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Abstract: Transformation and sustainable development must be undertaken in accordance with the
trends of the times, which presents challenges to rural areas worldwide. In addition to preserving
rural food specialties and presenting them in new ways to attract consumers, these areas must link
farmers’ production, processing, sales, and management. It is imperative to sustainably pass on
rural foods and theircooking techniques and integrate them into innovative business strategies so
that delicious rural foods can be sold on the consumer market, boosting rural economies and their
development. The main objective of this research was to conduct indicator modeling and empirical
analysis for the sustainable inheritance of Taiwan’s rural cooking techniques and the development of
innovative marketing strategies. The Fuzzy Delphi Technique was used as the main research method
to select agricultural experts and rural household economy organizations for indicator modeling
and empirical analysis. The results of the research indicate that agricultural experts believe that
market operation is the primary developmental focus of cultural inheritance and innovation, whereas
household economy organizations believe that education, training, promotion, and development are
the primary developmental focuses. The greatest contribution and innovation of this research are the
findings that culinary education and training, organized by the farmers’ association, can sustainably
pass on traditional rural cooking techniques, and the process of incorporating local ingredients into
commercial gourmet food should also consider aspects of the economic and marketing strategies
of market operation, facilitating the sustainable inheritance of unique, traditional, local, and rural
food culture.

Keywords: rural food; cooking techniques; sustainable inheritance; agricultural product sale

1. Introduction

Government agricultural units, agricultural product operators, and rural agricultural
researchers all pay great attention to the development and change of local food in rural
areas [1–3]. The foundation of rural food inheritance is to combine local food with local
characteristics and encourage the entrepreneurship of farmers [4,5]. Moreover, the inte-
gration of local food ingredients with innovative cooking techniques and business models
could expand the action and vision of regional development and elevate people from a
mindset of self-transformation to thinking and acting in the public interest. These changes

Agriculture 2021, 11, 924. https://doi.org/10.3390/agriculture11100924 https://www.mdpi.com/journal/agriculture

https://www.mdpi.com/journal/agriculture
https://www.mdpi.com
https://orcid.org/0000-0002-4394-4242
https://orcid.org/0000-0001-8120-8687
https://doi.org/10.3390/agriculture11100924
https://doi.org/10.3390/agriculture11100924
https://creativecommons.org/
https://creativecommons.org/licenses/by/4.0/
https://creativecommons.org/licenses/by/4.0/
https://doi.org/10.3390/agriculture11100924
https://www.mdpi.com/journal/agriculture
https://www.mdpi.com/article/10.3390/agriculture11100924?type=check_update&version=2


Agriculture 2021, 11, 924 2 of 13

could advance innovative social development and transformation, thereby promoting local
traditional culture and enabling its inheritance [6]. The elements of inheritance could also
be produced and replicated as a result of the dynamic interaction between tradition and
modernity [7]. However, traditional cooking techniques may be lost or gradually forgotten
over time. Nevertheless, the continuous rise of rural cuisine’s status as a cultural asset
could play a key role in cultural exchanges and economic development [8].

The term “agri-food network” refers to the provision of a network closely related to
the place of production to improve the quality of food and restore the public’s confidence
in food production [9]. The network covers producers, consumers, and other actors [10].
Local food ingredients have gradually been marketed and sold together with other aspects
of local culture and tradition [11–13]. Two key concepts of agricultural quality food often
are the specificity and naturalness of its place of origin. The specificity of the place of origin
refers to food production on a local farm, whereas naturalness involves concepts such as
organic production, safety, and health [10]. Agricultural food emphasizes localization; the
definition of contemporary quality food, such as regional quality food, organic food, and
slow food, is related to the region or area of production and the specificity and nature of
this region [14]. Therefore, both the local direct market and the extended regional market
construct their promotion of quality foods by emphasizing the place of production [15].
When consumers buy wheat products, they are more willing to choose products with
higher labeled nutritional values [16]. Thus, consumers will have greater willingness to
consume products with high nutritional value and more natural and organic products. The
embeddedness of local agricultural food focuses on “local” decisions, and the agri-food
network is concerned with building food supply networks and trust relationships. The
two have become important components of local agricultural food system research [17].
One strategy of value-added agriculture is using featured agricultural products as local
brands, and the success of this strategy requires the transformation and support of the local
community. Therefore, the link between food and culture can be constructed by policy.

The development and formation of agricultural cooperatives is a crucial stage of agri-
cultural transformation [18]. Rural communities require effective leadership to promote
the cultivation of emerging entrepreneurship ecosystems [6,19]. Research by Shpykuliak
and Sakovskas [18] demonstrated that the development and effective management of
agricultural cooperatives could help solve socioeconomic issues, improve the welfare of
farmers, and ensure the overall development of rural areas. Furthermore, the inheritance
of local cooking techniques can be protected through the development of agricultural
cooperatives [5]. Under the post-production rural development model, whether the aim is
to produce rural cuisine, high-quality food that emphasizes local culture, or even commodi-
ties such as public spaces, rural areas must transform to cope with the commercialization
process of agricultural products [18].

Delicacies and the enjoyment of delicious food are also important factors for local
brand promotion [20,21]. Research on agriculture and tourism by Di-Clemente et al. [22]
revealed that food and traditional cooking are the main driving forces of modern tourists.
Kim, Eves, and Scarles [23] considered local food tasting to be an opportunity for consumers
to meet and communicate with family and friends, thereby building personal relationships
or strengthening family connections. Local ingredients and specialty products help enhance
overall rural economic development and support the local population [5,24,25].

Every country or region has unique cooking techniques and assets [26,27]. Timo-
thy [28] explained that knowledge and experience inform people about which crops will
grow in certain areas and how to cook them and that diets and recipes are passed on to
the next generation. In their study of a rural innovation workshop, Huang, Zhang, Sang,
and Ou [29] pointed out that in the past, farmers were educated by students, but now, stu-
dents should learn from farmers. Shukla et al. [30] proposed that knowledge competitions,
such as school competitions and community recipe competitions, are tools to encourage
informal learning spaces that promote the dissemination of local informal and agricultural
knowledge. Accordingly, this research constructed the key indicators for the sustainable
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inheritance of traditional rural cooking techniques based on the theoretical viewpoints
of Bessière [7]. Through innovative business strategies, traditional cooking techniques
featuring local agricultural products can be creatively developed, producing incentives to
attract foreign consumers. This also solves the problem of traditional technique loss and
addresses the challenges of rural development and innovation. Therefore, the construction
and verification of indicators through the inheritance of cooking techniques and innovative
business models are the most novel aspects of this research. The results of this study will
also solve the problem of inheriting the current cooking techniques in rural Taiwan from
the gaps in the literature left by our predecessors.

Earlier literature on the inheritance of rural foods and their cooking techniques and
innovative business strategies in Taiwan is sparse. This study uses the Fuzzy Delphi
Technique (FDT) to construct rural food business strategies to develop distinctive local
ingredients and develop innovative business models that attract foreign consumers. We
link this with farmers to jointly promote production, processing, sales and services, retain
local traditional culture and incorporate innovative elements, integrate local food into local
elements to promote market operations, activate their rural economy and development,
and retain and inherit traditional food culture. The study of these novelties also addresses
the gaps in the literature. The agricultural policy of the government of Taiwan in recent
years has actively encouraged young people to return to their hometowns and invest in
agricultural production; in this way, it can promote the advancement of rural food and
serve as a hub for the cultural inheritance and innovation of local ingredients. Another
principal topic is how traditional rural cooking techniques can be inherited and developed.
This topic iss investigated in the present study, which uses the FDT and a confirmatory
scale to construct key indicators for the inheritance of traditional rural cooking techniques
and innovative marketing strategies. The hope is that this research can serve as a reference
for the cultural inheritance of cooking techniques and marketing strategies for future
agricultural development.

The objectives of this research, based on the research background and rationale described
above, were as follows: I. To construct indicators for the sustainable inheritance of rural
cooking techniques and innovative business strategies; II. To analyze the weighting of the
sustainable inheritance of rural food cooking techniques and innovative business strategies.

2. Materials and Methods
2.1. Methodology and Framework

First, content analysis was conducted to synthesize the concepts of sustainable inheri-
tance of rural cooking techniques and innovative business strategies proposed by experts
and scholars in various agricultural fields. The FDT was adopted to construct triangular
fuzzy numbers from the results of our analysis. The total value for the triangular fuzzy
number’s defuzzification was determined according to the fuzzy set, defuzzify, proposed
by Chen and Hwang [31], thereby identifying those indicators that conformed with the
research objectives. Personnel of rural household economy organizations were recruited to
verify the practicality of the indicators of this study using practical verification.

The Fuzzy Delphi Technique is a combination of the traditional Delphi method and
Fuzzy Set Theory, which aims to address some of the ambiguity of the expert panel con-
sensus. It is a more advanced version of the Delphi method in that it utilizes triangulation
statistics to determine the distance between the levels of consensus within the expert
panel [32]. Furthermore, the objective of using Delphi is to achieve group consensus [33].
Previous studies, from Goodarzi et al. [34], Jahangiri et al. [35] and Rampasso et al. [36], all
use FDT to obtain consensus and key factors for expert-opinion decision making.

After reviewing the relevant literature on rural food and business manage-
ment [5,7,18,28,37–40] and the opinions of expert meetings, the deduced research aspects
of this study were derived: (1) nnovation competition, (2) market operation, (3) education
and training, (4) festival activity, and (5) promotion and development. These five aspects
were used as the research framework for the FDT (see Figure 1)
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2.2. Research Instrument
2.2.1. Questionnaire Design

The questionnaires of this research were divided into two main categories, described
below, which were defined after the expert meeting. The members of the expert meeting
were three university professors in the field of agriculture, three senior managers of agri-
cultural cooperatives, and three assistant vice presidents of government agricultural units.

1. FDT expert questionnaire. This questionnaire primarily assessed the sustainable
inheritance of various rural cooking techniques and innovative business strategies
to evaluate the representativeness of the indicators, including five aspects: innova-
tion competition, market operation, education and training, festival activity, and
promotion and development. Measurements were conducted using a scale of 1 to
10, with 1 being the least important and 10 being the most important. The scoring
of each aspect was determined subjectively based on the individual’s professional-
ism; subsequently, the fuzzy set defuzzify proposed by Chen and Hwang [31] was
applied to determine the total value of defuzzification, and the threshold value of
each evaluation criterion of this project was set to 0.50.

2. Confirmatory analysis questionnaire. This questionnaire mainly evaluated the confir-
mation of indicators after screening to assess the associated importance to the farmers
on a practical level. A Likert scale was used for measurement on a scale from 1 to 7.

2.2.2. Sampling Design

The FDT questionnaire was sent to participants in the form of online questionnaires.
The main research participants were those with more than 10 years of professional qualifica-
tions and included (1) university professors of the Department of Agricultural Management,
(2) agriculture and culinary organizations, (3) government agriculture and food organi-
zations, (4) agricultural associations, (5) agricultural cooperatives, and (6) agricultural
product sales organizations, etc. A total of 36 participants were selected, as shown in
Table 1.

The confirmatory questionnaires of this study were distributed on-site. From April
2021 to June 2021, data were collected in 19 counties and cities on the main island of
Taiwan. The population is 1841 (Member of rural household economy organizations).
Purposive sampling and snowball sampling are the sampling schemes used. A total of
200 questionnaires were distributed and 186 valid questionnaires were issued [41]. The
effective rate was 93%.
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Table 1. Fuzzy Delphi technique general information of experts in various fields.

Number Unit Number of People

1 university professors of the Department of
agricultural Management 6

2 agriculture and culinary organization 6
3 government agriculture and food organization 6
4 agricultural association 6
5 agricultural cooperative 6
6 agricultural product sales organization 6

2.2.3. Confirmatory Data Analysis

First, indicators were established through content analysis, and the FDT was then
used to screen the indicators for the sustainable inheritance of rural local food ingredients
and innovative marketing strategies. These indicators were then averaged for subsequent
verification.

This research principally adopted the triangular fuzzy numbers in Table 2 to integrate
the experts’ knowledge, which was used to formulate the inspection items and assign
points. First, the research team formulated questions, and experts in related fields then
expressed their opinions on the importance of the questions with the goal of establishing
the sustainable inheritance of the various rural cooking techniques and innovative business
strategies. Subsequently, the assessed values of the indicators collected by the various
agricultural professionals were used to construct the triangular fuzzy numbers of each
criterion in Figure 2 using the formula µA(x) = (L, M, U). This study used the fuzzy
set, defuzzify, proposed by Lee and Li [42] and Wu, Lee, and Lin [43] to calculate the
left threshold value (L), median value (M), and right threshold value (U), which were
ultimately used to calculate the total value (T).

Table 2. Description of triangular fuzzy numbers.

Threshold Value Formula

left threshold value (L) Lij = Min (Lij), i = 1, 2, 3, . . . n; j = 1, 2, 3, . . . n

right threshold value (U) Uij = Max (Uij), i = 1, 2, 3, . . . n; j = 1, 2, 3, . . . n

median value (M) Mij = (
n,m
∏

i=1, j=1
mij)

1/n
i = 1, 2, 3, . . . n; j = 1, 2, 3, . . . n

Total value (T) Tij = Uj+Mj+Lj
3
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3. Results
3.1. Triangular Fuzzy Number Analysis of the Sustainable Inheritance of Rural Cooking
Techniques and Innovative Business Strategies

After assessing the collected values of the indicator importance of the cultural heritage
and innovation of the local ingredients, the triangular fuzzy numbers were established
sequentially (Table 3). For innovation competition, the left threshold value (L) of each
indicator ranged from 0.500 to 0.700, the geometric mean (M) ranged from 0.706 to 0.818,
and the right threshold value (R) ranged from 0.900 to 1.000. For market operation, the left
threshold value (L) of each indicator ranged from 0.500 to 0.800, the geometric mean (M)
ranged from 0.777 to 0.920, and the right threshold values (R) were all 1.000. For education
and training, the left threshold values (L) of all indicators were 0.500, the geometric
mean (M) ranged from 0.734 to 0.804, and the right threshold values (R) were all 1.000. For
festival activity, the left threshold value (L) of each indicator ranged from 0.400 to 0.500, the
geometric mean (M) ranged from 0.648 to 0.733, and the right threshold values (R) were
all 1.000. For promotion and development, the left threshold value (L) of each indicator
ranged from 0.400 to 0.500, the geometric mean (M) ranged from 0.734 to 0.858, and the
right threshold values (R) were all 1.000.

Table 3. Triangular fuzzy number analysis table for various agricultural professionals.

Aspects Criterion
Triangular Fuzzy Number

Li Mi Ri

Innovation
com

petition

Participate in innovative cooking competitions using local ingredients 0.500 0.706 0.900
Transform cuisines based on local ingredients from cooking competitions

into recipes for inheritance 0.700 0.818 0.900

Cook ingredients using traditional cooking techniques 0.200 0.715 1.000
Observe and shadow the cooking competitions incorporating local ingredients 0.500 0.729 0.900

M
arket

operations

Able to make local ingredients into gourmet food for sale 0.800 0.920 1.000
Able to process local ingredients into souvenirs 0.700 0.904 1.000

Able to customize local ingredients in response to market demand 0.700 0.870 1.000
Able to produce delicacies from local ingredients preferred by customers 0.500 0.777 1.000

Trainings

Participate in training in the use of local ingredients organized by the Farmers’ Association 0.500 0.773 1.000
Participate in the local gastronomy and cooking courses

conducted by vocational training units 0.500 0.782 1.000

Learn the cooking techniques of local ingredients from elders 0.500 0.804 1.000
Refer to the media to use local ingredients to learn and refine culinary skills 0.500 0.734 1.000

Learn the innovative cooking techniques of well-known chefs using local ingredients 0.500 0.738 1.000
Festival

activities
Local ingredients are used for cooking during religious festivals 0.400 0.727 1.000

Local ingredients are used for cooking at family dinners 0.500 0.733 1.000
Local ingredients are used for cooking when friends visit for dinner 0.500 0.720 1.000
Local ingredients are used for cooking when worshipping ancestors 0.500 0.648 1.000

Prom
otions

Pass on cuisines based on local ingredients to the next generation 0.500 0.858 1.000
Pass on cuisines based on local ingredients to young people (school students) 0.500 0.792 1.000

Introduce cuisines based on local ingredients to family and friends 0.500 0.795 1.000
Print cuisines based on local ingredients in books 0.400 0.734 1.000

Compile cuisines based on local ingredients into audio-visual teaching materials 0.400 0.786 1.000
Cross-county, -city, and -regional exchange of cuisines based on local ingredients 0.500 0.738 1.000

Note: Li is the left threshold value of the triangular fuzzy number; Mi is the geometric mean of the triangular fuzzy number; Ri is the right
threshold value of the triangular fuzzy number.

3.2. Numerical Analysis of Fuzzy Set Defuzzification of the Sustainable Inheritance of Rural
Cooking Techniques and Innovative Business Strategies

According to Chen and Hwang’s [31] fuzzy set defuzzification, the triangular fuzzy
number defuzzification of the cultural heritage and innovation indicators for local food
ingredients by various agriculture-related professionals (Table 4) was divided into the
left threshold value of defuzzification (µL), the right threshold value of defuzzification
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(µR), and the total value of defuzzification (µT). For innovation competition, the total
defuzzification value of each indicator was between 0.625 and 0.782; for market operation,
the total defuzzification value of each indicator was between 0.713 and 0.874; for education
and training, the total defuzzification value of each indicator was between 0.692 and 0.727
for festival activity, the total defuzzification value of each indicator was between 0.652 and
0.692, and for promotion and development, the total defuzzification value of each indicator
was between 0.670 and 0.754.

Table 4. Analysis table of defuzzification for the sustainable inheritance of rural cooking techniques and innovative
business strategies.

Aspects Criterion
Defuzzification Ranking

(µL) (µR) (µT)

Innovation
com

petition

Participate in innovative cooking competitions using local ingredients 0.754 0.415 0.670 20
Transform cuisines based on local ingredients from cooking

competitions into recipes for inheritance 0.832 0.268 0.782 4

Cook ingredients using traditional cooking techniques 0.778 0.528 0.625 23
Observe and shadow the cooking competitions incorporating local ingredients 0.768 0.407 0.681 18

M
arket

operations

Able to make local ingredients into gourmet food for sale 0.926 0.179 0.874 1
Able to process local ingredients into souvenirs 0.912 0.249 0.832 2

Able to customize local ingredients in response to market demand 0.885 0.256 0.814 3
Able to produce delicacies from local ingredients preferred by customers 0.818 0.392 0.713 10

Trainings

Participate in training in the use of local ingredients
organized by the Farmers’ Association 0.815 0.393 0.711 11

Participate in the local gastronomy and cooking courses
conducted by vocational training units 0.821 0.390 0.715 9

Learn the cooking techniques of local ingredients from elders 0.836 0.383 0.727 6
Refer to the media to use local ingredients to learn and refine culinary skills 0.790 0.405 0.692 15

Learn the innovative cooking techniques of well-known
chefs using local ingredients 0.792 0.404 0.694 14

Festival
activities

Local ingredients are used for cooking during religious festivals 0.785 0.452 0.667 21
Local ingredients are used for cooking at family dinners 0.789 0.405 0.692 16

Local ingredients are used for cooking when friends visit for dinner 0.781 0.410 0.686 17
Local ingredients are used for cooking when worshipping ancestors 0.740 0.436 0.652 22

Prom
otions

Pass on cuisines based on local ingredients to the next generation 0.876 0.368 0.754 5
Pass on cuisines based on local ingredients to young people (school students) 0.828 0.387 0.720 8

Introduce cuisines based on local ingredients to family and friends 0.830 0.386 0.722 7
Print cuisines based on local ingredients in books 0.790 0.450 0.670 19

Compile cuisines based on local ingredients into audio-visual teaching materials 0.824 0.433 0.695 12
Cross-county, -city, and -regional exchange of cuisines based on local ingredients 0.793 0.404 0.694 13

Note: (µL) is the left threshold value of defuzzification; (µR) is the right threshold value of defuzzification; (µT) is the total value
of defuzzification.

After calculating the triangular fuzzy numbers and the total value of defuzzification
from the data collected using the FDT questionnaire, the subjective opinions collected
during the experts’ meeting of this research suggested that the cultural heritage and
innovation indicators of local food ingredients with a total value of less than 0.500 should
be eliminated. Therefore, the total values of the indicators in this project were all above
0.500. In summary, after the analysis with the FDT, five aspects were identified, which
were subdivided into a total of 23 detailed items; these main aspects were (1) innovation
competition, (2) market operation, (3) education and training, (4) festival activity, and
(5) promotion and development.

3.3. Confirmatory Analysis of Indicators for the Sustainable Inheritance pf Rural Cooking
Techniques and Innovative Business Strategies

Table 5 presents the indicator confirmation for the sustainable inheritance of local food
ingredients in rural areas and innovative marketing strategy. Measurements were based
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on a seven-point scale. Higher average values of the indicators indicate higher degrees of
indicator recognition for the cultural heritage and innovation of local ingredients. In this
study, the highest total average values were calculated for “promotion and development”
and “education and training” (6.14 points). Within these criteria, “participate in training
in the use of local ingredients organized by the Farmers’ Association” (M = 6.43) of the
education and training aspect, along with “pass on cuisines based on local ingredients
to the next generation” (M = 6.36), “pass on cuisines based on local ingredients to young
people (school students)” (M = 6.30), and “introduce cuisines based on local ingredients to
family and friends” (M = 6.30) of the promotion and development aspect were ranked the
highest in the indicator confirmation of this research.

Table 5. Indicator confirmation analysis table for the sustainable inheritance of rural cooking techniques and innovative
business strategies.

Aspect Criterion Mean Value (M) Ranking

Innovation
competition
(M = 5.52)

Participate in innovative cooking competitions using local ingredients 5.78 13
Transform cuisines based on local ingredients from cooking competitions into

recipes for inheritance 5.00 20

Cook ingredients using traditional cooking techniques 5.76 14
Observe and shadow the cooking competitions incorporating local ingredients 5.54 16

Market
operation
(M = 4.77)

Able to make local ingredients into gourmet food for sale 4.97 21
Able to process local ingredients into souvenirs 5.08 19

Able to customize local ingredients in response to market demand 4.71 22
Able to produce delicacies from local ingredients preferred by customers 4.32 23

Education and
training

(M = 6.14)

Participate in training in the use of local ingredients
organized by the Farmers’ Association 6.43 1

Participate in the local gastronomy and cooking courses
conducted by vocational training units 6.22 5

Learn the cooking techniques of local ingredients from elders 6.11 7
Refer to the media to use local ingredients to learn and refine culinary skills 5.82 12

Learn the innovative cooking techniques of well-known
chefs using local ingredients 6.11 7

Festival
activities
(M = 5.67)

Local ingredients are used for cooking during religious festivals 5.29 18
Local ingredients are used for cooking at family dinners 6.04 9

Local ingredients are used for cooking when friends visit for dinner 5.91 11
Local ingredients are used for cooking when worshipping ancestors 5.43 17

Promotion and
development

(M = 6.14)

Pass on cuisines based on local ingredients to the next generation 6.36 2
Pass on cuisines based on local ingredients to young people (school students) 6.30 3

Introduce the cuisines based on local ingredients to family and friends 6.30 3
Print the cuisines based on local ingredients in books 5.72 15
Compile the cuisines based on local ingredients into

audio-visual teaching materials 6.12 6

Cross-county, -city, and -regional exchange of the
cuisines based on local ingredients 6.03 10

4. Discussion

After the establishment of triangular fuzzy numbers and triangular fuzzy numbers
defuzzification, this research screened the indicators assessed by professionals in the
agricultural food field, eventually identifying a total of 23 criteria for sustainable inheritance
and innovative business strategies. Four of these items were related to the innovation
competition aspect, four items were related to the market operation aspect; five items were
related to the education and training aspect, four items were related to the festival activity
aspect, and six items were related to the promotion and development aspect.
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4.1. Indicator Screening Results

According to the total value ranking of the defuzzification, this research demonstrated
that “able to make local ingredients into gourmet food for sale (0.874)”, “able to process local
ingredients into souvenirs (0.832)”, and “able to customize local ingredients in response
to market demand (0.814)” of the market operation aspect were the three most important
indicators assessed by this study. This indicated that experts considered the contents
of the above three indicators to be key items for the sustainable inheritance of rural
cooking techniques and innovative business strategies. This result is consistent with
the research of Shpykuliak and Sakovska [18] and Jalkh et al. [5]. After the processing
of agricultural products, marketing is necessary to increase farmers’ revenue. Farmers’
food ingredients could gain competitive advantage through market sales, and innovative
marketing strategies could also raise the price of agricultural products.

4.2. The Confirmation of Screening Results
4.2.1. Innovation Competition

The criterion “participate in innovative cooking competitions using local ingredients”
(M = 5.78) of the innovation competition aspect had the highest mean value, indicating
that inheritance and innovation through cooking competitions were highly recognized by
farmers. This was followed by “cook ingredients using traditional cooking techniques”
(M = 5.76), “observe and shadow the cooking competitions incorporating local ingredients”
(M = 5.54), and “transform cuisines based on local ingredients from cooking competitions
into recipes for inheritance” (M = 5.00). The average values of the criteria in this aspect
were all above 5 points, demonstrating that farmers generally recognized innovation
competitions as a valuable strategy for inheritance and innovation. This result is consistent
with the research of Shukla et al. [30]. In addition to learning through the non-formal
education system, competitions could also serve as an important channel for farmers to
learn new cooking techniques.

4.2.2. Market Operation

Within the market operation aspect, the item “able to process local ingredients into sou-
venirs” (M = 5.08) was the criterion with the highest mean value, indicating that inheritance
and innovation through the processing of souvenirs was highly recognized by farmers.
This was followed by “able to make local ingredients into gourmet food for sale” (M = 4.77),
“able to customize local ingredients in response to market demand” (M = 4.71), and “able
to produce delicacies from local ingredients preferred by customers” (M = 4.23). None of
these items had values over 5 points, which revealed that although market operation was
one of the channels of inheritance and innovation, it was not well-recognized by farmers.
This result conflicts with research conducted by Shpykuliak and Sakovska [18]. The eco-
nomic development of Taiwan’s rural areas faces many challenges, and the development
of market operations could effectively improve the economic conditions of farmers and
ensure rural development. However, because of regional differences and Taiwan’s dense
population, most rural areas have their own local agricultural associations to help integrate
their economic sales. Although farmers generally considered market operations to be a
potential channel for inheritance and innovation, these aspects were not their first choice.

4.2.3. Education and Training

Within the education and training aspect, the item “participate in training in the use
of local ingredients organized by the Farmers’ Association” (M = 6.43) was the criterion
with the highest mean value, which indicates that the strategy of inheritance and inno-
vation through course training was highly recognized by farmers. This was followed by
“participate in the local gastronomy and cooking courses conducted by vocational training
units” (M = 6.22), “learn the cooking techniques of local ingredients from elders” (M = 6.11),
“learn the innovative cooking of well-known chefs using local ingredients” (M = 6.11), and
“refer to the media to use local ingredients to learn and refine culinary skills” (M = 5.82).
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The mean values of the criteria within this aspect were all above 5 points, indicating that
education and training were generally recognized by farmers as a strategy of inheritance
and innovation. This result is consistent with the research of Nor et al. [44]. Observing
techniques demonstrated by experts, learning traditional knowledge from elders, and
professional course training are all ways for farmers to learn; in this way, farmers could
enhance their knowledge and the inheritance of knowledge through multiple channels.

4.2.4. Festival Activity

Within the festival activity aspect, the item “local ingredients are used for cooking at
family dinners” (M = 6.04) was the criterion with the highest mean value, which indicates
that the strategy of inheritance and innovation through the cooking of ingredients at family
dinners was highly recognized by farmers. This was followed by “local ingredients are used
for cooking when friends visit for dinner” (M = 5.91), “local ingredients are used for cooking
when worshipping ancestors” (M = 5.43), and “local ingredients are used for cooking during
religious festivals” (M = 5.29). The average values of the criteria in this aspect were all
above 5 points, indicating that farmers generally recognized festival activity as a strategy
of inheritance and innovation. This result was consistent with research conducted by
Moscatelli et al. [39] and Raji et al. [45]. Different socio-cultural customs, festivals, religious
activities, etc., each have culturally unique dietary customs, and knowledge is passed on
through these activities. Food is closely related to inheritance. Farmers can pass on their
unique traditional knowledge on different occasions so that the distinct local culture can
be inherited through food.

4.2.5. Promotion and Development

Within the promotion and development aspect, the item “pass on cuisines based on
local ingredients to the next generation” (M = 6.36) was the criterion with the highest mean
value, which indicates that passing on knowledge to the next generation through cooking
was highly recognized by farmers. This was followed by “pass on the cuisines of local
ingredients to the young people (school students)” (M = 6.30), “compile the cuisines based
on local ingredients into audio-visual teaching materials” (M = 6.12), “cross-county, -city,
and -regional exchange of the cuisines based on local ingredients” (M = 6.03), and “print
the cuisines based on local ingredients in books” (M = 5.72). The mean values of all criteria
in this aspect were over 5 points, indicating that farmers generally accepted promotion
and development as a strategy of inheritance and innovation. This result is consistent
with research conducted by Almansouri et al. [40] and Raji et al. [45]. The promotion and
development of traditional culture rely on diverse channels, such as recipes, teaching,
audio-visual films, and communication with others, which enable farmers’ traditional
knowledge to be preserved and passed on to the next generation.

5. Conclusions

The results of this research demonstrate that the key indicators and aspects agreed
upon by agricultural experts and selected by the FDT predominately fell within the “market
operation” aspect. However, when re-confirming the acceptance of the aspects and indica-
tors, it was discovered that the participants mostly focused on the aspects of “education
and training” and “promotion and development”; this was the major contribution and
discovery of this research. The participants sampled in this study were rural household
economy organizations; it was therefore inferred that the purpose of the establishment of
Taiwan’s early rural household economy organizations was mainly to learn how to manage
family resources and cook. Therefore, these rural household economy organizations offer
cooking courses, housework management courses, etc. Among them, cooking courses
were paramount for local farmers’ food development. Accordingly, most rural household
economy organizations at the time of this study believed that the aspects of “education
and training” and “promotion and development” were key methods for the sustainable
inheritance of rural cooking techniques and innovative business strategies. Nevertheless,
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with the changing socio-economic landscape and the development of new types of markets,
the agricultural unit of the Taiwan government has provided interventions by scholars and
guidance organizations to guide the management of local farmers’ organizations, promote
the transformation of rural local organizations, and provide diverse development. For
example, research by Jiménez-Beltrán et al. [12], Rinaldi [13], Chaichana et al. [25], and
Di-Clemente et al. [22] demonstrated that the processing of raw agricultural foods into
products with commodity value and the transformation of production-oriented farms into
sightseeing-oriented leisure farms, among other strategies, could attract foreign consumers,
bolstering the rural local economy and creating rural innovation development.

In conclusion, in the sustainable inheritance of rural cooking techniques and innova-
tive business strategies constructed by the FDT in this study, all experts considered market
operation as the primary developmental focus for cultural inheritance and innovation.
However, when conducting physical confirmation, the farmers of the household economy
organization believed that education and training and promotion and development were
the foremost developmental focuses. This indicates that experts and scholars have different
ideas from local farmers. Therefore, to inherit and innovate local culture, this research
suggests farmers should integrate the innovative business courses of market operation
through education training and promotive development; this will enable rural areas to re-
tain traditional food culture knowledge and cooking techniques in the future. This strategy
could also consider the economy and business strategy aspects of market operation, thereby
promoting the sustainable inheritance of unique local and traditional rural food cultures
to avail farmers of greater benefit. This is the purpose of and the greatest contribution of
this research.

6. Limitations and Future Studies

Experts in various fields in this study were limited to the rural areas of Taiwan. Due to
the differing sizes of farms in Taiwan, this study did not consider the farm size, a limitation
of this study. It is recommended that researchers expand the sources and categories of
experts in the future to make them more representative; this way, such research results
may be generalizable beyond the area in which the experts are located, as this study only
models the of rural cooking techniques and innovative business strategies in Taiwan. It is
suggested that, in the future, researchers investigate different rural cooking techniques and
innovative business strategies and compare them with rural Taiwan.
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