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Research on Local Identity of Cuisines in Tourism Destinations Based
on Residents and Tourists’ Perception Taking Tunxi Historic
Conservation District in Huangshan City as a Case

CHEN Mai-chi, QU Gui-chun
(Anhui University of Technology, Ma’anshan 243032, China)

Abstract; Local cuisines has become an important medium between residents, tourists and
tourism destinations. Based on the perspective of local identity from the perception of residents
and tourists, through the research methods of questionnaire surveys and the literature analysis,
the paper explores the identity degree of residents and tourists for local cuisines in Tunxi his-
toric conservation district. The results show that there is difference in the identity degree of
residents and tourists for local cuisines of southern Anhui. Residents have a higher degree of
local identity for local cuisines, and the degree of local identity of female visitors is higher than
that of males. Finally, it puts forward the development strategy of “listening, watching, tas-
ting and thinking” to increase the intimacy and participation of food brands and enhance the in-
tegration of food and local characteristics.

Key words: special cuisines; local identity; tourism destinations; the perception of residents

and tourists; Tunxi historic conservation district in Huangshan city
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