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Product-Service System Design of Food Culture Based on Dong Minority's Oil-tea

JI Tie, CHEN Jun-cai, GUO Yin-man
(Hunan University, Changsha 410082, China)

ABSTRACT: Taking the food culture of Dong Minority's Oil-tea as the entry point, aiming at the development of cultural
tourism under the background of rural revitalization, the work aims to explore the method of designing the product-service
system for the distinctive food culture resources. Taking food culture as a representative of rural cultural resources, based
on subjective well-being theory, the three levels of well-being in eating behavior were analyzed. Combining the theory
and method of product-service system design (PSSD), and with designing the product-service system of "Dong Xin
Oil-tea House" as the empirical study, the method and path for designing the well-being of local people and tourists in the
eating experience of cultural tourism were analyzed. In cultural tourism, through the full mobilization of local cultural
resources, natural resources and human resources, material resources are transformed into tangible products that meet
market needs, and immaterial resources are transformed into services and experiences; and through industrial upgrading
and innovation, it enables local people to establish cultural self-confidence in cultural practice and achieve economic in-
come, and it enhances their subjective well-being in rural life. At the same time, by providing tourists with good cultural
tourism services, they can gain cultural influence and spiritual infection, and enhance their subjective well-being on the road.

KEY WORDS: design participation; Dong minority's Oil-tea; cultural tourism; product service system; well-being
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Fig.1 Levels of well-being in eating behavior
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Fig.2 The main materials for making Dong Oil-tea
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Fig.3 The analysis of product-service system design of food culture for "Design for well-being"
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