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Abstract

The Huaiyang food culture is an effective promotional card for spreading China’s story to the out-
side world. The study tour curriculum not only allows foreign tourists to taste Huaiyang food, but
also helps achieve a deep dialogue between Huaiyang food culture and Western culture. Through em-
pirical research, it was found that foreign tourists have a high interest in Huaiyang cuisine culture,
and they have diverse demands for the content, implementation, and resources of the study tour
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courses. Based on this, this article believes that the focus of international study tour curriculum
development is to deeply optimize course resources and content, focus on building a cross-cultural
platform, digitally empower the implementation of study tour courses, and scientifically set up the
course evaluation system.
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2.1 BURMFIFHE #EAE RN

FE 5B (4 RARNER AT Sh R 5(2021~2035 4E)) @b R S 2 E Sofsedet, STk
G A 3 IR AR (1] b, SCHFAR BR BRI A5 B R AR SR E, TR 45t
PURAF S o ARTH FF R FIHE 25 & B PR R 5% BUR ER T G, SRR BB S A A
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V22 T 7 45 JR A U [ A 7 BARORAEERE AR, SR S a4 36 /N SUAE R AR AL 3 44 TAE[2], PNAR
T H WA 5% B S E B 2 AR A SRR L IR ER R 51 . [FIRRI Az SO, HEE “ SR B+ B AR
HRE, WALESRARR T X[3], AR T ARLUH H T WA BORE S 35 B 505 B BRaf 2 — R s 5t
BiG, FERUED SR B U4 T RS IRAR .

Wk, ATH 456 E PR R W R BT TR St B T e T SOR SR TR R
& YR AR T SCAR IS (B B R [4] -

22. FRBEREMFREFLK

FFR T UES S B S TR A5 B A ST TS 5 R IR B AR AR ST, A2 SO %38 7 i 7t
b FIEREEDRMER, CWREIRIE, R ASHET P E PR AURE BEAS =4 17 /L [5].
FEXE SR [ BREEIE AN R IR, X 45 DAV 75 56 & SCARTESA S A 9], ABC AR e v =
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WFETRATERREIT i 1 A% L UR AL (73R A, RS AL 22 A MR AEHE B 2R T S St > R PR &,
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SMERRE R BT, W R E PR ). BUA B O AR K 2 R TR IR U S R e, K
ERVEE RIR T B A B R AR A A ARAT IO « AW SUR A ERAE S iR 255 B SCAL AR e
B RSB B RBIE PR, RS AN A IRAR T A R B W P S

3. X RXUERAFREF X TR BH

(AT TR LR R TR, BARRBB AT R T “P i S B, AT NS
FR A 2 R T % 6 SO ST SRR OIS, 45 B T W (R AT At SRR P R A B
RERISTERAT I, U IR 57 % £ SO K B 5

3.1 FRMR

WX Gk B TR T e 22 & U R BCNIR AN E K Hp 2 53 112 A, 15 75.68%;
BYEZVIH 36 N, 1 24.32% . A AT RS F 1 2 D05 35 AR SR AR AR, SR 7E 11~20 %2 (121 N\, 81.76%),
HUG® 21~30 (23 A\, 15.54%).

3.2. IRBEKS S

KB FER 10 A P AR B, A 2R s R AT T4 9] kA FO A R B 1R 5 15 50 Ak
i, AmHFBNGwS] ESE S S ERR IR R TR IAAE) , HEaE 5 ANGEE: —RiEHERT
HNEI S0, FBISER S B TR ME . J7 SBIRVRIR 5] 77 FR A ST AR AN B [ e i 22
W, THRSS5FEN ARG RPN E 528N, —RRENESEAFR, HEAESS5ENZT
SEk D7 SRES R SeHh B e, KT S SRR TR AR TR, IR A 2 S 2B A% 0 7 1A 5
RGBT SHEE T, S 5EX Bt + LB A NSE. ZIET R ST
TR, B S WO MR YR DR IR R IR S SRR R, MmN B fEL ST
A T RERE ST, SUIER R AR S SR IR S S E IR T RGO,  ORBERFESCHE 61 TUR T
WIS, RESSEERRERI SIS IR ) (R A aZin . 3T = iR 5008
RE1,  DLR JTHRY R e B AR T 55 5 T AE T, BRI OB E A 5 2 5 FH 2 0VF K.

ek B Tor A E BITEM KB NBEEAF GRS R, Mg o) 4 20 i ik
brEfG, BiFRIKCE 205 148 4y, B RUEIKCRIE 100%., A 701# ] SPSS 25.0 #EAT#EiA S 14T
FREA tAR SRR 22 [ R 7 224047

3.3. fARER

33.1 FEFERXMWINASHB(IE 1)

YRR T 17> 0 3.998 7y, RWIRZ VT E MHED S RS IR AL TR k. HebAy 89.73%
(K152 5 R N RS 2 B SCH AT IS IO SCAL M S5k 77, 1 10,1491 52 15 3 15 15 € 8RS AJE, i
WHES R B SRR DB B2 58 )2 AT, XS AR IR 2 Ry B R S 2 A8 [ ) b
HA— @M A R, ZE&RNERIHERRE IR SOE T RIFAARIERL . X7t b st
RS RIERKLS, 47 70.27% 258 Fon BN, BUHTIE =702 — AR XA K, BB T B0
MR 77, B 1 S SRR 2 5 38 W51 058, AFAEANRITR AN 1R, XA REM S 54
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Table 1. Survey on the recognition and interest in Huaiyang culinary culture

F 1 OEBERWIAMSHBREE

Strongly
Disagree

Strongly Mean

Item Agree  Value

Disagree  Average Agree

You think Huaiyang Food Culture has unique

0 0 0 0 0
cultural value and charm. 12 (8.11%) 3(2.03%) 15 (10.14%) 50 (33.78%) 68 (45.95%) 4.07

You are interested in the historical origin and

0, 0, 0, 0, 0,
development of Huaiyang Food. 11 (7.43%) 10 (6.76%) 23 (15.54%) 51 (34.46%) 53 (35.81%) 3.84

You think Huaiyang Food can be an important
medium for cultural exchanges between China 11 (7.43%) 4 (2.7%) 16 (10.81%) 56 (37.84%) 61 (41.22%) 4.03
and foreign countries.

You think Huaiyang Food culture is worth

0, 0, 0, 0, 0,
oromoting internationally. 11(7.43%) 5(3.38%) 17 (11.49%) 48 (32.43%) 67 (45.27%) 4.05

3.32. MFREROABTETRNRE 2

GYEREBAR T892 9 4.005 73, RS2V E W IRIEAZ O N A IO 7 R WA B . Herh 80.40%11)
Z 53 WA R AL SO SR 6, LIRS SCIIAIE T 6 2 [ PR A R S 32 AR IR Lo HT
X T URFR R T RLEL EE S 2 SO P SR S ER AN, 75% 12 5 & RRIATT, B4 Y52 — AR
BERR KA EAR, YR 2 BN B IRIE I T oRA S SRR EL B RN, XA RE S SRR A 52 AR B i
HLEIRAE S HEA SR GACAE, WO SERRRBONAEE, (HOIRIE @Ik TE 52 5K
kK. WK EEERSARKNS S5, FRRAZEE PN E RS, shaRERE.

Table 2. Investigation on the core content requirements of study tours
2. MFREWOARTTEKRIPE

Strongly
Disagree

Strongly Mea

Item Agree  Value

Disagree  Average Agree

You think Huaiyang international food research

0, 0, 0, 0, 0,
course should include cooking practice. 10 (6.76%) 3 (2.03%) 21 (14.19%) 53 (35.81%) 61 (41.22%) 4.03

You think the course should include the history

0, 0, 0, 0, 0,
and theory of Huaiyang Food Culture. 10 (6.76%) 6 (4.05%) 21 (14.19%) 57 (38.51%) 54 (36.49%) 3.94

You think the course should be arranged with field
visits (such as visiting Huaiyang restaurant, food 11 (7.43%) 3 (2.03%) 16 (10.81%) 58 (39.19%) 60 (40.54%) 4.03
material market, etc.).

In your opinion, the course should include the

0, 0, 0, 0, 0,
interaction with Huiyang Food master. 10 (6.76%) 3 (2.03%) 19 (12.84%) 58 (39.19%) 58 (39.19%) 4.02

3.3.3. BIERITERFEFZEIEK )

LY 4y 3.998 4y, AU E AR (IR BT S BBl A W A . 0
HARTRIF 0 00 8 4 4y, BonHamAIMR, K,  “PREE i a” MFREch
R, P EIA 4.05 4r (R SRR BRI A1 80.4%), XIEMIR, ERS 55 B AR EN A —
ANE B G AR, AOGERRBREMZRI, A B S B3 50 MARL:, X215
W FEEAMANZOER, HELZ T, “CREAZK ES58 NHEENEFE IR — U0 T35 Fx
%, N 3.94 73 (FlE 53R R HL] &1t 75%), X B 5 53 BRI i 1 52 R 6 s s R i R g M,
{5 SR 5 P WA T SE M B Bh IR (i, ERERENR, B ARE” 5 “EEARFEE” et
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Table 3. Survey on course design and teaching method preferences

3 RIERT SHEH ERFAE

Strongly Strongly Mean

Item Disagree Disagree  Average Agree Agree  Value
You think the course should adopt the teaching o o o o o
method of combining online and online teaching. 10 (6.76%) 5 (3.38%) 22 (14.86%) 58 (39.19%) 53 (35.81%) 3.94
You think the course should be jointly designed
by the local school and the culture and tourism 9 (6.08%) 7 (4.73%) 19 (12.84%) 54 (36.49%) 59 (39.86%) 3.99

department.

You thln!( thg course should provide a cross-cultural 10 (6.76%) 3 (2.03%) 16 (10.81%) 59 (39.86%) 60 (40.54%) 4.05
communication platform.

You think the course should adopt diversified
feedback methods. P 9 (6.08%) 6 (4.05%) 16 (10.81%) 60 (40.54%) 57 (38.51%) 4.01

334 REARSIHTREFEY)

YL FERART Y 53R 3.958 41, st ANEREHE— PR T 3.97 4ERE . XIFERMSEE AR
MBIESCRE, WM, Efn TS S5FEMITTHNEER NS, Bk, BRTENFEZ. SHEMmS
(1 “ TR B “ SCAINRD” A, BIESCRE R 2 538 Re i BRI A VT A P 25 A, DRI A AT T S
AT ReAE TR, BAENEHE. BT, PSSR EF R, BRI M.
Forb “RRELVEA R MRL S oI SR A AR R R S RIS R, PR
3.97 20 (A7 5 Ak F R L) 73 51l 76.35%F11 75.68%), X T 5 5% X IR N A R RS2k 4405
AR FE PR SR, R OREE 2 ST R I SRl 17 “ BRAAEZR S 21 & BB IR IR 739 73 AR B A, 4 3.93
oy (RS IR FE B & T 75%), XA A8 78 LLS) T SE BN A% O I S e rh, 48 B SR 22 gl
MAE—FpEf AR 8 TR, H “ARR” 5 “EHARR" BIE T B A YEE i 5(9.46%), Xt —
SENIE T #5258 0 2k b YRR SE B AR P 0B B VE FI VR AR CRSF o RIS, 6 “SCbi@E v 5 48
SCRFIRSS " WIS ZRAR S (35143 3.96 47), R AT S 45t B gl A 3] 10.13%, 3X R BRI e — & /3 Sk Sz ik
SRELE A P S AR TE AR S 5 E USRS AR T, I RAR T 8155

Table 4. Survey on course resources and support needs

4 RERBRSIFEFRAE

Strongly . Strongly Mean
Item Disagree Disagree  Average Agree Agree  Value
You think the course should provide detailed 10 (6.76%) 4 (2.7%) 21 (14.19%) 58 (39.19%) 55 (37.16%) 3.97

teaching materials and learning materials.

You think the course should provide anonline g 7600y 4 (2.706) 23 (15.54%) 61 (41.22%) 50 (33.78%) 3.93
learning platform or resource library.

You f[hlnkth_e course should provide professional 11 (7.43%) 3 (2.03%) 22 (14.86%) 56 (37.84%) 56 (37.84%) 3.97
cooking equipment and venues.

You think the course should provide cultural 9(6.08%) 6 (4.05%) 21 (14.19%) 58 (39.19%) 54 (36.49%) 3.96
adaptation and life support services.
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ZYERELL 4.038 T, BOSAVUGHBT PR R R I . AU T 2550 R
W RS AE L, BB, EREMWHITE ] 7 I — B A O B A AT 3 51 I e . Y
TIPR F50 AtlEad 4 7, SORIBRIE . b, “H B TR A AR S B —
WRAT 1 ABIE R foe e 3 4.08 23, H A B EE Bl B BRI (7 1 8.79%), UL BN IL IR )iz . A
&, X AN SRS RS A P B U — D B (8(4.01 7p), L “HAER AR 1)
(5.ALY)AIIEFE “— it HILLBI(16.22%) N ALE L i, RN AR E 258 W RIERE & V) e A
NIRIZE G OR B BOW A S, AR AT B B 2245 B AE RN RE SR T

Table 5. Survey on expected outcomes and impacts

3 5. MEIRM S EmEE

Strongly
Disagree

Strongly Mean

Item Agree  Value

Disagree  Average Agree

You think participating in this course can improve the
understanding and appreciation of Huaiyang Food 9 (6.08%) 4 (2.7%) 18 (12.16%) 59 (39.86%) 58 (39.19%) 4.03
Culture.

You think this course is helpful to promote cultural
exchanges and understanding between China and 8 (5.41%) 5 (3.38%) 17 (11.49%) 55 (37.16%) 63 (42.57%) 4.08
foreign countries.

You think this course can improve the cooking skills

0, 0, 0, 0, 0,
and innovation ability of participants. 9 (6.08%) 3 (2.03%) 20 (13.51%) 58 (39.19%) 58 (39.19%) 4.03

You think this course is helpful for personal eating

0, 0, 0, 0, 0,
habits and life philosophy. 8 (5.41%) 4 (2.7%) 24 (16.22%) 55 (37.16%) 57 (38.51%) 4.01

3.3.6. BAFEREIEM

ARG, WMALWERM, SNENEEREY S SO E PR R AR AR T2 T R IR oK
T VA BE 1) P38 o MBI B L 4 riX — s X ], AR REHIEEHME. S 55 MMHERSE
XA R EIAFE, B —T TR R RIRIRN . CFRE B MR G oK 2 5 s
R R . REBRTE “ RS R f RO N i E s, B TR R T 5%
730 BRI, X AR K CAEEARR” BRI iR B R Z AR ERk . 0= WA R T
X2 EIRATIIMRGE . 0 2 AR ME S DL RO BSOS N AR TE IR I E BRAUY b, XS URRR A N
T, SR T S O SCAR IR AN, IR DAFL S 305 ORI s MR B8 1A O

AR S, SRR NAE R R E S SO g SCBRERAEARL . T BRI RRIX LR O R BT
R, RS A B T PR TR A 2 5 S, DA AR B 50 38 0 SCARR B AR 36 5 N N g F1 92
THEIXUE AR, T R AT E 1 o 5 SR L A = B 2 7 b

4. #EHER XU E PRI FRIZR I & REE

[E PR A R NS SOAAR IR IO B B, AR 32 (R 5 & A HA AL 1, Bla fes
WRERIRS WA BT AR BT G382 By BORIURZERE, i “firbas” R oM E AT
WEFS T S “NFIPEAR” B i TifEd7 56 SR 0 [ P2 IR AR R 2 — TR Si bk i 30
B L “STAMRE - ARG - BERESIAS 7 NI, IRKIEL T LB 5 -1 S S TR U

sl 11
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WIS AR TR RS, WRETT A HICRERREN Y-S5 A 5 IR [10]. WAL R TR, 75%L
ERIREAR VN IRFE ROZIR B L 1) SR BT S5 B0 . SO0 32 B AR AR N SCA ARG X [11], 4nd7H 9 P i
REWREX. LIRSS R T e lmIESS, R AR SR a2 s RS AR g,
70.27%F IR GO0 7 I B I SO, S N EARTE R RALE I S R ERT SE STe
E5%. R NA BT RS B A RZE S SE R E[12], T|ERBRF LG TR, BHZ AT,
REIH LG AR . FR, RRERAIUEXATUFE 2, WDRAZ T, IHRZoibiRiE
ZHES, A SR AR ), R ITSES.

4.2. BNHREEXWZFRE

5 E N IRARAN ], A 5T OG0 A2 T 1 B AN I TES 26 B SUA i A8 . Rk, W4 sct 2 ]
RGBSR, 5 SO TR AR AN /N 80.4% IR A IRFE N YL s S & o ANIRFEIA R
R B SCAGAZ TN 2 A U] () B SRR o P 6 B TR A T BRI LA [13], K6 B ibix
—AFFT, B HARSCALARET AR, A N 2R SCTS S PRI A, A R T A E s sk
PIAERN R, TR LR LR NRG & 28 BIEE “VERIRa =" R R[14], B8 VR HTREIE. KD
TIEEBE. FRRRRIRS, B PrESUbE” , A R ATA SRS X B T S, TR
“REMT, BETREEF TR Z 50, HEINMESE & ST EPRU LIRS 2 on i3t A .

4.3. BFEEMFIRTES0HE

Bl & BB W IE TR, AR S A BT B TG s — 28 IR, e 7 B AR
NEAEARAREAEEN. (EREELRFATHINE) fHE “REREGEEHAR” [15], 75%(1
WEXN RUANIZ “REELF I VPG RIEE” « oS 55O S2E GRS SZ 5 175 5211 28 Bl
aifE kil g, 55—, VRSN IFEZN, WEML FLEANE. & LT bR 02 2.
2 FRRALERE R W) ERL, BT AR HRBE SE DT R IEEE, SWIBURE 1 “UliR %
217 Hbwo EYMRAL A, Getg L BRRE H i ReS T4 AR, 8B, SRS H
T RE AV R, R — 1R ST BRER APP, IR 58 L oI R RS . 5=, 7
B RIEPIAR R E, FETHEARMBIEI LS T 28R WEHBRKNREHERZ, H
FATEERE LGS . BRI RS SRR 7R 2 BOR (S al E3m R i, 769 2 75 R 0925 ak b 38 hn i
R
4.4. R ERBEMER

B AR VPN R R 2 SR UE R FE I E R e O I I AR, KR B A 0 R
R R ARSI, R “REZ o7 « BRI S, —2H &gt
AN 72 NN R FR AR, bhami@ s St e iE H &, B 5 AR R 15 R AE s I Ath [N W S35 A
B, AR ICHE = RAE R “ A sCAcim” SSETUHMR . R E IS RS, ML LG, 24
NUFREE 7 e WK B W, FTIE AR PR 5 PR R S 2 TR Y [ B 2, BB IERT “ DL ek
LV , (8 T & A S i i R 5 2. RIS, A58 nas iiF 2 i A7 7 T 1 56 = 5 PR 256
DL N A [8]. =& LGS IR N S, X AR . AR RS vl =L VR TR bR, B “ eV
PSRN, iR BER. WIELT R, S T/EHEEZ o s tHCH 4L “REEPEIT HIN 7, s oGiR
FEVEN 48 AR 005 2%, BT RIE 44k B3 ST SRIE R IR N & H 3R 5835
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45.1. BEBR
1) AN, BRI S “HRIEKa” HOCHIZ LR 6).
Table 6. Core vocabulary list for the course
< 6. RiEtiaL R
HWiE HE Al 3%
Kfichangya (4] fiffa. 2 “Hoikm” MEZEEM, EilEe. NS S HEEEH.
TE “HRHE” A, Rea AR v i B R AR T (R ) BUR M) . A
BRI —.
BINLR . % BETRARNER, ERhh AR msh, MHBK, BfF. &2 “WR7 ik
“TEF” KBRITE SO .
1% ou gian (2] TERBHILTE R, ¥R G (2”7 YRR 2" N, EIMPERE BRI,
7 eond T4 “HIMFEAE , HEbukid e R L
WIRAE “RKK” o FakBmdh. BERSEN, ZHTHRERSE. REEMMEER ISR,
b “RRGE” TR BR I RE F K PR R D
WIRAE “/NK7 o TR KSR KIFM, ZHTRERKE A A RIS
IR,

® hua  [3h)

Mi¥bbian chio (3]

HE K wang huo [4]

Kk wénhud [4]

2) BEWS TWIFURER “BSER M IR L S L S E S IR R, B ITE A N
AR PRI “ BN KREE]. DIRFAT” RO .

3) REfA S “BUL” XA TR GG & BRINDUESE R a, JFEE L R R TP IE SR b
AR VEE TR BT RO B SRR A

4) WA R G A PIMESE SR BAEST, SR RENS B SR 1 1R SCAL IRIEAT A RO
ol A E R ST R LA

5) WA GO S R S S R S i a0, R WA RS, IR T EBIIRR
AR IS

452. HFELE

F—HrE: RAiHS53CHm

BB 1 RAEFEIEN

1) A g Py s S SO R R B SCEE AU R, I S ARy g
27 HIHBER PR

2) JRONSEREMARE. EIRME IS RN BRRE SR .

3) HIH AV KM QPGB WRTER, AENE P, OB UK ICA 2R B sl

BB 2. MEMEEIMES

1) TR G SE R 3T ) RO AR R SR BN G, R H AT SR Bk TSR

2) fRft “RE” SEOCHERTE I o iR D BREURBUEAN, 51 S R . B RAE R IR
SRR BRI, B R T R AT AT AR AN 2 B

FWE: BRHBROERERAGERTAE, KLEH)

BB REXHELSESRE

1) FRBUNLS & St OB, IRANUHE T TR S R R AL S SO E, R
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2) LI “B5L” X SRR GBI TE, 5195 A DUES A 4 EREARTE.

B, 2: FRES RS IR

FUNHEAT “BE i 158 B BN . BRI R, ST 1R RPGE, 258D BRIET
A, HERGRIE CRAKIRT « CRIRTIRET « RIS AR SRR AL AR SR A i T E%
SONA R “BERNT . AR IR

BB’ 3: FRMFEREFTKEET

1) £ R N TN, AR T A NS BAR AT & HEAT 2 4S04

2) FRUREUNE B BAE 2 G E I BEAT AL, S0 S NI BB DL — X — T8 5, IR R
A IESRAE P AR R R, [ AE SEBRIESE h R (AR ST iz

HB 4 RRBESDATHE

1) FPAHEREE RIS, FEE MR

2) 5125 IS A HiE DU IR, 70 XA RIE . BURII AN NIESZ, Bk B AN RSO TS 5
(127 G20 ERLRL,  AReadt SCA A (R0 i 5 A

FBEMB: WREAH S BCRE(ZR L)

HB 1 IARERZ R

B2 N BRRE L R A EAU AL (In P53 BRI IE AR . Sl AL P RS = 51
SE AR B SR N A, M ] 5 ARG e Bl IR R BORE, YRS SRS 7T

W 2. BEANANEIER

AT Gl 0 BAT R, ERES AT EL. RSBl (W ). RJE R & 0s
NN SE RARRBEATEDy SER I e, BB T2 08 1 EEAT R > 5 Bl il
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