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TECHNICAL DOSSIER

Titleof the project  Tasting Territory
Authors Xingyuan Chen
Title of the course  Landscape Architecture Project
Academic year 208
Teaching Staff Bridget Keane, Kyle Bush, Niki Schwabe

Department/Section/Program of belonging
Landscape Architecture Discipline / Master of Landscape Architecture

Written statement, short description of the project in English, no more than 250 words

_The world's current food and farming system is producing increasingly industrial chemical-intensive farming, resulting
in monoculture farming becoming the major operation of food production. Urban food habits are becoming
-unsustainable, unhealthy, and.exploitative.. The homogenisation. of. the global diet has made land.lose.its cultural........

identity and urban society has systematically marginalized our awareness of the methods of food production, food
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Melbourne, Australia to deal with the issues engaged with the society, environment, and human health. Rather than
-viewing food purely-as-sustenance; Tasting Territory- proposes-a collection-of -core drivers for the city that facilitate the

project progresses through three stages — farm palace, food incubators and food stations — each designed to alter
COnSUmerS,percepﬁOnOffOOd_ ....................................................................................................................................................................

For further information i
. , . . Master d’Arquitectura del Paisatge -DUOT - UPC
Master d’Arquitectura del Paisatge -DUOT - UPC ETSAB- Escola Tecnica Superior
d’Arquitectura de Barcelona
Avenida Diagonal, 649 piso 5
08028 Barcelona-Spain

T:+349340164 11/ +3493 5520842
Contact via email at: biennal.paisatge@upc.edu
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CLIMATE CHANGE AGAIN

11th International Biennial Landscape Barcelona

Barcelona September 2020
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B Expansion Of Homogenisation
Giobal Feod Trading and Giobal Farmiand Expanskon

McDonald's Case Study
Gishakaation of McDonaid's
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HOMOGENEQUS TERRITORY
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ECOLOGICAL FARMING ZONES
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Erats Guided Tours Food Festival Musical

Workdhon mproviastions  Camedy

Postry Rusdig Dance in the Tasting Terrisory

Ereats Collective Cooking  Food Festival
Free Food Tastiag
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FOOD INCUBATOR
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FARM PALACE

FOOD INCUBATORS FOOD STATIONS svemanvels

w DEVELOPMENT o
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Distribution process of Tasting Teritory.
Instead of a ‘container’ for food, the food incubator is a buiding for information, culture,

fun, les:
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the urban food pattem.

Veacing actie

Food produced in Tasting Tenftory proposes a diverse and resiient natural ecological famming system, while

simultanecusly exploring the Australian aboriginal food species and culture to promole local native food diversity, food

securty and to conserve the environment. Meanwhile, agri-tourism and education programme are introduoed into farm
programmes.

@

palace, which provides a rich experience with a rang of agricultural
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