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STUDY ON THE TRADITIONALITY OF THE PRODUCT DIANA OF
CARANSEBES CAKE
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This study on the traditionality of Diana de Caransebes cake should investigate in detail the history,
ingredients, preparation methods, cultural and social context, sensory analysis and documentation of
the cake. The goal is to determine the degree of traditionality of the cake and to identify ways to
preserve and promote this local value. Key elements of the study are history of the cake, origin,
evolution, spread and association with local events, ingredients and preparation methods (traditional
ingredients and their origin), traditional versus modern preparation methods, regional or family
variations, cultural and social context (cultural significance and role in local traditions), social
practices and the role in community assemblies, passing on tradition from one generation to the next,
sensory analysis (taste profile and comparison with modern variants), regional or family variations,
cultural and social context (cultural significance and role in local traditions, social practices and the
role in community assemblies, passing on tradition from one generation to the next. Sensory analysis
(taste profile and comparison with modern variants, consumer perception through surveys and
interviews). Documentation and preservation (complete documentation of the traditional recipe and
identification of local initiatives to preserve the tradition).

Research methods (archival research, interviews with locals and chefs, opinion polls, sensory
analyses, observations at local events). This study will contribute to the preservation and promotion
of Diana cake as part of the culinary heritage of Caransebes.
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Material and method: Comparative sensory analyses revealed that the traditional
variant is generally perceived as more flavorful, authentic,
and emotionally resonant than modern adaptations, which
tend to include industrial substitutes and simplified
preparation techniques. The symbolic value of the cake
transcends its culinary function, serving as a medium for
cultural transmission and identity preservation.

ARCHIVAL Conclusions.

RESEARCH The Diana Cake of Caransebes is a product with a well-
defined traditional value, representing an integral part
of the local gastronomic heritage. This study highlights
the need for comprehensive documentation of the
original recipe, as well as active involvement of the
community and local institutions in promoting and
safeguarding the product. Initiatives such as
traditional product certification and the organization
of culinary workshops could serve as etfective
strategies for preserving this culinary tradition.
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