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Abstract

The cultural identity of a community is rooted in its traditions, including folklore, arts, and
religious and culinary traditions, among others. However, as time goes by, and due to the
emergence of new cultural models, these have beenre-signified. Particularly modern life
proposes new ways of eating, which increases the likelihood of the disappearanceof culinary
knowledge such as the craft of the "amasijos". From this perspective, the purpose of this study
was to interpret the perceptions of those who know this knowledge in the municipality of
Firavitoba, Boyacéa - Colombia, and based onthis, to formulate guidelines to strengthen their
cultural identity, to guarantee the transfer of this knowledge to future generations. This is a
gualitative study, oriented from the descriptive method and framed in the ethnographic design,
inwhich the cultural identity seen from the culinary tradition of the amasijos is taken as the
unit of analysis. The researchshows that the subjects, the unit of study, state that this knowledge
has diminished due to different factors, which leadsto the establishment of strategies that
contribute to strengthening their cultural identity. For this reason, it is concluded that it is
necessary to safeguard the inherited legacy so that it does not fade away and run the risk of
disappearing with time.

Keywords: Dumplings, Cultural identity, culinary heritage.

Introduction

The evolution of communities, peoples and nations is linked to their cultural identity, which,
as noted by Reynosa (2007), integrates the historical cultural heritage, which in turn is a
changing process, as it is bequeathed from generation to generation to share traditions, beliefs,
folklore and various manifestations associated with culture. For this reason, it is necessary to
strengthen cultural identity in such a way as to guarantee the transfer of historical cultural
knowledge. According to Molano (2007), in modernism, there is the uncertainty that it may
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disappear due to the adoption of new emerging cultural manifestations, especially when
heritage and cultural identity are not static elements, but entities subject to change.

Querol (2010) argues that cultural heritage as a representation of the past, present and
future must be protected to preserve cultural identity since it is part of the customs and
remembrances of the human being. In addition, the XXI century society, influenced by social
and technological changes, limits the continuity that should be given to the transmission of this
legacy. Authors such as Marin (2010), Ruiz et al. (2011), and Vilches (2018), outline that some
cultural assets such as dances, celebrations and gastronomic traditions have been affected by
modern currents since the lack of knowledge of society has limited their transmission to new
generations.

Due to the various situations that are detrimental to the cultural heritage, and
particularly the knowledge inherent to the culinary tradition of the inhabitants of Firavitoba,
Boyaca, this study arises, aiming to strengthen the cultural identity from the recognition of the
craft of amasijos as part of the intangible cultural heritage of this community. According to
Raboso (2017), one of the first sources for preserving heritage and rooting cultural identity is
knowledge since something that is not known can hardly be protected.

The situations referred to by the authors are not far from the reality faced by those who
know the culinary knowledge inherent to the amasijos in the municipality of Firavitoba Boyaca
since this cultural legacy has been at risk of disappearing due to social changes such as the
inclusion of cutting-edge technologies and technigues, the affectation of the regulations in the
food sector through laws that regulate processes, and procedures that obey the uses and
traditions of the communities around their traditional cuisines. Likewise, the current trends in
the consumption of low-fat and low-carbohydrate foods, the disappearance of the "sabedores"
(Knowers, kind of wise men, or experts in this labor), the continuous climatic changes that
affect the use of soil and water, and the difficulty in obtaining the necessary inputs for this
culinary work are situations that cause high vulnerability in the continuity of the trades related
to the elaboration of Amasijos in Firavitoba and therefore in the affectation of the cultural
identity of this community.

Gastronomy and Cultural Identity

Throughout history, the food of each culture has been considered a symbolic system that
represents its customs, in this sense, Tramontin and Gongalves (2010) refer that culinary
traditions can be considered as a factor directly linked to the cultural identity of communities,
which leads people to feel rooted to the gastronomic manifestations of their place of origin.
Likewise, food tradition is a factor that promotes tourism, since the variety of culinary
representations generates an exchange of knowledge and know-how through which people's
idiosyncrasies are strengthened.

According to Quan and Wang (2004), the fact of tasting food from a region allows the
people who are part of it or foreigners to have a cultural experience that makes possible the
recognition of the gastronomic manifestations derived from the cultural tradition and inherited
legacy. In this sense, authors such as Cuenca (2001) and Avila and Barrado (2005) argue that
culinary traditions bring with them a patrimonial heritage that allows the strengthening of
cultural identity.
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As Mak et al. (2012) express, it is important to take advantage of this knowledge as a
source of knowledge to strengthen cultural identity, especially when in the modern world the
different manifestations and emerging cultural forms have overshadowed the gastronomic
authenticity of communities.

Castellén and Fontecha (2017) indicate that the use of one or another food in
gastronomic preparations allows the appropriation of knowledge related to cultural identity so
that gastronomy and cultural identity form a binomial through which the past, present and
future of a community or population group can be recognized.

The position of the researchers allows to reflect on the importance of preserving
culinary traditions as a transmitting agent of the inherited cultural heritage, therefore, this study
seeks to interpret the feelings of the inhabitants of the municipality of Firavitoba, Boyacd, for
the culinary traditions that shape the art of kneading as a symbolic factor of their cultural
identity.

The Amasijos in Colombia: a heritage in risk of disappearing

The knowledge inherent to the culinary tradition oriented to the preparation of food with flours
of different cereals, better known as "amasijos", is an ancestral legacy that has been
disseminated over time. However, Velasco (2012) refers that industrialization and cultural
changes have put this heritage at risk, given that technification has led to the near extinction of
those who know this craft in an artisanal way, and that the migration of young people to urban
centers closes the continuity of this heritage legacy, the lack of transfer of knowledge and above
all the interpretation that these traditions have in the cultural identity has put the culinary art of
"amasijos" on the verge of disappearance.

For Fihrer and Carrasco (2013), and Hurtado (2017), the art of amasijos associated
with the cultural identity of some communities has undergone representative changes in the
last decade, due to factors that affect this culinary work. Among them, global climate change
has considerably affected cereal crops, sometimes leading to the total loss of farmers, a
situation that in turn limits the development of amasijos, since the inputs for their preparation
may be scarce. As a result, the sabedores (experts) of this craft and their descendants have lost
interest in giving continuity to this traditional culture.

On the other hand, Estrada (2011) and Hurtado (2017), outline that globalization is the
factor that has had the greatest impact on the loss of cultural identity related to the art of
amasijos, since the media promote a diet in which carbohydrates are excluded, cereals such as
wheat and barley that are elements used for the elaboration of amasijos. In this sense, the
predominance of a fitness food preferred by young people in the global society has also had an
impact on the loss of interest in the culinary art of the amasijos.

From this perspective, researchers agree that the cultural identity, of which amasijos
are a part, has been affected by the new cultural forms that have emerged in the industrialized
society. For this reason, it is necessary to implement actions aimed at strengthening the
knowledge of those who know and, above all, guaranteeing the transmission of this patrimonial
legacy to new generations.

Materials and Methods

For Hammersley and Atkinson (1994), this paradigm is oriented to interpreting phenomena or
realities of a community or specific people in a holistic way, based on their qualities. Likewise,
the descriptive method is integrated to detail facts arising in the research process. Regarding
the design, the research is approached from ethnography, to specify aspects inherent to the
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culture of the culinary art of the amasijos, because as Ellis and Bochner (2000) refer that this
method allows studying the way of life of a social group or community from its beliefs,
traditions, motivations and values. Consequently, through the methods integrated in the
research process, it was sought to interpret the art of the amasijos, from the opinions,
suggestions and arguments of the informants.

Study unit

For this research, the study unit was integrated by 6 experts in the Amasijos trade and a
historian, who through their discourse made possible the interpretation of the study categories.
It should be emphasized that the experts involved in the research are natives of the municipality
of Firavitoba, Boyacad - Colombia, and that most of their lives have been dedicated to the
culinary art of the Amasijos. Table 1 shows aspects related to these experts.

Table 1 Subjects linked to the study.

Study Characteristics Time in the
unit dough-
making
(Amasijos) trade
Sabedor  Age: 60 years old, owner of a bakery in Tintal, his 19 years
1
family economy revolves around the culinary art of baking.
Sabedor  Age: 83 years old, owner of the business Parador el 70 years
2
Manzano.
Sabedor  Age: 52 years old, develops the art of kneading at 40 years
3
home.
Sabedor  Age: 60 years old, works as an independent laborer, 50 years
4
making dough for religious festivities.
Sabedor  Age: 68 years old, she works as a dentist, although she has 52 years
5 professional training as a dentist, she prefers to dedicate

herself to the culinary art referred to, she preferred to dedicate
herself to the culinary art referred to.

Sabedor  Age: 40 years old, she is trained as a food engineer, which is 27 years
6 why she oriented this profession to the art of kneading.

Historian Age: 70 years, has been dedicated to transmitting the cultural traditions of the
municipality of Firavitoba Boyacéa through various publications, as historian, scribe
and speaker of the municipality is linked to the association of poets and writers of
the provinces of Tundama and Sugamuxi.

Note: The table summarizes some of the characteristics of the study's sample subjects.

In general terms, most of the experts, despite their advanced age (Figure 1), continue to develop
the art of the amasijos, since the new generations have not appropriated this knowledge, which
in turn is leading to the extinction of these representations of the cultural identity and
idiosyncrasy of the inhabitants of the municipality of Firavitoba.
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Figure 1. Culinary art Sabedores (experts) of the culinary art of the amasijos linked to the

studio.

LR A

Note: The figure shows that most of the savants (sabedores) are of advanced age,
which in one way or anotherendangers the cultural traditions related to the art of

amasijos.

Study Categories

Since the study is oriented from the qualitative paradigm and the ethnographic design,
categories are formulated that allow understanding the reality of the impact that the art of
amasijos has had on the cultural identity of the Firavitobenses, Table 2 details the
operationalization of these categories.

Table 2 Operationalization of study categories

Category Subcategory  Indicators Technique and Instrument
Data Collections
Knowledge Recognition . Techniques for the - Interview
related to the of traditional  gelaboration of (structured
firayitobenses kneadings amasijos. questionnaire)
cullpgry - Identification of - Participant
traditions raw materials observation
used (systematic
- Integration of recording infield
equipment And diaries)
handcrafted utensils.
Cultural - Perception - Recognition of the - Interview
Identity of the culinary (structured
culinary representation in questionnaire)
the cultural roots of  _ participant
traditions the Firavitobense observation
associated community. (systematic
with - Cultural and recording infield
Firavitoban climatic diaries)
amasijos. changes - Focus group
_ - Changes in the (structured
- Rlsk_s diet andlifestyles questionnaire)
affgctlng of the new
culinary generations.
cultural - Regulations
identity governing the
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activity of
traditional cuisines
in Colombia.

Note: The table presents the study categories through which the feelings of the sampled subjects
are interpreted with respect to the knowledge related to the culinary tradition of the amasijos
and the cultural identity of the Firavitobenses.

The study categories proposed are aimed at interpreting the discourse of the informants
for the recognition of the culinary art of amasijos and the impact they have on the cultural
identity of the Firavitobenses.

Stages of the research process
The research was carried out in four stages, which in turn are related to the specific objectives
that guide the research process.

First stage - Analysis

This stage of the study is aimed at characterizing the role of the "sabedores" in the transmission
of the culinary art of amasijos, the knowledge they possess and how these gastronomic
traditions become part of their cultural identity.

Second stage - Action Plan

Based on the results of the analysis stage, this stage is oriented to establish possible actions to
strengthen the cultural identity of the Firavitobenses through the appreciation and
dissemination of the culinary art of the amasijos.

Third stage — Observation
This phase of the study seeks to interpret the impact of the action plan on the perpetuation and
continuity of the culinary traditions associated with amasijos in the Firavitobense community.

Fourth stage — Reflection

In the final stage of the study, based on the development of the action plan and the development
of the other stages of the research process, the aim is to reflect on the impact of the strategies
implemented to strengthen the cultural identity of the community linked to the study.

Results The results of the study emerge from the fulfillment of the proposed objectives and the
developmentof the stages of the methodological design, as well as the analysis of the study
categories.

Diagnostic or analysis stage Specifically, in this stage the study inquired about the knowledge
related to the Firavitobenses culinary traditions inherent to the art of amasijos and what they
represent in the cultural identity of this community. From the analysis of the opinions,
arguments and discourse of the informants, it was found thatthe majority of those who know
the culinary art of amasijos has dedicated a large part of their lives to this work, using raw
materials derived from their environment and easy accessibility, techniques inherited from a
cultural legacy and equipment that are not high technology, but derived from a traditional
knowledge properto their culture, such as the use of wood ovens, grinding stones, water mills,
among others.

This demonstrates the interest of those who know about the conservation of this
culinary tradition, however,the cultural changes that have emerged from the global society, as
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well as the natural transformations of the environment, are determined to limit the continuity
of such a valuable legacy. From the informants' point ofview, industrialization has become the
worst enemy of their cultural legacy, because while they use their traditional techniques to
develop an average production of dough, other businesses dedicated to the bakery activity, by
integrating industrialized equipment and utensils, can have larger productions.

On the other hand, natural factors sometimes do not favor the sabedores of the culinary
art of amasijos, sincesome crops such as wheat, corn, and barley, among others, do not succeed,
leading them to look for these inputs in the market, a situation that affects the culinary tradition
they have developed, since industrialized inputs incorporate processed or refined elements that
alter the traditional preparations, and the costs of theseraw materials are high, which does not
allow all the sabedores to have access to them. Some appreciations ofthe informants are as
follows:

Sabedor 3: The truth is that at my age, the time I have dedicated to the art
of amasijos has led me to feel a deep love for this work, but sometimes |
feel that I cannot continue with this cultural tradition because the truth is
that the people who are dedicated to this art do not have any support...
Sabedor 6: Industrialization and globalization do not favor us, those of us
who know the culinary art of amasijos in Firavitoba tend to disappear,
because the conditions to continue our work are notfavorable...

Sabedor 4: The new food regulations request that we change the
traditional utensils used in the preparation of the amasijos, in my opinion,
I consider that this transgresses the cultural traditions when trying to
resignify the work we have done for many decades...

From the analysis of the category of knowledge related to Firavitoba's culinary
traditions inherent to the amasijos, the knowledgeable people linked to the study indicate that
their work in the municipality of Firavitoba is in danger of disappearing, due to situations
resulting from globalization and climatic changes in the territory. The acquisition of raw
materials for the production of amasijos is becoming more and more complex, and the use of
modern technologies by other producers has minimized or overshadowed the work of the
savants, which in turn has impacted their cultural identity, as some have left these culinary
traditions to one side.

The representation of amasijos in the cultural identity of the inhabitants of the
municipality of Firavitoba was also investigated. Based on the references of the "sabedores" it
is interpreted that their work over time has lost importance in their community, this is due to
cultural factors, including the change in diet that has occurred in recent decades, as in today's
society the taste for gluten-free foods, refined sugars and fats prevails, which in turn has had a
significant impact on the work of the "amasijos", the "sabedores" have had to reduce their
production, given that sometimes they are unable to market it.

On the other hand, the acquisition of inputs for the elaboration of the various types of
amasijos is complex, since climatic changes do not favor the harvest of cereals such as wheat
and corn, which means that sabedores have to resort to the purchase of processed flours at
higher costs that do not guarantee a significant profit margin. In addition to these conditions,
the regulations governing the activity of traditional kitchens in Colombia are not flexible, as
they require adaptations that demand costs for the sabedores and they cannot respond to these
demands, preferring to give up their work.

Migration Letters
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Because of these situations, based on the opinions of the sample subjects, it can be
established that the culinary traditions associated with the production of amasijos are threatened
and at risk of disappearing, some arguments are as follows:

Historian: Social changes and food preferences have led many sabedores to stop the
work to which they dedicated most of their lives; the few that remain have survived
because of their deep-rooted love for the culinary art of amasijos...

Sabedor 5: In my humble business, the officials of the mayor's office forced me to
make adaptations, one ofthem was to place false plastic walls, cover the adobe oven
with steel, and change the floor and the roof, myincome only allowed me to cover
the oven door, given these demands I am thinking of closing my bakery...

Sabedor 1: The people of the municipality are already tired of consuming the
products that we, the "sabedores de amasijos”, now people prefer processed
products. ..

Sabedor 2: Cereal crops have diminished significantly, so we have to travel to
nearby municipalities to lookfor flour and other elements to make our dough...

Consequently, from the analysis of the discourse of the sabedores, it is recognized that the art
of kneading inthe municipality of Firavitoba, Boyaca has lost representation in the culinary
traditions. The community itselfdoes not support this cultural legacy, a situation that in one way
or another affects the rootedness and idiosyncrasy of the people of Firavitoba. If the situations
that have put this heritage at risk this heritage will simply be remembered as something of the
past with time.

Planning stage

Based on the emerging results of the diagnosis, this stage of the research process sought to
contribute to strengthening the cultural identity of the Firavitobense community through the
recognition and importance of amasijos as part of its culinary heritage. In this sense, a proposal
was designed for the creation of a sectorialtable of traditional cuisines, which had the purpose
of assuming a natural space of agreement with the local community (wise men), the companies
related to the sale and commercialization of amasijos, the local authorities and the academia,
these actors were linked to advocate for the preservation and promotion of thetraditional
cuisines-amasijos in the province Sugamuxi, Boyacda, Colombia. Figure 2 shows the objectives
ofthe sectoral roundtable.

Figure 2. Objectives of the sectorial table traditional kitchens - amasijos.
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Establish effective actions on the amasijos and their relationship with
craft trades, the values of the territory, cultural identity and knowledge.

Propose actions to generate links of culinary and cultural identity
based on the role of the actors; knowledge and craftsmanship around
the amasijos.

Generate training and awareness-raising processes for actors on the
culinary system, craft trades, values and identity.

Develop projects to identify the institutional elements that influence
practices, and the construction of craft objects for the valuation of the
amasijos

Promote local, regional and mational recognition of amvasijos in
traditional cammunity kitchens.

Identify and manage the tensions that arise in the practice of kneading,
be it with the artisanal trades, the culinary system or transformation, in
order to generate positive impacts and reduce the risks and threats to
the practice.

Note: The table details the objectives of the sectorial round table, which seek to promote the
culinary art of the amasijos.

To fulfill the purposes of the sectoral roundtable, it was also necessary to implement other
aspects, including the following:

Structure of the Sectorial Table

e Two consultative bodies were linked to the sectoral table of traditional cuisines —
amasijos.

o Mesa General Council: This is the highest body of the Sectoral Table and is made up
of those who have signed the Agreement of Wills.

e Executive Council: Elected at the annual meeting of the Sectoral Table and is made up
of the president, delegates and planning secretary.

Justification Creation of the Sectorial Table

The Sugamuxi province's sectoral round table on traditional and traditional foods sought to:

* Have the presence of leaders-representatives of each type of stakeholder with principles of
commitment to solve problems around the amasijos in collaboration.

* Generate a space to identify individual and shared interests, concerns and values around the
amasijos.

« Allow actors to cross-organizational, sectorial and/or jurisdictional boundaries that previously
separated them (hygiene conditions, infrastructure improvements, utensil changes, training,
among others) and commit to a shared path in favor of the manifestation associated with this
culinary art.
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» Present process protocols and forms of organization to manage interactions of the actors over
time.

» Strengthen revitalization processes for the benefit of the living heritage associated with the
manifestations of traditional kitchens-amasijos in Firavitoba.

Duties of the Sectorial Table Members

* Propose management mechanisms for the work of the Sector Roundtable.

* Approval of actions in favor of traditional kitchens-amasijos.

* To provide information that allows the elaboration of work plans. Guarantee the participation
of a representative to the general councils of the sectoral committee.

* To provide suitable human talent in the conformation of the technical teams for the
elaboration and verification of actions in favor of the traditional kitchens-amasijos.

With the design of the sectoral roundtable, specifically sought to strengthen the
rootedness of the traditions inherent to the culinary art of amasijos to safeguard this heritage
and thus strengthen the idiosyncrasy of the Firavitobense community.

Stage - Observation

Once the sectoral roundtable was implemented, through the technique of participant
observation, it was observed that there was an influx of inhabitants of the municipality, as well
as visitors, who enjoyed the gastronomy of the amasijos made by the "sabedores”. Likewise, it
was observed that the demand for the products was wide, which is why a greater quantity of
products should have been generated, as shown in Figure 3.

Figure 3 Implementation of a sectorial table - traditional kitchens in the municipality of

Firavitoba, Boyaca.

Note: The development of the sectoral roundtable contributed to the dissemination

of the culinary art of amasijos in the municipality and helped its inhabitants to

strengthen their cultural roots.

The implementation of the sectoral roundtable not only allowed the people of Firavitoba to
consolidate the culinary traditions of the art of amasijos, but it also made it possible that in one
way or another the sabedores could earn income for their work. It should be emphasized that
the strategy to disseminate this culinary legacy was effective because, since its implementation,
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the sabedores have reported that their businesses had more demand for their products, but more
than marketing them, they have regained recognition for their culinary work.

Stage - Reflection/Discussion

Based on the development of the research process, it can be established that the cultural identity
of the Firavitobense community for the art of kneading has been altered due to factors derived
from modern society, including industrialization, lack of access to inputs by culinary experts,
and food traditions that promote food free of gluten, fat and sugars. This has had a direct impact
on the cultural rootedness of the sabedores, leading them to abandon the trade that has been
their livelihood for several generations.

From this perspective, as Raboso 2017) notes, to care for and conserve the tangible and
intangible assets that constitute the cultural heritage of a community and that in turn constitute
part of its cultural identity, it is necessary to disseminate knowledge to generate awareness of
care and protection. Particularly the culinary art of the amasijos, if it is not recognized by the
inhabitants of the Firavitobense community themselves, it will be difficult for them to value
and protect it.

Therefore, it is necessary to implement strategies aimed at the conservation of these
traditions, and especially to motivate the new generations to give continuity to the work of the
"sabedores". From the position of Gil (2018), historical heritage knowledge is generally
oriented to the theorization of culture, but not to the understanding and interpretation of the
meaning that it has and represents for the community, therefore, it is not simply a matter of the
community recognizing the art of the amasijos, but rather, understanding what this tradition
means and represents for its idiosyncrasy. For this reason, it is necessary to promote actions
that allow citizens to participate in the care, and conservation and why not say dissemination
of the culinary traditions that are part of the historical and cultural heritage of the Firavitobense
community.

Conclusions
The referred conclusions derive from the fulfillment of the study objectives and allow
interpreting the cultural identity of the Firavitobense community from the culinary tradition of
the amasijos.

Regarding the first objective, it is concluded that as time goes by, the knowledgeable
people dedicated to the culinary traditions of the amasijos, have seen their work at risk due to
the socio-cultural changes that have emerged in the last decades, a situation that when
prevailing can directly affect the cultural identity of the Firavitobense community.

In the opinion of the experts involved in the study, one of the factors that have the
greatest impact on the work of the amasijos is the ideological change of nutrition that is
presented to the new generations, since the media advertise a diet that contributes to body
aesthetics, promoting the non-consumption of foods containing carbohydrates, fats and sugars,
which coincidentally are part of the inputs necessary for the production of amasijos. On the
other hand, industrialization, with the use of state-of-the-art technology, has allowed the work
of bakers to be done in less time, a situation that undermines the work of connoisseurs, since
they cannot compete with advanced tools, given that their culinary work is carried out with
artisanal techniques and knowledge.
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About the second objective, it is concluded that the implementation of strategies aimed
at the recognition and dissemination of the culinary art of the amasijos in the municipality of
Firavitoba Boyaca may be the right path to preserve this cultural legacy.

Specifically, the creation of the sectoral roundtable aimed at disseminating the culinary
art of the amasijos connoisseurs allowed the community to appropriate the knowledge inherent
to these traditions, thus strengthening their cultural identity and rooting their sense of belonging
in their community. Therefore, based on the positive results emerging from this cultural
dissemination strategy, it can be concluded that it is necessary to continue implementing actions
that contribute to strengthening the culinary traditions in the municipality so that this
knowledge can be transmitted to new generations to ensure its continuity.

Finally, for the third objective, it is concluded that the strengthening of cultural identity
should be based on the recognition of the cultural traditions that are part of a community, and
more than that, the ability to the community, and more than that, the capacity of interpretation
and meaning that the inhabitants can give to strengthen their idiosyncrasy.

From the analysis and interpretation of the appreciations and arguments of the
informants, it is clear that the lack of knowledge of the culinary art of the amasijos in the
municipality of Firavitoba Boyaca by the inhabitants has led to the loss of this cultural tradition
as time goes by, it is not enough that the community recognizes the sabedores, but that they
value their work and recognize the meaning that this has in their cultural identity. Therefore,
the study allows establishing the need to promote actions that contribute to strengthening the
cultural roots from the appropriation of the diverse traditions and cultural representations of
the community, for the specific case to give the value that deserves the art of the amasijos in
the municipality of Firavitoba and to recognize it as a representative element of its identity.

References

Avila, R. y Barrado, D. A. (2005). Nuevas tendencias en el desarrollo de destinos turisticos:
marcos conceptuales y operativos para su planificacién y gestion, en Cuadernos de
turismo, 15, 2005, pags. 27-43.

Castellon, L. y Fontecha, J. (2018). La gastronomia: una fuente para el desarrollo del turismo
y elfortalecimiento de la identidad cultural en Santander. Turismo y Sociedad,
XXII, pp. 167-193. https://doi.org/10.18601/01207555.n22.09

Cuenca, M. (2001). Perspectivas de nuevos habitos en ocio y turismo. Tarragona, Congres
deTurisme de Catalunya. pags. 59-77.

Ellis, C. y Bochner A. (2000). Autoethnography, personal narrative, reflexivity: researcher
as subject. En Denzin, N. y Lincoln, Y. (eds), Handbook of qualitative research,
2da edic.,cap. 28.

Estrada, J. (2011). El legado conceptual de Santi Santamaria, sus escritos y teorias hoy
vigentes. In Esther Sanchez y J. Estrada (Eds.), V Congreso de Cocinas Andinas (pp.
51-57). Alvi Impresores.

Fihrer, A. F., y Carrasco, E. (2013). Estudio de caracterizacion del patrimonio cultural
inmaterialrural de la region metropolitana. In Boletin Cultural y Bibliografico (Issue
0). Consejo Nacional de la Culturaly las Artes.

Gil Carmona, F. (2018). Museos y formacién del pensamiento social en educacion primaria:
una propuestade intervencién didactica. Universitat Autonoma de Barcelona
Bellaterra.
https://tesisenred.net/bitstream/handle/10803/650279/fgcldel.pdf?sequence=1&i



Fabio Alexander Rivera Garcia et al. 1323

sAllowe d=y

Hammersley, M. y Atkinson, P. (1994). Etnografia. Ed. Paidés. Barcelona.

Hurtado, L. (2017). Un patrimonio cultural campesino que desaparece: valoracion y
divulgacién del oficio yuso del cedazo en Tota (Boyacd) [Tesis de Maestria,
Universidad Pedagdgica y Tecnoldgical.
https://repositorio.uptc.edu.co/handle/001/2485

Mak, A. H. N.; Lumbers, M. y Eves, A. (2012). Globalisation and food consumption in
tourism,en Annalsof Tourism Research, 1, 2012, pags. 171-196.

Marin Gracia, M. A. (2010). La construccion de la identidad en la época de la mundializacion. En M.
Bartolomé Pina (Ed.), Identidad y Ciudadania: un reto a la educacion intercultural (pp.27-
49).Madrid: Narcea Ediciones.

Molano, O. L. (2007). Identidad cultural un concepto que evoluciona. Revista Opera, (7) 69-84.
http://www.redalyc.org/articulo.0a?id=67500705 Reynosa, E. (2007)

Querol Fernandez, M. A. (2010). Manual de gestién del Patrimonio Cultural. Madrid:Akal.
Quan, S. y Wang, N. (2004). Towards a structural model of tourist experience: an illustration
fromfood experiences in tourism”, en Tourism Management. pags. 297-305.

Raboso Rojo, D. (2017). La Educacién Patrimonial y su importancia para la preservacion del
Patrimonio: experiencias educativas y materiales para su desarrollo en el
aula.Publicaciones Didacticas.com | N° 89 Diciembre 2017.
https://pdfs.semanticscholar.org/ac52/1ac84eb108¢86099f02d8d78ef8d038e0044.pdf

Reynosa, E. (2007). Factores que afectan la promocion del patrimonio cultural que
destina el museo municipal de Moa, a las escuelas primarias del municipio.
[Tesis de licenciatura.Universidad de Holguin, Cuba].
https://www.grin.com/document/307464
Ruiz Roman, C., Calderén Almendros, 1., y Torres Moya, F. J. (2011). Construir la identidad
en los margenesde la globalizacién: educacién, participacion y aprendizaje. Cultura
yeducacion: Culture and Education,23(4), 589-599.
Tramontin, R. y Gongalve, J. M. (2010). Produccion y transformacion territorial, la
gastronomiacomo atractivo turistico en Estudios y Perspectivas en Turismo 19,
2010, pégs.776-791.
Velasco, H. (2012). Las amenazas y riesgos del patrimonio mundial y del patrimonio
cultural inmaterial. Anales del Museo Nacional de Antropologia. XIV: 10-19.
ISSN 1135-1853. http://e- spacio.uned.es/fez/eserv/bibliuned:500383-Articulos-
5575/Documento.pdf
Vilches Riveros, G.R. (2018). El desarrollo de la Identidad Cultural en la asignatura de
Historia,Geografiay Ciencias Sociales. [Tesis de Licenciatura. Universidad de
Concepcion CampusLos Angeles, Escuelade Educacion. Chile].
http://repositorio.udec.cl/bitstream/11594/2462/3/Vilches%20Riveros.pdf

Migration Letters


http://www.redalyc.org/articulo.oa?id=67500705
https://pdfs.semanticscholar.org/ac52/1ac84eb108c86099f02d8d78ef8d038e0044.pdf
http://www.grin.com/document/307464
http://e-/
http://repositorio.udec.cl/bitstream/11594/2462/3/Vilches%20Riveros.pdf

