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Abstract 

The purpose was to specify the concept of traditional food and the dimensions that make it up, identifying: defini‑
tions, authors and research projects; as well as to determine what is known and possible topics for future research. 
A literature review of traditional foods was conducted that examined the conceptual development of the term. 
Social network analysis (SNA) was also used to identify the most relevant definitions and working groups on the 
topic. Twenty‑three definitions were identified in the period 1995–2019. It reveals the difficulty of establishing one 
that encompasses such a dynamic concept. Although there is variability in the specific characteristics of these foods, 
four dimensions have been established: time, place, know‑how, and cultural meaning. It was found that their main 
characteristic is the transmission of knowledge and raw materials between generations. The conceptualization of the 
term has been developed mainly in Europe, based on the perspective of consumers. New trends in research include 
the contrast and complementarity of innovation in traditional foods and the difference between these products and 
those named with similar attributes such as typical, regional, ethnic, local, among others. Social network analysis (SNA) 
was used to study the definitions of a concept, something that had not been done with this approach. Suggestions 
are made for possible research on the subject, such as the conceptual delimitation of related terms and the compat‑
ibility between innovation and tradition.
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Introduction
Interest in traditional foods has always existed since they 
are the basis of nutrition in diverse cultures and socie-
ties. However, since the food industrialization, that is, the 
mass production that began in the mid-twentieth cen-
tury, a clear distinction in quality was accentuated, espe-
cially by consumers, which separated food into two large 
groups: those produced in mass, standardized and from 
which the origin of the raw material with which they are 
produced is not known, neither the process of elabora-
tion; and those that are produced in small scale, to a 

certain extent heterogeneous and we could say that arti-
san, and of which the bond producer–consumer is closer, 
since the process of elaboration is not completely known, 
the origin of the raw material can be inferred, thus result-
ing in a bigger confidence for the consumers. Therefore, 
it can be said that, paradoxically, globalization repressed 
and encouraged the taste and production of these foods. 
As a result, interest in these foods has intensified since 
the 1990s, especially focused on enhancing their value 
and safeguarding them [1–3].

Trichopoulou et al. [2] mention that under the frame-
work of the EFFoST (The European Federation of Food 
Science and Technology) conference "Innovations in 
Traditional Foods" in 2005, the interest to clarify the 
concept began, since the central theme of the forum 
was, Is a definition of the term "traditional" necessary? 
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From that moment on, the concept began to take shape 
with a greater sense of formality and hand in hand with 
the European projects EuroFIR (European Food Infor-
mation Resource Network) [4] and TRUEFOOD (Tra-
ditional United Europe Food), both of which sought to 
consolidate a food information in Europe, with the aim of 
improving the quality and safety of food production.

Taking up the question of the forum, it was concluded 
that it was necessary to precisely define the concept of 
"traditional food" included in the European legislation 
protecting these products, which are grouped in three 
seals of origin-linked quality [5]: Protected Designation 
of Origin (PDO) refers to an agricultural or food product 
which is produced, processed, and prepared in a defined 
geographical area; Protected Geographical Indication 
(PGI) describes a product that is produced and/or pro-
cessed and/or prepared in a defined geographical area; 
and Traditional Specialty Guaranteed (TSG) refers to 
food products made with traditional ingredients or dis-
tinctive for their traditional composition or production 
process.

In particular, there was confusion with the TSG seal, 
as it did not specify what was considered to be a "tra-
ditional" ingredient or composition, so it was not clear 
which products could be included [2]. It is worth men-
tioning that the term "traditional" evokes different per-
ceptions so it is difficult to specify, specifically in the 
area of food, we can all name at least one traditional food 
from our region of origin, and this can lead to a differ-
ent meaning for each person [6] depending on charac-
teristics such as eating habits, socio-demographic profile 
and experiences. This was proven in research conducted 
with consumers from different European countries, 
mainly using the word-free association method [1, 7]. 
Guerrero and collaborators [8] revealed the diversity of 
meanings that can be attributed to the concept. It is said 
that an average person can associate four words with the 
meaning of "traditional," which demonstrates the wide 
diversity and complexity involved in this term. In addi-
tion, they grouped the words obtained in their research 
into categories such as ancient, celebration, usual/typical, 
ancestors, country/region, culture, and farm/field.

Due to this conceptual variability, the need to specify 
the term "traditional food" arose, so a couple of decades 
ago, researchers and experts on the subject took on the 
task of agreeing on and unifying this concept.

The conceptual development was not simple due to 
the complexity of the term; however, there is currently 
a greater contribution in this regard, especially from the 
European literature, but it is still pending the systemati-
zation of all this information to make it sufficiently clear 
what "traditional food" means and what is considered a 
priority in the study of these foods.

For this reason, this work aims to make a synthesis 
and systematization of existing information on tradi-
tional foods, mainly regarding the concept, to specify the 
dimensions that define them, to provide an overview of 
what has been studied through the analysis of social net-
works (SNA), as well as to establish perspectives of what 
remains to be researched. The novelty of this work is that 
although information exists, a global and historical per-
spective on the development of the concept has not been 
carried out. Likewise, the SNA has not been incorporated 
for its study either.

Materials and methods
This work is structured in three parts: the historical con-
ceptualization of "traditional food"; the development of 
the dimensions that make up these foods; and research 
suggestions.

To study the evolution of the concept, four repositories 
were considered: Scopus, Web of Science, Redalyc and 
Scielo. The search was carried out with the words: "tra-
ditional food," "traditional foods," "alimento tradicional" 
and "alimentos tradicionales," contained in the title of the 
document. The search period was from the oldest year 
that existed in each base, until 2019. It was not limited 
to a specific type of work, but predominantly articles and 
book chapters were obtained. Regarding the subject area, 
only in the case of Scopus two categories were consid-
ered: agricultural and biological sciences, and social sci-
ences. A total of 920 documents were obtained: Scopus 
(378), Web of Science (291), Redalyc (241), and Scielo 
(10), which were processed to eliminate duplicates and 
the search was refined to consider those that most closely 
fit the topic of interest. Finally, a detailed review of 88 
documents was considered, of which only 45 were used, 
since they contained a definition of "traditional food."

Using this base of 45 documents, a social network anal-
ysis (SNA) was carried out to better visualize the collabo-
ration of authors in the construction of the concept. The 
network generating question was: How is a traditional 
food defined? Therefore, only papers that strictly men-
tion a definition of their own or other authors’ definitions 
(n = 45) were considered, thus generating a "citation net-
work." For a more in-depth analysis of the network, the 
following indicators were estimated:

Size of the network. Represents the sum of all nodes, 
that is, all those surveyed or referred actors. A larger 
size of the network suggests that the actors or nodes are 
mostly connected [9]. Number of links. A linkage is estab-
lished between two actors when they are linked socially, 
technically or commercially, or for resource management 
[10]. Centrality of degree. The number of other actors to 
whom a given actor is adjacent, i.e., directly connected 
by a linkage [11]. Density. Expressed as a percentage, it 
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indicates the relationships between those possible [10]. 
The SNA was carried out with the program UCINET 6.3, 
and the graphs were made with the program Gephi 0.9.2.

Based on the results, a historical conceptualization was 
made, the dimensions that make up traditional food were 
developed, and finally, some topics are suggested that can 
be explored in future research.

Results and discussion
The study of traditional foods is very old. In the results 
obtained, the oldest article dates back to 1975, consider-
ing that the search included "traditional food" in the title 
of the documents. In addition, it is observed that for a 
couple of decades, from globalization, these foods have 
gained interest due to the cultural, sensorial and nutri-
tional properties that they possess, so in the academic 
environment diverse studies have been developed around 
them, likewise the development of the concept has been 
strengthened.

The conceptual part has been developed mainly in 
Europe, since 90% of the documents that contain a defini-
tion refer to countries in this region, unlike Latin Ameri-
can literature, where it was difficult to find a definition, 
although it is indisputable that interest in these foods has 
also been present in this region for some time.

This difference may be due to the focus that each region 
has on these foods. For Europe, setting up protection 
schemes has been a key factor in enhancing the value of 
these products, and in order to develop these schemes, 
it was essential to conceptualize "traditional food," unlike 
Latin America, that, although it has some protection 
schemes, it has not been essential to define this fact from 
the academic point of view, but rather from an organic 
or institutional point of view, or from the protection 
schemes mentioned above.

Another reason may be related to the linguistic aspect, 
since the search was developed with "traditional food," a 
common term for these foods in the English literature; 
however, it is not the only concept associated with this 
range of foods, and those found are widely used in the 
Latin region: "artisanal food," "typical food" and "regional 
food," which differ somewhat from the concept sought, 
and therefore, it is believed to be a factor that influences 
the conceptual development of the term. Therefore, the 
evolution of the concept is outlined mainly from Euro-
pean works; however, some important considerations 
from Latin American literature are rescued.

Historical conceptualization of the "traditional food”
Before getting into the subject, it is important to specify 
what traditional means. According to the Royal Span-
ish Academy Dictionary [12], traditional means "that 
which follows the ideas, norms or past customs"; and it 

is relative to tradition (from Latin traditio and this in 
turn from tradere, meaning "to transmit," "to deliver") 
and refers mainly to the "transmission of news, literary 
compositions, doctrines, rites, customs, etc., made from 
generation to generation." In other words, it suggests the 
idea of transmitting or delivering something, which can 
be knowledge, theory and practice, behavior, attitudes to 
ensure continuity between generations [13]. Nora [14] 
describes tradition as "a remembrance having become 
historically conscious of itself" [15]. Hervieu-Léger [16] 
referred by Quaranta and Salvia [13] defines tradition 
as "the combination of representations, concepts, theo-
retical and practical know-how, behavior, attitudes, etc. 
that a group or a society accepts to ensure the continuity 
between past and present." Therefore, the essence of tra-
dition is generational transmission.

For a greater spatial–temporal location of the evolution 
of the concept "traditional food," the results are identi-
fied and grouped into three stages: Origin (1991–2000), 
development (2001–2010) and consolidation (2011–
2020) (Fig. 1).

Origin (1991–2000)
It is considered from the emergence of the first Euro-
pean legislation (Regulation 2081/92 and 2082/92 of 14 
July 1992 that applies to the protection of geographi-
cal indications and designations of origin of agricultural 
products; and to certificates of specific character of agri-
cultural products and foodstuffs, respectively [2, 17]) to 
the first formal definitions found on a traditional food.

Up until the year 2000, few studies addressed a defini-
tion as such, somehow the term was used, but no descrip-
tion of what it meant was found, even in these legislations 
there was no precise definition specifying what was con-
sidered traditional, which caused a lot of confusion and 
resulted in an inability to guarantee exclusive registration 
of traditional foods [2].

Some of the first definitions can be found in Ribeiro 
and Martins [18] referred by Zuin and Zuin [19]; Kuhn-
lein [20] which refer to a traditional food emphasizing the 
generational transmission of knowledge, as well as the 
use of local raw materials and the fact that these can have 
denominations of origin and a strong link to the territory.

The first description used in the legal field is also 
included at this stage. It should be said that, although 
regulations already existed to protect traditional foods, 
this is the only definition found in the European Union, 
and it specified what was then considered as “a tradi-
tional food”. It was prepared by the Ministry of Agricul-
ture [21], in Italy, and it is stated as: "Agrifood products 
whose methods of processing, storage and ripening are 
consolidated with time according to uniform and con-
stant local use" [3, 7, 22–25].
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A sociological nuance contained in Bertozzi’s defini-
tion in 1998 is distinguished at this stage: "A traditional 
food product is a representation of a group, it belongs 
to a defined space, and it is part of a culture that implies 
the cooperation of the individuals operating in that terri-
tory” [7, 22, 23, 26, 27]. The same is true of Jordana [27], 
who emphasizes that "to be traditional, a product must 
be linked to a territory and it must also be part of a set 
of traditions, which will necessarily ensure its continuity 
over time" [7, 22, 25, 28, 29]. Both definitions are widely 
referenced.

Basically, the initiative in this stage is developed to 
form a definition that unifies the formulated ideas of tra-
ditional food and that is of legal use for the protection 
schemes established in the European Union. The AGRO-
CERT working group is formed and, according to Tricho-
poulou et  al. [2, 3], formed a scientific committee that 
established the following criteria to define a traditional 
food as: traditional raw material, traditional formulation 
and traditional type of production and/or processing.

If we analyze the definitions mentioned above, from 
that stage the dimensions proposed by Amilien and Heg-
nes [30] are visualized: temporal, spatial, knowledge and 
cultural meaning. However, over time these dimensions 
take shape and acquire specific descriptions.

Development (2001–2010)
Legally, regulation 509/06 is established (which specifies 
what is considered a traditional food for the purposes 
of the Traditional Guaranteed Foods (TSG) protection 
schemes in the European Union and is applied by the 
European Parliament and the Council on quality systems 
for agricultural and food products), in this regulation it 
is considered: " <Traditional> means proven use in the 

Community Market during a period of time that shows 
transmission between generations; this period of time 
should be what is generally attributed as one human gen-
eration, at least 25 years’’ [7, 22–25, 30–36].

Working groups are formed in institutions and research 
projects such as TRUEFOOD and EuroFIR. Research in 
the conceptual field begins to be developed, due to the 
lack of a term that specifies which foods are susceptible 
to be included in European certifications.

The European project "TRUEFOOD” introduced a 
definition focused on changes over time and partnership 
with the place [30]. This project resulted in a definition of 
four aspects (1) Food product, mainly of local, regional, 
or national production. (2) Available for purchase by the 
public, for at least 50 years. (3) Authentic, own (4). And 
with a "gastronomic heritage [30, 38].

Within the framework of the EuroFIR project, Tricho-
poulou et al. [3] prepared one of the most relevant works 
at the conceptual and operational level, which estab-
lishes that the time frame that distinguishes these foods 
refers to the practice developed before World War II, 
that is, before mass production and the introduction of 
technological innovations that substantially altered food 
production processes, that period when populations still 
applied simple and traditional approaches [6, 7, 22, 23, 
25, 31, 35, 36, 39]. They also develop the aspects estab-
lished by AGROCERT:

• Local ingredients (raw material or primary product). 
Raw material (species and/or varieties) or primary 
product, either alone or as an ingredient, that has 
been used in identifiable geographical areas and it 
is still in use (taking into account cases where it was 
abandoned for a while and then re-established) and 

Fig. 1. Timeline of the evolution of the concept "traditional food" in the last twenty years
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its characteristics are in accordance with the current 
specifications of national and EU legislation.

• Own composition. It is identified as unique (in terms 
of ingredients), was first established before World 
War II and was passed down from generation to gen-
eration by word of mouth or other means.

• Specific type of production and/or processing. It 
is the production and/or processing of a food that 
has been transmitted from generation to generation 
through oral tradition or other means, always under 
the condition that its production and/or processing 
remains in line with the methods originally used and 
that the intrinsic characteristics of the food, such as 
physical, chemical, microbiological or organoleptic 
ones, are maintained [6, 7, 22, 23, 32, 35, 39–43].

In the same year, Padilla et  al. [44] emphasize in her 
definition the naturalness of traditional foods "…. In the 
same way, the production of these products is charac-
terized by the use of natural raw materials, a low level of 
industrialization and a low presence of chemical addi-
tives in the final product."

Gellynck and Kühne [45] extended the time frame 
of traditional foods to twice the time of regulation 
509/2006, in its definition: "Traditional food products are 
products where (a) key production steps are performed 
in a given area at national, regional or local level, (b) they 
are authentic in their recipe (mix of ingredients), origin 
of raw material, and/or production process, (c) they are 
commercially available for approximately 50  years, and 
(d) they are part of the gastronomic heritage" [46, 47].

In 2009, the most relevant research at the conceptual 
level was carried out, sponsored by the TRUEFOOD 
project and entitled "Consumer-driven definition of tra-
ditional food products and innovation in traditional 
foods. A qualitative cross-cultural study" by Guerrero 
et  al. [22], where for the first time the definition was 
established from the perspective of consumers as: "…A 
product frequently consumed or associated with specific 
celebrations and/or seasons, normally transmitted from 
one generation to another, made accurately in a specific 
way according to the gastronomic heritage, with little or 
no processing/manipulation, distinguished and known 
because of its sensory properties and associated with a 
certain local area, region or country," and which is, so 
far, one of the most referenced definitions (Fig. 2) [5, 7, 
8, 22–24, 28, 29, 31, 38, 40, 41, 43, 46–52]. A validation of 
the definition of Guerrero et al. [22] can be clearly seen 
when considered by 20 later works.

The network is interpreted as those authors who have 
referred to others who mention the definition of tra-
ditional food. It was developed through the SNA from 
the 45 documents in which the definition was found. A 

network size of 63 nodes and 104 links was obtained. The 
density was calculated (2.69% SD = 0.1633), which indi-
cates that there is not much interaction in the network, 
which may be due to the fact that the work carried out 
includes only 1 or 2 citations of what is a traditional food, 
so there is little interaction.

Likewise, it is observed that the centralization of the 
network is 14.2%, so the quotes are located in few authors 
such as Guerrero et al. [22], Trichopoulou et al. [3] and 
Council Regulation [33]. Other works of the most cited 
are as follows: Council Regulation [59], Jordana [27], 
Ministero Agricoltura [21] and Vanhonacker, Len-
gard, et al. [51]; it can be said that these authors have a 
greater degree of input. On the other hand, the papers 
that include more definitions of traditional foods (greater 
degree of output) are those that are shown with a larger 
circle: Guerrero et al. [22, 23], Pieniak et al. [7], and Ver-
beke et  al. [25], and are mainly reviews or papers that 
conceptually address traditional foods.

This research by Guerrero [22] was a breaking point 
in the theme, since then several works have been carried 
out from the perspective of European consumers in vari-
ous countries. Some of these are those of Almli et al. [60], 
Cacciolatti et al. [61], Contini et al. [62], Dilis et al. [40], 
Feldmann and Hamm [63], Guerrero et al. [8], Rudawska 
[64], Zecca and Rastorgueva [29]. In addition, the work of 
Vanhonacker et al. [51] reassure what has been proposed 
in the field of consumers.

At this stage, the main definitions used in the legal 
and scientific fields emerge. Important descriptions are 
established both from the operational side and developed 
theoretically (EuroFIR, Trichopoulpou, 2007), and from 
the consumer’s perspective and formulated empirically 
(TRUEFOOD, Guerrero, 2009). The aforementioned 
dimensions are specified when establishing time frames 
(generational), spatial (local, regional, national) and 
knowledge of processes (practices before World War II) 
to differentiate traditional foods from the rest; in addi-
tion, the cultural meaning is validated by recognizing 
that these foods are mainly consumed on special dates 
and/or celebrations.

Consolidation (2011–2020)
In the legal field, the time frame is extended to thirty 
years with the regulation 1151/12 that replaces the 
509/06, another modification of the rule is that the place 
has been changed from "community market" to "domes-
tic" [24, 34, 40, 47, 52, 59].

For this stage, the main characteristics that corre-
spond to the traditional food are already established. 
In this sense, one of the most relevant works is "The 
dimensions of ’traditional food’ in reflexive modernity: 
Norway as a case study" by Amilien and Hegnes [30], 
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who establish the important aspects of these foods in 
four dimensions: time, place, know-how and cultural 
meaning and to which it is expected to contribute in 
the following section.

It is important to mention that although there are 
already well-established definitions, in recent years 
(2015–2019), new definitions have appeared such 
as that of Caputo et  al. [5], Galli [47], Honfoga et  al. 
[65], Hossain and Rahman [24] and Lee [66] which are 
essentially governed by the same dimensions, but it is 
highlighted attributes related to diet, cooking habits, 
customs linked to indigenous cultures.

Likewise, the only definition found in Latin America 
for the case of these foods, recovered from the book 
"Nuestros Alimentos Tradicionales" (2015), elaborated 
under the project "Revaluing our traditional foods" by the 
Ministry of Social Development and Culture of Argen-
tina [67], and which states the following:

"Traditional foods are those strongly linked to a ter-
ritory, a historical depth and constellation of asso-
ciated knowledge, meanings, values and practices. 
These foods can be indigenous or introduced from 
ancient times, but dynamically integrated into the 

Fig. 2. Citation Network. Scheme that shows the interaction between authors regarding the conceptualization of "traditional food." Darker knots 
refer to a higher degree of input (Authors more referred by others). Larger nodes refer to a higher degree of output (Authors who have a greater 
number of references in their research).*Note. Some of the citations that make up the graph and that are not mentioned in the document are as 
follows: Cayot [53], Cotillon et al. [54], Guerrero et al. [55], Hidalgo‑Milpa et al. [56], Tajkarimi et al. [57] and Vlontzos et al. [58]
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local agricultural system and regional food culture; 
this implies accepting and understanding their vari-
ability and particularity within a given historical 
context and process."

So the idea of traditional food in Latin America is not 
far from the vision provided by Europe. However, it is 
important to outstand that for this region, the definitions 
of "artisanal food" [68, 69], "typical food" [70, 71] and 
"emblematic food" [72] are promoted more at the con-
ceptual level, but are not detailed in depth since the aim 
was to specify the traditional food.

Finally, at this point, the conceptual development of the 
term has already been explored and to some extent estab-
lished, so new questions arise around the issue. Some of 
these questions refer to the distinction of the now rec-
ognized "traditional foods," with another type of simi-
lar nuance, such as the typical, artisanal, local, ethnic, 
regional, emblematic of origin, although they share cer-
tain characteristics and in some cases are used as syno-
nyms, there are also elements that differentiate them, and 
in future research, it will be interesting to clarify these 
aspects.

Dimensions of "traditional food”
Up to this point, the traditional food was discussed with 
emphasis on the concept of "traditional," but it is also 
important to specify what food is. According to Gross 
et al. [73], it is any substance that people eat and/or drink 
to maintain life and growth. Therefore, both solid prod-
ucts with or without processing, as well as beverages, can 
be considered. In this sense, three main groups of tradi-
tional foods can already be distinguished.

As it was already mentioned, it is a very broad and 
dynamic concept from which it is difficult to establish a 
definition. However, it is possible to identify characters 
that distinguish them and are common to them; Amilien 
y Hegnes [30] called four dimensions: place, time, know-
how and cultural meaning, which are elements frequently 
mentioned in the definitions found, although they vary in 
detail, and they are discussed below.

Place
For a food to be considered traditional, it must have a 
defined place, whether it is local, regional or national, 
which is why many of them are granted designations of 
origin or geographical indications. The importance of 
this dimension can be seen in those that carry the name 
of some region, such as prosciutto di Parma, Champagne, 
Brie cheese, among others. In addition, it is for this 
aspect that many are also called: local, regional or origin 
foods.

In this physical space, the relations between terri-
tory-culture-society converge, so the complexity of this 
dynamic makes it difficult to delimit the place, since we 
are societies in movement. That is why there are usually 
problems in the spatial delimitation, since the food pro-
ducing culture is not always organized in a geopolitical 
way, which sometimes makes it difficult to clearly distin-
guish the territorial limits.

Time
This is one of the most important aspects because allud-
ing to the definition of tradition (transmission of some-
thing from generation to generation) it must take a long 
time for this process to take place. According to the liter-
ature reviewed, at least 25 years or one human generation 
is considered necessary for the transmission of knowl-
edge to be considered traditional. This is certainly not a 
problem, since many of the foods are usually inherited 
from ancestral times; that is, they have been produced 
and transmitted from the first societies, so they are part 
of the emblem of these cultures.

Know‑how
Theoretical and practical knowledge transmitted from 
generation to generation and involved in the elaboration 
of these foods are basic, since they define the What? (raw 
material to be used), How? (production techniques and 
processes), and Who? (person in charge of elaboration). 
Therefore, some of the traditional foods are also called 
artisanal, because their elaboration is generally manual or 
with little use of machinery. The problem is that in recent 
times, especially since food industrialization, these prac-
tices and techniques are not very well regarded, because 
they are considered to be unsafe due to the lack of pro-
duction protocols and standards, so many of them have 
been slightly modified.

Cultural meaning
Another relevant aspect that gives great meaning to these 
foods is their ritual and symbolic character, which is inti-
mately linked to the essence of each culture. This part is 
mentioned in the definition of Guerrero [22] as a product 
that is consumed or associated with specific celebrations 
and/or seasons. This indicates that they are consumed 
not only for a nutritional motive, but also that they con-
tribute a symbolic value related to the customs, ideas and 
uses of the cultural complex in which they are located, 
so this cultural charge gives meaning to traditional food. 
Therefore, this aspect is a clear distinction that must be 
considered in the differentiation of traditional foods.

From these dimensions, traditional foods can be distin-
guished from the rest. It is visible to find in the literature 
a discussion about the degree of tradition. Amilien and 
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Hegnes [30] discuss these three discourses that appeal 
to the way of being of traditional foods: the conservative 
(foods should be as they have always been), the moder-
ator (they can be what they have been and at the same 
time be renewed), and the innovative (they should be a 
renewal of food traditions).

In the end, the innovative discourse (which is cur-
rently considered far from tradition from a conservative 
perspective), could be considered, in the not-too-distant 
future, as a reality for some of the traditional foods, gener-
ating a new traditionality. The same happens with the con-
servative discourse, as these processes are in a dynamic, 
they cannot always be as they have been, so some of 
the practices, techniques and materials have had to be 
adapted because they do not adjust to the new require-
ments or the materials used have even disappeared. On 
the other hand, the moderator’s discourse covers most of 
the dimensions and characteristics proposed by the defi-
nitions found and is therefore considered to be the most 
akin to traditional food.

Finally, it is important to emphasize that it is a dynamic, 
living concept, which is expressed through the culture 
that produces it, so each of these defines it, and there-
fore, it cannot be universally delimited, since it would be 
imprecise to establish a clear and inclusive definition of 
all these products. However, it is practical to establish a 
general term for commercial or political purposes, and as 
it was noted in the review, it is well known that a tradi-
tional food has dimensions that have been pointed out.

Thus, traditional foods are considered to be those 
that have been handed down from one generation to 
the next in terms of knowledge, techniques or prac-
tices used in their preparation or in the choice and use 
of the raw material, which is generally local, as well as 
the culture that produces it. Likewise, they carry a sym-
bolic significance that gives them meaning and these in 
turn to the culture that produces them, as they identify 
them with it.

Research suggestions
After reviewing the conceptual development, some lines 
of possible research are suggested.

One is the problem related to its authenticity and cer-
tification. In which the deficiencies in the regulatory 
schemes, aspects related to the authenticity of food such 
as the imitation products and the lack of knowledge on 
the part of consumers about certifications and types of 
qualities are considered. In this regard, it is also impor-
tant to develop traditional food markets, which can be 
viewed from a more economic perspective, where issues 

of valorization and appropriation of cultural resources 
could be discussed.

On the other hand, the issue of innovation in tradi-
tional foods has been very controversial. This could 
undoubtedly be discussed more in depth and investi-
gated the points of view from different positions, since 
much has been said whether it is appropriate to intro-
duce innovation processes in these products and if so, 
to what extent it is allowed, so that they do not lose the 
essence of the traditional.

Another important aspect is the fact that it has been 
found a variety of terms, which allude to products 
linked to the territory and culture, such as those here 
called traditional foods. These concepts generally rep-
resent characteristics or dimensions of the traditional, 
such as local, regional, typical, emblematic, original 
foods, among others; so it is difficult to distinguish 
them and it would be worthwhile to delimit, if possible, 
the characteristics of each of them.

Conclusions
The concept of traditional food is very dynamic, com-
plex and variable, since its conceptualization depends 
on the place and the individual who carries it out. A 
definition of traditional food can be elaborated in a 
general way from the dimensions that make it up; how-
ever, the details in the period of time, the delimitation 
of the place and the allowed practices have to be speci-
fied by the culture that produces them.

In European literature, the definition of Guerrero 
[22], elaborated under the TRUEFOOD project, is 
widely accepted in the sector, thus filling a conceptual 
space that was important to develop.
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