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Design of Regional Cultural Tourism Catering Culture Service System

LIU Zhuo, HUANG Wen-jun
(Tianjin University of Technology, Tianjin 300384, China)

ABSTRACT: Combing the general process and method of service design, service design process and research method
based on the regional cultural and tourism perspective is constructed and the service design method of food culture from
the perspective of cultural tourism is explored to improve the design of cultural tourism products and enhancing the im-
mersive cultural experience of users. Taking catering culture as the starting point of cultural and tourism development, the
service design method based on context is applied from the three aspects of the transformation of food culture resource
value, the situational shaping of food behavior and the design strategy of food culture product service system. Take Tao-
jiang Ground Tea as an example to combine cultural tourism design with service design. Through the application of ser-
vice design method in the field of culture and tourism, the service process of cultural and tourism products is comprehen-
sively planned, and the experiential situation is constructed for users from multiple angles and levels. Considering the
behavior elements of users, this paper proposes a targeted and feasible user experience process of cultural tourism. Service
design can provide comprehensive process planning for cultural and tourism products and services, and create immersive
cultural experience for users. Based on the theory research and method application of service design from the perspective
of culture and tourism, this paper constructs a systematic service design process method to promote the upgrading and
innovation of cultural and tourism industry.
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Fig.1 Contextualization for service design process
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Fig.2 Ground Tea production in Taojiang
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Fig.4 Design of product service system of Taojiang Ground Tea
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