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Multi-ethnic food culture not only encourages foreign
people to visit Taiwan, but also claims to be a
significant interpretation of Taiwanese culture. This
study therefore starts from the theories of semiotic,
intending to gain a deeper understanding of the
tourist experience and culture image of Taiwanese
food. Due to the subtle and personal nature of
experience and image, this study consists of two
stages. In the first stage, by using the keywords of
46 snacks which are promoting by Taiwan Tourism
Bureau, the relevant blog articles are selected for
analysis through the search engines of yahoo and
Google. For a better evaluation of the cultural codes
the tourists receive from Taiwanese food, the
articles selected and employed are from multilingual
websites in Chinese, English and Japanese. In the
second stage, this study uses the personal interview
to verify and examine the analytic results of 1st
stage research. Both semantic network analysis and
content analysis are then utilized to analysis the
collected data. In the end of the research, the
marketing strategy of food culture is suggested.
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food tourism, culture code, Taiwanese food, tourist
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Food Code: Using cultural codes to explore the tourist’s experience of
Taiwanese food
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Abstract

Multi-ethnic food culture not only encourages foreign people to visit Taiwan, but also
claimsto be a significant interpretation of Taiwanese culture. This study therefore
starts from the theories of semiotic, intending to gain a deeper understanding of the
tourist experience and culture image of Taiwanese food. Due to the subtle and
personal nature of experience and image, this study consists of two stages. In the first
stage, by using the keywords of 46 snacks which are promoting by Taiwan Tourism
Bureau, the relevant blog articles are selected for analysis through the search engines
of yahoo and Google. For a better evaluation of the cultural codes the tourists receive
from Taiwanese food, the articles selected and employed are from multilingual
websites in Chinese, English and Japanese. In the second stage, this study uses the
personal interview to verify and examine the analytic results of 1st stage research.
Both semantic network analysis and content analysis are then utilized to analysis the
collected data. In the end of the research, the marketing strategy of food cultureis
suggested.

Keywords: food tourism, culture code, Taiwanese food, tourist experience
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