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Abstract

With the process of urbanization in China, catering industry has become an
important component of economic development. As one of the most
internationalized cities, the development of the catering industry in Shanghai is
recelving increasing attention. Against this background, the Shanghai Municipal
Government has gradually realized the importance of catering landscape for
improving urban competitiveness and has begun to increase relevant investment
and policy support.

From the perspective of catering experience, this article introduces the
value co creation theory and evaluates the development of Shanghai's foodscape
by analyzing the catering blocks, cuisine, and restaurants Shanghai. In this paper,
the expert scoring method is used to determine the index system of influencing
factors for the construction of foodscape. The influential factor indicators that
rank high include "personnel service level","number of stores in the block",
"development of specialty dishes". Finally, it analyzes the problems existing in
the construction of Shanghai's foodscape system from three perspectives: the
construction of catering street environment, the construction of service
experience environment, and the development and construction of catering

products, and puts forward relevant suggestions and countermeasures.

Key words: Foodscape; Catering Block; Service Experience
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