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Food-themed festivals are at the heart of culinary tourism and have long been identified as a key element
contributing to a destination's competitiveness. Building on the motivation, opportunity, ability (MOA) theory
and elaboration likelihood model (ELM), the current study investigates how participants' motivation, time
pressure and prior festival knowledge play a role in portraying a favorable culinary destination image that in
turn attracts repatronage. In addition, the moderating role of food involvement is also examined. The results are

expected to advance the literature on destination branding, and provide managerial insights for destination
marketing organizations and industry practitioners.

1. Introduction

An omnipresent ingredient of travel experience, appreciation of
local cuisine and food-related customs has become a must-do activity
for many tourists. In parallel with the growing appetite of tourists is the
rapid development of culinary tourism, which is considered as a
gateway for destination prosperity (Stone, Migacz, & Wolf, 2019). Cu-
linary tourism is defined as “any tourism experience in which one
learns about, appreciates, or consumes branded local culinary re-
sources” (Smith & Xiao, 2008, p. 289). To usher in the growth of cu-
linary tourism, destination marketing organizations (DMOs) are ac-
tively seeking avenues to forge a destination into a place of gastronomy,
with a lineup of promotional events and activities. Food festivals, in
particular, have been frequently resorted to as a branding tool for cu-
linary tourism (Du Rand, Heath, & Alberts, 2003; Horng & Tsai, 2010;
Lee & Arcodia, 2011; Sotiriadis, 2015).

Most research on food festivals has centered on elements and con-
sequences of the eventscape such as service quality, satisfaction, and
loyalty intentions (e.g., Lee, Sung, Suh, & Zhao, 2017; Stone, Soulard,
Migacz, & Wolf, 2018; Vajirakachorn & Chongwatpol, 2017). In some
recent empirical studies, the association between culinary festivals and
destination branding has commanded researchers' attention, linking
event attendees' experiences to their perceptions of the host destination
(Folgado-Fernandez, Hernandez-Mogollén, & Duarte, 2017; Lee et al.,
2017; Yuan & Jang, 2008). However, like research on other types of
events in destination marketing (e.g., Deng & Li, 2014; Hallmann,
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Zehrer, & Miiller, 2015; Lee, Lee, & Lee, 2005), these studies mainly
have investigated holistic destination images and loyalty intentions, but
not food-specific aspects associated with a culinary destination. Pre-
vious research has underscored the distinctiveness between destination
image formation and destination branding (Cai, 2002), and has called
for the establishment of a unique destination identity (Boo, Busser, &
Baloglu, 2009). Therefore, it is worthy to scrutinize how culinary fes-
tivals, as key enhancers, can forge a solid food-related image for the
host destination, and entice repatronage behaviors. In addition, the
quality and value of festivals are the focal factors of current research
interest, which will transition to a favorable destination image and
enhanced destination loyalty.

From the perspective of customer characteristics, the motivation,
opportunity, ability (MOA) theory (Maclnnis, Moorman, & Jaworski,
1991) provides theoretical underpinnings to understand how brand
information processing is promoted by three advertising executional
cues (i.e., motivation, opportunity and ability.) First conceived in ad-
vertising and marketing research, this theory has been recently adopted
by festival studies to investigate the influential factors of festival par-
ticipation (Jepson, Clarke, & Ragsdell, 2013). When one of the strategic
considerations governing the organization of food festivals is to brand a
culinary destination, likewise, the MOA theory establishes the theore-
tical foundations to scrutinize determinants that will influence the ef-
fectiveness of such branding activities, when event attendees partici-
pate in the festival with different levels of motivation, opportunity (e.g.,
time available) and ability (e.g., prior knowledge of the festival).
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In addition to examining the three antecedents of branding effec-
tiveness, it is also worthwhile to delve into food-related traits that will
condition the impact of the MOA components. In particular, food
tourists are characterized by the degree of their interest in food; that is,
they may largely vary in their levels of enthusiasm for cuisine that can
be conceptualized as food involvement (Robinson & Getz, 2016). Foo-
dies demonstrate a notably ardent interest in authentic culinary ex-
periences from food-themed festivals (Getz & Robinson, 2014). It is
therefore of interest to scrutinize whether food involvement plays a role
in food festivals and culinary destination branding. The elaboration
likelihood model (ELM) provides a theoretical basis for investigating
food involvement by suggesting a more salient influence of diagnostic
cues on consumers' assessment, when a high level of consumer in-
volvement unfolds (Bian & Moutinho, 2011). This model inspires stu-
dies to further research food involvement as a conditioning factor that
moderates the impact of the MOA clues on culinary destination
branding.

The following research questions therefore guide this study: (1)
How do the MOA components play a role in culinary destination
branding? and (2) Does food involvement moderate these impacts on
advertising effectiveness? An empirical study was conducted in Macao,
a special administrative region of China that was designated by the
United Nations Educational, Scientific and Cultural Organization
(UNESCO) as “a creative city of gastronomy” in 2017. In particular,
UNESCO has lauded the role of food festivals in branding Macao as a
culinary destination:

Macao has an important experience in hosting large-scale gastro-
nomy-related events such as the Macao Food Festival; a landmark event
gathering local and international chefs and key sector stakeholders
from across Asia and Europe. (UNESCO, 2018, October 9).

Using Macao Food Festival (MFF) as an example, this study aims to
address the two aforementioned questions. A framework is proposed
and tested, leading from MOA components of tourist attendees to cu-
linary destination image and loyalty. In addition, the moderating effect
of food involvement is also examined. The contributions of this study
are threefold. First, while the extant research on the role of events in
destination branding is informative, it seldom investigates the creation
of a pronounced destination brand identity, but merely focuses on the
enhancement of a holistic image and place awareness. The current
study fills the void by empirically testing the branding effectiveness of
food festivals as an advertising tool to forge a culinary identity of the
host destination. Second, it enriches the literature on consumer char-
acteristics in festivals, and elucidates how different personal traits with
regard to food involvement matter in destination branding. Finally, the
results also provide managerial insights for event organizers and DMOs,
helping them to synergize their efforts and resources, and to employ
tactics that cater to the needs of target tourist segments.

2. Theoretical background
2.1. Destination image, destination branding and brand image transfer

Destination image has been recognized as “the individual's mental
representation of knowledge, feelings, and global impressions about a
destination” (Baloglu & McCleary, 1999, p. 870). Although destination
image formation constitutes the core of destination branding, the two
concepts are distinct (Cai, 2002). To brand a destination, marketers
should select a consistent brand element mix to establish a unique
destination identity (Boo et al., 2009). Buhalis (2000) has also under-
scored the importance of understanding the unique characteristics of a
destination, as each destination usually attracts a specific type of
tourist. In this respect, effective destination branding calls for a distinct
selling proposition that is not easy to imitate or surpass. Facing intense
competition in the global tourism industry, an ever-increasing number
of destinations have endeavored to brand a unique identity to attract
target tourists. In particular, recent studies have identified food as a
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core element to brand a destination (Lai, Khoo-Lattimore, & Wang,
2019; Tsai & Wang, 2017; Yu & Sun, 2019), as it is perceived as an
intangible cultural heritage inspiring tourists to “purposely travel to a
given destination because of its food image” (Lai, Khoo-Lattimore, &
Wang, 2018, p. 580).

At the heart of destination branding lies destination brand image
formation; that is, how tourists perceive a destination regarding its
qualities and associations (Qu, Kim, & Im, 2011). From destination
marketing's point of view, tourism studies have widely adopted cus-
tomer-based brand equity—in particular, tourists' perceived destination
image and the subsequent destination loyalty—to assess whether
branding is successful or not (e.g., Lai et al., 2019; Li & Kaplanidou,
2013; Tsai & Wang, 2017). Brand image transfer has been a topic of
intense interest in marketing research. A commonly advanced rationale
for companies' strategic emphasis on their featured products or services
is their motivation to leverage the equity in their most valuable assets,
thereby developing their brand names relatively easily (Keller & Sood,
2003). Toward this end, umbrella branding, an approach in portfolio
management, has become a management imperative. This approach
adopts a parent or master brand name across a range of products,
linking customers' perceived brand image to all the products and ser-
vices in the same “branded house” (Knox, 2004). Reciprocally, a cor-
poration can also build on the enormous success of its popular products
by extending the positive associations attached to those products
throughout the entire corporation. Therefore, the value created by
featured products is to impart a more favorable image of the parent
brand, with image transfer viable between the parent brand and lines of
products with the same branding through a “halo effect” or a “feedback
spillover effect” (Balachander & Ghose, 2003).

Image transfer research provides theoretical underpinnings for
destination marketers to apply the above brand concepts at the desti-
nation level. In the context of corporate branding, the espoused values
of featured products connote a sense of quality and credibility, which
communicates the core values of the corporation and builds up a more
desirable corporate image (Chun & Davies, 2006). In tourism, this
spillover effect makes possible image transfer from a tourism product to
the destination itself. Similar to corporate image (Balmer & Gray,
2003), a destination image encapsulates core values of the place, and
thus allows a destination to capitalize on this well-established brand
equity and brand knowledge for extensions to new products and ser-
vices. As a result, DMOs are increasingly and actively leveraging special
events to entice potential tourists and to further reinforce a favorable
image (Getz, 2008).

2.2. Events in destination branding

When an event is paired or marketed jointly with a destination, a
synthesis between the two takes place in which elements of the image of
the event will transfer to that of the corresponding destination, and vice
versa (Brown, Chalip, Jago, & Mules, 2004). For instance, participating
in such an event allows visitors to have a special experience and better
understanding of the local culture and characteristics, which in turn
alter their perceived destination images associated with economic, so-
ciocultural and environmental aspects of the hosting community (Deng
& Li, 2014).

Although special events have been widely utilized as avenues for
destination branding (e.g., Kruger & Viljoen, 2019; Lee et al., 2017;
Peter & Anandkumar, 2016), academic studies have seldom empirically
explored the role of events in establishing a unique destination brand or
identity (e.g., a culinary paradise or a shopping mecca). While there is
great divergence in the values that are conveyed to customers from
various events, these studies have primarily discussed broad impacts of
events on various image aspects (e.g., cultural environment, infra-
structure, political awareness, and economic benefits), but failed to
further examine how different events project a particular destination
brand identity (e.g., Deng & Li, 2014; Hallmann et al., 2015; Lee et al.,
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2005). As Karim and Chi (2010) have noted, the tourism industry has
many facets, such as culinary tourism, sports tourism and medical
tourism, and there remains an apparent lack of understanding of how
special events can portray the unique facets of a destination's image.
Therefore, the need arises to thoroughly examine destination branding
through planned events (Brown et al., 2004).

2.3. The role of food festivals in culinary destination branding

Gastronomy has long become an essential vehicle that adds value to
destination branding, and many regions are now capitalizing on the
potential opportunities of cuisine to contribute to destination mar-
keting. For example, the Korean government has pledged to exert much
effort to promote its cuisine, which has become one of the fastest
growing regional cuisines in terms of global popularity, along with its
history and cultural etiquette (Phillips, Asperin, & Wolfe, 2013). In the
case of Hong Kong, famed as a “gourmet paradise,” the DMO tends to
promote its exotic fusion of Eastern and Western flavors that combines
integrated and globalized cuisines (Horng & Tsai, 2010). Similar to
Hong Kong, Singapore has proposed the slogan “The Food Capital of
Asia” to foster culinary tourism development with a wide variety of
culinary delights (Henderson, 2004).

Culinary tourism resources include a broad spectrum of forms that
have been categorized into four types: facilities, activities, events and
organizations (Horng & Tsai, 2012). Within the various types, food
festivals have been tremendously popular and gained much attention in
recent years (Folgado-Fernandez et al., 2017; Lee et al, 2017;
Vajirakachorn & Chongwatpol, 2017; Wong, Wan, & Qi, 2015). Food
festivals offer more than merely sustenance or external promotions to
visitors; they also have implications for identity and lifestyle (Hall &
Sharples, 2008; Lau & Li, 2019). Researchers have asserted a vast po-
tential exists for development of destination attractions through food
events (Park, Reisinger, & Kang, 2008), which provide tourists with
opportunities to taste indigenous flavors, to engage in cultural activ-
ities, to experience an authentic lifestyle and to learn the traditions of a
destination (Wan & Chan, 2013). These activities translate into a deeper
appreciation of the culture, which in turn connects tourists with a
destination through an emotional identification (Hall & Sharples,
2008). Food festivals therefore provide local themes for tourism de-
velopment and destination image makers, and can serve as catalysts for
culinary tourism as well as sustainable tourism in general (Smith,
Costello, & Muenchen, 2010).

With respect to the research context, Macanese cuisine, which in-
tegrates Portuguese and Chinese cooking, has made culinary activities
one of Macao's main tourist attractions. The DMO in Macao is seeking to
promote the city by featuring its cross-cultural interchange. In parti-
cular, the Association of Macao Restaurant Merchants has been hosting
the MFF as one of the major annual events in Macao since 2001. The
MFF provides not only rich and diverse dining experiences, but also
exciting live entertainment, games and competitions. The organizer has
exerted much effort to hallmark its local food and beverage industry,
provide Macao with a more reinforced culinary image, and lure more
tourists to the destination (Wan & Chan, 2013).

It is imperative for event designers and DMOs to investigate the
effectiveness of leveraging food festivals in branding a culinary desti-
nation. Most previous research adopts a common practice stressing
communication objectives over economic objectives, as it is difficult to
quantify sales volume under different influences (Kusumoto, 2002).
Advertisement effectiveness, in this sense, is widely considered as
customers' response at the cognitive, affective, or conative level, such as
their recall and recognition of a brand, perceived brand image, re-
purchase intentions and positive word-of-mouth recommendation
(Wells, 2014). In the context of tourism destination branding, likewise,
the effectiveness of a promotional campaign largely resides in the re-
sulting destination image, and subsequent destination loyalty induced
by this image (e.g., Hosany, Ekinci, & Uysal, 2006; Park & Petrick,
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2006; Qu et al., 2011). The MOA theory provides theoretical under-
pinnings to understand how the branding effectiveness is affected by
three executional cues (i.e., motivation, opportunity and ability).
Grounded in the MOA theory, this paper will examine how these three
components of a food festival will influence the advertising effective-
ness, based on culinary images of the destination that further induce
repatronage and positive word-of-mouth reputation.

3. Hypothesis development
3.1. Motivation, opportunity, ability (MOA) theory

First conceived in advertising and marketing research, the MOA
theory posits that brand information processing is promoted by three
advertising executional cues: motivation, opportunity and ability
(MaclInnis et al., 1991). These three drivers largely condition con-
sumers' level of information processing and the extent to which they
“allocate attention and processing resources to comprehend and ela-
borate on brand information in an ad” (Maclnnis et al., 1991, p. 33).
Without adequate MOA cues of an advertisement, consumers are not
fully immersed in information processing, leading to unfavorable out-
comes in developing positive ad/brand attitudes. Besides being studied
in research on advertising, the MOA theory has recently been gaining
attention in the tourism and hospitality field; it has been applied in
different contexts such as festival engagement (Jepson et al., 2013;
Jepson, Clarke, & Ragsdell, 2014; Jepson & Ryan, 2018), community
participation in tourism development (Hung, Sirakaya-Turk, & Ingram,
2011; Latip, Rasoolimanesh, Jaafar, Marzuki, & Umar, 2018;
Rasoolimanesh, Jaafar, Ahmad, & Barghi, 2017) and social media in-
volvement (Leung & Bai, 2013).

3.1.1. Motivation and advertising effectiveness

In the MOA theory, motivation refers to consumers' goal-directed
appraisal—the willingness to process information imbedded in an ad
(Maclnnis et al., 1991). It conditions both the direction and intensity of
customer behaviors (Ross, 1979). Consumers with high motivation in-
dicate readiness and desire to identify and process information in an ad,
while low-motivated consumers seldom reflect such goals or needs.
Therefore, motivation will encourage customers to heed their interests
in an intrinsic or extrinsic way, and induce them to act upon the needs
by digesting the brand- or product-related information in the adver-
tisement (Mooy & Robben, 2002). This step will further translate to a
higher level of information processing and therefore, enhance adver-
tising effectiveness (Wilson, Baack, & Till, 2015).

In the context of event and destination branding, a comprehensive
understanding of motivations can provide important information about
branding effectiveness, as a tourist's motivation influences his/her
perception of a destination and subsequent behavioral intentions
(Albayrak & Caber, 2018; Crompton, 1979). Motivations exercise a
positive influence on the perceptions of destination image if visitors'
needs are satisfied (Baloglu & McCleary, 1999; Beerli & Martin, 2004).
Meanwhile, existing studies also provide support for a relationship
between motivation and destination image, suggesting that visitors
with different needs and interests tend to have different perceptions of
destination attributes, such as culture, experiences and activities
(Baloglu, 2000; Li, Cai, Lehto, & Huang, 2010). In particular, an at-
tendee with strong event motivations is more closely tied to informa-
tion seeking, environment consciousness and destination exploration.
The event experience in turn helps him/her to forge a better under-
standing of the destination and thus enhances value and certain aspects
of the perceived image (Kim, Ao, Lee, & Pan, 2012; Kim, Lee, Petrick, &
Hahn, 2018). In other words, a tourist's image perceptions of a place
could be enhanced through his/her predisposition toward tourism
products (e.g., events) offered by the place (Pan, Lee, & Tsai, 2014).
Therefore, the following hypothesis was proposed:

H1. Event motivation positively affects culinary destination image.
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3.1.2. Opportunity and advertising effectiveness

Opportunity has been defined as the degree of distractions or ex-
posure time that condition one's attention devoted to the ad (Maclnnis
et al., 1991). The brand-processing context that facilitates or hinders a
consumer's behavior matters in the assessment of ultimate advertising
effectiveness; as it affects their ability to get access to the message
delivered in the ad and also how the consumer subsequently processes
the information. Length of exposure (Donthu, Cherian, & Bhargava,
1993), the location of the advertisement (Wilson et al., 2015), and the
interference of other ads or tasks (MacInnis et al., 1991) are all possible
influential factors that will determine the visibility of the ads and
whether information processing is impeded or not.

In the context of an event or festival, time constraints or time
pressure are frequently referred to as indicators that inhibit continued
participation (Lei & Zhao, 2012; Mahadevan, 2018). (Dhar & Nowlis,
1999) have documented three general ways that consumers may re-
spond to time pressure when a decision needs to be made: 1) accelerate
the information processing rate, 2) only concentrate on key attributes,
in particular the negative aspects, while ignoring other information,
and 3) simplify their decision strategies using non-compensatory rules.
In this respect, food festival participants under time constraints may not
have enough opportunities to fully appreciate the gastronomic offer-
ings, and they will hastily forge an image of the destination accord-
ingly. In essence, time pressure acts as a travel constraint that lowers
tourists' opportunities to interact and experience local offerings
(Nyaupane & Andereck, 2008). Fast-paced travel also hinders an in-
dividual's self-enrichment and revitalization during the trip (Oh, Assaf,
& Baloglu, 2016). Such a nuance reduces their understanding and
hence, their image perceptions of the destination. Therefore, the fol-
lowing hypothesis was proposed:

H2. Time pressure (a reverse of opportunity) negatively affects cu-
linary destination image.

3.1.3. Ability and advertising effectiveness

Ability implies one's brand-relevant knowledge that helps one to
interpret the information (Maclnnis et al., 1991). It would be difficult
for a consumer to perform certain behaviors in the absence of necessary
abilities in a relevant domain (Hung et al., 2011). Previous studies have
adopted both experience-based and knowledge-based approaches to
measure consumers' efficacy in processing the information in an ad-
vertisement. However, the experience-based measure has been subject
to conceptual criticism for its insufficiency to elucidate the degree of
information encoding (e.g., similar experience or product usage may
not necessarily produce the same amount of information gathered).
Therefore, knowledge-based measures are more frequently employed to
assess awareness and accessibility of information pertaining to the
brand or product being advertised (Brucks, 1985). Consumers with
sufficient prior knowledge are expected to devote more effort to obtain
new information and reveal more thoughts on the brand or product
(Sirgy & Su, 2000). Therefore, they could better interpret brand/pro-
duct information conveyed in the ad and hence, the advertising effec-
tiveness is further assured (Bian & Moutinho, 2011).

Previous tourism studies have outlined prior knowledge as an es-
sential factor that will alter tourists' information search behaviors and
subsequently reshape their perceptions of the image of a destination
(Park & Kim, 2010). In this respect, food festival attendees with more
prior knowledge of the event are more likely to base their evaluations
on more sophisticated cues about food and food-related activities,
which can better facilitate the formation of the culinary image of a
destination. In order words, image perceptions of a destination are
dependent not only on exposure from the current travel experience, but
also on familiarity and prior experience acquired from the media or
other channels (Beerli & Martin, 2004; Kim, Leht, & Kandampully,
2019). Hence the following hypothesis was proposed:

H3. Prior event knowledge positively affects culinary destination
image.
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3.2. Destination image and destination loyalty

The importance of destination image has been widely acknowledged
in the existing literature, as it significantly affects an individual's per-
ception, destination choice and subsequent behavior (Alhemoud &
Armstrong, 1996; Echtner & Ritchie, 1991). One stream of research has
examined the influence of destination image on tourists' pre-visit de-
cision-making processes (Chen & Kerstetter, 1999; Fakeye & Crompton,
1991). Another stream has argued that destination image also condi-
tions tourists' post-decision behaviors (Bigne, Sanchez, & Sanchez,
2001). In particular, destination image plays an important role in de-
termining tourists' behavioral intentions, such as intentions to revisit
and willingness to recommend (Bigne et al., 2001; Chen & Tsai, 2007).
Tourists who perceive a favorable destination image will likely be sa-
tisfied with their on-site experiences and thus are more inclined to re-
visit the destination and spread positive word-of-mouth reputation (Lee
et al., 2005). Therefore, the next research hypothesis was proposed:

H4. Culinary destination image positively affects destination loyalty
intentions.

3.3. The elaboration likelihood model and food involvement as moderator

Involvement has been a well-theorized construct in consumer be-
havior research, referred to as the perceived degree of salience or re-
levance that an individual has attached to an object such as a good or a
service (Zaichkowsky, 1985). In food-related contexts, food involve-
ment represents a trait that helps to identify the bona fide food en-
thusiasts for whom gastronomy plays an important role in their day-to-
day life (Levitt, Zhang, DiPietro, & Meng, 2017; Robinson & Getz,
2016). Consumers with high levels of food involvement tend to possess
an underlying passion for cuisine of true authenticity and superb
quality, and actively seek out food-related experiences when travelling
in a destination (Ji, Wong, Eves, & Scarles, 2016; Robinson & Getz,
2016). Their high food involvement parallels a deeper understanding of
nuances between different food ingredients and the development of
cooking methods (Bell & Marshall, 2003).

The moderating role of product involvement on the message-r-
esponse path has been underpinned by the elaboration likelihood model
(ELM) in marketing and advertising research (Petty & Cacioppo, 1986).
While high involvement induces a “central route” to persuasion when
consumers base their evaluation on cognitive elaboration and argu-
ment, low involvement engenders a “peripheral route” in which only
superficial analyses of obvious cues are adopted (Bian & Moutinho,
2011). Therefore, for individuals with high product involvement, di-
agnostic cues such as product attributes and information play a more
salient role in determining their evaluation criteria.

Drawing on the ELM stream of work, we contend that the personal
trait of food involvement could moderate the relationships between an
influential factor and an individual's behaviors or perceptions
(Eertmans, Victoir, Vansant, & Van den Bergh, 2005; Kim & Woo,
2016). This premise rests on the fact that in the context of a food fes-
tival, food enthusiasts would resort to an event-related message more
frequently when forming a comprehensive culinary image of the des-
tination. Specifically, consumers' elaboration likelihood differs by their
involvement status, which subsequently conditions how motivation,
opportunity and ability influence cognitive processing (Chung & Zhao,
2003). A high-involvement status would “enhance a person's motiva-
tion for issue-relevant thinking” (Chung & Zhao, 2003, p. 127), indu-
cing the central route to persuasion. Therefore, for those with a high
level of food involvement, the role of event motivation (e.g., a desire to
attend the festival for the best quality food and unique experiences)
could further be magnified in that it could serve as a diagnostic cue to
improve the image of a destination.

Likewise, their passion for food triggers cognitive elaboration and
reinforces the relationship between prior knowledge and culinary des-
tination image, such that a greater probability of information
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processing is encouraged. Food enthusiasts' reliance on time spent at
the festival, however, may not be as critical as for low-involvement
participants, given their higher involvement with the local food and
their ability to discern subtle differences in food promptly (Bell &
Marshall, 2003). Time pressure would therefore be a less salient con-
straint.

In addition, consumers are posited to derive a higher level of loyalty
from high-involvement purchases (Chen & Tsai, 2008). Given that in-
volvement sets a motivation standard for human behaviors
(Zaichkowsky, 1985), while a favorable destination image engenders
tourist interest in patronizing a place (Baloglu & McCleary, 1999;
Zhang, Fu, Cai, & Lu, 2014), it follows that the influence of destination
image on tourist loyalty should be enhanced for highly involved tour-
ists, but not necessary for less involved ones. In other words, when
signals of a favorable culinary image are perceived, tourists who are
keen on local gourmet food (i.e., high involvement) could be more
likely to process this argument and build up loyalty to a destination for
food tourism experience. Given the above rationale, the following hy-
potheses were proposed.

H5: Food involvement positively moderates the relationship leading
from (a) motivation to culinary destination image, (b) time pressure (a
reverse of opportunity) to culinary destination image, (c) prior event
knowledge (ability) to culinary destination image, and (d) culinary
destination image to culinary destination loyalty.

Based on the above discussion, Fig. 1 depicts the conceptual model
of the relationships and postulates the hypotheses.

4. Methodology
4.1. Sample and data collection

Lee and Arcodia (2011) underscored four distinct characteristics of
food festivals that contribute to destination branding: festivals' long-
evity, number of visitors, government assistance, and media coverage.
The MFF, as one major annual event with substantial government
support and high media exposure, has attracted a vast number of visi-
tors regionally and internationally (UNESCO, 2018, October 9).
Therefore, it has been selected as the research context for the present
study.

Empirical research to test the hypotheses was carried out at the

HSa(+)

Time pressure

Prior
knowledge

Food

involvement

Culinary
destination
image
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venue of the 17th MFF. Undergraduate students majoring in event
management were engaged and trained to conduct the survey over a
seven-day period. Training on interviewee selection and survey ad-
ministration was held to enhance the efficiency and credibility of the
survey. Tourist attendees were the population of interest in the current
study, identified through a screening question. A convenience sample of
spectators was drawn at the event venue on completion of their festival
participation. Finally, 522 useable questionnaires were collected, coded
and analyzed for this research, with a response rate of 70.4%.

4.1.1. Instrument development

Based on previous studies, a questionnaire was designed to measure
the constructs of interest. The questionnaire was first drafted in English
and then translated into Chinese by two bilingual authors. The trans-
lated version was then back-translated into English by another bilingual
translator to ensure accuracy. Prior to data collection, a pilot test with
30 respondents was conducted to ensure clarity and content validity.
The questionnaire was finalized afterwards as detailed below.

To measure motivation, opportunity and ability in the MOA theory,
the study adopted a seven-item scale of event motivation modified from
Smith et al. (2010), a three-item scale of time pressure from Vermeir
and Van Kenhove (2005), and a five-item scale of prior knowledge from
Lin and Chen (2006), respectively. Three items were adopted from
(Organ, Koenig-Lewis, Palmer, & Probert, 2015) to assess a respondent's
food involvement. Compared with other scales of food involvement that
only measure food enthusiasm (e.g., Derinalp Canakci & Birdir, 2019;
Levitt, Zhang, DiPietro, & Meng, 2019; Robinson & Getz, 2016), this
scale focuses on tourists' preference of authentic cuisine and con-
sumption of local food and beverages. Culinary destination image of
Macao was measured as a second-order construct, including six items
pertaining to food quality and six items about food-related tourism
activities (Karim & Chi, 2010). The next section involved a two-item
destination loyalty intentions scale adopted from Yoon and Uysal
(2005) to include measures of intentions to revisit Macao for food and
spread positive word-of-mouth reputation to promote Macao as a cu-
linary destination. All scale items mentioned above were assessed based
on an 11-point Likert scale, ranging from strongly disagree (0) to
strongly agree (10). The last section sought to obtain the demographic
profiles and travel characteristics.

Prior to testing the hypothesized relationships, we first obtained

H5d(+)

Culinary
destination
loyalty

4

H4(+)

Fig. 1. The conceptual framework.
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descriptive statistics and tested the reliability and validity of the vari-
ables of interest using SPSS 24.0 and AMOS 24.0. Hierarchical regres-
sion was then performed using SPSS 24.0 to test the main and inter-
action effects.

5. Findings
5.1. Sample profile

The gender composition showed that more females (59.1%) than
males (40.9%) completed the survey. About one half of the respondents
were 25 to 34 years old (45.4%) and a majority of them (74.2%) held a
bachelor's degree or above. Most of the respondents came from main-
land China (73.1%) and had a monthly income level not in excess of
$1500 USD (74.9%). Respondents were predominately repeat visitors to
Macao (77.4%), but more than half were first-time participants in MFF
(53.7%). On average, each respondent spent approximately $32 USD.

5.2. Validity and reliability of the measurement items
The fit of the measurement model was assessed using confirmatory

factor analysis (CFA). As shown in Table 1, results of the CFA tests
reveal a good model fit (y?/df = 2.19, CFI = 0.97, NNFI = 0.96,

Tourism Management Perspectives 34 (2020) 100671

RMSEA = 0.05, SRMR = 0.05). Measurement reliability and validity
were also diagnosed and assured. For example, composite reliability
(CR) coefficients ranged from 0.92 to 0.95, exceeding the threshold of
0.70. In addition, internal consistency reliability was assessed using
Cronbach's alpha (a) values, which were all greater than 0.70. The
model also achieved convergent validity, as all of the average variance
extracted (AVE) values were greater than the 0.50 cutoff value. The
standardized loadings ranged between 0.72 and 0.95, all significant at
the 0.01 level. Table 2 summarizes the means, standard deviations and
inter-correlations of the variables. Discriminant validity was further
assured: for each construct, the square root of the AVE was greater than
the correlations between it and other constructs.

5.3. Results of hypotheses testing

Hierarchical moderated regression analyses were adopted to test the
hypothesized relationships. A summated score was derived for each
variable of interest for the data analysis. Four regression models were
established for culinary destination image and culinary destination
loyalty, respectively. Model 1 controlled for gender, age, number of
participations in MFF, and spending per person in 2017 MFF. In Model
2, all the predictors were added. For the analyses of culinary destination
image as the dependent variable, motivation, time pressure and prior

Table 1
Scale items and validation.
Scale items Standardized loadings a CR AVE
Motivation (I attend the 17th MFF...) 0.92 0.92 0.62
Because I like food of the best quality 0.73
Because I enjoy special food events 0.83
To enjoy the good food 0.85
To experience new and different foods 0.80
Because I have heard about the event and it sounds fun 0.79
Because food events are unique 0.72
Because Food events help increase my knowledge of local culture 0.76
Time pressure (a reverse score of Opportunity) 0.95 0.95 0.86
I find myself pressed for time when attending MFF. 0.90
I am in a hurry when attending MFF. 0.96
I have only a limited amount of time available when attending MFF. 0.91
Prior knowledge (Ability) Before I attend the 17th MFF... 0.94 0.94 0.74
I knew MFF well. 0.85
I was willing to understand MFF actively. 0.87
I have actually stored in my memory about MFF's information. 0.91
I could discriminate the difference of MFF and other events. 0.85
The accumulated level what I know about MFF is high. 0.87
Food involvement 0.90 0.90 0.76
I like to buy food that is produced locally 0.70
I try to buy food from local markets as much as possible 0.95
I don't really mind where in the world my food comes from (reverse coded) 0.94
Culinary destination image
Food-quality image (Macau is a city that...) 0.95 0.94 0.73
Offers variety of foods 0.84
Offers good quality of food 0.88
Offers regionally produced food products 0.85
Offers attractive food presentation 0.88
Offers exotic cooking methods 0.82
Offers delicious food 0.86
Food-tourism image (Macau is a city that...) 0.93 0.94 0.74
Offers food and wine regions 0.84
Offers package tours related to food and wine 0.72
Offers unique cultural experience 0.88
Offers opportunity to visit street market 0.83
Offers unique street food vendors 0.88
Offers various food activities 0.89
Culinary destination image (second order) 0.89 0.92 0.86
Food-quality image 0.93
Food-tourism image 0.92
Culinary destination loyalty 0.92 0.92 0.85
I will revisit Macau for food again. 0.90
I will recommend Macau as a culinary destination to others. 0.94

Note: x?/df = 2.19, CFI = 0.97, NNFI = 0.96, RMSEA = 0.05, SRMR = 0.05.

CR = composite reliability, AVE = average variance extracted.



F.X. Yang, et al. Tourism Management Perspectives 34 (2020) 100671
Table 2
Means, standard deviations and intercorrelations among study variables.
M Std 1 2 3 4 5 6 7

1. Motivation 7.32 1.70 0.78

2. Time pressure 4.99 2.93 0.08 0.93

3. Prior knowledge 6.12 2.24 0.45 0.22 0.86

4. Food involvement 6.60 1.66 0.44 0.18 0.36 0.87

5. Food quality image 7.38 1.68 0.74" 0.02 0.40 0.43 0.86

6. Food tourism image 7.08 1.79 0.70 0.04 0.46 0.40 0.84 0.86

7. Culinary destination loyalty 7.78 1.79 0.59 0.09 0.38 0.35 0.70 0.68 0.92

Diagonal elements are the squared root of AVE for each construct.
*p < .05.
= p < .001.

event knowledge were added as the predictors; for the analyses of cu-
linary destination loyalty as the dependent variable, culinary destina-
tion image was added as the predictor. Model 3 examined the main
effect of the moderator by adding food involvement. Finally, Model 4
tested the moderating effect of food involvement by adding two-way
interactions. The predictors were centered to reduce multicollinearity
(Aiken & West, 1991). All the variance inflation factors were 1.51 or
below, revealing that multicollinearity is not a problem in the study.

The results of hypotheses testing are presented in Table 3 and
Table 4. For the analyses of culinary destination image as the dependent
variable (Table 3), Model 2 indicates that event motivation (8 = 0.65,
p < .001) and prior knowledge of MFF (8 = 0.17,p < .001) have a
significant positive effect on culinary destination image, supporting H1
and H3. However, time pressure only exerts a weak impact. H2 is
therefore rejected. Model 3 indicates that food involvement will posi-
tively influence destination image (8 = 0.65,p < .001). Finally, Model
4 adds two-way interactions into the model, indicating that the inter-
action of food involvement and time pressure on destination image is
significantly positive (3 = 0.07,p < .05), along with the involvement-
knowledge interaction (8 = 0.11, p < .01). Therefore, H5b and H5c
are supported, while H5a is rejected.

For the analyses of culinary destination loyalty as the dependent
variable, results in Model 2 show that food destination image will sig-
nificantly enhance loyalty for a culinary destination (8 = 0.68,
p < .001), supporting H4 (see Table 4). In Model 3, the main effect of
food involvement on culinary destination loyalty is not significant.

Table 3
Results of hierarchical moderated regression analyses:
image as the dependent variable.

culinary destination

Model 1  Model 2 Model 3  Model 4
Controls
Gender -0.07 —-0.03 —0.04 —0.04
Age 0.04 0.04 0.03 0.02
MEFF prior experience —0.08 —0.05 —0.05 —0.04
MFF spending 0.00 0.02 0.02 0.02
Main effects
Motivation 0.62....
Time pressure —-0.05 —-0.05
Knowledge 0.15,.
Moderator
Food involvement 0.10 0.08.
Two-way interactions
Motivation x Food involvement
Time pressure X Food involvement
Knowledge x Food involvement
R? 0.02 0.54 0.55
AR? 0.02 0524 0.0l

Coefficients are standardized.
*p < .05.
= p < .01.
= p < .001.

Table 4
Results of hierarchical moderated regression analyses: culinary destination
loyalty as the dependent variable.

Model 1 Model 2 Model 3 Model 4
Controls
Gender —-0.05 0.00 0.00 0.00..
Age —-0.03 —0.06 —0.06 —0.06
MEFF prior experience 0.01 0.06 0.07 0.06
MFF spending 0.02 0.02 0.02 0.01
Main effects
Culinary destination image 0.68.. 0.66.... 0.64...
Moderator
Food involvement 0.06 0.04
Two-way interactions
Culinary destination image x Food involvement 0.10,..
R® 0.00 0.46 0.47
AR? 0.00 0.00 0.01..,

Coefficients are standardized.
*p < .05.
= p < .0l
ws p < 001

Finally, Model 4 supports H5d, with a significant two-way interaction
(B = 0.10,p < .01).

6. Discussion and conclusions
6.1. Theoretical contribution

6.1.1. Role of food festivals in branding a culinary destination

Given the valid evidence of festivals' role in enhancing a destina-
tion's image and awareness (e.g., Deng & Li, 2014; Hallmann et al.,
2015; Lee et al., 2005), there is still a paucity of research on whether
festivals are effectively building a unique identity or a desired image of
a destination, especially in the context of culinary tourism development
(Folgado-Fernandez et al., 2017; Lee et al., 2017; Yuan & Jang, 2008).
In addition, the characteristics of festival attendees, which could be the
key determinants of branding effectiveness, are seldom investigated.
The current research sets out to fill these research gaps and advances
both tourism and advertising literature.

The results imply that tourist festival attendees' motivation for food
and their prior knowledge of the festival help them to conjure up a
favorable culinary destination image (e.g., a place full of delectable and
authentic edibles and food-related cultural activities). This positive
image will in turn facilitate destination loyalty and attract repatronage
for food. A “deeper message processing route” (Petty & Cacioppo, 1986)
is tapped into when advertisement processing follows a central route
and leads to stronger attitude formation, given festival attendees' high
motivation and great familiarity with the festival.

It is also worthy to note that time pressure (opportunity) only has a
weak impact, which differs from the findings of previous advertising
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studies (Wilson and Till, 2008, 2011; Chan and Cheng, 2012). Lack of
opportunity has been posited to induce a “peripheral route” in in-
formation processing (Petty and Cacioppo, 2012); but this may not be
true for a food-themed festival, in which attendees' satisfaction mainly
lies in their immediate gustatory experience, a flash of taste excitement.
Thus destination branding is not necessarily restricted by time or other
constraints, when food festivals are utilized as a means to brand a cu-
linary destination.

6.1.2. Culinary destination branding for food enthusiasts and non-
enthusiasts

This study advances the understanding of different tourist segments
(in particular, tourists with high versus low food involvement) as a
moderator of destination branding effectiveness. The results reveal that
high food involvement buffers the negative impact of time constraints
on perceived destination image, and reinforces the positive impact of
prior knowledge. In addition, the culinary image-loyalty effect is
strengthened. For food enthusiasts (i.e., those with high food involve-
ment), their customary high expectations for quality food make possible
a deeper understanding of nuances between different food ingredients
and food-related activities (Bell & Marshall, 2003), thus eliciting a
quick and effective response to such information. The non-enthusiasts
(i.e., those with low food involvement), in comparison, demand more
time to discern the good and the bad, and their time constraints at the
festival will retard the formation of a favorable culinary image.

In addition, food involvement also conditions whether prior
knowledge of the festival matters to destination branding, and whether
a strong food-related image indeed translates to unswerving loyalty.
These positive results may only be true for festival participants with
high food involvement. For non-enthusiasts, familiarity with the fes-
tival does not necessarily help to forge a better culinary image, given
their inability to appreciate high-quality cuisine with rich food culture
embedded. Furthermore, their perceived culinary destination image is
less likely to ensure repatronizing intentions to the place for food, if
local food and food-related activities do not tap into their inherent
needs and interests. These results echo the moderating effect of product
involvement noted in the advertising and marketing literature (e.g.,
Bian & Moutinho, 2011; Chung & Zhao, 2003), reinforcing the role of
consumers' traits of involvement in implementing an effective branding
strategy.

6.2. Managerial implications

This study provides managerial insights for both DMOs and event
planners, paving the way to fulfilling outcomes through themed festi-
vals. The findings that MFF effectively boosts a “culinary destination”
image of the host city and subsequently enhances destination loyalty
inevitably will inspire industry practitioners. For only do flagship
themed events stand out with their large scale and influence on desti-
nation awareness, they can also be effectively leveraged as tools for
destination branding by establishing a unique destination identity.

Different from traditional media such as TV commercials, news-
paper ads and street billboards that target mass customers (Lau, Lee,
Lam, & Ho, 2001), a themed event usually attracts a specific customer
segment. Results of the study suggest two critical components for
message processing: strong festival motivation for food, and better prior
knowledge of the event. Event planners are advised to devise promo-
tional strategies that are aligned with tourists' desire for high quality
and exotic food available in the event, as well as means to improve their
prior knowledge for such a planned occasion. For example, the design
of promotional materials could underscore the superb quality, value for
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money, and good variety of food, and maximize the distinctive activ-
ities and benefits provided at the festival. Marketers could employ di-
gital marketing on social media platforms (Cantallops & Salvi, 2014)
(e.g., through electronic word-of-mouth and celebrity influence) to in-
crease prior event knowledge for tourists prior to their visit. Hanging
banners at major tourist entry points such as the border gates, airports
and ferry terminals are also an effective of means of improving target
attendees' prior knowledge.

Second, the result that branding effectiveness is not subject to time
constraints has implications for event planners in devising the content
of the food festival, when they are actively collaborating with DMOs for
destination branding. Peripheral event activities and amenities (e.g.,
stage performances, lucky draws or sufficient resting areas), which are
usually planned to sustain tourists enjoying a longer stay, might not be
a vital consideration for branding purposes (though they are still critical
for economic purposes). Instead, concentrating on activities to improve
participants' appreciation of cuisine is more effective. Therefore, event
organizers are encouraged to incorporate food-related elements and
culture into their existing activities to ensure that they are indeed in
line with the desired culinary image.

Third, the result that culinary destination branding is more effective
for high food-involvement tourists may suggest marketing clues (i.e.,
that foodies are the primary target for customers). It is relatively easier
to derive a favorable culinary image and higher loyalty from food en-
thusiasts who have sufficient knowledge of food, and demand high-
quality and authentic cuisine. On one hand, event organizers could
introduce more supplies of authentic local gourmet fare to attract this
tourist segment. On the other hand, more promotions could be arranged
in collaboration with local restaurants of high reputation and famous
food bloggers, as their customers/subscribers are usually considered to
be those with high food involvement. Promotional materials could
highlight the essence of the festival (i.e., food authenticity itself).
However, it is also noted that these promotional strategies are not as
effective for non-enthusiasts; for them, additional information about
the festival and sufficient exposure time is necessary.

6.3. Limitations and future research

Several limitations of the current study should be noted which
suggest directions for future research. First, the proposed model is only
tested in MFF, and the results are thus limited for generalization to
other contexts. Cross-events and cross-cultural examinations may pro-
vide DMOs and event planners with more comprehensive under-
standings. Second, this research is an initial attempt to incorporate
participants' characteristics into culinary destination branding. Future
research could further investigate the influence of other consumer traits
within the umbrella of this branding strategy. Third, destination bran-
ding's success may also be contingent on various stakeholders. Future
studies may also investigate the role of different stakeholders, such as
residents and event marketers, in branding a culinary destination.
Finally, the current study centers on culinary destination branding
through a food festival. The possibility to brand other destination
identities through different themed festivals is an essential research
question that we leave for future endeavor.

Credit Author statement

Fiona X. Yang handled conception and design, literature review,
data analysis and interpretation, conclusion and implications. IpKin
Anthony Wong handled conception, literature review, conclusion and
implications. Xiuchang Tan worked on literature review. Chi Wai Wu
worked on data collection.



F.X. Yang, et al.

Appendix A. Supplementary data

Supplementary data to this article can be found online at https://
doi.org/10.1016/j.tmp.2020.100671.

References

Aiken, L. S., & West, S. G. (1991). Multiple regression: Testing and interpreting interactions.
London: Sage.

Albayrak, T., & Caber, M. (2018). Examining the relationship between tourist motivation
and satisfaction by two competing methods. Tourism Management, 69, 201-213.

Alhemoud, A. M., & Armstrong, E. G. (1996). Image of tourism attractions in Kuwait.
Journal of Travel Research, 34(4), 76-80.

Balachander, S., & Ghose, S. (2003). Reciprocal spillover effects: A strategic benefit of
brand extensions. Journal of Marketing, 67(1), 4-13.

Balmer, J. M., & Gray, E. R. (2003). Corporate brands: What are they? What of them?
European Journal of Marketing, 37(7/8), 972-997.

Baloglu, S. (2000). A path analytic model of visitation intention involving information
sources, socio-psychological motivations, and destination image. Journal of Travel &
Tourism Marketing, 8(3), 81-90.

Baloglu, S., & McCleary, K. W. (1999). A model of destination image formation. Annals of
Tourism Research, 26(4), 868-897.

Beerli, A., & Martin, J. D. (2004). Tourists’ characteristics and the perceived image of
tourist destinations: A quantitative analysis—A case study of Lanzarote, Spain.
Tourism Management, 25(5), 623-636.

Beerli, A., & Martin, J. D. (2004). Factors influencing destination image. Annals of Tourism
Research, 31(3), 657-681.

Bell, R., & Marshall, D. W. (2003). The construct of food involvement in behavioral re-
search: Scale development and validation. Appetite, 40(3), 235-244.

Bian, X., & Moutinho, L. (2011). The role of brand image, product involvement, and
knowledge in explaining consumer purchase behaviour of counterfeits: Direct and
indirect effects. European Journal of Marketing, 45(1/2), 191-216.

Bigne, J. E., Sanchez, M. 1., & Sanchez, J. (2001). Tourism image, evaluation variables and
after purchase behaviour: Inter-relationship. Tourism Management, 22(6), 607-616.

Boo, S., Busser, J., & Baloglu, S. (2009). A model of customer-based brand equity and its
application to multiple destinations. Tourism Management, 30(2), 219-231.

Brown, G., Chalip, L., Jago, L., & Mules, T. (2004). Developing brand Australia:
Examining the role of events. In N. Morgan, A. Pritchard, & R. Pride (Vol. Eds.),
Destination branding: Creating the unique destination proposition. Vol. 2. Destination
branding: Creating the unique destination proposition (pp. 279-305). Oxford: Elsevier
Butterworth-Heinemann.

Brucks, M. (1985). The effects of product class knowledge on information search beha-
vior. Journal of Consumer Research, 12(1), 1-16.

Buhalis, D. (2000). Marketing the competitive destination of the future. Tourism
Management, 21(1), 97-116.

Cai, L. A. (2002). Cooperative branding for rural destinations. Annals of Tourism Research,
29(3), 720-742.

Cantallops, A. S., & Salvi, F. (2014). New consumer behavior: A review of research on
eWOM and hotels. International Journal of Hospitality Management, 36, 41-51.

Chan, K., & Cheng, B. (2012). Awareness of outdoor advertising in Hong Kong.
International Journal of Consumer Research, 1(1), 81.

Chen, P.-J., & Kerstetter, D. L. (1999). International students’ image of rural Pennsylvania
as a travel destination. Journal of Travel Research, 37(3), 256-266.

Chen, C.-F., & Tsai, D. (2007). How destination image and evaluative factors affect be-
havioral intentions? Tourism Management, 28(4), 1115-1122.

Chen, C.-F., & Tsai, M.-H. (2008). Perceived value, satisfaction, and loyalty of TV travel
product shopping: Involvement as a moderator. Tourism Management, 29(6),
1166-1171.

Chun, R., & Davies, G. (2006). The influence of corporate character on customers and
employees: Exploring similarities and differences. Journal of the Academy of Marketing
Science, 34(2), 138-146.

Chung, H., & Zhao, X. (2003). Humour effect on memory and attitude: Moderating role of
product involvement. International Journal of Advertising, 22(1), 117-144.

Crompton, J. L. (1979). Motivations for pleasure vacation. Annals of Tourism Research,
6(4), 408-424.

Deng, Q., & Li, M. (2014). A model of event—destination image transfer. Journal of Travel
Research, 53(1), 69-82.

Derinalp Canakgl, S., & Birdir, K. (2019). The relation among food involvement, food
variety seeking and food neophobia: A study on foreign tourists visiting Turkey.
Current Issues in Tourism. https://doi.org/10.1080/13683500.2019.1602114
Retrieved from.

Dhar, R., & Nowlis, S. M. (1999). The effect of time pressure on consumer choice deferral.
Journal of Consumer Research, 25(4), 369-384.

Donthu, N., Cherian, J., & Bhargava, M. (1993). Factors influencing recall of outdoor
advertising. Journal of Advertising Research, 33(3), 64-72.

Du Rand, G. E., Heath, E., & Alberts, N. (2003). The role of local and regional food in
destination marketing: A South African situation analysis. Journal of Travel & Tourism

Tourism Management Perspectives 34 (2020) 100671

Marketing, 14(3-4), 97-112.

Echtner, C. M., & Ritchie, J. B. (1991). The meaning and measurement of destination
image. Journal of Tourism Studies, 2(2), 2-12.

Eertmans, A., Victoir, A., Vansant, G., & Van den Bergh, O. (2005). Food-related per-
sonality traits, food choice motives and food intake: Mediator and moderator re-
lationships. Food Quality and Preference, 16(8), 714-726.

Fakeye, P. C., & Crompton, J. L. (1991). Image differences between prospective, first-
time, and repeat visitors to the Lower Rio Grande Valley. Journal of Travel Research,
30(2), 10-16.

Folgado-Fernandez, J. A., Hernandez-Mogollén, J. M., & Duarte, P. (2017). Destination
image and loyalty development: The impact of tourists’ food experiences at gastro-
nomic events. Scandinavian Journal of Hospitality and Tourism, 17(1), 92-110.

Getz, D. (2008). Event tourism: Definition, evolution, and research. Tourism Management,
29(3), 403-428.

Getz, D., & Robinson, R. N. (2014). Foodies and food events. Scandinavian Journal of
Hospitality and Tourism, 14(3), 315-330.

Hall, C. M., & Sharples, L. (2008). Food and wine festivals and events around the world:
Development, management and markets. Oxford, United Kingdom: Routledge.

Hallmann, K., Zehrer, A., & Miiller, S. (2015). Perceived destination image: An image
model for a winter sports destination and its effect on intention to revisit. Journal of
Travel Research, 54(1), 94-106.

Henderson, J. (2004). Food as a tourism resource: A view from Singapore. Tourism
Recreation Research, 29(3), 69-74.

Horng, J.-S., & Tsai, C.-T. (2010). Government websites for promoting East Asian culinary
tourism: A cross-national analysis. Tourism Management, 31(1), 74-85.

Horng, J.-S., & Tsai, C.-T. (2012). Constructing indicators of culinary tourism strategy: An
application of resource-based theory. Journal of Travel & Tourism Marketing, 29(8),
796-816.

Hosany, S., Ekinci, Y., & Uysal, M. (2006). Destination image and destination personality:
An application of branding theories to tourism places. Journal of Business Research,
59(5), 638-642.

Hung, K., Sirakaya-Turk, E., & Ingram, L. J. (2011). Testing the efficacy of an integrative
model for community participation. Journal of Travel Research, 50(3), 276-288.
Jepson, A., Clarke, A., & Ragsdell, G. (2013). Applying the motivation-opportunity-ability
(MOA) model to reveal factors that influence inclusive engagement within local
community festivals: The case of UtcaZene 2012. International Journal of Event and

Festival Management, 4(3), 186-205.

Jepson, A., Clarke, A., & Ragsdell, G. (2014). Investigating the application of the moti-
vation-opportunity—ability model to reveal factors which facilitate or inhibit in-
clusive engagement within local community festivals. Scandinavian Journal of
Hospitality and Tourism, 14(3), 331-348.

Jepson, A., & Ryan, W. G. (2018). Applying the motivation, opportunity, ability (MOA)
model, and self-efficacy (SE) to better understand student engagement on under-
graduate event management programs. Event Management, 22(2), 271-285.

Ji, M., Wong, I. A,, Eves, A., & Scarles, C. (2016). Food-related personality traits and the
moderating role of novelty-seeking in food satisfaction and travel outcomes. Tourism
Management, 57, 387-396.

Karim, S. A., & Chi, C. G.-Q. (2010). Culinary tourism as a destination attraction: An
empirical examination of destinations’ food image. Journal of Hospitality Marketing &
Management, 19(6), 531-555.

Keller, K. L., & Sood, S. (2003). Brand equity dilution. MIT Sloan Management Review,
45(1), 12-15.

Kim, S., Ao, Y., Lee, H., & Pan, S. (2012). A study of motivations and the image of
Shanghai as perceived by foreign tourists at the Shanghai EXPO. Journal of Convention
& Event Tourism, 13, 48-73.

Kim, M. J., Lee, C.-K., Petrick, J. F., & Hahn, S. S. (2018). Factors affecting international
event visitors’ behavioral intentions: The moderating role of attachment avoidance.
Journal of Travel & Tourism Marketing, 35(8), 1027-1042.

Kim, S., Leht, X., & Kandampully, J. (2019). The role of familiarity in consumer destination
image formation. (Tourism Review).

Kim, Y. G., & Woo, E. (2016). Consumer acceptance of a quick response (QR) code for the
food traceability system: Application of an extended technology acceptance model
(TAM). Food Research International, 85, 266-272.

Knox, S. (2004). Positioning and branding your organisation. Journal of Product & Brand
Management, 13(2), 105-115.

Kruger, M., & Viljoen, A. (2019). Terroir wine festival visitors: Uncorking the origin of
behavioural intentions. Current Issues in Tourism, 1-21.

Kusumoto, K. (2002). Affinity-based media selection: Selection for brand message ab-
sorption. Journal of Advertising Research, 42(4), 54-65.

Lai, M. Y., Khoo-Lattimore, C., & Wang, Y. (2018). A perception gap investigation into
food and cuisine image attributes for destination branding from the host perspective:
The case of Australia. Tourism Management, 69, 579-595.

Lai, M. Y., Khoo-Lattimore, C., & Wang, Y. (2019). Food and cuisine image in destination
branding: Toward a conceptual model. Tourism and Hospitality Research, 19(2),
238-251.

Latip, N. A., Rasoolimanesh, S. M., Jaafar, M., Marzuki, A., & Umar, M. U. (2018).
Indigenous participation in conservation and tourism development: A case of native
people of Sabah, Malaysia. International Journal of Tourism Research, 20(3), 400-409.

Lau, K.-N., Lee, K.-H., Lam, P.-Y., & Ho, Y. (2001). Web-site marketing for the travel-and-


https://doi.org/10.1016/j.tmp.2020.100671
https://doi.org/10.1016/j.tmp.2020.100671
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0005
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0005
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0010
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0010
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0015
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0015
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0020
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0020
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0025
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0025
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0030
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0030
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0030
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0035
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0035
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0040
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0040
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0040
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0045
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0045
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0050
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0050
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0055
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0055
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0055
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0060
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0060
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0065
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0065
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0070
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0070
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0070
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0070
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0070
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0075
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0075
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0080
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0080
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0085
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0085
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0090
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0090
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf9108
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf9108
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0095
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0095
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0100
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0100
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0105
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0105
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0105
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0110
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0110
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0110
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0115
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0115
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0120
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0120
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0125
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0125
https://doi.org/10.1080/13683500.2019.1602114
https://doi.org/10.1080/13683500.2019.1602114
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0135
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0135
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0140
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0140
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0145
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0145
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0145
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0150
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0150
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0155
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0155
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0155
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0160
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0160
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0160
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0165
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0165
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0165
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0170
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0170
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0175
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0175
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0180
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0180
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0185
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0185
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0185
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0190
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0190
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0195
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0195
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0200
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0200
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0200
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0205
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0205
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0205
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0210
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0210
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0215
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0215
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0215
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0215
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0220
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0220
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0220
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0220
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0225
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0225
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0225
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0230
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0230
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0230
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0235
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0235
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0235
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0240
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0240
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0245
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0245
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0245
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0250
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0250
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0250
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0255
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0255
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0260
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0260
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0260
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0265
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0265
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0270
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0270
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0275
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0275
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0280
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0280
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0280
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0285
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0285
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0285
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0290
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0290
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0290
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0295

F.X. Yang, et al.

tourism industry. Cornell Hotel and Restaurant Administration Quarterly, 42(6), 55-62.

Lau, C., & Li, Y. (2019). Analyzing the effects of an urban food festival: A place theory
approach. Annals of Tourism Research, 74, 43-55.

Lee, I., & Arcodia, C. (2011). The role of regional food festivals for destination branding.
International Journal of Tourism Research, 13(4), 355-367.

Lee, C.-K,, Lee, Y.-K., & Lee, B. (2005). Korea’s destination image formed by the 2002
World Cup. Annals of Tourism Research, 32(4), 839-858.

Lee, W., Sung, H., Suh, E., & Zhao, J. (2017). The effects of festival attendees’ experiential
values and satisfaction on re-visit intention to the destination: The case of a food and
wine festival. International Journal of Contemporary Hospitality Management, 29(3),
1005-1027.

Lei, W., & Zhao, W. (2012). Determinants of arts festival participation: An investigation of
Macao residents. Event Management, 16(4), 283-294.

Leung, X. Y., & Bai, B. (2013). How motivation, opportunity, and ability impact travelers’
social media involvement and revisit intention. Journal of Travel & Tourism Marketing,
30(1-2), 58-77.

Levitt, J. A., Zhang, P., DiPietro, R. B., & Meng, F. (2017). Food tourist segmentation:
Attitude, behavioral intentions and travel planning behavior based on food in-
volvement and motivation. International Journal of Hospitality & Tourism
Administration, 1-27.

Levitt, J. A., Zhang, P., DiPietro, R. B., & Meng, F. (2019). Food tourist segmentation:
Attitude, behavioral intentions and travel planning behavior based on food in-
volvement and motivation. International Journal of Hospitality & Tourism
Administration, 20(2), 129-155.

Li, M., Cai, L. A., Lehto, X. Y., & Huang, J. (2010). A missing link in understanding revisit
intention—The role of motivation and image. Journal of Travel & Tourism Marketing,
27(4), 335-348.

Li, X., & Kaplanidou, K. (2013). The impact of the 2008 Beijing Olympic Games on China’s
destination brand: A US-based examination. Journal of Hospitality & Tourism Research,
37(2), 237-261.

Lin, L.-Y., & Chen, C.-S. (2006). The influence of the country-of-origin image, product
knowledge and product involvement on consumer purchase decisions: An empirical
study of insurance and catering services in Taiwan. Journal of Consumer Marketing,
23(5), 248-265.

Maclnnis, D. J., Moorman, C., & Jaworski, B. J. (1991). Enhancing and measuring con-
sumers’ motivation, opportunity, and ability to process brand information from ads.
Journal of Marketing, 55(4), 32-53.

Mahadevan, R. (2018). To attend or not to attend a rural folk festival: Examining
Nonattendees’ behavior using a temporal approach. Event Management, 22(3),
441-452.

Mooy, S. C., & Robben, H. S. (2002). Managing consumers’ product evaluations through
direct product experience. Journal of Product & Brand Management, 11(7), 432-446.

Nyaupane, G. P., & Andereck, K. L. (2008). Understanding travel constraints: Application
and extension of a leisure constraints model. Journal of Travel Research, 46(4),
433-439.

Oh, H., Assaf, A. G., & Baloglu, S. (2016). Motivations and goals of slow tourism. Journal
of Travel Research, 55(2), 205-219.

Organ, K., Koenig-Lewis, N., Palmer, A., & Probert, J. (2015). Festivals as agents for
behaviour change: A study of food festival engagement and subsequent food choices.
Tourism Management, 48, 84-99.

Pan, S., Lee, J., & Tsai, H. (2014). Travel photos: Motivations, image dimensions, and
affective qualities of places. Tourism Management, 40, 59-69.

Park, S., & Kim, D. Y. (2010). A comparison of different approaches to segment in-
formation search behaviour of spring break travellers in the USA: Experience,
knowledge, involvement and specialisation concept. International Journal of Tourism
Research, 12(1), 49-64.

Park, S.-Y., & Petrick, J. F. (2006). Destinations’ perspectives of branding. Annals of
Tourism Research, 33(1), 262-265.

Park, K. S., Reisinger, Y., & Kang, H. J. (2008). Visitors’ motivation for attending the
South Beach wine and food festival, Miami beach, Florida. Journal of Travel & Tourism
Marketing, 25(2), 161-181.

Peter, S., & Anandkumar, V. (2016). Travel motivation-based typology of tourists who
visit a shopping festival: An empirical study on the Dubai shopping festival. Journal of
Vacation Marketing, 22(2), 142-153.

Petty, R. E., & Cacioppo, J. T. (1986). Communication and persuasion: Central and peripheral
routes to attitude change. New York: Springer-Verlag.

Petty, R. E., & Cacioppo, J. T. (2012). The elaboration likelihood model of persuasion. In
R. E. Petty (Ed.). Communication and Persuasion: Central and Peripheral Routes to
Attitude Change (pp. 1-24). New York, NY: Springer.

Phillips, W. J., Asperin, A., & Wolfe, K. (2013). Investigating the effect of country image
and subjective knowledge on attitudes and behaviors: US Upper Midwesterners’ in-
tentions to consume Korean Food and visit Korea. International Journal of Hospitality
Management, 32, 49-58.

Qu, H., Kim, L. H., & Im, H. H. (2011). A model of destination branding: Integrating the
concepts of the branding and destination image. Tourism Management, 32(3),
465-476.

Rasoolimanesh, S. M., Jaafar, M., Ahmad, A. G., & Barghi, R. (2017). Community parti-
cipation in World Heritage Site conservation and tourism development. Tourism
Management, 58, 142-153.

Robinson, R. N., & Getz, D. (2016). Food enthusiasts and tourism: Exploring food in-
volvement dimensions. Journal of Hospitality & Tourism Research, 40(4), 432-455.

Ross, 1. (1979). An information processing theory of consumer choice. Journal of
Marketing, 43(3), 124-126.

Sirgy, M. J., & Su, C. (2000). Destination image, self-congruity, and travel behavior:
Toward an integrative model. Journal of Travel Research, 38(4), 340-352.

Smith, S., Costello, C., & Muenchen, R. A. (2010). Influence of push and pull motivations

10

Tourism Management Perspectives 34 (2020) 100671

on satisfaction and behavioral intentions within a culinary tourism event. Journal of
Quality Assurance in Hospitality & Tourism, 11(1), 17-35.

Smith, S. L., & Xiao, H. (2008). Culinary tourism supply chains: A preliminary ex-
amination. Journal of Travel Research, 46(3), 289-299.

Sotiriadis, M. D. (2015). Culinary tourism assets and events: Suggesting a strategic
planning tool. International Journal of Contemporary Hospitality Management, 27(6),
1214-1232.

Stone, M. J., Migacz, S., & Wolf, E. (2019). Beyond the journey: The lasting impact of
culinary tourism activities. Current Issues in Tourism, 22(2), 147-152. https://doi.org/
10.1080/13683500.2018.1427705.

Stone, M. J., Soulard, J., Migacz, S., & Wolf, E. (2018). Elements of memorable food,
drink, and culinary tourism experiences. Journal of Travel Research, 57(8),
1121-1132.

Tsai, C.-T. S., & Wang, Y.-C. (2017). Experiential value in branding food tourism. Journal
of Destination Marketing & Management, 6(1), 56-65.

UNESCO. (2018, October 9). Macao: Creative cities network. Retrieved May 3, 2018, from
https://en.unesco.org/creative-cities/macao.

Vajirakachorn, T., & Chongwatpol, J. (2017). Application of business intelligence in the
tourism industry: A case study of a local food festival in Thailand. Tourism
Management Perspectives, 23, 75-86.

Vermeir, 1., & Van Kenhove, P. (2005). The influence of need for closure and perceived
time pressure on search effort for price and promotional information in a grocery
shopping context. Psychology & Marketing, 22(1), 71-95.

Wan, Y. K. P., & Chan, S. H. J. (2013). Factors that affect the levels of tourists’ satisfaction
and loyalty towards food festivals: A case study of Macau. International Journal of
Tourism Research, 15(3), 226-240.

Wells, W. D. (2014). Measuring advertising effectiveness. New York: Psychology Press.

Wilson, R. T., & Till, B. D. (2008). Airport advertising effectiveness: An exploratory field
study. Journal of Advertising, 37(1), 59-72.

Wilson, R. T., & Till, B. D. (2011). Effects of outdoor advertising: Does location matter?
Psychology & Marketing, 28(9), 909-933.

Wilson, R. T., Baack, D. W., & Till, B. D. (2015). Creativity, attention and the memory for
brands: An outdoor advertising field study. International Journal of Advertising, 34(2),
232-261.

Wong, L. A., Wan, Y. K. P., & Qi, S. (2015). Green events, value perceptions, and the role
of consumer involvement in festival design and performance. Journal of Sustainable
Tourism, 23(2), 294-315.

Yoon, Y., & Uysal, M. (2005). An examination of the effects of motivation and satisfaction
on destination loyalty: A structural model. Tourism Management, 26(1), 45-56.

Yu, C.-E., & Sun, R. (2019). The role of Instagram in the UNESCO's creative city of gas-
tronomy: A case study of Macau. Tourism Management, 75, 257-268.

Yuan, J., & Jang, S. (2008). The effects of quality and satisfaction on awareness and
behavioral intentions: Exploring the role of a wine festival. Journal of Travel Research,
46(3), 279-288.

Zaichkowsky, J. L. (1985). Measuring the involvement construct. Journal of Consumer
Research, 12(3), 341-352.

Zhang, H., Fu, X., Cai, L. A., & Lu, L. (2014). Destination image and tourist loyalty: A
meta-analysis. Tourism Management, 40, 213-223.

Yang, Fiona X. (PhD, Hong Kong Science and Technology
University) is an assistant professor in Faculty of Business
Administration, University of Macau. Her research interests
include tourism and hospitality marketing, organizational
behavior and supply chain management. Her publications
appear in scholarly journals such as Tourism Management,
International Journal of Hospitality Management, Journal of
Hospitality & Tourism Research, International Journal of
Contemporary Hospitality Management, Cornell Hospitality
Quarterly and more.

Dr. Wong, IpKin Anthony (PhD, University of Hawaii) is a
professor of School of Tourism Management at the Sun Yet-
Sen University, China. His current research interests in-
clude tourism and hospitality marketing, service quality
management, international marketing, green marketing
and tourism, and branding and destination image. His
publications appear in scholarly journals such as Tourism
Management, Journal of Travel Research, Journal of Business
Research, Journal of Sustainable Tourism, International
Journal of Hospitality Management, Journal of Hospitality &
Tourism Research, International Journal of Contemporary
Hospitality Management, and more. He serves as a co-
ordinating editor for International Journal of Hospitality
Management and a board member for Journal of Travel
Research, Cornell Hospitality Quarterly, International Journal of Contemporary Hospitality
Management, and Journal of Business Research.


http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0295
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0300
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0300
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0305
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0305
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0310
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0310
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0315
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0315
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0315
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0315
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0320
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0320
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0325
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0325
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0325
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0330
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0330
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0330
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0330
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0335
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0335
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0335
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0335
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0340
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0340
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0340
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0345
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0345
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0345
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0350
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0350
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0350
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0350
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0355
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0355
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0355
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0360
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0360
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0360
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0365
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0365
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0370
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0370
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0370
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0375
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0375
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0380
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0380
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0380
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0385
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0385
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0390
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0390
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0390
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0390
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0395
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0395
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0400
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0400
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0400
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0405
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0405
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0405
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0410
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0410
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf9109
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf9109
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf9109
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0415
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0415
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0415
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0415
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0420
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0420
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0420
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0425
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0425
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0425
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0430
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0430
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0435
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0435
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0440
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0440
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0445
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0445
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0445
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0450
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0450
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0455
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0455
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0455
https://doi.org/10.1080/13683500.2018.1427705
https://doi.org/10.1080/13683500.2018.1427705
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0465
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0465
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0465
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0470
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0470
https://en.unesco.org/creative-cities/macao
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0475
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0475
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0475
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0480
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0480
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0480
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0485
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0485
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0485
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0490
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf9105
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf9105
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf9107
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf9107
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0495
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0495
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0495
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0500
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0500
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0500
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0505
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0505
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0510
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0510
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0515
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0515
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0515
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0520
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0520
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0525
http://refhub.elsevier.com/S2211-9736(20)30038-6/rf0525

F.X. Yang, et al.

Dr Tan, Xiuchang Sherry received a doctorial degree at
the Hong Kong Polytechnic University. She is a lecturer at
the Institute for Tourism Studies. She had worked in the
MICE industry for years and got rich experiences in orga-
nizing events ranging from exhibitions, conferences, semi-
nars and special events. Her publication appears at Tourism
Management and Journal of Vacation Marketing.

11

Tourism Management Perspectives 34 (2020) 100671

Wu, Don Chi Wai (MPhil, City University of Hong Kong) is
a lecturer at Macao Institute for Tourism Studies (IFTM). He
is currently a PhD student at the Department of
Management Science, College of Business, City University
of Hong Kong. His research interests include economic in-
dexes, business intelligence, deep learning and statistical
modelling. His research has appeared in Singapore Economic
Review and Current Issues in Tourism.



	The role of food festivals in branding culinary destinations
	Introduction
	Theoretical background
	Destination image, destination branding and brand image transfer
	Events in destination branding
	The role of food festivals in culinary destination branding

	Hypothesis development
	Motivation, opportunity, ability (MOA) theory
	Motivation and advertising effectiveness
	Opportunity and advertising effectiveness
	Ability and advertising effectiveness

	Destination image and destination loyalty
	The elaboration likelihood model and food involvement as moderator

	Methodology
	Sample and data collection
	Instrument development


	Findings
	Sample profile
	Validity and reliability of the measurement items
	Results of hypotheses testing

	Discussion and conclusions
	Theoretical contribution
	Role of food festivals in branding a culinary destination
	Culinary destination branding for food enthusiasts and non-enthusiasts

	Managerial implications
	Limitations and future research

	Supplementary data
	References




