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Abstract 
The Cerrado biome has tremendous social, heritage, and income-generating importance for traditional communities 
from this Brazilian region. Although the exotic fruits of Brazilian Cerrado are a subsistence source for communities that 
cultivate them and contribute to regional tourism promotion, they are not systematically studied. This study explores 
the potential of the biodiversity of exotic fruits from the Brazilian Cerrado biome as a promoter of food tourism. 
Exploring tourism and local production chains can enhance the development of Cerrado. Articulating this ‘new’ type 
of interaction between national public policies, local productive arrangements (LPA), traditional communities, and 
tourist activity actors can also help promote the exotic fruits from Cerrado. Thus, this is the first time the tourism 
experience emphasizing fruits has been explored as a promising alternative to regional development. 

Keywords: Brazilian Savanna; Community-based Tourism (CBT); Exotic fruits; Regional development; Traditional food. 

Highlights 
• First review of the tourist experience with an emphasis on Cerrado fruits 
• The gastronomic tourism market is a good option for regional development 
• The extractive exploitation of fruit from Cerrado forms several productive chains 
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1 Introduction 

Brazil is the world’s most biodiverse country, hosting about 20 percent of the planet’s species (Brasil, 2019b). 
Cerrado is the second biggest Brazilian biome, and its flora has a significant fruit diversity (Cardoso et al., 
2013a; Morais et al., 2022a). This biome is also considered the richest Savannah around the globe (Brasil, 
2019b), one of the world's hotspots of biodiversity. These characteristics make Cerrado highly and socially 
important to the local communities that explore its natural resources. The native fruit of many Brazilian biomes, 
traditionally used for local and seasonal consumption, has drawn attention from domestic and international 
markets since 1988 with the Amazon Rainforest exposition to the world media (Homma et al., 2018). From this 
fruit biodiversity, the possibility of exploring the experience of conscious consumption of these products 
through tourism could be faced as an income-generating alternative to the traditional communities of Cerrado. 

The World Tourism Organization (UNTWO) mentions that tourism is a “[…] social, cultural, and 
economic phenomenon that entails the movement of people to countries or places outside their usual 
environment for personal or business/professional purposes” (United Nations, 2019). Food can be a travel 
motivation among the countless tourism categories, like, Agritourism, Cultural or Heritage Tourism, or even 
Food/Gastro/Culinary Tourism (Williams et al., 2014). Food Tourism can be defined as an “[…] intentional 
pursuit of appealing, authentic, memorable food and beverage related experiences of all kinds while traveling 
internationally, regionally or even locally” (Williams et al., 2014). The interest in a specific food or drink, 
and because of that, a particular culture, could be the key reason for a trip (Williams et al., 2014). 

When seeking to provide authentic food experiences, places engaged in Food Tourism should look to the 
resources available in their neighborhoods, communities, villages, cities, and countries (Williams et al., 
2014). Local dishes also demand authenticity since food is seen as an authentic product and a symbol of 
culture and identity (Yeoman & McMahon-Beatte, 2016). In Brazil, besides the natural landscapes usually 
promoted for international tourism, the possibility of a relationship between nature, culture, and ethnicity 
brings to gastronomy the exotic imagination, drawing attention and interest to the touristic experience (Cohen 
& Avieli, 2004; Long, 2004). In this scenario, this literature review aims to explore the potential of the 
biodiversity of exotic fruits from the Brazilian Cerrado biome for food tourism. 

2 Brazilian Cerrado and its regional development and socio-economic issues 

Brazil has continental dimensions considering population, territory, natural aspects, and cultural and socio-
economic characteristics. To integrate this diversity, the Federal Government tries to promote national policies 
focused on regional aspects. One of these efforts is the National Policy for Regional Development (Política 
Nacional de Desenvolvimento Regional – PNDR), launched on 22 February 2007 by the Decree n. 6.047. One 
of the goals of the PNDR is to reduce inequalities in living standards among Brazilian regions and promote 
equity in access to development opportunities (Brasil, 2007). On May 30, 2019, the PNDR was updated by the 
Decree n. 9.810, establishing new principles, such as sustainable development and recognizing and appreciating 
the environmental, social, cultural, and economic diversity of the region (Brasil, 2019a). One significant PNDR 
goal is to add value and economic diversification in strategic production chains for regional development 
promotion (Superintendência do Desenvolvimento do Nordeste, 2019). In this context, the states that compose 
Cerrado biome present a promising socio-economic and cultural profile to implement this policy. 

Brazilian Cerrado occupies 22% of the Brazilian territory (Figure 1), being part of the states of Paraná, São 
Paulo, Minas Gerais, Mato Grosso do Sul, Mato Grosso, Goiás, Distrito Federal, Bahia, Tocantins, Maranhão, 
Piauí, Rondônia, and small parts of Amazonas, Amapá, and Roraima (Instituto Brasileiro de Geografia e 
Estatística, 2019). Its territorial extension presents several groups of forests, climates, geographies, and physical-
chemical aspects of the soil that form the Cerrado Domain. The basins of the Tocantins River, São Francisco River, 
and Prata River, the three largest in South America, are found in the Cerrado Domain. Cerrado also has a dry 
season that sharply contrasts with the Amazon, known for its high average annual rainfall (Jesus Silva et al., 2019). 
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In Cerrado Biome, it is possible to find singular characteristics such as forest, savanna, and countryside 
formations. All this plant diversity and the high water potential make Cerrado the richest savanna in the 
world, presenting many endemic forest and animal species (Brasil, 2019b; Klink & Machado, 2005). Another 
vital characteristic of Cerrado is the extensive transition zones among the Amazon, Caatinga, and Atlantic 
Forest Biome, resulting in a unique biodiversity. When combined with the local-level capacity to claim for 
actions and manage public policies, this unique biodiversity is a critical tool for regional development (Lira-
Noriega & Soberón, 2015; Wondirad & Ewnetu, 2019). 

Related to this and beyond environmental aspects, Cerrado also has substantial social importance. Several 
populations survive from its natural resources, including indigenous groups, riverside populations, 
quilombolas, geraizeiros, babaçueiros, and vazanteiros (names of traditional populations from Cerrado). 
These communities are part of Brazilian historical and cultural heritage, holding traditional Cerrado 
biodiversity knowledge (Brasil, 2019b). The relationship between biodiversity, sustainability, and food is 
latent. Although traditional communities, such as those mentioned above, are often on the margins of what 
can be observed in development policies, how food is produced and consumed is directly related to local 
economic growth. In the case of Cerrado, more than ten fruit species are regularly consumed by the local 
population and sold in urban centers, such as Pequi (Caryocar brasiliense Cambess.), Buriti (Mauritia 
flexuosa L.f.), Mangaba (Hancornia speciosa Gomes), Cagaita (Eugenia dysenterica DC.), Bacupari (Salacia 
crassifolia (Mart. ex Schult.) G. Don), Cajuzinho do cerrado (Anacardium humile A. St.-Hil.), Araticum 
(Annona crassifolia Mart.), and Baru (Dipteryx alata Vogel) seeds (Novaes et al., 2013). 

 
Figure 1. Distribution of Brazilian territory and biome. 
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Mainly in Goiás, Mato Grosso, and Mato Grosso do Sul states, Cerrado fruits are an income generation 
alternative to local entrepreneurship through development projects in agencies, like the Brazilian Service of 
Support for Micro and Small Enterprises (Serviço Brasileiro de Apoio às Micro e Pequenas Empresas – SEBRAE), 
that comprise governmental agencies, universities, and research institutes. Besides Goiás, Mato Grosso, and Mato 
Grosso do Sul states, in the Brazilian Northeast, Bahia, Maranhão, and Piauí states, also present a vast extension 
of the Cerrado biome. The Superintendence for the Development of Brazilian Northeast (Superintendência do 
Desenvolvimento do Nordeste, 2019) launched 2019 the Northeast Regional Development Plan (Plano Regional 
de Desenvolvimento do Nordeste – PRDNE), which focuses on reducing regional inequalities. 

One of the PRDNE axes is an incentive to invest in existing productive activities such as, for example, 
food production, mostly fruit, allied to research development to open market space to this product 
(Superintendência do Desenvolvimento do Nordeste, 2019). Finally, in Tocantins, the youngest state of 
Brazil and located in the North region, even though its economy is based mainly on the services sector, 
followed by industry and agriculture (Tocantins, 2020), the vast diversity of exotic fruits from Cerrado biome 
is also used by the local population, and it has been generating interest from researchers and investors. 
Thinking about investors and entrepreneurship and looking at economic activities classified as agriculture, 
livestock, forest production, fishing and aquaculture, and food services throughout the Brazilian territory 
(Brasil, 2019a), it is possible to observe that: 

i) there is still a need to articulate local productive systems among states for regional and national 
strengthening, minimizing social discrepancies. 

ii) it is essential to incentivize productive chains in states that present few entrepreneurs and cooperatives, 
looking forward to adding value and economic diversification to regional development. 

The study of the chemical composition of native foods contributes to a better comprehension of nutrition and 
biodiversity, especially regarding food production (Fernandes et al., 2010; Sousa Júnior et al., 2018). It can also 
be possible to think about promising elements to add value to these fruits, reaching new markets that value the 
conservation of the biome conservation beyond the more traditional forms (Diniz et al., 2013). One possible 
way to do this is to insert these products into the alternative food market related to tourism, considering 
sustainable development, policy integration, and tourism planning (Brendehaug et al., 2017; Sims, 2009). 

3 Grown here: characteristics and potential from food of Brazilian Cerrado 

Physical properties make the Cerrado soils suitable for agricultural production, although they have 
limitations regarding natural fertility. It is estimated that 112 million hectares are of native vegetation (forest 
and countryside formation) from the Cerrado biome, while 85 million hectares are occupied with agriculture 
and pastures (Bolfe et al., 2020). Despite the large area destined for monoculture, the Cerrado is the biome 
with the largest number of edible fruit trees. It has many other plants with potential for pharmaceutical, 
cosmetics, biofuel, and other industries. In its native flora, the Cerrado has innumerable species that present 
properties that make them attractive for extraction. These species are used as a source of food, such as 
medicinal, timber, ornamental, beekeeping, raw materials for handicrafts, and oil extraction, among other 
uses. Plant extraction is one of the oldest and most traditional activities in this region (Batista & Sousa, 2019). 

During the harvest period of each native species, many families of producers, inhabitants of agricultural 
villages or on the outskirts of the cities, reduce other activities to dedicate themselves to extractivism, which 
guarantees them, for a few months, an income sometimes superior to that from other activities carried out 
during the year (Morais et al., 2022b). The extractive exploitation of fruit from Cerrado forms several 
productive chains. More than 58 native Cerrado fruits are used by the population, with high nutritional value, 
besides offering sensory attractions, such as unique and intense colors, flavors, and aromas (Arruda et al., 
2012). Although these fruits have many sensory properties, most have not been systematically studied and 
they have not been adequately evaluated for market potential. These unique sensory characteristics make 
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Cerrado fruit very suitable for use as food or as a natural food additive. Besides the sensory attributes that 
make their consumption attractive, fruit is a potential source of phytochemicals such as carotenoids, 
flavonoids, fibers, and others that can contribute to human health as well as being welcomed in the world 
market as functional and nutraceutical food (Schiassi et al., 2018). 

Many actors compose a possible chain of exotic fruit use, starting from local producers to members of the 
government, leading to the articulation of the Cerrado biome to establish the links of the supply chain and 
good visibility of fruit quality (Diniz et al., 2013). Some of these fruits are already available to purchase and 
consume in large urban agglomerations (such as Brasília and São Paulo) and, thus, visible to a higher number 
of people by the domestic and international visitors and tourist flow. These highlighted attention fruits are 
pequi, baru, Cerrado cashew, buriti, araticum, bacupari, guapeva, and mangaba (Leão et al., 2017; 
Morais et al., 2020, 2022b; Oliveira et al., 2020). 

Pequi pulp stands out for its high concentrations of carotenoids, lipids, and fibers, in addition to the moderate 
levels of phenolic compounds, mainly gallic acid (GA) and ellagic acid (EA) (Alves et al., 2014; Cardoso et al., 
2013a). The oil produced from the pequi pulp has been used to prepare rice, ground meat, and chicken dishes 
and produce sweets, preserves, and liqueurs (Lima, 2006). The fruit is collected on the ground after natural 
dehiscence and transported for sale fresh or sent to processing units or residences for processing. The fruit has 
edible pulp used in small and medium industries to produce ice cream, liquor, oil, and cosmetics (Araujo, 1995). 

The pequi consumption as food is a culture of people of different Brazilian interior regions. When 
migrating to big centers, these people took along some of their eating habits. Thus, pequi currently finds a 
market in many large Brazilian cities (Batista & Sousa, 2019). The commercialization of pequi significantly 
impacts the economy of the country, moving approximately R$ 3.5 million annually, originating employment 
and representing a large part of rural workers and the annual income of small farmers (Hunter et al., 2015) 

Baru is common in Cerrado areas and is a source of income for small farmers and agro-extractivists who 
live in this biome. The baru extraction has promoted income generation, autonomy, and self-esteem recovery 
by extractive family farmers. The people of the Brazilian Cerrado thoroughly use the baru. The sweet pulp is 
used to prepare liqueurs and jams and is consumed fresh, the chestnut yields flour is widely used in cooking, 
and the oil is also extracted from it. 

The Cerrado cashew is widespread in popular medicine, and its accessory fruit is consumed fresh or 
processed into sweets, jams, liqueurs, juices, ice cream, popsicles, candied fruit, and other products 
(Belo et al., 2019; Silva et al., 2008). The Cerrado cashew nut (actual fruit) is still narrowly consumed. When 
roasted and peeled, the nut is considered a valuable delicacy for its taste and texture. The fruit is rich in 
energy, carbohydrates, lipids, proteins, minerals, and vitamins (Belo et al., 2019; Silva et al., 2008). Cerrado 
cashew nuts have more than 50% of fatty acids, comparable to traditional cashew nuts (Alves et al., 2016). 

Buriti pulp can be consumed fresh, in juices, ice cream, sweets, or dehydrated. Its oil, extracted from the 
fruit pulp, has energetic and healing properties and is also the basis for cosmetics, besides being an efficient 
sunscreen. The heart of the palm can be used in salads, the sap of the stem can be used to produce wine, and 
from the stem, is obtained starch like sago (Cândido et al., 2015; Garcia et al., 2017). Some studies have 
shown that buriti has strong nutritional potential and can be considered a functional food. 

The araticum (A. crassiflora) is an exotic fruit of Brazilian Cerrado that holds high nutritional and 
technological potential (Cardoso et al., 2013b) and is among the 20 most consumed species in the region 
(Arruda et al., 2016; Cavalcante et al., 2008). This fruit has attracted the attention of consumers and 
researchers because of its sensory features, such as color, flavor, and aroma, and particularly for its content 
of phenolic compounds, carotenoids, and ascorbic acid (Silva et al., 2014). The araticum is a large fruit, 
appreciated for its characteristic aroma, and presents good pulp production. 

For the araticum, a substantial commercial, socio-economic, and medicinal value is attributed. This fruit 
is an alternative source of income for family farmers of the Cerrado region. Despite the great potential of the 
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fruits, only the native people consume araticum as fresh fruit or juices, ice cream, cakes, sweets, and jams 
(Arruda et al., 2015, 2016). 

Bacupari has a yellow to orange-colored pulp when ripe, slightly acidic. The extracts of bacupari have 
been valued since antiquity due to their medicinal properties. The biological activities attributed to these 
extracts are quite diverse. For example, in popular medicine, it is used as a stimulant, appetite blocker, 
sedative, purgative, memory restorative, male contraceptive, antitumor, anti-bacterial, insecticide, chronic 
cough, headache, and others (Spivey et al., 2002). The bacupari pulp can be consumed fresh and processed, 
showing the potential for use as frozen pulps and elaborating sweets, ice cream, and jams. Mangaba is a fruit 
tree species native to Brazil and has social, economic, and cultural importance in the areas where it occurs. 
This fruit is exploited almost entirely in an extractive way (Soares et al., 2016). 

Its pulp is the main product, consumed fresh or as raw material for manufacturing products. There is a 
possibility of making great use of mangaba to process products, such as sweets, jams, liqueurs, bottled juice, 
frozen pulp, and others. This exploitation is already verified, but most of these products are artisanal with 
regional commercialization without applying any industrial technology. Consequently, the species has 
aroused the interest of the industry and trade sectors (Ganga et al., 2010). 

4 Food policies scenario 

On September 15, 2006, the Brazilian Federal Government institutionalized the Decree n. 11.346, creating 
the National Food and Nutrition Security System to asseverate the human right to decent nutrition (Brasil, 
2006). Some of the initial parts of the law affirm that: 

• ‘The adoption of these policies and actions should consider environmental, cultural, economic, regional, 
and social dimensions’ (Article 2º, Paragraph 1º, np); 

• ‘Food and nutrition security consists of everyone’s right to regular and permanent access to quality food, 
in enough quantity, without compromising the access to other necessities, based on health-promoting 
eating practices that respect cultural diversity, not forgetting environmental, cultural, economic, and the 
social sustainability’ (Article 3º, np); 

• ‘The enlargement of access conditions to food by production, primarily using traditional and familiar 
agriculture’ (Article 4º, Item I, np); 

• ‘Food and nutrition security embraces [...] the guarantee of the biological, sanitary, nutritional, and 
technologic quality of food, and its utilization, stimulating healthy eating practices and lifestyles that 
respect the ethnic and cultural diversity of the people’ (Article 4º, Item IV, np). 

Thinking of the Cerrado, in the agribusiness expansion and the modernization of agriculture, promoted as 
positive to development (Klink & Machado, 2005), also leads to thinking about the transformation of local 
communities, traditional peoples, indigenous, and, consequently, in the mentions of the Decree n. 11.346 
listed above. The Cerrado fruit production is entirely dependent on biome maintenance. In that case, the 
diffusion of agroforestry and the dismantling of environmental policies in Brazil seems to be an economic 
interest conflict that entails an obstacle to the valorization of the biome and its foods (Barbosa et al., 2021; 
Gori Maia et al., 2021). On the other hand, it is important to note that there will always be conflicts of interest. 
However, the way that the administration leads the problem changes according to the thinking line of the 
government. Considering the environmental policies of the actual government, it can be noted that they are 
different from the finished government. These implications directly reflect on the deforestation process, as 
well as on regional environmental policies (Kageyama & Santos, 2011). 

To “[…] promote food and nutrition security, and income generation to traditional people and 
communities” (Brasil, 2018), one of the actions supported by the Brazilian Ministry of the Environment is 
the Local Productive Arrangements (LPAs). The LPAs have been established since the early 2000s as  
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[…] agglomerations of companies and enterprises, located in the same territory, which presents 
productive specialization, local governance, and ties of articulation, interaction, cooperation, and 
learning among them and other local actors such as government, business associations, credit 
institutions, teaching, and research (Brasil, 2018). 

Although the concept refers to the theory of alternative networks to be an alternative form of the capitalist 
modus operandi based on market and hierarchy (Smith-Doerr & Powell, 2010), governance is still an 
essential element in legislating and coordinating collective actions in LPAs. Then, LPAs are in perfect 
harmony with the guidelines of the Decree n. 11.346. Brazil had, in 2015, 677 LPAs. The Cerrado, even 
occupying million km2 (23%) of the Brazilian territory, has very few LPAs focused on fruit. We can mention 
only Pequi and Other Cerrado Fruit LPA (Minas Gerais state) and the Vale do Paranã Cerrado Fruit LPA 
(Goiás state) as the ones who work directly with fruit producers (Melo & Martins, 2020). 

Besides LPAs, some isolated actions and propositions have been trying to draw attention to the importance 
of Cerrado fruit maintenance as a strategy for environmental and cultural preservation. These actions integrate, 
in different proportions, the organized civil society, entrepreneurs, researchers, and some government instances. 
There are projects, research, events, cooperatives, and associations in different locations of Brazil that call 
attention to the food diversity of Cerrado (Delgado et al., 2007; Rezende & Cândido, 2014). 

Among the projects, it is possible to highlight the ‘Cerrado and Pantanal Flavors: valuation of food plants 
of Pantanal and Cerrado’, that search for promoting the improvement of Cerrado and Pantanal biome’s foods. 
It is also possible to navigate the Cerratinga, a website supported by the Society, Population and Nature 
Institute (Instituto Sociedade, População e Natureza – ISPN), that congregates information about Cerrado 
and Caatinga biomes to “[…] act in the eco-social field, focused on the traditional people and communities, 
family farming, and their organizations” (Cerratinga, 2020). 

Some events occurred in many Brazilian states, such as the Gastronomy of Cerrado Festival (Goiás, since 
2013); the Cerrado Mineiro's Cultural and Gastronomy Festival (Minas Gerais, since 2015); the Flavors of 
Cerrado Festival (Brasília, since 2018); the Arraias Gastronomy Festival (Tocantins, since 2017); the Cerrado 
on the Plate National Festival (Brasília, São Paulo and Goiás, 2020); among others (Associação Goiana de 
Municípios, 2017; Maciel, 2018; Ferreira, 2019; Serviço Nacional de Aprendizagem Comercial, 2019; 
Cerrado no Prato, 2020). 

Also, in 2016 a nonprofit cooperative center called Cerrado Central started to sell products from this biome 
at the Pinheiros Municipal Market in a special box called ‘Biomes’. It is a strategy “[…] to strengthen and 
expand the production and marketing of native Cerrado products” (Peña, 2019). Cerrado Central also works 
on ‘promoting the dissemination and insertion of sustainable use products in local, regional, and international 
markets; export of pequi to Japan, chestnut from baru to the United States of America and handicrafts of 
Golden grass for France’ (Peña, 2019), supported by WWF-Brazil. Aside from the commercialization of 
products, these initiatives also bring a more significant interest to the Cerrado biome and attract the attention 
of a wide range of people. This new attention to domestic and international markets can be considered a 
promising scenario for Food Tourism development in Cerrado. 

5 What about eating? Food Tourism as a value 
In Brazil, the document that “[…] establish guidelines and strategies for the implementation of the National 

Tourism Policy” (Brasil, 2019c) is the National Tourism Plan (Plano Nacional de Turismo) – PNT), renewed every 
three to four years, which aims to outline the Federal Government's actions regarding the development of tourism 
activity in the country. The document has technical support from the Ministry of Tourism, EMBRATUR - 
Brazilian Tourism Institute, and the National Tourism Council (Brasil, 2019c). Many other public policies 
unfolded by its guidelines, but the PNT is the largest tourism design instance at the national level. The PNT does 
not specify local procedures but conducts decentralized tourism and regionalization management. 
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The 2018-2022 version of the PNT, entitled ‘More Job Places and Income’ (Brasil, 2019c), brings in its 
cover an image of tourism workers, representing some areas such as food, accommodation, and air 
transportation. Nonetheless, in the 161 pages of the document, the mention of words related to food occurs 
only eight times. If food can be a tourism motivation, as was highlighted in the first lines of this text, and the 
memorable experiences related to authentic cuisine have been gaining attention (Sims, 2009; Williams et al., 
2014; Yeoman & McMahon-Beatte, 2016), the national tourism guidelines related to food/alimentation 
seems scarce. The terms 'food', 'culinary', and 'bar/restaurant' were considered in this search. 

The subtopic that stands out is the ‘Initiative: To promote the local population integration to the productive 
tourism capacity and the Locally-driven (Community-based) Tourism Development’. This topic proposes 
that governmental instances (at federal, state, and local levels) encourage “[…] the development of new 
tourism activities that incorporate local production, culture, and regional cuisine aspects, as well as support 
and articulate actions to promote and enlarge the marketing channels for products associated with tourism 
[...]” (Brasil, 2019c, p. 124, emphasis added by the authors). 

First, mentioning the concept of Locally-driven (Community-based) Tourism and its relation to Food 
Tourism is quite exciting. However, the guidelines are generic and generalist, just like the document. The 
most unsettling is the minute number of times that food/alimentation is mentioned in the document. It is not 
the objective of this work to draw a comparison between areas that permeate the tourism activity, but terms 
related to accommodation and transportation (both also represented in the workers’ image in the document 
cover) are mentioned in the texts 14 and 17 times, respectively—quantitatively much more than the eight 
times for food/alimentation. 

This study understands food as a subject of many aspects, from a destination related to history, literature, 
economy, religion, social interactions, lifestyle, etc. From that, it is also necessary to remember that food is 
a key element in comprehending the culture and the heritage of a destination (Zahari et al., 2009). On the 
other hand, the rise in postmodernist cultural forms, the new organization of time and space, and the new 
understanding of capitalism entail a change in social organization (Harvey, 1990). The attention to regional 
cooking, focusing on maintaining traditions, heritage, and the knowledge of typical foods, could be 
characterized as a movement to challenge this XXI modus operandi. 

In the Brazilian Cerrado, it is not different. The expansion of agribusiness has motivated transformation 
(Leão Pereira et al., 2019). Even though the PNDR, mentioned before, proposes itself to the “[…] reduction 
of inequalities in living standards between Brazilian regions and the promotion of equity in the access of 
development opportunities [...]” (Brasil, 2007, 2019a), there is some national generalization in the way of 
thinking about development: focused on economic aspects, at the expense of local traditions and culture, as 
well as the environmental and food diversity. 

According to Barthes (2018), every time people buy food and/or eat it, they communicate with the world. 
The actions highlighted in the last topic, organized by civil society, entrepreneurs, researchers, and some 
government actors, emphasize this. Cerrado fruit maintenance as a critical element of Brazilian diversity and 
part of thousands of people’s lives and histories is only possible with new looks, attention, and practices. 
Integrating these isolated actions described before with the tourism production chain could be an alternative. 
The importance of articulation between infrastructure and food security, allies to information about regional 
particularities, and fruit potential could bring a promising scenario to the promotion of destination (Sims, 
2009; Williams et al., 2014). 

6 Prospects and challenges and conclusions 

The social importance of Cerrado for the populations that survive from its natural resources has generated 
a demand for new ways to add value to products and traditional knowledge already explored by the 
communities that inhabit the biome. The native Cerrado fruits, considered exotic for the people outside this 
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region, present properties that make them attractive as a food source. However, most of them are not 
systematically studied and commercially available in more significant proportions, the use of the fruits of our 
biodiversity depends on knowledge and technology to promote the organization of all links in the production 
chain. One of the biggest challenges is adding value to this fruit and integrating it into income-generation 
activities sustainably, stimulating regional development. 

It is possible to find some actions by the Brazilian government, organized civil society, and academics to 
draw attention to regional alimentation specificities and the value of these specificities. Even so, there is a 
particular mismatch in the scope of these actions and, consequently, in the Cerrado fruit visibility in markets 
beyond traditional and local ones, for example, in the alternative gastronomic market. 

As traditional and cultural aspects are added to the Cerrado fruit alimentation practices, it would be possible to 
glimpse a promising scenario. Authenticity and ethnicity are critical elements to a tourism destination promotion 
and, consequently, to bring visitors. Once allied to the local productive chains and the cooperation between 
traditional communities, tourism can act as a regional development propulsor and highlight the importance of the 
Cerrado biome. The importance of articulation between the effectiveness of national food/alimentation public 
policies, civil society actions, and the actors related to the tourism activity of the region seems critical. 
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