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A Preliminary Study on the Implementation of Food Banking in Taiwan
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Abstract

In recent years, due to weather changes, the spread of the epidemic, and the aging of
the population, the number of food banks in various countries has changed significantly in
line with world trends. This experiment provides official funding through the social bureau
of the county and city government to understand the implementation status and possible
future trends of food banks in Taiwan.Through this survey, we gain a deeper understanding
of the nature and meaning of a "food bank." The results show that the Taiwanese
government divides food banks into three modes of operation: 1. food storage, 2. resource
allocation, and 3. food stamps, which are coordinated by the government and private
charities. The study found that different counties and cities have different management
methods and different target conditions. This has resulted in inconsistent ways of
integrating resources, thus requiring advance confirmation of the alignment and
integration of internal and external suppliers or supply chains to provide additional
resources and food aid. It is suggested that Taiwan's "food banks" can use supermarkets
or traditional markets in the future, so that food banks can choose not only canned and
bagged food, but also fresh vegetables and fruits to ensure freshness and quality. By
establishing review implementation mechanisms and effectiveness assessments, counties

and cities can improve the effectiveness and safety of food banks in the future.

Keywords : Food Bank, Social welfare policy, Social Assistance

24



2022 PR ELIGTFASE A T A E RS AIATX R R

International Conference on Hospitality and Culinary Innovation Special Issue: Designing for the Golden Years

A Study of College Students' Carbon Footprint Cognition and
Carbon Reduction Attitudes and Behaviors
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pollyaa783078@gmail.com

Abstract

In order to reduce carbon emissions more efficiently, carbon footprint markers can
be used to measure the amount of CO2 emitted during the manufacturing of household
goods. We will investigate the basic understanding, living habits, and attitudes of college
students in different professional fields (engineering, agriculture, design, and language)
on carbon footprint through an online questionnaire. The results showed that a total of 233
valid questionnaires were distributed among 250 questionnaires, and the recovery rate was
93.2%. 58% of respondents had heard of the term "carbon footprint" and 42% had never
heard of it. However, 46% of the people attach great importance to environmental
protection. In terms of professional knowledge, students from the Department of
Agriculture and Animal Husbandry are significantly different from other departments, but
there is no significant difference in general life knowledge in various professional fields.
The only obvious difference in "travel" in life attitude may be related to the financial ability
of college students. Short-haul trips are dominated by bicycles or public transport, while
long-haul trips are dominated by convenience and comfort. Up to 70% of the respondents
have developed the habit of bringing their own utensils, and their willingness to cooperate
with government policies is significantly higher. The results of this study can provide a
reference for the implementation of the "Taiwan 2050 Net Zero Policy" in the part of life
transformation and social transformation, and implementing the goal of low-carbon homes

requires strengthening public awareness and publicity.

Keywords : Carbon footprint, carbon marker
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Abstract

Tourism is a rapidly rising industry in Vietnam, with significant contributions to the
country's economy. Destination food is a combination of tourism services and activities that
create a complete experience of the tourist area. This study attempts to identify the salient
factors affecting tourist food consumption.Whereas past research often assumes that
destination food preferences related consequences are due to four socio-cultural and
psychological factors influencing tourist destination food consumption: food-related traits,
destination food image, environment factor and tourist demographic factors. However,
including sensory qualities, food content, and contextual impacts, which are related to food at
the destination and destination environment, have a significant impact on Vietnamese cuisine
but have not yet been directly studied in relation to food consumption.Stimulus-Organism-
Response (S-O-R) theory uses the environment as a stimulus that influences an individual's
cognitive or emotional direct response, which in turn influences individual behavior. In view
of this, this study is based on the S-O-R framework, which considers destination food-related
traits as the external stimulus, positive affect destination food image as the organism, and
purchase intention was viewed as the final response. Besides, due to some popular restaurants
attract a large number of tourists has led to a longer waiting time when enjoying the food. In
general, destination images have a beneficial impact on purchase intention; however, a lengthy
waiting period may mitigate this benefit. This study aims to examine the moderating role of
perceived waiting time of desination food images on tourist’s purchase intention. Data will be
collected through online questionnaire-based consumer survey via Google form between
August 2022 and October 2022. In this study, tourists who had visited in Hoian in Vietnam
within the last six months were used as the respondents. On the basis of a sizable literature
review and empirical research with 300 responses was used to collect data, and then Structural
Equation Model (SEM) was applied to examine and analyse the hypotheses of this
study.Results of the significant effects will be expected in this study. (1) Sensory attributes-
appearance is positively related to destination food image; (2) the contextual influence is
positively related to destination food image; (3) food content is positively related to destination
food image; (4) destination food image has a positive effect on purchase intention; and (5) the
effect of food destination image on tourist’s purchase intention is moderated by the perceived
waiting time of consumer. We address that a destination image will have a strongly favorable
impact on purchase intention when the customers perceive a short waiting time while when
they experience a long waiting the positive impact may be diminished. The study provides
practical suggestions for both practitioners and future studies.

Keywords ‘ Destination food image, Vietnamese food image, Perceived waiting time, Purchase
intention
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Abstract

Food sustainability has led to a renewed interest in food surplus consumption. Food
surplus for charitable purposes has received a lot of research attention and recent studies
have started exploring the impact of food surplus mobile applications on food surplus
redistribution in the views of food service providers, consumers, and volunteers. However,
there is still inadequate empirical research investigating paid food surplus redistribution
via mobile applications. To fill this research gap, this study attempts to provide a broader
understanding of the types of food surplus and to explore customers’ and food service
providers’ drivers and barriers to food surplus redistribution via a mobile application in
Taiwan. Based on the Social Identity Model of Collective Action (SIMCA), this study
explores the drivers and barriers to food surplus redistribution in terms of socio-
psychological factors including emotions and morality, identity and sense of community,
social influence, instrumentality, and reward. Tasteme, the first and the only paid food
surplus redistribution mobile application currently available in Taiwan, was as the case of
investigation in this study. The specific objectives of this study are: (1) to provide a
comprehensive review of types of food surplus redistributed through mobile applications,
(2) to explore customers’ drivers and barriers to food surplus redistribution via mobile
applications, and (3) to explore food service providers’ drivers and barriers to food surplus
redistribution via mobile applications. This study adopted a qualitative research approach
with two heterogeneous focus group interviews in which participants ordered paid food
surplus and eight in-depth interviews with three types of food service providers who
offered food surplus via mobile application. Thematic analysis was used in identifying
emerging themes in the data. Within-method triangulation of data was achieved through
focus group interviews with customers, in-depth interviews with food service providers,
and participant observation (observer-as-participant). The analysis unveiled four key types
of food surplus, as well as five main drivers and three main barriers to engaging in
redistribution of food surplus via mobile applications. The findings are expected to provide
useful insights for food surplus mobile application developers and food service providers
and also shed light on customers’ consumption patterns of paid food surplus.

Keywords  food surplus, surplus food, mobile application, sustainability, drivers and
barrier
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Abstract

" Si Tong Xin" this publication is compiled based on reports and materials from the
first line of origin, behind the convenience of eating, as a consumer receiving the terminal,
It's easy to overlook exactly what we eat,food processing and refined marketing also make
us farther and farther away from natural food. " Si Tong Xin" is written with first-hand
information about the origin and attached to the ingredients, and this study aims to find
out what kind of publications about local industrial culture and food are behind it: 1) What
industrial cultural issues are included in the food communication text, 2) Analysis of the
sugar industry and food value in the food communication text.In this study, the text
composition of the " Si Tong Xin" is observed by text analysis method, and the analysis is
reinterpreted from different theoretical points of view, and the food communication text is
staged and analyzed in a way that is rooted in theory. The study found1" Si Tong Xin"
readers through the five senses and points out problems, which is conducive to the reader's
complete understanding of the sugar industry 2) Huwei sugar industry has been developed
for a hundred years and is an important cultural indicator of Taiwan's sugar industry 3)
Sugar mill waste can be recycled and has sustainable value 4) The operation of Huwei
Sugar Factory is inseparable from local life, and it is also necessary to continue to develop
new products to improve the quality of Taiwan sugar in addition to integrating into local

life.

Keywords : " Si Tong Xin", sugar industry, food culture
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Abstract

In recent years, the number of people drinking tea has increased rapidly, and the tea
economy has gradually developed upward. In addition to the value of tea itself, the
packaging design of tea has also received more and more attention, and it even affects the
consumer's perception experience. However, the single visual sensory stimuli of the outer
packaging may not fully convey the value of the product. Biswas et al. (2014) indicated
that multisensory cues influence consumer decision-making more than single sensory cues.
Therefore, exploring the influence of the multisensory packaging application of Oriental
Beauty Tea on consumers' sensory perception became the motivation of this study. There
were two objectives of the present study. The first is to study the effect of the combined
visual and tactile sensory stimulation of Oriental Beauty Tea packaging on consumers'
sensory perception, and the second is to study the effect of combined visual and tactile
sensory stimulation on the taste perception of different kinds of tea drinkers. The
experiment method was adopted to investigate the research purposes. Four different kinds
of visual and tactile packaging of Oriental Beauty teas were the independent variables of
the experiment. Panelists conducted sensory evaluation and ranking of tea products under
the condition that they did not accept or accept the stimulation of different packaging
combinations. Friedman two-way analysis of variance by ranks and chi-square test was
applied to test whether multisensory packaging combination stimuli affect consumers'
sensory perception. The results showed that after receiving multisensory packaging
stimulation, the sensory perception was significantly (p<0.05) affected by packaging
manipulation. Peck et al. (2008) have found that touch and vision are key elements in
influencing consumer behavior, and the results of this study also support it. The results of
the study found that the multisensory experience of tea packaging affects consumer
preference for products. The results of the study can be used as a reference for the Oriental
Beauty tea industry to face competitive challenges such as domestic consumption faults
and the impact of the import of Oriental Beauty Tea.

Keywords : Sensory perceptions, Multisensory stimulation, Oriental Beauty Tea
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