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Abstract

Food authenticity has become an important topic in recent years. Especially when a food is
found far from the place of origin, its authenticity is doubted and arguedYaw@rchas the

art of drinking Chinese tea aedting snacksdfm sun together. This study compangsm

chain its place of origin, that is, Guangzhou, Chiaad a new place, that is, Auckland, New

Zealand, to examine the authenticityyaim chaout of origin.

This study adopts content analysis as its methodology torexghe authenticity issues of

yum chaAs there are a number of definitions of the term authenticity, and various concepts
associated with it, this study wuses N. Wango
(objective authenticity, constructed henticity, and existential authenticity) to form its

criteria for examininggum cha However, only one type of authenticiticonstructive
authenticityi is analysed in this research because of some objective isumsestaurant
search websites, Diani®j and Zomatgare chosen to provide the conteftte comparison is
conductedn three dimensions: food, dining environment, and service. With respect to the
food dimension, the eight most poputiyim sunfood items are analysed. The results reveal
thatyum chain Auckland, New Zealand, has kept a high degree of constructive authenticity,
especially in food appearance, food presentation and serving pattern. In cgatrasian
Guangzhou possesses both traditional and fusion characteristics thatmefiegtact of

foreign cultures.

Through the exploration of the authenticityyoim chathis study has analysed the

relationship between food and culture, as well as food and society. It may provide a reference
for academic researchers to further studydfauthenticity away from the place of origin.
Furthermore, it may help those potential restaurateurs to make better business plans when

opening ethnic restaurants in a new country.
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Chapterl dt ©oducti on

1.1 Background

Authenticity has drawn scholarly interest and opened up multiple discourses in recent
decadegAnton, Camarero, Laguna, & Buhalis, 2019; Beer, 2008; Cohen, 1988; Ebster &

Guist, 2005; Heitmann, 2011; Lau, 2010; S. Lu & Fine, 1995; Lunchaprasith & Macleod,

2018; MacCannell, 1973; ¥zdemir & Sdéyhet oj | u,
experience economy, customers are discerning, expecting high quality products and services
(Gilmore & Pine,2007) As customersod buying eyepaceigei ons d
an of f e r(Gilmae &Pme, BO87) p. 1}he increasing economic significance of
authentictypushes the term fAauthenticitydo to be mo

consumer societ{Beer, 2008)

I n the food irsnaeirreasiygly definandimgsmormef their food in terms of
originality (Beard008,p.t153Ehe ¢xiert of togd authenticity makes a great
contribution to diner gLin, Rerx & €hert, 20L7INevartheleasn d a c c
in postmoderhsociety, authenticity has become controverisiddere is no uniform standard

for the definition(Beer,2008) Fur t her more, in todayo6s gl obal
easily impacted by a number of factors especially whenifo@docatd? to a new country; its
authenticity is influenced by the local produce, the local food regulations, and the import
regulations of that countr(S. Lu & Fine, 1995)Nonetheless, because of globalisation and
moderni sati on, e v e n inmovation i entroguted o eeprodoction ofr i gi r
traditional cui sine to enhancelunchamasith &t r act i
Macleod, 2018, p. 104)

Chinese restaurants can be found almost everywhere around thd@wilchg & Wu, 2014)
With good flavour, excellent service, and competitive prices, Chinese food has a good

reputation in many countries. Outside of China, Chinese restaurants not oglgdicacies

1 Postmodern in this study refers to an era when the social system lacks a symbol of centralisation
and unity (Luhmann, 1995). In postmodern era, nothing is absolute and unchangeable.
2 Food relocation refers to the migration of food along with immigrants.
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to customers but also Chinese food etiquette, food culture and Chinese food philosophy.
Cantonesgare the pioneers of Chinese migrat{@heung & Wu, 2014; Lam, Lowe, Wong,
Wong, & King, 2018; Ng, 1993)Along with Cantonese immigrants, Camése food thus
became the first Chinese food in other countries and established a good repUtagiony &

Wu, 2014) Within the vast array of Cantonese fogdm cha has become one of the most

popular Chinese food offerings enjoyed by a great numhbaatainalities.

Yumchda n Cant onese eZhang& Land,2015)To provieladiversity in tea

drinking, foods are made in small sizes to be served along with the tea and ardiiredieo.
Dimsumdi shes are served on small pl ates which
mezze i n Medi t(enztigGailketabaw, & Kucukusta, 018, p. 36¥)um cha

is the art of drinking tea arehting snacks. As the most typical representative item of Cantonese
cuisine(Tam, 1997)yum chas the key to understandit@antonese food history, food culture,

food phiosophy and lifestyl€Y. Zhang & Long, 2015)

Yum cheoriginated in Guangzhou, the capital of Guangdong Province of CYirighang &
Long, 2015) Yum chais as common in Guangzhou as coffee and toast in Western cobintries.
Due to the efforts of Guangzhou immigranggm chahas spread across the world to Hong
Kong, Macau, the Philippines and other Asian countries and places, as wellageldeStates

of Americg Canada, Australia and New Zealand. People can gojoychawithout travelling

to China. However, previous studies, suciias (2004) have indicated that there is a certain

degree of difference in the experience/oin chaoutside of Guangzhou.

1.2 Chinese i n New Zeal and

AChinese i mmigration was o0ne oMéavromdiig 20bhvopst i nf

16). Research showthe immigration history of Chinesen New Zealandbegan with the

3 Cantonese are people who originated from the Guangdong Province of China (G. K.-H. Chan,
1972).

4 Dim sum literally meanst ouc hi ng dTam,d%97).Htésaypidally served in bamboo steamers
or on small plates.

5T h e tWestem countriesdin this study refers to European countries, Canada, USA, Australia and
New Zealand.



arrival of Cantonese gold diggers dates from the 1880s 2002; Lam et al., 2018; Ma &

Cartier, 2003; Murphy, 2003; Ng, 1993)he earliest Cantonese gold diggers were mainly
peasantsThese peasds came from a cluster of counties which are close to Guangzhou, the
provincial capital of Guangdong Province in Southern Cljirzan et al., 2018) Due t o e
combinationofovepopul ati on, fl oods and famines, and
of the 19th centuryLam et al., 2018, p.11) t hose peasants decided t
way out of the breakdown in economic infrastructare d g o v évunphy,2@08, @. 5)

A |l arge number of them emerged to seek gol d
(from 1848), in Victoria, Australia (from 1851), in Canada (from 1858), and Otago New
Zealand (from 1861(Lam et al., 2018Viurphy, 2003; Ng, 1993Although New Zealand was

not the country that has the biggest gold mines, New Zealand was an ideal destination for those
Cantonese peasants because the maritime traffic between New Zealand and China was

relatively more convenienhat to the USA and Canaflaam et al., 2018)

After 1900, when gold became scatbly, 1993) some gold diggers returned to China while
others chose to stay in New Zealand. Many Chinese immigrants resorted to hospitality work or
businesses because hoaliiy had a relatively low cost of entfMavromatis, 2017)and
hospitality jobs did not need too many English language gKlld.iu, 2015) Other Chinese
immigrants resorted to market gardens, fruit shops and laundryJobisf. Liu, 2005; Ng,

1993)

For more than a centufurphy, 2003) t he Chinese have remained
in New ZealandJ. H-f. Liu, 2005, p. 177; Ma & Cartier, 2003, p. 339he New Zealand
Government proposed a series of laws and policies to limit the expansi@himese

i mmi grant s, A ev e (Ng,1993, p. 2B Thea Chiedse Imnaigrants AcaliB881

is one of the famous an@thinese laws in New Zealand history. The Act introduced an entry

poll tax of $10 for each Chinese newcorfleam et al., 2018; Myhy, 2003; Ng, 1993and

restricted the number to one Chinese passengers per ten tons of cargo to be carried on
immigrant ships. The 1888 amendments to the Chinese Immigrants Act increased the tonnage
restriction to one Chinese passenger per 100 tonsgd @durphy, 2003; Williams, 1977)n

1896, Athe poll tax was raised to $100 and t
(Murphy, 2003, p. 51)The discrimination against Chinese was not only legal but also social



(Ng, 1993) Furthermore,he physical features black hair and yellow skiin of the Chinese

also marked them apart from the mainstream New Zeala(idarphy, 2003)

AFood was wused as (&.Liu@@lb,p.R)Asthe Ehinese Wereiexickeided o gy 0
from mainstream Bw Zealand society, the early Chinese food was modified to adjust to the
Kiwisd tastes rather tMavromaig20V7Maviomatisn(200L7) Chi ne
described his experience in Chinese rrggstaur s
restaurants offered adapted Chinese fare such as wontons with mystery pink sauce, chow mein,
egg foo yung, lemon chicken, and sweet and sour pork. Most, however, still offered the classic

grill menu (steak, chops, chips) that was familiar to Kiwishaét t i me (Mavsomati® | | 0O
2017, p. 16) That modified food was a tool for early Chinese immigrants to create a business

niche Aduring t he(HCh 200l p.8 excl usi on er ao

Chinese social status in New Zealand entered a new era in the(19BI08 Liu, 2005) The

rise of the Chinese economy had a positive and transformative effect and shaped and reshaped
how the Chinese were viewed in New ZealdddH-f. Liu, 2005) Also, as New Zealand

became more tolerance of other cultures, a large number of authentic Chinese restaurants
established, especially after 20M0avromatis, 2017) A The f aux Cantonese n
regional cuisines became commonplace. Menus were wirittdandarin, angumchas pr e a d 0
(Mavromatis, 2017, p. 17)

1.3 Goal, Objective and Question

The goal of the study is to explore the authenticitywh chaoutside of its place of origin,
that is, Guangzhou, China and the objective is to compamnechan Auckland, New Zealand,
with yum chan Guangzhou, China. To meet the goal and the objective, the following research

guestion was developed:

To what extent iyum chan Auckland authentic as compared/ton chan its place of origin?



1.4 Rese®&ingmi ficance

The exploration of the authenticity péim chareflects how a food culture survives in a new
country(Tam, 2004 and how tradition and modernity are negotiated in a global Bridhen,

2018) From reviewing the existing published literature, there appears to be a limited number
of studies oryum chan New Zealand. Hence, the research gap has been identifiegowéor

this study aims to make contributions to gastronomy and cuidlaied research.

15 Chapter Outlines

This dissertation comprises six chapters. Chapter 1.0 is an introduction of the research,

including research goal, objective, and question, asasegksearch significance.

Chapter 2.0 offers the background to the research topic. It firstly presents the knowledge of

yumchai ncl udi ng #AHiIi storical Origino, AComponer
AServing Patterno, dakdi GRiet t @lo0s, TRheac¢ti ¢es$ nt
aut henticity, including AThe Conceptodo and A

Food Authenticityo.

Chapter 3.0 describes the methodology of this studgntent analysidt starts by preseinig

the definition of content analysis, the features and applications of content analysis, and the
advantages and disadvantages of content analysis. After that, it presents the four steps followed
in the method of content analysis: formulating the studgstion, sampling, coding, and

analysing data.

Chapter 4.0 presents the data analysis; Chapter 5.0 is the discussion, and Chapter 6.0 sets out

the conclusions, limitations and recommendations.



Chapter 2.0: Literature Review

2.1. Introduction

The literature review contains two parygim chaand authenticity. In part one, it draws a

picture ofyum chafor readers fobetterunderstandingvhat yum chais. To do so, it firstly

introduces the historical origin gfum cha Then, it gives more information about the two
indispensable components yim cha(Chinese tea andim sun). After that, it shows some

traditional rituals, practices, and etiquette duryjngn chaconsumption. Part two is about
authenticity. First of all, it reviews gvious theories about the concept of authenticity. From
among the various theories, the researcher ¢
types of authenticity to set the criteria to examine the authenticityrofcha The following
sectonofprt two reveals how N. Wangodos (1990) ¢t
authenticity. The chapter will aid readers in understanding the background issues of the

research in the subsequent chapters.

2.2 Yum cha

2.2.1 Historical Origin

Yumchahas a long history over two centuries beginning from the middle of the Qing Dynasty
(1644 1912) (Mo, 2009) Yum chaoriginated in Guangzhou (also known as Canton), the
capital of Guangdong ProvinggMo, 2009; S. Wang, 2009; .YZhang & Long, 2015)
Guargzhou is the largest port city in China. For ov@0® years, Guangzhou has remained a
principal trade port on the ancient Maritime Silk R@bidn & Yang, 2004)Before the Qing
Dynasty, Guangzhou was a typical agrarian society, and Guangzhou people were accustomed
to the seHsufficient farming production mode. At that time, meals were mostly eaten at home;
Guangzhou was no exceptigivio, 2009) Nonetheless, Gugzhou had a geographical
advantage; being situated in the southern gateway of the Chinese mainland, Guangzhou was
one of the earliest cities in China to develop foreign comm@kmg & Tang, 2005)Once

this had happened, Guangzhou established its gastio reputation during the late Qing
(Klein, 2007)



In the middle of the Qing Dynasty, the Qing imperial government designated Guangzhou as

the only port city open to foreign trade, and this held before the Opium War-18429(H.

Liu, 2015; Wright, 2Q1). Supported by the political policy, commercial trade in Guangzhou

grew quickly(H. Liu, 2015) Consequently, a great number of peasants emigrated from villages

to Guangzhou city for economic reasdqig, 1993) Roadside tea stalls began appearing to

ca er to migrant workersd needs fyliguanrweré r e s h me
specifically for the needs of poor worke¥s means ondj is a monetary unityili equals one

tenth of 1 RMB (Chinese currency), agdanstands for a place. Thugliguan stands for a

cheap place. Tea iyiliguan was sold at onlyili a cup(Tam, 1997) and customers had to

stand, squat, or sit on the ground to drink tea.

As business grew, sompdiguan updated from roadside stalls to roadside shops furnisiibd w
tables and chairs. At that time, food began to be offered to complement the tea dMting
2009) The updategiliguan was callederliguan (er means two). Tea was soldexti a cup.
Popular food was served, suchrasi bao(meat bun)chao fan(stir-fried rice), djeen dui
(sesame dumpling), amthn san(deep fried twisted egg puffsiMo, 2009) becauserliguan

were places for manual workers who did not have time and mood to enjoy Bithelkscame

to erliguanto fill their stomachs and quench ththirst. Therefore, foods iarliguanwere big

and were not yet calledim sum Foods inerliguan were presented on the table to allow
customers to pick for themselves, and they paid after the KigguanandErliguan laid the
foundation for the art of drinking tea and eating food together. However, with urbanisation,

yiliguan anderliguaneventualy disappeare@io, 2009)

When food markets became more popular in Guangzhou, food wholesalers appeared. Food
wholesalers purchased fish, vegetables and fruit from farmers asaldbthe goods to retailers

in the morning markets. Typically, food wholt=sa began their workday between 3 and 4 am.
When the commodity transactions were completed, food wholesalers would go for breakfast
together. Compared with manual workers, wholesalers were relatively wealthier, and had more
disposal income. More important those wholesalers wanted a place to exchange business

information(Tam, 1997) Thus, highetevel eating places appearédieahouses callechah

6 In this article, any word or phrase that is not English is italicised and translated using the Cantonese
Yale system. If there is no direct Cantonese translation, it is given in Mandarin, using pinyin.
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geui offering more delicate food. There is no written record of the time whah geui
appeared in Guaabou. Nonetheless, in a book published in Hong Kong in 1875, a foreigner
recorded thechah geuihe saw in Guangzhou City in 1873. This is believed to be the first
reliable document to recorhah geuiin GuangzhoyMo, 2009) Although the furnishings
werestill simple and crudechah geuialready had twdloor sizes and started to offer small
snacksdim sumto attract wealthier customers and encourage them to stay longer to increase

business revenu€hah geuis considered to be the beginningyoin chaTam, 1997)

In the late 19th century, influenced by Western architectural cffBaebatz, 1998high-rise
buildings became popular in Guangzhou. A larger teahouse with three or more storeys, called
chah lauh appeared. The key characteristicchfihlauh was the height of the building: the
higher the floor, the better the view, and the higher the price of tl{glee&2009) Chah lauh

could cater to different social clas4@&s Chen, 2018)As chah lauhbecame more and more

popular, tiah geuigradualy lost its appeal.

In the same period as tibhah lauh,another type of teahousgha sat wasformed to cater to
people who had more requirements in terms of the qualigymofchaIn Chah geuandchah
lauh foods were prepared in advance; howevegha saf foods were cooked when orders
came in. Someha sateven had a weekly merfivlo, 2009)

Before the Second Sintapanese War (193[045), the Guangzhou catering industry had a
strict requirement in its @pation: teahouses only serwadn chawvhile restaurants only served
formal meals. Nevertheless, in the aftermath of the war, restaurants began tgusersiea

and teahouses started to offer formal meals as well to gain income. To attract more customers,
duringyum chaservice, operators even added some recreational activities such as calligraphy,
painting auctions, Cantonese opera, and gamifitagy 2009) Nevertheless, such prosperity

did not last long.

Caused by a series of natural disasters suchraglits, floods, and typhoons, and the
gover nment 0 s (Aghtor, Hil Riazda,akiZéite, 1993he Great Chinese Famine
between 1959 and 1961 was one of the great disasters in world l(Gtddy Chang & Wen,
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1997) which might have caused 36 42 million deaths in the whole countfwWeigelin
Schwiedrzik, 2003)Guangzhou was no exception. The city too suffered from a shortage of
food supply. Consequentlyum chaservice became very limitdto, 2009) Later, during the
Chinese Cultural Revation (19661976), one of the most significant political catastrophes in

the 20th centuryX. Lu, 2004) influenced by antcapitalist culturgKirkby, 2018) yum cha

was considered a capitalist endeavour. As a consequence, a number of teahouses and

restawants stoppegtum chaservice(Mo, 2009)

The turning point occurred in 1978. In that year, the Chinese government adopted a new policy
which was referred to as Open Door policy. T
from rigid to dynamic and hadtered the Chinese market from closed to dgeSong & Sung,

1991) Economic progress has also promoted the development of the catering industry, and this
showed in the rapid growth of restaurants in Guangzhou in the following two d€k&elas

2007) The arrival of goods, people, and cultures from other regions of Gliictaas Sichuan

and Hunan, and other countries, such as European countries and the USA, has encouraged the
modern Guangzhou cuisine to combine different elements of different edrsiitions to

make innovations. Nowadays, Guangzhou is a metropolitan city in which one can easily find

diverse exotic cuisines such as those from France, Spain, Italy, Korea, Japan and Malaysia.

However, the modernisation of Guangzhou cuisine has lzeatoubleedged sword.
Guangzhouds traditional cul t uryamcdhaestautaatd | enge
and teahouses were demolished to make room for shopping malls and residences. As a result,
yumchar est aurants fAinatkeirmareriagdnalansnddt ibreg = .
Chen, 2018, p. 511Yum ché s ftedlavour ofdim sumi was also changed. With the
deterioration of the natural environment such as water pollution, some species like river prawns,
which used to be a common ingredient for makimag gow (prawn dumpling), are now

replaced by sea prawns because of the inicrglgshigh price of river prawn@lichelin Digital

Guidei Hong KongMacau, 2017) With the development of industrialisation, machines
replaced humaishands in making food. This standardised production has weakened the
variety of the flavour ojum chaMo, 2009) In the past, mangiim sumitems contained pork

fat to achieve a good flavour. Nevertheless, many restaurants today have reduced the proportion

of pork fat because modern people prefer to eatf&dviood (Chouinard, Davis, LaFrance, &



Perloff, 2@M7). Impacted by globalisation and urbanisation, Guangzhou has welcomed different
ingredients and more food items. Fierce business competition also stinyulatetachefs to

combine new elements into traditional food to attract more young consumergsgGentsy,
somedim sumitems today are no longer served in bamboo steamers. They are shaped into
animal shapes like rabbits and piglets and presented on large white plates and even decorated
with edible flowers that makibem more like European dishes. él¢ea is no longer the only

drink. Someyum charestaurants today also serve cola, wine and other beverages along with
the food.

2.2.2 Component s

Yum chain Cantonese means drinking t@am, 2004, p. 132) A The savouring
|l ei surely pace and an enj oyucha®y.Zheag&nleng,0 i s a
2015, p. 61)Although China is famous for its tea culture, nonetheless the types ofyi@a in

chaar e | iyumichagpitallyndve r i nv ol v e ®(Tanf, 2004¢epi 182Pdpulare a s
Chinese teas servedynm chapractice includepouleih (fermented black Chinese teaguh

meih(white Chinese teajieguarying (Chinese oolong tea), chrysanthemum tea, and jasmine
greentegMo, 2009) A Mi | k or sugar i s (Lfeg 2008 addedo i n

Yum chas not only drinking and appreciating tea. Food is another inseparable component of
yum chaand is calledimaim Dimsum i t er al | y me@amsl199vipo205A s he ar t
the purpose ofjum chas to enjoy the delicacienot to fill the stomacliTam, 1997; Y Zhang

& Long, 2015) dim sumitems are made in small sizes to complement the tea drinking.
Accordingto Tam (2001) there are more than two hundred varietiediof sumitems served

in a restaurant, though steamaich sumis the most common typ@io, 2009) Foods are
usually steamed in bamboo baskets, sometimes wooden baskets and then sEpre@0).
Popular steamedim sumdishes include steamed shrimp dumplingalf-filled steamed
dumplings with pork and prawn, barbeduysork buns, steamed chicken feet with bean paste,
steamed pork spareribs, steamed rice noodle rolls, and steamed turnip tesesd8m sum
itemsare served as three or four pieces in the bamboo ste@ivteer2009) Fryingis another

common cooking techique indim summaking. Famous friedim sumsuch as fried spring

7 Foreign tea here means non-Chinese tea.
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rolls, fried dumplings, and fried sesame balls. Impacted by European and Southeast Asian
cultures in the middle of the nineteenth cent{Mp, 2009) dim sumalso includes plenty of
exotic® sweet items such ataahn taat(egg tart),monggwo boudirfmango pudding), and
mahlaai gouMalay sponge cake). These fried and sweet dishes are usually presented on the
small plates. The intension dim sumis to try a wide variety of dishes at the sainge and

share them with others at the same table.

Originally, tea was the centre piim cha anddim sumonly played a supportive rol@am,

1997) When business competition became fierce, chefs and cooks became more inventive.
Thus, the variety and quality oim sumbecame a more important concéfiam, 1997; Y

Zhang & Long, 2015)Whatever the change, tea atith sumcannot exist singly ifum da.

This coexistence relationship between teadindsunfollows the old Chinese philosophy of

yin and yangMo, 2009)

2.2.3 Yin and yang in Chinese Culture

Chinese culture is full of paradoxical concepts. For Chinese people, everything contains
Aopsppot e propertieso, and oppo(Baure &FRangp2008,ou c e
195) This Adialectical t hi nki n gydandyangfFang,t e d

A |

r

2012, p. 31)Yinandyangr ef | ect t he view of fingctréatedubyi ver s

dual c 0 s mi(Fauree&nFang,R008, $.dl95¥in stands for female energy, which is
dark, wet, cold, weak and softang refers tanale energy, which is light, dry, hot, strong, and
hard(Fang, 2012; Faure & Fang, 2008; Fieldhous&320vin and yang coexist in everything.

AYi n and Yang exist within (Fang,Q0l2, p.t34)mmanda n d n
yang have influenced Chinese culture for tho
martial arts, medicine, sciec e , l'iterature, pol i tic¢glee, dai ly

2000, p. 1066)

The nutrition concept of Chinese gastronomy strongly relates to traditional Chinese medicine,

while traditional Chinese medicine is closely linked witthandyang(Shen, Pang, Kwong, &

8 originating in or characteristic of a distant foreign country.
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Cheng,2010) When a person is dialectically veriy:¢
of the most effective therapies is Chinese food the(&@hen et al., 2010)According to

traditional Chinese medicine, foods have five prapsr cool, cold, warm, hot and plain, and

yve tastes: sour , s (Werg & Cheb, 1996)Te treat aslipease,the and
five properties and yve t as(iWeng& ©hen, 0963nd| d be
the four seasons should fedlowed up alsqShen et al., 2010, p. 100¥oods that have cool

or cold properties, and sour, bitter or salty tastes are consideregitofbeds.Yin foods are

normally high in moisture and tend to have etwyled colours. Examples include almodt al

green vegetables, most fruits, soy sauce, tea, and coffee. Foods that are warm or hot, and taste
sweet or spicy, are thought ofyengfoods.Yangfoods tend to have warm colours like red or

yellow. Examples such as potatoes, ginger, garlic, chilli|amd (Gao, 2017)Yin foods are

good for skin and increase blood circulation. Yang foods are good for the kidneys and increase
sexual power(J. Young, 2019)However, the nature of thgn or yang of a food is not
unchangeable: the cooking techniquessuch boi | i ng, and steaming c
energy and/ang energy can hacreased by deefoying, stir-frying and roasting. A meal is

matched with a yin and yang balance is regarded as nutritional and healthy.

While yin andyangare related taool and hot, the concept not only stands for the temperature
of the food but also to the type of energy that is generated within the body after consumption
(Shen et al., 2010%reen tea may be drunk hot, but the body feels cool after drinking it, so it
is considered a cool gin beverage. Beef may be eaten as a cold dish like salad, but it generates
heat energy within the body after consumption and thus is considered aylaoigdood. In

yum cha tea represeatayin drink, anddim sumdishesrefer to a range of yanfpods
Moreover, aglim sumis usually oily, sipping tea along with eating can help to neutralise the
fat (Tam, 2004) Thus, tea andim sumshould be consumed at the same time to achieve a
balanced taste and then create harmortize body system.

2.2.4 Serving Pattern

Traditionally, the supply ojum chain Guangzhou started at 5 am or 6 am and finished at 2
pm (Y. Zhang & Long, 2015). In contemporary Guangzhyum chais available the whole
dayi from 5 am to late at nig{. Wang, 200Q)Nevertheless, morning tea is still the most

popular form(Mo, 2009) In the early morning in Guangzhou, retired people come to enjoy
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and socialise with friends and relatives oy@m chaafter their daily morning exercise. Retired
people usally order a pot of tea and two piecegloh sunper person, then start chatting with

their exercise partners or reading newspapers to relax. A few hours later, office workers come
to eat breakfast at the same tables. After that, housewives come to have brunch with their old
friends(Qu, 2016) During lunchtime, office workers return to have lunch. In the afternoon,
businesspeople choosaim chateahouses as their second office to exchange business
information. In the evening, families and couples come to have dinner. Some places even be

open 24 hours toater to all peopléMo, 2009)

In the bookOne cup of tea and two pieces of dim si#n (2009)recalled heryum cha
experience in Guangzhou. AccordingMm (2009) dim sumitems were initially served by

waiters by placing them on large trays and cagyhem over the shoulder. When these waiters
walked around the restaurant, they announced the names of the foods by yelling out. If
consumers wanted thodian sunitems, they would call the waiter to come to their table. With

the expansion of businessrtsareplaced the trays, and were pushed by a waiter or waitress
around the restaurant. Consumers stopped the cart, took a look at each food items and chose
whatever they likedQu, 2016) When business became even busien, sumbecame more of

a selfsenice style(Mo, 2009) Customers are allowed to order food by themselves. Customers
only need to tick the food items on a paper menu and return the paper to the staff. Then they
can sit and wait until the food items are delivered to their tables. Withetredogyment of
technology, some restaurants in Guangzhou have even begun to let customers place orders by

using their restaurant app.

According toMo (2009) in the past, all the kitchen and serving staff were males. Around 1927,
someyum chaeahouses atted to employ young and beautiful waitresses to attract customers.
Nowadays, both males and females work in the back of the house (kitchen) and/or front of the

house (lobby and dining area).

2.2.5 Ritual s, Practices, and Etiquette

Food is not only about eating and drinking. Food can be interpreted as a material expression of

cultural identity, religious belief, and the concept of nutrition and h¢@fdodward, 2007)
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In Guangzhou, eatingum chai s a dai |l y r it yumlch®& o Hiasv ea ywomi g

Guangzhou greetingium chain Guangdong is enjoyed by a diverse population, no matter
whether they are rich or poor, old or young, male or fenfdde consumption gfum chas an
expression of Guangzhou food culture and culturaltigernThere are four key rituals and

etiquette inyum cha

2.215 Wen Wei DiTema Omaer

Yum chais a group activity, and sharing is at its cvi®, 2009) For Guangzhou people, going

to yum chawith families or friends on the weekend is an important activity that has been going
for several generations. Regular consumers usually have their preferred and familiar spot to sit
it (Qu, 2016) After sitting down, consumers will be asked what tea theyld like. When
ordered, a pot of tea is given to the table before the (Bahha, 2019)After the meal, the tea

bill is calculated by the number of peog& Wang, 2009)

2.2.5.J2i e Gai (Xap SUbpi Water)

Consumers can refill water as many times as they (@unt 2016) To add more water, it is

not necessary to call the server over. The custom is to leave the cover of the teapot open and
place the lid at an angle on the top of the teapot as @e009) and the server will top up

the water while they are passing (Qyu, 2016)

2.2.5.KB8Bu CH&ilniger Kowt ow)

Duringyum chait is customary to top up tea for others. When someone is pouring the tea, the
tea drinkers express their gratitude by tapping the table with two fingers of the same hand which
is call ed (Mo, 200%m 20k o wt owo

2.2.5.Klan Shu WM& hke BGaunt )

In Guangzhou, it is a tradition to eat first and pay after, which is ci@iesbuor mai danin
Cantonese. Traditionallgim sumtems were served on different plates or plates with different

colours so that the price was based on the number and colour of th¢ Tdate2004) When
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thedim suncart appeared, the price began to be counted based on the size of dishes. The sizes
range from small, medium, large, even to extrtage. Once consumers have ordered dishes,

the server will record the choices by stamping little stamps on the card. The bill will be made
by simply adding up the different stam(idu, 2016)

After depicting theull picture ofyum chain order to explore the authenticityyafm chahis
chapter will now turn to review theories about authenticity and food authenticity in the
following section, to aid readers in understanding how those theories can be applied in
supporting this study.

2. 3 Aut henticity

2.3.1 The Concept

The term fAauthenticityo der autoesmdaminmm gt wios ecllf
hentes me a ni (UgbadhddHempbrey, 2017 Authenticity is considered to refer to

somet hing Agenuine or realo (Lu & Fine, 1909¢
Park, 2012, p. 933). Nonetheless, what is real is a continually controversial topic because
authenticity is an extension i#ality, while reality cannot be provéBeer, 2008)Furthermore,
across history, the concept of authenticity
a wide variety o {Umbadhe&diunmplgreyc2@ll/,p.2ur poses o

The study of authdicity originated from analysing tourisrtMatos & Barbosa, 2018)
According toMatos and Barbosa (2018hdRickly and Vidon (2018)the historian, Daniel
Boorstin, is considered the first person to discuss authenticity. In hisThedknage: A Guide

to PseudeEvents in Americgpublishedn 1962, Boorstin argued that American mass culture
has a fake reality. Although the book did not mention the word authenticity, the concept of

authenticity runs throughout the whole book. In the tourism induBtgrsin (1962)claimed
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that touristso expe reveatdoolstousdstsare saiisfietl witd these t h 7

experiences.

MacCannel | (1973) veri fied Boorstinds (196 :°
superficial social life of the tim@Matos & Barbosa, 2018Nevertheless, MacCannell (1973)

di sagreed Boorstinds (1962) opinion t hat t
experiences. Rather, MacCannell (1973) argued that tourists are always seeking the authentic
and appreciate expenec es t hat are different from thei
imageries of front stage and backstdg®lacCannell (1973pr oposed t he concep
aut henp.b99)amg¢g osai d that, Aonce social structu
the movement from primitive to modern arrang
(p. 591) MacCannell (1973 onsi der ed t he @At ouipl59%) viewingspacebo
the backstage as a domai n d&fi | fet tthteh d,r ofnrt e &t ic
(p. 592) Furthermore, MacCannell (1973) noticed that people are normally willing to enter the
backstage; nonet hel ess, what they are all owe
work was published, the subjectafthenticity has been an important agenda in tourism study
(Cohen & Cohen, 2012)

Selwyn (1996) further devel oped MacCannel |l 6s
uses the term authenti city -simashingfedingdi 2 i mctome
sort of knowledge about the natppr#8). HantaJ s ocC i
Selwyn (1996) refined authenticity as feeling (hot authenticity), and authenticity as knowledge

(cool authenticity). According to Selwyn (1996), hot authenticity refers to emotions, rather than

from the intellectual responses. In this framewoidt, &wuthenticity can be just a good story
(Waterton & Watson, 201@yhereas cool authenticity refers to knowledygel that knowledge

can be acquired either through visiting buildings or stteseading about the history of a
location(Lau, 2010)

‘APsewvdent so refer (Tamocfra&ISkoec, 201®al i t i es

10 Goffman (1990) insisted that the world is like a stage (Kivisto & Pittman, 2013). The front of the
stage is for audiences to watch performance while the back of the stage is for actors to prepare and
relax (Hersh, 1991).
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N. Wang (1999) observed three approaches to access to the concept of authenticity:
Aobjecti vism, constr udp 350)iTeemapproach df olpeotisigmmo d e r
presumes authenticity fic an(BdhassemeatenuiiSgatt, wi t h
2008, p. 669) The approach of constructivism views authenticity as the result of social
construction and interpretatigN. Wang, 1999)The approach of postmodernism is similar to

the approach of constructivism, as both stress the subjectiverfyropauthenticityfBelhassen
etal.,2008) whil e the postmodernist approach pl ac
existential st at e o0 (Belhadserieeam @08, p 6kidause anpmeberi e n c e
of authors such agannini and Wiliams (2016noticed that people in the postmodern era focus
more on a sense of Ar edl Wange(199%Nhus proposed three t h an
di fferent types of authenticity, namely: Aotk
exise nt i al a (pt 35@ rdcording toM.dWang (1999) there is an absolute and

objective criterion for measuring objective authenticity; hence even if people consider they
have achieved an authentic expeinauteentic,dthe it hi s
objects ar eN.dang, 1999, p.t3%1) f al s e o0

In contrast with objective authenticity, constructive authenticity involves a relative and
negotiable concepiMatos & Barbosa, 2018) | t happens when there
tr ough a gr o(Matos & Barbpsa, @18, 9.0157) Constructive aut
unfixed, subjective, and variabléReisinger & Steiner, 2006, p. 67} is constructed by
consumers or producers, Ain t erspbeliefs,powerd)ei r i
e t @NOoWang, 1999, p. 352)

Existenti al authenticity involves fApersonal
process of t(N.Wangslp99,.c3blirheiefore, exsstential authenticity can

be juawt Heamt i ¢ (M AManmyl999,ipnm3520ne example is Disneyland.

Di sneyland is inauthenticity itsel {Glmoeut it
& Pine, 2007, p. 109)Disneyland brings people authentic happiness and knowtadmysgh
participation, especially for childré@ilmore & Pine, 2007)These activities, as in Disneyland,

do not concern themselves about the authenticity of objects, but involve research for authentic
selves with the aid of objecfbl. Wang, 1999)Peojpe experience the existential authenticity

t hat comes f rom (Sirhse 00y p. t32b¥ERIteatial vaatseaticity is

17



Af ormul ated in response to the ambiv@l ence
Wang, 1999, p. 360)Existential authenticity can be used to define a greater variety of
postmodern activitieN. Wang, 1999) N. Wangods ( 19 &i@&e)odayhn®do r y i s
etal., 2019; Pirolli, 2018; Zatori, Smith, & Puczko,2018) Ther ef or e, t hi s st ut
(1999) three types of authenticity to set criteria for examining the authentigitynothain

New Zealand.

2.3.2 Three Types of Authentcity in the Examination of Food
Authenticity

Customers are increasingly demanding authentic (Bedr, 2008; S. Lu & Fine, 1995;
Lunchaprasith & Macleod, 2018Jhis is especially true for foods from other countries,

which are expected to be unigaed different from the daily di€®. S. Jang et al., 2012)
Otherwise, customers will likely feel cheated and will not return to the restaurant again.

Il n general, aut hentic food refers to f ooc
and processesa f ound in the homeland of {(She eth
Lu & Fine, 1995, p. 358)This definition involves a concept that food has a special
relationship with whereitisproducéd al | ed fit h gTrubek2008, p.dX) pl ac

This notion relates to the concept of objective authenticity.

However, constructivists reject the notion that authenticity can be objectively
determined Ebster & Guist, 2005)As food is the final product of agriculture, when

food is reproduced in aew agricultural environment, the flavour will be unavoidably
changed as the ingredients cannot be exactly the same. In other words, there is no
objective authenticity if the food has been reprody&di.u & Fine, 1995pbecause the

natural environment, shcas soil, water, air and sunshine, has changed. In addition,

when food is relocated to a new country, it is socially constructed as the local consumers
Awant a unique, yet comfortable ex(®erien:
Lu & Fine, 1995p. 535) Levenstein (1985argued that a successful ethnic restaurant

not only needs to meet local expectations but also needs to maintain its traditional
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characteristicsBourdieu (2013explained that a prized dish in one culture might be rejected

in andher because of different habits and beli&gs.Lu and Fine (19953rgued that the
production of authenticity is constrained by the aesthetic of the customers. For example,
Americans consider duck feet as dirty, unpleasant, and unhealthy. Thus, Clstes@ans in
America replaced duck feet with other things to cater to American tastes. Although a Chinese
duck dish without duck feet is still an authentic Chinese food in the view of Americans, it may
lose its appeal and cultural meaning for diners o€se descer(H. Liu, 2015) Food is
constructed to meet the local expectations that redleetdaptation of sociefyd. Liu, 2015)

and thus relates to the concept of constructive authenticity.

In addition, a number of scholars also argue that the mtitHfeeling is different fodifferent
individuals(Beer, 2008; Ebster & Guist, 2005; George, 2000; S. Lu & Fine, 1995; Ozdemir &
Seyitojl u, 2017; Wa l | e r, widich is a eeflectidnobeXistentidl. Wa n
authenticity.Ebster and Guist (2@8) revealed that people with different life experienave

different abilities to distinguish and appreciate authentic food. For exaBiple; and Fine

(1995) conducted interviews with Chinese restaurateurs in America. It was found that
Americars did not complain about the lack of authenticity of Chinese food because they were

not as aware of the alterations in the food as Chinese customers would be. Hhwéang

(1999) suggested that people wiack of knowledge and experience can also acquire an
authentic feeling with the aid of objects and activities because authenticity in postmodern
conditions can be extended t®o t(lpe S®MWJeptlhafs
may c¢claim they have engaged in an authentic

good timeo (p. 352).

2.3.3 Three Types of Authenticity in the Examination ofyum cha

As authenticity is @ontroversial term, the wahe term is used in this study relates to the

three categories fiobjective authenticity, Co
aut he nN. Wang,t1999, p. 350Nevertheless, objective authenticity involves a

relationship with where it is produc€@rubek, 2008)which is called in Frencterroir

(Weiss, 2011)Thus, in this case, only Guangzhou possesses the characteristics of objective

authenticity because théjective authenticity of food emphasises the fresh, original
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ingredientGaytan, 2008)However, Chinese restaurants in New Zealand have to use local

meat and vegetables.

With regard to existential authenticity, although people claim that they lo@fauthentic

dining experience, a multitude of studies note that the authentic feeling differs across
individuals(Bourdieu, 2013; Lin et al., 2017; S. Lu & Fine, 1995; Shelton, 1990; N. Wang,
1999) Ebster and Guist (2008¢vealed that diners with diffent degrees of experience in a
particular culture have varied ability, perception and attitude to appreciate the authenticity of
the food in the culture. Thus, culturally native diners are better than culturally experienced
diners at distinguishing betweanthentic and inauthentic, while culturally experienced

diners are better than culturally inexperienced diners at making this distinction. In this
context, in Guangzhou, China, residents may have more ability to discern the authenticity of
yum chahan peple from other provinces. Likewise, in Auckland, New Zealand, Chinese

customers may distinguish authention chabetter than other ethnic groups.

Additionally, authors such a&é. Wang (1999)Steiner and Reisinger (200@ndH. Kim and

Jamal (2007have claimed that the concept of authenticity in postmodern society can be only

a process of looking for the authentic self. According to this notion, authenticity lies in the

mind of people rather than its obje¢® Lu & Fine, 1995)Hence, people who haa

different cultural background, limited food knowledge and food experience may also claim

t hey had an authentic dining feeling as | ong
timeo far removed (N.Wang, 1998, 9.i352) dHaeinlcye , r ccwtsit oarse |
comments cannot be totally trusted because of this variety of objective fattersfore, in

this case, only one type of authenticity, constructive authenticity, will be analysed.
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Chapter 3.0: Methodology

3.1 Introduction

This chapter is the methodology chapter of the resediais. study aims to explore the
authenticity ofyum chain Auckland, New Zealand, as compared to Guangzhou, China, the
place of origin. As discussed in Chapter 2.0, the concept of augiheista controversial topic

and authenticity cannot be directly observed or measured. Thus, the content analysis
methodology was adopted for this study. In this chapherresearch paragins are firstly
introduced Then,the concept of content analysigpigesentegdincluding its history, definition,
advantages and disadvantagter that the chapter explains the method and how the research

was conducted.

3.2 Research Paradigm

A researclparadigmconsists ofseveralcomponenténcluding ontology, epistemology,
methodology and methodScotland, 2012)0Ontology isthe reality that people explore which
concersthe nature and the system of beirigély & Perry, 2000Rawnsley, 1998;

Scotland, 2012)Epistemology answers how we get knowledgd how we discover new
thingsfrom the realityGuba and Lincoln; 1994)NurseKillam (2013) dividepistemology
into objectivst epistemology and subjectst epistemologyObjectivist epistemologiooks

at a thingfrom the outside to make an objective measuremvaiie subjectivst epistemology
studiesa thing from the inside to gasubjectiveunderstandinglhe perspective of ontology
and epistemologwill impactthe methodology and method usedasearche@Gray, 2014).
This studywill use objectiist epistemology whicbelieves that reality can be measuiogd

relevant datdo explore the authenticity giim chan Auckland, New Zealand

3.3 Content Analysis

Content analysis initially appeared as a methodology initially for studying communication
(Berelson, 1952)Berelson (19528 e f i ned fAcontent analysiso as
objective, systematic and quantitative descr
(p. 18) Based omBerelson (1952)Krippendorff (2004 pffered a broader definition of content
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analyss as fia research technique for making repl
meani ngf ul matt er ) {pol8)tAbcerding tokrippendadrfs(2004)thet h e i r
scope of texts is not limited to written material content. Insteatk tan be any form, such as

pictures and sounds, that can convey information. As content analysis is concerned with
intentions and meanings, the data analysis should be placed in a specific contextual
environmen{ Downe Wamb.&spdctallyinto@9a83% worl d, there 1is
large number of informative tex{graenkel, Wallen, & Hyun, 2011lf there is no proper plan

for sifting information within a specific context, the research will be a very large task, and the

result will be invalid.

As a technique, the most significant advantage of content analysis is that it enables researchers

to unobtrusively study objects inaccessible to researchers through direct obserfRtions

Morris, 1994) Resear chers can 0obs erdvmobinflvence heo ut b e
objects of their observatigfrraenkel et al., 2011 ontent analysis can provide new insights

into the phenomena of individuals, groups, i
By using content analysis, researchers a&adlipt trends in a situation without the limitation

of time and space in the study of present ev@fisenkel et al., 2011Yhe combination of

these features makes content analysis one of the most popular and rapidly expanding techniques
(Neuendorf, 20lybecause al most Aal l soci al processe
matter t hat i s me a n i(Krigpenddrff, 20@4, pt #EThepwedest i ci p a
application of content analysis is in the fields of humanities and social sc{&niggeendorff,

2004)

Additionally, the financial costs of content analysis usually are relatively low because content
analysis essentially is a process of encoding and decoding that can only be done by the
researche( Down e Wa mb.AAlsal becausé e datarsadily available and can be
returned, it is possible to replicate the conditions of other reseafénaeskel et al., 2011)

Nevertheless, content analysis is not without drawbacks. Firstly, content analysis is usually
limited to recorded informatiorsecondly, validity is controversial; the premise of validity is

that different researchers can reach an agreement in classification. Thirdly, each researcher
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usually only has recorded what has survived and what someone else thought to be essential to
presrve. As a result, it may not draw a full image of the past content. Finally, content analysis

sometimes may cause confusion about causé@ti@enkel et al., 2011)

Although content analysis has certain limitations, by paying careful attention to sepry

those problems can be minimigedd o wn e  Wa mb. éléncetthjs stdd9 e@l@ded content
analysis as its methodology to explore a more integrated view and gain a deeper understanding
of the authenticity offum chain the postmodern contextontent aalysis can be applied in
guantitative and qualitative approaches, and sometimes mixed modes of r¢géatehs

Marsh, 2006) Despite this, this research uses qualitative content analysis because qualitative
content analysis emphasises a more integngted and a deeper understanding of texts and
their specific contextéy. Zhang & Wildemuth, 2017)

3.4 Method

White and Marsh (200@roposed four steps for conducting a qualitative content analysis. This
study use®Vhite and Marsb €006)method as a reference for examining the authenticity of
yum chan Auckland, New Zealand.

34.1 Formulating the Study Question

The objective of this study is to explore the authenticityuoh chan Auckland, New Zealand,
as compared to Guangzhou, China, denoted as the place of origimoc¢ha In order to

achieve this, the following research question was formulated:

To what etent isyum chan Auckland authentic as compared/ton chan its place of origin?

34.2 Sampling

As there is limited academic written work relatingytam cha this study uses information

deriving from two restaurasgearching platforms. They are Dian Ping and Zomato. Dian Ping
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is one of the most popular Chinese customer information platforms in mainland China, similar
to TripAdvisor. Restaurant information froalmost all cities in China can be found in Dian
Ping. Zomato is a restaurant search platform founded in 2008 which currently operates in
twenty-four countries including New Zealand.

As there are more than 200 typegdoh sumitems(Tam, 1997) this stidy only analyses the
eight most recognised classichiiin sumitems. The eight food items exist in both Guangzhou,
China and Auckland, New Zealand. The eighth sumitems arehar gow(steamed shrimp
dumpling),siu mai(dry steamed opeface pork and shmp dumpling),cheung far(steamed
rice roll), cheun gyun(deepfried spring roll),loh baahk gou(steamed and pdinied turnip
cake) liu sha baaysteamed egg custard budaahn taai{baked custard egg tart), acitla siu
baau(steamed barbecued pork hun

In Guangzhou, China, there are thousandaiof chaestaurantgMo, 2009) and 750/um cha
restaurants are recorded on Dian Ping (with Guangzhou, China, as their location). Hence, this
study has selected 12 of the most representative restauranthé&ath0. The 12 restaurants

are: Guangzhou Restaurant, Panxi Restaurant, Dian Du De, Tao Tao Ju, Fei Yi Liang Dian,
You Yi Jian Cha Dian Xuan, Lu Yun Cha Ju, Yin Deng Shi Fu, Shang Lou Cha Dian, Bi De
Liao, Ding Long Dian Xin Zai, and Chun Zai. Among tiweelve restaurants, four have been

in operation for over half a century and have maintained a good reputation with old
Guangzhou residenfso, 2009) The four restaurants in this group are Guangzhou Restaurant,
Panxi Restaurant, Dian Du De, and Tao Tao Ju. According to Mo (2009 wyaihg (2017)
Guangzhou Restaurant was founded in the 1930s. Guangzhou Restaurant is famous for its high
food quality aad variety and has the reputation of one of the best restaurants in Guangzhou.
Eating in Guangzhou Restaurant is a childhood memory for many old Guangzhou residents.
Panxi Restaurant opened in 1935. Panxi Restaurant is known for its constant crea#wity. Di
Du De appeared in 1933 and has retained the tradition of handmade food to a high degree. In
Dian Du De, manylim sumitems are freshly cooked after being ordered, notcpoked as

some restaurants in contemporary Guangzhou. Tao Tao Ju, which was B8®80, is the

1 People over 70 years old.
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oldest teahouse in Guangzhou. Many old Guangzhou people come here every early morning to

wait for the door to open.

Compared with Guangzhou Restaurant, Panxi Restaurant, Dian Du De, and Tao Tao Ju, the
remaining eight restaurants are tislely new. Nevertheless, the eight restaurants are highly
rated on Dian Ping. Some of them rated even higher than the four old ones. Furthermore, the
prices in the eight restaurants range from affordable, to mepliied, to highend, which can
representdifferent grades ofyum charestaurants in Guangzhou. In addition, the eight
restaurants are located in different districts of Guangzhou. Therefore, the eight relatively new
restaurants and the four old restaurants can be used as the representatieeg odspum

charestaurants.

For Auckland, New Zealand, twelwaim charestaurants were chosen from Zomato (with
Auckland, New Zealand, as their location). They are: Asian Wok, Canton Flavor, Grand
Harbour, Dragon Boat, Enjoy Inn Chinese Restaurant,| R&anden, Sun World Chinese
Restaurant, Lucky Fortune Restaurant, HKD Chinese Seafood Restaurant, Hees Garden
Seafood Restaurant, Imperial Palace, and Lucky Star Chinese Restaurant. The twelve
restaurants were chosen because they are all highly ratedmatZand located in different

parts of the city which are quite representative of Auckland. For example, Asian WoK is in
Browns Bay. Grand Harbour and Dragon Boat are located in CBD. Peal Garden and Sun World
Chinese Restaurant are in Newmarket. HKD Cheri&safood Restaurant is on Dominion Road

in Mt Roskill, and Lucky Star Chinese Restaurant is in Papatoetoe.

343 Coding

Dining is an art form that pleases the five senses of the human body: vision, hearing, smell,
taste, and toucfR. C. Chang, Kivela, & Mak, 2010Thus, to judge the authenticity of a

food experience, one should consider dimensions that can cover teerfsesAccording to
various studies, a great number of attributes and factors contribute to authentic dining
experiencdGaytan, 2008; Hudgins, 2006; S. S. Jang et al., 2012; H. Liu, 2015; Long, 2003;
S. Lu & Fine, 1995; Sims, 2009%hich can be drawn g¢ether into four dimensions: food,

dining environment, service, and a customero
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According toLin et al. (2017)food, including ingredients, seasonings, preparation methods,
presentations, recipes, and menus, all make significanicontrt i ons t o a custon
perception of the authenticity of a restaurant. Nevertheless, the whole dining experience
consumers receive from a restaurant is not only about(fdlethes, Gan, & Sriwongrat,

2013; Girardelli, 2004; S. Jang, Liu, & Namkung, 20 multitude of studies illustrate

how dining environment plays a cruci al rol e
their future intentiongGeorge, 2000; S. Jang et al., 2011; S. S. Jang et al.,. 2012)

particular, for ethnic restaurants, mosstomers seek an authentic exotic environment

through their dining experien¢®. S. Jang et al., 2012)he environment of an ethnic
restaurant @Atrans p o r(@Geerget2009, pd/@mderovidéeso anot her
opportunities for consumers to teaabout other culturgtego, Wodo, McFee, & Solomon,

2002) Symbols which contribute to an authentic dining environment containing decorations,
themes, music, art, tableware and seating, language, and other factors craft a unique identity

of a culture(Lego et al., 2002; Lin et al., 201G eorge (2000asserted that restaurants

which can be labelled as authentic Chinese restaurants in foreign conditions should consist of

these factors:

A Chinese restaurant would be one that has a Chinese aHers,a menu printed in
English and Chinese and is decorated with Chinese printings and ornaments. It would
provide guests with Chinese style cutlery, such as chopsticks, soup spoons, Chinese

teakettles and cups. (p. 70)

Apart from food and dining envinment dimensiong,in et al. (2017)concluded that service

is also a significant dimension for an authentic dining experience. The attributes and factors

of the service dimension include service process and service style, as well as chefs and
servicestaff I n addition, some researchers see tha
an impact upon their perception of authenticity in their dining experience; those personal

factors include ethnicity, education, knowledge, experience, cultural awareeessrym

personal goals, lifestyle and valy&bster & Guist, 2005; Lin et al., 2017; Robinson &

Clifford, 2012)
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Based on the four dimensions (food, dining environment, service, and personal factors) and
their attributes and factors, the researcher cadpd coding unit table for comparing the
differences inyum chain the two cities in two countries. However, this study only analyses
constructive authenticity while the dimension of personal factors belongs to existential
authenticity. More importantlyti i s | mpossi bl e to access eact
restaurant . That means it i's not possi bl e
feedbacks. Thus, only three dimensions will be analysed. In Tabkddw, each dimension

includes some of thdtabutes and factors which will be analysed if data is available.
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Tablel. Attributes and factors influencing the authenticity ofyum cha

Dimensions

Attributes and factors

Type of authenticity

Food

Dining
Environment

Service

Ingredients (some can be seen from the
description of the food item on Dian Ping)
Colour

Shape

Presentation

Restaurant name
Menu design
Decorations, table setting and cutlery

Serving pattern

Constructive
authenticity

34.4 Analysing Data

Data analysis is addressed in Chapter 4.0.
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Chapter 4.0: Data Analysis

4 .1 l ntroducti on

In this chapteryum chadata from Guangzhou, China, and Auckland, New Zealand, is analysed,
compared, and contrastethe criterion of authenticity in this study is understood in term of

the three types: fAobjective authentiiciitty,0 co
(N. Wang, 1999, p. 350)Notwithstanding this,as only Guangzhoupossesses the
characteristics of objective authenticity ar
restaurant and from everyom#o has reviewed them, as discusse@hapter 2.0 and Chapter

3.0, the final comparisons are conducted in respect of only one type of authénticity
constructive authenticity. Pictures have been obtained mainly from two restaurant searching
websitesDian Ping and Zomato. Twelve restaurantseneghosen from Dian Ping, and twelve
restaurants were selected from Zomato. As some pictures are not available on the two websites,

some data are marked o6énot avail abl ebd.

With regard to the dimensions contributing to an authentic dining experienceutyssrts

by introducing the food dimension. Eight of the most fandiossumdishes are compared in
relation to various aspects of the food, including colour, shape, and platingpdi\suiture is

not closed and static but open and dynadittler, Sudher, & Nelms, 2011)in the process of
globalisation, a local cuisine absorbs features of alien foods from generation to generation.
Hence, even in the birthplace of a food, it is hard to maintain the original setting of traditional
food (Feagan, 2007)rhereforen comparing each food item, an introduction to the food item

in its traditional setting is given firsT.hen twelve pictures of food items from Guangzhou,
China, and twelve pictures of food items from Auckland, New Zeadaedshown sequentially

After the food dimension has been consider, the dining environment dimension forms the basis
of the next set of comparisons. Attributes and factors related to dining environment, such as
menu design, decorations, table settings and cutlery, are anaFjisedly, the service
dimension, that is, serving pattern, is examined. After the three dimensions have been analysed,

there is a summary of this data analysis.
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4 . 2 Anal ysi s

4. 2.1 Food

4. 2.1 .Har @E@oevandedi Bypmpl i ng)

Figurel. Traditionalhar gow.
Source: Xiang2011).

Har gowis one of the most iconidim Dumdishes inyum chawhich is considered to be one

of A bi lgar gow siurmaj cha siu baauanddaahn taat of dim sum(Mo, 2009) Har

gowwas invented in the 1920s in a teahouse in Wu Feng village, a suburb of Guangzhou. To
adjust to the local conditions, the owner of the teahouse purchased shrimps directly from

fi shermend boats. The owner mixedsanthttens hr i m
wrapped them into dumpling dough, creating the steamed shrimp dumplings, which are called

har gowtoday(Qu, 2016) Traditionalhar gow as revealed in Figure 1, has a-dite size, a

half-moon shape and at least twelve pleats on the (dkak, Lumbers, & Eves, 2012 he

wrapper ohar gowis made from wheat starch so that it becomes translucent when ¢Qaked

2016) Traditionally,har gowis served as four pieces in a hot bamboo stegltey 2009)

However,har gowhaschanged in Guangzhaver time. With the deterioration of the natural
environment, river shrimps have become extinct. Many restaurants in Guangzhou started to use
sea shrimps to replace river shrimps because of the rising price of river shrimps. Also, to cater
to the trend othe lowfat diet(La Berge, 2008)many restaurants in Guangzhou reduced the
proportion of pork fat. Moreover, to save energy and time, many restaurantsharagiew

which cannot reach the standard of twelve pleats. In addition, due to the impacts of

globdisation and urbanisation, the fierce competition has stimulated Guangzimochachefs
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to come up with innovations in the appearancenaf gow to attract young consumers,
including children(Mo, 2009)
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Har gowi Guangzhou, China

Y I N

Figure 2(a)Har gow(left) and cold  Figure 2(b). Rabbishapechar gow  Figure 2(c). Colourfuhar gowsoaked

har gow(right). Source: Pan Xi Restaurant (Dian in stock.
Source: Guangzhou Restaurant (Dit Ping-Guangzhou). Source: Dian Die (Dian Ping
Ping-Guangzhou). Guangzhou).

Figure 2(d)Har gowtopped with fish Figure 2(e)Har gow Figure 2(f). Colourfuhar gowsoaked
roe. Source: You Yi Jian Cha Dian Xuar in stock.
Source: Tao Tao Ju (Dian Ping (Dian PingGuangzhou). Source: Lu Yun Cha Ju (Dian Ping
Guangzhou). Guangzhou).

Figure 2(g). Coldhar gowwrapped in Figure 2(h)Har gow Figure 2(i).Har gow
glutenous rice dough. Source: Yin Deng Shi Fu (DidPing Source: Shang Lou Cha Dian (Diar
Source: Fei Yi Liang Dian (Dian Guangzhou). Ping-Guangzhouy)
Ping-Guangzhou).

Figure 2(j). Colourfuhar gowsoaked Figure 2(k).Har gowdecorated with Figure 2(I).Har gow
in stock. fish roe. Source: Chun Zai (Dian Ping
Source: Bi De Liao (Dian Ping Source: Ding Long DiaiXin Zai Guangzhou).
Guangzhou). (Dian PingGuangzhou).
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From Figure 2(a) to 2(l), we can see thhaar gowin moderi? Guangzhou possesses both
traditional and modified characteristics. In Figure 2(a), it is seen that Guangzhou Restaurant
offerstwo kinds ofhar gow One is the traditional version, as revealed on the left siEigwfe

2(a), which is served hot in a stear. Another one is the modified version, as shown on the
right side of Figure 2(a);dr gowis alsoserved as a cold dessert on a plate. The filling of the
cold har gowis a mixture of shrimp and fruit, and the wrapper is made from glutinous rice
dough, vhich is more like a Chinese snow skin moon cake (the information is derived from the
descriptions of the dish in the restaurant on Dian Ping). The creation dfiaoggbwis also
reflected in Figure 2(g). Figure 2(b) is the rakdhibpedhar gow which wa invented by a

head chef in one of the oldgstm chaestaurantdPan Xi restaurant in Guangzh@o, 2009)

Figures 2(c), 2(f), and 2(j) show the colourtfialr gowcurrently in vogueHar gowis coloured

with natural vegetable juice such as spinach, pumpkin, and purple kumara then soaked in
chicken stock. Then, ea¢tar gowis presented in a separate utensil. Figures 2(d), 2(e), 2(h),
2(i), 2(k), and 2(I) are the closest to the traditionabimr. Regardlesshe har gowin Figure

2(d) and 2(k) are slightly modified by decorating with fish roe.

2|n this article, the term modern refers to the time after the Chinese Open Door Policy ifBE938ng &
Sung, 1991)
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Har gowi Auckland, New Zealand

Figure 3(a)Har gow. Figure 3(b)Har gow Figure 3(c).Har gow.
Source: Asian Wok (Zomato Source: Canton Flavor (Zomato Source: Grand Harbour (Zomato
Auckland, New Zealand). Auckland, New Zealand). Auckland, New Zealand).

Figure 3(d)Har gow. Figure 3(e)Har gow. Figure 3(f).Har gow
Source: Dragon Boat (Zomato Source: Enjoy Inn Chirse Restaurant Source: Pearl Garden (Zomato
Auckland, New Zealand). (ZomateAuckland, New Zealand). Auckland, New Zealand).

Figure 3(g)Har gow Figure 3(h)Har gow Figure 3(i).Har gow
Source: Sun World Chinese Source:Lucky Fortune Restaurant Source: HKD Chinese Seafood
Restaurant (ZomatAuckland, New (ZomateAuckland, New Zealand).  Restaurant (ZomatAuckland, New
Zealand). Zealand).

Figure 3(j).Har gow. Figure 3(k).Har gow. Figure 3(I).Har gow
Source: Hees Garden Seafood Source: Imperial Palace (Zomato Source: Lucky StaChinese
Restaurant (Zomatéuckland, New Auckland, New Zealand). Restaurant (Zomatduckland, New
Zealand). Zealand).
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According to Figure 3(a) to 3(I),har gowin Auckland, New Zealand, has kept its traditional
characteristics, no matter whether one considers appearance, shape, colour or presentation. A
key characteristic ofiar gowis that it should be translucent in appearance once cooked, to
expose the intesr shrimpgMo, 2009) As we can see from the picturbsy gowfrom the 12

different yum charestaurants all have a translucent appearance. The shape has kept the
traditional halfmoon shape, which is more evident in Fige8g), 3(k) and 3(i). The dumplgs

in the 12 restaurants are all presented as three or four pieces in a steamer, which is a
conventional wayTam, 1997) In spite of that, the size bfr gowfromthe 12 restaurants in

Auckland, New Zealandooks bigger than its tradition version.
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4.2.1.2 Siu Mai (Dry SteamedOpen-FacePork and Shrimp Dumpling)

Figure4. Traditionalsiu mai.
SourcePang (2017)

After har gow siu maiis another classidim sumitem (Qu, 2016) The history okiu mai

dates back to the Yuan Dynasty (12I/368), originating in the North of Chirf&li, 2012)

Different from Northerrsiu maj which has a white appearance and flower shape, traditional
Cantonessiu mai(Figure 4 has a yellow colour and a cylindrical shape. The wrapper of
Cantonessiu maiis made from egg dough which gives it a yellow appearance. The wrapper
of Cantonessiu maiis a critical testament to the skills of the cook. If the wrapper is too thin,

it will break and ruin the appearance of the dish, whereas if the wrapper is too thick, it will be
tough and detract from the textyf@u, 2016)

The traditional filling for Cantones&u maiis a mixture of ground pork or beef, chopped

shrimp, Chinese dried rsbirooms, sesame oil, and seasonings with crab roe lightly sprinkled

on the topJun, 2014, Liley, 2006; Qu, 2018)Vater chestnuts or corn kernels are sometimes

also addedMo, 2009) Traditional Cantonessu maiare relatively small at less than two

cenimetres with a slim waist for a visual attraction. Cantorsasenaiis also called dry

steamed by Cantonese people as it has a juicy interior filling and a dried exterior wrapper.

The juiciness comes from a combination of meat and mushrooms duringatmensgfe

process. Traditional Cantonesi@ maiis served as four pieces in a bamboo stedMer

2009) Cantonessiumaii n t odaydés Guangzhou is | ower, bi
( A Sh,0ma Pabdig more diverse in the ingredients used and appedi@business

reasons.
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Siumai 1 Guangzhou China

Figure 5(a) Siumai. Figure 5(b).Siumai (left) andsiu mai Figure 5(c).Siumai decorated with
Source: Guangzhou Restaurant (Di¢  topped with black truffle (right) broccoli.
Ping-Guangzhou). Source: Pan Xi Restaurant (Dian Source: Dian Du De (Dian Ping
Ping-Guangzhou). Guangzhou).

Figure 5(d).Siumai. Figure 5(e). Mixediu mai topped Figure 5(f).Siumai wrapped ira
Source: Tao Tao Ju (Dian Ping with abalone and prawn. cuttlefish juice coloured wrapper ant
Guangzhou). Source: You Yiian Cha Dian Xuan topped with scallop.

(Dian PingGuangzhou). Source: Lu Yun Cha Ju (Dian Ping
Guangzhou).

Figure 5(g).Cordyceps Militarissiu Figure 5(h).Siumai. Figure 5(i).Siumai.
mai. Source: Yin Deng Shi Fu (Dian Ping  Source: Shang Lou Cha Dian (Diar
Source: Fei Yi Liandian (Dian Guangzhou). Ping-Guangzhou).
Ping-Guangzhou).

Figure 5(j). Black trufflesiu mai Figure 5(k). Five types aiu mai. Figure 5(1).Siumai.
Source: Bi De Liao (Diaking- Source: Ding Long Dian Xin Zai Source: Chun Zai (Dian Ping
Guangzhou). (Dian PingGuangzhou). Guangzhou).
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As we can see from Figws&(a) to 5(1),siu maiin modern Guangzhou is quite divers&u S

mai in Figure 5(c) is decorated with broccoli on top, andmaiin Figure 5(k) is decorated

with carrot in the middle of the fiv@u mai.Traditionally,siu maiis topped with crab ro@u,

2016) However,siu maiin Figure 5(b) (on the right) and 5(j) are topped with black truffle.
Likewise, in Figure 5(e), it is topped with abalone and prawn in a steamer. Furthermore, in
Figure 5(k), there are fiveiu maitopped with different ingredients such as fish roewpr,

and abalone in a single steamer. Apart from decoration and topping, it is found that the
ingredients for makingiu maifillings and wrappers have also changed. For example, Figure
5(f) creatively uses cuttlefish juice to dye the wrapper to createck bolour, and its fillings

use dried scallops instead of shrimps. AEa, maiin Figure 5(g) is invented to cater to the
modern healthy eating concept becaGsedyceps Militari$® is thought to have antioxidant
properties in Chinese mediciigé J. Zhang et al., 2016)Regarding the container, it can be
seen that Figures 5(k) and 5(l) use a square wooden box for putting the food in. Regardless of
those modificationssiu maiin some restaurants in modern Guangzhou has still appears as a
traditional di$, as shown in Figures 5(a), 5(b) (on the left), 5(d), 5(h), and 5(i).

13 Cordyceps Militaris is a type of fungus which is considered to be a valued herbal drug in Chinese
medicine (S. Li, Yang, & Tsim, 2006).
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Siumai T Auckland, New Zealand

Figure 6(a) Siumai. Figure 6(b).Siumai. Figure 6(c).Siumai.
Source: Asian Wok (Zomato Source: Canton FlavgZomato Source: Grand Harbour (Zomato
Auckland, New Zealand). Auckland, New Zealand). Auckland, New Zealand).

Figure 6(d).Siumai. Data not available on Zomato. Figure 6(e)Siumai.
Source: Dragon Boat (Zomato Enjoy Inn Chines&estaurant. Source: Pearl Garden (Zomato
Auckland, New Zealand). Auckland, New Zealand).

Figure 6(f).Siumai. Figure 6(g).Siumai. Figure 6(h).Siumai.
Source: Sun World Chinese Source: Lucky Fortune Restaurant Source: HKD Chinese Seafood
Restaurant (ZomatAuckland, New (ZomateAuckland, New Zealand).  Restaurant (ZomatAuckland, New
Zealand). Zealand).

Figure 6(i).Siumai. Figure 6(j).Siumai. Figure 6(k).Siumai.
Source: Hees Garden Seafood Sourcelmperial Palace (Zomato Source: Lucky StaChinese
Restaurant (Zomatéuckland, New Auckland, New Zealand). Restaurant (Zomatduckland, New
Zealand). Zealand).
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In comparison t@iu maiin modern Guangzhou, Chirgy maiin Auckland, New Zealand,

looks more traditional. From Figures 6(a) to 6(k), it is seensibianaiin 11 of the 12

restaurants for which pictures were available are all wrapped in a yellow wonton wrapper and
garnished with fish roe. Nevertheless, thepghafsiu maiis not as round as the traditional
version, especially in Figures 6(e) and 6(k). Also, from these pictitesyaiin Auckland,

New Zealangdlooks lower and bigger than the traditional version and the version served in
modern China. Regardirthe presentation, they are all plated traditionally and served in a
bamboo steamer. Overall, there is not too many innovations in Auckland, New Zealand.
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4.2.1.3 Cheungfan (Steamed Rice Roll)

L....nll” ”I”

Figure 7. Traditionatheungfanwith soydressing.
Source: Pang (2017).

fiCheungfame ans o1 nfarg etfieresd toon dr i cckeungfamatme e 6. The
from the shape of the roll since the rice sh
(Wah, 2011, p. 159)The rice roll ofcheung fans made from rice flour; sometimes chestnut

flour, wheat starch, corn starch or potato starch cankesaddedMo, 2009) The perfect
cookedcheungfars houl d be Athin, chewy, sm@Wath and h
2011, p. 161)Cheung farcan be filled or unfilled. The most classic fillings fibreung fan

are shrimp, pork, and be@fvah, 2011) Traditionalcheung far{Figure 7)is served with soy

sauce which can be either a dipping sauce or a dre@dm§009)

There are two main types ofieung fann Guangzhou, pulledheung farand drawecheung

fan (Matson, 2018)Pulledcheung fans male from rice flour slurry. The cooking process is
pouring the slurry onto a wet muslin on a steaming rack, adding the fillings and then covering
it and steaming for-3 minutes. After it is cooked, the rice sheet will be pulled off from the
muslin(Matson,2018; Wah, 2011)Drawercheung fans made from rice flour batter. Unlike
pulledcheung fandrawercheung fardoes not need the muslin or cloth. It is made on flat
stainlesssteel drawers that slide into a commercial stegiiatson, 2018)

As pulledcheung farrelies on a lot of handrkang, manyyum charestaurants in
contemporary Guangzhou only serve dragrerung far(Matson, 2018)The two types of
cheung farlook similar. While pulleccheung fans a little thinner and enjoyed for its rice
roll, drawercheung fans thicker and mainly enjoyed for its fillings. Goodeung farshould
have a smooth texture and a light chewy té&Ste 2016)
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Cheungfani Guangzhouy China

Figure 8(a) Cheungfan. Figure 8(b).Cheungfan. Figure 8(c).Cheungfan.
Source: Guangzhou Restaurant (Di¢  Source: Pan Xi Restaurant (Dian Source: Dian Du De (Dian Ping
Ping-Guangzhou). Ping-Guangzhou). Guangzhou).

AN—

Figure 8(d).Cheungfan. Figure 8(e)Cheungfan. Figure 8(f).Cheungfan.
Source: Tao Tao JiDian Ping Source: You Yi Jian Cha Dian Xuar Source: Lu Yun Cha Ju (Dian Ping
Guangzhou). (Dian PingGuangzhou). Guangzhou).

Figure 8(g).Cheungfan. Figure 8(h). Paifried cheungfan. Figure 8(i).Cheungfan.
Source: Fei Yi Liang Dian (Dian  Source: Yin Deng Shi Fu (Dian Ping Source: Shang Lou Cha Dian (Diar
Ping-Guangzhou). Guangzhou). Ping-Guangzhou).

/ 2
Gt -

Figure 8(j).Cheungfan. Data notavailable on Dian Ping. Figure 8(k).Cheungfan dressed with
Source: Bi De Liao (Dian Ping Ding Long Dian Xin Zai. barbecuesauce and tomato sauce.
Guangzhou). Source: Chun Zai (Dian Ping
Guangzhou).
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From Figures 8(a) to 8(k), it can be seen that there are not too many ctoactgasng fann
modern Guangzhou. Most restaurants have maintained the traditional style. Notwithstanding
this, there are some changes in Figures 8(h) and 8(k). The tradwiayn#b cookcheung fan

is by steamingMo, 2009) Neverthelesgsheung fann Figure 8(a) is steamed and thenpan
fried. The traditionatheung farshould be white and topped with soy sauce or served without
topping(Wah, 2011) However,cheung fann Figure 8(k)is topped with BBQ sauce and

tomato sauce (the information is obtained from the description of the food item in the

restaurant on Dian Pipgvhich is not very traditional.
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Cheungfani Auckland, New Zealand

Figure 9(a) Cheungfan. Figure 9(b).Cheungfan. Figure 9(c).Cheungfan.
Source: Asian Wok (Zomato Source: Canton Flavor (Zomato Source: Grand Harbour (Zomato
Auckland, New Zealand). Auckland, NewZealand). Auckland, New Zealand).

Figure 9(d).Cheungfan. Figure 9(e) Cheungfan. Figure 9(f).Cheungfan.
Source: Dragon Boat (Zomato Source: Enjoy Inn Chinese Restaure Source: Pearl Garden (Zomato
Auckland, New Zealand). (ZomateAuckland, New Zealand). Auckland, New Zealand).

A.A‘!“ ‘)'1_,1\_/’7"

Figure 9(g).Cheungfan. Figure 9(h).Cheungfan. Figure 9(i).Cheungfan.
Source: Sun World Chinese Source: LuckyFortune Restaurant Source: HKD Chinese Seafood
Restaurant (Zomatduckland, New (ZomateAuckland, New Zealand).  Restaurant (ZomatAuckland, New
Zealand). Zealand).

Data not available on Zomato Figure 9(j).Cheungfan. Figure 9(k).Cheungfan.
Hees Garden Seafood Restaurant  Sourceilmperial Palace (Zomato Source: Lucky StaChinese
Auckland, New Zealand). Restaurant (Zomatduckland, New
Zealand).
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As we can see from Figw8(a) to 9(k), as in Guangzhou, China, many restaurants in
Auckland, New Zealand, also provide traditiooaéung fanFirstly, cheung farin the

twelve restaurants have all kept the white coloured appearance. Secondly, they are all topped
with soy saucemssing, excegdtigure 9(b). Notwithstanding this, as mentioned before,
traditionalcheung farcan be either dressed with soy sauce or eaten (pMain2009)

Thirdly, they are all plated without any decorations on a white plate.
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4.2.1.4 Cheun Gyun(DeepFried Spring Roll)

~ . 4
i
R
1.

Figure 10. Traditionatheungyun.
Source:Echo (2016)

Cheun gyunor spring roll, is a popular Chinese fried snack, containing a variety of

vegetables and meats rolled in a thin flour sheet anddigegiried. Cheun gyuran be both

savoury and sweéfiCantonese Spring RoJ&2018) Typical fillings forcheun gyurare

pork, chicken, shrimp, Chinese cabbage, carrot, celery, water chestnut, anfLieyon

2006) Cheun gyuns popular in both Northrea and Southern China. In Guangzhou,

Cantonese styleheun gyuns commonly found iryum charestaurants (Figure 10). It is
usually Afour inches (DG@gntode »ee p0aldimg i Ro d |
gyunhas a crispy exterior and soft interior due to the quick fry technique. €®ooh gyun

should have a golden colo(Mo, 2009) Traditionally,cheun gyuns served as a whole or

cut in half with scissors before consuming to make it easier for custonsdrarto This step
should be done at the customero6s table, not

cheun gyunwithout saucéMo, 2009)
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Cheungyuni Guangzhou China

Figure 11(a)Cheungyun. Figure 11(b)Cheungyun. Figure 11(c)Cheungyun.
Source: GuangzhdRestaurant (Dian Source: Pan Xi Restaurant (Dian Source: Dian Du De (Dian Ping
Ping-Guangzhou). Ping-Guangzhou). Guangzhou).

Figure 11(d)Cheungyun. Figure 11(e)Cheungyun. Figure 11(f).Cheungyunwith aioli
Source: Tao Tao Ju (Dian Ping Source: You Yi Jian Cha Dian Xuar sauce.
Guangzhou). (Dian PingGuangzhou). Source: Lu Yun Cha Ju (Dian Ping
Guangzhou).

Figure 11(g) Cheungyun. Figure 11(h)Cheungyunwith aioli Figure 11(i). Thincheungyunwith
Source: Fei Yi Liang Dian (Dian sauce. sweet chili sauce.
Ping-Guangzhou). Source: Yin Deng Shi Fu (Dian Ping Source: Shang Lou Cha Dian (Diar
Guangzhou). Ping-Guangzhou).

Figure 11(j).Cheungyunserved in a Figure 11(k). Cheesgheungyun Figure 11(l). Lemongradeie gras
steel basket. served with sweet sauce. cheungyun.
Source: Bi De Liao (Dian Ping Source: Ding Long Dian Xin Zai Source: Chun Zai (Dian Ping
Guangzhou). (Dian PingGuangzhou). Guangzhou).
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According to Figures 11(a) to 11(cheun gyumnn modern Guangzhou, Chifossesses

both traditional and fusion characteristics. Six restaurants provide tradittenat gyunas

shown inFigures 11(a), 11(b), 11(c), 11(d), 11(e) and 11(g). The remaining six restaurants
servecheun gyunn more of a fusion styldn Figure 11f), cheun gyuns diagonally cut and

laid into a circle on a bamboo basket with gapstead of a plate. Moreoverheun gyurn

this restaurant is served with aioli which is not a common sauce in Chinese cuisine. The same
situation can be seen in Figureyh), 11(i) and 11(k). For examplgheun gyunn Figure

11(i) looks longer and thinner compared with the traditional style, and it is presented in a
deep bowl and served with a sweet chilli sauce which is called a Thai sauce on the

rest aur anguré KlL() has mnovatiok in the serving container. Food is served in a
steel basket, not a plate, and is decorated with salad. Apart from the presentation and shape,
Figure 11(k) shows an innovation in ingredient use by adding cheese, although cheese is n
common in traditional Chinese cuisine in the filling. Similarly, Figure 11(l) uses lemongrass
and foie gras for the filling rather than the more common pork, chicken, and ghiieyp

2006)
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Cheungyuni Auckland, New Zealand

Data not available on Zomato Figure 12(a)Cheungyun. Figure 12(b)Cheungyun.
Asian Wok. Source: Canton Flavor (Zomato Source: Grand Harbour (Zomato
Auckland, New Zealand). Auckland, New Zealand).

Data available Figure 12(c)Cheungyun. Figure 12(d)Cheungyun.
Source: DragoBoat (Zomate Source: Enjoy Inn Chinese Restaure Source: Pearl Garden (Zomato
Auckland, New Zealand). (ZomateAuckland, New Zealand). Auckland, New Zealand).

Figure 12(e)Cheungyun. Data not available on Zomato. Figure 12(f).Cheungyun.
Source: Sun World Chinese Lucky Fortune Restaurant. Source: HKD Chinese Seafood
Restaurant (ZomatAuckland, New Restaurant (Zomatéuckland, New
Zealand). Zealand).

G

Figure 12(g) Cheungyun. Data not available on Zomato. Figure 12(h) Cheungyun.
Source: Hees Garden Seafood Imperial Palace. Source: Lucky StaChinese
Restaurant (Zomatéuckland, New Restaurant (Zomatéuckland, New
Zealand). Zealand).
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Despite the lack of data from four restaurants, it is foundctieain gyurin Auckland, New
Zealand, tends to be more traditional. With respect to catbeyn gyurn the eight

restaurants has kept the traditional golden colour. Nevertheless, in terms of the shape and
size, they look slightly shorter and bigger than the traditional style. As discussed previously,
cheun gyurtan be uncut, which can be seen in Figi#g), 12(b), and 12(c), or cut

according to the requirement of customers, as revealed in Figures 12(c), 12(d), 12(e), 12(f),

and 12(g).
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4.2.1.5 Loh Baahk Gou(Steamed and Pasrfried Turnip Cake)

Figure 13. Traditiondloh baahkgou.
SourcePang (2017)

Lohbaahkgoi s one of the favourit eQu20%hpe35) famong
Althoughloh baahk gous usually labelled as turnip cake in English, traditidohlbaahk

gou as seen in Figure 1B actually made with fresh grated Chinese radish, fried and diced
Chinese sausage or cured meat, shrimp, and shiitake mushroom, and then mixed with rice

flour, and steamed into cak@3u, 2016) After cooking,loh baahk gous cut into rectangular
piecesand then paifried until a brown crispy crust has formed so that it tastes soft inside and
crispy outside. In the Chaozhou region of Guangzludubaahk gous a popular New Year

dish which can be found everywhere across the region during the ChineséblleWooked

loh Baahk gouwan be either eaten directly or with soy saiMe, 2009)
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Loh baahkgou i Guangzhouy China

Figure 14(a)Loh baahkgou. Figure 14(b)Loh baahkgou. Figure 14(c)Lohbaahkgou.
Source: Guangzhou Restaurant (Di¢  Source: Pan Xi Restaurant (Dian Source: Dian Du De (Dian Ping
Ping-Guangzhou). Ping-Guangzhou). Guangzhou).

Figure 14(d). Normaloh baahkgou Figure 14(e)Loh baahkgou. Figure 14(f).Loh baahkgou.
(left) andlohbaahkgouserved asa  Source: You Yi Jian Cha Dian Xuar Source: Lu Yun Cha Ju (Dian Ping
whole (right) (Dian PingGuangzhou). Guangzhou).

Source: Tao Tao Ju (Diding
Guangzhou).

Figure 14(g)Loh baahkgou. Figure 14(h). Paifried loh baahkgou. Figure 14(i). Crumbed wasalnh
Source: Fei Yi Liang Dian (Dian  Source: Yin Deng Shi Fu (Dian Ping baahkgou.
Ping-Guangzhou). Guangzhou). Source: Shang Lou Cha Dian (Diar
Ping-Guangzhou).

Figure 14(j).Loh baahkgou skewers. Figure 14(k) Loh baahkgou. Figure 14(l).Loh baahkgou.
Source: BiDe Liao (Dian Ping Source: Ding Long Dian Xin Zai Source: Chun Zai (Dian Ping
Guangzhou). (Dian PingGuangzhou). Guangzhou).
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From Figures 14(a) to 14(l), 11 restaurants can be seen to be serving tralditidedhk

the exception being Shang Lou Cha Diaao Tao Ju (Figure 14(d)) provides two choices;

one is a more traditional style, and another one is served as a wholamzdopped with

dried shrimp, Chinese sausage, and sakura flower. At Shang Lou Cha Dian, as seen in Figure
14(i), the dish is far from its traditional style. The creative crunibledaahk gous made

more like a Japanese dish by using Japasgse ingedients such as wasabi, Japanese
mayonnaise, and dried seaweed. At Bi De LEgure 14(j)), although the food looks

traditional, it is skewered and presented on a wooden artwork.

53



Loh baahkgoui Auckland, New Zealand

Figure 15(a)Loh baahkgou. Figure 15(b)Loh baahkgou. Figure 15(c)Loh baahkgou.
Source: Asian Wok (Zomato Source: Canton Flavor (Zomato Source: Grand Harbour (Zomato
Auckland, New Zealand). Auckland, New Zealand). Auckland, New Zealand).

Figure 15(d)Loh baahkgou. Figure 15(e)Loh baahkgou. Figure 15(f).Loh baahkgou.
Source: Dragon Boat (Zomato Source: Enjoy Inn Chinese Restaure Source: Pearl Garden (Zomato
Auckland, New Zealand). (ZomatoeAuckland, New Zealand). Auckland, New Zeland).

3 SRt a—;u

Figure 15(g)Loh baahkgou. Figure 15(h)Loh baahkgou. Figure 15(i).Loh baahkgou.
Source: Sun World Chinese Source: Lucky Fortune Restaurant Source: HKDChinese Seafood
Restaurant (ZomatAuckland, New (ZomateAuckland, New Zealand).  Restaurant (ZomatAuckland, New
Zealand). Zealand).

(.

Figure 15(j).Loh baahkgou. Figure 15(k) Loh baahkgou. Figure 15(1).Loh baahkgou.
Source: Hees Garden Seafood Source: Imperial Palace (Zomato Source: Lucky StaChinese
Restaurant (Zomatéuckland, New Auckland, New Zealand). Restaurant (Zomatéuckland, New
Zealand). Zealand).
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Just as in modern Guangzhéah baahk goun Auckland, New Zealandilso appear to be
prepared traditionallyAs we can see from Figures 15(a) to 13@h baahk gouooks to be
following the traditional cooking technique, that is, it is steamed andrigahLoh baahk

gouin the 12 restaurants in Auckland, New Zealand, are all sliced and served as three or four
pieces on a white round plate. There are no extra decorations and innovations as in modern

Guangzhou.
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4.2.1.6 Liu Sha Baau(Steamed Egg Custard Bun)

Figure 16. Traditiondiiu shabaau.
Source: Pang (2017).

Steamed buns are one of the most famous whessd products in Chinese cuisine. Steamed

buns can be either filled or unfilled. The fillings for filled buns consist of meat, vegetables, or
sweet ingredients. Traditional Chinese steamed buns are usualtyiroshape and a white

colour with a soft skirfKeeratipibu & Luangsaku, 2013)iu sha baalor steamed egg

custard bun is a unique Cantonese food which is commonly foyndrircha Different from

other sweet buns, the most distinctive featuteucshabaaui s i t-lguidifiking made

from egg yol k, por KQuo2Dl6p. 35h@oodtiushadaauFRgard mi | k 0
16) should have the golden sand flowing out when tearing the bun. The tistehaf baau

is between salty and swg€u, 2016) The dough ofiu sha baaus traditionallywhite but is

often coloured with carrot juic@ icontemporary society to create an orange appearance.
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Liu shabaaui Guangzhouy China

Figure 17(a)Liu shabaau. Figure 17(b)Liu shabaau Figure 17(c)Liu shabaaucoloured
Source: Guangzhou Restaurant (Di¢ ~ Source: Pan Xi Restaurant (Dian with pumpkin.

Ping-Guangzhou). Ping-Guangzhou). Source: Dian Du De (Dian Ping
Guangzhou).

O S

Figure 17(d). Pigleshapediu sha Figure 17(e). Colourfuliu shabaau Figure 17(f).Liu shabaauwith
baau Source: You YiJian Cha Dian Xuan cartoon images on surface.
Source: Tao Tao Ju (Dian Ping (Dian PingGuangzhou). Source: Lu Yun Cha Ju (Dian Ping
Guangzhou). Guangzhou).

Figure 17(g)Liu shabaau Figure 17(h). Matchéiu sha baau Figure 17(i). Penguishapediu sha
Source: Fei Yi Liang Dian (Dian  Source: Yin Deng Shi Fu (Dian Ping baau
Ping-Guangzhou). Guangzhou). Source: Shang Lou Cha Dian (Diar

Ping-Guangzhou).

Figure 17(j). Pigleshapediu sha Figure 17(k)Liu shabaau. Data not available on Dian Ping.
baau Source: Ding Long Dian Xin Zai Chun Zai.
Source: Bi De Liao (DiaRing- (Dian PingGuangzhou).
Guangzhou).
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The steamed bun is the most common food iternydar chachefs to make innovations in

modern Guangzho{Mo, 2009) Liu sha baaus often shaped into animals to cater to

children. For example, in Figures 17(d) and 1Ti()sha baaware shaped into piglets.

Likewise,liu sha baaun Figure 17(i) is shaped into penguins. Another point of innovation is
thatliu sha baaus often coloured with vegetables or fruit juice in Figure 11(it),sha baau

is coloured with pumpkin to give a yellow colpand is called pumpkiliu sha baawn the
restaurantodo menu. Also, in Figure 17(e) two
make the wrapper. In Figure 17(f), although the buns have kept the round shape and pure

white skin, they are printed with Japanese cartoon images on theesuinf&igure 17(h),

from the description of the food item in this restaurant on Dian Ping, this restaurant creatively
adds matcha powder to give the filling a green colour. In addition, it mixes seaweed into the
flour when kneading the dough to creatgacsal appearance. Regardless of how the shape

and appearance changd,i ktelbe tdch arka dti eruii sdt iod a fi
criterion for judging the qualitgMo, 2009) as seen in Figures 17(a), 17(b), 17(c), and 17(g).
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Liu shabaaui Auckland, New Zealand

Figure 18(a)Liu shabaau. Data not available Zomato. Figure 18(b)Liu shabaau.
Source: Asian Wok (Zomato Canton Flavor. Source: Grand Harbour (Zomato
Auckland, New Zealand). Auckland, New Zealand).

Data not available on Zomato. Figure 18(c)Liu shabaau. Figure 18(d)Liu shabaau
Dragon Boat. Source: Enjoy Inn Chinese Restaure Source: Pearl Garden (Zomato
(ZomateAuckland, New Zealand). Auckland, New Zealand).

Figure 18(e)Liu shabaau. Figure 18(f).Liu shabaau. Data not available on Zomato.
Source: Sun World Chinese Source: Lucky Fortune Restaurant HKD Chinese Seafood Restaurant.
Restaurant (Zomatéuckland, New (ZomateAuckland, New Zealand).
Zealand).

Data notavailable on Zomato. Figure 18(g)Liu shabaau. Figure 18(h)Liu shabaau.
Hees Garden Seafood Restaurant ~ Source: Imperial Palace (Zomato Source: Lucky StaChinese
Auckland, New Zealand). Restaurant (Zomatéuckland, New
Zealand).
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As we can see from Figures 18(a) to 18ljn)sha baaun Auckland, New Zealandhas not

had made too many modifications made to it in terms of the shape. Regarding the appearance,
the only innovation which can be seen on the pictures is the chlawgha baauin Figures

18(a), 18(b), 18(d), 18(f) and 18(qg), are coloured orange. However, there is no information to
clarify the source of the dye on Zomato. In Figures 18(c), 18(e), and i8@hHa baalthave

kept their round and white appearance. Furtioeemfrom Figures 18(c) and 18(e), we can

see thatiu sha baaun two restaurants in Auckland, New Zealand, have maintained the
guality -bfkebefidl avag.
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4.2.1.7 Daahn Taat(Baked Custard Egg Tart)

Figure 19. Traditionatlaahntaat.
SourceA Enj oy ¥20I#). c ha o

As Guangzhou is a port city, its cuisine has been significantly influenced by other countries

during cultural exchangdKlein, 2007) Daahntaat s fa representative of
i nf |l u@un20XE60p. 35)The invention oflaahn taais said to have beeriginally

inspired in colonial history by the British egg tart and the Portuguese e@G.t&han, 2011;

Mo, 2009) Daahnt aat 6 s first recorded appHamalmgenat e was
Feasto, one of the most histaryxfor Emperbr&angxt,the i n Chi
fourth Emperor of the Qing dynasty. In the banqdaghn taatvas featured as one of the

i T himwtoy De |l (C.cChan,i2@ %, p. 78] raditionaldaahn taafFigure 19) is baked

in a round pastry mould filled with egmistard, which is a mixture of egg, milk and sugar

(Qu, 2016)
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Daahntaati Guangzhouy China

Figure 20(a)Daahntaattopped with Figure 20(b) Daahntaat. Figure 20(c)Daahntaat
roasted sliced almonds. Source: Pan Xi Restaurant (Dian Source: Dian Du De (Dian Ping
Source: Guangzhou Restaurant (Dit Ping-Guangzhou). Guangzhou).
Ping-Guangzhou).

Figure 20(d) Daahntaat Figure 20(e)Daahntaat Figure 20(f).Daahntaat.
Source: Tao Tao Ju (Dian Ping Source: You Yi Jian Cha Dian Xuar Source: Lu Yun Cha Ju (Dian Ping
Guangzhou). (Dian PingGuangzhou). Guangzhou).

Figure 20(g) Daahntaat. Figure 20(h)Daahntaat. Figure 20(i). Matchalaahntaat.
Source: Fei Yi Liang Dian (Dian ~ Source: Yin Deng Shi Fu (Didping Source: Shang Lou Cha Dian (Diar
Ping-Guangzhou). Guangzhou). Ping-Guangzhou).

Figure 20(j).Daahntaattopped with  Figure 20(k). Passionfruitaahntaat Figure 20(l).Daahntaat.
tapioca peatrls. Source: Ding bng Dian Xin Zai Source: Chun Zai (Dian Ping
Source: Bi De Liao (Dian Ping (Dian PingGuangzhou). Guangzhou).
Guangzhou).

62



As can be seen froffigures 20(a) to 20(l), near half of the 12 restaurants have done
variations on theidaahn taatThe variation is mainly on the topping and ingredient use. In
Figure 20(a)daahn taatare topped with toasted almond slices. Likewis&igure 20(j),

daahn taatre topped with tapioca pesitb meet the trend that Chinese young people like to
drink bubble tea with tapioca pesih contemporary China. As regards the ingredients used
for makingdaahn taatitself, daahn taatat Lu Yun Cha Ju, as seen in Figure 20(f), is claimed
by the restaurant to be made using buffalo milk instead of normal milk to make the filling.
Likewise,daahn taain Figure 20(i) is named Japanesahn taaby usng matcha powder

to create a green appearance. Also, in Figure 20(k), passion fruit is added in the egg custard
to give more flavour. In respect of shape, traditiateghn taais quite flat. Nevertheless,
daahn taais modified to be taller in size thas traditional version, as can be seen especially
in Figures 20(d), 20(h) and 20(l).
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Daahntaati Auckland, New Zealand

B

Figure 21(a)Daahntaat. Figure 21(b)Daahntaat. Figure 21(c)Daahntaat.
Source: Asian Wok (Zomato Source: Canton Flavor (Zomato Source: Grand Harbour (Zomato
Auckland, New Zealand). Auckland, New Zealand). Auckland, New Zealand).

Figure 21(d)Daahntaat. Figure 21(e)Daahntaat. Figure 21(f).Daahntaat.
Source: Dragon Boat (Zomato Source: Enjoy Inn Chinese Restaure Source: Pearl Garden (Zomato
Auckland, New Zealand). (ZomateAuckland, New Zealand). Auckland, New Zealand).

Nl

Jod/fi:
Figure 21(g) Daahntaat. Figure 21(h).Daahntaat. Figure 21(i).Daahntaat
Source: Sun World Chinese Source: Lucky Fortune Restaurant Source: HKD Chinese Seafood
Restaurant (Zomatduckland, New (ZomatoAuckland, New Zealand).  Restaurant (Zomat@uckland, New
Zealand). Zealand).

Figure 21(j).Daahntaat. Figure 21(k).Daahntaat. Figure 21(l).Daahntaat.
Source: Hees Garden Seafood Source: Imperial Palace (Zomato Source: Lucky StaChinese
Restaurant (Zomatduckland, New Auckland, New Zealand). Restaurant (Zomatduckland, New
Zealand). Zealand).
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In contrast to Guangzhodaahn taain Auckland, New Zealand appears to be more

traditional, as seen iAgures 21(a) to 21(l). Firstly, there are no toppingslaahn taatt the

12 chosen restaurants. Secondly, the shagaadin taahas kept its trational round and

flat shape in the 12 restaurants just like the traditional version. Thirdly, from examining these

pictures, there is no obvious modification in ingredient use.
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4.2.1.8 Cha Siu Baau(Steamed Barbecued Pork Bun)

Figure 22. Traditionatha siu baau.
Source: Pang (2017).

Cha siu baaus one of the most representative bundim sum The filling of cha siu baaus
made from small pieces of barbecued pork with a specific ratio of lean meat,aamati fest
flavoured with oyster sauce and seasonings. The fluffy bun is made from leavened dough
(Qu, 2016) The most significant difference betwedra siu baawand othe buns is thatha

siu baaushould be cracked open on top once cooked. A ghadsiu baatshould be snow

white and evenly cracked into three segments to expose the filling (as shown in Figure 22).
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Chasiu baaui Guangzhou China

G

%
P >

Figure 23(a)Steamed wholemeaha Figure 23(b)Chasiu baau. Figure 23(c)Chasiu baau
siu baau (left) and bakeaha siu baau Source: Pan Xi Restaurant (Dian Source: Dian Du De (Dian Ri-
(right). Ping-Guangzhou). Guangzhou).

Source: Guangzhou Restaurant (Dit
Ping-Guangzhou).

Figure 23(d)Chasiu baau Figure 23(e). Wholemeaha siu Figure 23(f). Steamecha siu baau
Source: Tao Tao Ju (Dian Ping baau (left) and bakedha siu baau (right).
Guangzhou). Source: You Yi Jian Cha Dian Xuar Source: Lu Yun Cha Ju (Dian Ping
(Dian PingGuangzhou). Guangzhou).

Figure 23(g)Chasiu baau Figure 23(h)Chasiu baau. Figure 23(i). Wholemeatha siu
Source: Fei Yi Liang Dian (Dian ~ Source: Yin Deng Shi Fu (Didping baau.
Ping-Guangzhou). Guangzhou). Source: Shang Lou Cha Dian (Diar
Ping-Guangzhou).

Figure 23(j).Chasiu baaucoloured Figure 23(k).Chasiu baau. Figure 23(l) Steamedtha siu baau
with brown sugar Source: Dind-ong Dian Xin Zai (left) and bakeatha siu baau (right).
Source: Bi De Liao (Dian Ping (Dian PingGuangzhou). Source: Chun Zai (Dian Ping
Guangzhou). Guangzhou).
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As seen in Figue23(a) to 23(l), almost all the chosen restaurants in Guangzhou have kept
theircha siu baadraditional, going by the appearance. Nevertheless, three restaurants
(Guangzhou Restaurant, You Yi Jian Cha Dian Xuan, and Shang Lou Cha Dian) have made a
small cange by using wholemeal flour instead of plain flour to make buns. Furthermore, two
restaurantd_u Yun Cha Jun and Chun Zairovide two choices afha siu baauOne is the
traditional version as seen on the left side of Figures 23(f) and 23(i); dreensodified

version as seen on the right of the two figures. The modified version is not steamed any more
but baked like a pineappbmau(anotherdim sumsnack). The bakecha siu baaus still

filled with barbecud pork, but the dough is typically mad®iin wholemeal flour. The

topping pastry is made from butter or lard, and milk and egg, to create a crumbly crust. In
addition, we can see from Figure 23(j), brown sugar has been innovatively added in the
dough to create a whitalack appearance. Nonethedgsha siu baaus traditionally white in

appearance as only plain wheat flour and water are used to make th€ @ougf16)
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Chasiu baaui Auckland, New Zealand

Figure 24(a)Chasiu baau. Figure 24(b)Chasiu baau. Figure 24(c)Chasiu baau.
Source: Asian Wok (Zomato Source: Canton Flavor (Zomato Source: Grand Harbour (Zomato
Auckland, NewZealand). Auckland, New Zealand). Auckland, New Zealand).

Figure 24(d)Chasiu baau. Data not available on Zomato Figure 24(e)Chasiu baau.
Source: Dragon BogZomato Enjoy Inn Chinese Restaurant. Source: Pearl Garden (Zomato
Auckland, New Zealand). Auckland, New Zealand).

Figure 24(f).Chasiu baau. Figure 24(g)Chasiu baau. Figure 24(h)Chasiu baau.
Source: Sun World Chinese Source: Lucky Fortune Restaurant Source: HKD Chinese Seafood
RestauranfZomateAuckland, New (ZomateAuckland, New Zealand).  Restaurant (ZomatAuckland, New
Zealand). Zealand).

Figure 24(i).Chasiu baau. Figure 24(j).Chasiu baau. Figure 24(k) Chasiu baau.
Source: Hees Garden Seafood Source: Imperial Palace (Zomato Source: Lucky StaChinese
Restaurant (Zomatéuckland, New Auckland, New Zealand). Restaurant (Zomatéuckland, New
Zealand). Zealand).
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According to Figure24(a) to 24(k)cha siu baaun Auckland, New Zealand is made the
traditional way. In terms of the colour, they are all pure white; With regard to the shape, they
are all cracked into three segments, although some of them have not cracked enough to
expose the filling, such as Figura$(c) and 24(h). Finallycha siu baaun the 11 restaurants

for which pictures are available on Zomato are all served in a bamboo steamer, which makes

them looks very traditional.
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4. 2.2 Dining Environment

4. 2. 2. Restaurant Name

With regard to the names of Chinese restaurdant$y. Chen (2018examined the naming
practices of 423 Chinese restaurants in America. The results imply that Chinese restaurants

were named according to nine patterns that can emphadis€hirgese identy. They are: 1)

Apl aces nameso of China such as @ABeijingo,
Aambi enceo words | ike fAgardenodo and Adi mperi al
Afishball 6, At of udmsuCh i4neeCdiidnoet tpwont al, anso dii
Apandao, Adragono, ibambooo, Al anterno, i wo k
Chinese such as fAiMaoo, fALeed, AWongo and #AFu

such as fAbesto, iNgréat ofGal djgSoddenpodo, Ahappy

7) fAexpress takeouto; 8) transliterated hanz

The present study reveals that the naming practicggrofcharestaurants in Auckland, New
Zealand, also follow the same rules. In the h@senyum charestaurants, all of them named
following this rule such as Canton Flavor, Pearl Garden, Hees Garden Seafood Restaurant,
Dragon Boat, Asian Wok, and Lucky Star Chinese Restaurant. Although these names have
strong Chinese characteristics, ibrdy a reflection of constructive authenticity because using
those Chinese names is a business niche that is intended to sell its ethnicity and exoticism
(George, 2000)By contrast, going foyum chain Guangzhou is a daily hal{Y. Zhang &

Long, 2015) Thus, restaurants do not have the requirement to emphasise their Chinese identity,

which can be seen in the 12 chosen restaurants in Guangzhou, China.

4. 2. 2 .Menu

Regarding menu¥. Kim and Baker (2017 uggest ed t hat a menu i s
aut henticityo as it gives Athe first 1 mpressi
consumptiono ( p. K. Kihand.Baké ¢2010)ymdniu tegn nanees, item
descriptions and the language used all contribute positively to an aufeeiitig.
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The following pictures show 1&m summenus from the 12 chosen restaurants in Guangzhou
China, which can be seen in Figures 25(a) to 25(1). Then, as some restaurants do not provide
dim summenus on Zomato @m summenu is separate from the normal menu), there are

five dim summenus from ammag the 12 chosen restaurants in Auckland, New Zealand, which

can be seen in Figuls@6(a) to 26(e).
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Figure 25(a). Menu of Guangzhou Restaurant.
Source: Guangzhou Restaurant (Dian F&wangzhou).
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Figure 25(b). Menu of PanRestaurant.
Source: Panxi Restaurant (Dian Ri@gangzhou).
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Figure 25(c). Menu of Dian Du De.
SourceDian Du De(Dian PingGuangzhou).
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Figure 25(d). Menu of Tao Tao Ju.
SourceTao Tao JyYDian PingGuangzhou).
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Figure 25(e). Menu of Fei Yi Liang Dian.
Source: Fei Yi Liang Dian (Dian PirGuangzhou).
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Figure 25(f). Menu of You Yi Jian Cha Dian Xuan.
Source: Yi Jian Cha Dian Xuan (Di&ing-Guangzhou).

78



§27

>
12 1% 3% /=

FEFEHE A S8y
[TEC KA RAFRTRS

|

A '&l'ﬂ!i(ll 10t

Q000

[ wememoms, muorasn.)

wifi: 9012 #8721
mm; 88666666

TRmE

¥ 38915679

X ANAREN -1
’ THRIANEEN

S eassess

D SR¥EERE <0,

T EEFIuaT 00;
FE-SmITF 50
BRIFENSD oo
EEwmds® o

MM saeszng o,

I ]
0
)

k]
a0
E L]

nE
or

L
]

301 RENNAOER §
302 SEMBEAE §
303 WENEEMR
304 EMEANIG
305 ZRALKNE
306 & LML KR
307 BOZMAER
308 G NN BE

ANAT22T 00l
EEnadom >
SEREEN o
[EFTEIN 9L

"h

D0 sa
00 s
OO we
00 &s
00 e
00 #&
0o &
00 wa

fomm Gemm §oam

s ERARTRE (3
gomwaEy 22

g ameIn 208
P L
sEs i EpS
EEREERE

aupuE

am

07 MEREAAN §

402 BARTEAN 8

405 W REERAN

404 MR AARDR

408 MRS AT RN
409 HAMKBEE
412 RN 0N
413 BEXABILK @

e B

gams®

ann3Ins

8%

| %a
1 ma
LC WA
O x4
:—17‘ nH
miaR-
T
X3

Figure 25(g). Menu of Lu Yun Cha Ju.
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Figure 25(h). Menu of Yin Deng Shi Fu.
Source: Yin Deng Shi Fu (Dian Pirguangzhou).
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Figure 25(i). Menu of Sharigou Cha Dian.
Source: Shang Lou Cha Dian (Dian Ri@gangzhou).
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Figure 25(j). Menu of Bi De Liao.
Source: Bi De Liao (Dian PinGuangzhou).
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Figure 25(k). Menu of Ding Long Dian Xin Zai.
Source: Ding Long Dian Xin Zai (DiaRing-Guangzhou).
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Figure 25(1). Menu of Chun Zai.
Source: Chun Zai (Dian PirGuangzhou).
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Dim Sum (A1) $5.00/dish
Sopnna Roll

Baked Coconut Bun

Baked Custard Bun (Pineapole Bun)

Dim Sum (B) $6.00/dish
Cricken Bundie

Chicken Bun

Oeep Frea Combinaton Dumping
Custard Bun

Golgen Yoik Bun

Coconut Jety

Stuffed Pork Mince in Tofu
Sticky Rice Su Mai

Cricken Feet

Baked B8O Pork Bun

Beet! Ball

Sucky Rice Wrapped with Lotus Leaves
Steamed Bee! Omasum with Ginger&Sprng Orsan
Fried Taro Cake

Fred Tumip Cake

Fried Water Chestnut Cake

Taro Sago Pudaing

Mango Pudana

% S P4 2 A 4 Taro Sago Pudding

LMo
L2 M On

Sesame Ball with Red Bean Paste
Sesame Ball with Black Sesame Paste

EF#B  Kiytchen (some selections weekend onty)
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Ovster in Style. ... oo
Oeep Friea Tofu. ... ... ...
Deep Friea Garlic Spiced Fish. ...

— S18.00

12 00

- $12.00

s1% 00

with Ovster Sauce $12 00

sie00
$16.00
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s12 00
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Dim Sum (C) $6.50/dish
Snanahs Dumoling

BHQ Fork Bun

Snans Fin Dumplng

Chives Dumpling

Chrunese Cabbage Dumpling

Sginach Dumpling

B8Q Pork Cake

Pork Swu Mal

Pork Spare Ribs with Black Sean Sauce
Beef Spare RIDs with Slack Pepper Sauce
Trpe with Seafood Sauce

Sucky Fuce lce Cream Bar

DimSum (Special)$7.50/dish

Pan-Fried Dumping

Deep Fried Prawn Dumoiing
Prawn Toast

Snffoc Capsicury Tofuw Egg plant weh Fsn Maoat
Scanoos Siu Mad

Deep Fried Squa

Prawn Rice Rol

Deep Fried Garic Prawn Rois
Seaweed Salac (cold aish)
Green bean (cold assn)
Congee(Varous Types)

Figure 26(a). Menu of Grand Harbour.
Source: Grand Harbour (Zomatackland, New Zealand).
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JINES Dim Sum (A)

Coconut Jelly
Pan-Fried Water Chestnat Slice
Sweeot Scented Jelly

$FEL Dim Sum (B)

Spring Roll
Sesame Ball Stuffed with Black Sesame Paste
Deep Fried C tion D
Deep Fried Taro Ball
Egg Tart(Custard Tart)
BBQ Pork Pastries

k L& Bun (F
Baked Coconut Bun
Baked BBQ Pork Bun
Swmamed Chicken Bun
Swamed Rod Boan Bun
Sweamed Sticky Rice Roll
Sweamed Chicken Feet with Special Flavor
Swarmed Pig Trotters in Red Bean Curd Sauce
Swearned Pork Wmppoed with Bean Curd Sheot
Swamed Veg Wmppod with Bean Curd Sheet
Swamed Fish Ball
Swamed Tofu with Fish Paste
Swamed (Chiu Chow) Dumplings
Swamed Taro Cake
White Sugar Sponge Cake

*"; Dim Sum (C)

P g
Zmme
R
YRR
L =
L
L
HSRFAL
Wty AL
mEiHISW
T

I G RRCER
T R
R 3
HE T Sy

Swamed Buter & Egg Yolk Bun

Swamed BBQ Pork Bun

Swamed Pork Buns fi Shanghai Style

Multi Layers Sponge Cake (Malaysian Style)
lce Cream Mochi

Fried Suffcd Eggplants with Black Bean Sauce
Fred Suffd Capsicums with Black Bean Sauce
Sweamed Beef Tripe in Seafood Sauce
Swamed Beef Ball

Swamed Pork Spareribs in Black Bean Sauce
Swamed Pork Dim Sum (Sui Mai)

Swamed Stick Rice Wmpped with Lotus Leaves
Swamed Spinach Dumplings

Swamed Coriander Dumplings

Swamed Chives Dumplings

PSS RS Pan-Fried Dumplings

PEE R Pan-Fried Turnip Cake

3230 B 5 Steamed BBQ Pork Rice Rolls
2 o BR Y Steamed Beof Rice Rolls

=1 1] Steamed Plain Rice Rolls

3584 Dim Sum (Special)

k3 Sweamed Pig Tripe
RS d Beefl T in a
EW TP s d Beef Om
SRR TN Swmamed Beef Spareribs in Black Pepper Sauce
L -3 d Prawn Du lin,
R Crispy Prawn Dumplings
FERE B Deep Fried Squid Tentacle (Calamari)
FER AR Dough Sticks Wrappeoed with Rice Rolls
AT R ¥ Sweamed Prawn Rice Roll
XORN BN 2 Pan-Fried Rice Rolls with XO Sauce
B S BEPSY Pan-Fried Shrimp Rice Rolls
=T Sweeten Tofu
B 38 Congee (Various Type)
E L k-8 4 Deep Fried Salt & Pepper Tofu
INEY Snacks
anm s S15.00
Deep Pried Splay Prawns
WRENEX T $16.00
Dwop Pried Spiay Sarwna
R 32 $16.00
BBQ Pork
L Sk ] $16.00
Roast Duck
WECH By Y $13.00
Seasonal Vegetable in Oyster Satos
S $12.00
Spicy Duck Wings S Wets
BYANRIRE & $20.00
Sur-Pried Clam in Black Bean Sausos
FIREES $16.00
Stir-Fried Round Beans with Pork Mince
B o Dim Sum

N BE (A) $5.00

= BS (B) $6.00

x Bs (©) $6.50

45 B4 (Special) $7.50

HSXEFRWSO
Chinese Tea per person
Em;. $1.00 .s\é

Figure 26(b). Menu of Suworld Chinese Restaurant.
Source: Sun World Chinese Restaurant (Zorfatokland, New Zealand).
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Al IRR Sesame Ball
A2.®ite Coconut Jelly
ALERET Mango Pudding

Baked BBQ Pork Buns
8. 0NN Baked Crispy Top Bun
GIEE | 3] Baked Coconut Bun
B1s R Steamed Shanghai Pork Bun
810 RAH BBQ Pork Pastry

817 8% Egg Pulf

R 1] Spring Rolls

819 2 Baked Fgg Tart

820 5% Crispy Taro Dumplings
B2 MER  Deep Fricd Stuffed Tofu
822 MMEM  Chaozhuo Dumplings

Bean Curd Skin Rolls
C5 W@/ Steamed BBQ Pork Bun
C6 MHPB  Custard & Salted Egg Bun

C7. B0®  Malaysian Sponge Rolls

C8, HCHWB Almand Taro Paste Roll

Co. @BR  Steamed Prawn Dumplings w/Coriander
CIOEME  Steamed Prawn Dumplings w/Chive
CLAME  Pork & Vegetable Dumplings
CRREMME  Steamed Beef Rice Rolls

CI.RRME BBQ Pork Rice Rolls

CUMBF  Steamed Stuffed Egg Plant

CISBUMEE Ice-cream Balls

Cle. Mm% Pan Fried Dumpling

CI74MME  Chicken Dim Sum

CIREMB  pan Fried Pork Buns
COBEE  Tofujelly

BLEMA  Beef Meathally
LEN | Steamed Plain Rice Rolls
64 KB Savory Dumplings

85. MMB  Vegetable and Pork Buny
Bo. MW Honey Poff

B7. M¥MM  Pan Fried Taro Cake
55 MA®  Turnip Cake

89 BMM  Sesame Cake
B10.M®  Water Chestnut Cake

Figure 26(c). Menu of Lucky Fortune Restaurant.
Source: Lucky Fortune Restaurant (Zomatackland, New Zealand).
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7iIn EE SMALL S4.50 A HE  LARGE S6.00

mire Coconut Jelly W Stewed Omasun

(=113 White Sugar Cakes AL Steamed Beef Balls
MGIRE Cantonese Sponge Cake AT Chiu Chow Dumplings

W SN Honey Twist YN S0 Steamed Pork Dumplings

i Sesame Paste Dumplings
SPEA T Steamed Pork Dim Sims

f1 B MEDIUM $5.50 Wi Sen-Chu Rolls
————— R ——— NN Fried Pork Buns
SRR Fried Pork Dumplings

AHE(F Sesame Glutinous Sweet Balls LB S0 3 Glutinous Rice
A Sy Savoury Dumplings B Fried Cruller Rice Rolls
WG e Vegetarian Spring Roll
BRI Spring Rolls
EmmT Mango Pudding
SRR Crispy Taro Dumplings
SRR Egg Custard Tart =
AT Black Bean Sauce Phoenix Feet Ff T SPECIAL S6.50
it Steamed BBQ Pork Buns S
4 1301 BBQ Pork Buns
i D L T e %0592 Steamed Beef Rice Rolls
L 2=20) Steamed Milk Custard Buns

SRR Steamed BBQ Pork Rice Rolls

Mg Cocktail Buns 151 % Fried Shrimp Rice Rolls
BEw Crispy Top Buns wi8e Steamed Prawn Dumplings
Jrbte Red Bean Buns e Prawn Dumplings with Coriander
iR Spare-ribs in Black Bean Sauce 1 XBG Chive Dumplings
%l’ﬂ Steamed Rice Rolls REHIEI R Prawn Dumplings
o7 Epe Water Cashew Nut Jelly Squares "l |- Prawn Toast
FEOUERE Stewed Beef Tripe : Spinac lings
S|EALER G & Os hus Cake f::_::u Deep l-':sz.;::.u Tents
JUANE Sweet Sponge Rolls MARTEYY  Stuffed Eggplant
::g Turnip Cakes AMIEE:  Steamed Prawn Rice Rolls
Glutinous Rice Buns CIaheE Congee with Cruller
e =T Beef Ribs
56 #E 7 32 s10.00 BT Baby Cuttlefish

e Fried Prawn Cakes

e s L Icy Durian Dumplings
= Steamed Vegetables ok 3 Vegetarian Rice Rolls
s Congee with Meat @GS Beef & Coriander Rice Roll

Figure 26(d). Menu of HegSarden Seafood Restaurant.
Source: Hees Garden Seafood Restaurant (Zefatkland, New Zealand).
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S*TQ

[0S009] Sausage Rolls [DS010] Sticky Rice & Chicken in  [DS011] Chicken Feet with Special [05012) Sticky Rice Rolls
nan Lotus Leaf Flavour nxe
NBRER HWam

[DS013] Beef Spare Ribs in Black  [DS014) Seafood Dumpling in Soup  [DS015) Steamed Beef Omasum (D5016) Pig Trotters in Red Bean
Pepper Sauce AVEAR | L L2} Curd Sauce
RREHFR ERRT

[0S017] Steamed Beef Tripesin  (DSO18] Chicken pleces wrapped in  [05019] Pork wrapped in Bean Curd  [DS020] Mixed Vegetables wrapped
Seafood Sauce Bean Curd Sheet Sheet in Bean Curd Sheet
HERNL LT wire an

Figure 26(e). Menu of Imperial Palace.
Source: Imperial Palace (Zomataickland, New Zealand).
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From the 12 menus in Figw@5(a) to 25(I), four poits can be taken. Firstly, the 12 menus

are all printed in Chinese language only. The reason could be that there are not as many non
Chinese diners in Guangzhou as in Auckland, New Zealand. Secondly, on each menu, there
are at least six sizes dim sunfor choosing from, from small, medium, to large, extiae,
superlarge and premium. In Figure 25(g), there are nine sizes for the food items. Thirdly, from
these menus, it is apparent tlyaim charestaurants in modern Guangzhou not only serve
traditionalCantonese dishes on thgum chamenus during thgum chaperiod but also dishes

from other Chinese cities and provinces, such as Fujian brown sugar buns at Guangzhou
Restaurant; Shanghai soup dumplings at Panxi Restaurant; Northern dumplings at dou Yi Ji
Cha Dian Xuan; Xinjiang (Xinjiang Province) black fungus salad at Bi De Liao; and Sichuan
(SichuanProvince) spicy dumpling at Ding Long Dian Xin Zai. Moreover, some dishes are
from other countries, such as Thai dusfdied pastries at Guangzhou Rastant; toasted

almond soufflé and Black Forest cake at Panxi Restaurant; wasabi salmon tart at Panxi
Restaurant, Fei Yi Liang Dian, Yin Deng Shi Fu and Bi De Liao; Japanese tuna rolls at Yin
Deng Shi Fu; panna cotta with chia seed at Bi De Liao:-fitlgd mille-feuille at Ding Long

Dian Xin Zai; as well as Japanese pumpkin cake and California sushi rolls at Chun Zai. Finally,
the names of the food items in modern Guangzhou, at least in the 12 restaurants examined, are

relatively long as the names contaiore information about food ingredients.

By contrast, in Figures 26(a) to 26(e), it can be seen that menus in Auckland, New Zealand are
ChineseEnglish bilingual versions because of the requirement for catering to both Chinese and
non-Chinese diners he. Also, it can be seen that food items only have four sizes, small,
medium, large and specjah four of the restaurants, namely Grand Harbour, Sun World
Chinese Restaurant, Lucky Fortune Chinese Restaurant and Hees Garden Seafood Restaurant.
Size information cannot be seen in Figure 26(e) for Imperial Palace. Regarding types of dishes,
these menualso show some exotgtyle (nontraditionaldim sum dishes, like mango pudding,

baked oyster in Japanese style, and mussels with Thai chili sauce at Grand Harbour; Malaysian
sponge cake at Lucky Fortune Restaurant; and prawn toast at Hees GardenfSestinodnt.
Nonetheless, there are not as many exotic dishes as in modern Guangzhou. Lastly, in regard to
dish names, the names are much shorter than in Guangzhou, li#taase they have only
introduced dishes without modifiers and there is a lackfofnmation about food ingredients

in the food items.
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4. 2. 2. Becorations, Table Setting and Cut|l

In ethnic restaurants, the decorations such as lighting and light fittings, wall and table artwork
are chosen based on cultural stereotypego et al.2002) For example, the cultural

stereotype as interpreted by the media suggests that an authentic Chinese restaurant uses a lot
of red colour both internally and externally, with hanging lanterns in the room, decorative
ink-paintings on the wall, and Gtesestyle round tables. These modified Chinese restaurants
represent constructive authenticity as its purpose is to create a Chinese identity in a foreign

country. Nevertheless, this type of Chinese restaurant is not common in contemporary China.

As regads table and table settings, a traditional Chinese table is round. The purpose is to

make it easy to see each other and share food. In restaurants in China, the tables are placed

quite closely(Tam, 2004)which is to save space, while it is also a reitecof Chinese

collectivist culturg(Mo, 2009) Just likeTam (2004 ai d, Al f t he tabl es we
apart, it was not thgumchaw a y(@ 139) In yum chaeating practice, a set of utensils

should contain a pair of chopsticks, a small bow! totpe food items, a small plate or saucer

for the discarded bones, etc, and a small spoon for the congee (Chinese rice porridge) dishes.
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Figure 27 Interior of Pearl Garden.
Source: Pearl Garden (Zomadaickland, New Zealand).

Figure 28 Interior of Hees Garden Seafood Restaurant.
Source: Hees Garden Seafood Restaurant Seafood Restaurant (Aocidimd, New Zealand).
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