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Abstract

This study uses questionnaire survey method to explore the adaptation mechanism and optimization
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path of Chinese food culture among African students in China by taking Sichuan cuisine as an example.
The results show that there is a significant fault in the cognition of Sichuan cuisine before coming to
China, most of them stay on the surface symbols such as “spicy flavor”, and very few are familiar with
the cooking methods of Sichuan cuisine, the adaptation to Sichuan cuisine is characterized by “shallow
cognition, fragmented practice, and strategic differentiation”. International students face the follow-
ing problems in the process of adapting to Sichuan cuisine food culture, such as the need for improve-
ment in policy practice, the lack of cognitive communication, the conflict between Chinese and foreign
food culture, and the disconnection between the content and form of food culture communication.
This paper puts forward suggestions that can effectively improve the adaptation of African students
to Sichuan cuisine food culture from the aspects of accelerating policy implementation, cognitive bal-
ance strategies, differentiated dish design, and promoting the dissemination of Sichuan cuisine food
culture, so as to promote the international dissemination of Sichuan cuisine food culture, enhance
positive cultural identity experiences, attract more African students to study in China, and promote
the exchange and mutual learning of global food culture.
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Table 1. Questionnaire on the adaptation status of international students to Sichuan cuisine food culture
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Figure 1. Distribution of cultural and dietary circles in which the respondents are located
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Figure 2. International students’ understanding of Sichuan cuisine cooking techniques
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Figure 3. Respondents’ acceptance of Sichuan cuisine ingredients
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Figure 4. Respondents’ preference for Sichuan cuisine taste
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