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Research progress and its enlightenment of food tourism

XU Yuke, YU Fenglong, PAN Wei
(College of Tourism and Cuisine, Yangzhou University, Yangzhou, Jiangsu 225127, China)

Abstract: Based on the Web of Science database and CNKI, this article systematically reviews and sorts out
the research results of food tourism at home and abroad. After experiencing slow exploration and low-speed
start-ups, foreign food tourism research has entered a stage of rapid development. The research perspective
can be summarized as an outside-in behavior, an inside-out motivation, and a mixed perspective of internal
and external linkage. It focuses on two major areas: food tourists and food tourism destinations. Studies have
shown that the research results of food tourism at home and abroad are gradually enriching, the research topics
are becoming more extensive, and the depth of research is gradually increasing. However, the connotation of
food tourism is still generalized, theoretical and systematic still need to be strengthened, and the influence
mechanism needs further analysis. The domestic food tourism research time is relatively short, and the quantity
and quality of the results are lagging behind those of foreign countries, but it has received increasing attention.
Finally, four points of inspiration are put forward, hoping to provide references for subsequent research on food

tourism.
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