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Fig. 1 Four categaries of translocal cultural production in restaurants
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Table 1  Four typical cases in translocal cultural production
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Fig. 2 Internal environment and decoration of Jiaoye Rrestaurant
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Fig. 3 Special food of Jiaoye Restaurant
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Fig. 4 Environment and food of Seine Restaurant in Guangzhou
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Fig. 5 Environment and food of KFC in Guangzhou
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Fig. 6 Environment and food of Xiaoweixuan in Guangzhou
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Translocal Restaurants’ Cultural Production Under the Paradox of
Globalization and Locality: Case Studies from Guangzhou

ZENG Guo-jun', SUN Shu-zhi', ZHU Hong>’, LIU Bo™, CAI Xiao-mefi’

(1. School of Tourism Management, Sun Yai-sen University, Guangzhou, Guangdong 510275, China; 2. School of
Geography, Sun Yat-sen University, Guangzhou, Guangdong 510275, China; 3. Cultural Industry and Cultural
Geography Research Center, South China Normal University, Guangzhou, Guangdong 510631, China)

Abstract: The globalization is far from the displace process. However, it is the process of redefination and pro-
duction of locality. On the background of globalization, the frequent migration of people and businesses makes
them exceed the established boundary, forming a more and more translocality. Recently, the locality and cultur-
al production are gotten a lot of research interests of cultural geographers. However, many questions, such as
‘paradox of cultural preservation and innovation” and the ‘dilemma of authenticity and standardization’ faced
by translocal cultural production are unresolved by scholars. This article constructs a theoretical framework of
restaurants' cultural production to discuss the categories and characteristics of translocal cultural production
based on four cases of foreign restaurants in Canton. The theoretical analysis reveals that there are four differ-
ent kinds of cultural production of translocal restaurants: standardization of authenticity, cultural production of
authenticity, cultural production of standardization, and cultural production of Heterogeneity. And the results
of case study illustrate that four kinds of cultural production can be accepted by the consumers of translocal
restaurants. In virtue of disciplinary integration, the conbination of translocality and cultural production would
provide chances for the development of translocal cultural production. And also, it is a new exploration of the
food geography with the methodology of new culture geography. This article would promote the discipline de-
velopment of cultural geography. In the meanwhile, it can provide a theoretical basis for the protection and in-

novation of food culture, as well as diffusion of food culture and identification of place image.

Keywords: globalization; translocality; cultural production; food geography; Guangzhou



