gastronomy schools: In major cities such as Paris, there are gastronomy schools where tourists can 

study 

French cuisine. This creates a unique experience and attracts food lovers. 

 Local markets: Open markets in France are an important part of the gastronomic culture. Tourists 

can taste fresh produce and local specialties, which creates an authentic atmosphere. 

Adaptation for Uzbekistan: Uzbekistan can develop wine routes in regions such as Samarkand and 

Bukhara where there are traditional wineries. Establishing cooking schools to teach local cuisine can 

also attract tourists. 

3. Japan: Food culture and unique gastronomic offerings 

Approaches and strategies: 

 Mix of tradition and modernity: Japan has successfully combined traditional culinary practices 

with modern trends. This is seen in concepts such as kaiseki, where serving food is an art. 

                                                           
2
 Файзиева, С. К., & Рузиев, С. С. (2023). ФОРМИРОВАНИЕ БРЕНДА ТУРИСТСКОГО РЕГИОНА, С 

ВЛИЯНИЕМ ГАСТРОНОИЧЕСКОГО БРЕНДА. ОБРАЗОВАНИЕ НАУКА И ИННОВАЦИОННЫЕ ИДЕИ В 

МИРЕ, 16(3), 128-133. 
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 Unique Gastronomic Experiences: Japan offers unique gastronomic experiences such as dining at 

Michelin-starred restaurants or visiting local markets to sample fresh seafood. 

 Culinary Tours: Tourists can participate in culinary tours that include visits to local restaurants, 

markets, and participation in sushi or ramen making workshops. 

Adaptation for Uzbekistan: Uzbekistan can offer unique gastronomic experiences, such as participating 

in the preparation of traditional dishes in the homes of local residents. 

Conclusion 

The study of successful examples of gastronomic tourism in Italy, France and Japan shows that 

creating unique experiences for tourists through culinary itineraries, festivals and educational programs 

can significantly increase a country's attractiveness as a gastronomic destination. Uzbekistan is well 

positioned to adapt these strategies given its rich cultural heritage and unique cuisine. 

Survey Results: Tourists' Preferences for Uzbek Cuisine 

A recent survey conducted among tourists visiting Uzbekistan revealed interesting results regarding 

their preferences in Uzbek cuisine. We surveyed 200 tourists and here are the main findings: 

1. Popular Dishes 

The most popular dishes among tourists were: 

 Plov (92% of respondents): Most tourists noted that they have tried pilov and consider it a 

hallmark of Uzbek cuisine. 

 Manty (78%): This dish was also highly appreciated for its uniqueness and flavor. 

 Shashlik (65%): Meat kebabs have become a favorite choice for many, especially among those 

who appreciate street food. 

2. Influence of Culinary Masters 

About 70% of respondents said that participating in master classes on Uzbek dishes greatly enriched 

their experience. Tourists expressed a desire to learn more about traditional recipes and cooking 

methods. 

3. interest in Gastronomic Tours 

58% of respondents are interested in gastronomic tours that include visits to local markets, restaurants 

and farms. This emphasizes the growing interest in a deeper immersion in culture through gastronomy. 

4- Expectations from Gastronomic Tourism 

Tourists expect gastronomic tours to include: 

 Tastings of local dishes. 

 Training in the preparation of traditional Uzbek recipes. 

 Trips to markets to learn about local products. 

5. Development Recommendations 

Based on the findings, we recommend: 

 Develop gastronomic tourism programs, including master classes and tastings. 

 Increase the number of restaurants and cafes with a focus on traditional Uzbek cuisine. 

 Draw attention to local products and culinary traditions through festivals and events. 
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Conclusion 

The results of the survey show that Uzbek cuisine is of great interest to tourists and there is a 

significant potential for the development of gastronomic tourism in the country. Taking into account 

the preferences of tourists, we can create more attractive offers to help attract new guests and 

strengthen cultural exchange. 

Discussion 

Gastronomic tourism is becoming an important aspect in the development of Uzbekistan's tourism 

industry. The article emphasizes that the unique Uzbek cuisine, rich in tradition and diversity of 

flavors, has great potential to attract tourists. The main points discussed in the article include: 

Conclusions 

1. Potential of Gastronomic Tourism: Uzbekistan has significant potential for the development of 

gastronomic tourism due to its unique culinary heritage. This area can become one of the key factors 

for the growth of the tourism industry. 

2. Need for an Integrated Approach: Successful implementation of a strategy for the development of 

gastronomic tourism requires an integrated approach that includes education, marketing, infrastructure 

development and cooperation with local producers. 

3. Sustainable Development: Gastronomy tourism can contribute to the sustainable development of 

local communities by supporting farmers and small businesses, leading to job creation and improved 

quality of life in the regions. 

4. Cultural Exchange: The development of gastronomic tourism promotes cultural exchange between 

countries, which enriches both tourists and local communities. 

5. Long-term prospects: Given the growing interest in gastronomic tourism at the global level, 

Uzbekistan can carve a niche for itself in the international arena by offering unique gastronomic 

experiences. 

In general, the article emphasizes the importance of a strategic approach to the development of 

gastronomic tourism in Uzbekistan as a means of not only attracting tourists but also preserving the 

cultural heritage of the country. 

Findings 

In conclusion, the article offers recommendations for creating a sustainable system of gastronomic 

tourism in Uzbekistan, based on the study of best practices of international experience and taking into 

account local peculiarities. 
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