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Review of culinary tourism

CHEN Duoling, XIANG Yixian
(Faculty of Liberal Arts and Communication, Ningbo University, Ningbo 315211, Zhejiang, China)

Abstract: Culinary tourism activities sprang up in the 1980s. It reveals a strong development mo-
mentum and has attracted a wide spectrum of scholars in many countries since twenty — first century.
This paper analyzes the related researches of culinary tourism to present the research progress. It is
found that those researches mainly focus on four aspects: food tourism concept discussion, tourism re-
source research represented by wine and tea, exploration of influence factors about tourists’ diet con-
sumption behavior, and discussion about the development of culinary tourism. However, there exist
concept generalizations of culinary tourism, development strategy lacking of innovation, theoretical re-
search lagging behind the practice development and so on, which may make it possible to provide the
way to make up for its research deficiency and enrich research results for further studies.
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