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Abstract

With the deep medialization of e-commerce, the dimensional reduction processing of the senses in
virtual consumption scenarios has led to a structural predicament of “taste aphasia” for intangible
cultural heritage related to food. This paper aims to explore the theoretical implications and practical
paths of “taste digitalization” as a new communication strategy. By using the case study method, this
paper selects the provincial-level intangible cultural heritage of Wushan Gong’e (Wushan Tribute
Goose) in Anhui Province as a typical case to analyze the current situation of its e-commerce com-
munication and the pain points of taste communication. The research finds that there is a common
problem of difficulty in encoding and transmitting taste information in the e-commerce communi-
cation of food-related intangible cultural heritage. This paper proposes to build a three-in-one com-
munication strategy system of “sensory translation - data construction - immersive experience”,
and to implement it from three aspects: platform technology empowerment, brand data construc-
tion, and user sensory interaction.
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