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 In an ever-growing global market, the rise of high quality tourism product 
individualization is a challenge where the domestic tourism product has a 
significant chance. Tourism is the most dynamic industry in Montenegro, 
which has not reached its zenith yet, and gastro-turism and gastro-offer 
are not sufficiently tourist-valued.Montenegro as a receptive tourist 
destination, and with the aspiration for better recognition on the 
international market, must include all the capacity of authenticity, 
because through the introduction of local, original, exclusive, new, it 
promotes the tourist product and directs the volume of tourists to this 
destination. The aim of the article is to present specifics of the 
gastronomic offer of Montenegro, the advantages of valorisation through 
tourist offer, emphasize the importance of food safety standards in the 
hospitality industry. The authors of the work, through the development of 
gastronomic tours that connect all three regional cuisines, authentic 
gastronomy based on healthy food, the development of  “Slow food”, and 
through stories of customs, traditions from the territory of Montenegro, 
see a model of synchronization of the under-representation of national 
gastronomy in the total tourist product of Montenegro. 
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Introduction 

Geographically and especially Montenegro is a relatively small country, with a 
total area of 13,812 km, with the coastal part of the Adriatic Sea of 293,5 km and 
population of 676,872. Montenegro belongs to the countries of the Mediterranean basin, 
the countries of the Western Balkans, but also the countries of the Balkan Peninsula. 
The country is not rich in mineral resources, so the basis of economic development of 
the country are two industries - tourism and agriculture. Today, in Montenegro, 
significant investments are made in the development of these two industries and 
because of the complementarity the emphasis is especially put on the production of 
organic food products and their placement in tourism, the so-called “invisible export” 
through the hospitality and tourism sector.The tourism industry is gaining increasing 
importance in the overall economy of Montenegro, and in 2017, 1,044,510 tourist 
arrivals were registered in individual accommodation, 3.9% more than in 2016. The 
number of overnight stays amounted to 8,062,946, and it was higher by 4.3% than last 
year, of which 99.4% were overnight stays by foreign tourists, and 0.6% were domestic 
tourists. The most overnight stays in 2017 were by tourists from Russia (30.3%), Serbia 
(29.7%), Bosnia and Herzegovina (11.8%), Ukraine (4.4%), Belarus (2.5%) ), Kosovo 
(2.4%), Germany (2.2%) and Albania (1.7%). Tourists from other countries realized 
overnight stays of only 15% (Statistical Office of Montenegro, 2017).The biggest 
markets for Montenegro are the countries: Russia, Serbia, Bosnia and Herzegovina, 
Germany, but this ratio is slowly changing and in 2018 the number of tourists from 
France, Scandinavian countries increased with the return of old tour operators. 

The definition of tourism, which is considered the oldest, was derived in 1942 by 
Swiss tourism experts W. Hunziker and K. Krapf, and by that definition tourism is “a 
set of relationships and phenomena that result from the travel and stay of a visitor to a 
place if that residence is not their permanent residence and if no economic activity is 
connected with such residence” (Čavlek, 2011, p.29).This definition has been 
officially accepted worldwide, and the more recent definition declared by the World 
Tourism Organization (UNWTO) is: “Tourism encompasses the activities of persons 
traveling and staying in places outside their usual environment for no more than one 
year, traveling in leisure, for business and other purposes” (http://www. 
tugberkugurlu.com/archive/definintion-of-tourism-unwto-definition-of-tourism-what-
is-tourism).Tourism has two components - a static and a dynamic component. “The 
dynamic component refers to the travel of tourists that must be undertaken in order for 
tourism activity to occur at all, while the static component refers to a stay in a 
destination that must ensure that the needs of tourists are met and the expected tourist 
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experience is fulfilled.”(http://www.tugberkugurlu.com/archive/definintion-of-
tourism-unwto-definition-of-tourism-what-is-tourism). Tourist trips are created as a 
result of satisfying the internal tourist needs of each individual, and these needs occur 
after satisfying the existential needs.“Tourism needs and motives are different. A 
common motive that initiates a tourist trip is vacation. In addition to the holiday, there 
are many other motives that encourage tourists to meet their needs: sports and 
recreation, hunting and fishing, hiking, sailing, gastronomy, cultural values as well as 
new experiences, good prices, passive vacation, natural beauty and the like. A motive 
is a need or desire that is conceptualized and functions with the intention of achieving 
an appropriate goal ”(Kušen, 2002, p.31).Today, we are witnessing an increasingly 
active tourist motif of restoring the enjoyment of consuming traditionally prepared 
food, so gastronomy, gastro-tourism and gastro-tours are an increasingly important 
part of the marketing promotion of one destination. 

This paper aims to present specifics of the gastronomic offer of Montenegro, the 
advantages of valorisation through tourist offer, emphasize the importance of food 
safety standards in the hospitality industry. 

1. Gastronomy – the material basis of catering 

The Montenegrin economy depends on the trend in the catering sector and 
gastronomy has found a special place here. Catering is a tertiary-level economic 
activity, different from other economic activities, not only in the subject of business 
(providing accommodation, food and beverage service), but in its specific 
characteristics. Catering contains a special technological, production and service work 
process, a special organization, a special way, content and form of providing catering 
services. Catering is characterized by special catering standards as well as 
categorization of facilities. It differs from other industries in the procurement, 
production and provision of services in a special catering way. The material basis of 
each tourism development is the catering industry and catering facilities. In addition 
to providing accommodation, food and beverage services, this sector also offers 
tourists a number of additional services: souvenir sales, sales of trade goods, cosmetic 
services, entertainment and sports activities, etc.Catering as an economic activity of a 
tertiary character meets the needs of people who mainly derive from traveling and 
staying away from their place of residence. In this context, it is primarily the hotel 
industry that meets these needs by providing services, at set prices.As an economic 
activity, the hotel business operates on a commercial basis. This means that the 
services provided are of use, but also market value. The market value of services is 
reflected in the price paid by customers to meet their needs(Kosar, 2002, p. 22). 
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The most important division according to the basic catering services in the 
hospitality industry is: Hotel business, as an activity that integrates accommodation 
and catering services; and Restaurant business, as an organizational and technological 
independent sector of preparation, production and serving of food, beverages and 
drinks. Economists anticipate the strong development of tertiary activities, and the 
hospitality industry with its segments (hotel business, restaurant business, 
gastronomy) and its various forms is their most obvious example. Accommodation 
services, prices of drinks and beverages that a traveler and a tourist can get at a 
facility (hotel, motel, restaurant, and cafe) are overcome long time ago (Kovačević, 
2001, p.60). 

Employees in the catering industry in order to attract new potential clients, in 
addition to standard services, design and offer new services, that is, improve existing 
services, especially taking into account the general atmosphere, entertainment, 
animation, active holidays and quality of service. It should be emphasized that the 
hospitality industry could not be fully developed without the influence of gastronomy 
and vice versa. Gastronomy is partly an existential need, it is an activity, a profession, 
that is already classified in scientific disciplines, and compared to art, because of 
rituals related to nutrition, color matching of products, artistic decorations, and 
enjoyment of food. In Frankfurt since 1978, Peter Kubelka has been teaching culinary 
arts at the Academy of Fine Arts, and Daniel Spoeri and the eat-art movement have 
introduced culinary art into the fine arts group at the University of Cologne (Onfry, 
2002, p.78). After that the teaching of culinary arts at the Academy, at the University 
gain popularity in the world. Gastronomy takes place in time and space with the 
application of increasingly advanced modern food technologies. 

Gastronomy is a phenomenon as old as humanity, and is a frequent subject of 
interest in many scientific disciplines, sociology, psychology, food science, 
chemistry, biology, medicine, agriculture, etc. The word gastronomy is Greek in 
origin, it signifies everything related to cooking, cooking skill, but also means 
gourmet. The ancient peoples had highly developed cooking, especially Persians, 
Egyptians, Greeks. From Persia in the fifth century BC cooking skills were 
transferred to Greece, where the oldest cookbook “Opsology” was written by 
Terpison (Kovačević, 2000). The term gastronomy appeared in France in the early 
nineteenth century in the title of a literary work by Joseph Bersch. He introduced the 
word “gastronomie” into French. The word gastronomy itself appeared in the 
professional literature on food and nutrition, cooking and culinary techniques, so the 
word itself received certain features of a special term, until it finally became the name 
of a particular branch-knowledge. Today, gastronomy brings together all theoretical 
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and practical knowledge related to human nutrition within one discipline 
(Portić,2011, p.2). In 1765 Boulanger opened the first restaurant in Paris (Kovačević, 
2000). In 1933, the first gastronomic academy was opened in Paris (Ivanović, 2010, 
p.78), and in 1937, Larousse gastronomiqu was published in France. 

Gastronomy explores and describes the historical development of food and 
nutrition, customs, rituals and traditions related to the preparation and presentation of 
food. Today's gastronomy encompasses several areas: Culinary - skill, art in food 
preparation; Confectionery-skill art in the preparation of desserts;Bakery - preparation 
of bread, pastry and other flour products and Butchery - culinary processing and 
preparation of meat for gastronomy. Gastronomy is actually a set of systematic 
knowledge about food, about types of dishes, about methods and techniques of food 
thermal processing, artistic design of gastronomic products and their presentation. Of 
particular importance for gastronomy is the presentation of food, which is also 
perhaps the most important component of gastronomy. It does not matter what the 
food will look like when we eat it, or how the guests will decide to take certain dishes 
(Ivanović, 2010).All of these are reasons why special attention should be paid to the 
gastronomic offer, gastronomic tours, gastronomic tourism, because definitely the 
complete impression and the image of the tourist destination of gastronomic offer can 
be better painted and colored (Čačić, 2010). 

2. Gastronomy and gastronomic offer of Montenegro 

Gastronomy of Montenegro is based on the tradition of simple and healthy food, 
and gastronomic culture, especially from the period of King Nikola I Petrović 
Njegoš,is not sufficiently tourist-valued. This small Mediterranean country does not 
inherit a long gastronomic tradition, but traditional dishes are recognized in the 
Western Balkans region as very tasty and original. Montenegro's economy is not very 
developed, and this can be one of the advantages of developing organic agriculture 
and tourism on a natural basis. Geographic location, climatic characteristics, soil 
quality, quality of above ground water, domestic assortment of fruits and vegetables 
significantly influence the recognizability of the gastronomic offer of Montenegro. 
Tourists in each communication especially emphasize the flavors of authentic food, 
fruits and vegetables.  

Gastronomy, the gastronomic tradition, are a window into the history of a nation. 
Gastro culture is part of the general culture of a nation and is an essential part of 
promoting the cultural tourism product.Montenegro's history as well as economic 
conditions were not favorable for the development of gastronomic culture. The state 
and name of Montenegro first appeared in historical records at the end of the 15th 
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century.Old Montenegro was initially located into the hilly and inaccessible part of 
the Mediterranean.Montenegrins were mainly engaged in cattle breeding and much 
less farming, and they were very poor. It is interesting to note how important bread 
was in the old Montenegro that itwas the subject of the oath(Spasojević, 2001, p.9). 
The basic foodstuff were bread, meat (goats and beef), milk, dairy products and 
vegetables. Hospitality was very important for Montenegrins, both then and today. 
Hospitality has almost remained a sanctity, and today it is reflected in the simplicity 
and cordiality of the people, in the offer of food, dried meat, brandy and cheese 
(Spasojević, 2001).  

The modest living conditions of the Old Montenegrins, the economic 
development of the new Montenegro did not give the opportunity to develop 
spectacular gastronomy. Montenegrin gastronomy is simple, but above all very tasty. 
National gastronomy geographically follows the regional geography of Montenegro, 
so in spatially small Montenegro we have three very differentiated regional cuisines: 
Mediterranean-coastal cuisine; Lake cuisine - cuisine of the central area of 
Montenegro and the shores of Lake Skadar; and Mountain cuisine of the northern 
region of Montenegro.  

The most original and recognizable gastronomy of Montenegro is Mountain 
cuisine. It is at the same time the most rustic, simplest, especially valued for food 
with high energy density and strong taste. The basis of this cuisine is cream, cheese, 
potatoes and smoked ham. This regional cuisine is known for „sloppy kachamak“, 
dumpligs, Pljevlja and Kolašin's pastry cheese, Njegus prosciutto, Njegus steak, as 
well as special meat baked in clay pot amongst live coals. An old recipe is well 
known for Smoothie or Beaten cream (Kachamak) - with wooden kachamara 
(culinary tools - it looks like a small baseball bat), potatoes, cornmeal, cream and puff 
cheese,have to be beaten 365 times , and then the dish will get the right taste, and so it 
got its name “Beaten cream“.Today, Mountain Cuisine is part of the pilot program of 
the first gastronomic tours in the northern part of Montenegro, aimed at improving the 
local tourist offer of this part of the country, creating new jobs, involving more 
women in the development of rural tourism through the preparation and offering of 
traditional dishes and an incentive for young generations to stay in this region of 
Montenegro. In the tourist offer of the mountainous part of Montenegro, they are 
especially proud of the rustic gastronomic offer that is served in the catering 
restaurants of the so-called „Savardak“, which depicts the architecture of the 
mountainous part of Montenegro.  

The central part of Montenegro, the Skadar Lake basin, is known for the 
undisturbed natural beauty of the lake, the inevitable boat trips around the lake, as 



Izvestiya 
2019  •  Volume 63  •  №3 

244 

well as the gastronomic offer of this region.The regional cuisine of Skadar Lake is 
characterized by indigenous wild fish “carp“, as well as the national dish “Carpon rice 
with dried plums“. This cuisine, in addition to the fried and smoked carp, is known 
for fish eel, which on its way from the sea passes through Skadar Lake. The Skadar 
Lake Basin area is known for small individual wineries and the production of high 
quality red wine. Plantage Wine Vranac, a 2013 reserve won the big gold medal this 
year at Decanter DW WA's most prestigious competition in London. 

The southern part of Montenegro is characterized by Coastal cuisine. This 
cuisine belongs to the cluster of Mediterranean cuisine and, as in all countries of the 
Mediterranean basin, is known for its abundance of fresh vegetables and fruits, olive 
oil (an indigenous variety of olives - Yellow Yield), rosemary, as well as plenty of 
seafood and fish.In addition to bathing tourism, the coastal area of Montenegro, just 
like the Mediterranean country, has all the predispositions (quality and healthy food, 
Mediterranean type of nutrition) to introduce as much „slow food“ as possible into its 
higher category hotel and restaurant capacities.This type of gastronomic offer is 
present in three hotels „Aman Sveti Stefan“, „Pobori“ above Budva and „Blanche“ 
and this type of hotel promotes local food and culture and introduces guests to the 
gastronomy and enology of Montenegro through small, tastefully decorated gongs, 
served by specially trained staff.All three cuisines, and if they are very divergent, 
represent a good basis for the development of gastronomy in Montenegro. The 
common denominator of the gastronomic offer of Montenegro is quality and healthy 
food, which is produced according to current standards of the quality and safety of 
food products. Italy is known for its gastronomic product of pizza, Spain for quality 
wines and prosciutto, France for wines and 365 types of cheese, all of these are 
positive examples of the tourist valorisation of the gastronomic offer of a destination 
that Montenegro should pursue. 

3. Food quality and safety standards in Montenegro 

Contemporary tourists are very concerned with the issue of food safety and 
quality, so the need for food safety in the entire production chain, “from the field to 
the table“ has emerged as imperative. The new concept of Food Safety implies a 
comprehensive and dynamic policy-driven policy aimed at protecting the health and 
interests of consumers and ensuring the free movement of goods in the global market 
(Krešić, 2011, p.223).Food safety is, by definition, an assurance to the consumer that 
food will not act harmful and unsafe when prepared or consumed in accordance with 
its use (Codex Alimentarius Commission,2003). Codex Alimentarius is an 
international body established by FAO (Food and agriculture organization) and WHO 
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(World health organization) with the aim of implementing programs and 
standardizing food. Codex Alimentarius is in fact a collection of international food 
standards, adopted by the commission and presented in a uniform manner. The Codex 
Alimentarius (Lat. Proceedings of the Food Law) provides regulations on food 
hygiene, microbiological safety, additives, pesticide residues, contaminants, labeling, 
presentation, methods of analysis and food sampling.In the European Union, since 
2006, a common regulation on foodstuffs has been implemented. The Hygiene 
Package and the basis of this package is the European Food Law (EC 178/202), 
which was established in 2002. The Montenegrin Food Safety Law was first put in 
place in 2007 and extended in 2015. It was enacted in accordance with European 
Union legislation, although a similar Food Security Law existed in the former 
common state of Yugoslavia, since food safety was previously taken into account. 

The European Union has a comprehensive food safety strategy, which also 
includes security systems. It covers not only food safety but also animal health, 
animal welfare and plant health. The strategy ensures that food can be traced as it 
moves from farm to table, even if it means crossing EU internal / external borders so 
that trade is not held back and consumers have a variety of safe food products. High 
standards apply to EU-produced foods and imported foods. The recognized and 
effectively operating systems for ensuring food safety and consumer safety are: 
Hazard Analysis and Critical Control Points (HACCP); Food Safety Standard (ISO 
22000); the Quality Management Standard (ISO 9001: 2015); Good Agricultural 
Practice Standard (GAP- Good Agricultural Practice); System for the authorization 
and sale of genetically modified organisms; the Rapid Alert System for Food and 
Feed (RASFF); European Union Notification System for Plant Health Interceptions 
(EUROPHYT); The International Food Safety Authorities Network (INFOSAN) 
(Pashova, 2015). 

The HACCP standard is a steady, preventive approach to food safety 
management, based on approved principles that seek to identify hazards that are likely 
to occur at one of the stages in the supply chain of raw materials, production, 
transportation, storage, preparation and serving of foods and consumption risks. 
HACCP presents controls that prevent hazards, is very logical and covers all stages of 
food production from the field to the consumer, including all intermediate processes 
and distribution (Martiore and Wallace, 2010, p.10). 

Food-related health hazards can be biological, chemical and physical. 
Biohazards may represent the greatest risk in hospitality facilities (Cabello, 
2006).First of all, we refer to bacteremia (Escherichia coli, Salmonella sp., 
Clostridium botulinum, Clostridium perfringens, Bacillus cereus), parasites and 
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viruses (Hepatitis A and Hepatitis E) (Pecelj-Gec, 2010; Dibner and Richards, 2005; 
http://www.who.int/mediacentre/factsheets/fs194/en/). 

Food safety is based on good hygiene practices, good manufacturing practices, 
sanitary and operational standards. All these are prerequisites for the introduction of 
the HACCP standard in the hospitality facility.Catering facilities for the sale of food, 
guest service and the sale of beverages are of great epidemiological importance since 
the distribution of defective food or contamination of food during storage is possible 
(Jevtić, 2013),so the Food Safety Standard (ISO 22000) and the Quality Management 
Standard (ISO 9001: 2015) are of particular importance to the hospitality industry. 

The HACCP standard is part of ISO 22000. This standard is based on seven 
principles: risk analysis, determination of control points, establishment of critical 
limits, establishment of monitoring systems, establishment of corrective measures, 
establishment of verification procedures and establishment of HACCP System 
documentation (Vujačić, 2011; Pawar and Achail, 2013).The HACCP principles 
introduced are not a sufficient condition to cope with the health risks of consumers, 
especially those that are raw materials for the production of culinary specialties 
offered to the tourist or those that are used in the catering industry. Therefore, 
additional approaches are needed to securing and managing the risks of transport, 
storage and culinary processing of food (Stoyanova, 2018). 

In the catering industry, the procurement of groceries with the confirmation of 
health food safety for the groceries purchased is a particular problem. This problem is 
especially relevant when it comes to the procurement of agricultural products, but it is 
being addressed by the introduction of the Good Agricultural Practice Standard 
(GAP- Good Agricultural Practice). The HACCP standard has been largely 
introduced in the food industry and is now underway in the hospitality industry. In all 
major hotel facilities in Montenegro, this standard has been introduced, for smaller 
catering establishments the cost of introducing and maintaining a standard certificate 
is crucial. A swot analysis of the introduction of HACCP in the hospitality industry 
shows the following (table 1): 
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Table 1 

Swot analysis of the introduction of HACCP standards 
in restaurants in Montenegro 

STRENGTHS WEAKNESSES 
� quality food products 
� good hygiene practice 
� good manufacturing practice 
� development and business policies and 

strategies  
 

� insufficient agile adaptation to 
contemporary market demands in smaller 
catering establishments 

� high costs of introducing standards 
� sensitive control 
� insufficient investment  

CHANCES THREATS 
� attracting new tourists 
� business throughout the year with healthy 

food 
� employment of educational staff in all 

sectors 
� improving financial relationships  

� unstable destination economy 
� developing competitive relationships 
� lack of funding 
� high tax burden  

 
HACCP and other standards are necessary in the field of hospitality in order to 

raise the quality of food, competitiveness of food in the hospitality market, but it is 
also recognized by tourists coming to Montenegro, as one of the basic indicators of 
health food safety, and as such significantly raises the level of quality of service in the 
gastronomic offer of national cuisine of Montenegro. 

Conclusion 

The Montenegrin economy is based on the development of two sectors of 
tourism and agriculture. Today, this country is one of the most desirable tourist 
destinations in the Mediterranean. The country is rich in natural resources, one day 
you can swim in the sea, hiking, sail on the lake, raft the canyon, visit cultural 
resources, but also enjoy top quality wines and authentic dishes.Montenegrin 
gastronomy is specific for the re-nationalization of national cuisines, which are in 
complete harmony with the geographical relief of the country. It is known for original 
flavors of high energy food of Mountain cuisine, original dishes of Skadar Lake 
cuisine, as well as Mediterranean food of Coastal cuisine. For the gastronomic offer, 
placement of agricultural products through the catering offer, the HACCP standard is 
of particular importance because it determines the supply of food and food to tourists 
as safe and healthy. The existence of the HACCP standard ensures the 
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competitiveness of hospitality facilities and today the introduction of this standard has 
almost become an imperative in Montenegro.The HACCP standard has been largely 
introduced in the food industry and is now underway in the hospitality industry. In all 
major hotel facilities in Montenegro, this standard has been introduced, for smaller 
catering establishments the cost of introducing and maintaining a standard certificate 
is crucial. 

We are witnessing an increasingly active tourist motif of restoring the enjoyment 
of consuming traditionally prepared food, so gastronomy, gastro-tourism and gastro-
tours are an increasingly important part of the marketing promotion of a destination. 
Montenegro is still at the beginning of the development of gastronomic tours of the 
mountainous part of Montenegro, no gastronomic tours have been developed that 
would connect the three national cuisines (Mountain, cuisine of Skadar Lake and 
Coastal/ Mediterranean cuisine), and at the beginning of the development of gastro-
tourism, a selective form of tourism which can develop 365 days a year.All three 
cuisines, and if they are very divergent, represent a good basis for the development of 
gastronomy in Montenegro. The common denominator of the gastronomic offer of 
Montenegro is quality and health-safe food, which is produced according to current 
standards on the quality and safety of food products. Italy, Spain and France are 
known for their tipical gastronomic product of pizza, Spain for quality wines and 
prosciutto, France for wines and 365 types of cheese, all of these are positive 
examples of the tourist valorisation of the gastronomic offer of a destination that 
Montenegro should pursue. 

Without adequate promotion of national gastronomy tourism cannot be 
recognized, and it cannot meet the expectations of tourists who want to experience the 
cult of Montenegrin tradition and culture through food. Montenegro, as a receptive 
tourist destination, has capacities of authenticity, a recognizable gastronomic identity 
and only what it needs is better market through preserving the original appearance of 
national gastronomy. This can be one of the main guidelines for improving the overall 
tourism product of Montenegro, following the positive examples of gastronomy of 
Italy, Spain, France and Greece - famous tourist destinations.The authors of the work, 
through the development of gastronomic tours that connect all three regional cuisines, 
authentic gastronomy based on healthy food, the development of "Slow food", and 
through stories of customs, traditions from the territory of Montenegro, see a model 
of synchronization of the under-representation of national gastronomy in the total 
tourist product of Montenegro. 
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