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Abstract: The value and significance of food tourism were
analyzed from two aspects including consumer satisfaction and e-
conomic development. The development model of food tourism
was classified into three categories, i. e., regional food tourism,
festival food tourism and theme food tourism, and the develop-
ment status of the three kinds of modes in and outside China was
also enumerated. Finally, suggestions are given for the develop-
ment of food tourism in the future.
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