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Erzurum Rosette holds significant cultural value as a traditional dessert widely 
produced and consumed in Erzurum. Limited knowledge exists regarding the 
difficulties encountered by producers and the influence of Geographical Indication 
(GI) registration on production and marketing. This study aims to enhance the 
recognition of Erzurum Rosette, assess its production process to comply with 
the standards of the Turkish Patent and Trademark Office (TPTO), and explore its 
potential as a sustainable tourist product. A qualitative analysis was conducted 
on six producers of Erzurum Rosette. The information was gathered through 
semi-structured interviews that focused on demographic data, understanding GI, 
production challenges, and the influence of GI registration on sales. Responses were 
examined using thematic coding and statistical analysis. The study revealed that 
this traditional dessert production involves both male and female producers and 
that the producers have significant professional experience. General materials for 
production can be easily obtained, but obtaining the necessary special iron molds 
poses a significant challenge. Producers with a comprehensive understanding of 
GI have reported increased sales and market access after registration, but those 
with limited understanding have seen minimal impact. Common challenges include 
material supply and equipment availability, particularly regarding the procurement 
of iron molds. Sales and marketing strategies are generally effective, but continuous 
innovation is necessary for market expansion. Addressing supply chain issues and 
increasing awareness of GI benefits for producers are crucial for the sustainability 
and promotion of Erzurum Rosette. Improving support for local production and 
targeted training initiatives can help preserve traditional production methods 
and enhance the potential of Erzurum Rosette as a cultural and tourism value.
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1 Introduction

Culture, traditions, and heritage, as well as the sustainability of these key elements, 
constitute the essential elements in forming various types of tourism and determining tourism 
strategies (Haberle, 2021). The relationship between culture and food and the tourism 
movement and travel directed to the regions where these foods are produced to toward the 
regions where these foods are produced (Mulyantari et al., 2023). The traditional cuisines and 
food products associated with these local cuisines, which are among the cultural elements of 
destinations, have recently attracted the attention of tourists (Du Rand et al., 2013). This 
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cultural heritage has sparked a desire for food among travelers 
through gastronomic experiences (Torres Bernier, 2003). Therefore, 
local gastronomy has become a fundamental tool for the development 
of tourism in a destination today (Nicoletti et al., 2019).

Gastronomy tourism can be defined as special interest tourism 
that appeals to the five senses of sight, hearing, smell, touch, and taste 
while allowing tourists to experience local flavors and get to know the 
residents. Furthermore, this type of tourism, which provides tourism 
to be distributed throughout the year, also attracts experience-oriented 
tourists by appealing to individuals who are curious and in pursuit of 
culinary discoveries, encouraging them to focus on flavors and the 
regions where they are produced (Kivela and Crotts, 2006; 
Şeyhanlıoğlu, 2023). Additionally, it showcases the local culture and 
traditional cooking methods in conjunction with environmental 
factors while providing information about gastronomy tourism, 
history, and the origin of traditional products (Damayanti and 
Bagiastra, 2022). With this support, gastronomy tourism adds value 
to the destination with its unique products compared to its 
competitors, and enhances the region’s tourism image by adding 
attraction to these authentic products (Haven-Tang and Jones, 2005). 
In fact, there are also examples of past studies showing that the main 
factor determining tourist preferences and primary motivation is local 
cuisine and specific products (Kivela and Crotts, 2006; Dancausa 
Millán et al., 2021).

Local or traditional foods and beverages are tangible examples 
that provide information about a locality or region’s cultural identity, 
historical background, and heritage. These unique flavors can 
contribute to the destination’s economy and support preserving its 
distinct culture. As Antón et al. (2019) also pointed out, it can be seen 
as an important element of the tourist experience that can 
simultaneously enhance the attractiveness and brand image of the 
destination. According to Richards (2012), gastronomy tourism, 
which includes culinary experiences, economically supports rural 
areas by increasing their attractiveness and creating new employment 
opportunities. It also contributes to sustainability by strengthening the 
local environment and cultural heritage, fostering a sense of 
community among the local people, and diversifying tourism to 
extend the season. The importance of gastronomic products is evident 
here, and the four characteristics that these particular products should 
have can be  listed as uniqueness, authenticity, originality, and 
differentiation from similar ones (Mulyantari et al., 2023). Discovering 
and revealing these local products with the aforementioned 
characteristics and bringing them into gastronomy tourism is vital for 
culinary destinations and is an increasingly considered factor in 
touristic destination selection (López-Guzmán et al., 2017). Because 
local flavors affect tourists’ choice of destination, as well as contribute 
to the tourism experience and trigger economic development (Björk 
and Kauppinen-Räisänen, 2014).

2 Existing literature

Geographical indication is a quality mark that indicates and 
guarantees to consumers the origin of the product, its characteristics 
and the link between these characteristics of the product and the 
geographical area. According to the legislation in Turkey, food, 
agriculture, mining, handicrafts and industrial products can 
be subject to geographical indication registration. There are two basic 

classifications: Designation of Origin and Geographical Indication. 
Appellation of origin is registered when the production, processing 
and other operations of a product take place entirely within the 
boundaries of the designated geographical area. For the registration 
of geographical indication, at least one of the production, processing 
or other operations identified with a particular geographical area 
must take place within the designated geographical area. The only 
authorized institution regarding geographical indications is the 
Turkish Patent and Trademark Office (Tekelioğlu, 2019).

Past studies have focused on the culinary culture of a region, area 
or destination in general (Bukharov and Berezka, 2018; Cherro Osorio 
et  al., 2022; Santa Cruz et  al., 2019; Mora et  al., 2021), drawing 
attention to festivals on food or food products (Folgado-Fernández 
et  al., 2017; López-Guzmán et  al., 2017) and compares regional 
culinary cultures (Akdag et al., 2018; Lin et al., 2022; Oğan et al., 
2024). In addition, there are studies that aim to identify the key factors 
of visitors’ gastronomy experiences (Moral-Cuadra et  al., 2023; 
Kovalenko et al., 2023), as well as studies that focus specifically on a 
product and suggest evaluating it within the scope of gastronomy 
tourism (Čaušević and Hrelja, 2020; Murgado, 2013; Fusté-Forné, 
2020). Some studies focused on the production methods of traditional 
products and geographical indication registered products and pointed 
out the various difficulties encountered in the production of these 
products (Balderas-Cejudo et al., 2020; Cei et al., 2018; Oğan and 
Çelik, 2023). However, there is a significant gap in the literature 
regarding a specific product for the robust cuisine of Erzurum 
in Turkey.

Although Erzurum is a well-known destination for winter tourism 
in Turkey (Daştan et al., 2016; Sezen and Külekçi, 2020), it has also 
started to participate in gastronomy tourism with its traditional flavors 
(Şengül, 2017; Daşdemir et al., 2021) and arouse curiosity in tourists. 
The development of studies emphasizing the culinary authenticity of 
dishes is of great importance. Therefore, Erzurum’s significant 
gastronomy tourism potential (Denk, 2023) must be supported and 
made more attractive through specific products. This view constitutes 
the purpose and basis of the present study.

Erzurum, the study area located in the Eastern Anatolia Region of 
Turkey (Figure 1), is known for its winter tourism in Turkey, but it has 
also come to the forefront in recent studies with its local cuisine and 
gastronomic products (Denk, 2023; Şengül, 2017; Üzümcü 
et al., 2017).

Erzurum cuisine is primarily known for its cağ kebab among meat 
products, but also stands out for its civil cheese and moldy civil cheese 
in dairy products, as well as İspir, Narman, and Hınıs dried beans 
from three different districts in agricultural products. Recently, 
alternative flavors have been introduced in desserts, such as kadayıf 
dolması and Erzurum Rosette, to complement the richness of flavors. 
These products are protected by geographical indication registration 
applications; however, iron sweet is not well known among these 
products and is not considered within the scope of gastronomy 
tourism. However, no studies have been conducted on this topic in the 
literature. This study focused on the authenticity of the Erzurum 
Rosette and aimed to examine its production process according to the 
information in the geographical indication registration certificate. It 
also aims to promote its introduction, observe sales and marketing 
strategies, and encourage its evaluation within the scope of gastronomy 
tourism to support its sustainability. First, the Turkish Patent and 
Trademark Office (TPTO) records, which have the highest authority 
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in geographical indication (GI) applications in Turkey, were examined. 
Erzurum Rosette received official registration as a geographical 
indication on December 27, 2021. The registration document indicates 
the necessary materials for production and the production method1 
(Table 1).

Milk, eggs, baking powder, and wheat flour were used for dough 
preparation. For sherbet, water, sugar, and lemon juice. Vegetable oil 
was used for frying. The dough was obtained by mixing all the 
ingredients until it reached pancake batter consistency. A large 
amount of oil was placed in a deep pan and heated, and a special mold 
was left in the oil for heating. When the oil was hot, the mold was 
removed and dipped into the dough, leaving little space from the top 
so it did not go over the mold. The hot mold was surrounded, and the 
dough was dipped into oil. The mold was separated from the dough 
by skillfully shaking it. When the dough was fried on both sides, it was 
removed from the oil and placed on a plate. Then pour warm syrup 
over it. It was served with crushed walnuts.

3 Materials and methods

The primary purpose of this study is to uncover the production 
process of Erzurum Rosette, which is registered with geographical 
indications and has recently gained increasing recognition in 
Erzurum’s culinary culture. The aim is to contribute to sustainability 
by creating a record and promoting its use as a tourist product. In this 
context, the opinions of the producers of Erzurum Rosette, which is 
included in the records of TPTO, which is the authority in registering 
geographical indications in Turkey, were consulted. In this study, a 

1 https://ci.turkpatent.gov.tr/

qualitative research method (Ishtiaq, 2019) was preferred in order to 
elucidate the views of the participants in depth and to determine their 
behaviors exploratively; the data were obtained through an interview 
form developed based on the literature and using employing a widely 
used interview technique. In the interview, the producers were asked 
about the duration of their production of Erzurum Rosette, from 
whom they learned the production process, the ingredients used in 
production, any special techniques employed, serving methods, the 
concept of geographical indication, changes in sales after the 
registration of the geographical indication, and any production-
related challenges they may have encountered. The sample group in 
the research consists of seven producers and these 7 producers are 
included in the registration document records. However, one producer 
refused to participate in the study and the rate of access to the 
population was 85.7%. The sample group in the study consists of 6 
producers included in the TPMK registration certificate records. The 
small sample size is related to the limited number of Erzurum Rosette 
producers and the willingness of all producers with registration 
certificates to participate in the study. Qualitative research with small 
sample groups is often preferred in studies that aim to obtain in-depth 
information in a specific field (Spina et al., 2023). Small sample sizes 
can be used to obtain in-depth information and quality data, especially 
in cases where there is a limited number of experts or producers 

FIGURE 1

Erzurum destination (study area).

TABLE 1 Recipe in Erzurum Rosette registration certificate.

Ingredients for the dough Ingredients for the sherbet

 • 120 mL milk  • 720 g of white granulated sugar

 • 4 eggs  • 600 mL water

 • 6 g of baking powder  • ¼ lemon juice

 • 200 g of wheat flour

Reference: https://ci.turkpatent.gov.tr/cografi-isaretler/detay/3702.
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representing a niche area (Di Vita et al., 2023). As the study aims at 
documenting the production process of a GI registered product such 
as Erzurum Rosette, the importance of data obtained from 
respondents specialized in a specific field is even more important. In 
this context, the selection of a small sample group should 
be  considered in accordance with the aim of the study to collect 
in-depth and detailed data. The study codes the producers as P1 to P6. 
Face-to-face interviews conducted within the scope of the study were 
recorded with the permission of the producers and transcribed with 
the notes taken. In addition, the Erzurum Rosette production stages 
were photographed and explained in the findings section.

Permission from the ethics committee to conduct interviews with 
the study participants was obtained from the Atatürk University Social 
Sciences and Humanities Ethics Committee, with decision number 
91 in the 7th session held on 18.03.2024.

Interviews with Erzurum Rosette producers were conducted face-
to-face in their enterprises between 25.03.2024 and 10.04.2024, and 
lasted an average of 35 min. The production stages were recorded 
through videos and photos during visits to businesses, with the 
producers’ permission. Data were collected through interviews and 
other records.

3.1 Data analysis

The data analysis of this study was conducted using a meticulous 
combination of thematic analysis and qualitative data interrogation 
techniques to gain an in-depth understanding of the Erzurum Rosette 
production process and its cultural significance. The data analysis 
methods employed in the study were meticulously selected to both 
illuminate the nuances of the data set and to gain deeper insights into 
the challenges and opportunities encountered by the producers.

First, the data from the semi-structured interviews were 
transcribed and the narratives of each producer were organized into 
a format suitable for thematic analysis. In the process of thematic 
analysis using NVivo software, the data were initially coded and 
categorized into categories such as the detailed steps of the production 
process, materials used, historical narratives, and challenges faced by 
the producers. The coding process was designed to identify critical 
themes in the Erzurum Rosette production process, which was one of 
the primary objectives of the research.

During the process of thematic analysis, the themes derived from 
the perspectives of the producers were hierarchically structured and 
grouped under similar codes. This structure revealed common themes 
and differences in the producers’ narratives, taking into account the 
sequence of production steps and thematic coherence. To ascertain 
which stages and concepts the producers attach the greatest 
importance to during the production process, word frequency queries 
were employed to identify the terms and expressions most frequently 
mentioned. This method facilitated a more nuanced comprehension 
of the producers’ perspectives on specific elements of the Erzurum 
Rosette production process and cultural heritage.

A sensory analysis was employed to evaluate the perceptual and 
commercial consequences of GI registration on Erzurum Rosette. In 
this analysis, the emotional responses of producers to changes in their 
sales after registration were identified through the use of thematic 
coding. The intensity of these responses was also assessed. For instance, 
the producers’ statements regarding the impact of registration on their 

sales were classified according to whether they expressed positive, 
neutral, or negative emotions. This analysis facilitated an understanding 
of the impact of GI registration on producers.

In addition, the relationships between the themes obtained 
through matrix coding inquiries and the demographic characteristics 
and production experience of the producers were analyzed. In this 
context, using NVivo’s matrix coding feature, correlations and 
relationships between demographic variables (e.g., age, production 
experience) and the identified themes were analyzed in depth. This 
method was used to reveal the impact of the demographic 
characteristics of the producers on the challenges they face and their 
production processes.

4 Results

Erzurum qualitative data from interviews with Erzurum Rosette 
producers provide a comprehensive analysis. The main objective of 
this study was to explore the cultural significance, production 
processes, and sustainability of this traditional dessert.

The analysis presents producers’ demographics, production 
experiences, learning sources, historical and cultural narratives, 
production processes, presentation practices, notions of Geographical 
Indication (GI), impact on sales after GI registration, and production 
challenges. This structured approach facilitates a detailed 
understanding of each element and presents the implications of the 
findings for both qualitative variation and broader impacts.

4.1 Demographic profile of Erzurum 
Rosette producers

The demographic characteristics of Erzurum Rosette producers 
provide a context for interpreting qualitative data. Six of the seven 
producers registered with TPTO agreed to participate in the 
interviews. The producers’ demographic details are presented in 
Table 2.

Demographic analysis of the six producers participating in the 
study showed a balanced representation in terms of gender. There is 
an equal distribution of male and female producers, indicating that 
Erzurum Rosette production is not dominated by one gender and is 
an accessible craft for both men and women. The age of the producers 
varied between 37 and 50 years, with an average age of 45. This 
relatively mature age group suggests that producers have considerable 
life and work experience, which may be necessary for maintaining the 
quality and tradition of Erzurum Rosette production. The standard 
deviation of age was approximately 5.4 years, indicating moderate age 
variability within the group.

Regarding educational attainment, half of the farmers (50%) had 
a bachelor’s degree, 33.3% had a high school diploma, and 16.7% had 
an associate’s degree. The diversity of these educational backgrounds 
underscores that post-secondary formal education is relatively 
common among these producers, which may influence their 
approaches to production practices and farm management. The high 
percentage of producers with a bachelor’s degree suggests that a 
significant proportion of producers can use advanced knowledge and 
skills in their craft. Producers’ work experience ranged from 3 to 
10 years, averaging 5.5 years. This range reflects the mix of experienced 
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and relatively new producers. The standard deviation of work 
experience is about 2.7 years, indicating moderate variability in the 
experience of producers. The presence of experienced and new 
producers can contribute to the dynamic exchange of traditional 
knowledge and innovative practices within the community.

4.2 The relationship between production 
experience and the source of learning

The production of Erzurum Rosette, a traditional and culturally 
significant dessert, relies heavily on transmitting knowledge and skills 
across generations. Understanding the duration of the production 
experience and the sources from which producers learn these skills 
provides critical conclusions about the sustainability and conservation 
of this culinary heritage. This chapter examines the relationship 
between the length of time Erzurum Rosette producers have been 
making this dessert and their sources of learning and highlights the 
role of intra-family transmission in maintaining traditional 
production practices. By analyzing the average production duration 
based on different sources of learning, such as grandmothers, elders, 
and mothers, it is possible to gain a deeper understanding of how 
traditional knowledge is transmitted and preserved within families. 
This analysis not only highlights the importance of family relationships 
in maintaining cultural practices but also reveals differences like 
knowledge transfer within the family context.

Figure 2 shows the average production time of Erzurum Rosette 
producers according to their learning source (grandmothers, elders, 
and mothers). This analysis reveals clear patterns in production time 
based on learning sources and provides valuable insights into how 
traditional culinary knowledge is transmitted and preserved within 
families. The data showed that producers who learned from their 
grandmothers, such as P1 and P4, had an average production time 
of 6.5 years. This finding suggests that grandmothers are essential in 
transmitting sustainable production techniques and knowledge. The 
skills transfer from grandmothers appears strong enough to 
maintain traditional practices for a significant period. The 
knowledge passed on by grandmothers is likely to include not only 
the technical aspects of production but also the cultural and 
historical significance of Rosette, contributing to a broader and more 
enduring transmission of practices.

Similarly, producer P2, who learned from his grandparents, had a 
significant average production time of 6.5 years. This finding 
emphasizes that family elders contribute significantly to the continuity 
of production practices, possibly involving a more comprehensive 
range of relatives than parents or grandparents. The learning 
environment provided by multiple elders can strengthen and stabilize 
the transmission of traditional skills by drawing in a broader pool of 
experiences and knowledge. The role of elders in teaching the 
production of Erzurum Rosette can include joint family activities, 
shared stories, and common cooking stages, and these collective 
activities can help to embed the practices deeply into the 
family tradition.

On the other hand, P3, P5, and P6 had an average production time 
of 4 years with skills learned from their mothers. Although still 
significant, this period is slightly shorter than those learned from 
grandmothers or elders. This may indicate that the transmission of 
knowledge from mothers, while important, may be  influenced by 
contemporary practices or constrained by limited family context. The 
slightly shorter duration associated with learning from mothers may 
reflect a more practical approach to knowledge transfer, focusing on 
everyday cooking needs and less on ceremonial elements that 
grandmothers or elders may emphasize. Additionally, as mothers 
balance multiple responsibilities, the depth and frequency of teaching 
interactions may be affected.

The consistent average duration of 6.5 years for grandmothers and 
grand families indicates a strong cultural and traditional base within 
these sources of learning. Grandmothers and elders, as custodians of 
culinary heritage, provide a more comprehensive and perhaps more 
ritualized learning experience. Their teachings ensure that the 
practices are not only followed but also appreciated for their historical 
and cultural significance. In contrast, the slightly shorter duration of 
learning from mothers suggests a different dynamic emphasizing the 
practical aspects of cooking.

Overall, this qualitative analysis highlights the critical role of 
family resources in preserving and maintaining the Erzurum Rosette 
production. The data suggest that traditional knowledge, especially 
that grandmothers and family elders passed on, is preserved over 
extended periods. This finding emphasizes the importance of family 
relationships in maintaining cultural practices. The differences 
between learning sources highlight how different family dynamics 
contribute to the rich tapestry of culinary heritage, ensuring that 
traditional methods are preserved and adapted across generations. 
This deep familial transmission is essential for maintaining cultural 
integrity and continuity of traditional foods such as Erzurum Rosette.

4.3 Analysis of the historical and cultural 
significance of the rosette

Erzurum Rosette is not only a feast of taste but also a symbol of 
cultural heritage deeply rooted in the traditions of Erzurum. 
Understanding this dessert’s historical and cultural significance 
provides valuable insights into its role in society and contribution to 
the region’s identity. This chapter aims to capture and present the 
cultural importance of Erzurum Rosette through rich historical stories 
told by its producers. By delving deeper into the narratives shared by 
these custodians of tradition, it may be possible to uncover the layers 
of meaning that the authentic dessert carries from its origins to its 

TABLE 2 Demographic characteristics of Erzurum Rosette producers.

Producers Gender Age Education Length of 
professional 
experience

P1 Female 50 Bachelor’s 

degree

10 years

P2 Male 37 Bachelor’s 

degree

7 years

P3 Male 46 High School 6 years

P4 Female 42 High School 3 years

P5 Male 46 Associate 

Degree

4 years

P6 Female 50 Bachelor’s 

degree

3 years
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evolution and place in contemporary society. Using advanced 
qualitative analysis techniques, such as text search queries to identify 
key narratives, word frequency queries to highlight dominant themes, 
and word clouds to transform these narratives into coherent themes 
(Fu et al., 2023), which illuminates the cultural fabric woven around 
Erzurum Rosette (Figure 3). This exploration aims to understand how 
local traditional desserts reinforce cultural expression, continuity, and 
community ties.

The word cloud map created from the historical and cultural 
narratives of Erzurum Rosette provides a rich visual representation of 
the most frequently mentioned terms and themes. Prominent words 
in the word cloud, such as “Ottoman,” “history,” “dessert,” “one,” “at the 
time,” and “made,” highlight key elements of the historical and cultural 
significance of the dessert. The word “Ottoman” is particularly 
prominent and suggests that Erzurum Rosette is strongly associated 
with the Ottoman period. This frequently mentioned word emphasizes 
the importance that producers attach to the historical roots of the 
dessert and the prestige it once enjoyed as part of Ottoman palace 
cuisine (Samancı, 2008; Öğretmenoğlu et al., 2023). The repetition of 

the words “palace” and “sultan” further reinforces this connection, 
suggesting that the cultural narrative of the Erzurum Rosette is deeply 
intertwined with Ottoman palace cuisine and its historical legacy.

The prominence of words such as “story” and its derivatives 
“history” and “know” reflects the importance of storytelling in 
preserving and transmitting the history of Erzurum Rosette. These 
words indicate that producers frequently refer to stories associated 
with desserts and emphasize the role of oral history in maintaining 
cultural traditions. The presence of words such as “to us,” “my mother,” 
and “from her mother” emphasizes the family transmission of these 
stories and practices and shows how the knowledge of making 
Erzurum Rosette has been passed down through generations.

Words such as “dessert,” “made,” and “at that time” indicate the 
practical aspects and historical context of the production of the 
dessert. The frequent use of these terms suggests that narratives often 
include details of how desserts are traditionally made and evolved 
(Tebben, 2015). This provides a comprehensive overview of the 
production techniques and the historical timeline of Erzurum Rosette.

The word cloud also reveals the importance of home and family 
in the cultural narrative through terms such as “at home,” “from the 
kitchen,” and “in our childhood.” These words emphasize that 
Erzurum Rosette is not only a dessert of cultural heritage and 
importance in Ottoman palace cuisine but also a cherished family 
tradition. Frequent references to home environments and childhood 
memories emphasize producers’ personal and intimate connection 
with the dessert, which further enriches its cultural significance.

In conclusion, the word cloud map provides a detailed qualitative 
account of the historical and cultural narratives of the Erzurum 
Rosette. The prominence of words related to the Ottoman period, 
storytelling, familial transmission, and domestic settings emphasizes 
the multifaceted cultural significance of the dessert. Erzurum Rosette 
symbolizes the cultural heritage and a cherished family tradition 
maintained through oral history and personal ties across generations. 
This dual significance increases the artistic value of Erzurum Rosette 

FIGURE 2

Matrix coding query: cross tabulation between the mean duration of Erzurum Rosette production time by learning source.

FIGURE 3

NVivo software-based word cloud mapping for historical and 
cultural narratives of the Erzurum Rosette.
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and makes it a permanent and meaningful part of local 
gastronomic heritage.

4.4 Analysis of Rosette’s traditional 
production process and materials

Understanding the traditional production process of Erzurum 
Rosette and its ingredients is crucial for documenting and preserving 
this cultural heritage. This chapter aims to meticulously record the 
producers’ traditional methods and ingredients and provide a 
comprehensive overview of how this precious dessert is made. By 
using thematic coding to categorize detailed steps and ingredients 
and hierarchical coding to organize these codes in a sequential 
structure, it is possible to accurately convey the traditional 
production process (Buckley, 2022). In addition, model building 
using NVivo (Alyahmadi and Abri, 2013) can visualize the 
production process to provide a clearer understanding of the 
comparison between traditional practices and the official GI 
registration process. This detailed documentation will not only help 
preserve the authenticity of Erzurum Rosette but also highlight any 
deviations or adaptations that may have occurred over time, thus 
contributing to preserving the cultural and historical integrity of 
the dessert.

The traditional production process and ingredients of Erzurum 
Rosette are meticulously detailed by producers, and great importance 
is attached to following the traditional recipe and its critical steps. 
Because the other producers, such as P1, repeated the steps, they need 
to be rewritten in detail in Table 3. Thematic coding reveals common 
ingredients, such as yogurt, flour, salt, baking soda, and eggs, that all 
producers consistently mention. Hierarchical coding organizes these 
components and steps in a structured order, highlighting the 
importance of each step in the production process. Figure 4 also shows 
visualizations of the stages of traditional production.

The most crucial finding in this section is identifying two 
significant material differences between the recipe in the TPTO 
records and producers’ transmissions. While the recipe in the TPTO 
records included milk and baking powder in the list of ingredients, the 
producers should have mentioned these two products. The ingredients 
used by the producers were yogurt and baking powder. The institution 

(Erzurum Commodity Exchange) that owns the GI registration 
should review this situation immediately. This error should 
be corrected as soon as possible.

Among the important results obtained from the responses, the 
critical role of the temperature of the iron mold in reaching a sufficient 
temperature to form the dough correctly was mentioned. More than 
one producer emphasized this detail and demonstrated the technical 
skills and mastery required in Erzurum Rosette production. Figure 5 
illustrates this practice.

Figure  5 also shows a consistent mention of specific 
ingredients and the process of making sherbet (sorbet) before 
preparing the dough, indicating a standardized approach to 
preserving the traditional taste and texture of the dessert. While 
the comparison between the traditional practices and the official 
GI registration document shows that the cooking steps are 
followed consistently, the discrepancy between the ingredients 
used in production, specifically milk and yogurt and baking 
powder and baking soda, should be addressed. This may be due to 
typographical errors in the application or individual mistakes in 
the registration process.

After the cooking stage, serving Erzurum Rosette is essential and 
should be considered as a whole with cultural heritage. Figure 6 shows 
different presentation and serving methods.

Figure 6 shows not only the syrup obtained by mixing granulated 
sugar and lemon juice with water and boiling it but also the syrup 
served on the warm iron desserts. Desserts were sprinkled with 
powdered sugar, walnuts, or pistachios. This analysis highlights the 
balance between adhering to tradition and allowing individual 
craftsmanship in Erzurum Rosette production. By visualizing these 
steps, the photographs provide a clear and detailed representation of 
the production process and serving, essential for preserving the 
authenticity and cultural heritage of the desert.

4.5 Producers’ understanding of the GI and 
its impact on sales

Understanding the concept and implications of Geographical 
Indication (GI) is essential for producers of traditional products such 
as Erzurum Rosette. This chapter aims to assess producers’ knowledge 

TABLE 3 Hierarchical coding of rosette manufacturing processes and materials.

Producers Materials Stages Key highlights

P1 Yogurt (280 g), flour (150 g), baking soda (1 

teaspoon), eggs (3). For the syrup: sugar 

(670 g), water (500 mL), lemon juice (half). 

For frying: vegetable oil

(1) Prepare the syrup and let it cool down. (2) Heat the oil and heat 

the iron molds. (3) Mix the dessert ingredients and pour them into 

the pipe. (4) Dip the heated iron molds into the dough. (5) Hold them 

in the oil and shake them slightly to separate the dough. (6) Pour 

syrup over the fried dough and serve.

The mold must be hot 

enough.

P2 Ingredient information is available in the 

recipe book

The iron is heated in hot oil, dipped into the dough, then dipped back 

into the oil and cooked.

The iron must be hot enough 

for each new dessert.

P3 Yogurt, flour, baking soda, egg *Mix the ingredients and knead the dough. You stick to the recipe.

P4 Yogurt, egg, flour, baking soda *Mix the ingredients and knead the dough. A simple dessert dough.

P5 Flour, yogurt, egg, baking soda, *Mix the ingredients and knead the dough. Stick to the recipe.

P6 Yogurt, flour, egg, baking soda *Mix the ingredients and knead the dough. Prepared according to the 

recipe.

*Because other producers describe it similarly to P1, it must be written in detail again.
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FIGURE 4

Preparation of Erzurum Rosette dough.

FIGURE 5

Cooking stages of Erzurum Rosette dough.
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and understanding of GI and examine GI registration’s impact on 
production and sales. By combining these two perspectives, this study 
aimed to obtain a comprehensive perspective on the impact of 
recognizing the concept of GI on producers’ awareness and working 
life activities (Doğan, 2024). First, it aims to measure producers’ 
awareness of and attitudes toward this certification by taking an 
in-depth look at their understanding of the concept of GI (Lee and 
Zhao, 2023). Through text search queries and sentiment analysis, GI 
responses were extracted, analyzed, and categorized based on 
knowledge levels and attitudes (Chen, 2021). This approach helps to 
understand knowledge levels of manufacturers’ perceptions and 
possible misconceptions about GI.

Next, the impact on sales and marketing strategies following 
the registration of a GI was assessed by comparing sales data 
before and after the registration of the GI and coding producers’ 
responses to changes in sales; a before and after analysis was 
conducted to identify significant trends. In addition, matrix 
coding queries were used to explore the relationship between GI 
registration and changes in sales and marketing approaches, 
providing an adequate understanding of the practical benefits to 
producers in recognizing the GI concept. The combination of 
these analyses aims to provide a holistic view of the role of GI 
practices in increasing producers’ knowledge and improving their 
market performance. It also highlights the importance of such 
certification in preserving cultural heritage and enhancing 
economic sustainability (Table 4).

Producers’ understanding of the GI concept and the impact of GI 
registration on sales offer important conclusions about their level of 
knowledge and the practical implications for their work.

Most producers have a clear and positive understanding of the 
GI concept. P1, P3, and P6 provide precise definitions and 
associate the GI with specific products that are identified with a 
region or locality, such as Oltu Cağ Kebab (Üzümcü and Denk, 
2019) or Antep Baklava (Erdoğan and Özkanlı, 2021). P2, on the 
other hand, defines the concept of GI from a broader cultural 
perspective as part of a gastronomic map that highlights regionally 
important foods. This detailed understanding is reflected in their 
positive attitude toward GIs and shows an appreciation for the 
recognition and protection they provide to their 
traditional products.

In contrast, P4 and P5 partially or vaguely understand the GI 
concept. While P4 admits that he has heard of the concept of GI but 
cannot define it, P5 states that he  knows it but cannot recall its 
definition. Their neutral attitudes toward the concept of GI indicate 
that they do not have strong emotions and do not have a positive or 
negative orientation due to their incomplete understanding.

The assessment of the impact on sales after the registration of a GI 
varies among the producers. P1 and P3 report a positive effect, 
indicating increased awareness and sales after GI registration. P1 
emphasizes that awareness and sales of the Erzurum Rosette have 
increased, resulting in higher income. P3 states that there has been a 
significant increase in sales, and orders for collective events have also 

FIGURE 6

Preparing Erzurum Rosette for service.

https://doi.org/10.3389/fsufs.2024.1460663
https://www.frontiersin.org/journals/sustainable-food-systems
https://www.frontiersin.org


Denk 10.3389/fsufs.2024.1460663

Frontiers in Sustainable Food Systems 10 frontiersin.org

increased, indicating a broader market reach since the registration 
of the GI.

In contrast, P4, P5, and P6 state that they have seen little or no 
impact on their sales. P4 states that production and sales volumes have 
remained the same since the registration of the GI and that they have 
continued at previous levels. P5 states that there has been a slight 
increase in sales, but this increase is not significant. P6 states that there 
is no significant difference in sales and that they continue at the 
same level.

The feelings about the impact on sales are also consistent with 
these experiences. While P1 and P3 show positive sentiments, 
reflecting that they have observed the benefits of GI registration, the 
neutral sentiments of P2, P4, P5, and P6 show uncertainty or 
indifference due to minimal changes in sales.

Statistically, three-quarters of the six producers (66.7%) indicate 
a good understanding of GI and exhibit positive emotions, while the 
remaining two producers (33.3%) have a neutral knowledge and 
attitude. Regarding sales impact, only two producers (33.3%) report a 
positive change in their sales, while the majority (66.7%) report a 
neutral or minimal effect.

This analysis highlights the critical role of thorough understanding 
and effective use in realizing the potential benefits of GI certification. 
Producers with a better understanding and positive attitude toward 
GI practices are likelier to experience and accept its positive impact 
on sales and recognition. In contrast, those with less understanding 
observe minimal changes as they need help to realize the benefits fully. 
Therefore, increasing producers’ knowledge and strategic use of GI 
could increase its positive impact on traditional products.

4.6 Rosette production challenges and 
sustainability issues

Although the Erzurum Rosette production is deeply rooted in 
tradition, it faces several challenges that may affect its sustainability. 
Identifying and addressing these challenges is essential to preserve the 
local cultural heritage and sustain its success. This section aims to 

uncover the production challenges and sustainability issues 
experienced by producers (de Castro Moura Duarte and Picanço 
Rodrigues, 2024). A comprehensive understanding of the barriers can 
be obtained by using thematic analysis to code and categorize these 
challenges and applying word frequency queries to highlight the most 
frequently mentioned issues (Naeem et al., 2023). Furthermore, by 
cross-tabulating these challenges with producer demographics and 
production experience using matrix coding queries, these challenges 
can provide more in-depth insights into how different factors 
influence the challenges faced. Through this detailed examination, 
common challenges are discussed, and potential solutions are 
proposed to increase the sustainability of Erzurum Rosette production 
so that this beloved dessert will live on for generations to come 
(Table 5).

The most common challenge identified by all producers relates to 
the procurement of materials and the availability of necessary 
equipment, especially the procurement of special iron molds required 
to produce Erzurum Rosettes. Producers P1, P2, P3, P4, P5, and P6 
stated that while the general ingredients for the dough (such as flour, 
yogurt, and eggs) are readily available in local markets, special iron 
molds are a significant barrier. These molds are critical to giving 
Erzurum Rosette its distinctive shape and texture, and their rarity or 
difficulty in obtaining them can disrupt production.

P1 emphasizes that iron molds are custom-made, not widely 
available, and an essential component in the production of Erzurum 
Rosette. The producer notes that although other materials are readily 
available, molds often have to be specially ordered, which can delay 
production. Similarly, P3 and P6 state that these molds are unique and 
sometimes hard to find, but local artisans can make them on demand.

P2 and P4 state that these molds can be obtained from specific 
local markets or shops such as Habipbaba and Bakırcılar bazaars. 
However, P4 adds that there can be occasional problems in obtaining 
these molds, especially when molds need to be custom-made or when 
existing molds are broken and must be replaced.

While the primary challenges revolve around material supply and 
equipment, P1 mentions sales and marketing. This manufacturer 
states that these areas are delicate and that there is stability and 

TABLE 4 A joint analysis of producers’ understanding of GI and the impact of GI registration on sales.

Producer GI understanding Opinion 
on GI

Sales impact after GI registration Opinion on 
sales impact

P1 “Yes, I know. It is a kind of registration given to a 

product identified with a region, an area, or a 

territory.”

Positive “Yes, after registering, Rosette’s visibility, sales, and 

income increased.”

Positive

P2 “We can describe it as a gastronomic map where 

you can see foods that have gained identity with 

the local culture.”

Positive “You can find the answer to this question in my 

previous answers.”

Neutral

P3 “Yes, I know. They are products that are specific to 

a place or region.”

Positive “Yes, we did not sell much in the past, but in recent 

years our sales have increased. Sometimes, we can also 

produce it for communal meals.”

Positive

P4 “I have heard of it but cannot define it now.” Neutral “I do not think there has been any change. We produce 

and sell the same amount.”

Neutral

P5 Yes, I’ve heard of it, but I cannot remember the 

definition.

Neutral “Yes, I can say that there has been a slight increase, but 

the amount is not very high.”

Neutral

P6 “Yes, I know it. It is a product that is famous for a 

region or city. Like Cağ kebab, Antep baklava.”

Positive “I do not think there is much difference. We continue 

at the same level.”

Neutral
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effectiveness in the current sales and marketing strategies. The lack of 
significant obstacles in marketing and selling Erzurum Rosette may 
be related to the producer’s well-established customer base or effective 
promotional strategy. Thematic analysis and word frequency queries 
highlight the producers’ recurring themes and terminologies. Terms 
such as “material,” “mold,” and “iron” are frequently repeated, 
highlighting the central role of these components in the production 
process. Supply-related words such as “procure” and “supply” also 
appear often, reflecting the ongoing concern about obtaining 
necessary materials and equipment.

5 Discussion

Demographic analysis indicates that Erzurum Rosette production 
is not gender-specific and is accessible to both men and women. This 
inclusivity suggests that the craft is equally attractive and practical for 
both genders, which may increase its sustainability and wider 
acceptance (Yang et al., 2018).

The advanced age and considerable professional experience of the 
producers indicate that experience is a crucial factor in maintaining 
the quality and tradition of the Rosette (Petrescu et al., 2020). The 
average age of 45 years indicates that the producers likely possess a 
wealth of life and professional experiences, which contribute to their 
expertise in Rosette production. This level of maturity is often 
associated with a deeper understanding and appreciation of traditional 
methods and the capacity to innovate within these traditions (Lees 
et  al., 2020). The standard deviation of age, 5.4 years, indicates a 
moderate level of variability within the group, suggesting a healthy 
mix of perspectives and approaches within the producer community.

The diversity of educational backgrounds among producers can 
result in disparate approaches to production and business 

management. This can facilitate the introduction of innovative 
practices while maintaining traditional methods (Uçuk, 2023). Those 
with higher levels of education, such as a bachelor’s degree, are able to 
incorporate advanced knowledge and skills into their craft, which may 
include modern business practices, marketing strategies, and quality 
control techniques (Autio, 2015). This diversity of educational 
background can be advantageous in that it allows for the blending of 
traditional expertise and modern innovations, thereby ensuring the 
relevance of the craft in contemporary markets. Furthermore, the 
diverse range of training levels demonstrates a comprehensive 
spectrum of intellectual engagement with the craft, encompassing 
both practical, hands-on techniques and theoretical and analytical 
approaches (Crawford et al., 2018).

The transmission of knowledge from grandmothers and elders is 
associated with longer production times than that from mothers, 
indicating that the transfer of knowledge from these sources is more 
enduring (Mera-Shiguango et al., 2022). This finding is consistent with 
previous research indicating that grandmothers and elders play a 
pivotal role in the preservation of cultural heritage (Choe and Park, 
2009; Jongenelis et al., 2019; MacDonald et al., 2020; Oğan and Çelik, 
2023). Grandmothers and elders frequently serve as custodians of 
family traditions and are more deeply immersed in the historical and 
cultural contexts of these practices (Zort et al., 2023). Their teachings 
encompass both technical skills and cultural narratives and values 
related to the production of rosette, resulting in a more comprehensive 
and enduring transmission of knowledge.

The meticulous elaboration of the traditional production process 
and the deliberate emphasis on specific ingredients and techniques 
underscore the technical expertise and precision required to preserve 
the authentic essence of the dessert (Balderas-Cejudo et al., 2020). The 
meticulous adherence to traditional recipes and the exact execution 
of the production steps guarantee that the final product remains 

TABLE 5 Thematic analysis of production challenges and issues related to sustainability.

Producers Challenges Common 
themes

The most frequently 
used words

P1 “We do not have any problems regarding material supply, but the iron apparatus specially made for 

Rosette is a product that is difficult to supply. This specially made equipment is not easy to find and 

is Rosette’s basic material. There is no problem in selling and marketing other equipment.”

Material supply, 

equipment 

availability, sales 

and marketing

Material, supply, iron, 

apparatus, sales, marketing

P2 “As for the equipment, the iron block where the dough is left in the oil can be easily obtained from 

the artisan friends in Habipbaba bazaar. Everything else is available in all markets.

Material supply, 

equipment 

availability

Equipment, dough, to, oil, 

iron, block, in, markets

P3 “We do not have a problem obtaining the materials used in making the dough. However, the unique 

and specially made stainless steel mold forms the shape of the Rosettes. Sometimes, there may 

be problems finding this mold. However, you can get it in 1–2 days if you ask some craftsmen in the 

Forge Bazaar.”

Material supply, 

equipment 

availability

Dough, materials, supplied, 

iron, stainless, mold

P4 “The ingredients for making dough are simple. As you know. Mold is important. Sometimes, there 

may be problems obtaining the mold. Let me especially mention here that the mold is not washed; 

we keep it wrapped in paper or newspaper without washing it after use.

Material supply, 

equipment 

availability

Dough, ingredients, simple, 

mold, supply, problem

P5 “You can find simple dough ingredients in any grocery store. But the most important material is, of 

course, the mold, which gives the originality of the rosettes. You can find the mold at the 

Coppersmith’s Bazaar. They will make it for you if you are still looking for it in some shops.

Material supply, 

equipment 

Availability

Dough, ingredients, in, 

Market, iron, dessert, mold

P6 “The ingredients for the dough can be found in any market. The most important thing, of course, is 

the rosette mold. This mold gives the dessert shape and a nice appearance. Sometimes, there can 

be a problem when the mold breaks. We can make it if we ask our craftsmen in Bakırcılar Bazaar.”

Material supply, 

equipment 

availability

Dough, ingredients, in, market, 

iron, dessert, mold
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faithful to its historical origins. This technical rigor is vital to preserve 
the Rosette’s distinctive characteristics, including its flavor, texture and 
appearance, which are essential for the cultural and gastronomic 
identity of the dessert. Furthermore, it is a crucial factor in maintaining 
the standards set forth by the GI registration (Belletti et al., 2015).

Comparing these findings with other studies, it is clear that the 
strong cultural and traditional base within learning resources 
contributes significantly to the longevity of production practices 
(Britwum and Demont, 2022). For example, one study found that 
traditional culinary practices have longer sustainability when elders 
pass on knowledge (Suleiman et al., 2023). This finding is because 
older family members often have a wealth of experience, a strong 
interest in preserving cultural heritage, and a memory (Dalla Porta 
et al., 2018), which ensures accurate and comprehensive transmission 
of practices. The study findings support this and emphasize the critical 
role of familial resources in the preservation and sustainability of 
Erzurum Rosette production. The involvement of grandmothers and 
elders in teaching younger generations ensures the effective 
transmission of cultural and technical knowledge required for 
Erzurum Rosette production, securing the future of the dessert.

Overall, this study’s demographic and experiential factors 
highlight the importance of inclusiveness, maturity, educational 
diversity, and intergenerational knowledge transfer in Erzurum 
Rosette production. Together, these elements contribute to the 
sustainability and cultural preservation of traditional and 
authentic desserts.

5.1 Producers’ understanding of GI and the 
impact of GI registration on sales

This study addresses a significant gap in the existing literature on 
the impact of Geographical Indication (GI) registration on the 
recognition and sales of traditional products. It focuses specifically on 
the case of Erzurum Rosette. Geographical indications (GI) are 
regarded as a valuable instrument for regional development, as they 
enhance the visibility of regional products in national and 
international markets, thereby stimulating economic growth in rural 
areas (Belletti et al., 2015; Cei et al., 2018; Aparecida Cardoso et al., 
2022). However, discrepancies in the interpretation of CI among 
producers may impede the realization of this potential.

The findings indicate a discernible discrepancy in the 
comprehension of CI among the producers. The majority of producers 
exhibited a comprehensive and positive understanding of CI, 
associating it with recognized regional products and recognizing its 
role in protecting and promoting their traditional products. These 
producers indicated an increase in sales and expansion of market 
access following the registration of CI. This finding is consistent with 
the existing literature, which has identified the positive impacts of CI 
registration on economic and cultural sustainability (Aparecida 
Cardoso et al., 2022).

In contrast, some manufacturers show only a partial or vague 
understanding of GI, associated with neutral sentiments and a 
minimal impact on sales (Thangaraja, 2018). In contrast, some 
manufacturers show only a partial or vague understanding of GI, 
associated with neutral sentiments and a minimal impact on sales 
(Thangaraja, 2018). This group accepts the GI system but needs a 
precise definition or a complete understanding of its benefits. This 

uncertainty leads to the potential of GI practices needing to be fully 
realized, resulting in minimal positive impact. This finding is 
consistent with previous research suggesting that limited knowledge 
and awareness can hinder the effective use of the GI system, thereby 
reducing its positive impacts (Basole, 2015).

In terms of the management and implementation of GI, it is 
evident that producers would benefit from further training and 
awareness programs. Effective management of CI encompasses not 
only the registration process but also the positioning of the 
product in the market and the management of competition 
(Kalekahyası and Göktaş, 2022). In the context of regional 
development, it is imperative that local governments and 
producers collaborate more closely to ensure that GI makes the 
greatest possible contribution to regional economies (González 
et al., 2020).

Comparing these findings with other studies, it is clear that a 
strong cultural and traditional base, coupled with extensive knowledge 
of GI, contributes significantly to positive impacts on sales and 
recognition. For example, many studies have found that traditional 
culinary practices last longer and achieve greater market success when 
they are deeply understood and well-grasped by producers (Horng 
and Tsai, 2012; Guiné et al., 2021). The study results support this by 
highlighting that the effective use of GI practices depends on 
producers’ knowledge and strategic approach.

5.2 Key challenges and sustainability issues 
identified by manufacturers

The most significant challenge identified across all 
manufacturers was the difficulty in obtaining the specialized iron 
molds required to impart Rosetta’s distinctive shape and texture. 
This underscores the necessity of safeguarding the specialized 
instruments utilized in conventional production methodologies 
(Tehrani and Riede, 2008; Jones and Yarrow, 2013). While the 
general ingredients required for dough, such as flour, yogurt, and 
eggs, are widely available, the scarcity of these specialized molds 
represents a significant challenge. This finding is consistent with the 
existing literature that identifies supply chain constraints as a 
significant challenge to the sustainability of traditional crafts 
(Ghadge et al., 2021).

Producers identified local markets, such as Habipbaba and 
Bakırcılar bazaars, as potential sources for these patterns, but 
emphasized that availability cannot be guaranteed. This highlights 
the necessity to safeguard the equipment employed in the 
manufacture of traditional products and to guarantee the 
sustainability of supply chains (Ghadge et  al., 2021; Liu et  al., 
2023). The pivotal function of iron molds in the production 
process is of paramount importance in maintaining the 
authenticity and regional identity of this craft (Jones and 
Yarrow, 2013).

Although material supply and equipment availability are the main 
challenges, the study reveals that sales and marketing are minor issues 
for some manufacturers. This is in contrast to other studies where 
marketing is often highlighted as a significant challenge for traditional 
food producers (Meissner, 1976; Aggestam et al., 2017). The stability 
in sales and marketing observed for some producers may be due to 
their well-established customer base and effective promotional 
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strategies. However, it is important for producers to continually 
innovate their marketing approach to expand their market reach and 
increase product visibility.

The results of this study highlight the need for improved local 
production support and distribution networks to address supply 
chain issues related to custom iron molds. Increasing the 
production and availability of these molds by local artisans can 
significantly alleviate the challenges Erzurum Rosette producers 
face. In addition, continued efforts to promote this traditional 
dessert through effective marketing strategies can further enhance 
its market presence and sustainability.

Compared to other studies, these findings suggest that practical 
challenges, such as sourcing materials and equipment, are common 
across various traditional crafts (Gokee and Logan, 2014; Lin and Lin, 
2022). However, the focus on iron molds specific to the Erzurum 
Rosette highlights a unique aspect of this particular craft. Furthermore, 
the study contributes to a broader understanding of the practical 
challenges of traditional food production and suggests targeted 
support strategies for producers.

The aforementioned challenges confronting producers can 
be effectively addressed through the implementation of efficacious 
management strategies pertaining to CI, coupled with the enactment 
of conducive policies. It is imperative that local governments and 
organizations within the sector provide enhanced support to address 
the aforementioned supply chain issues (Lin and Lin, 2022). This will 
enhance the sustainability of Rosetta’s production and also facilitate 
regional development.

6 Conclusion and recommendations

This study aims to increase the awareness of Erzurum Rosette, 
which is widely produced and consumed at home in Erzurum, to 
determine whether the production process is by the registration 
certificate in the records of the Turkish Patent and Trademark 
Office, to contribute to its sustainability, and to identify the 
barriers, if any, to its production. The results show that male and 
female producers carry out Erzurum Rosette production and 
benefit from significant life and work experience. However, 
challenges remain in obtaining the special iron molds needed to 
preserve this special dessert’s distinctive quality and traditional 
methods. There are also differences in producers’ understanding of 
the GI, with producers with extensive knowledge of the GI 
reporting more significant benefits in sales and market access. To 
promote the sustainability of the Erzurum Rosette and realize its 
potential as a tourism product, these supply chain issues need to 
be addressed, and it is important to increase producers’ knowledge 
of the benefits of the GI. By improving local production support 
and providing targeted educational initiatives, the traditional 
production of this special dessert can be  better preserved, 
promoted, and developed as a cultural heritage and important 
gastronomic asset of Erzurum.

In addition, when the production materials provided by the 
producers were compared with the TPTO records, it was found that 
there was a difference between them. This situation contrasts with GI 
practices. Mistakes may have been made in the human factor 
application or registration stages. The registrant institution (Erzurum 
Commodity Exchange) should quickly resolve this issue and update 

TPTO records. The study’s findings should be  considered as a 
reference at this stage.

Despite the valuable results provided by this study, several 
limitations need to be acknowledged. First, the study was conducted 
with six of the seven registered producers in the TPTO records. The 
sample size of these six producers is relatively small and may limit the 
generalizability of the findings. The small sample size limits the ability 
to fully reflect the diversity of experiences and practices of all Erzurum 
Rosette producers in Erzurum. As a result, the findings may not fully 
represent the wider producer population, and additional research with 
larger sample sizes is required to confirm these findings and increase 
their applicability.

Another limitation is the potential bias in the data provided by the 
producers themselves, which can affect the accuracy of the results. The 
producers’ understanding of GIs and their responses regarding the 
impact of GI registration on sales are subjective and can be influenced 
by individual perceptions and experiences. This subjectivity introduces 
uncertainty into the data and can make it challenging to understand 
the actual effects of GI registration and the specific difficulties 
producers face. Future studies could benefit from including objective 
measures, such as sales data and market analyses, to verify self-
reported information.

The study also highlights significant challenges related to the 
availability of materials and equipment, such as the special iron 
molds required for Erzurum Rosette production. However, it must 
explore potential solutions, like local production support or 
improved distribution networks. This omission limits the practical 
applications of the findings, as addressing these challenges is crucial 
for the sustainability of Erzurum Rosette production. Future 
research should investigate the feasibility and impact of proposed 
solutions to offer actionable recommendations for producers 
and policymakers.

Additionally, while the study emphasizes the positive and negative 
effects of GI registration, it does not account for external factors like 
market trends, consumer preferences, and economic conditions that 
could influence sales and market access independently of GI 
registration. By not considering these variables, the study’s conclusions 
about the effectiveness of GI registration might be  overstated or 
understated. Future research should aim to control for these external 
factors to gain a more detailed understanding of the impact of 
GI registration.

Lastly, the study primarily focuses on producers’ perspectives, 
excluding the views of other stakeholders such as consumers, local 
government officials, and industry experts. Including these 
perspectives could provide a more comprehensive understanding of 
the challenges and opportunities associated with Erzurum Rosette 
production and GI registration. Engaging a broader range of 
stakeholders would enrich the analysis and help develop more holistic 
and effective strategies for promoting and sustaining this 
traditional delicacy.

In conclusion, this study provides significant insights into the 
production of Erzurum Rosette and the challenges faced. However, 
limitations related to sample size, data subjectivity, unexamined 
external factors, and the exclusion of broader stakeholder perspectives 
highlight areas for future research. Addressing these limitations will 
enhance the robustness of the findings and contribute to a deeper 
understanding of how to support and sustain the traditional 
production of Erzurum Rosette effectively.
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