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Abstract

In Kaiping local, there has a “no goose not a feast” said, Kaiping Magang goose has a history of
nearly a hundred years, in addition to its own economic value, or the local unique food label. This
paper takes Kaiping Magang Goose culture as the research direction, studies and explores the com-
mercial application of its culture in space, and combines the food and beverage projects of Liang’s
Goose City in Guangzhou, through brand planning, space design, operation and promotion, to in-
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terpret the commercial application of Kaiping Magang Goose culture in space by visual, sniffing,
listening, taste, and tactile experience.
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Figure 1. Kaiping Magang goose recent photo
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Figure 2. Dining-room building exterior facade
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Figure 3. Restaurant interior space
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Figure 4. Restaurant interior space
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Figure 5. Soft assembly performance
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Figure 6. Soft assembly performance
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Figure 7. VI design performance
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Figure 8. Train restaurant design
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Figure 9. The style street inside the restaurant
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Figure 10. Performance of fishing boat design
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Figure 11. The great hall design performance
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