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Abstract: This study aims to examine food-themed tourism in Taiwan by adopting an
analytical approach of endogenous touristification, instead of popular exogenous
othering. Concepts of displaced commodity and geographical knowledge are applied
to discriminate local food from inauthentic substitutes of “world of production”, on
which the case of two famed goatmeat towns and their food tourism is based. Issues
of practicability, palatability and valorization respectively from perspectives of policy,
culture and economics are discussed and linked to the dialectical themes of locality
and sustainability. The study finds imported substitutes are not necessarily considered
a barrier while developing local food tourism. Instead, strategies developed from
connecting “real-world hybridity” with humanized reflexivity between food and
tourists are keys to sustain the glocalized tourism. Keywords: food tourism,
displacement, geographical knowledge, localization
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Introduction

Food-in-tourism getting popular!!

&

Vi

Satay Celup?

Why so popular?

New Tourism Trends (Poon, 1993)
culture/place-oriented tourism:
histories
heritages
traditional culture itpitnziisty
food/cuisine

Food Scares
Frankenstein-like industrialized food:
G.M. food .

. . terroir, labels
.. . of origin
pathogenic infection
local food (food mileage)

10




Research Questions

1. insufficient local supplies to meet demands

2. imports from industrialized “worlds of
production” : substitution - authenticity,
identity & authenticity?? : |

New Orleans?| OR |China imports?|

3. Taiwan? severe substitution after WTO!!

Research Gaps

1. Current study trends

food in tourism: eating the OTHER
(exogenous othering-oriented)

-- food as a tourist product

-- tourists’ food consumption behavior

-- tourists’ dining experiences (Mak et al. 2012)

Attractions/ Edible/ Tourist’s Eating & Tourism
Impediments Palatable Paradox go hand in hand

Mak, et al.,
(Cohen, 2004) (Long, 2004) ( 301%) - (Molz, 2004)

11




2. New approach: endogenous touristification?
Place-based food’s social life & identities
“eating is tourism” (Molz, 2004)

Conceptualize “Food Tourism” (gourmet/
gastronomic/cuisine tourism)

“visitation to ‘primary’ food producers, food
festivals, restaurants and specific locations for
which food tasting and/or experiencing the

attributes of a specialist food production region

are the primary motivating factors for travel”
(Hall & Sharples, 2003)

Adopted Theories

1. Crang (1996) “displaced commodity”
and “geographical knowledges/lores”
(given cross-bordered commodity imports &
identities)

1. sweeping geographical images
link local images to the products,
ex.the sensranhical imases of

2. realist knowledge
r offer |nformat|on and background

ahaiit nradiirtinn av inaradiantc

3. discursive knowledge
generate reflexwe con5|derat|ons

4. approprlate settings for
product use
attempt a reconstruction of
consumer practice based on
“aesthetics of recontextualization”,
Sl cx. eat French escargots with
“escargot tongs”

Net-work 3
(commodity
. meanings
service produced )

12




2. Cook & Crang (1996):
Double commodity fetishism

manipulate and de-contextualize geographical
knowledges between production and
consumption for marketing purposes.

1t fetishism: de-contextualize origins, biographies,
& settings, ex. prod. place-fabricated Nike

2"d fetishism: a fetishizing of locality related to the
consumers’ fantasy of the “tourist quality”, ex.
exaggerate escargot from tourist Burgundy

Food (Goatmeat) Tourism in Taiwan

1. Food tourism in Taiwan
int’l tourism: 41% tourists see food as a major

attraction S :
Talwan

THE HEART OF ASIA

domestic tourism: mostly food tourism (agro

products, local snacks ...)
124 hundred million tourists, 8 billion USD

expenditure (2010)

10
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2. Goatmeat food tourism
not a staple meat food
tonic supplementation (heat-inducing,
invigorating properties), sacrificial offerings

popular dishes:

danggui (Angelica sinensis) goatmeat

11

3. Goatmeat tourist towns

Xi-hu -
Pop. 56,000

Gang-shan -+

Pop. 97,000

Facts:

Goatmeat Festivals (since 2003)

Xi-hu (locally-produced goatmeat)

Gang-shan (mostly imports; >
90%)

Goatmeat Culture Legend

4. Imported frozen goatmeat substituting ...
supplies: 90% import; 10% domestic !!
(Australia’s second largest goatmeat export destination, 2010-

2011)

12
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Why imports get popular?
soil and water conservation (grazing habits):
“non-increase” policy (1992)
GATT and WTO regulations (accession at 2002)

13

Comparison of domestic raising and imports during 2000-2010*

Raised no. Imports

Year heads tons

2000 263,763 21,142
2001 184,717 21,296
2002** 161,858 26,065
2003 155,565 23,512
2004 164,362 28,033
2005 178123 28,385
2006 195,712 26,581
2007 181,557 24,672
2008 170578 27,401
2009 152,236 19,450
2010 147342 23,039

* source: Council of Agriculture, Taiwan (2012)
** accession year to WTO

5. Why local goatmeat tourism successful?
What strategies (between choosing local or
imported goatmeat?
Good examples of Sustainability?

14
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Methods

Conceptualization

endogenous consensus &
touristification strat.

displaced identities

geographical knowledges

Fieldwork

duration:2009-2012 .

cases studies (2 towns: Xi-hu & Gang-
shan)

historical documentatlon (cultural
heritages)

oral hlstorlo raphy (eateries’ seniors)

partmpant observation (commodity
network actors) :

cultural festivals’ participation (role play)

Interviewed actors:
township officers
goatmeat laughterhouse

admin.

eatery owners

goat farmers

goat sellers/agents

volunteer researchers of
local culture & history

goat farmer association
secretary

official livestock research
institute’s commissioner

frozen goatmeat imports
company’s owner

15

Discussions

Endogenous
touristification

' Import

90%

Goatmeat DISPLACED
Tourism IDENTITY N
adopted 4
Local suppL
10%

Cultural
Festival

POLICY-REGULATCRY
(practicabilities)

ECONOMY
larization)

o /
Endogenous
touristification -

Geographical
knowledges
(GK.)

Sweeping G.K.

N LOCALITY

SUSTAINABILITY

App. setting for
product use G.K.

16
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Discussions

1. Policy-regulatory Perspective: Relative
Practicabilities

non-increase policy (conservation, WTO)

imported goatmeat: cheap, customized
(meat cuts, preparation, standardized)

gov. passive measures: goatmeat ~

cultural festival (2003),
“Taiwan Fresh Goatmeat” 7
Ce rtification (2005) Taiwan Fresh Goat Meat

B 7E 2 P

“local renaissance” = Xi-hu (local)
vs. Gang-shan (import)

17

Xi-hu
goat electrical slaughterhouse
(fresh, hygienic)
simple cooking techniques

Gang-shan

local goat transported to Xi-hu
(meat market outdated, price
manipulated)

fierce eatery competition (70 small

(“goatmeat hot pot with shredded

ginger”, “eat-all-parts-of-goat”) Aoy

imports substituting (1/3 local cost,
illegal slaughtering, slaughtering
guilt

goatmeat cultural festival: 2004

goatmeat cultural festival: 2003

“Taiwan Fresh Goatmeat” Certificate

realist G.K.

sweeping G.K.
—discursive G.K.

1st fetishization: origin,

—‘ sweeping G.K. biographies obscured

However, Gang-shan still enjoys recognition?  \WHY?,
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2. Cultural Perspective: Segmented Palatabilities

Gang-shan

sources of palatabilities:
tonic supplementation (heavy
flavor & dark color)
creative cooking (strong

Xi-hu
sources of palatabilities: freshness,
sweetness & wholeness

authentic origin & culinary
techniques

“Taiwan Fresh Goatmeat” Certificate flavoring [satay] & complicated

techniques [hautized,
nouvellized])

realist G.K. cooking competition (cultural
festival): practices of palatable
strategies

¢/— app. settings for product
use G.K.

palatable strategies: use imported/frozen g
cater to the elderly (tonic)

goatmeat to fetis.hize by I"leavy/strong & the young (novelty &
flavoring & creative cooking creative)

.

discursive G.K.

19

3. Economic Perspective: Valorizing Places

1. food tourism as a re-coupling force
active participation of tourists and tourism
resource providers - more
tourists/consumption, and growth in related
industries (Eastham, 2003)

III

2. integrate “external” & “internal” resources:

20
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External resources

gov./travel agents-sponsored activities:
festivals
“Taiwan Fresh Goatmeat” Certificate
tourism promotion by Tourism Bureau
tourism promotion by agents “TraNews”
(must-go places for recipe lovers)

Internal resources

Xi-hu
local gov. website promotion Gang-shan
re-construct goatmeat cross-nation network (outflow!)
network (elect. goat promote tourism by palatable
slaughtering facilities) > strategies (tonic & creative
localization & simultaneity culinary techniques)

(from farm to fork) traditional & novelty exp.
2" fetishization (touristic

quality): Flavor of Gang-shan

Hints for reflexivities:

import goatmeat/frozen food manufacturer
[worlds of production] contributes to
“sweeping geographical images”, by making
frozen prepared food (endorsed by celebrities)

22
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the local food tourism “exported” by such frozen
prepared (industrialized) goatmeat cuisine

with “fetishized touristic quality” is in effect also
“consumption of the local and the consumption

and production of place” (Hall & Sharples, 2003, p.
10).

Conclusions

1. Different strategies adopted & G.K. proposed by Xi-hu
and Gang-shan - enhance re-coupling functions to
valorize places

2. Gang-shan adopt an attitude of relative practicabilities
to justify imported goatmeat by 15t fetishization -
sweeping geographical images

3. Gang-shan use tonic supplementation & creative
cooking to obscure frozen goatmeat’s origins,
biographies, stress “touristic quality” by adopting 2"
fetishization (place marketed)—> enhance geographical
knowledge of appropriate settings for product use
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4. enhance rational awareness, given globalized
substitution & appropriation, to explore if
“humanized socio-ecological relations”
(Johnson et al., 2009) between tourists and food.

5. reflexive attitude towards the essence of real-
world hybridity

25

Thank you for listening !!
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