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Research on Shunde residents’ perception of local food tourism value

YANG Liang'”, ZHANG Yang'

(1. Faculty of Hospitality and Tourism Management, Macau University of Science and Technology,999078 , Macau;
2. Heyuan polytechnic, Heyuan, Guangdong 517000, China)

Abstract: The integration of food and tourism is accelerating, and the comprehensive superposition effect is
gradually released. However, there are also problems such as perceptive deviations in the value of local food
tourism , superficial mining of food value, and insufficient participation of residents. Taking Shunde, the world
capital of gastronomy, as an example, the importance-performance analysis framework and optimal scale analy-
sis were applied to quantitatively investigate residents’ perception of local food tourism value. It was found
that the importance and perceive performance of 10 tourism value influencing factors, such as cooking style,
ingredients, freshness, taste, nutritional value, hygiene, and service attitude, differed significantly. The type
distribution characteristics of impact factors were more distinct, and the psychological gap between expecta-
tions-perceived performance was obvious; demographic characteristics had a significant impact on the utility
value factor in the perceived value of food tourism, but not on the aesthetic value and service value category
factors according the quadrant chart drawn with the average value of 22 influencing factors. In development
management , it is necessary to analyze the impact mechanism of residents’ value perception factors, and allo-

cate resources reasonably according to the priority order of importance-performance.

Key words: gourmet tourism; value perception; Shunde; importance-performance analysis ( IPA); optimal
scale analysis
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