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Abstract

Food culture block is an important part of urban public space, and it is also an important carrier to
display a city’s regional food culture. However, with the renewal and development of the city, the
impact of food all over the country, as well as the opening of food stores scattered in many places,
the old urban food cultural streets of our country are facing traffic chaos, dining environment chaos,
not environmental protection, regional characteristics fade, live efforts are scattered and other
problems. Based on this, this paper takes Sanshenggong Food Culture Street in Dazhou City, Si-
chuan Province as the research object. Through case analysis, field investigation, SD method and
questionnaire method, the paper obtains the evaluation of the vitality related to food culture street,
quantifies and analyzes the evaluation perception by SD method, and then finds the method to
improve its vitality. Then, on the basis of the design principles, the paper puts forward the opti-
mization research on the spatial form, functional facilities and cultural characteristics of the food
culture street, so as to provide reference and reference for the renewal design of many food cul-
ture streets in the old city.
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Table 1. Space experience of food culture street
=1L XRXKEHTERFZ

B (AP R i/m i/m D/H
BATHLE ZEE RGBSR ) 3.2 35 0.9
AAT LA =XERAXHAEB) 6.4 35 1.8
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Figure 1. D/H ratio diagram
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Table 2. SD survey evaluation factors and descriptions of food culture street
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Table 3. Pairs of SD factor adjectives
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Table 4. The proportion of traffic characteristics
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4 34 35.7
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Table 5. SD score table of food culture street
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Table 6. Explains the total variance table
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Figure 2. Graph of vitality factor correlation score
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Table 8. Correlation evaluation table of vitality factors
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