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IIPEAT'OBOP

®DakynTETOT 3a TypHU3aM U OM3HHUC JIOTUCTHKA MTPU Y HUBEP3UTETOT ,,I'o11e JlemueB* Bo
HTun, 6eme opranu3aTop Ha Tperara meryHapogHa HayuyHa KoH(pepenuuja ,, I Ipean3sunm Ha
Typu3MOT U O6u3Huc Joructrka Bo 21 Bek™. Kondepennujara ce oapxa Ha 13 HoemBpu 2020
roauHa Ha matdgopmara Microsoft Teams, co moBeke o 90 ydecHUIM O MaTHYHATA 3eMja U
cTpancTBo. OBaa roanHa MeryHapoJIHUOT HayuyeH KOMHUTET Opou eMUHEHTHH Ipodecopu of
Hamiara 3emja u Haja 15 crpancku 3emju kako M3paen, lllmanuja, @pannuja, Mongasuja,
Wranmja, I'puuja, Eruner, [loncka, Typuuja, Pomanuja, byrapuja, Cpouja, XpBarcka, bocHa u
XepuerosuHa u CioBeHuja.

Ilenta Ha oBaa KOH(QEpeHlHja € Ja MPOMOBHUpa IOrojeMo pa3Oupame Ha OU3HHC
aJIMUHUCTpAIMja, JIOTUCTUKATA, TYPU3MOT M YTrOCTUTEICTBO BO OJHOC Ha YIPaBYBamETO,
eKoOHOMHM]jaTa, 00pa30BaHUETO W MpeTnpueMHUINTBOTO. OBa moapazOupa neka (GoKycoT Ha
YUECHUIIUTE TO HACOUMBME KOH HajHOBHUTE TPEHAOBU M MPEIU3BUIIA BO BPCKa CO Pa3BOjOT Ha
TYpU3MOT, MEHAIUPAKHETO CO KOMITAHUHTE, Ma3apoT Ha TPy, MOKHOCTHUTE 3a MPUIOOUBKU U
npodut, U3rIeaAuTe 3a MoAoO0pa KOHKYPEHTHOCT Ha MeIYHapOAHHOT Maszap, IITO MaK €
UMIIepaThB 3a (PMHAHCHUCKATa CTAOMITHOCT Ha HaIlaTa 3eMja BO IeJTMHA.

HiMeHo, cO MPUCTUTHATUTE TPYIOBU U aBTOPCKUTE UCTPAXKyBamba C€ OCTBApH LieTa Ha
KOH(epeHIMjaTa - a Toa € OI[CHYBambEeTO Ha TEKOBHATA COCTOj0a M MAHUTE U3TIICAH 32 Pa3BO)j
Ha MHKpO IUIaH IITO C€ OJHECYBa Ha JIOMAIIHUOT Ia3ap, Kako U JIBH)KeWara Ha riodajiHara
€KOHOMHja, TIOATOTBYBAjKU ja OM3HMC 3aeTHUIIATA 33 MPEAU3BUIIMTE CO KOM K€ CE COOUyBaaT
IpU OCTBAPYBAHETO HA HHUBHHUTE MMM, WTO J¢ (aKTo BIMjae BP3 OJPKYBAKETO Ha
¢uHAHCHUTE 0COOEHO BO BPEMETO KOE TO JKMBEEME IO IPUTHCOKOT Ha MaHAeMHUjaTa.

[IpenopakuTe KOU ce MpeHecoa ce OJIHeCyBaaT KakKo Jia ce 3ajaKHyBa KalaluTeTOT Ha
KOMITAHUUTE KaKO M MPOMEHHUTE BO PETyJaTHBHTE KOM T'O AMKTHpAaT HAIIMOT mar KoH EVY.
Juckycunte BO TEKOT Ha KoH]epeHIMjaTa Oea ONrOoBOp Ha Toa Kako pearupaa u ce
MO3UIIMOHNPaa MEHalepuTe Ha (PMHAHCHUCKU CPEICTBA BO YCJIOBU Ha TOJIEM Ia3apeH PU3MK,
na3apHu LIOKOBU M TypOyJeHIMHM M Kako Tpeba Ja ce MOArOTBYBAaaT MHBECTUTOPUTE BO
MOCJIMHA CEKTOpU. TpyHoBUTE NpUKa)xkaa M3TJIeAN U KOH UIHATA MHTETpaIfja Ha 3eMjUTe OJl
3anazneH bankan, co OCBPT Ha Jl0CeralllHUTE MMOCTUTHYBamba U WIHUTE NPEAU3BUILIM IIpe]l OBHE
€KOHOMHH KaKO ¥ pa3MeHa Ha MICKYCTBa Ha CHTE YYECHHUIIM KO CMe JICHEC MTPUCYTHU OJ1 IIOBEKE
3eMjH.

Tokmy oBme mpenopaku Tpeba qa Ougat ABHTAaTe] Ha MpoIecuTe Ha pedopmara BO
HAacoOKa Ha MOJMramke Ha KBAINTETOT Ha 00pa30BaHMETO 3apajy MorojieMa MpoIyKTUBHOCT Ha
TPYAOT, KOHKYPEHTHOCT HAa €EKOHOMHjaTa U HaMallyBame Ha HEYCOTIaceHOCTa Ha MOHy/1aTa Ha
BEIITUHU U KOMIIETEHIIMY KaKo M modapyBaykaTa Ha a3apoT Ha TPpY/.

[TocTurHYBamETO HA OBHE IEJIM € 3aeJHMYKA 3a/1a4a Ha CUTE OHME IITO CE BO IMO3UIH]a
Jla TO J1a1aT CBOjOT MPHUA0HEC 32 UMIUIEMEHTalK]ja Ha pehOpMUTE BO OMIITECTBOTO. TOKMY THE
pedopmu, THEe TPOMEHN BO HAUYMHOT Ha MPUCTAI, METOI0JI0TH]a Ha padoTa U OpraHu3aIlyja, He
Tpeba Ja T'v mpaBUMe caMo 3a J1a CTaHeMe JIeN 01 EKOHOMCKHOT OJIOK, TYKy Ja Oujat BO HacoKa
Jla TIOCTUTHEME HEUITO APYro, MHOTY IMO3HAYajHO, OJHOCHO CHTE HAITOPH IIITO TH MPaBHME Ja
OujaT 3a ocTBapyBame Ha IMOBHCOK CTeNeH Ha OmarococrojOaTa Ha HAIIWTE rpafaHu, 3a
CO3/IaBamk-e Ha JIOCTOMHCTBEHH YCIIOBH 32 KUBOT M paboTa.

Bo peruonor, meryroa u mnomupoko, Bo EBpoma, ucKycTBaTa ce Hajpa3jIdyHH.
HannyBame Ha yclemHW, W Ha HE TOJKY YCHEIIHH Mojeld. TOKMYy BakBUTE HaydHHTE
KOH(epeHIMH, aedaTuTe ITO Ce pa3BUBAaT TyKa, c€ HajA0OpPHOT HAauMH 3a pa3MeHa Ha
HCKYCTBa, 32 WICHTH(HKANMja HA TMPEIU3BHIUTE W TEPCIEKTHBUTE, 3a CIIOPEoyBamke Ha
MOJIENIUTE ¥ TPETHUPAKHETO HA HUBHUTE HEOCTATOLM MIIM IIPETHOCTH, MEF'yTOA U MPE3EHTUPAE
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Ha MOYKHUTE HOBUM KOMOMHMpaHH Mojenu. Enxykanujara Ha HOBUTE TeHEpalluu KOU Ke Oujar
HNOATOTBEHH Ja CE€ COOYaT CO NMPEIU3BUIMTE LITO T'M HOCH Tio0aiu3anyjaTta, € 3aeIHUYKU
NpeIU3BUK Ha YHUBEP3UTETHTE, HA OM3HMC 3aeAHUIATA, HO U Ha IICHTpaJHaTa U JIOKaJIHaTa
BJIACT.

I Tym, ['maBen ypeaHuk
13 Hoemspu 2020 IIpo¢. a-p Tartjana bomkos, /exan
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PREFACE

The Faculty of Tourism and Business Logistics in Gevgelia, part of the University Goce
Delchev from Shtip, hosted the Third International Scientific Conference, "Challenges of
Tourism and Business Logistics in the 21st Century". The conference was held on 13" of
November 2020 on the platform Microsoft Teams, with more than 90 participants from the
country and abroad. This year the International scientific committee included eminent
professors from our country and more than 15 from foreign countries, such as Israel, Spain,
France, Moldova, Italy, Greece, Egypt, Poland, Turkey, Romania, Bulgaria, Serbia, Croatia,
Bosnia and Herzegovina and Slovenia.

The aim of this conference is promoting a greater understanding of the business
administration, logistics, tourism and hospitality in terms of management, economics,
education and entrepreneurship. In that context, the focus of our participants was on the latest
trends and challenges related to tourism development, company management, labour market,
opportunities for gain and profit, opportunities for better competitiveness in the international
market, which is imperative for the financial stability of our country entirely.

Furthermore, the conference papers and authors’ researches fulfilled the aim of the
conference, the assessment of the current situation and future prospects for the development of
the micro plan in terms of the domestic market, as well as the global economy changes, prepared
the business community for the challenges that will they face during their goal achievement,
which de facto affects the maintenance of finances especially in the time we live under the
pandemic pressure.

The detection of the conditions that have been presented is a real mirror of where we
are, where we have been, and what is even more difficult, to answer the question what next?
Achieving these goals is a common task of all those who are in a position to contribute to the
implementation of reforms in society. Exactly those reforms, those changes in the way of
approach, methodology of work and organization, we should not make only to become part of
the economic block, but to be in the direction of achieving something else, something much
more significant - efforts for achieving a higher degree of well-being of our citizens, for creating
dignified living and working conditions.

In the region, but also beyond, in Europe, the experiences are diverse. We come across
successful and not so successful models. Exactly such scientific conferences, debates that
develop here, are the best way to exchange experiences, to identify challenges and perspectives,
to compare models and how to treat their disadvantages or advantages, but also to present
possible new combined models. The education of the new generations that will be ready to face
the challenges posed by globalization is a common challenge of the Universities, the business
community, but also of the central and local government.

Shtip, Editor
November, 13", 2020 Tatjana Boshkov, Ph.D. Dean
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GASTRO EVENTS, AN IMPORTANT FACTOR FOR PRESERVATION OF
CULTURE, TRADITION AND REGIONAL DEVELOPMENT - CASE STUDY OF
SUMADIJA DISTRICT

Dragan Tezanovik!; Sanja Filipovik 2; Maja Banjak ®

Abstract

Food in one country, region and even the local environment is the fruit of the tradition of its
inhabitants, but also their culture, history, religion, geography (climate, terrain, land, etc.) and
a number of other factors. The listed factors give food authenticity, which can be the basis for
the production of desirable food products, meals in catering and tourism development. The
subject of this paper is food in gastro-turistic events in the region covered by the Sumadija
district. With the application of research methods appropriate to the subject of research, the
paper aimed to analyze the representation of touristic gastronomic events, as important factors
in preserving culture, tradition and regional development. The results indicate that these events
are numerous and that tourists are happy to visit them to enjoy local food and drink, culture,
tradition and natural beauty of visited destination. This confirms that local food plays an
important role in the way of tourist experience of the destination, but also that tourists are
willing to experience local food, as the main reason for coming to the visited environment. This
successfully maintains the tradition and supports the local development of the environment.
The following methods were used in the research - theoretical (definition, classification,
induction, deduction, analysis and synthesis); - field research (interview of the management of
tourist organizations of the researched area, using a questionnaire adopted by Condrasky et
al., 2007, modified for this research) - statistical (statistical observation).

Key words: food, gastro-tourism, culture, tradition and local development.
JEL classification: Z1, Z32, Z39.

Introduction

Gastronomic culture and tradition represent an irresistible part of the cultural heritage of every
nation. Regions, in which the technological wave and globalization have not significantly
affected changes in the way of food and beverage production, but also the culture of their
preparation and consumption, are favorable for the development of a selective form of tourism
known in the world under different names: food and beverage tourism, culinary tourism,
gastronomic tourism, but also gourmet tourism. Every village, town, region or country has
authentic potentials for the development of food tourism, through the production and serving
of local, national and regional dishes and drinks in an authentic, environmentally friendly
environment, prepared from local foods of plant and animal origin. Local, authentic, unique

! Dragan Tezanovik, PhD, University of Novi Sad, Plostad Dositje Obradovik 3, tesanovic.dragan@gmail.com,
063/541436

2 Sanja Filipovik, MSs, University of Business Studies, Banja Luka, Jovana Dusica 23a,
filipoovicsanja@gmail.com, 064/5775188

3 Maja Banjak, MSs, The University of Novi Sad, Plostad Dositje Obradovik 3, banjacmaja89@gmail.com,
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food and gastronomy have the potential to attract visitors (Tesanovi¢, Koprivica.2007). The
basic functions of tourism, as an economic branch, can be divided into two groups (Stanisic,
2016):

» Economic functions of tourism (primary functions) and

» Non-economic functions of tourism (secondary or consequential functions).

Event tourism

Event tourism is an important motive for travel and one of the fastest growing segments of the
tourism industry (Backman et al. 1995). Events can not only attract visitors to the venue, but
can also contribute to creating a positive image of the destination, enrich the tourist experience,
and contribute to the extension of their stay. They foster a sense of shared pride in a particular
community and represent an important potential for tourism development. The transfer of the
characteristics of the event to the destination is so important, because these characteristics
"begin to dominate the natural or physical characteristics of the space and the identification of
the touristic place" (Avramovski, 1996; Bjeljac, Cur¢ié. 2007).

Event tourism is a type of tourist offer, in which the content of events is in itself a tourist value
(such as large sports, gastro, economic or artistic events, which themselves attract potential
visitors and where a whole range of accompanying tourist programs related to natural and other
anthropogenic tourist values of the place or region of maintenance).

Food in tourism

Food and tourism have very close relations. Food is one of the key elements of the tourist
experience, because, among other things, it is an integral and obligatory part of every trip.
Numerous studies show that food has a very significant, sometimes even decisive influence on
the choice of tourist destination (Kilibarda et al., 2018). In terms of convenience, food provides
pleasure, entertainment and serves the social consciousness. Eating habits can also be an
introduction to a way of life, helping tourists to spot the differences between their own culture
and the cultures they come in contact with (Williams, 1997). This has attracted the attention of
academic researchers from a number of disciplines, but is also important for professionals
involved in food production, tourism planning and marketing (Long 2004). The phenomenon
of tourism development in cities is dealt with by researchers of a large number of scientific
disciplines, which are related to tourism such as economics, geography, management,
marketing, culture, history, spatial planning, ecology, etc. (Popovac, 2019).

Food and culture

Food is an integral part of a nation's culture. It is a condition of survival, so food preparation
was and remains an important part of life. Eating habits have changed with the use of different
foods, spices, but also ways of heat treatment. The modern way of life has changed the ways of
consuming and the time of eating. Religions have greatly influenced diet (Caplan, 1997).

Some forbade the use of pork, others beef, or other religiously undesirable foods. The fast-
paced way of life, industrialization, and globalization have supplanted the traditional way of
life in the pursuit of making big profits. They imposed a fast way of life but also a fast way of
preparing food. Agricultural and food production has been industrialized. The pursuit of high
profits has introduced a large number of chemicals into production with the aim of achieving
high yields and thus profits. Local traditional products have been suppressed. All this provides
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a chance that environments in which these processes have not fully stepped develops selective
forms of tourism, offering tourists traditional food as part of the culture of the local environment
(Kocevski, Risteski. 2010). It is prepared from local health-safe foods, in a safe way. Tradition
is a way of transmitting culture to the next generations. It is a positive characteristic of social
and cultural life, such as norms, beliefs, and other characteristics of the people. It consists of
tangible and intangible values, objects, creations and the like. There is traditional food, but also
traditional ways of consuming, traditional spices, traditional preparation, heat treatment and
serving food. Traditional food is considered an important part of the culture of the people and
iIs a more general term than national food. National food is the food of a nation or country,
regardless of its historical origin (TeSanovi¢, 2012), through which foreigners can get to know
that country or region. Tourism is an imposition as an unavoidable complex with untapped
growing potential (Ili¢ et al., 2016).

Gastronomic tourism

Gastronomic tourism implies a visit to a destination whose primary goal is to satisfy a personal
interest in indigenous (ethnic) national or regional gastronomy (Long, 2004). These include
consuming food and drinks, learning how to prepare meals, buying food-related products, and
attending cooking classes. Gastronomic tourism is defined as an activity of research and
discovery of culture and history through food, which influences the formation of unforgettable
experiences. The gastronomic experience largely depends on whether the food consumed is
authentic in relation to the place visited (Kalenjuk, 2014).

Wine, food and tourism have long been closely linked. However, only recently has the role
played by wine and food in attracting tourists to certain regions been explicitly recognized by
the government, researchers and the wine, food and tourism industry (Plaumer, 2005). Food
has become recognized in the tourism market as: part of the local culture that tourists consume;
part of tourist promotion; potential component of local agricultural and economic development;
regional factor influenced by consumption patterns and observed tourist preferences. Impacts
and benefits of gastronomic tourism for the region include: increased demand for agri-food
products and gastronomic specialties; brand building; marketing information for manufacturers
and suppliers (direct insight into consumer taste); educational opportunities for visitors and
residents; regional and local distribution of consumption and protection of intellectual property
(Jackson, 2006). The idea of developing rural tourism in the Republic of Serbia appeared quite
by accident in 1972. Namely, the inhabitants of the Golija village of Devi¢i, near Ivanjica,
wanted to make an oasis that tourists will come to every year from the village that is slowly
dying out, following the example of some Scandinavian countries (Glisi¢ et al., 2015).

Food and drink events

These events represent a rich culinary tradition, which dates back to earlier generations and
together with local differences makes a wealth of local, traditional or national cuisine. Their
content is most often complemented by exhibitions (art, old machinery, new agricultural
machines and tools), sports competitions, entertainment and cultural programs, folklore
evenings, agricultural and professional gatherings, conferences and the like (Bjeljac, 2006).

The location of the event is the village squares and streets, fields, vineyards, but also tourist
attractive localities: picnic areas, spas, tourist places, etc. The organizers are most often non-
governmental organizations, local communities and other institutions of local self-government,
tourist organizations and societies, cultural and artistic societies and others. Gastronomic events
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are held throughout the year, mostly during the autumn and summer months and last on average
from 3 to 4 days. The number of visitors is from a few thousand to a few tens of thousands, and
the number of participants in the programs of events is from a few tens to a few hundred
(Bjeljac, 2010).

The number of gastronomic events in the world is constantly increasing along with the growing
interest in gastronomic tourism and is a very interesting form of recreation and tourist attraction
(Wargenau, Che. 2006). Gastronomic events can be used to promote the destination as a
destination of gastronomic tourism. Gastronomic events will not only benefit food producers
and local businesses, as they will attract large numbers of locals and tourists and bring economic
impact to the region, but also increase awareness of the area as a destination for gastronomic
tourism and display local gastronomic specialties.

Food events are therefore not only important for external promotion, to visitors and consumers
outside the domestic area, they are also important for local consumption and food production,
thus helping the development and maintenance of the community. Food manifestations are
therefore strongly associated with the spirit of pride of place and community in the products
they produce. Moreover, the food and emotions and needs they satisfy are important not only
for producers but also for consumers in the consumption of special products that can affect
identity and lifestyle (Hjalager, Corigliano. 2000).

Dealing with events in the Northern Serbian province of VVojvodina (Kalenjuk, 2014), he points
out that in that region 58% of events have a different character, i.e. food and drink are not in
the foreground, 28% of events have a competitive character, mainly in the preparation of
Vojvodina national dishes such as fish soup, goulash, stew, beans and the like, and 14% of
events have an exhibition character, with the most represented exhibitions of wine.

Some authors state that events with regional or local specialties significantly promote local food
and drink (Everett, Aitchison. 2007) and thus play an important role in the economic
development of the region (Quan, Wang. 2004). Gastronomic manifestations of food in some
regions are often concentrated on a certain group of authentic dishes, such as meat dishes. For
example, in the Juznobacki district, there are popular kulen festivals (Backi Petrovac, Novi
Sad), sausage festivals (Srbobran, Backa Palanka), days of ¢varci (Kaé, Becej), aspic
(Rumenka), §kembi¢ (Zabalj). Or they prepare some dishes that characterize the authentic way
of their preparation. Thus, popular events are based on competitions in the preparation of dishes
in the cauldron such as: beans (Temerin, Ba¢ka Palanka), fish soup (Begej, Zabalj, Novi Sad,
Backo Gradiste, Pivnice, Beo€in), paprikash (Zabalj, Bac, Titel), mutton with cabbage (Becej),
white kidney paprikash (Sajkas), etc. Mention should be made of events dedicated to dough
dishes and cakes such as pies (Backa Palanka, Backi Jarak), pancakes (Backo Gradiste), strudels
(Backa Palanka), national cakes (Sremski Karlovci), etc., then an event dedicated to cucumbers
(Backo Petrovo Selo), watermelons (Silbas), cabbage (Futog) and field pumpkins (Temerin),
which indicates that each region has its own characteristics, authenticity, but also the
development of this form of tourism (Kalenjuk, 2014).
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Gastronomy of Sumadija district

The gastronomy of the Sumadija district represents a rich gastronomic offer with a look at the
ways of wine and rakia. In the past, Sumadija was often a shelter for many of our compatriots
who lived far from the geographical center of Serbia and was less susceptible to outside
influences, so its cuisine can be said to be the most authentic Serbian. There are not many
foreign influences in Sumadija, or the ethnic diversity that so determines the cuisine in other
parts of Serbia. In Stari VVlah, which geographically and culturally spreads along a good part of
western Serbia, the population came mostly from Herzegovina, Bosnia and Montenegro, i.e.
from the mountainous regions, a few hundred years ago, so there are much more "livestock"
than "vegetable" eating habits. Hence, milk and dairy products have an almost cult status and
are eaten with all dishes except, of course, with cakes. Kraljevo cheese and kaymak are well-
known, followed by Sjenica, Zlatar and Zlatibor, and prosciutto and bratwurst are characteristic
of the Uzice and Zlatibor region. Turbulent historical events in our area have also affected the
diet, so each region has its own specifics and differences in terms of gastronomy. Sumadija was
the least susceptible to external influences, so we can say that its kitchen is the most authentic.
In this area, milk and dairy products have a special status and are mainly consumed as a side
dish to various dishes (Zagorac, Marjanovi¢. 2013).

Place and methods of research

Empirical and theoretical research was conducted on the basis of the established concept and
research plan on the territory of Sumadija district, as a case study, which includes settlements:
Kragujevac, Arandelovac, Topola, Raca, Bato¢ina, Kni¢, Lapovo, and the obtained data are
tabulated and graphically presented. The following methods were used:
- Theoretical (definition, classification, induction, deduction, analysis and synthesis);
- Field research (interview of the management of tourism organizations of the
research area, using a questionnaire adopted by Condrasky et al., 2007, modified for
this research);
- Statistical (statistical observation).

The obtained results are classified into tables, after which they are subjected to observation and

analysis, and in an adequate way graphically, tabulated and discussed. An especially important

methodological aspect is the empirical character of this research, which is reflected in the

intention that the researched facts and conclusions can be empirically verified and confirmed.
Results of the paper and discussion

Analysis of food and beverage events in the Sumadija district

The results shown in Table 1 show in which municipality and place the event is held, the name
of the event, the time of the event, the kind and type of event.
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Table 1. Analysis of food and beverage events in Sumadija district

Name of the Maintenance Kind of event in Tvpe of the
Municipality Place event period of the relation to food e\yepnt
event and drink
5 Food and drink
Kragujevac Sumadija oo mner are . Various
Agriculture Fair accompanying
elements
Kraguievac International
9y . Fair of Tourism Manifestation of o
Kragujevac November . Exhibition
and Rural drinks
Tourism
Kragujevac Wine Salon April (I;/rI?nnklzestatlon of Exhibition
Arandelovac Wine Night September (I;/rI;':\nnklzestatlon of Competitive
Arandelovac Bukuja May Day dawn May Gast_ronomlc- Various
on Bukuja tourist event
Arandelovac | Vredneruke | July xgg'fem‘o” of | Exhibition
Oplenac Oplenac Harvest | October S)isrti;?nomlc- Competitive
Gastronomic as
Topola Ethno Fair May an accompanying | Exhibition
Topola element
Tooola Purdevdan wine Ma Manifestation of Competitive
P and rakia y food and drink P
Topola Dough Festival July :c\ggglfestatlon o Competitive
Raca Karadorde Days | July :c\ggglfesmtlon of Competitive
Raca . Wine and Rakia Manifestation of .
Raca - February . Exhibition
Fair drinks
Batodina I\_/Iamfestaﬂon of October Manifestation of Exhibition
ritual breads food
" Manifestation of
BatoCina Young rakia food
Batocina ing October . Competitive
festival accompanying
element
Knié Gruza Autumn September :c\ggglfestatlon of Various
Manifestation of
Kni¢ Knié Topolicko July food . Various
country party accompanying
element
Kni¢ Bean festival April :c\ggglfestatlon of Competitive
Lapovo Wine days February Gast_ronomlc- Competitive
tourist
Lapovo II\E/':hno days of June Gastronomic- Exhibition
oravian irises tourist
Lapovo Gastronomic-
Lapovo Lapovo fish pot | July - Competitive
tourist
Levacka bean Manifestation of .
Lapovo festival September food Competitive

Source: Author's research
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It is stated that there are 21 of them, of which 3 in the territory of the City of Kragujevac, 3 in
Arandelovac, 4 in Topola, 2 in Batocina, 3 in Kni¢, 4 in Lapovo. The number of gastronomic
events changes and grows from year to year, which is in line with the statements of some authors
(Lee,Arcodia .2011), who indicate that in the world this number is growing rapidly along with
the growing interest in gastronomic tourism. Some of our authors point out (Richards, 2002)
that this number is growing in the districts in Vojvodina, but also state that their number is still
insufficient compared to the total potentials that exist, which can be pointed out for the
Sumadija district as well. If we compare these results with the events in Vojvodina, cited in the
literature of this paper (Kalenjuk, 2014), it can be seen that the number of gastronomic events
and their structure is more numerous, but does not dominate in relation to events where food is
not the main motive for tourists. This can be justified by the larger territory, history, population
density, geography, tradition and other factors important for the development of tourism in
relation to the Sumadija district.

Types of food and drink events

Figure 1 shows the percentage manifestations of food, beverages, mixed food and beverages
and manifestations where food is only an accompanying element.

Figure 1. Types of food and drink manifestations in the Sumadija district

® manifestation of food

m manifestation of drinks

28%
gastronomic-tourist
manifestation

food and drinks as
accompanying element

Source: Author's research

Based on the obtained results shown in Graph 1 it can be concluded that the most common food
manifestations with a share of 36% (bean festival, Levacka bean festival, dough festival), 19%
of beverage manifestations (young rakia festival, St. George's Day of wine and rakia), 28%
gastronomic -tourist events (Oplenac harvest, wine days, ethno days of Moravica irises), 17%
of food and drink events as an accompanying element (Topolicko country festival, young rakia
festival, Sumadija agricultural fair). The obtained results from the Sumadija district indicate
that the most common manifestations are of a competitive nature where mostly national dishes
are prepared (such as beans, stew, dough dishes), which characterizes other regions in the world
and in our country. Wine and rakia are the most represented at the manifestations of drinks,
which is in accordance with the tradition of Sumadija.

Analysis of the maintenance period of food and drinks events

Figure 2 shows how the researched gastronomic events are distributed by months during the
year and by types. It can be seen that the manifestations are held almost throughout the year,
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while the largest number of manifestations is in September. n February there is manifestation
of drinks (wine and rakia fair) and a gastronomic-tourist event (wine days), in April there is a
food event (bean festival) and a gastronomic-tourist event (wine salon), in May there are
gastronomic-tourist events (May Day dawn on Bukuja), manifestation of food and drink as an
accompanying element (wine salon), in June there is a gastronomic tourist event (ethno days of
Moravian irises), in July there is a food manifestation (Lapovo fish pot, dough festival), food
and drink manifestation as an accompanying element (Topoli¢ko country party).

Figure 2. Maintenance period of food and drinks events
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gastronomic-tourist manifestation
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Source: Author's research

September is the month with the largest number of manifestations. It is a gastronomic-tourist
event (wine evening), food and drink event as an accompanying element (Sumadija Agricultural
Fair), food event (Gruza autumn, Levacka bean festival), food event (ritual breads) in October,
food and drink event as an accompanying element (young rakia festival), a manifestation of
drinks (Oplenac harvest), in November a manifestation of drinks (international fair of tourism
and rural tourism). The importance of holding events is reflected in the fact that gastronomic
tourism does not have a seasonal character and that its activities can be realized throughout the
year and at any time of day, as stated by Richards and in all weather conditions (Richards,
2002). In contrast, in accordance with the climatic conditions, the next assumption was that the
largest number of manifestations takes place in the summer period, which was confirmed. In
relation to the Sumadija district, in Vojvodina, the largest number of food events are held in
August, as well as events that include food and drink. The largest number of events dedicated
to drinks is held in February and they deal with the promotion of local wines (Winery in Dolovo,
Pandevo municipality, Vineyard Ball in Zabalj, Curug municipality, Days of winemakers and
winegrowers in Ada, etc.) (Wargenau, Che. 2006).

Analysis of the place of food and drinks events in the Sumadija district

Based on the research, it can be concluded that most of the events are held in the city, 19 events,
while 2 events are held in the village (May Day dawn on Bukuja, Oplenac harvest). On the
other hand, the absence of food and beverage events in other urban and rural settlements of the
Sumadija district is a serious shortcoming in their tourist offer. At events in which food and
drink are an accompanying element, all events are held in the city (wine salon, Sumadija
Agricultural Fair). As for food manifestations, all manifestations are held in city 8 (Lapovo fish
pot, dough festival, bean festival). All analyzed events are traditionally held every year in the
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same place. In the Sumadija district, local specialties are divided as follows: Kragujevac is
known for roast, Arandelovac (gratinated brain), Topola (wine), Raca (stew), Lapovo (bun with
kaymak), BatoCina (bread, dough dishes), Kni¢ (beans), Svilajnac (plum rakia)
(Zagorac,Marjanovi¢. 2013). In relation to the Sumadija district, the following types of dishes
are represented in VVojvodina, such as fish, paprikash, soups, strudels, watermelons, gomboca,
etc. All of them can be the basis for making tourist smaller or larger events. Based on the
conducted research, it can be concluded that food manifestations are very common in Sumadija
and Vojvodina with different culture and tradition.

Figure 3. Place of food and drinks events
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Conclusion

Tourist gastronomic events are an important factor in the development of tourism, both in our
country and in the world. Sumadija district represents the central part of Serbia, which has the
potential for the development of tourist gastronomic events. In Sumadija, the culture of
cultivation, production and tradition of food and nutrition is well preserved, which was not
destroyed by the globalization process. This is a good basis for the development of this form of
selective tourism. In Stari Vlah, which geographically and culturally spreads along a good part
of western Serbia, the population came mostly from Herzegovina, Bosnia and Montenegro, i.e.
from the mountainous regions, a few hundred years ago, so there are much more "livestock"
than "vegetable™ eating habits. Hence, milk and dairy products have an almost cult status and
are eaten with all dishes except, of course, with cakes. Kraljevo cheese and kaymak are well-
known, followed by Sjenica, Zlatar and Zlatibor, and prosciutto and bratwurst are characteristic
of the UZice and Zlatibor region. These products represent a good basis for faster growth of
events based on traditional food and drink.

The results showed that this district has the most represented food events with a share of 36%
(bean festival, Lapovo fish pot, dough festival), 19% of drink events (young rakia festival, St.
George's Day wine and rakia days), 28% gastronomic and tourist events, wine days, ethno-days
of Moravian irises), 17% of food and drink manifestations as an accompanying element
(Topolicko country party, young rakia festival, Sumadija agricultural fair).

The largest number of events is held in July, September and October. Gastronomic-tourist

events do not have a seasonal character, so they should be organized throughout the year in
order to promote authentic food and drink, preserve tradition and culture and contribute to the

302



Tpera Mefynaponna Hayuna Kongepenuuja
MNPEAU3BULNTE BO TYPU3MOT U BU3HUC JIOTUCTUKATA BO 21 BEK »ISCTBL 2020«

economic sustainability of the region. The Sumadija region represents a good potential for the
development of gastronomic tourism. Tourist organizations, as well as local self-government
bodies and the state, should recognize this form of tourism as promising and envisage a package
of incentive measures for its development. This research can indicate that the Sumadija district
has a good potential for the development of gastronomic tourism, but that there are not enough
events. The recommendation of this research is to point out the development of food and drink
manifestations in the Sumadija district.
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