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PEATH 2 b SO P s e R0 R i i+ 2
TR IR R IR HEAT R 44 R 3 A A
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Tab.1 Distribution of research content of tourism food
consumption-related articles published in China and
internationally, 1966-2016

J?f i I P Stk = o Sk
K2 TR L% B v
1 IR EYIHERT R 4 11 75  26.0
2 RIEFETEEIT A 240  65.9 45 156
3 R SEET RS E R 18 4.9 57 19.8
4 JRIEFEY A H K 28 7.7 31 108
5 RIS SR ANE 4 11 47 163
6 RIFEIH I 5] 14 3.9 25 87
ek e
7 Al 56 154 8 28
St 364 100.0 288 100.0

BERDIR AR AL

L EREME i%ﬁﬁﬁm&

250 -
IR B
97 —— MR
= OO
1 150
&
k4
# 100 1
504
0 — = .__.='_ v
1966-1975 1976-1980 1981-1985 1986-1990

' |
T T T T 1

1991-1995  1996-2000 2001-2005 2006-2010  2011-2016
Bef il BE

FlL [ SR I 2 B B
Fig.1 Research stage of tourism food consumption in China and internationally
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s b, DXy s A P 0 i T R R D A SRR
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Tab.2 Comparison of tourism food research content in China and internationally
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e Wi B S RO B B ST M R SR TR PR AR Bk A B B AT R AR A5 A A OB T ik
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I RENR R 2 A7 R R A AR filf52

IRIFEPIH S SR IR R G TR A R SO i i i 37 77 I P ot o DL B AR R GRS IR

Wit 5 e b Al AT AR LB S 5 1

MRIFEYIH RS 2R WA I ge i A B T 3L iz H Y O BT A IR 28 R G BN A AT

SNSRI R i, SRR TR S R ARSI AR A AEHF 2 EE I 2 Y B AT ke

ST H i % H s 6.8% , BUR AILHA 5T 4T 2 0
93.2%,

Wi [ PRt T B b 2 XU B AT, F
FEEATTFFUR K TE B2 4 5 R WA TR S s S fidt B
AR, DRI R R ERTE A B 22 2 e SR i (Ma-
cLaurin, 2001), F& A G0 A AR 5 32 4 04 iR Ui
Y TH B e 4 AR B 3 14 8 0k 1 A BE 5 i K
T o RUFAT MV R 4 R AFF 5 il Ui 2 %o 12 ) 4 4 AL
W P SRR R S A5, e e o P XU A B SR W ik A
i 3 52 A R 22 R B AR £ 4 22 42 XU (Yeung, 2009) .
Kumar(2012) 73§ T &4 5 1t 45 2 (TQM) L & i &
4 PR 2 (HACCP) F1ISO DA TE XS £ 22 4 5 3
VRIS e YN ST | I 0 e 75: A YOS I
ST RGN T R B A PR i
Dawood(1989) 1A Jy , Sy ik oA 4 £ ) h 8 1F N I ik
T AU, il 9 77 Ml 45 5 (iR AT 4L H R iR i 4 2L
Jite Y R AL ) T AE R AR B AR 2 A O THAE K& T
Yo MR ITEE (1) £ B, 07 230 3 A A fg B4R 2 Fn T
I 45 it A 3 it i Ao R b ) £ 4 v R 7] A8 (Carter,
1998), [7 Hsf jife dife ot i v £ FH B 6 0t AN L4 TROH
A KA R AR 2T B i i 2 B A i B ) B o
FL(Petty, 1989)., WA LSRR LB, WA I MEE
Xof ] B B3 2 2B R AT R o e AT b B R LA R
APk 42 4 (Benedict et al, 2009).,

PR X} i i 0 4 TRV (X BIF 5 AT 9% 452 B
FE N BEST TUAE LA 6 2 £ vh 2 2 4 (Wt
4 2012; Z54E4%, 2012), VL R lie ey b dE g JE

FIXE oA (AR B =E 45, 2002; 28 4: S04, 2004; 24
34, 2011; XUk 45, 2011), BF5E 7 3k LAl R v o
42 RFRMEZRFE
REARAE T 1O SRt gz Ik AR
B8 R WA [ DX AT B ek A 1 7 =X, T ELid fig
SRAE 2 B Y SOk A G AT T A A P (Mitchell et
al, 2006). Fifi 5 i il 19 & R, B SR I YOG &R
RSB B B R, R AR A R I A 2 T i Ui
DR B Wit e 20 4 i () T % 55 7 1T (Hjalager et al,
2000), S Fr B C 28 A F B A i Ui B 5 (Quan
et al, 2004; Henderson, 2009), [E [ | % 45 38 1 BF
e R R oy 7 R N S (1 Dt e ) 1 o
5 BN 32 PRI 5 PR AR AP AN [, [ B
ISR 22 DI AR I8 R AR R A T R UR T R R R
AT o 28 5 VIR WIAE R i e B 0 EE R 5 |
JiP e RS R B T 20 5], iR EY)
bt AR R E FE R B AR LT TR SR
X 22 S MR 5 | 3 R i SR 50 (Richards, 2002).
TR AR A A AR X B Wyt A R 22 0 A (En-
teleca Research and Consultancy, 2000), — 28 EE A H
BRI 2 408 T3 o) DO A48 SE B
FEE 2] BRI o R DL Wk S A iR i T
KA E MR A A TR R 5 BRI
“ ALK UE” (Wolf, 2002) | “ & & i i ” (Hjalanger et
al, 2002). “ i 2= 7k i " (Boniface, 2003) & “ £ ¥ Jife
Ji#” (Hall et al, 2003)% . X Sk fiF A A A4 1%
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XPARH 8 AR 55 R it 2 (B4 5 RS AU S T4 28),
JHC vl 2 TG AR 90 AR AR A A ST Y N S LA 5
(Hall et al, 2000), ¥/F22 L4 35 Fl ST A A il Jife ¢
PG TFF R R UE 7™ il , B2 DK ) MY s 2 iR (Telf-
er, 2001) . ¥ ¥ 1 22 Mol 1 2 ik (51 H Henderson,
2007) . I A% == B b B BRI T Z ik (Malt Whisky
Trail, 2007) 5% , 55 £ AR A2 H AR UE 7 i (1A% O A BLER
Oro TEAREE W, fhot b 251 b BT g ikl s sh ey
35% , 5 PR IR R — e B R s 5 75 IV e 32 2 A iR
Wi 37 B 2H LB 43 (Meladze, 2015). 1% %5 AN [l ik
1 SCAR AV JEE 24 BB 2 A Bl i e b AR 7™ i 2B 7 R
Y Tk eny s 2N &R, WA B T &4 Scik
9 77 145971 (Bessiere et al, 2013), Kerma %5 (2015)
DI SO WM, IS T 7 SCAR il Ui 9 TR 24 3t
FRWETT & H AR AE ML . Renko 55(2010)WF 5% T
B WA R &R X S it i T & v i b A7 £
o, EEYIRIEI T &4 T, Meler £(2003) 2
2 /AT Dhsd ik LT RSt B2 T2 i i 7 o o ot
O EWIRE SR Q> B W% s QRS IAH N
BP9 536 5 $EE = AH Y B i s Dt
BWAR B RS @5CE B RSN DR
THEY RN T. A7AE RS

TEE N, YR s IR & S H iR
TR G ) B, W58 3 2 0TR[] XS (I
3, 2001; MFSAE, 2009; HEFATE, 2010) AS[F] RO (S
I 5T, 1999; K FE, 2010; i % F, 2011) LA M A [
P (R ERSE, 2007; 5Kk %, 2010; FE/DEE S, 2012; X
[N #], 2015) 7 AT K & SCAL B IRARRAIE | I8 Hh AR O 1)
i P2 T & G (SR ¥, 2012), WFFE A5 180 X I
BYRIET & BA 8 5 8 X H SR DI IR A
U B AT R 32, AT5 A F AR XTI R L
43 RFFHERTIRSEH

BN SR KIS 2 SO A SRERIE
LHTE— &, HILE YA S 5 E IR 2 171
545 MG 4F 75 X (Ferguson, 1998; Lockie, 2001), iX
— R E (R 0 B Y RE RS AR G b (R IR Vi B A 1 o
FELARE €2 o T FR O ™ A4 T A € 0 LS O 3 5 i %
FERDTH PRI R 1Y . IWIFR IR LA, 12" 1
T R Ui 5 G T R T — 0 e PR (Kivela et al,
2006) , HLA7 Hi 5 R €0 1) 38 B AN RE 3G Jin i & 0
B, T ELRE 3G Ik viE B % Hb i )5 B P (Du Rand et
al, 2003; McKercher et al, 2008)., K 1 SZUEHF 5T
KB, N2 it it Bl b RN R DS 1 B 5 2 TR A

f AT 7 BB M b A5 2l — JC — 9 4K 5 (Reynolds,
1993; Hall et al, 2003; Cohen et al, 2004), Jiklit& 5
YR S 28 Ty BB I ABAT T AR i 1 1 1) 5 %
F195 7 & (Nield et al, 2000; Yiksel et al, 2003), i
T 54 A At Al 164 T 37 % (Spark et al, 2003) ., F5A% 24 1)
— T01 3 £ %% BH (Boyne et al, 2001, 2002) , i i ] ik
IR R e S IR IX P 2 - D7E 2 gy
R 9 EAE 9 T £ QH A 2y Hh
A TR T i AT GBI K M HbRe (5 1) B ) s @i
— R T R R AT REYE . B S A AR N Y
Hu 5 R YRR e B B ML £ S0 1 g
M7 2 3 1% X489 R 11 25 5 5 4+ 1 (Crrouch et al,
1999).

SEBy L B R AT s R R AR
e R i b 15 AT 22 5 Ak € . (Boyne et al, 2003; Sims,
2009) I i FRUE 42 144 15 11137 4 (Hashimoto et al,
2006; Fox, 2007; Forristal et al, 2009; Lin et al, 2011;
Pestek et al, 2011; Okumus et al, 2013; Tsai,2016)(—
RGN 2 SCER) R T B, BRI 38 B SE R A
GE 53 AT S WU b 5 i U ot L 3 v A A2 AN A
LN S RES] TN R e i SO A s R b A E5 ] TN R 3
GBI A N E KRBT A, Blan,
RSB = (87 B SR L J ) s X > b A €9, 56 2 D
BV AT 7R RS A EUR T TE
1 & & (Jones et al, 2002) ; B 1 Al 1138 4 — R 545
Tita o £ A0 i A 38 A [ o iR e H ) b
B4 7 (Cambourne et al, 2003) ; /il & K J& W [X 5,
W% 1 Je I 36 8 A iR e 2 49 1 £ 4T
Jif(Telfer et al, 2003), Okumus %5 (2013) LA Jin#h Heiaf
HLIX 4 A/ By SRy ), 38 5k o3 A e it AL W A4
A TR R 3t DA S HAL AR B ), X LU 9 T i e
XA T 26 B b T B i S 8 1 F B NS FIRk
R Boyne %5 (2003)F 57 T 5 [ £ W i Ui I 45 112 4
PR AETE RIS DA DA i SR SR A, o
Wi 5 FATH AR AL T FABIB Be , iX SR R AR 22 2
T ] DX B I A R ok A v B A ATt A B Y R
RAEGIERR . FEHL T XU T, Telfer(2000) i
TN R W AR T 0 JE S0 DX ey e g S5
B4 b R ™ A s o I HBIX S B BT
YRR B A PR IR B R A R
T DL RSB A — S, R T T i X
MIZEEIE4 . Kneafsey 25 (2001) /347 1 Hb 7 (5,35
B AT Al ik DXCIRE (T SOE RS . B DU
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F R 2 Al AT — RSN TG S 2, H Y 22 2% RAL
T 452554 (Henderson, 2009; Meretse et al,2016).,

TEE N, RIS 9 R 5 B R 2L &
b S BT RIS 3l A T R I B SR SR 3 (B S,
2010; &, 2011), 41 =5 (2009) A BLAR FE Br e £ ik
T 1 A (91 0T 48 R DR 308 Tl i i TE 4 9B s itk A 7 T
WFFE . XUBRIA(2012) B3k 1 St)H RO TR B SCA e
J7 RV ) S RSOV, o AR L [ PN SR
R B, 22 J A8 b )7 A0 38 27 R 51 )
b FERR SR EE SR R S O vk A O T S
PR FEEBOR 2250
44 HEERMERITHMER

SER R X0 U 5 B WU B AT O ) SRR A [ B
TR B I SR Y B ELREAE , B PRbE 5T A
LA XTI AT it AT T AR i ER 2 At
8o H IR W SR 1Y 25 Sk K R iR
IR SY . TR R, W2 2 W7 2 AR 00 R 45 Fh
Jer BRI T2 77 1), 090 2 A 3 o) o i 2 S U B
ZFmidE R 5% (Arnould et al, 1993), £ & 2 ph— ¢
— (Wooliscroft et al, 2009) ; i X} 75 — 5 73 %% S 1hi
A] & 5 15 FX 38 AN 52 (Caru et al, 2003)., Jacobsen
55(2002) Gh 4 1 S e A iR A T R rh B W IR RERY 3
NEBHER  BREN, RS REE A8 DL
ke 55 o & AU FR B . Francu(2013) 5451\ R, 7]
FEE 2 I DA T ARG S AT 328 DX A 56
B E B AR R BSE ; @ SR 36 B M L BR R i
H R H, (E 25 22 B 31 05 b X BT A 615 OFE
il i H B AL 22 T B W MO SR B, AR BRI Bl
PLE ik AR RIEIE , Kim 45(2012) A A i %5
TH P e oo £ 0 1 shAIL AT A4Sk 54T T SCAB A
55 ABRACE DSy JEE R RS s
— RIS I, 3 LE K B R AE AN R ARG
WA S AR 2 ) AT W 2200 . Mak %5 (2013) 38
1 I £ s M A Procrustes 25 & AT 77k AN 14 4T
THI A T 52 M i 2 £ W0 0 2 ) B 3l R 3R LS4
B R SR T IS R R A
B P2 AR IR E I R B A SRR
M5

XoF [ B i 25 08 B 0 TF 2 A7 R iR AT SR 9T
I AE ok [ PR LR 0 2 008 T AT B B A T
. Chang(2010)if il iF & ViR b 5% 1 i % 7E
WA S5 [E SCACIAEE B B Y0IH P & S HLFnA T
R, e IR B 25 L 63 T U 2 R A S I A 1 T

AT HRFIERS o TEEYIIE P s 4% |, By
S 19 2] o 72 B B [ B PR 9 SR, TTAS
JETEMET M 5 (Omar et al, 2015), ZEE&RSHT
XoF A T i L ) A A B R 0 B e AR, o7 %
AR A A TP A M A AR 1) SR R, 1B 4%
T T2 4R A 1Y I s i 2 ) 3 R T AL B
(Burusnukul et al, 2011).

] A X U0 2 F 0T 2 AT o R A N 2 1Y)
PRI Z (F R, B, 22HE515, 2013), H
HIAA DB B AR S AT T 90280 1 Sk
Fo AR (2013) R 74 22 i [ e 2 A R A T A itk
17 TR, e IRE e [ i 25 2 TR R SR 1) O Bt
KR EEY ARG K. £RE ST
(2013) DAFZ % v Ay 9], i I 25 [ 4 A i 50 O ¢
THorHT W00 T RLEE il R B 2T . ik
V4 (201.2) 38 120 XL T3 2 R I Ak R, 4 S i
FRE AT AW BB PR IR R R A A1 A S
IRR , LB S HLALFE TR ™ it I IR 55 ; [l i)
R BRARPRIICR  SCHARZRFERE 7 it o 1l A IE
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A literature research on tourism food consumption

WANG Ling'en"?, WANG Lei**", ZHONG Linsheng', CHENG Shengkui
(1. Institute of Geographic Sciences and Natural Resources Research, CAS, Beijing 100101, China;
2. Management School, University of Waikato, Hamilton 3240, New Zealand;
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Abstract: Food consumption is the primary content of tourism consumption. With the deepening of tourism
research, tourism food consumption, in recent years, has gradually become the focus of attention of scholars. At
present, the research of Chinese tourism food consumption is limited to the development of food culture tourism
resources and food hygiene, and most of them are descriptive in nature, in the early stage of development.
International tourism food consumption study started earlier, and the content is more comprehensive. In addition
to the research content of tourism food safety and health, food tourism product development and marketing, the
fields of tourist food consumption behavior, the relationship between tourism food consumption and tourist
destination, and combined effect of tourism food consumption have also been actively discussed. Using literature
analysis,this article comprehensively analyzes Chinese and international tourism food consumption based on
literature search from academic databases. Tourism food consumption development stage and characteristics
were then summarized. The research progress in tourism food consumption were analyzed from six aspects of
tourist food consumption behavior, food tourism resources development, tourism food festivals and marketing,
tourism food safety and risks, tourism food consumption and destination development, and environmental impact
and sustainability of tourism food consumption. Finally, research focuses of tourism food consumption in China
at present are proposed.
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