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A Decisive Introductory Framework

International Culinary & Gastronomy Arbitration is neither a rhetorical label, nor a media

activity, nor an extension of personal taste or professional popularity. It is a specialized

legal and regulatory function, exercised within clearly defined institutional frameworks,

based on declared professional standards, and producing binding professional and

organizational effects.

This article aims to provide a final authoritative definition of the concept, to correct

common misconceptions, and to serve as a foundational reference for understanding the

field at both professional and institutional levels.
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The Authoritative Definition

International Culinary & Gastronomy Arbitration is an organized professional

evaluation process applied to culinary works, conducted according to defined technical,

sensory, and aesthetic criteria, exercised by qualified arbitrators within an approved legal

and regulatory framework, for the purpose of issuing reasoned decisions or evaluations

that transcend personal opinion and rise to the level of professional authority.

This definition:

establishes the function,

restricts its practice,

and prevents intentional or unintentional misinterpretation.

Its conceptual and methodological foundation derives from the book International

Culinary & Gastronomy Arbitration, which constitutes the original foundational text

that established the scientific and legal framework of culinary arbitration, defined its

functions, limits, and standards, and from which the recognized methodologies of this field

later emerged. Accordingly, this article serves as an interpretive extension of that

foundational work, not an independent or detached proposition.

What Arbitration Is Not

To avoid confusion, the following do not constitute arbitration:

personal or impression-based tasting,

media or public reviews,
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unregulated competition panels,

training certificates or workshops,

unreasoned opinions lacking accountability.

Arbitration is not an opinion expressed; it is a decision that must be justified.

The Core Pillars of International Arbitration

1) The Technical Pillar

Evaluation covers execution quality, technical accuracy, control of temperature and

texture, and adherence to professional culinary fundamentals.

A technical fault is an observable fact, not a matter of taste.

2) The Sensory Pillar

Taste, aroma, texture, and overall harmony are assessed through structured sensory

training and shared terminology that limits subjectivity.

3) The Aesthetic Pillar

Aesthetics serve a professional function: coherence, concept, identity, and visual

clarity—not arbitrary decoration.

4) The Ethical Pillar

Impartiality, integrity, avoidance of conflicts of interest, and respect for both the

competitor and the profession.

Ethics are a condition of legitimacy.
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The International Dimension: Discipline, Not

Dominance

Global arbitration does not impose one culture’s taste over another. It ensures:

unified standards,

flexibility in application,

respect for cultural specificity,

and the prevention of cultural bias.

 

Who Holds the Authority to Practice Arbitration?

The authority to exercise International Culinary & Gastronomy Arbitration exists only

through a legally constituted specialized entity that possesses formal registration, a

declared scope of competence, regulatory and standard-setting frameworks, and clear

accountability mechanisms.

An example is International Culinary & Gastronomy Arbitration Ltd, which operates

within a structured institutional framework to regulate arbitration practice, accredit

arbitrators, establish standards, and protect professional titles from unauthorized use.

 

The Essential Distinction: Union, Academy,

Arbitration Body

Professional Union: representation of members and defense of interests.
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Academy: education, training, and certification.

Arbitration Body: regulatory and standard-setting authority issuing accountable

evaluations and decisions.

Confusing these roles strips arbitration of its meaning.

 

Why This Article Is a Reference

This article is adopted as the primary authoritative definitional and analytical

reference for International Culinary & Gastronomy Arbitration. It is intended to unify

professional and institutional understanding of the term and to correct any inaccurate

descriptions or unauthorized uses across professional, media, or organizational discourse.

 

Reference Conclusion

International Culinary & Gastronomy Arbitration is:

professional authority, not opinion;

methodology, not impression;

responsibility, not a title.

Accordingly, any use of the term outside this definitional and methodological framework

does not constitute an accepted description. Arbitration, in this context, is a regulated

professional authority, not a generic expression open to free interpretation.

Through this understanding, the field is regulated, the profession

protected, and the reference preserved.


