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THE PASTRY EFFECT: HOW DESSERTS SHAPE TOURIST
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Abstract: This review paper examines the significant role of desserts in shaping tourist experiences within
the hospitality industry. It highlights how desserts serve as cultural symbols that enhance the sensory and
emotional dimensions of tourism. The findings indicate that desserts are integral to a destination's identity,
influencing tourist satisfaction and engagement with local culture. The paper emphasizes the strategic
importance of desserts in destination marketing, particularly in the context of social media, where visually
appealing desserts can attract tourists. By understanding the multifaceted influence of desserts, practitioners can
enhance tourist experiences, promote cultural heritage, and increase visitor satisfaction. This review paper offers
essential guidance for hospitality professionals looking to use desserts to create lasting culinary experiences that
leave a strong impression on tourists.
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1. INTRODUCTION

The hospitality industry plays a vital role in creating memorable experiences for travelers, and
one of the key elements contributing to these experiences is the culinary offerings, particularly desserts
[1]. Desserts, with their rich cultural and sensory appeal, are more than just the final course of a meal;
they are powerful symbols of a destination’s identity and heritage [2]. In the context of tourism,
desserts can influence perceptions, evoke emotions, and enhance the overall satisfaction of visitors,
making them an integral part of the tourist experience [3].

The significance of desserts in tourism is evident in how certain destinations are often associated
with specific sweets. These iconic desserts not only attract tourists but also serve as a medium through
which visitors connect with the local culture. Whether it is tasting a classic French pastry in Paris,
indulging in gelato in Italy, or savoring baklava in Turkey, desserts offer a unique way for tourists to
engage with the culinary traditions of a place [4]. The sensory pleasure derived from these experiences
can leave a lasting impression, contributing to a visitor’s overall satisfaction and the likelihood of
repeat visits [5].

Research in culinary tourism highlights the role of food, particularly desserts, in shaping the
experiences of tourists [6]. Studies have shown that the quality, presentation, and unigqueness of
desserts can significantly influence a tourist’s dining experience and, by extension, their overall
perception of a destination. Desserts, therefore, not only satisfy a visitor's sweet tooth but also serve as
a critical touchpoint in their interaction with the local culture and hospitality offerings [7] [8].

Understanding the impact of desserts on the tourist experience requires an exploration of various
factors, including consumer behavior, cultural significance, and the evolving trends in culinary tourism
[9]. Desserts, often regarded as a form of cultural expression, provide insights into the traditions,
values, and history of a destination. For hospitality professionals, recognizing the importance of
desserts in creating memorable experiences can lead to more effective marketing strategies and a
stronger emphasis on culinary authenticity and innovation. As the hospitality industry continues to
evolve, the role of desserts in shaping tourist experiences remains a dynamic and significant area of
interest. This chapter delves into the existing body of literature to explore the multifaceted influence of
desserts on tourism, examining how they contribute to the creation of unique and memorable
experiences for visitors. Through a thorough analysis of current research, this paper seeks to provide a
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deeper understanding of the interplay between desserts and the broader tourist experience, offering
insights for both academics and practitioners in the field of hospitality.

2. LITERATURE REVIEW

The literature on the role of desserts in shaping tourist experiences within the hospitality industry
reveals a complex interplay between culinary practices, cultural identity, and consumer behavior.
Desserts, traditionally viewed as indulgent treats, have increasingly been recognized as significant
components of the culinary tourism experience. This literature review explores various dimensions of
how desserts influence tourist experiences, drawing on research from fields such as gastronomy
tourism, consumer psychology, and cultural studies.

One of the foundational concepts in the literature is the role of food, and specifically desserts, as
cultural symbols. Desserts often carry deep cultural meanings, reflecting the traditions, history, and
values of a particular region. Study [9] highlight how food serves as a marker of identity and heritage,
with desserts playing a particularly potent role in this regard. For example, macarons in France,
tiramisu in Italy, and baklava in Turkey are not just popular sweets but are also emblematic of their
respective cultures. These desserts often become key attractions for tourists, who seek authentic
experiences that connect them with the local culture through its culinary offerings.

The concept of culinary tourism, as discussed [11], provides a framework for understanding how
tourists engage with local foods, including desserts [12]. This body of work suggests that culinary
experiences are a central aspect of tourism, with desserts serving as a critical element of these
experiences. Desserts, due to their appeal and accessibility, often serve as entry points for tourists to
explore and engage with local cuisines. They provide a sensory experience that is both memorable and
emotionally resonant, contributing to a deeper connection between the tourist and the destination.

Consumer behavior research further underscores the importance of desserts in enhancing the
tourist experience. Study [13] on the "experience economy" suggest that consumers, including
tourists, seek out experiences that are not only functional but also emotionally fulfilling. Desserts, with
their sensory appeal, play a significant role in creating such experiences. The presentation, taste, and
uniqueness of desserts can leave a lasting impression on tourists, influencing their overall satisfaction
and their perceptions of the destination [14]. Research [1] supports this view, noting that the
experiential value of food, and desserts in particular, is a key driver of tourist satisfaction.

In addition to their cultural and experiential significance, desserts also play a strategic role in the
marketing and branding of destinations. The concept of "foodscapes,” as explored [15] highlights how
food, including desserts, is used to create and promote a destination's identity. Iconic desserts often
feature prominently in marketing materials, drawing tourists who are interested in experiencing the
culinary specialties of a region. The branding of destinations through their desserts is particularly
evident in regions where specific sweets have gained international recognition, such as Belgium with
its chocolates or Austria with its pastries.

Recent studies have also examined the evolving trends in dessert consumption within the context
of tourism. The rise of social media has amplified the visibility and impact of desserts, with visually
appealing sweets becoming popular subjects for sharing on platforms like Instagram [16]. Authors
[15] indicates that the visual appeal of desserts can significantly enhance their attractiveness to
tourists, who are increasingly influenced by online content in their travel decisions. This trend
underscores the importance of presentation and innovation in dessert offerings, as tourists seek out not
only traditional sweets but also visually striking and Instagram-worthy desserts.

However, the literature also highlights challenges in leveraging desserts as part of the tourist
experience. One such challenge is the balance between authenticity and innovation. While tourists
often seek authentic experiences, there is also a demand for novelty and creativity in dessert offerings.
This tension is explored in study [3] who argue that while authenticity is a key driver of tourist

1158



ACCHE

Annual conference on Challenges
of Contemporary Higher Education

Kopaonik, Serbia, 03. —07.2.2025.

interest in local foods, there is also a growing trend towards fusion and innovation in culinary
practices. For hospitality professionals, this presents an opportunity to innovate while maintaining the
cultural integrity of traditional desserts.

In conclusion, the literature suggests that desserts are a significant factor in shaping tourist
experiences within the hospitality industry. They serve as cultural symbols, enhance the sensory and
emotional aspects of the tourist experience, and play a strategic role in destination marketing. As the
field of culinary tourism continues to evolve, understanding the multifaceted role of desserts will be
crucial for both academics and practitioners in the hospitality industry. Future research could further
explore the balance between authenticity and innovation, as well as the impact of digital media on
dessert consumption in tourism.

3. CONCLUSION

The discussion on the role of desserts in shaping tourist experiences within the hospitality
industry reveals several critical insights that underline the multifaceted influence of desserts on the
overall tourism experience. Desserts, as the literature suggests, are not merely an afterthought in the
culinary offerings of a destination but are integral to the cultural, sensory, and emotional dimensions
of tourist satisfaction.

One of the key findings from the literature is the cultural significance of desserts. They serve as
edible representations of a region's identity, allowing tourists to engage with the local culture in a
meaningful and memorable way. The strong cultural associations that many desserts have with their
places of origin make them powerful tools in crafting unique and authentic tourist experiences. For
instance, the consumption of a traditional pastry or sweet in its native setting can evoke a deep sense
of place, contributing to a more immersive and satisfying travel experience. This highlights the
importance for destinations to preserve and promote their iconic desserts, as these can serve as cultural
ambassadors that enhance the overall appeal of the location.

Moreover, the experiential value of desserts is crucial in shaping tourist perceptions. The
literature emphasizes how the sensory appeal of desserts - through their taste, texture, and presentation
- can create lasting memories that influence a tourist’s impression of their visit. The emotional
resonance that desserts can evoke, whether through nostalgic connections or the pleasure of
indulgence, is a significant factor in the overall satisfaction of tourists. This underscores the need for
hospitality professionals to focus not only on the quality of their dessert offerings but also on how
these offerings are presented and integrated into the broader dining experience.

The strategic role of desserts in destination marketing and branding also emerged as a significant
theme. Desserts, with their visual and sensory appeal, are increasingly used as focal points in
marketing campaigns aimed at attracting tourists. This is particularly evident in regions where certain
desserts have achieved iconic status, helping to draw tourists who are eager to experience these
culinary specialties. The rise of social media has further amplified the importance of visually
appealing desserts, as tourists often share their experiences online, thereby promoting the destination
to a wider audience. This highlights the dual role of desserts as both a cultural artifact and a marketing
tool, capable of enhancing a destination's appeal and visibility. However, the discussion also reveals
challenges in balancing authenticity with innovation. While tourists often seek authentic experiences
rooted in local culinary traditions, there is also a growing demand for creative and innovative dessert
offerings. This presents a challenge for hospitality professionals, who must navigate the tension
between preserving the authenticity of traditional desserts and catering to contemporary tastes and
trends. The ability to innovate while maintaining cultural integrity is essential for sustaining the appeal
of desserts in the competitive landscape of culinary tourism.

The conclusion drawn from this discussion is that desserts play a crucial and complex role in
shaping tourist experiences within the hospitality industry. They are not only important for their
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cultural significance and sensory appeal but also for their strategic value in destination marketing. As
the tourism industry continues to evolve, the importance of desserts in creating memorable and
satisfying experiences is likely to grow. For practitioners in the hospitality industry, this presents an
opportunity to harness the power of desserts in enhancing tourist satisfaction and destination appeal.

Future research could further explore the dynamics of authenticity and innovation in dessert
offerings, as well as the impact of emerging trends such as health consciousness and sustainability on
dessert consumption in tourism. Additionally, the role of digital media in shaping tourist expectations
and experiences related to desserts offers another promising area for investigation. Understanding
these trends will be crucial for both academics and industry professionals as they seek to maximize the
potential of desserts in the tourism and hospitality sectors.
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