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Analysis of spatial and temporal differences and
influencing factors of urban catering patterns

Taking Yancheng as an example

XIE Feng ZHANG Qi
( School of Tourism and Culinary Science Yangzhou Jiangsu 225127 China)

Abstract: A good catering industry has a driving role in the development of urban economy and tourism and
the catering pattern is an important performance feature of the development of urban catering industry. Based
on the ESDA analysis method this paper compares the spatial and temporal differences between the 2012 and
2018 catering patterns in Yancheng Jiangsu and explores the association between the changes in catering
patterns at different levels and development of urban catering industry regional economic development the
impact of tourism activities and the rise of the food street. The results show that the catering pattern of eco—
nomically underdeveloped cities represented by Yancheng is affected by urban planning in the development
process with commercial districts and food street as the main carriers and is also driven by regional economic
development and tourism activities. The medium and low — end catering spactial pattern in the development

process is affected by the Internet industry model.
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“Taste of imagination”: A study of social discourse
in wine consumption in China

ZHENG Xiangchun' NELSON Graburn’

(1. College of Humanities Yunnan University for Nationalities Kunming Yunnan 510500 China;

2. Department of Anthropology University of California Berkeley CA Berkeley 94709 USA)

Abstract: China has become one of the world” s largest wine-consuming countries together with France Tia—
ly Germany Australia and the United States. However compared with the drinking tradition of wine in west—
ern countries the consumption of wine in contemporary China does not originate from the love and recognition
of Chinese people for their tastes but from the imagination of a mixture of romantic and nationalism. This i-
maginative consumption has shaped a special taste of wine in the process of China’ s modernization and in the
formation of this taste reflects the development and changes of China’ s political economic and social signifi—
cance. Therefore based on field surveys and data collection of wine consumption in China this study tries to

reveal the formation process and characteristics of Chinese wine consumption culture from a global perspective.

Key words: taste imagination; social discourse; wine; dietetic culture



