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Abstract

This study examined utilization of food in relation to its development of hospitality and tourism industry.
Objectives were to: Explore contribution of utilization of traditional food to development of the
industry; Determine the extent to which food providers are satisfied with utilization of traditional food,;
Ascertain the frequency of utilization of traditional food; Ascertain the relationship between utilization of
traditional food and development the industry. Research was conducted in Kitwe District. A mixed
methods research approach involving a sequential explanatory design was used. Population constituted
catering providers. Sample sizes were fifty and fifteen for quantitative and qualitative, respectively. Data
were collected using questionnaires and interview guides. Findings revealed that traditional food was
utilized for developing tourism. Many food providers who frequently utilized traditional food, were
satisfied and agreed that it contributed to development of the industry. Utilization of traditional food and
its contribution to development of the industry were significantly related. However, traditional
ingredients were expensive and scarce. Conclusively, many providers frequently andsatisfactorily utilized
traditional food as a source for developing tourism industry. Recommendation is that this study be
replicated in other districts to generalize the findings.

Key words: Traditional food, utilization, hospitality and tourism industry, catering providers

Introduction

Food relates toculture. It is used as a tourist attraction.Embedded in food, are local skills and
knowledgedistinct to geographical and cultural characteristics. Food utilization gives indigenous people an identity.
Food accords visitors an opportunity to experience another culture.Culturalinheritancecan be preserved through
food.However, cultural diffusion has distorted traditional food utility. Some of it has become obsolete while
others are mixed up with imported traditions. Zambia utilizes traditional food in food catering services. It is the
extent to which traditional food is utilized that needs to be established as regards its contribution to developing
hospitality and tourism industry.

Cultural Tourism

Cultural tourism depictstraditional practices of indigenous communities. Traditional food is as social
feature which markscultural identity. Chattetjee and Suklabaidya (2018) intertwine cuisine with tourism as part of
the cultural heritage and identity of a destination. Charzynski, Switoniak, Burneika, and Skorupskas (2015)
describes food tourism as an opportunity forcultural exploration. Hsu (2014) advocates for destinations to
develop regional distinctiveness and maintain local cultural traditions.

Food Tourism

Food demonstrates cultural intangible heritage. Itis associated toimprovement of destinationsbecause of
its unique cultures and local production (Everett & Aitchison, 2008). Food tourism can enhance local economic
development (Hall, et.al., 2004). It attracts visitors to absorb a local way of living. Tourists spend almost half of
their budget on food (Hipwell, 2007). Some places are famous for street food (Tsai & Wang, 2017) and serve as
tourist attractions (Horngand Tsai, 2010). Food represents local culture and ingredients used in restaurants,
lodges, hotels and streets. Wong and Musa (2014) perceived food as a motivation amongvisitors who regarded
tourists’ attractions as a second home.Yeoman, and McMahon-Beatte (2016) ascertain that cultural production as
a dominant form of economic activity. Traditional food can contribute to economic empowerment of
communities through promotion of local cuisines and tourism.
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Zambian Traditional Food

Zambia has a rich cultural heritage which is used as tourist attraction. Food is one the means through
which culture is demonstrated. There are certain cultural practices which utilize traditional food and have helped
in stopping some of the dishes to go obsolete. Locally, traditional food is prepared for sale to visitors. Traditional
food needs to be exploited furtherfor it to cater for diverse population. Zambia needs to promote her culinary
destination becauseaccording to (Crofts, 2010)a destination is defined by availability of food for tourists to savour.
This calls for creation of an effective indigenous models of tourism.

Statement of the Problem

Traditional food is utilized as an attraction in tourism because itsculturallyspecific. It relates to hospitality
and tourism development. However, traditional food has not been fully utilized. United Nations (2018) observes
limited traditional food production. Zambia needs to improve utilization of traditional food to promote tourism.

Purpose of the Study

This researchexamined the relationship between utilization of traditional food and its contribution to
development in hospitality and tourism industry among catering service providers.
Objective
1. Explore contribution of utilization of traditional food to development of hospitality and tourism industry.
2. Determine the extent to which food providers are satisfied with utilization of traditional food in development
of hospitality and tourism industry.
Ascertain the frequency of utilization of traditional food in hospitality and tourism industry.
4. Ascertain the relationship between utilization of traditional food and development of hospitality and tourism
industry.

e

Questions

1. Does utilization of traditional food contribute to development of hospitality and tourism industry?

2. How satisfied were food providers with utilizing traditional food in the hospitality and tourism industry?
3. How often is traditional food utilized in hospitality and tourism industry?

4. How does traditional food relate to development of the hospitality and tourism industry?

Hypothesis

Ho There is no relationship between utilization of traditional food and development of the hospitality and tourism
industry.
Hi There is a relationship between utilization of traditional food and development of the hospitality and tourism

industry.
Rationale

Local people will promotetraditional foodand use it an attraction to tourists. Hospitality and tourism
industry will improve its traditional culinary skills in food productions. Farmers will increase production of
traditionfood sources. Food caters will use knowledge from this study to improve their goods and services.

Theoretical Framework

Theoretically, this study is embedded in the belief that traditional food utilization for development of
hospitality and tourism industry is attributed to vatious factors. Mak, Lumbers, Eye and Chang (2012) related food
to culture and tourismFood is symbolic because it depicts tradition apart from fulfilling physiological needs.Food
is enshrined in hospitalityand tourism. This theorybroadens the understanding of facets of food.

This study was limited to KitweDistrict, therefore, results were not representative of the industry. Only
perceptions from the producers’ side were studied.

Literature Review

Reviewed literature shows that traditional is part of hospitality and tourism. It is associated with
development of hospitality and tourism in many ways.

Local Food

Local food is defined depending on what is being emphasized. Frisvoll et al.’s (2016) definelocal food
asproducts madebased on traditions, techniques associated with a given geographical area. Food is specific to local
knowledge, culture and geographical area (Caber et al., 2018). Cohen and Avieli, (2004) attributes popularity of
destinations to their unique cuisines.
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Destinations can use food tourism as an element in branding (Henderson, 2009). Tourists have different
tourists’ needs and expectation regarding food consumption which inspires them to know about food offered in
destinations visited.

Lau and Li (2019) associated food to visitors’ opinion of a place. Local food image of a destination setves
as a tourist attraction. PromsivapallopandKannaovakun (2019) associated destination to food preference and
consumption among tourists. There is a synergy between local food and culture.Food motivates tourists to visit or
revisit destinations (Tresidder& Hirst, 2012). Food is essential in tourist destinations (Henkel, et al., 2017).
Utilization of traditional ingredients can make a positive impression on tourists experience of local culture.
Culinary tourism contributes to preservation of local food culture (Horng& Tsai, 2012a).

Food Tourism

People eatfood andvisit places offering desirable products. Food is a crucial motivation for toutist visits
(Horngand Tsai, 2012). It promotes and differentiates tourist destinations (Horngand Tsai, 2010). Food isa
unifying factor as it enables people to interact duringpreparation and eating. Through artistic demonstrations,
unique features of food products are revealed which attract visitors. Promoting local food products and related
experiences complement destination marketing (Okumus et al., 2018). Local food product promotion should offer
benefits tovisitors (Page, 2020). Local food can boost hospitality and tourism industry. (Okumus et al., 2007)
affirm that local food increases visitations and sustains tourism development. Traditional food products can
contribute to development of hospitality and tourism sector.

Food and Tourism Development

Utilization of traditional food has a multiplier effect on developing hospitality and tourism. Incorporating
local food in tourism industry contributes tosocio-economic development (Legendre and Baker, 2019). Andersson
et al. (2017) associate local food to tourismand increased economic impact on development.Sims (2009) describes
local food in terms of sustainable tourism development due to its ability to satisfy demands which include
initiation of local businesses in food products. Local food contributes to economic, environmental, and socio-
cultural sustainability of tourism. Andersson et al. (2017) notes positive characteristics related to sustainable
tourism, which is increasingly valued in destination development. Local food utilized in the hospitality and tourism
enterprises can stimulate development which has a multiplier effect within and outside.

Value Chain of Traditional Food

Utilization of traditional food improves the hospitality and tourism eateries. Therefore, traditional food
should be enriched in terms of quality so that it can appeal to visitors’ taste. There is need to adopt nutrition-
sensitive value analysis and diet diversification. Nutritionally, traditional food can be augmented by serving it with
complementary dishes that are rich in nutrients required. Diversified diets should contain different nutrients in
sufficient amounts.Parakh, Khanduja, Thapliya and Ravi (2020) refers dietary diversification to consumption
of a variety of food items to ensure proper intake of various macro and micronutrients for a healthy life.

Conclusion

Local food is defined based on perceived social and economic benefits to locality. It can be instrumental
in supporting local economy. Food is a crucial element for survival of communities involved in its production. It
contributes to enhanced job opportunities as well as protecting traditional heritage and skills. Local food sustains
only local economy stronger and food traditions. Utilization of local food contributes to conservation of
traditional skills, heritage,preservation and improvement of its quality production

Methodology

This study mixed methods of inquiry at various levels in a complementary way. Application of a
pragmatic approach provided insights into varying aspects of the study.

Research Approach

Drawing from quantitative and qualitative traditions of inquiry, a mixed methods research design was
used (Timans, Wouters, Heilbron, et al., 2019).It allowed researchers to gather evidence from a range of sources
and evaluate them in terms of their strengths, limitations, and applicability to the practice setting (Plath 2013).
Triangulation helped to attain richness and complexity of human behavior through use of two view points(Coben
and Manion, 1997).
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Research Design

A sequential explanatory design was used to obtain understanding of the phenomenon under study.
Warfa (2016) characterized this design by two distinct phases: which Creswell and Clark (2011) illustrated as an
initial phase of quantitative data collection and analysis followed by another in qualitative. These approaches
wereused one after another by collecting and analyzing data separately. Tashakkori and Teddlie (2010)
suggestintegrating findings from both phases during datainterpretation stage. Therefore, qualitative component
provided detailed descriptions of the phenomenon by exploring quantitative outcomes of the study.

Quantitatively, a descriptive correlational design was applicable to conduct this study guided by these
questions: What are the views on utilization of traditional food as a means for developing hospitality and tourism
destinations? How frequently is traditional food utilized for development in the hospitality and tourism
destinations? Is there a relationship between levels of utilization of traditional food and its contribution to
development of the hospitality and tourism industry?

Qualitatively, an interpretivist approach provided enhanced understanding of local food tourism through
collective perspectives of the researcher and the participants (Goodson & Phillimore, 2004). The questions were:
How is traditional food utilized to develop the hospitality and tourism industry? How does utilization of
traditional food influence development in the hospitality and tourism industry?

Sample Size

A sampling frame constituted people involved in food catering service because of their involvement in
and ability to offer reliable insights into utilization of traditional food. Crouch (2011) justifies gathering and
analyzing professional opinions from individuals based on experience, expertise, and insight as a valuable source
of information. Quantitatively, the sample constituted (n = 50 food catering service providers). To attain
statistically meaningful results, margin error was mitigated at -/+ 1%. Confidence level of 99% was applied to
show percentage of times that different samples could generate similar results. A sub-sample for qualitative part (n
= 15 workers) was drawn from the bigger one to further explore how individuals perceived traditional food.

Quantitatively, convenience sampling was used because the characteristics of the sample were already
known. All food catering serviceproviders were targeted. Qualitatively, purposive sampling technique was used to
identify participants who gave details on utilization of traditional food and its contribution to development of the
hospitality and tourism industry. It allowed for selection of participants from whom valuable data were obtainable
(Saunders et al., 2016).

Inclusion/Exclusion Criteria

Participants involved in food catering services related to hospitality and tourism industry and had more
than one-year experience and were eligible to participate in the study. Excluded, were thosewho were not directly
involved in food industry. Participants volunteered and gave their consent to participate in the study.

Data Collection

Data were collected in phases over a period of ten days beginning with quantitative followed by the
qualitative phase.Questionnaires were used to collect quantitative data. Out of fifty, forty-seven were recorded
because three were not returned. Qualitatively, individual interviews and focus group discussions were conducted
which lasted for about forty minutesto collect data from participants about their experiences concerning
utilization of traditional food. Depending on the participants’ preference, sessions were either audio-visual
recorded or written down as notes. Thereafter, the recorded data were double-checked with the participants
afterwards.

Data Analysis

Quantitatively, Statistical Package for Social Sciences (SPSS) version 23 was used to analyze data.
Crosstabulation was used to obtain participants’ perceptions on utilization of traditional food in relation to
development. It suited this study because it divideddata according to research objectives and compared responses
obtained. It also allowed for revelation of patterns and trends and association between variables sought.

Spearman was used to understand the relationship between utilization of traditional food and its
contribution to development of tourism. Spearman data analysis resulted into a correlation coefficient r and a p-
value. rvalues range from -1 to 1 (Schober, Boer and Swarte, 2018). A negative value of r indicates that the
variables are inversely related, or when one variable increases, the other decreases. Conversely, positive values
indicate that when one variable increases, so does the other.The p-value represents the chance of seeing results if
there will be no actual relationship between our variables. A p-value less than or equal to 0.01 meant that our
result was statistically significant and that the difference was not due to chance alone.
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Table 1: Scale, Response, Strength of Correlation Range and Verbal Interpretation for Utilization of
Traditional Food and Development of Hospitality and Tourism Indust

Scale | Response Strength of | Verbal
Correlation Interpretation

1 Strongly disagree 0.00 - 0.19 Very weak

2 Disagree 0.20-0.39 Weak

3 Neutral 0.40 - 0.50 Moderate

4 Agtee 0.69 - 0.79 Strong

5 Strongly agree 0.80 -1.0 Very strong

Qualitatively, a thematic approach was used. Transcripts were analyzed followed by identifying emergent
categories. Miles et al. (2014) directs on how to conduct qualitative data analysis process involving selecting,
focusing, simplifying, abstracting, and/or transforming information in order to develop conceptual
interpretations. Data saturation was achieved after ten interviews when repetitions of concepts began to show
within data (Fuschand Ness, 2015).

Triangulation was used to integrate the two phases to allow interpretation of combined findings (Othman,
Steen and Fleet, 2020). Findings from qualitative phase were used to explain and provide a more comprehensive
contextualization of findings and interpretations drawn from quantitative aspect.

Data Quality

Quantitatively, validity and reliability of content of data collection instrument were ensured by conducting
a pilot study. Tavakol, and Dennick (2011) elaborates the extent to which the questionnaire measures what it is
intended to ensure validity. Reliability was assessed by testing the questionnaire on five pilot study participants to
give comment on its content. Internal consistence and accuracy of responses were measured using Cronbach
Alpha coefficient. Nunnally (1978) recommends a minimum level of 0.7 and Streiner (2003) suggests a maximum
alpha value of 0.90. Cronbach's alpha ensures measure of internal consistency and how closely related a set of
items are in a group.

Table 1: Reliability Statistics

Cronbach's Cronbach's Alpha Based on Standardized | N of
Alpha Items Items
.849 .821 20

Table shows Cronbach’s alpha of 0.821 within the acceptable limits of measure of internal consistence for
rendering contents of the questionnaire reliable for data collection.

Qualitatively, quality was warranted by assessing trustworthiness(Lincoln and Guba, 1985).
Conformabilitywas ensured objectively by having a congruence between two or more independent people to agree
on data’s accuracy, relevance and meaning (Elo, Kiiridinen, Kanste, Polkki, Utriainen, and Kyngis
2014).Credibility entailed engaging participants to verify research findings with participants (Cope, 2014).

Findings
This study focused on food service providers’ perceptions of traditional food in relation to development
of the hospitality and tourism industry. Ranging from small to medium sized production, were restaurants, lodges

and hotels in Kitwe where food was served to visitors as an attraction to the place. These findings were guided by
questions below:

1. Does utilization of traditional food contribute to development of hospitality and tourism industry?
2.How satisfied were food providers with utilizing traditional food in the hospitality and tourism industry?
3.How often is traditional food utilized in hospitality and tourism industry?

4.How does traditional food relate to development of hospitality and tourism industry?

This section is arranged according to the following themes:Satisfaction with Contribution of Utilization of
Traditional Food to Development; Frequency in food utilization; Relationship Between Traditional Food and its
Contribution to Improvement of Hospitality and Tourism Industry

Data comprising these findings were in quantitative and qualitative form. Crosstabulation and Spearman
correlation tested hypotheses comprised the quantitative aspect whereas description of participants’ experiences
and verbatim formed the qualitative component. The quantitative component is presented first followed by
qualitative.
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Satisfaction with Contribution of Utilization of Traditional Food to Development
Quantitative: Many of the food service providers were satisfied with use of traditional food and strongly agreed that
it contributed to development of the hospitality and tourism industry.

Table 2: Satisfaction with Contribution of Utilization of Traditional Food

Utilization of traditional food

Strongly Strongly | Total
disagree | Disagree | Neutral | Agree | agree
Satisfaction | Very Count
with dissatisfied ! 0 0 0 0 !
. YRR . .
traditional o within Satisfaction | 150 60 | 000, | 00% | 0.0% | 00% | 1000%
food with traditional food

/o within - Utilization | o) 00/ | 0, 0.0% | 0.0% |00% |21%
of traditional food

% of Total 2.1% 0.0% 0.0% 0.0% 0.0% 2.1%

Dissatisfied | Count 4 1 2 0 0 7

oumt
/o within Sadsfaction | oo 1o | ua00 | 286% | 0.0% | 0.0% 100.0%
with traditional food

Wit Traciond 00t
/o within - Utilization | ) o0 | 100,006 | 66.7% | 0.0% | 0.0% 14.9%
of traditional food

% of Total 8.5% 2.1% 4.3% 0.0% 0.0% 14.9%

Neither Count 0 0 1 0 0 1

O
/o within' Satisfaction | ) 50, | () 30, 100.0% | 0.0% | 0.0% | 100.0%
with traditional food

Wit Traciiona 00t
/o within - Utilization | 50| 5 0, 333% | 0.0% | 0.0% | 21%
of traditional food

% of Total 0.0% 0.0% 2.1% 0.0% 0.0% 2.1%

Satisfied Count 0 0 0 12 2 14

oot
/o within Satisfaction | ;0| 50, 0.0% | 85.7% | 143% | 100.0%
with traditional food

% within Utilization

0, 0 0, 0 0 0
of traditional food 0.0% 0.0% 0.0% 100.0% | 7.7% 29.8%

% of Total 0.0% 0.0% 0.0% | 25.5% | 4.3% 29.8%
Very Count 0 0 0 0 24 24
satisfied

— —

/o within Satisfaction | ) 5, 0.0% 0.0% | 0.0% | 100.0% | 100.0%
with traditional food

o A - 100¢

/o within - Utilization | 50, | 0, 00% | 0.0% |923% | 51.1%
of traditional food

% of Total 0.0% 0.0% 0.0% | 0.0% |51.1% |51.1%

Total Count 5 1 3 12 26 47

% within Satisfaction

0 0 0 0 0 0
with traditional food 10.6% 2.1% 6.4% 25.5% | 55.3% 100.0%

Wit Hactions Ot
/o within Utilization | 6 50/ | 100,09 | 100.0% | 100.0% | 100.0% | 100.0%
of traditional food

% of Total 10.6% 2.1% 6.4% 25.5% | 55.3% 100.0%

Table 4 shows that participants indicated strong satisfaction with utilizing traditional food for developing tourism
industry and strongly agreed that traditional food contributes to development of their business places.

Sixteen respondents who indicated satisfaction with utilizing traditional food for developing tourism
industry, 12 agreed that traditional food contributes to development of their business places, that 12/16, which is
75.0%.o0ut of the 20 respondents who agreed that traditional food contributes to development of their business
places, 12 indicated satisfaction with utilizing traditional food for developing hospitality and tourism industry, that
is, 12/20, which is, 60.0%.Out of all the 47 respondents, 12 were satisfied with utilizing traditional food for
developing hospitality and tourism industry and also agreed that it contributes to development of their business
places, that is, 12/47, which is 25.5%.0ut of all 47 respondents, 16 were satisfied with utilizing traditional for
developing hospitality and tourism industry, that is, 16.47. which is 34.0%.0ut of all 47 respondents, 20 agreed
that traditional food contributes to development of their business places, that is, 20/47, which is 42.6%.
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Fifteen out of 23 were very satisfied with utilizing traditional food for developing tourism industry and
strongly agreed that traditional food conttibutes to development of their business places, that is, 15/23 which is
65.2%.0ut of 15 who strongly agreed that traditional food contributes to development of their business places, 15
were very satisfied with traditional food contributes to development of their business places, that is, 15/15, which
is 100%.

Out of all the 47 respondents, 15 were very satisfied with utilizing traditional food for developing
hospitality and tourism industry and also strongly agreed that traditional food contributes to development of their
business places, that is, 15/47, which is 31.9%.Out of all 47 respondents, 23 were very satisfied with utilizing
traditional food for developing hospitality and tourism industry, that is 23/47, which is 48.9%.Overall column
percentage shows that out of all 47 respondents, 15 strongly agreed that traditional food contributes to
development of their business places, that is, 15/47, which is 31.9%.

However, out of all the 47 respondents, four were dissatisfied with utilizing traditional for developing
hospitality and tourism industry, that is, 16.47. which is 34.0%.Out of all 47 respondents, three strongly disagreed
that traditional food contributes to development of their business places, that is, 3/47, which is 6.4%.

Crosstabulation finding indicate that many service providers (n = 35, 74.5%) indicated satisfaction with
utilizing traditional food for developing hospitality and tourism industry and agreed that traditional food
contributed to development of their business places. This finding is consistent with Hsu (2014) who established
food consumption as a major economic benefit on destinations.

Qualitative: Food providers were satisfied with traditional food and perceived its contributory aspects to
development of the hospitality and tourism industry. One participant attested thus: “We always use traditional
food to serve clients. It is profitable and it has made this place grow.”. Another remarked that: Our food can be
used to improve the tourism sector in general if only it can be promoted adequately”. Eatlier, Smith and Costello
(2009) recognized regional food as a growth niche which provided tourists with authentic experiences they
willingly pay for.

Outcome: Traditional food not only contributed to the development of the hospitality and tourism
industry, but it was found to be satisfactory. It was an acceptable aspect by the majority of research participants in
the industry because it satisfied needs of the industry. van der Merwe, Cloete and van der Hoeven (2016) noted
the potential of traditional food in enhancing development.

Frequency and Satisfaction in Utilization of Traditional Food

Quantitative: The majority of the service providers frequently utilized traditional and were satisfied with it
and were positive about its role in developing the tourism industry and were satisfied.
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Table 3: Frequency and Satisfaction in Utilization of Traditional Food

Satisfaction with utilizing traditional food for developing tourism

industry
Very Very Total
dissatisfied | Dissatisfied | Neither | Satisfied | satisfied
Frequency | Very Count
in utilizing | infrequently 3 0 0 0 0 3
traditional % within
food Frequency - in | 46 g0, | 0.0% 0.0% | 0.0% |0.0% | 100.0%
utilizing
traditional food
% within
Satisfaction with
utilizing
traditional 75.0% 0.0% 0.0% 0.0% 0.0% 6.4%
foodfor
developing
tourism industry
% of Total 6.4% 0.0% 0.0% 0.0% 0.0% 6.4%
Infrequently | Count 1 2 2 4 0 9
% within
Frequency in | 4y o, 22.2% 222% | 444% [ 0.0% | 100.0%
utilizing
traditional food
% within
Satisfaction with
utilizing
traditional 25.0% 100.0% 100.0% | 25.0% | 0.0% 19.1%
foodfor
developing
tourism industry
% of Total 2.1% 4.3% 4.3% 8.5% 0.0% 19.1%
Neither Count 0 0 0 3 0 3
% within
Frequency i | 5o, 0.0% 0.0% | 100.0% [0.0% | 100.0%
utilizing
traditional food
% within
Satisfaction with
utilizing
traditional 0.0% 0.0% 0.0% 18.8% | 0.0% 6.4%
foodfor
developing
tourism industry
% of Total 0.0% 0.0% 0.0% 6.4% 0.0% 6.4%
Frequently | Count 0 0 0 9 5 14
% within
Frequency i | 5o, 0.0% 0.0% | 643% | 357% | 100.0%
utilizing
traditional food
% within
Satisfaction with
utilizing
traditional 0.0% 0.0% 0.0% 56.3% | 21.7% | 29.8%
foodfor
developing

tourism industry
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% of Total 0.0% 0.0% 0.0% 19.1% 10.6% | 29.8%

Very Count
frequently

% within
Frequency  in
utilizing
traditional food

0.0% 0.0% 0.0% 0.0% 100.0% | 100.0%

% within
Satisfaction with
utilizing
traditional 0.0% 0.0% 0.0% 0.0% 78.3% 38.3%
foodfor
developing
tourism industry

% of Total 0.0% 0.0% 0.0% 0.0% 38.3% | 38.3%

Total Count 4 2 2 16 23 47

% within
Frequency  in
utilizing
traditional food

8.5% 4.3% 4.3% 34.0% 48.9% 100.0%

% within
Satisfaction with
utilizing

traditional food
for developing
tourism industry

100.0% 100.0% 100.0% | 100.0% | 100.0% | 100.0%

% of Total 8.5% 4.3% 4.3% 34.0% 48.9% 100.0%

This table shows how frequently and satisfied food catering providers were utilizing traditional food.

Fourteen respondents, who frequently utilized traditional food, 9 were satisfied with utilizing traditional
food for developing tourism industry, that is, 9/14, which is 64.3%. Out of all 47 respondents, nine frequently
utilized traditional food and were satisfied with utilization of traditional food., that is. 9/47 which is 19.1%.0Out of
all the 47 respondents, 14 frequently utilized traditional food, that is 14/47, which is 29.8%.Out of all 47
respondents, 16 were satisfied with utilization of traditional food, that is, 16/47, which 34.0%.

Eighteen respondents, who very frequently utilized traditional food, were very satisfied with utilizing
traditional food for developing tourism industry, that is, 18/100.0, which is 100%.Out of the 16 who were
satisfied with utilization of traditional food, nine frequently utilized traditional food, that 9/16, which is
56.3%.0ut of all 47 respondents, 18 very frequently utilized traditional food and were very satisfied with
utilization of traditional food., that is. 18/47 which is 38.3%.Out of all 47 respondents, 23 were very satisfied with
utilization of traditional food, that is, 23/47, which 48.9%.

Out of all 47 respondents, three very infrequently utilized traditional food and were very dissatisfied with
utilization of traditional food., that is. 3/47 which is 6.4%.Out of all the 47 respondents, three very infrequently
utilized traditional food, that is 3/47, which is 6.4%.Overall column percentage shows that out of all 47
respondents, three were dissatisfied with utilization of traditional food, that is, 4/47, which 8.5%.

More personnel utilized traditional food. Indicative of this, is the frequency noticed of its use. While in
some instances, traditional food was frequently used (n - 14/47, 29.8%) and very frequently used (n - 18/47,
38.3%) which equals to (n - 32/47, 68.1%). Similatly, more patticipants (n -16, 34.0%) were satisfied and (n — 23,
48.9%) who were very satisfied with utilization of traditional food. Kiral'ova andHamarneh, (2017) report that
tourists travelled to reputable destinations offering quality local products. Statistics show that there were more
personnel who frequently utilized traditional food than those who infrequently did.

Out of all 47 respondents, three neither agreed nor disagreed with utilizing traditional food and they were
neither satisfied nor dissatistied with the frequency of utilizing traditional food developing tourism industry that is.
3/47 which is 6.4%.

Qualitative: Some participants utilized traditional food on a frequent basis, others occasionally did. One
participant explained that “We always serve traditional food at the other outlet as compared to this one where it
served according to special orders received”. In agreement, the other participant added that “When we host
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conferences, and we make it a must that traditional food is served on one of the days so that visitors can
appreciate it!”. One of the chefs agreed that “We have some days in a week when traditional food is served to all
customers to enjoy our culture”. Other two restaurants served traditional food on a daily basis. One of the
participants explained that: “We cook and serve traditional food all the time. This finding is in consistence with
what Sims (2009) argued that local food can play an important role in the sustainable tourism experience because
it appeals to the visitor's desire for authenticity within the holiday experience.

Outcome: The findings show that most of the patticipants (n - 32/47, 68.1%) in the study frequently
utilized traditional food and those (n — 39, 83.0%) were satisfied with use of traditional food. Similarly, (Prakash,
20106) explained that the role of traditional and ethnic foods will increase in their consumption pattern with
demand from population.

Relationship Between Traditional Food and its Contribution to Improvement of Hospitality and
Tourism Industry

QuantitativeeMany of the food catering providers agreed that traditional food contributed to development of their
business places and showed the likelihood of its relation to improvement of the industry, generally.

Table 4: Relationship Between Traditional Food and its Contribution to Improvement of Hospitality and
Tourism Industry

Traditional contributes to development of the place
Strongly Strongly Total
disagree Disagree Neither Agree agree

Traditional Very unlikely Count 1 0 0 0 0 1
food related to % within
improvement Traditional

of the industry food related
to
improvement
of the industry
% within
Traditional
contributes to | 33.3% 0.0% 0.0% 0.0% 0.0% 2.1%
development
of the place
% of Total 2.1% 0.0% 0.0% 0.0% 0.0% 2.1%
Unlikely Count 1 0 0 0 0 1

% within
Traditional
food related
to
improvement
of the industry
% within
Traditional
contributes to | 33.3% 0.0% 0.0% 0.0% 0.0% 2.1%
development
of the place
% of Total 2.1% 0.0% 0.0% 0.0% 0.0% 2.1%
Likely Count 1 4 5 4 0 14
% within
Traditional
food related
to
improvement
of the industry
% within
Traditional
contributes to | 33.3% 100.0% 100.0% 20.0% 0.0% 29.8%
development
of the place
% of Total 2.1% 8.5% 10.6% 8.5% 0.0% 29.8%
Very likely Count 0 0 0 16 15 31

% within
Traditional
food  related
to

100.0% 0.0% 0.0% 0.0% 0.0% 100.0%

100.0% 0.0% 0.0% 0.0% 0.0% 100.0%

7.1% 28.6% 35.7% 28.6% 0.0% 100.0%

0.0% 0.0% 0.0% 51.6% 48.4% 100.0%
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improvement
of the industry
% within
Traditional
contributes to | 0.0% 0.0% 0.0% 80.0% 100.0% 66.0%
development
of the place
% of Total 0.0% 0.0% 0.0% 34.0% 31.9% 66.0%

Total Count 3 4 5 20 15 47
% within
Traditional
food related
to
improvement
of the industry
% within
Traditional
contributes to | 100.0% 100.0% 100.0% 100.0% 100.0% 100.0%
development
of the place
% of Total 6.4% 8.5% 10.6% 42.6% 31.9% 100.0%

6.4% 8.5% 10.6% 42.6% 31.9% 100.0%

Table 7 shows likelihood oftraditional food in relation to its improvement of the hospitality and tourism
industry. Providers agreed that traditional food contributes to development of their places and showed its
likelihood to improve the industry than those who did not.

While some merely agreed (n = 20/47, 42.6%) to traditional food’s contribution to development of the
place, others strongly agreed (15/47, 31.9% which equals to 35/47, 74.5%). Some of those who merely disagreed
(n = 4/147, 6.4%) and others who strongly disagreed were 4/47, 8.5% which equals to (n = 7, 14.9%). Similarly,
more personnel (14/47, 29.8%) were likely to utilize traditional food for improving the hospitality and tourism
industry together with those (n = 31/47, 66.0%) who very likely did which equals to (n = 45/47, 95.8%.

Forty-seven respondents, four indicated likeliness that traditional food relates to improvement of
hospitality and tourism industry and four disagreed that traditional food contributes to development of their
business place, that is, 4/47. which is, 8.5%. Out of all 47 respondents, 14 indicated likeliness that traditional food
relates to improvement of hospitality and tourism industry, that is 14/47, which equals to 29.8%. Fourteen
respondents who indicated likeliness that traditional food relates to improvement of hospitality and tourism
industry, four agreed that traditional food contributes to development of their business place, that is 4/14, which
equals to 28.6%. Out of all 47 respondents, four indicated likeliness that traditional food relates to improvement
of hospitality and tourism industry and four agreed that traditional food contributes to development of their
business place, that is, 4/47. which is, 8.5%.0ut of all 47 respondents, 14 indicated likeliness that traditional food
relates to improvement of hospitality and tourism industry, that is 14/47, which equals to 29.8%. Out of all 47
respondents, 20 agreed that traditional food contributes to development of their business place, that is, 20/47,
which equals to 42.6%.

Thirty-one respondents who indicated that traditional food very likely relates to improvement of
hospitality and tourism industry, 15 strongly agreed that traditional food contributes to development of their
business place, that is 15/31, which equals to 48%. Out of all 47 respondents, 15 indicated very likely that
traditional food relates to improvement of hospitality and tourism industry and strongly agreed that traditional
food contributes to development of their business place, that is, 15/47. which is, 31.9%.Out of all 47 respondents,
31 indicated very likeliness that traditional food relates to improvement of hospitality and tourism industry, that is
31/47, which equals to 66.0%. Out of all 47 respondents, 15 strongly agreed that traditional food contributes to
development of their business place, that is, 15/47, which equals to 31.9%.

Fourteen respondents who indicated likeliness that traditional food relates to improvement of hospitality
and tourism industry, four disagreed that traditional food contributes to development of their business place, that
is 4/14, which equals to 28.6%.

Qualitative: Participants revealed that traditional food had the potential to improve the hospitality and
tourism industry. One of the participants indicated thus: “We use of traditional food often”. Food contributed to
tourism development. One of the participants said that “Because traditional food is one of the dependable sources
of developing this industry, it can contribute to its development”. Similatly, Sims (2009) associated local food to
sustainability of tourism in enhancing destination attraction.
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However, findings also revealed that some of the participants were skeptical about the efficacy of utilizing
traditional food. Reasons given included scarcity of experts in preparation of some of the traditional dishes who
could be engage in the industry. Shortage of required sources of ingredients for traditional dishes. One of the
participants explained “Not everyone can cook all these traditional dishes accordingly”’. One can only handle some
of these dishes to a certain extent. Experienced traditional cooks are required to cater for the demand. Others
found traditional food to be too expensive to include on their menus. “Compared to western dishes, traditional
ones are too costly to produce because, for example, village chickens are more expensive than broilers and so is
dry fish and kapenta (sardines), nowadays”.

Outcome: The majority of the participants agreed that utilization of traditional food could develop the
industry. However, some concernsrelated to lack of experienced cooks and high cost of some of the ingredients
hindered the development of the industry.

Hypothesis Testing

Spearman correlation was conducted to test the relationship between utilization of traditional food and its
likelihood to contributing to development of hospitality and tourism industry. Its correlation and subsequent
significance testing of set hypothesis required data assumptions to hold that they be ordinal.

Table 5: Spearman Correlation on Association of Utilization of Traditional Food and Development of
Hospitality and Tourism Industry

Utlization of | Likelihood of traditional
traditional food in contributing to
food development of tourism
Spearman's | Utllization of traditional | Correlation -
rho food Coefficient 1.000 843
Sig. (2-tailed) . .000
N 47 47
Likelihood of traditional | Correlation »
food in contributing to | Coefficient 843 1.000
development of | Sig. (2-tailed) .000
hospuahty tourism | N 47 47
industry

**, Correlation is significant at the 0.01 level (2-tailed).

A Spearman's correlation was run to determine the relationship between 47 values on utilization of
traditional food and its likelihood to contributing to development of hospitality and tourism industry and shows
these results. Spearman correlation r =0.843 is interpretated as a positive monotonic relation because it is closer to
positive 1. It is interpreted as a strong positive relationship. This means that there was a strong, positive
monotonic correlation between utilization of traditional food and its likelihood to contributing to development of
hospitality and tourism industry as indicated by r = 0.843,n = 47, p < .01.

There is a significant relationship between the variables tested because the p value is than .01. The output
value in figure 1 above of Sig. (2-tailed) of 0.000 <0.01, indicates that there is a significant association between
utilization of traditional food and its likelithood to contributing to development of hospitality and tourism
industry. This meansthat as utilization of traditional food increased, so did development of the hospitality and
tourism industry.

We reject the null hypothesis and therefore, accept the alternative hypothesis one that there is a
significant relationship between utilization of traditional food and its likelihood to contributing to development of
hospitality and tourism industry.

Conclusion

Many food providers agreed that traditional food contributed to development of the hospitality and
tourism industry as compared to those who did not. Food service providers involved in the study were satisfied
with use of traditional food and strongly agreed that it contributed to development of the hospitality and tourism
industry.

Qualitative results complemented quantitative data by providing detailed explanations of the frequency
and how satisfied participants were with traditional food. Traditional food was perceived as a good source for
developing the hospitality and tourism industry. Traditional food was perceived as a means for developing the
hospitality and tourism industry because of its potential to enhancing the industry. There was a significant positive
relationship between utilization of traditional food and its likelihood to contributing to development of hospitality
and tourism industry.
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Discussions

Utilization of traditional food in relation to development of the hospitality and tourism industry was
examined. Objectives of the study guided discussions and conclusions were drawn followed by recommended
actions.

Seventy-five percent of all the food service providers involved in the study were satisfied with use of
traditional food and strongly agreed that it contributed to development of the hospitality and tourism industry.
There was a strong, positive monotonic correlation between utilization of traditional food and its likelihood to
contributing to development of hospitality and tourism industry as indicated by r = 0.843, n = 47, p < .01. Out of
all 47 respondents, 20 agreed that traditional food contributes to development of their business places, that is,
20/47, which is 42.6%.

Findings of this study relate to the previous ones which demonstrated that food tourism was becoming an
important aspect in shaping identity. (Yeoman and McMahon-Beattie 2016). This suggests that traditional food
can be used as a value addition to boosting the hospitality and tourism sector. This supports the work of Yeoman
(2015) which asserts that food could become a rare and exotic, marketed for their authenticity, local nature and
cultural identity. Hsu (2014) observes that tourists find food which utilizes local ingredients as an inevitable
experience at the travel destination.

Traditional food was frequently utilized to popularize tourism in food catering. There is need to improve
its quality and availability. Aluga and Kabwe (2016) noted the need to modify food as a way of improvingquality.

This study makes a contribution to the hospitality and tourism industry by exploiting traditional food to
develop the sector. There a few studies conducted in Zambia relating to utilization of traditional food and
development of the hospitality and tourism industry. This study addressed this research gap by providing more
insights into the perceptions of traditional food in terms of its association to developing the hospitality and
tourism industry.

It also offers a methodological contribution to the hospitality and tourism industry by empirically
exploring and describing utilization of traditional food from a mixed research methods perspective. Studies
consulted used single approaches to explore issues related to feasibility of developing food tourism, its strength
and promotion and the reason for trying local food (Boyne et al., 2003). This study contrasts with most of the
previous food tourism research, as it has used quantitative and qualitative data.lt provided insights into
quantitative and qualitative aspects of the phenomenon studied which were used in a complementary way. It has
proved that there were varying perceptions on utilization of traditional food.

Revealed in this study, are difficulties that food catering providers encounter in dealing with traditional
food which include scarcity of some of the ingredients and expertise in preparation of certain dishes. InZambia,
with many ethnic groups from different regions, it is not easy for one person to master processes involved in
cooking a variety of local dishes.

Zambia’s exposure to western style changed dietary practices at the expense of traditional ones. Baker and
Friel (2014) observed less consumption of grains, pulses, fruits and vegetables. Its association to civilization
greatly contributed to neglect of traditional food. It is now recognized as being healthy and utilized in the
hospitality industry. Harries, Chisanga, Drimie (2019) noted a reverse in an inclination towards western food types
to local and plant-based diets. Muthoni and Nyamongo (2010) recommend rigorous promotion of traditional food
to increase their production and consumption.

Conclusions

This study explored utilization of traditional food in hospitality and tourism industry. It found a strong
positive relationship between traditional food and its contribution to development of the hospitality and tourism
industry. Conclusions drawn indicate that traditional food is mainly used for developing the food catering places.
The food is frequently used in most of the places as compared to the others. The majority of the catering
personnel expressed satisfaction with how traditional food is utilized in the industry. It signifies a source of
developing the hospitality and tourism industry. Traditional food is used for personal identification and cultural
signifier.

The use of traditional food as an attraction is important for both government and stakeholders.
Additionally, the promotion of local food undoubtedly helps to boost the economy by serving as a tourist
attraction. However, traditional food was not utilized in all the places because of unattainable resources.
Ingredients were too expensive to obtain and as a result utilization of the food in some places was minimized or
worse still avoided completely.
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Inadequate skill capacity required for preparation of some of the dishes caused some of the caters to
avoid inclusion of traditional food on the regular menus. Traditional food is specific to regions. That is why it
becomes difficult to find people who can prepare the various types of food.

Recommendations

A recommendation to hospitality industry is made to promote food tourism and increase tourists’ familiarity with
local food. Secondly, since this study was limited to one district, it is recommended that it be replicated to others.
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