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INTRODUCTION

Food is not only a biological need but also a powerful indicator of social identity, history, and cultural belonging
(Elias, 2019). Culinary cultures have been shaped throughout history by migrations, trade, colonialism, and cultural
interactions. With the impact of globalization, this process has become faster and more comprehensive, and different
societies have begun to reinterpret food recipes, cooking techniques, and presentation styles within their own cultural
frameworks. With the acceleration of globalization, international migration movements, tourism activities, and digital
media practices, culinary culture has become an important cultural field that circulates on a global scale, transcending
its local context. This circulation, while increasing intercultural interaction, also raises the question of under what
conditions, by whom, and within what kinds of power relations cultural elements are reproduced. In the food studies
literature, cuisine is considered not only as a nutritional practice but also as a cultural expression field intertwined

with identity construction, cultural memory, social belonging, and power relations (Counihan & Van Esterik, 2013).

In this context, cultural appropriation, one of the prominent concepts in the field of gastronomy in recent years,
has brought with it critical discussions, particularly regarding the ways in which ethnic and local cuisines are
represented on a global scale. Cultural appropriation is generally defined as the use of cultural elements belonging to
historically marginalized communities by dominant or privileged groups, detaching them from their original context,

without consent or unilaterally, in order to obtain symbolic and economic gain (Young, 2008).

At the heart of cultural appropriation discussions are the questions of who owns the culture, who represents this
ownership, and how the material and intangible gains arising from cultural production are shared. According to
Scafidi (2005), the legal and ethical protection of cultural products is critically important, especially in terms of
making the cultural labor of marginalized communities visible. This situation becomes even more evident when it
comes to culinary culture; recipes, cooking techniques, and presentation practices become central to discussions of

cultural ownership and representation.

In the context of culinary culture, cultural appropriation; This is manifested through practices such as renaming
traditional dishes, transforming their content, remarketing them with “authentic” or “innovative” discourses, and
pushing local knowledge and labor into the background. Migration and diaspora studies reveal that food plays a
central role in maintaining cultural identity, while the reinterpretation of these cuisines by dominant cultures creates
new tensions regarding cultural representation (Ray, 2016). In particular, culinary narratives circulating through fine-
dining restaurants, gastronomy tourism, and social media are causing the boundaries between cultural sharing and

cultural exploitation to become increasingly blurred (Long, 2018).

This study aims to address the concept of cultural appropriation within a multi-dimensional framework centered
on culinary culture and to evaluate it through concrete examples in the field of gastronomy. The study examines the
economic, symbolic, ethical, and political effects of cultural appropriation in the context of gastronomy. In this
context, it aims to treat culinary culture not only as a cultural heritage that needs to be preserved, but also as a dynamic

social space where inequalities and power relations are reproduced.
Literature Review
Cultural Appropriation

Cultural appropriation refers to the use of cultural elements belonging to a particular community by another group,
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typically within contexts shaped by power asymmetries and often without adequate recognition, consent, or fair
benefit sharing (Scafidi, 2005; Young, 2008). Rooted in historical processes such as colonialism, it involves the
reinterpretation, commercialization, or decontextualization of cultural practices, symbols, and products of

marginalized communities by dominant actors.

In the context of gastronomy, cultural appropriation manifests through the transformation of recipes, ingredients,
production techniques, and symbolic meanings of food. This process is not merely cultural borrowing but often
entails the detachment of food from its original social, historical, and cultural context, leading to unequal economic

and symbolic outcomes.

To avoid conceptual repetition, cultural appropriation in culinary culture can be analytically grouped into three

main dimensions:
Decontextualization and Erasure of Origins

One of the most visible mechanisms of cultural appropriation is the ignoring or transformation of a dish’s cultural
origins. In such cases, food is rebranded within dominant cultural narratives, leading to the erasure of collective
memory and cultural labor. For example, tacos—rooted in Mexican indigenous culinary practices—have been
redefined within the framework of Tex-Mex cuisine and presented as part of American food culture (Pérez, 2018).
Similarly, hummus and falafel are often detached from their Levantine origins and repositioned within competing
national or global narratives (Scafidi, 2005; Counihan & Van Esterik, 2013). These processes demonstrate how

cultural meaning is restructured through dominant discourse.

In Turkey, too, many examples can be given of the disregard or alteration of origins. One of the most debated
examples in this context is baklava. Developed through the interaction of Ottoman palace and folk cuisine, baklava
has become a dessert claimed by different countries today. In international gastronomic literature, baklava is often
presented as a general "Middle Eastern dessert"; the production techniques, mastery tradition, and historical
continuity in the Anatolian geography are not sufficiently emphasized. This leads to the obscuring of the dish's
origins. Turkish coffee is another important example in the context of disregarding origins. The coffee culture that
spread from the Ottoman Empire to Europe is often discussed in Western narratives through Viennese coffee houses
or European cafe culture; the brewing method, social function, and ritual dimension of Turkish coffee are left in the

background.

Table 1. Cultural Origins of Foods and Their Representation in the Dominant Culture: Dimensions of Cultural

Appropriation.
Cultural/Geographical Forr'n Of. Dimension of Academic
Food Origin Presentation in the Cultural Evaluation
g Dominant Culture Appropriation
Making the cultural
P "American food" and . . context invisible and
Mexico (indigenous and . Erasing of origin and . .
Taco rural culinary practices) fast-food product in commercialization separating economic
yp the USA gain from the cultural
source (Pérez, 2018)
Melting of local and
Pizza Italy (especially Naples) Global fast-foc?q and Renationalization cla'ss context. within
American cuisine universal  discourse
(Ray, 2016)
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Table 1. Cultural Origins of Foods and Their Representation in the Dominant Culture: Dimensions of Cultural

Appropriation (cont.)

Food becoming a

Reappropriation - symbol of  the
. . Politicized
Hummus Levant Region through national appropriation struggle for cultural
identity discourses pprop identity (Scafidi,
2005)
The
superficialization of
Falafel Middle East Global street food / Decontextualization  cultural depth
healthy food .
through aesthetic and
health discourse
The devaluation and
. . " . " . o representation
Diner/Kebap Anatolia and the Middle Immigrant food" in Stlgma.tlza.tlon. and problem of cultural
East Europe marginalization

labor (Counihan &
Van Esterik, 2013)

Table 1 reveals that cultural appropriation in culinary culture is not a singular practice, but rather a recurring
structural process in different contexts. The renaming and presentation of dishes in dominant cultures signifies not
only a gastronomic transformation but also a restructuring of cultural memory, labor, and representation. For
example, In some European countries, doner and kebab are seen as “ethnic foods” representing the identity of
immigrant communities, while over time, their widespread popularity has led to partial integration into the national
culinary culture. However, this process has largely occurred without visibility or recognition of the cultural labor of
immigrant communities, resulting in the dish occupying a dual position as both a component of national identity and
a symbol of immigrant culture. This brief discussion enriches the doner/kebab example not only in its economic or

symbolic dimensions but also in terms of identity and cultural representation.
Economic Exploitation

Cultural appropriation also operates through unequal economic structures, where cultural products generate
global value but provide limited benefit to their communities of origin. Examples such as kimchi, quinoa, and matcha
illustrate how traditional foods are rebranded as “global,” “healthy,” or “trendy” products, while economic gains are
largely captured by multinational actors (Bestor, 2014; Lee, 2022; McDonell, 2013; Bellemare et al., 2016). This
reflects a structural imbalance in which cultural knowledge circulates freely, but economic returns do not (Scafidi,

2005).
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Table 2. Global Commercialization of Traditional Food Products: Cultural Meaning, Marketing, and Economic

Exploitation.
. Traditional Repositioning Form of
Product Cultural(/)(iieoi%lraphlcal Cultural in the Global Economic Evaluation
g Meaning Market Exploitation
While  cultural
labor is made
o Control of visible,
Kimjang . . . .
cactice Fermented, industrial economic gain is
Kimchi Korea pra ’ healthy and production and  reflected  only
collective labor, . ..
. . trendy food value chainby  minimally to the
cultural identity
global firms local  producer
(Lee, 2022;
Scafidi, 2005).
Global
consumption
Difficulty in threatens ' local
. food security and
. Standard food of . accessing local
. Andes Mountains . Superfood, diet transforms
Quinoa .. indigenous food due to .
(Bolivia, Peru) . product . . production
communities increasing global .
demand relations
(McDonell,
2013; Bellemare
etal., 2016).
Economic value
is concentrated
Brand-based in multinational
Ritualistic and Detox. encray- value transfer ~ corporations
Matcha Japan aesthetic tea ’ £y and a break from without

culture

boosting drink

traditional
production.

preserving  the
cultural context
(Bestor, 2014,
Allison, 2016).

Table 2 also reveals that economic exploitation is not an exceptional but a structural phenomenon in culinary

culture.

Symbolic Transformation and Commodification

Another key dimension is the transformation of symbolic meanings and identity references. Through processes
such as fusion cuisine and global marketing, food is often reduced to aesthetic or consumable objects (Heldke, 2003;

Wilk, 2006).

For instance, sushi and curry are frequently simplified and standardized in global contexts, losing their cultural
depth and diversity (Ray, 2016; Heldke, 2003). Similarly, generalized labels such as “exotic” or “authentic”
homogenize diverse culinary traditions, turning them into marketable commodities rather than culturally embedded

practices (Johnston & Baumann, 2010).
Types of Cultural Appropriation in Gastronomy
Building on these dimensions, cultural appropriation can take different but overlapping forms (Heldke, 2003):

e Aesthetic appropriation: Reduction of food to visual or stylistic elements
e Commercial appropriation: Commodification for economic gain
e Symbolic appropriation: Transformation of cultural meanings

e Identity-based appropriation: Reframing food within new identity narratives
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These forms often occur simultaneously, reinforcing the multidimensional nature of appropriation.

Table 3. Types of Cultural Appropriation in Gastronomy and Representative Examples.

Type Description Example
Aesthetic Appropriation Formal or decorative use Nigiri sushi served with sweet sauces in the West
Commodification of tacos by large chains
Symbolic Appropriation

Commercial Appropriation  Economic gain

Symbolic Appropriation Changes in cultural meaning Kimchi served with different ingredients
ldentlty-!)ased Reconstruction of identity Reinterpretation of hummus, falafel, or appetizers
Appropriation

When these four types are considered together, it becomes clear that cultural appropriation in culinary culture is
not merely a singular practice; it manifests simultaneously and intertwinedly at aesthetic, economic, symbolic, and
identity levels. This situation once again reveals that food is not only an object to be consumed, but also a cultural

space where meaning, identity, and power relations are produced.
Cultural Sharing and Ethical Culinary Practices

In contrast to cultural appropriation, cultural sharing refers to forms of exchange grounded in mutual respect,
consent, recognition, and equitable benefit distribution (Young, 2010). Unlike appropriation, it does not rely on

power imbalances but emphasizes reciprocity and dialogue between cultures.
Ethical culinary practices provide a practical framework for enabling such equitable exchanges. These include:

e Acknowledging the cultural origin of dishes
e Respecting traditional knowledge and production techniques
e Ensuring fair economic participation of local communities

e Promoting inclusive and accurate cultural representation

Institutional mechanisms such as geographical indications and UNESCO Intangible Cultural Heritage listings also
contribute to increasing visibility and protection of cultural heritage. However, these tools are most effective when

combined with economic justice and community participation.

Geographical indications, registration systems, and international protection mechanisms also hold an important
place among the institutional tools of ethical cultural exchange. Examples such as baklava and kimchi making
(kimjang), which are included in the UNESCO Intangible Cultural Heritage List, contribute to the international
recognition of the collective, historical, and identity-based nature of culinary culture (UNESCO, 2013; UNESCO,
2016). While such registrations do not completely eliminate cultural appropriation, they increase ethical awareness
by making cultural origins visible and provide a framework that limits the negative effects of appropriation (Bestor,
2014).

In conclusion, cultural exchange and ethical culinary practices play a critical role in clarifying the distinction
between cultural appropriation and intercultural interaction. Gastronomic practices shaped on the basis of the
principles of reciprocity, respect, and justice demonstrate that a more inclusive, sustainable, and ethical approach is

possible in the global circulation of culinary culture.
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Methodology

This study is designed as a qualitative literature review based on thematic content analysis. More specifically, it
adopts a narrative review approach supported by systematic search and analytical procedures. The primary aim of
this study is to systematically examine the effects of cultural appropriation within the context of gastronomy. To this
end, data were collected through a structured search of national and international academic literature, selected media

content, and UNESCO reports. The selection of sources was guided by the following criteria:

e Direct relevance to cultural appropriation and culinary culture,

e Contribution to theoretical or empirical discussions,

e Credibility and academic reliability (peer-reviewed publications and recognized institutional reports),
e Representativeness of different geographical and cultural contexts.

9

Data collection was conducted using key terms such as “cultural appropriation,” “food culture,” “culinary

9 ¢

heritage,” “gastronomy ethics,” and “global food politics.” Following the data collection process, all materials were
analyzed using thematic content analysis. This involved a systematic coding process in which recurring patterns and

concepts were identified, categorized, and interpreted.

As aresult of the analysis, the findings were organized under four main themes: economic, symbolic, ethical, and
political dimensions of cultural appropriation in culinary culture. These themes provided a structured analytical
framework for interpreting how cultural appropriation operates across different contexts within the global

gastronomy landscape.
Findings

The findings are explained through four main themes: economic effects, symbolic effects, ethical effects, and

political effects.
Economic Effects

In the cultural appropriation process, economic benefit mostly occurs in favor of the party using the cultural

element.

Table 4. Economic Effects

Case Type of Approval Impact

Taco — ABD Commercial approval ~ Mexican producers did not gain economic benefit.

Kimchi — Western chains Commercial approval  Korean producers suffered revenue loss.

Curry - UK Commercial approval  Original recipe owners in India did not receive economic share.

Analysis: These findings demonstrate the economic asymmetry of appropriation. Global market power limits the
economic contribution to the origin of cultural elements (Ray, 2016). While the industrial-scale commercialization
of tacos in the US increased the global visibility of Mexican cuisine, local producers and street vendors did not
directly benefit economically from this process. Similarly, the standardization and marketing of kimchi by Western
food chains weakened the cultural authenticity of Korean cuisine and led to income loss for local producers. In the
UK, the incorporation of curry dishes into the national culinary identity is considered an example of appropriation

where original recipe owners and small-scale producers in India did not receive an economic share.
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Symbolic Effects
Symbolic effects include the change or erasure of the cultural meaning of food.

Table 5. Symbolic effects

Case Symbolic Impact Explanation
f:lssl::l; Western fusion Identity ambiguity Nigiri and maki sushi's traditional meaning has been lost.
Baklava —In the D.ef:rfae.lsed cultural Presentation with a Greek label instead of its Turkish origin.
global market visibility
Kimchi — Chinese Symbohc . Korean identity hgs been erased from the presentation of the food, giving
appropriation rise to a cultural rights debate.

Analysis: Symbolic distortion reduces the visibility of cultural heritage and weakens the sense of identity of source
communities. In Western fusion cuisine, as exemplified by sushi, the aesthetic, ritualistic, and discipline-based
meanings of nigiri and maki sushi in traditional Japanese cuisine have been largely relegated to the background. In
this context, sushi has been reduced from a cultural practice to a universalized consumer object, leading to identity
confusion. The presentation of baklava in the global market under the label of Greek cuisine provides a striking
example of this diminished symbolic visibility. Representing baklava, a cultural heritage element originating in
Turkey, with a different national identity leads to a redefinition of cultural belonging and overshadows the historical
narrative of the source community. The presentation of kimchi within a Chinese context reveals a more overt form
of symbolic appropriation. In this process, the Korean identity, production practice, and historical meaning of the
food are rendered invisible; kimchi is detached from its context and transformed into part of a different cultural

narrative.
Ethical Implications

Ethical implications have been examined through the lens of unauthorized use, copyright infringement, and lack

of representation rights.

Table 6. Ethical implications

Case Ethical Issue Explanation

Kimchi — Western chains  Unauthorized use Original producers not involved in the process.

Taco — ABD Lack of registration and credit.  Historical and cultural origin of the recipe not specified.
Sushi — Western fusion Stereotyping Cultural elements exoticized.

Analysis: Ethical violations are one of the most prominent dimensions of appropriation and highlight the
fundamental difference between it and cultural sharing (Young, 2010). In the US context, the taco example
emphasizes the lack of registration and cultural credit. The absence of information about the historical and cultural
origins of the taco in menus and marketing discourse leads to the detachment of the dish from its cultural context. In
Western fusion cuisine, the sushi example creates an ethical problem area through stereotyping and exoticization.
The superficial reproduction of aesthetic and discipline-based elements specific to Japanese cuisine simplifies

cultural representation, reducing it to clichés.
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Political Implications
Cultural appropriation can lead to disputes in international relations and diplomatic contexts.

Table 7. Political Implications

Case Political Impact Explanation

Kimchi — Korea & . . . . . .

China Diplomatic tension The cultural ownership dispute has affected interstate relations.

Baklava - Turkey & UN.ESCQ Cultural heritage registration is linked to national identity and prestige

Greece registration

Currv — UK Colonial heritage Commercialization in the West is a contemporary reflection of historical
y dispute power asymmetry.

Analysis: Cultural appropriation should be addressed not only as a gastronomic issue but also as a political one.
The kimchi example clearly demonstrates how cultural appropriation can become a subject of debate at the diplomatic
level. The disagreements between Korea and China regarding the origin and production practices of kimchi show
that the food is not merely a food product; it is intertwined with discourses of national identity, historical continuity,
and cultural sovereignty. The fact that baklava is a subject of dispute between Turkey and Greece within the context
of the UNESCO Intangible Cultural Heritage List makes the political dimension of cultural heritage registration
visible. While UNESCO registrations aim to protect cultural elements, they also function as a tool for national
prestige and visibility. The presentation of curry as part of the national cuisine in the context of England brings to
the forefront the relationship between cultural appropriation and colonial heritage. The reframing of Indian cuisine
dishes within British gastronomic culture points to the reproduction of historical power asymmetries in contemporary

forms.

In light of these examples, cultural appropriation should be addressed as a political issue in the field of
gastronomy. Food is intertwined with cultural diplomacy, national narratives, and soft power strategies, making

culinary culture a visible but often overlooked dimension of international relations.
Analytical Framework for Case Analysis

Each case is analyzed according to the following dimensions:

Economic Impact: Distribution of economic benefits and market dynamics

Symbolic Representation: Changes in cultural meaning, identity, and visibility

Ethical Implications: Issues of recognition, consent, and representation

Political Context: Connections to national identity, cultural rights, and power relations
Case 1: Kimchi (Korea — China — Western Markets)

e Economic Impact: Global commercialization and standardization have limited economic benefits for Korean
producers.

e Symbolic Representation: Korean cultural identity has been partially obscured, particularly in Chinese
narratives.

e Ethical Implications: Lack of acknowledgment of origin and exclusion of local producers.

e Political Context: Led to diplomatic tensions between Korea and China regarding cultural ownership.
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Case 2: Taco (Mexico — USA)

e Economic Impact: Industrial-scale commercialization in the USA has not proportionally benefited Mexican
local producers.

e Symbolic Representation: Cultural context simplified under Tex-Mex identity.

e Fthical Implications: Lack of attribution to cultural origins.

e Political Context: Reflects broader asymmetries in cultural and economic power between nations.
Case 3: Baklava (Turkey — Greece — Global Market)

e Economic Impact: Global commercialization creates uneven benefit distribution.
e Symbolic Representation: Misattribution reduces the visibility of Turkish cultural heritage.
e Ethical Implications: Disputes over rightful cultural ownership.

e Political Context: Linked to UNESCO heritage debates and national identity claims.
Case 4: Sushi (Japan — Western Countries)

e Economic Impact: Commercial success in global markets benefits international actors more than traditional
practitioners.

e Symbolic Representation: Traditional meanings are diluted in fusion cuisine.

e FEthical Implications: Stereotyping and superficial representation.

e Political Context: Limited direct political conflict but reflects global cultural hierarchy.
Case 5: Curry (India — UK)

e Economic Impact: Economic gains concentrated in Western markets.
e Symbolic Representation: Reframed as part of British national cuisine.
o Ethical Implications: Lack of recognition of colonial history.

e Political Context: Reflects post-colonial power dynamics.
Case 6: Couscous (North Africa — Europe)

e Economic Impact: Limited benefit for origin communities.
e Symbolic Representation: Cultural origins blurred in transnational narratives.
e FEthical Implications: Weak attribution practices.

e Political Context: Multi-country heritage claims complicate ownership.
Case 7: Pho (Vietnam — Western Markets)

e Economic Impact: Standardization reduces benefits for local Vietnamese producers.
e Symbolic Representation: Simplified presentation reduces cultural depth.
o Ethical Implications: Insufficient acknowledgment of origin.

e Political Context: Limited but linked to global food market inequalities.
Case 8: Hummus (Middle East — Global Market)

e Economic Impact: Commercialization benefits global brands over local producers.
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e Symbolic Representation: Competing national claims reshape identity.

e FEthical Implications: Cultural ownership disputes.

e Political Context: Directly linked to regional political tensions.

Case 9: Paella (Spain — Tourism Context)

e Economic Impact: Tourism-driven commercialization benefits large-scale businesses.

e Symbolic Representation: Authenticity weakened through standardization.

e Ethical Implications: Misrepresentation of traditional recipes.

e Political Context: Connected to cultural branding and national image.

Case 10: Poke Bowl (Hawaii — Western Markets)

e Economic Impact: Global trends benefit external markets.

e Symbolic Representation: Cultural context erased in “health trend” framing.

e Ethical Implications: Lack of cultural attribution.

e Political Context: Reflects marginalization of indigenous food cultures.

Case 11: Quinoa (Andes — Global Market)

e Economic Impact: Rising global demand has reduced accessibility for local communities.

e Symbolic Representation: Traditional role transformed into a global “superfood.”

e FEthical Implications: Inequitable distribution of benefits.

e Political Context: Linked to global food justice debates.

Case 12: Matcha (Japan — Global Wellness Culture)

e Economic Impact: Commercial expansion benefits global wellness industry.

e Symbolic Representation: Spiritual and ritual meanings are diminished.

e Ethical Implications: Decontextualized usage.

e Political Context: Reflects cultural commodification in global markets.

Table 8. Culinary Case Studies: Distinguishing Cultural Appropriation and Ethical Exchange Practices

context

Cultural Type of
Case Appropriation / Dimension Impact Ethical / Exchange Practices References
Element
Exchange
Mexican producers
Taco — o Economic & exclu.ded from. Credit Mex1cap origin on menus, Pérez, 2018:
Taco Appropriation . economic gain; dish collaborate with local producers, .
USA Symbolic . Scafidi, 2005
detached from cultural educate consumers on heritage
origin
Kimchi — . Korean producers lose .ESC.O Intagglble Herltgge .
. . . Economic & registration, ethical marketing, Lee, 2022;
Western Kimchi Appropriation . revenue; cultural . .
. Symbolic . . involve Korean producers in UNESCO, 2016
chains identity blurred R
commercialization
. Apply geographical indications,
Baklava — Baklava Appropriation Symbolic & M%F];flz?:hasric}ﬁek’ promote Turkish production Bestor, 2014;
Global pprop Economic obscure dg techniques, diplomatic heritage UNESCO, 2013
cooperation
Sushi — . Traditional meaning Chef-commumty. collaborations, Heldke, 2003;
. o Symbolic & ) . cultural education programs,
Western Sushi Appropriation . lost; sushi reduced to L . . Johnston &
. Aesthetic . highlight ritual and aesthetic
fusion fusion product Baumann, 2010
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Table 8. Culinary Case Studies: Distinguishing Cultural Appropriation and Ethical Exchange Practices (cont.)

Credit Levant origin, include
Hummus — Hummus | Appropriation Symbolic & Origins blurred; cultural origin info on menus, Scafidi, 2005;
Western market PProp Identity narrative reassigned promote regional culinary Wilk, 2006
heritage
. Post-colonial awareness
. Reproduces colonial power . . . .
Curry — UK Curry Appropriation Economlcj‘ asymmetry; Indian producers campaigns, include In<.11an Ray, 2016;
& Symbolic i producers in global culinary Young, 2010
underrepresented >
projects
Couscous — Cultural origin detached; Multicultural heritage Counihan &
I;uro ue Couscous | Appropriation Symbolic generic “North African” frameworks, acknowledge Van Esterik,
P presentation origins in menus and media 2013
. . Highlight Vietnamese McDonell,
Vietnamese producers gain Lo .
Pho — Western . . . . origins in menu narratives, 2013;
Pho Appropriation Economic little; standardized for global . .
market involve local producers in Bellemare et al.,
market .
export chains 2016
Preserve local recipe
Paella — Spain Paclla Appropriation Economic Standardized presentation; standards, implement Ray, 2016;
(tourist) pprop & Symbolic authenticity weakened gastronomy tourism policies Pérez, 2018
emphasizing heritage
. Hawaiian cultural context Cultural attribution, involve
Poke — .. Economic .. R .. Bestor, 2014,
Poke Appropriation . erased; commercialized with | Hawaiian producers, educate .
USA/Europe & Symbolic o - Allison, 2016
health trends on traditional preparation
Fair trade policies, local McDonell,
. . Increased global demand . . )
Quinoa — Quinoa | Appropriation Economic limits local access: profits food security regulations, 2013;
Global pprop & Political . > brolt support indigenous Bellemare et al.,
outside source communities
producers 2016
Cultural education
Matcha — Matcha | Appropriation Economic Detached from ritual context; | campaigns, involve Japanese Bestor, 2014;
Global pprop & Symbolic | profits to multinational firms tea producers, highlight Allison, 2016
traditional practices

The analysis of culinary cultural practices demonstrates a clear distinction between cultural appropriation and
cultural exchange. Cultural appropriation occurs when dominant actors use cultural elements of marginalized
communities without proper recognition, consent, or equitable benefit sharing (Scafidi, 2005; Young, 2008). For
instance, tacos in the United States have been commercialized as part of “American cuisine,” detaching them from
their indigenous Mexican origins and excluding local producers from economic benefits (Pérez, 2018). Similarly,
kimchi’s presentation by Western restaurant chains and Chinese markets has disrupted the connection to Korean
cultural identity while limiting the economic advantage for Korean producers, highlighting both symbolic and
economic appropriation (Lee, 2022; UNESCO, 2016). Baklava, often labeled as Greek in global markets, exemplifies
symbolic and economic appropriation by obscuring its Ottoman-Turkish culinary heritage (Bestor, 2014; UNESCO,
2013). Western fusion sushi and curry illustrate symbolic and aesthetic appropriation, where traditional meanings
and historical contexts are altered to suit global consumer preferences, reducing dishes to commodities or exoticized
identities (Heldke, 2003; Ray, 2016; Johnston & Baumann, 2010). Hummus, falafel, and couscous demonstrate
identity-based appropriation, as their cultural origins are generalized or re-nationalized in Western contexts,
detaching the foods from their socio-cultural histories (Scafidi, 2005; Wilk, 2006; Counihan & Van Esterik, 2013).
Economic exploitation is also evident in the cases of quinoa and matcha, where global market demand generates
significant profit for multinational corporations while the original communities receive minimal economic benefit,
highlighting the structural inequalities embedded in appropriation (Bellemare et al., 2016; McDonell, 2013; Bestor,
2014; Allison, 2016). In contrast, ethical cultural exchange emphasizes mutual respect, consent, and equitable benefit
sharing. Practices such as crediting the cultural origin, engaging local producers in decision-making, and
implementing fair trade mechanisms can transform interactions into culturally just exchanges, as demonstrated by
initiatives surrounding kimchi-making (kimjang) and baklava production (UNESCO, 2013; UNESCO, 2016; Ray,

2016). Overall, these examples illustrate that while cultural appropriation restructures symbolic, economic, and
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identity dimensions of food, culturally ethical exchange can preserve heritage, empower source communities, and

promote global culinary understanding.
Results

This study advances the theoretical understanding of cultural appropriation in culinary culture by demonstrating
that food practices extend beyond nutrition to embody identity, power relations, and cultural meaning. Through
detailed case analyses, it has been shown that traditional and local cuisines are frequently transformed,
commercialized, or recontextualized within global gastronomy, often privileging dominant cultures while
marginalizing the originating communities. These transformations occur not only through economic mechanisms,
such as commercialization and market rebranding, but also through symbolic and identity distortions that reshape
cultural narratives. For example, monitoring fair trade certifications or geographical indications through social media
and gastronomy-focused digital publications can enhance transparency, allowing consumers to verify the origins of

products and enabling the oversight of ethical practices.

Importantly, this study clarifies the distinction between cultural appropriation and ethical cultural exchange.
Culinary transfers that involve intentional collaboration, accurate attribution, and visibility of the source culture
constitute cultural sharing rather than appropriation. The research highlights that ethical culinary practices—such as
referencing origins, respecting traditional techniques, and engaging local producers in decision-making—can

mitigate exploitative dynamics and foster intercultural dialogue grounded in reciprocity and respect.

The theoretical contribution of this work lies in framing culinary culture as a site where historical, political,
economic, and symbolic dimensions intersect, providing a structured understanding of how power asymmetries
manifest in food practices. By synthesizing case studies across diverse geographies—from tacos and kimchi to
baklava and matcha—the study offers a multi-dimensional model of appropriation encompassing aesthetic,

economic, symbolic, and identity-based processes.

For future research, qualitative studies that foreground the perspectives of local culinary actors and marginalized
communities are essential to further illuminate mechanisms of appropriation and cultural exchange. Such
investigations can inform the development of fair, sustainable, and ethically responsible frameworks for global

gastronomy, advancing both scholarly debates and practical applications in food studies.

Ultimately, this study underscores that culinary culture is not merely consumable material; it is a complex cultural
space where meaning, identity, and power are negotiated. Recognizing this complexity enables scholars, chefs, and

policymakers to approach culinary globalization with greater ethical awareness and cultural sensitivity.
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