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Influencing factors of dietetic culture tourism based on DEMATEL Model

Taking the development project experiencing Chengdu food making as an example
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Abstract: Under the background of the promotion of cultural and tourism integration in the country dietetic
culture tourism has ushered in a good development opportunity. Taking the development project experiencing
Chengdu food making as an example the influencing factors were analyzed systematically from the three di-
mensions experience product design experience organization management and support guarantee conditions

and the DEMATEL model method was used to quantitatively analyze the interaction between various factors

according to the calculation results. The results showed that the degree of influence and importance identify
the price level product diversification and personalization regional characteristics theme culture regional
tourism resource integration and other factors all played a key role in the project. advance Some countermeas—

ures and suggestions for promoting the development of Chengdu food culture tourism were presented.
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