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Practice and consideration for construction of “city of gastronomy”
from perspective of creative city

—A case of Chengdu

CHENG Xiaomin' ° ZHAN Yihong'
(1. National Research Center of Cultural Industries Central China Normal University Wuhan Hubei 430079 China;
2. Pu’er University Pu’er Yunnan 665000 China)

Abstract: The interaction between theory and practice of creative city was discussed based on the background
of the transformation of city development in China during the period of the 13" Five Year Plan and the booming
trend of creative economy taking Chengdu as an example. Proposals were presented in respective of industry

technology culture and environment concerning food culture creativity orientation and horizontal industrial
linkages construction of traditional cooking skill standardization and best quality product inheritance of deli—
cious food and cultural identity and creating smooth channels and atmosphere for food communication to pro—
mote the construction of the cities of gastronomy for those cities which are characterized by distinctive culture

and gourmet.
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