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Abstract

Chaoshan culinary cultural tourism is an experiential tourism model centered on the distinctive di-
etary culture of the Chaoshan region, integrating historical, folkloric, and artisanal resources. This
model embodies dual value in cultural heritage preservation and economic development. Adopting
dual perspectives of cultural inheritance and industrial innovation, this study systematically exam-
ines the conceptual framework, defining characteristics, and globalization trends of culinary cultural
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tourism. It further explores the historical origins of Chaoshan cuisine, its intangible cultural heritage
resources, and contemporary practices in tourism development. Through a methodology combining
literature review and comparative case studies—drawing on domestic and international paradigms
such as Kyoto’s kaisekKi cuisine in Japan, Italy’s Slow Food movement, and Shunde’s culinary tourism
model in China—this paper employs SWOT analysis to holistically evaluate the internal strengths
and weaknesses, as well as external opportunities and threats facing Chaoshan culinary tourism.
Building on this analysis, the study proposes a three-dimensional strategic framework: cultural IP
development, industrial ecosystem restructuring, and international collaborative promotion. The
research findings indicate that the sustainable development of Chaoshan culinary cultural tourism
must balance traditional preservation with commercial innovation. Supported by policy guidance,
technology empowerment, and cross-regional collaboration, this model facilitates the transfor-
mation from a regional specialty to a globally recognized brand, while providing replicable practical
paradigms for rural revitalization and the integration of culture and tourism.
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