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UNWTO headquarters

UNWTO

World Tourism Organization

4% RSOAP Tokyo liaison office
UNWTO Regional
Support Office for
Asia and the Pacific (Nara)

The World Tourism Organization

(UNWTO) is the United Nations Remtone
agency in charge of the promotion of

responsible, sustainable and

universally accessible tourism. o g cmssienencp

160 Member States
For support and queries, please consult:

More than 500 Affiliate Members Website: https://unwto-ap.ora/
(21 in Japan) Contact email: info@unwto-ap.org



https://www.unwto.org/
https://unwto-ap.org/
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https://unwto-ap.org/
https://tourism4sdgs.org/
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International Tourism before COVID-19
AMERICAS

A 219 million +2%

EUROPE

A 744 million +4% A 362 million +4%

@ USD 342 billion +0%

@ USD 576 billion +4% @ USD 443 billion +1%

USD 1,481

1.5 Billion

| billion

International International
tourist arrivals tourism
receipts

3 70 million +2% A 65 million +8%
® usD 38 billion +1% () USD 81 billion +8%
AFRICA MIDDLE EAST

Map of international tourist arrivals (million) and tourism receipts (USD billion)
Source: World Tourism Organization (UNWTO). Data as of November 2020. * Provigional data.



AMERICAS
+1.5% (vs 2020)
- 65% (vs 2019)

AFRICA
- 34% (vs 2020)
-77% (vs 2019)

2021 preRyanonat

JANUARY - SEPTEMBER

WORLD
-20% (vs 2020)
-76% (vs 2019)

SOURCE: UNWTO
* PROVISIONAL DATA, Y-O-Y MONTHLY CHANGE BY REGIONS OVER 2019 (DATA AS OF NOVEMBER 2021)

EUROPE
- 8% (vs 2020)
- 69% (vs 2019)

ASIA & THE
PACIFIC

-75% (vs 2020)
- 95% (vs 2019)

" MIDDLE EAST

- 39% (vs 2020)
- 82% (vs 2019)



Changes in traveler behavior
in times of COVID-19

-short-lived trends or here tostaye-

Closer

Domestic tourism has shown positive signs in
many markets since people tend to travel
closer.Travelers go for 'staycations' or
vacations close to home.

Get away

Nature, Rural Tourism and Road Trips have
emerged as popular travel choices due to travel
limitations and the quest for open-air
experiences.

AR

?

Moreresponsible

Sustainability, authenticityand localhood:
travelers believe in the importance of creating
a positive impact on local communities,
increasingly searching for authenticity.

New concerns

Health & safety measures, multiplicity and
volatility of entry requirements, and cancellation
policies are consumers'main concerns.
Last-minute bookings have increased.
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UNWTO DEFINITION OF
GASTRONOMY TOURISM

A type of tourism activity which is
characterized by the visitor’s experience
linked with food and related products and
activities while travelling. Along with
authentic, traditional, and/or innovative
culinary experiences, Gastronomy Tourism
may also involve other related activities such
as visiting the local producers,

participating in food festivals and
attending cooking classes.
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Revitalize and
diversify
Tourism

Bring new
uses to the GASTRONOMY Promote local

primary TOURISM economic
sector development

Involve many
different
professional
sector

Benefits of Gastronomy
Tourism

Promoting & Branding |

destinations

Preserving local

traditions & diversities

Harnessing &

rewarding authenticity
h
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Activities favoured by for foreign travellers
in Japan:
Q “lo el Japanese Fooa”

“Io enjoy Jeapanese Salke™ —
WASHOKU . B S a0

UNESCO [nianglle Culwral Reriege
since 2013

Before Edo period: appearance of [Kaiselki
cishes
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Integrated curriculum

combining farming Farm to Table
and food services approach
activities

: —L Development of
“Terroir”

concept in Nara

Practical experience
at the Auberge

Seeking
____partnerships
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https://www.pref.nara.jp/dd.aspx?menuid=23158
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Recommendations from the Gastronomy Tourism Guidglines

Key Points Nara’s Initiative

2. Promote the recognition of the local
gastronomy as a cultural heritage:
strengthen culinary identity, local
products and the gastronomy of the
destination

Develop programmes to create awareness of
the gastronomic culture and of local products
at various educational levels: primary and
secondary, baccalaureate, vocational and
universities;

Promote the transfer of gastronomic culture
to future generations to prevent the loss of
authenticity and of values;

Design and develop a programme to protect
and promote local products by fostering links
among producers, chefs, shops, consumers, etc

Encourage the local people to be proud of
their gastronomy and to feel part of it.

Manage quality labels and branding
policies for endogenous food products to
prevent standardization and the loss of heritage
value, while strengthening actions to generate
relevant branding, image and communication

NAFIC
= Cooking class & Family Friendly events

* Yamato Yasai
- Participating store handling delicious
products from Nara
-Nara livestock Label
- Choubouno Yoi Certification 16




Recommendations from! the Gastronomy/ Tourism Guidglines

Key Points Nara’s Initiative

3. Take actions to improve the
scenario, environment, venues and
system for hosting gastronomy
tourists

4. Foster the creation and
development of products and of
gastronomy tourism experiences
associated with the endogenous
potential of the destination. These
should be innovative, distinctive, and
varied to attract gastronomy tourists
and help position the territory as a
gastronomy destination

Set up amenities to enhance the gastronomic
heritage: museums, venues, gastronomy
interpretation centres, etc.;

Set up activities to encourage the various
communities to celebrate their gastronomic
traditions, fostering pride in their community
and preserving their cultural identity

Promote the most cultural aspect of

gastronomy and how it is reflected in the
social and economic life of the territory by
making proposals for tourist immersion in the
local gastronomic culture, enabling them to
participate in local customs, markets, festivals
and events and to enjoy the local gastronomic
culture

Organize activities to galvanize the sector:
cookery competitions, gastronomic meetings,
awards and recognitions, etc

NAFIC

Nara Food Festival C'Festa

*NAFIC
*Nara Food Festival C'Festa
* Yamanobenomichi
Gastronomy online tour & showcasing
route
»Nouson Marugoto Shukaku Walk
»Nara no Umai mon Meguri

*NAFIC
-Nara Food Festival C'Festa
- Choubouno Yoi Certification 17
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Recommendations from the Gastronomy Tourism Guiii,Qes

~ Recommendations  KeyPoints Nara's Iniiaive

5. Promote competitiveness of all
actors of the value chain, based on
excellence, knowledge, talent
management, innovation and
cooperation of all actors

9. Maximize the power of technology
as a driver for developing gastronomy
tourism

10. Promote Gastronomy Tourism as a
Tool to Progress Towards
Sustainability in the Destination and
the Contribution of Tourism to the
SDGs

Draw up gastronomy training plans for
different sectors, based on prior identification of
their training needs.

Foster a culture oriented to value people and
professions of gastronomy tourism.

Create programmes for ‘ambient intelligence’
development to promote gastronomy tourism
experience for visitors.

Develop programmes to encourage the use
of sustainable local products and services to
generate employment and local benefits,
supporting campaigns to take products direct to
the table;

Encourage the inclusion of local products
and techniques in the tourism value chain,
especially in hospitality;

Promote sustainable cooking with local
products

NAFIC

Yamanobenomichi
Gastronomy online tour & showcasing
route

-NAFIC
-Nara Food Festival C'Festa,
- Yamato Yasai Labels
-Nara livestock Label
- Participating store handling delicious
products from Nara
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To Go Further
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Tourism RrioductBevelopment thiough Gast@n@mlc Routes
3 Ws"«‘ ‘ PE L PLPZaas W :
astronomy roulte atithe 3 Recommendation 4
Ya m@ nobe Trail s . Foster the creation and development of products and of

gastronomy tourism experiences associated with the
endogenous potential of the destination

Key Polnts:

Foster the development of guided gasironomie {ours to

resources that are difficult to reach, as either temporary or

permanent products; and

Gemnerafte geographical or themed food routes (dishes,

products, people, agricultural landscapes, etc.) that can

contribute te the secie-economic development of the

region as a whole, helping to distribute tourism fHows,

strengthening the local economy and I[mproving

territorial balance 20




£ 2 Examples of Gastronemic Rouites:
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UNWTO Wine Tourism Prodiic
Development Priojectineaa
Joyfulidouiney

DESCUBRE ESPANA A TRAVES
DE SUS BODEGAS

RESERVA AHORA

-
ages: # g
oyfuk Journey:https://www.debodegas.

Vélo & Fromages Label Biking Route:https://www.savoie-mont-blanc.col


https://www.unwto.org/unwto-wine-tourism-product-development-project-joyful-journey
https://www.savoie-mont-blanc.com/en/cycling-territory/cycling-cheese-the-savoie-and-haute-savoie-served-on-a-plate/
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Recommencdaiion 2
Promote the recognition of the local gastronomy as a cultural
heritage: strengthen culinary identity, local products and the
gastronomy of the destination.

" Key Pofnf:

. - Manage quality labels and branding policies for

,’ endogenous food products to prevemt standardizaiion

| and {the loss off heritage value, while strengthening actions
to generate relevant branding, [mage and
communicaiion.




UNWTO’s Work on Gastronomy Tourism

UNWTO EVENTS TECHNICAL PROJECTS
UNWTO World Forum on Gastronomy Tourism UNWTO Wine Tourism Product
UNWTO Global Conference on Wine Tourism Development Project: The
Joyful Journey

(Spain an Argentina)

?/“
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Nara Governor Shogo Arai’s Passing Ceremony from Bruges
speech at the 61" UNWTO World to Nara as host of the
Forum on Gastronomy Tourism 7th UNWTO World Forum on

(Bruges, Belgium) Gastronomy Tourism
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UNWTO

World Tourism Organization

UNWTO’s Work on Gastronomy Tourism
RESEARCH

' Global Reporton .f
= Food Tourism

UNNTO Gastr§n?nT(y Tourism

eas— g e ¢

Global Report
ion Gastronomy
Tourism
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