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Abstract: The purpose of this paper is to set up an analysis of the actual conditions for development
(maturation) of the idea of (non) use of genetically modified food in the hotel industry in the country. More
specifically, it is about specifics of the process of managing hotels in the direction of direct insight knowledge of
the frame with indicators of GMO food, negative and harmful impact thereof on human health, and the impact
to the tourism industry and the attractiveness of the hotel. Despite the theoretical framework that will be
implemented within the labor market, the same will be implemented and empirical research, in terms of analysis
of four-star hotels in Ohrid, Republic of Macedonia who is seen as particularly important and tourist destination
worldwide. Through the application of appropriate methodological framework will be drawn conclusions that
are particularly important for principled explanation of the essence of causation that are related to the current
conditions of management of hospitality and knowledge of the impact of GMO food, with special regard to the
situation in Ohrid, Macedonia. Furthermore, due to the apparent situation in this area, the presence of a number
of seminars, conferences and discussions with experts have positive significance to encourage awareness of the
personnel involved in the operation of the respective hotel. Also, it is necessary to influence raising awareness
among staff as well as among the guests at the hotel, about harmful effects of GM food on their health.
Moreover, if the hotel within itself implements a menu which does not involve GMO foods, it should be used as
a positive asset to the hotel and to promote the campaign to attract domestic and foreign tourists, stating that the
hotel additionally besides offering nice and hospitable environment, also take care of their health.

The analysis of the hotel business in order to inspect the implementation of GMO food, is an issue that
has an impact on the lifestyles of visitors (tourists). Consequently, the idea of development of modern
management models through the strategic application of innovations in the field of nutrition, will allow laying a
solid foundation of competitive business in the area of hospitality and tourism. The same applies especially to
the Republic of Macedonia, a country that is located on a great geographic area with a climate and
environmental conditions for tourism development. Additional efforts in the field of GMO food will reflect
positively on the tourism campaign of the country, overall. Therefore, and based on research conducted
framework, this paper will promote the idea of encouraging campaigns for greater awareness of hotel and
restaurant businesses about GMO food in order to improve the existing conditions in the sector.

Through the application of qualitative and quantitative methodological framework, i.e. content analysis
of theoretical aspects, review the prepared statements of the scope of this issue and comparative analysis
capabilities against modern challenges, and the conducted empirical research, efforts will be made to get solid
basis for the establishment of appropriate access to analyzing the impact and effects of the application of GMOs
in the food in the hotel’s business.
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BJIMJAHHUETO HA TEHETCKH MOJUPUILIUPAHA XPAHA ('MO) BP3
TYPUCTHYKATA ATPAKTUBHOCT BO XOTEJIMEPCTBOTO - YCJIOBUTE U
IMPUCTAIIOT KOH I'MO BO XOTEJIMTE CO 4 3BE3/I1 BO I'PAIOT OXPU /]

Januena Korecka Jlo3anocka
®DakynTeT 3a Typu3aM U yroctutenctso - Oxpua, Penyonika Makenonuja,
daniela.k.l.ohrid@gmail.com

Pe3nme: Ilenta Ha OBOj TPYJ € J1a ce TIOCTABH aHAJIM3a HAa PEATHUTE YCJIOBH 3a pa3Boj (CO3peBame) Ha HIejaTa
3a (He)ymorpeba Ha TEHETCKH MoIUGUIMpaHa XpaHa BO XOTEIHEPCTBOTO Bo PemyOnmka MakenoHuja.
[MokoHKpeTHO, cTaHyBa 300p 3a CIEIU(PUYHOCTH HA MPOIECOT HA MCHAUMpAmke HAa XOTEIMTE BO HACOKA HA
JTUPEKTCH YBUJ Ha IMO3HABAKETO HA KaJapoT co mHamkatopure Ha MO XpaHaTa, HETaTUBHOTO M INTETHO
BIIMjaHUE HA MCTATa 10 3/IPaBjeTO Ha JYIeTO, KAKO W BIHjaHHETO KOH TYPH3MOT U aTPAKTUBHOCTA HA XOTENOT.
IToxpaj TeopeTckaTa paMka Koja MTO ke OWIe MPHUIOKEHA BO PAMKUTE Ha TPYAOT, BO HCTHOT Ke Ouie
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HUMIUIEMEHTHPAHO ¥ EMITHPHCKO UCTPAXKyBamke, O aCIIeKT Ha aHAJIM3a HA XOTEIHUTE CO YSTHPH 3BE3IH BO IPAfoT
Oxpun, Perrybnmka MakemoHmja KOj Bakd 32 OCOOCHO BajkHA M MCTaKaHATa TYPUCTHYKA JECTHHAIM]a IIHPYM
cBeroT. [Ipeky mpuMmeHa Ha COOJIBETHa METOJOJIONIKA paMKa Ke OMIaT W3BJICYEHH 3aKIy4old KOW IITO Cce
0co0eHO 3HayajHU 3a MPHHLHIHMETHO 00jacHYBambe Ha CYIITHHATa Ha MPUYMHCKO-NOCICANYHUTE OJTHOCH KOM
IITO C€ TOBpP3aHM CO MOMEHTAJHHUTE YCJIOBH Ha MEHAlIMpame Ha XOTEIHEPCTBOTO U IIO3HABAKETO Ha
BiaujanujaTa Ha MO xpanara, co mocoOeH OCBpPT Ha coctojoata Bo rpanor Oxpun, Pemybiuka Makenonuja.
[Tonaramy, kako pe3ynTaT Ha BHUIMBATa COCTOj0a BO OBOj AOMEH, IPUCYCTBOTO Ha royieM Opoj Ha CEMHHApH,
KOH(EpEeHIIMM Kako ¥ pasroBOpM CO CTPYYHH JMIA HMMa IIO3UTHBHO 3HA4YeHE 3a IOTTUKHYBame Ha
HHPOPMHPAHOCTA Ha KaJIapOT KOj € HHBOJBHPAH BO paboTaTa Ha COOABETHHOT XoTel. McTo Taka, moTpedHO e na
ce BIMjac Ha IMOJUTHYBamkbe Ha HUBOTO HAa CBECHOCT, KaKo IOMely KaJapoT Taka ¥ IoMery TOCTHTE BO XOTEJOT,
BO BpCKa co mTeTHUTE AejcTBHja Ha MO xpaHarta 1mo HUBHOTO 37pasje. IIpuToa, JOKOIKY XOTEIOT BO CBOHUTE
paMKHu UMITIEMEHTHpa MeHH Koe mTo He ordaka MO xpana, cToTo Tpeba 1a ce UCKOPHCTH KaKo MO3UTHBHA
npUIOOUBKa Ha XOTEJIOT U Jia e IPOMOBHpPA BO KaMIlama 3a NMPUBJICKYBAakE Ha JOMAIIHHA U CTPAHCKH TYPUCTH,
CO Ha3HaKa JieKa XOTeJOT, JOMOJIHUTEIIHO OKpPaj CO MOHynaTa Ha y0aB M rOCTONPUMIIMB aMOMEHT ce TPIKU U
332 HUBHOTO 37IpaBje.

AmHanuzata Ha XOTEJCKHOT OM3HHC BO Hacoka Ha yBHJI Bo mpuMmenata Ha MO xpaHa, mpercraByBa
npoOiieMaTiKa Koja LITO MMa BIHMjaHHE BP3 HAUYMHOT Ha JKMBOT Ha moceturenure (Typucrute). CreacTBeHo,
ujejata 3a pa3Boj Ha COBPEMEHM MOJIENIM Ha YIpaByBamke NPEKy CTparelika MPUMEHa Ha HOBUTETUTE BO
JOMEHOT Ha MCXpaHa, ke OBO3MOXKHM IIOCTaBYBamke Ha COJIMAHA OCHOBA Ha KOHKYPEHTEH OU3HHC BO IOJpPadjeTo
Ha XOTEJIUEPCTBOTO M TYpU3MOT. McToTO, 0c0OEHO ce omHecyBa Ha PermyOnika MakenoHuja, 3eMja Koja IITo ce
Haora Ha OJUIMYHO Teorpa)cko moapadje, CO COOABETHA KIMMa M SKOJIOIIKH YCIOBH 3a Pa3BOj Ha TYPU3MOT.
JomoHUTeNeH aHraxxMaH Bo JoMeHOT Ha 'MO xpaHara ke ce oJpa3u MO3UTHBHO BP3 TYPUCTHYKATA KaMIamba
Ha 3eMjaTa, LEIOKyIHO. TOKMy 3aToa, a Ha OCHOBAa Ha CIIPOBEJICHA HCTpakKyBauka paMKa, OBOj TpyH Ke
NPOMOBHpa HIeja 3a MOTTUKHYBalkbe¢ Ha KaMIAmbH 32 IOTOJIeMa CBECHOCT Ha XOTEJICKHTE M PECTOPaHCKH
OusHucH Bo Bpcka co 'MO xpaHata, co el noJo0pyBame Ha IIOCTOSYKHTE YCIOBH BO OBOj CEKTOD.

HpeKy IpruMCHa Ha KBaJIUTaTUBHA W KBAaHTUTAaTHBHAa MCETOJOJIOIIKA paMKa, OJHOCHO aHajiu3a Ha
COJpKMHA HAa TEOPETCKH aCleKTH, OCBPT Ha M3TOTBEHUTE W3BEIITaW O] JAOMEHOT Ha OBaa mpoliemMarhka U
KOMIIapaTHBHA aHaJIM3a Ha MOXKHOCTUTE HACIIPOTH COBPEMEHHUTE MPEIM3BUIM, KAKO M aHAJIN3a Ha CIIPOBEICHO
eMIIMPUCKO HCTPaXyBambe, ke ce BIOXKU Hamop Aa ce o0ue CONUIHA OCHOBA 3a BOCIIOCTaBYBakhe Ha COOJBETEH
NPUCTaN Ha aHaJlk3a Ha BiIMjaHueTo U edekTure ox npumeHara Ha MO XxpaHata BO XOTEJIIMEPCKHOT OU3HHUC.
Kayuynu 300poBu: reneTckuMoquduIMpaHa XpaHa, X0TeJIHEePCTBO, TypH3aM, CTPATEIIKU IPUCTAI

INTRODUCTION

The role which food plays in the tourism industry cannot be ignored. However, the literature has also
led to believe that food risks are perceived to be higher abroad than at home and this could act as an impediment
for the tourism industry. Though research on food as a tourism product has been growing in the literature, little
has been said about genetically modified (GM) food intake by tourists.

Food tourism is quite simply the exploration of food as the purpose of travel. Food already ranks with
climate, accommodation, and environment as being important to tourists. Food tourists are often attracted to the
locally grown produce of a destination, which they see as deeply connecting them to its origins. Each destination
becomes unique because of its offerings, which are appealing to the tourists who want to become part of the
local community. Tourists today seek travel experiences based on local culture and identity, which revolve
highly around food. A newer form of tourism, it is spreading widely across the globe as the food industry
continues to explode through more restaurants, as well as a growing industry of chefs and other careers.

In this context, it is especially important to pay attention to the role of food in the hotel business, which
can be used as an additional attraction for tourists. All this especially applies to the selection of food, or is there
a possibility for preference for natural food from a healthy and clean environment, or the hotel is focused on the
use of GMO food

This research developed a model to predict the impact of genetically modified food in the hotel
industry, based on planned behavior among tourists and the caterers. The research aims to point the familiarity
of the catering and hotel staff with genetically modified foods, its meaning and application, as well as
professional staff familiarity with this area. This is particularly important to emphasize the positive and negative
benefits in terms of tourism, in terms of the use of GMO food.
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THE ROLE OF GENETICALLY MODIFIED FOOD IN THE AREA OF TOURISM

Food tourism is evolving, and is predicted to continue changing in the future. There are multiple
possibilities for how it will end up, depending on the popularity of people living sustainable lifestyles versus
those contributing to a faster depletion of natural resources. If the scale tips towards the part of humankind that
is environmentally aware, then the future of tourism will lean toward one future. If the depletion of natural
resources happens faster than anticipated, however, a complete collapse is more likely.

Besides the man, science will be a determinant of the future of food tourism. There is the possibility
that food tourism will continue to seek out food grown naturally from the Earth at every destination. But the
parallel future may be an elevated version of today’s obsession with master chefs’ artificially created cuisines.
Scientists have been creating synthetic food for mankind in preparation as a solution for possible future food
shortages. Unlike genetically modified organisms (GMO) that splice in traits from other species to create the
food we see on the shelves of markets today, synthetic biology involves the creation of new organisms in a lab
with their own full DNA. The technology used to do this is closely guarded to prevent an adverse reaction from
the public. But in order for the planet, and food tourism, to flourish in the future, all possible outcomes must be
explored and prepared. If synthetic food is the future, food tourism may focus more on the technology used to
create these foods and the unique outcomes it might explore. Some may scour the planet still in search of natural
food, as it becomes a rare and much desired delicacy. In fact, the pursuit of organic, natural food for tourism
purposes may become reserved for the wealthy class and unattainable to the rest of the world. But just because
synthetic food is undesirable to the world today, the burden of the predicting the future of how to feed the world
in the face of depleted resources has been taken up responsibly by scientists through extensive, and reliable,
scenario planning.”*®

The use of GMOs is one of the most controversial topics in discussions concerning the future of
farming. For some people, generic engineering seems to represent a sort of “silver bullet” for most of the
problems related to agriculture, such as the climate crisis and food security. At the same time, others see GMOs
as a menace, a technology that does not maintain its promises, and that even represents a threat to humans and
the natural environment.*®

The most important question for the restoraunt and hotel business is - if there genetically engineered
(GMO) ingredients in the food that is eating? Moreover, it's hard to know for sure, because there are no
requirements for clear GMO labels on food packages. That's why, there is need for a federal law to require real,
clear GMO labels. It is the same with the tourists in the country. They need to know their rights of the food they
consumed.

Tourists all deserve the right to know what's in their food, and that includes GMQOs. Over 90% of
Americans support the labeling of food with GMO ingredients, but currently there's no clear way to know if
your food contains GMOs. But, the situation is not the same in Europe.

The most important thing that there should be known about GM foods is that they are unproven and
unlabeled experiments. Mostly, people are the subject of these experiments. The technology holds incredible
potential, but should be used with extreme caution and only with the absolute awareness and willingness of
participants.

The question of genetically modified organisms is potentially the most important debate we face as a
species. Furthermore, no one has the right to make this decision for someone else, so the hotel staff needs to
respect their guest's right to make this decision for them.

Genetically modified foods have the potential to solve many of the world's hunger and malnutrition
problems, and to help protect and preserve the environment by increasing yield and reducing reliance upon
chemical pesticides and herbicides. Yet there are many challenges ahead for governments, especially in the
areas of safety testing, regulation, international policy and food labelling. Many people feel that genetic
engineering is the inevitable wave of the future and that we cannot afford to ignore a technology that has such
enormous potential benefits. However, we must proceed with caution to avoid causing unintended harm to
human health and the environment as a result of our enthusiasm for this powerful technology. That is, especially
in the process of hotel managing and teaching stuff about the GMO food positive and negative aspects.

299 Whitman, D. B. (2000). Genetically Modified Foods: Harmful or Helpful? CSA Discorery Guides, pg. 19

%% Giovannetti, M., Sbrana, C., & Turrini, A. (2005). The impact of genetically modified food on the tourism in
the community. Rivista di societa, 98(3), 393-417.
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EUROPEAN REGULATIONS FOR IMPORT AND CONSUMPTION OF GENETICALLY

MODIFIED FOOD

The European Union chose to allow its member states to ban genetic modification in their respective
societies. However, it is clear that the anti-GMO movement is gaining steam in some European countries, which
aims to become the first EU nations to cut out the cultivation of genetically modified crops. Some of the
governments of this countries start to create a host of new regulation law, for instance a brand new labeling
system that will be used to identify products such as meat, fish, eggs, milk, and honey certified as GMO-free
and livestock fed GMO-free food. Furthermore, the state officials of these countries thinks that this is the only
way to ensure that families have access to safe and sustainably produced food and to preserve natural diversity
and the competitiveness.*

Such a radical reaction to the EU legislation generates a number of questions: Do GMOs actually pose
a threat? And if so, should the EU provide more specific directives? Moreover, who will gain from the activities
of the anti-GMO movement? A possible explanation for the current situation in the EU lies in its history — more
specifically, in the history of European attitudes, policies and risk regulations developed after the Second World
War in terms of GMO growth and import.

European regulatory policies have during the last 15 years of the 20th century become politicized and
characterized by a suspicion of science, with a growing mistrust of government and industry. By contrast, the
current US regulation of GMOs resembles the European regulatory style of the past with regulators working
cooperatively with industry and supportive of technological innovation.

While growing GM food in Europe has been enriched with a set of new policies, importing them is an
entirely different case. In fact, the EU was unable to fully agree on GMOs for import as food and feed since
2003. Using the template of the newly introduced law for using GMOs, the European Commission has recently
proposed to change the policies regulating the way GMOs are approved for import. If a company wants to
import GM foods, it needs to apply to the European Food Safety Authority (EFSA), which is responsible for
assessing products for import. After a positive ruling, member states must approve the GMO in question by
qualified majority. Some of the governments of the countries believe that this Commission proposal is a bad
idea because it would be impossible to implement for Member States because of internal markets, it would be
impossible to control. Member States anyway will face huge pressure from the US and other GMO exporting
countries not to use this possibility to ban imports of GMOs. It’s interesting to note that the proposal was also
criticized by those who favor, in terms that really run against the principles of the internal market to have a
patchwork of national bans on safe products. So it’s just another license to ban very bad precedent also for
science based regulation.®*

According the above, where is Europe headed in terms of GMO growth and import? In the near future
we will surely witness a host of in policies employed to assess the risk of introducing GMOs to European
ecosystems and markets as Europe will have to negotiate its position in trading with the US, at the same time
embracing public attitudes towards GMOs, which is still verging on negative.

EMPIRICAL RESEARCH OF THE ROLE OF GENETICALY MODIFIED FOOD ON THE TOURIST
ATTRACTIVENESS OF THE HOTELS - TERMS AND ACCESS TO THE GMO IN HOTELS WITH 4
STARS IN THE CITY OF OHRID

Republic of Macedonia, especially the city of Ohrid, is a particularly interesting area for analysis of the
impact of genetically modified foods on the tourist attractiveness of a hotel. Some facts which are typical for
this city and at the same time make it better of the rest of the region, is the received protection from UNESCO,
in terms of its natural beauty and wealth. All this has affected the tourist attraction of the place and thus the
economic benefit which in turn receives the city budget. Based on the above, knowing the specifics of tourism,
in terms of quality food which is offered in a variety of hotels can be invaluable to further increase the number

%1 McCabe, H., & Butler, D. (2004). European Union tightens GMO regulations. Genetically modified
organisms. London: GMS Consuting, pg. 34-39

%2 Dano, E. (2007): Potential socio-economic, cultural and ethical impacts of GMOs: prospects for socio-
economic impact assessment in Europe. Third World Network. Berlin, pg. 116-119
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of visitors - tourists. In fact, all this is particularly so if the hotel is concerned with the production of food with
natural origin or fully organic food than the application of GMO foods.

The purpose of the conducted empirical research in this paper is to show that genetically modified
foods need to be well known to the hotel staff, especially the restaurant staff in order to avoid using the same. If
there is insufficient knowledge of this terminology by the employee staff, in this case it is necessary to organize
additional training for promoting awareness of genetically modified foods and for its avoidance in use. All this
is important because this hotel can be further promoted as environmentally friendly, which will contribute to
attracting tourists who appreciate natural beauty and values, as well as a boon to eat healthy food.

The survey covered a target group of six hotels with four stars, with 100 respondents. It is about the
elite hotels on Ohrid Riviera (Hotel Bellevue, Hotel Millennium, Hotel Royal View, Hotel Sileks, Hotel Tino
and Hotel Flamingo). The data is summarized based on the answers of the survey and are selected in order to
demonstrate the special main hypothesis. In order not to burden the labor market, in answers to questions not
included testing of variables and the demographic data, but the distribution is considered in relation to the total
number of respondents.

Specific hypothesis which will be tested in this paper is: "If the staff of the hotel is thoroughly familiar
with the specifics of GMO food, then expect to make a smart choice in serving the tourist, according to his
preferences." The hypothesis is tested through answers the questions:

e Question number 15 Questionnaire 1: Do you know the meaning and outcome of the application of the

GMO food?

e  Questionnaire number 18 Questionnaire 1: Whether the GMO findings you will make a change in your
menu to avoid these "GMQO™" products as raw material or takeout?

Based on the above issues, was obtained following statistical processing of answers:

Fiture 1: Do you know the meaning and outcome of the application of the GMO food?

Do you know the meaning and outcome
of the application of the GMO food?

W Yes

1 Maybe
Partially
No

B Definitely not

Source: Author’s own research

According to the available information, there is a high level of ignorance of the true meaning of GMO
(category "yes" and "maybe" with a total rate of 35%), the highest percentage has the partial knowledge of the
specifics of the GMO (category "partially: 37%) and negative response represented with 28% (categories "no"
and "definitely not"). Consequently, there is need for further education of the staff of the hotels in order to create
awareness about the negative aspects of the GMO food, which can be used as a positive benefit in the
preparation and supply of food for tourists.
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Figure 2: Whether the GMO findings you will make a change in your menu to avoid these
"GMO" products as raw material or takeout?

Whether the GMO findings you will
make a change in your menu to avoid
these "GMO" products as raw material
or takeout?

" Yes

I Maybe
Partially
No

H Deffinitely not

Source: Author’s own research

According to the available information, there is a high percentage of support of respondents in terms of
changing the menu, not to be held GMO foods, with 77% (categories "yes" and "maybe"), with "partial" answer
7% of the respondents and a negative response have followed by 16% (categories "no" and "definitely not").
Based on the above, the hotel staff is ready to improve the real situation and offer healthy food without GMO
product range, which will attract more tourists.

The general hypothesis of the paper states: "The more attentive to training of staff of the hotel to the merits of
GM food by the experts, the more they can expect construction of a common strategy to promote the hotel in
order to increase tourist attractiveness. The hypothesis is tested through answers the questions:
e Do you do your best to understand more about the meaning of "GMO"? Would you educated your
employees?
Based on the above issues, was obtained following statistical processing of answers:

Figure 3: Do you do your best to understand more about the meaning of "GMO"'? Would you educated
your employees?

Do you do your best to understand more about the meaning
of "GMO"? Would you educated your employees?

2% 3%
13% = Yes
" Maybe
Partially
No

m Definitelly not

Source: Author’s own research
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According to the presented data in Figure 3 it is recognizes that among business hotels there is a
positive mood managers to further educate employees about GMO food. The support is set at 82% of the total
number of respondents. Consequently, hotels in Ohrid are fully prepared for creating a further opportunity to
encourage the tourist attractiveness of the hotels that will serve healthy food without the presence of GMO
ingredients in it.

CONCLUSION

GMO food occupies a large part of the menu, such as at home and within the catering facilities (hotels
and restaurants). It is important to point out that the legislation is highlighted in each country in terms of support
or non-support of the presence of GMO products in society. The survey which was conducted in this paper
refers to Macedonia, respectively the city od Ohrid. Consequently, the paper is presented in the European
framework regulation, a path that Macedonia must tread. It also gives a clear description of the role and
importance of GMO challenge tourist waters.

The end result of the research indicates that among the hotels with four stars in the city of Ohrid also a
major tourist destination in the country, there is a positive mood for further education about GMO food, in terms
of taking advantage of the benefits of discharge of GMO food from the use and concentration of healthy,
organic food as a positive asset for attracting more tourists. Consequently, it is necessary to continuously
monitor the country's legislation in this domain and to educate staff in order to keep abreast of all news, as the
world of GMO and in the world of healthy food.
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