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Abstract: This study focuses on food tourism in Macau, exploring the relationships among food
image, service quality tourists’ satisfaction and loyalty. We collected 507 valid responses from
tourists who had visited Macao. Partial Least Squares Structural Equation Modeling ( PLS-SEM) was
used for data analysis. The major findings are fivefold: Food image and service quality have a
positive effect on tourist satisfaction; Tourist satisfaction has a positive effect on loyalty; The three
demographic variables ( income, age, and gender) has a significant moderation effect on the
relationship between satisfaction and loyalty; Food image and service quality have an indirect effect
on loyalty through tourist satisfaction, highlighting the mediating role of tourist satisfaction; Multi-
group analysis reveals that gender has a significant moderating effect on food experience evaluation,
with male tourists’ loyalty being more directly influenced by food image and, that of female tourists
relying more on overall satisfaction ratings. The empirical results have implications for the catering
industry in the following aspects: strengthening the destination’ s food images, enhancing service

quality of restaurants, implementing differentiated marketing strategies, and establishing long-term

customer relationships.

Key words: food image; service quality; tourist satisfaction; loyalty; Macao
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B JE AR 333 5 BRI SR SO A
INIR, BB R S R B, 2005 AF A
Skt & (WHC, 2024 ) 2017 4FE 5 51
“RI W 36 B Z#R” (UNESCO, 2024) .
LY R i [ 5t ) S 06, Al o TR
FAY iR 3l S R T . FEAR I IREAR, B
P B A 1 4 TR AR, 2024 AR A — 2R
PR IR 45 32 800 &5 AWK, [F) L3 =i i
100% , H v 8 RO 2 Al i 2% 8T 1Y
20. 9% (MR M L s R A J7y,2024) . @ —
SRR AN S T 36 B 3l A 1R ARG 1 B
B, BT TR AT ST 36 R

L S QR [ iR 30 2 T R AR R Y 3A W)
T AR 2 Tl 728 it 1, 56 B iR 30 PR HOA A 1 S
AH SR AN AT B RK , © LA Sk AL 1
A2 Bh . Anderson FiI Swaminathan (2011)
5, e Be O A 2y Bkl H A% Hb gt
TIHIBISER . Singh % A (2024) 3 it R
FUTESCRR IR g B, 3l 7 10 56 B LR
ST H A 1 R DGR R R KR
R TERENE IR, BRI L i BR BE AT 2L
FETT 21 H b B SRURE , 18 BiE H Y
1) K€ 18 ik 2L B2 5 38 ( Bujisic, et al.,
2024) .
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JikiE (Yu & Zheng,2024) . FLIR, i 5 %) 3¢
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ZHEFEIESK . IEAN, Hossain 26 A (2024 )
MBI B, AN RIS AR 26 i B & 1 A7
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HiASOR , 2ot My B PR AL B S =024
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1 HEmEREFRMER

1.1 IBsRE

111 Al#t- A##- K& (SOR) 2
SOR ( Stimulus- Organism- Response ) Ff!
FmAeH Mehrabian f1 Russell (1974 ) JE A B2
B PRELFR Y, 32 BT FEREAR 5 A SR R
SE R 2 AR I IR I IR A B AT
Ry RO AR o w% TS BRI
P55 S DA 08, T T el L A= 0 0 3k 1)
SEAT 2% , OO ATEL AR T 118 N B8 ) 2 2 {1 4
(%) e BEL R R, AT 2 2B AT 4% e ( Kim
& Moon,2009) . fESEERIERA TR, 38
B ERIRG B A BB R R (S) ,
B 5 1R N R A (O) |, I B H
ABEE (R) o I 9 31 Gy 2 A 7 4 AR a8 A
i 15 2 #5327 B9 % (Jang & Namkung,
2009)
1.1.2
1% i A% % B 2t Pine I Gilmore
(1998 ) $i& i , At f" 8 A 7 H B AL IR A, &%
TH e B PR o R Y S A B L A s
i A AR B T R BT I R A B 2 B
o J3E I 45 07 2000 2 R A 1 B 20 B
A S I g R R AR By DU AR Y, A S RUIR
HEEY, BB FEE R LR, W
Rl 5 36 B ) SRR 5 T IR 5 e ) B e
OB R 280 O R B, O B s N B

_ =
BY B 42 12 3y



A H.H) AL (Oh, et al.,2007) . Lin FI
Mattila(2010 ) PRI 5T a5 ET , 15 L 56 2 2 fig
A A8 T T 25 ) 1 TR S R AN A T 2 A T

1.1.3 B2 BRI

Oliver( 1980 ) #:& it 1% 1] B8 e 5% 2L 5w 45
L0, T 2 BT B T RO e i ) S R B
FLBRIERAIY LR . Parasuraman 55 A (1985)
T — 21 L B i R P A RS B R I,
3 44 () SERVQUAL R, 75 3¢ 1 i
SRR R G AR | U SRR O
G 2 A b S R T A R e S B
R B . P 2 (] A ) R R AR R
A5 5 1 T A R K- T 5 28 HL AR A 1)
(Kivela & Crotts,2006 ;Ryu & Han,2010) .

i 8 G HE 2R B 5 4 78 : SOR FHL 3
PRAE T BEAS 1 - S AR T, B A s B
a1 2R Y M T B A AR B
A UL AR T A B H] RO VR T i F2 . Nam F
Lee(2011) Wy B a8 B 98 SCHpiE — B 5 1BUES
e B S0 B T R N R 65 B A A i G B )
A2 Co MR THT , A0 0 2 2B A 32 T 2 28 A5
JE o B, ARG R I L, 8
S 5 BHORE 5 B[R] — WP S A R A T 4

1.2 ERESHEZWEEREHENT
o
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H 10 b 2 52 e 3l 2 TSR 1) o e 28 A
% (Baloglu & McCleary,1999) , 1€ ¥ 5 5%
JENRES AT, MR T8 e R &R B
mHEZE : Crompton ( 1979 ) j#§ H i 26 %% {4
R B 0 &5 B 1 R85 Baloglu Fll Me-
Cleary (1999 ) yfE— 2[4 B 5 7 55 8 1) 52 240 -
7 BT 8 72 5 ] Bigné Fl1 Sanchez (2001 )

RIS ECHAE H oA 7 85 i B A (. 36
BRESAE R T A B, Ho Bk
il ) ¢ 22 R P AR JEEA T AR AT . A IR
(A 3 , 55 2 1 0 [ IR B2 Ak ) e AR 1A (o
BB BN ) I AR A (a6 ek B
FClR A ) AL A (0 SOE R ] Bl A2
) Bl FIAR AR (A0 ik BB S fp B
fit) (Lai et al.,2019; Rousta & Jamshidi,
2020) . izl 2 A 3 A AR (L 25 0 K -
A% - E(S- O-R) HlEmHELR i — D ff R
TR G e 3 A JE R B B B B AR R
(R R 2R AT BT J2 S e (AR ) M i
KA Ay A i ) (SRE) 1Y B B i & ( Yang,
et al.,2022) . [A]IRF, 18 B 46 775 Bl iy ( Pine &
Gilmore, 1998 ) 45 H1 , 3¢ £ % B 8 i 42 {1k
B (UL EE ) R %E JRE ) (a5 36
(B FIpk i ( H & AE TR R F 2 &
HSmAE R e e B R B R 4. 2
P SEHE ] 45 M7 R BB T R B E R
Bl A R JE W A B, Kim SR A
(2013) MIBFE 42 8L, HU i L BB R0l
0 R T A A S e ) M R h AR T B
FrAR Tl 2 R RE RSN R o BRI, Ryu
Han(2010) BB REDF ISR, X B ERE
3Bl 7 TR R R SR AR SRR B, S T
R T R A AR W E AR M) 52 % . Zhang
SN (2019 ) 3 — A5 5 45 1 5 B R 7 A
BEBL, RN 1Ry P U R B
G BL 3l 3 T 2 B R Ty i I R A R
bR P BE O B RS S, ARSI AR
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MR 5 26 Z AR AE A EE D OB 1Y IR
W57, FL R AR R A R 25 1) B BT ok
M) 22 FE P v (B 8N, 2002) o BE 7 14
iH 22 B ( Expectancy Disconfirmation
Theory ) , lic 5 & 12 WO TE 0 il a] 36 ) 22 i
7 100 B2 B PS4 S v ) B b 3 A AR (Oli-
ver,1980) ., Parasuraman( 1997 ) & 1 1] B
Pl (Social Judgment Theory ) iE—25 iR,
IR A5 B S AN BT b T S A S R A B
JE R 32 BLRE Al AR L IR BS A B B G
( Service- Profit Chain) HI| @4 T B BL &
R L R L A el B ] i R 2R B AR i
(Heskett, et al.,1994) , —Bofiff 53 IR A
w1 B R ) A8 4R - 4 Ulkhaq 55 A
(2016 ) i B 46 o AT W 1 2 6 R 5
LD TR MERE TSR | [l PR A
RGP B T A, SIF 4 P e 40 3 R 5 T
AL RS B RE T A AR B 25 5 Wu SN
(2018 ) B EL e BIF 5 S8 ) 445 Ay A A 2R 5 s
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AL A AT R RE . KR Oliver (1999)
(18 SR BE T 0 iy, R 7 S B AR LA
15 IR T ] B AT A 1 DU B B e A, Horh
T BEAE A 1 IER B B 1A% Do BB 22 2%, B4
SR AT R o AL SR (Social
Exchange Theory ) i — 2 Hli 78, i il 2 J8
R g R HH IR, 2 A 7 I [ 1 R B e o
16 H: B A% 4t 47 22 i ( Blau, 1986 ; Homans,
1958) o FR 2743 S B 2 55 T, Zou
SN (2022 ) BT 5 % 301 S0 B 34 ( E-
motional Attachment Theory ) BE 5 4 i o iy
T 1 SRR LA A O BB R, T M 4
TRBUR G AR B A L A 3t 7 v iy A &%
W B B K. Wu 258 A (2018) B 7S
WTSERE BT, e T 0 B8 L RE S $R Tl 2 1Y)
L A B R . G A, Liu (2021) HY
W5 SCAAIE S A Y, BESR T A 32 B RE 1) B
BAEAR) A 5 N AAAE9REE 22 5% (A HOE
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H5 - i 2 5 B0 AN B B IE ) 5
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LS R BTN B ZURE

SR IH B AT A3 , N DS R EOE
5 AR ) R A AR (I B A A T 2 TR
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i i 1 B e 356 47 2 ( Bourdieu, 2011 ) . Chi
(2011) A2 HEAH 70 BT B, 22 1R T 2 3
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22 B N R R AR A A A A A
AT, Gursoy %6 A (2014) MW 5T 88 8L, 4
R TR 50 A IO i L o 0 S R B R B
SE o 1 Wang Al Li(2023) AR5 B RS2, 5
WO AR DRAE AR SR B AT, B F A0 IR s 1
B ot R, SHLC R B ) I M e
e TR A S AT o BRI b R Ty BT
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H6 - 11 ) 1T ] 5 B 5 o B Bk
JEERIBRAR , 2o PR i B s8R B

H7 - AR T o 98 B0 30 5 3 58 A2 B
JERIBH AR

HS : WSO T ) ) i 30 2 T 8 B
JERY B AR

LI E IR , AT ST 1) 4 R A Y
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2.1 MEERE

ASHTFELR I [ 265 ) £ 1 R 50 1 25 SR
MSERER Mps B I8 T8 5 8l ]
MR RR . AR PR Likert 8K 5 R %51 (1
BAARRARTE,S R ERFE) Bl

1A ) B0 R P A I, P S AR A
I FE W (1) N H S EHRE CHE
AR S S BE A EORL ) | A S A T BT
T B LRE , 2 R Wang 1 Li(2023)
BT ; (2) R EEL : 2% Baloglu fil Mc-
Cleary (1999) MIBF5E , 54L& 9 b BT AETAS
BRIGZAFTAIM) 5 (3) RSB 4% Liang S5 A
(2018) Ay it 3%, W 22 R v it e 75 1 3 %
R RS O (4) T B PR Siu 55 A
(2012) W32, WP A7 A TN 2 B PR L
T (5) SR < ARAE AR 8K (2005 ) Y AT
G, ¢ HL A SRR A R T A T A = AR
FEIIAS A A et , 75 0% 2R S MR o AT IR O
25 SR T [A] I B B AR o

2.2 HIRWE

WFE AR PR AT B i 7 Qe
o b S SRR PR R M R R B
S p R, f 5 K = MG S SR R
A K gl Je W NS 0 A i K A DR
[ 25 8 TSCER T AR b i, A o [l TR (]
B (5 434 ) 3 % A 11 % LR 6, DA
PREEA M . RIS RS [H] %% 2024 4F
1 H12 HE2 A 15 B B8 BB F5,
TE IR B M P EE A i i FE 2, RE BT b S
WA [V 7R 2 e B 32 . i AN B
T IEIERE N, PR 10 A A Oy
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MECR G S, IR 541 (745, 58
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(310) ,£F 4 Hair 55N (2017) HE sk HOBA
FAZOR, ZiE A DR EE RN 1
NS

&1 AO&GEHFR

IHH g S EOE(%)
% 287 56.61
531
5's 220 4339
18 ~35 % 146 28.80
] 36 ~50 % 248 48.92
ARG
51 ~65 % 100 1972
66 LA 13 256
5,000 B AT 44 8.68
5,001 ~10, 000 135 26.63
ABA 10, 001 ~ 15, 000 166 3274
15,001 ~20, 000 119 2347
20,001 UL 43 848

3 HESMRER

3.1 BBRSMAE

AWFFEERFH O 5 /> ek 45 Wy AR A
Y ( Partial Least Square Structural Equation
Modeling, PLS- SEM) 47845 53 #r . PLS-
SEM T AF- A AE i i85 Al 5 2 e B P DR 2RATT
FEH G2 AL ( Zhu, et al.,2023) , HAEHR
PR s ) P R R, AR S 4
Wkt A 7 FEARL A (CB- SEM) |, 7 i L /NEE
ARG IS JRE BRI v #1714 B jak FH 4 ( Hair, et
al.,2017) . WO &I —FEE s, Bk

At A Y A S AR BE AT A5 B2 (Relia-
bility ) SR E ( Convergent Validity ) il [
AR ( Discriminant Validity ) 5 HR 1T 45
MRS Hr AR RS B AR %

3.2 HERERER

ARWFSEER] Smart PLS 4.0 §j {41745
M RSB . (SR A5 R 3R 2
%3 HIZk 4 FrR , 4 M5 A9 Cronbach’ s o {H
A 0. 894 ~0. 927 Z [, LA 5 (CR)
AR 0.917 ~0.940 Z 1], IR 0.7 By
At R, BUR R R EA R AN — Bk
R, V¥ SR IR (AVE) A7
0.589 ~0. 661 Z[H], =it 0.5 By MME(E, H
5 T I A PR £ e R A R 0. 719 ~
0.863 Z 1, ¥y 0.7 YA HEA{S , £ &
FEA RIS . e ) 80% ) T,
2% 2 1Y Fornell - Larcker & HI| 2 75 25 /% i
AVE V- J7 M3 (A AR B 35 DR 7 A T8 [ 1)
FHBH AR B 26 3 238 A4 faf s 40 M 8 45
TEUAE L T o A D ) 2 1 S 2 g 2 LAt A T
IAh, & 4 19 HTMT e H A it 0.451 ~
0.591 Z [, ¥k A 0.85 MY ki #% £ e
(Henseler, et al.,2015) , %% TR, ARBF5R
T ELAH B4 A5 B BLRY B (Hair, et al.,
2011),

K2 FERWBHHE

Constructs Cronbach’ s CR

Fornell- Larcker criterion

AVE

FI SQ TL TS
EEELFI 0907 0925 0.606 0.778
HRH 2 5 SQ 0.900 0.920 0.589 0436 0.767

B TL 0.894 0917 0611 0.466 0514 0782

R TS 0927 0.940 0.661 0415 0.542 0467 03813
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x3 ZXATWE
FI SQ TL TS
FI 1 0.762 0.266 0319 0305
FI1 2 0.771 0331 0312 0313
FI 3 0.719 0318 0382 0.320
FI 4 0.740 0.290 0331 0.288
FI 5 0.796 0.364 0.343 0338
FI 6 0.823 0410 0423 0361
F1.7 0.779 0.330 0356 0.286
FI 8 0.830 0.384 0410 0.360
SQ_1 0.306 0.759 0394 0425
SQ 2 0317 0.770 0376 0398
SQ 3 0.341 0.753 0.387 0476
SQ 4 0335 0.762 0374 0372
SQ 5 0339 0.792 0.408 0419
SQ 6 0370 0.746 0418 0.399
SQ 7 0.306 0.786 0381 0435
SQ 8 0363 0.771 0413 0392
TL 1 0375 0428 0.762 0.355
TL 2 0.406 0420 0.789 0.392
TL 3 0.380 0.398 0.762 0336
TL 4 0337 0374 0.785 0333
TL 5 0336 0.397 0.810 0.360
TL 6 0343 0400 0.777 0411
TL 7 0365 0.389 0.788 0.366
TS_1 0.300 0466 0361 0.806
TS 2 0352 0468 0.394 0.863
TS 3 0333 0417 0.307 0.789
TS 4 0336 0449 0.380 0817
TS 5 0.366 0459 0.420 0814
TS 6 0.345 0438 0388 0.804
TS 7 0334 0.394 0.389 0.798
TS 8 0333 0427 0.388 0811

& 4 Heterotrait- Monotrait Ratio (HTMT ) tHEJ1ZR 2

FI SQ TL TS
EEERFI
MR SQ 0479

BHRE TL 0512 0571

W TS 0451 0591 0511

3.3 #EIEEBIGEG

AT ER R E AR B(R? ) BRAR 45 M A5
R, ROE S WA A= 58 38 D A4 5 1) fif R
FERE, Hirp 0. 75.,0. 50 0. 25 434t 58
S5 REE 1Y f#FE ) (Hair, et al.,2017) o 47
P SRBUR , & B ) R (E 4 0. 544,
s AR RN R R RO A
0.333 R A 42 AL . B0 L B2 T
FRUE AL 2 07 8 22 (SRMR ) £ 0. 045 (<
0. 08 ) 5 & 155 13 ML 455 ¥ (NFI) 4% 0. 888 (>
0.80) , BURHF 7T T HAT B AT ) 45 75 7
(Hair, et al.,2011) .,

3.4 EHEMERR

A5 ] PLS-SEM HEFT #4153 #r
GORFERER S, O ITHUR, REBRHIEK
W RE(B = 0.221,1 = 3.977,p < 0.001)
R & B (B = 0.175, t = 3.511,p <
0.001) ¥ 5 BL#E IE ) 52 2, Rk H1 B
H2 JERG S . s Bl i 5 im s i (B =
0.445,t = 7.809,p < 0.001) J il % 3k
BE(B =0.179,t = 3.305,p < 0.01) JRH
A HIE R SCR Rk H3 Bl H4 #7537 .
0 5T T 8 Sl 2 FEEURE () A 1) R B (B =
0.319,1 =4.722,p < 0.001) JRREFRRRST,
XHFEEE HS . SR ACR S, N SE!
SERIIMER (B = 0.218, ¢ = 6.549,p <
0.001) 44 (B = 0.256,t = 3.704,p <
0.001) KA (B =0.265,t =7.217,p <
0. 001 ) 3J 38 oy 55 J32 B3l 25 SR 2 (] A 4R
(1) E VF FH 350 33 B 3 /K B He (HT J HB 4
P33 WA, BT A YR T 5 T ) 5 S I M
HI7- (VIF) A 3. 975, R BETLATY
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e 2 B AL g M 7E ( Hair, et al. ,2011)

*&5 PLS-SEM S &R

ik AR EEARARI t- value p- value VIF LI
Hl PScwse SesiE oYV 0221 3977 0.000 1303 R
H2 EA LW BT 0175 3511 0.000 1454 e
H3 IR BT ek — 3l 2 T B 0.445 7.809 0.000 1.868 S
H4 IR BT i 2 SR 0.179 3.305 0.001 1303 E&i
H5 W TR — e 0319 4722 0.000 3975 R
H6 PRI x 5 T B R 0218 6.549 0.000 1335 S
H7 RIS x 0B Tl R R 0256 3.704 0.000 2671 EF
HS WA xS 5 T > 0 2 0265 7217 0.000 1.662 B

3.5 RIENERER

HIRBUR R B BRI Tl
& ESRE (B8 425 0. 070, p < 0.001, &
fE 1] 25:0. 031,0. 119) ; RFFE &8 — WHK
TWEE — W7 0T (ISR 9500, 142,p
< 0.000, B 15 @ [# %.0.072,0.218) . A
U, 38 R R B AR R T

3.6 ZEMASMN

AR Z B4 5 b7 5 s m il
25 e i R B P Y R B SR . Hair 88 A
(2017) 45t , Z B 4053 Bt B A7 508 58 A ]
FEAHAE B AR M E AR 22 0, %
B A 287 £ B 220 &4 Lotk B AR
KRR Z BT Z BT
Z I S AT B AN S A B (MICOM)
(DR T Y e N a2 N i e e )
(LR 22 AH A PEREAL = W20 BR. SO i
PRIE PR LA S A R AL i B e A — 3, R
THME A AN, B PLS 1T A
SEVE IME AN 7 22 M E R RTEAG (R 6)
JITA T 5 i 11 L R R AR O A 3 5%
DL, TR BT AN ER SRR RS R
TSRS 30 2 T T BRL RSB T O 5 o L
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55t R AR, 45 LT, AR E MI-
COM FJ7 #Er T BT A VB3 = i 0 43 I i A
SEPE R o8 A NS TR L AT LA T 2 3
AT

w7 R, BRI R LR R
GBI (FI — TL) LA K3 72 5 35 6k
JE(TS— TL) Ay BEAR I S B 22 B
B R E R BRI B AR, B B
WEZIFER (B = 0.429,p < 0.01), 1
R Lot WA (B = - 0.015) , It
%5 R CHF Cheng 45 A\ (2022) (818G, BP M
TR SRR ) AL B 1 A i A b B AT
HEMFEEN . B8 E , 5 & e
BEZMNBAELR Y B A& LT 5
I . BF o R B R Y R AR A
TR EHERN (B = 0.443)p <
0.05), 1 ¥ 74 5 1 i & HI A BT % (B =
0.034), J#EBLEL Kim 58 A (2020) A F
FURANT I, A Hh 2o P 2 SR TR
S SR R I 28 188 I 5 o B ) T R R AR
15 28 W 2 3 0 P SR R R i
SR ACHENT . 2B =, IR R A
ol AT E 1) 52 2B A A )R AL ) A S B
2254, B 45 0L B Zhang % A (2024 ) YA



FUHE B — 20, R IR R RA T A — R 45
i AN R RS2
kg — 2 SCFE T Wang A
(2022 ) B AP ol 22 58 5 280 25 10 B AR 7
AR . BT S, 2P 30 2 ] 7 i it
R I 255 1 i %) SRR AT G RUEE T 5

e % S 5 B O 2 LR AP A 2 Kumar
(2019) HUBFTEME— 2B M Bt 1 o 22 B 1 AL
3 I AT REVRUIR ) Lo ik e 5 B 7 v
AR AN [ [ 1 T8 P B T R i A A
00 451 5, T 7 ¢ ) R L A
R

xo HETREERER
SO REE W PT— IR
SRR ER 5% W MECR B ik R
MRM piw ree gEz | s e P
FI g 0.999 0.998 g 0.082 0.166 I 0.039 0.392 g
SQ P 0.999 0.999 P 0.214 0.008 o 0.194 0.075 P
TL P 0.999 0.999 P 0.098 0.121 P 0.288 0.017 =
TS = 1.000 0.999 S 0.194 0.013 = - 0.166 0.133 =
£7 SEANE
e He s 2 B R U B RO T b it
(B4 (fett) (B - Lotk) (I vs fot)
FI— TL 0.429 * * * - 0.015 0.443 0.000 " *
FI— TS 0.254*** 0.167"* 0.086 0.418
SQ— TL 0.243 " * 0.376 " * - 0.133 0.294
SQ— TS 0.372*** 0.546 * * -0.174 0.115
TS— TL 0.034 0.443 " * - 0.409 0.000 * *

Eoow ok fmw xS HRTS% A 1% KF LB

4 EEREETR

mA M =7

4.1

+=
#hw

AT FEEL FH 258 4 5 AR TR R i 1
FHWLRER Mg B i B 2
Z T 1 ] e e, A LT DU I 2 R B 2R
—, PR AR BN LR B R BUIR P R AR 2
T EL S M, 30 3 T TR LG U 3 FLA
FIEMFL R R nilJe M B i R B ol
FOTEBI T, 2 B R BRI s 4R T 25
BRIGBHSIEE R . 55 R I R A
SRR AR S R R MRS B AL

AL PR 2B A PP R R A R e AR 2R
= WS BLN AR R (PR AR
) TE T T JRE BT o AR R B A A AR
JHI, % 1 22 S8 A A B 5 i L Bt S
Fro S0, ZREALIAIE— 88 T ERITE
SRR g b B B S A . B
B, R RGBT TR
Hh R B I T T 3 S A 5 2R Al A
LOERER P A TS . 8 — S A B R
6 PP ) 2 AR AL TR R A

4.2 HEmmER
i WE T HRE S B N

117



/i Woosnam 2§ A (2020) I Zhang 55 A
(2021) HYBLEE, A DT TN 2 B B RN ATE
FUNEZR, B S A 3 a0 25 T 5 R S
P R T BN E S EmELE
iR 3l SR R

5 B 1 RS B B Y 0 R
IFJ#E Jang 1 Moutinho (2019 ) A M Konuk
(2019) HIBIF 5T, &5 R 3R W MR B & 363 %%
T T R AT B R ) R B T %
PSR B R R S R D

S = LR TR I O B Y A
3% MKME Almeida- Santana 1 Moreno - Gil
(2018) LA J Anton % A (2019) i HL s 3=
5 , W5 B 2 T 2 AR SE B R IR S
BT AU R ) B R v R Y
YER , 2oz B4R A8 1) BE e A o

SV, TRAL TV 25 SLAE i 30 1 B A Y
B . PPE Cheng %8 A (2022) Bil
Kim 28 A (2020) BIBFSE, Bt 45 A it B 1
FTE IS Bl i B b i 22 55k . BT
PR 22 5% F2 SIS BLE SE B s R LR R LA
S g BT B AR . BB
RS T M) 22 ST Y S R, B 2 B
7t 5 2l 7 RS B PR M T S AL TR A

T, Bt 1 AN A B i i 3 A
FEP RS TR (E . i MICOM 2 ¥ iy =
I A0 85 (I AN 5 AH B0 3 1 L R e A
SEVE) AW TSR 1 AT TE M B 1 1 )
FEAL W o S AR . 35— T i B R A 1R
BRIt T 2%

4.3

i}

N
BER

AT TSR, AU e il
LI BB BRUR . B, IR B E R

118

o G S i T R R R Y L I 1)
R, LRI AR ISR 2 BRI
R R TR . BN S, EE
RIS AR R B ST AR O W T
5 HH e 3t B b R ST B 2 LA 1 4
Sdito [RIRE, 57 Y5 BT 114 i RLSE o7, 38 st 4
TR S T A T AT RS B i, DA ST
PR SRR G, AN, T % B SO fk
TCELEG, B RIRT R b, BT R SO Ak
oG T A E

FLWR B 4 R UR IR E 1 s 2l
B T B RS R PR R [ R R R
A HEALRE . AN, s B ids e i 5 B
SRR AR I AN A T
PR R A S ST R SR R T A ER
PRI, SEF AR AR A RS R i 1 4R T
BLAE B8 5 T HE R0 R T R E RO IR
T AR BR BT it 55 o FE DR TE RS A
L S R R R Ry 1T, B 58 3%
(5 S o) A0 2 A il B, e PR IR S R o 1) —
BRI S

5=, B BT A5 R BUR MR AE 6
BRI AR R 2 0 B A A
(7 2 RS B AR . A T v
% HERET S ZEEBLEEYE,
PL3E A SR A58 S B L R €, S 55
BRIV E RN AT IE o 7 G i B Fy , T R
FHEE BBz A 12 TR (5 =X, S s A
A AV AR rY TR . AHB L, Lotk
FEFL% 10 FEL R BT O A AN B B A
U3 I T AR T s L B BT,
FEBRBE B 5 1 AN RO BT 4 . [RIIRE
] T A T A 1 B TR B, LA ST



TR RS B AR

SV, 2 i 1) 3 T R AR ) B
ERR R RN ST BRI AR
LM FLEE T A S B
JIE | R % 10 i 4 By 52 55 Uy A SR % G
PEo AR I A BT R [l 5, SR I HR AR
RS . [RIRE, BT SE B R AR
PRRSR, ST AR 1 BHEAR Ak 1Y i 3 o
W RSO AR, 5 RN T At
AT RER SR o A FORS TR 88 A Bl iR 42 T
BRI SRR

55 WFAE A R BUR B R
36 ~50 BEAEHE I A 48.9% , H WA 10, 001
~15,000 FYREREAL 32.7% , 5 A 26 & HRAE
TR BTG E L. PRI, 26 v S
TE AU BT A AF R 1 2 o RS, 46
R A L R AV G i B
AHAERBNYRSTE IS, R, %185
BE(56. 6% ) Fie i (43. 4% ) TER KT K
I ZEEL S H T AR R M SRR o 22
SR MR s FE B 7 5 o

4.4 MRBRERE

ASBIF TS Afl 7 1 i it 1) F 2 R A R
FERIBT TSR B BT T PR k. 72
BIFFEE IR 5 107, LRl 5 A T R B
A 507 1y, {5 AT BEA7 75 sl BR A 5 3
AIIH] (2024 4 1 H 22 H) 8 8 ik 3 1
ZF RAETC B M R A TURE . eI TT
VT T, DRI RE T AT 3 A RE AT S e B
(T8 2 B AT 2, HonT A7 A3 IR 5 9 5 L )
o PRI, AT i sk R ACHTTETT 1 - (1)
AR5 (7] 2 A [, AT B [ Do LU
WS (2) RAAEE TEDT ST iR (3) ML

JRTE 52 VL g S5 TR 7 50 B 5 T, A o
SERE I P AR L 5 (4) PR 2 R AR,
#H F = ff . 7% 7 ( Triangulation ) ; (5) #% &2
TRl R B RS 7 S A T LR

2 % XM

[1] Almeida-Santana, A.,& Moreno- Gil, S.(2018).
Understanding tourism loyalty: Horizontal vs.
destination loyalty. Tourism Management, 65,
245-255.

[2] Anderson, R. E., & Swaminathan, S. (2011).
Customer satisfaction and loyalty in e-markets:
A PLS path modeling approach. Journal of
Marketing Theory and Practice, 19 (2), 221-
234.

[3] Antén, C., Camarero, C., & Laguna-Garcia,
M. (2019).Towards a new approach of desti-
nation loyalty drivers: Satisfaction, visit inten-
sity and tourist motivations. Current Issues in
Tourism, 22(3), 238-260.

[4] Baloglu, S., & McCleary K. W. (1999). A
model of destination image formation. Annals
of Tourism Research, 26(4), 868-897.

[5] Bigné, J. E., Sanchez, M. 1., & Sénchez, J.
(2001 ). Tourism image, evaluation variables
and after purchase behavior: Inter-relationship.
Tourism Management, 22(6), 607-616.

[6] Blau, P. (1986). Exchange and Power in Social
Life (2nd ed.).Routledge.

[7] Bourdieu, P. (2011). The forms of capital
(1986). In 1. Szeman, & T. Kaposy (Vol. Eds.),
Cultural theory: An anthology: Vol. 558. Wi-
ley-Blackwell.

[8] Bujisic, M., Li, Y. I, & Bilgihan, A. (2024).
Emotion and cognition in customer experi-
ence: A mixed-method study on loyalty for-
mation in the hospitality sector. Journal of
Hospitality and Tourism Insights. Ahead-of-
print. https://doi. org/10. 1108/JHTI-07-2024-
0677

119



[9]

[10]

[11]

[12]

[13]

[14]

[16]

[17]

[18]

120

Cheng, Z., & Chen, X. (2022). The effect of
tourism experience on tourists’ environmen-
tally responsible behavior at cultural heritage
sites: The mediating role of cultural attach-
ment. Sustainability, 14(1), 565.

Chi, C. G. Q. (2011). Destination loyalty for-
mation and travelers’ demographic character-
istics: A multiple group analysis approach.
Journal of Hospitality & Tourism Research, 35
(2), 191-212.

Crompton, J. L. (1979). Motivations for pleas-
ure vacation. Annals of Tourism Research, 6
4), 408-424.

Eagly, A. H., & Wood,W. (2012). Social role
theory. In P. A. M. Van Lange, A. W. Krug-
lanski, & E. T. Higgins (Eds.), Handbook of
theories of social psychology (pp. 458-476).
Sage.

Gursoy, D., S. Chen, J., & G. Chi, C. (2014).
Theoretical examination of destination loyalty
formation. International Journal of Contempo-
rary Hospitality Management, 26(5), 809-827.
Hair, J. F., Ringle, C. M., & Sarstedt, M.
(2011). PLS-SEM: Indeed a silver bullet.Jour-
nal of Marketing Theory and Practice, 19(2),
139-152.

Hair, J., Hollingsworth, C.L., & Randolph, A.
B., et al. (2017). An updated and expanded as-
sessment of PLS-SEM in information systems
research. Industrial Management & Data Sys-
tems, 117(3), 442-458.

Henseler, J., Ringle, C. M., & Sarstedt, M.
(2015). A new criterion for assessing discrimi-
nant validity in variance-based structural equa-
tion modeling. Journal of the Academy of
Marketing Science, 43, 115-135.

Heskett, J.L., Jones, T.O., & Loveman, G.W.,
et al. (1994) Putting the Service-Profit Chain
to work. Harvard Business Review, 72, 164-
170.

Homans, G. C. (1958). Social behavior as ex-
change.American Journal of Sociology, 63(6),
597-606.

[19]

[20]

[21]

[22]

(23]

[24]

[25]

[26]

Hossain, M. S., Hossain, M. A., & Al Masud,
A., et al. (2024). The integrated power of gas-
tronomic experience quality and accommoda-
tion experience to build tourists’ satisfaction,
revisit intention, and word-of-mouth intention.
Journal of Quality Assurance in Hospitality &
Tourism, 25(6), 1692-1718.

Jang, S. S., & Namkung, Y. (2009). Perceived
quality, emotions, and behavioral intentions:
Application of an extended Mehrabian - Rus-
sell model to restaurants. Journal of Business
Research, 62(4), 451-460.

Jang, Y. J., & Moutinho, L. (2019). Do price
promotions drive consumer spending on luxu-
ry hotel services? The moderating roles of
room price and user-generated content. Inter-
national Journal of Hospitality Management,
78, 27-35.

Kim, W. G., & Moon, Y. J. (2009). Custom-
ers’ cognitive, emotional, and actionable re-
sponse to the servicescape: A test of the mod-
erating effect of the restaurant type. Interna-
tional Journal of Hospitality Management, 28
(1), 144-156.

Kim, W. G., McGinley, S., & Choi, H. M., et
al. (2020). Hotels’ environmental leadership
and employees’ organizational citizenship be-
havior. International Journal of Hospitality
Management, 87, 102375.

Kim, Y. G.,, Eves, A., & Scarles, C. (2013).
Empirical verification of a conceptual model
of local food consumption at a tourist destina-
tion. International Journal of Hospitality Man-
agement, 33, 484-489.

Kivela, J., & Crotts, J. C. (2006).Tourism and
gastronomy: Gastronomy' s influence on how
tourists experience a destination. Journal of
Hospitality & Tourism Research, 30(3), 354-
377.

Konuk, F. A. (2019). The influence of per-
ceived food quality, price fairness, perceived
value and satisfaction on customers’ revisit

and word-of-mouth intentions towards organic



[27]

(28]

[29]

[30]

[31]

[32]

[33]

[35]

[37]

food restaurants.Journal of Retailing and Con-
sumer Services, 50, 103-110.

Kotler, P., & Armstrong, G. (2018). Principles
of marketing (17th ed.). Amsterdam: Hoboken.
Kumar, A. (2019). A study on gender differ-
ences in motives of visit intention, perceived
value and tourist satisfaction with rural
tourism in India. International Journal on Cus-
tomer Relations, 7(2), 16.

Lai, M. Y., Khoo-Lattimore, C., & Wang, Y.
(2019). Food and cuisine image in destination
branding: Toward a conceptual model.Tourism
and Hospitality Research, 19(2), 238-251.

Lin, I. Y., & Mattila, A. S. (2010). Restaurant
servicescape, service encounter, and perceived
congruency on customers’ emotions and satis-
faction. Journal of Hospitality Marketing &
Management, 19(8), 819-841.

Liu, X. (2021). A cross-cultural comparison of
Chinese and American tourists’ satisfaction
with Chengdu. In E3S Web of Conferences
(Vol. 251, p. 03026). EDP Sciences.
Mehrabian, A., & Russell, J. A. (1974). The
basic emotional impact of environments. Per-
ceptual and Motor Skills, 38(1), 283 - 301.
Modigliani, F. (1986).Life cycle, individual
thrift, and the wealth of nations. The American
Economic Review, 76(3), 297-313.

Nam, J. H., & Lee, T. J. (2011). Foreign
travelers’ satisfaction with traditional Korean
restaurants. International Journal of Hospitality
Management, 30(4), 982-989.

Nations Educational, Scientific and Cultural
Organization (UNESCO). (2024). World herit-
age list. Retrieved June 22, 2024. https://www.
unesco. org/en/creative-cities/macao? hub =
80094.

Oh, H., Fiore, A. M., & Jeoung, M. (2007).
Measuringexperience economy concepts: To-
urism applications. Journal of Travel Research,
46(2), 119-132.

Oliver, R. L. (1980). A cognitive model of the

antecedents and consequences of satisfaction

[38]

[39]

[40]

[41]

[42]

[43]

[44]

[46 ]

[47]

[48]

decisions. Journal of Marketing Research, 17
4), 460-469.

Oliver, R.L. (1999). Whence consumer loyal-
ty? Journal of Marketing, 63, 33-44.
Parasuraman, A., Zeithaml, V. A., & Berry, L.
L. (1985).A conceptual model of service qual-
ity and its implications for future research.
Journal of Marketing, 49(4), 41-50.

Pine, B. J., & Gilmore, J. H. (1998). The expe-
rience economy: Work is theatre & every busi-
ness a stage. Harvard Business Review Press.
Pine, B. J., & Joseph, B. (1998). Welcome to
the experience economy.Harvard Business Re-
view.

Rousta, A., & Jamshidi, D. (2020). Food
tourism value: Investigating the factors that in-
fluence tourists to revisit. Journal of Vacation
Marketing, 26(1), 73-95.

Ryu, K., & Han, H. (2010). Influence of the
quality of food, service, and physical environ-
ment on customer satisfaction and behavior-
alintention in quick-casual restaurants: Moder-
ating role of perceived price. Journal of Hos-
pitality & Tourism Research, 34(3), 310-329.
Singh, R., Ps, S., & Bashir, A. (2024). Desti-
nation loyalty: A systematic review and future
outlook.Journal of Quality Assurance in Hos-
pitality & Tourism, 25(5), 1142-1163.
Ulkhaq, M. M., Nartadhi, R. L., & Akshinta, P.
Y. (2016).Evaluating service quality of Korean
restaurants: A fuzzy analytic hierarchy ap-
proach. Industrial Engineering and Manage-
ment Systems, 15(1), 77-91.

Uslu, A. (2020). The relationship of service
quality dimensions of restaurant enterprises
with satisfaction, behavioral intention, eWOM
and the moderator effect of atmosphere.
Tourism & Management Studies, 16(3), 23-35.
Wang, L., & Li, X. (2023). The five influen-
cing factors of tourist loyalty: A meta-analysis.
Plos one, 18(4), €0283963.

Wang, Y., Wang, T., & Gui, C. (2022). A me-

ta-analysis of customer uncivil behaviors in

121



[49]

[52]

(53]

[54]

122

hospitality research. Journal of Hospitality
Marketing & Management, 31(3), 265-289.
Woosnam, K. M., Russell, Z., & Ribeiro, M.
A., et al. (2020). Emotional solidarity with
destination residents: Examining antecedents
and predictive outcomes.Journal of Travel Re-
search, 60(4), 761-775.

World Heritage Centre (WHC). (2024). World
heritage list. Retrieved June 22, 2024. http://
whc.unesco.org/en/list.

Wu, H. C, Li, M. Y., & Li, T. (2018).A study
of experiential quality, experiential value, ex-
periential satisfaction, theme park image, and
revisit intention. Journal of Hospitality &
Tourism Research, 42(1), 26-73.

Isa, S. M., & Yao, Y., et al. (2022).

Cognitive image, affective image, cultural di-

Yang, S.,

mensions, and conative image: A new concep-
tual framework. Frontiers in Psychology, 13,
935814.

Yu, C., & Zheng, H. (2024).Research on the
collaborative enhancement of the green devel-
opment level of urban agglomerations: Per-
spective of capacity adaptation. http://dx. doi.
org/10.2139/ssrn.5050487

Zhang, H., Xu, F., & Lu, L., et al. (2021). Cul-
tural capital and destination image of metro-
politans: A comparative study of New York

and Tokyo official tourism websites in Chi-

[55]

[57]

(58]

nese. Journal of Destination Marketing &
Management, 20, 100540.

Zhang, T., Chen, J., & Hu, B. (2019). Authen-
ticity, quality, and loyalty: Local food and sus-
tainable tourism experience. Sustainability, 11
(12), 3437.

Zhang, Y. C., Zemke, D. M., & Belarmino, A.,
et al. (2024). Comparing the antecedents of
manager’ s and employee’ s job satisfaction in
the housekeeping department. International
Hospitality Review. Ahead-of-print. https://doi.
org/10.1108/IHR-06-2023-0034

Zhu, H.,, Liu, J., & Wei, Z., et al. (2023). Ex-
ploring the influence of social media market-
ing on customer engagement and purchase in-
tention: A PLS-SEM approach. Journal of
Hospitality and Tourism Management, 54,
120-131.

Zou, W., Wei, W., & Ding, S., et al. (2022).
The relationship between place attachment and
tourist loyalty: A meta-analysis. Tourism Man-

agement Perspectives, 43, 100983.

HS A G 3 ) 3t 5 R R A A A
Jife i FHE£,2005 3:44-47.

A5 8 U IR 5 2 i B L BB o A,
2002.

BRI AT R A SRy K OB AR, 2024 4R 1
%



