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Cross-regional “authenticity” ; A study of authenticity reconstruction
and perception of ethnic theme restaurants

LIU Bin', DU Yungian®
(1. School of Cultural Creativity and Tourism, Guangdong University of Finance & Economics, Foshan, Guangdong 528100, China;
2. School of Tourism, Zhuhai College of Jilin University, Zhuhai, Guangdong, 519041, China)

Abstract; In the context of global mobility, the pursuit of “authentic” diets has become a topic of general
concern. Hereupon, taking the Tibetan restaurant in the city as an example, the qualitative research method is
used to analyze the “authenticity” reconstruction in the cross-regional context and consumers’ perception and
experience. It is found that: (1) The “authenticity” of cross-region ethnic restaurants is the product of man-
agers’ manipulation and adjustment relying on consumer needs, with distinctive plasticity and initiative. (2)
Consumers’ perception of “authentic” Tibetan food includes three dimensions: sensory, emotional, and cul-
tural ; and consumers inside and outside have completely different perceptions and experiences. (3) The “au-
thenticity” of cross — national ethnic restaurants is actually the product of the multiple construction of internal
and external subjects and continuous negotiation. The “authenticity” is also given multiple meanings in the

production and consumption practices of cross — border flows.

Key words: authenticity; cross-regional food; food culture; authenticity; Tibetan food
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