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Abstract: Many Chinese time-honored restaurants have a long history of good reputation 
and adherence to their traditional food practices.  They had brought these practices to other 
countries and became part of their cultural heritage, however, over the past few decades, many 
heritage restaurants had to reluctantly exit the industry due to the concerns of succession 
planning, the aging business life cycle, and brand continuity. As asserted by Cheung (2013), this 
concern brings researchers to consider how to evaluate intangible heritage that has transformed 
for the sake of survival. Thus, this study aims to examine the influence of Chinese foodways 
to the Filipino culinary heritage landscape and how it contributed in the food diaspora of the 
Philippines with the objective in designing a framework of preserving the best practices to the 
future generations. 

A mixed method (quantitative and qualitative) of research design was used using survey 
questionnaire to 100 diners, five owners/cooks/chefs from the time-honored restaurants in 
Chinatown, Manila and five from the representative of local tourism council. Likewise, an 
interview was made from the TH owners/chefs. An in-depth discussion was made from the five 
key informants in the field of culinary heritage food in the Philippines in soliciting valuable 
feedback of the Chinese contributions to the Filipino food diaspora.  Findings revealed that 
authentic Chinese foods and its foodways became heirloom dishes of Filipinos overtime through 
acculturation of the usage of ingredients, sources of raw materials, recipes, and cooking skills & 
method of chefs. Furthermore, results of the findings revealed the significant influence of the 
Chinese foodways in gastronomic experience, uniqueness, servicescapes, and food authenticity, 
health benefits, and cultural value in the intangible heritage of the Philippines as confirmed 
by culinary historians. The adaptation of bicultural assimilation and acculturation of heritage 
cuisines from both the Chinese and Filipino resulted in the mixed foodscape in the Filipino 
Culinary Heritage diaspora. The study recommends designing a framework of best practices to 
be presented to the Natural Commission on Culture and Arts (NCAA) in passing the wealth 
of the Filipinos diverse cultural influences of the Chinese foodways to the Intangible Heritage 
of the Philippines and thereby preserving it in the long run. Further research in other countries 
influences the Culinology aspect of the Philippine culinary landscape is being encouraged.
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Introduction

From just simple foodways, Chinese built an intangible heritage in the field of 
culinary.  According to Cheung (2013), “Chinese foodways is a complex mix of 
regional elements including a wide range of ingredients, cooking practices, and 
culinary skills, and is considered a system of knowledge not only inherited from the 
past but also determined by socio-political changes in different eras.”  The Chinese 
became a dominant force in food culture; many restaurants have adapted their 
culinary skills and practices globally. Most of the traditional Chinese restaurants 
are transitioning to the next generation, they are at the crossroads of either passing 
on the baton or exiting in the industry altogether. These restaurant owners are 
facing concerns about succession planning, the aging business life cycle, and brand 
continuity. Over the past few decades, many heritage restaurants had to exit the 
industry reluctantly. However, there are still time-honored restaurants successfully 
transcending generations. These restaurants took deliberate steps to identify the 
inherent practices and leverage on them to remain relevant to the modern consumer.

In the book of Tan Chee-Beng (2011) entitled “Chinese Food and Foodways 
in Southeast Asia and Beyond” dealt with the anthropology of food in Southeast 
Asia and, in particular, examines how variants of Chinese food are transferred, 
reproduced and localized by overseas Chinese communities. Food plays a crucial role 
in attracting tourists to a specific destination because of its reflection of a region’s 
culture and lifestyle. The researcher sought that most researchers believed that 
cuisine has a significant impact on  decision making of traveler when choosing their 
vacation destination.  Moreover, it has been reported that the cuisine of a country can 
showcase its cultural or national identity (Rand, Heath, & Alberts, 2003).  According 
to Frochot of 2003, the image of France has always been associated with its food and 
wine.  Likewise, the cuisine is primarily the strength of people’s desire to visit Italy 
(Boyne, Williams, & Hall, 2002).  Corigliano (2002) argued the success of Italian 
gastronomy was predominantly attributed to the assimilation of its gastronomy into 
its national identity.   

Moreso, Chinese foodways became part of the heritage cuisines of the 
Philippines. Many of the traditional foods were transformed for survival to avoid 
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being extinguished, while at the same time, the commercialization has discredited 
their traditional strengths and authenticity from the preservation perspective. This 
concern brings researchers to consider how to evaluate intangible heritage that has 
transformed for the sake of survival (Cheung, (2013). In the article of Fernandez 
(2002 as edited by Cheung, 2013) foreign influences came to play upon this matrix 
which built up the totality now known as Philippine cuisine.

According to the UNESCO 2003 Convention for the Safeguarding of the Intangible 
Cultural Heritage, they defined intangible cultural heritage as representations, practices, 
knowledge, skills and expressions as well as instruments, objects, artifacts and cultural 
spaces associated with communities, groups and in some cases, individuals recognize 
it as part of their cultural heritage.Forms of intangible cultural heritage are cuisine, 
food, cookery or other related forms which is promoted and to be safeguarded to 
preserve its cultural identity. Intangible cultural heritage transmitted from generation 
to generation is continuously reproduce by communities and groups in response to 
their environment, their interaction with nature and their history, and provides them 
with a sense of identity and continuity, thus promoting respect for cultural diversity 
and human creativity. (UNESCO, 2003)

According to Jingan Xue(2015), Chinese cuisine can be considered diasporic 
and capable of breaking cultural boundaries as Chinese overseas communities have 
introduced their kitchen to various parts of the world over the past two centuries.  
In translation studies, scholars view culinary identity as an extension of translation 
activity. However, Chinese culinary identity hasn’t received the same attention that 
other areas of research in translation studies have, probably because of its culture-
specific traits.

It is also evident that preservation of heritage food includes the functional 
competencies of chefs or cooks in the authenticity of dishes, cooking methods, 
recipes, ingredients, dining customs, social connotations, ailment-related rituals 
and festivals, hunting and farming traditions, and family ties are all part of, and 
influenced by foodways (Hall, Sharples, Mitchell, Macionis, and Cambourne, 2003; 
Hashimoto &Telfer, 2008; Timothy & Ron, 2013). 

Philippine Chinatown still houses the very famous Chinese time-honored 
restaurants operating in Binondo, Manila Philippines to date. From the oldest as of 
1866 to circa 1956, these time-honored restaurants displayed their old traditional 
cooking practices and have acculturated to the local Filipino culture; For instance, a 
very well-known dish of “pansit” that is recognized to be of Chinese origin, but right 
now part of the Filipino food culture with a local flavor.  Nonetheless, it is being 
noted that there has been a distinct change in food preparation and meal patterns 
due to the change in cooking methods.

In this view, the researcher examined the influence of Chinese foodways to the 
Filipino culinary heritage landscape and how it contributed in the food diaspora of 
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the Philippines with the objective in designing a framework of preserving the best 
practices for future generations. This study identified traditional Chinese cuisines 
which became part of the Filipino culinary scene and defined the traditional practices 
concerning usage of ingredients, the source of food resources, heirloom recipes, 
(family secret/heritage recipes); culinary skills (conventional cooking methods). 
Moreover, the study likewise attempted to examine the level of influence of Chinese 
foodways and its contribution to the Filipino Culinary Heritage by analyzing the 
attributes regarding gastronomic experience, health and wellness benefits, food 
uniqueness, servicescapes, food authenticity, and culinary heritage value.

Literature Review

Food and Chinese Foodways

Chinese influence on Philippine food is thus several centuries old, and as a result 
almost invisible. Most Filipinos do not realize that the ingredients they buy in 
markets, and dishes they cook for everyday meals and feasts, are Chinese in origin. 
According to Jingan Xue (2015), the cuisine is a topic worthy of interest because it 
often associated with a specific national culture. Among the various national cuisines, 
Chinese cuisine is probably one of the most fascinating, all the more so because the 
culture-specific characteristics of Chinese cuisine have resulted in its typical diversity.

In the study of Batiduan (2016), she cited Bessière, Timothy and Ron (2013) 
that conventional culinary processes and cuisines of a society reflect the status, 
mentalities, heritages recipes and food habits of the current generation and previous 
generations. Traditional cuisines play a significant role as image-maker for tourist 
destination (Timothy and Ron, 2013). From the cultural tourism perspective, the 
gastronomy can be deemed as the intangible heritage of a goal (Kivela & Crotts, 
2006), since food represents the culture of a local community (Fieldhouse, 1986) 
and each dining opportunity is a chance to discern the local people (Richards, 2002).

Jingan Xue (2015) stresses the importance of phenomenon: the “translation” 
of Chinese culinary culture in Canadian food discourse. Renowned for its 
multiculturalism, Canada—perhaps more than any other country—has embraced 
“Chinese food” as one of its mainstream international cuisines, and Chinese cuisine, 
on the other hand, has adopted Canadian cultural values and has become practically 
inseparable from contemporary Canadian culture. In the Philippines, Tayag (2009), 
“Filipino” is not some grandiose common ideal, but merely the way we live an 
everyday common life. However, Filipinos do not see the profound in the mundane. 
The real “Filipinoness” is not something acquired from without, but something that 
springs from within, from its subconscious.
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Preservation of Foodways and Best Practices as Culinary Heritage

Cuisine, food, cookery or other related forms of intangible cultural heritage are being 
promoted and being safeguarded to preserve its cultural identity. From generation to 
generation, this intangible cultural heritage is continuously reproduced by communities 
and groups in response to their environment, their interaction with nature and their 
history, and provides them with a sense of identity and continuity, thus promoting 
respect for cultural diversity and human creativity. (UNESCO, 2003)

In the speech of Tam (2015) in the Chinese University in Hongkong, she 
highlighted the preservation of foodways of any country and at the same time 
safeguarding the Intangible Cultural Heritage of a nation. For instance, she cited the 
restaurant’s study in India wherein the paper discourse the journey through history 
and politics, as restaurants are example of both, tangible and intangible influence 
of the colonial rule. It explored the role played by the restaurants in marketing 
traditional food cooked in family kitchens especially those restaurants, which were 
established by Hindu Brahmin proprietors in the city of Mumbai and its preservation. 
Bessière, Timothy and Ron (2013), explains the cuisine of society reflect the status, 
mentalities, heritages recipes and food habits of the current generation and previous 
generations. Gastronomy as heritage is a mixture of tangible aspects like; ingredients 
and cooking utensils together with the intangible elements like; cooking tradition, 
the visual, and smell and taste components of the food.

In the Philippines, Republic Act 10066 known as an Act for the Protection 
and Conservation of the National Cultural Heritage strengthening the National 
Commission for Culture and the Arts (NCCA) and its affiliated cultural agencies 
for other purposes provided implementing rules and regulations for “Intangible 
Cultural Heritage.” The act defines intangible cultural heritage as practices, 
representations, expressions, knowledge, skills as well as instruments, groups and 
individuals recognize such as: (1) oral traditions, usages, customs, languages and 
other expressions; (2) performing arts; (3) social practices, religious rites, rituals, 
culinary traditions and festive events; (4) practices and nowledge concerning nature 
and the universe, worship and (5) traditional craftsmanship.

Liwanag (2016) explains that though the Filipino cuisines are influenced 
principally by Spain, Mexico, Malay, and the United States, the Chinese contributed 
to the rich food culture of the Philippines. Their traditional Chinese cuisines 
integrated into the pre-colonial indigenous Filipino cooking practices dating 
back the 19th century wherein Chinese restaurants proliferated in every corner of 
Manila. The preservation of food authenticity is very much relevant in this modern 
time. (Omar, Karim, Zakiah et al. (2015) that cultural heritage food experiences 
in tourism destination hold a great impression on tourists’ loyalty towards a 
destination. Moreover, the study entitled “The Role of Food and Culinary Condition 
in Tourism Industry” by Ardabili, Rasouli, Daryani, et al. (2015) asserts that public 
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perspective in food assumes a secondary and minor role in the tourism industry 
which is evaluated by tourist’s words of mouth. From globalization, cultural diaspora 
underscores the flows of people, information, technologies, capital and ideas across 
national borders (Appadurai 1996). Cited in the study of Sunanta (2005) about 
the Globalization of Thai Cuisine conferring the contact between cultures following 
these transnational flows has resulted in the public exchange and transformation of 
cultural forms (Appadurai 1996, Featherstone 1995).

The study about the “Application of modern hospitality management practices 
in China’s time-honored restaurants” by Junfeng Li (2010) revealed that there is 
currently a rare opportunity for the “Time-honored” catering enterprises in China to 
grow in market competition. “From the foodways to intangible heritage: a case study 
of Chinese culinary resource, retail, and recipe in Hong Kong” by Cheung (2011) 
stated that Chinese specifically in Hong Kong considered the three transformational 
aspects of eating habits and foodways of Chinese. It has a significant impact regarding 
its resources, retail, and recipe as intangible heritage preservation in areas such as 
cultivation, trade network, and family recipe inheritance.  

Over the last century, modern Chinese foodways have gradually evolved as 
Chinese traditions of culinary skills and diets have been continuously inherited from 
the past while new ingredients and skills were imported. At the present time, much 
scholarly attention has been on the social and cultural construction of foodways; 
however, there is an increase of interest in thinking of foodways as a kind of intangible 
heritage reflecting its significance as part of people’s lives in the era of modernization 
and globalization (Long and Labadi 2010). With the apprehension that some 
ingredients and culinary skills have become more challenging to inherit and sustain, 
the possibility of losing them should not be overlooked. (Cheung, Sidney C.H., 
2011). From the cultural tourism perspective, the gastronomy can be deemed as 
the intangible heritage of a destination, as stated from the Journal of Hospitality 
and Research, 30(3), 354-377, (Kivela & Crotts, 2006). Since food represents the 
culture of a local community as stated in Food and Nutrition: Customs and Culture 
(Fieldhouse, 1986) and each dining opportunity is a chance to discern the local 
people as per the book of Tourism and Gastronomy, London: Routledge, 3-20, 
(Richards, 2002). 

Conceptual Framework

The study anchored on the ideas of Cheung (2011). He emphasized the robust 
family recipes as one of the intangible cultural heritage values that would probably 
to be preserved and passed down to future generations in many countries, Bessière, 
Timothy, and Ron (2013), It argues that traditional culinary processes and cuisines 
of a community reflect the status, mentalities, heritages recipes and food habits of 
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the current generation and previous generations. Cuisine as heritage is a mixture of 
tangible aspects like; ingredients and cooking utensils together with the intangible 
elements like; cooking tradition, the visual, smell and taste components of the food.

Jingjing (2011) used attributes of local cuisine, such as flavor, hygiene, reputation, 
novelty and cultural meaning in her study, and Batiduan (2016) explored the skills 
and competencies of traditional cooks In Iloilo and the heritage conservation of 
cooking methods of Ilonggo dishes to protect its identity and cultural value. These 
studies collated and analyzed by the researchers to come up with a conceptual 
framework based on the purpose of the study. The study is original research wherein 
the construction of the premise and direction of the study was carried due to the 
passion of the researchers to contribute to a new phenomenon and no reviews made 
in this dimension. However, various indicators from some of the previous researches 
and literature were used to develop the study owned conceptual framework. Figure 
1 shows the conceptual framework designed in this study.

Figure 1. Conceptual framework

Chinese Foodways

•  Use of ingredients.
•  Source of food resources,
•   Heirloom recipes, (family 
secret/heritage recipes)

•   Culinary skills (traditional 
cooking methods)?

PRESERVATION 
OF BEST 

PRACTICES IN 
PRESERVING 
THE CHINESE 

FOODWAYS THAT 
BECOMES PART 
OF THE FILIPINO 

CULINARY 
HERITAGE

Heritage Attributes

•  Gastronomic Experience,
•  Health and Wellness Benefits,
•  Food Uniqueness,
•  Servicescapes,
•  Food Authenticity,
•  Culinary Heritage Value

Influence of 
the Chinese 
Foodways in 
the Philippines’ 
Food Diaspora

Methodology

The study utilized the descriptive research design using quantitative and qualitative 
methods.  These mixed methods of research were explicitly employed by the researcher 
to interpret and analyze data of existing conditions prevailing in the research 
environment. Data were obtained utilizing the survey questionnaire as the primary 
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instrument and the usage of an in-depth interview from the culinary historians to 
further solicit expert views. The five culinary historians were interviewed but not 
included in the total respondents in the quantitative part.

Total respondents were 110, comprised of 5 owners/cooks/chefs from the five 
time-honored restaurants in Chinatown with 4.55%. Another group was 5 (4.55%) 
representatives from the local government tourism council. Purposive sampling  was 
used in the selection of the chefs, tourism council respondents, and culinary historian. 
Wherein the criteria described as part of the culinary heritage section in the local 
tourism office, historians and with knowledge of Chinese cuisines. However, in the 
diners’ group, random-quota sampling was utilized based on the average customers 
in the TH restaurants with 100 diners (92.90%) daily shown in Table 1.

Table 1. Distribution of the respondents

Category Samples (n) Percentage

1. Restaurant Owners/ Chefs
2. Local Tourism Representative
3. Diners

5
5

100

4.55
4.55

92.90

TOTAL 120 100.00

The primary instrument of the study was a survey questionnaire and an in-
depth interview as part of a qualitative method to triangulate from the findings 
in the quantitative portion of the study. Statistical tools used were a percentage 
and frequency counts to determine the profile of the respondents, weighted mean 
employed to find out the extent of influence of the Chinese foodways to the Filipino 
Cultural Heritage Cuisines using Likert Scale. Analysis of Variance (ANOVA) set at 
.05 alpha, and a post hoc test using the Scheffe were used to determine the significant 
difference among the ratings of the groups of participants.

Results and Discussion

The results of the statistical data gathered from the responses from the group 
of respondents on the perceived level of influences of the Chinese foodways to the 
Filipino Culinary Heritage shown in Table 2.
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Table 2. Summary of mean scores of respondents in the level of influence as a whole

Heritage Attributes
TH Rest LGU Diners Ave. Mean

Mean Int Mean Int Mean Int Mean Int

1.  Gastronomic 
Experience 3.90 A 4.67 SA 4.12 A 4.23 A

2.  Health and Wellness  
Benefits 3.48 N 3.92 A 4.08 A 3.83 A

3. Food Uniqueness 4.10 A 4.10 A 4.07 A 4.09 A
4. Servicescapes 4.17 A 4.00 A 3.98 A 4.05 A
5. Food Authenticity 4.17 A 4.23 A 4.32 A 4.24 A

6. Cultural Heritage Value 4.67 SA 4.70 SA 4.36 A 4.58 SA

General Average Mean 4.08 A 4.27 A 4.16 A 4.17 A

The above table showed the degree of impact of Chinese foodways to the Filipino 
Culinary Heritage affirmed the importance of the attributes mentioned above with 
an overall rating of 4.17 and interpreted as “agree.” These dimensions contributed to 
the study objective in designing a framework of best practices in preserving Chinese 
foodways in one time, or another influences the Filipino heritage cuisines. The 
cultural heritage value of the restaurants has the highest general average mean score, 
and that merely shows how vast is the influence of the Chinese foodways to the 
Filipino Culinary Heritage as rated by the groups of respondents. Simultaneously 
answered and agreed to the cultural heritage value dimension as the highest mean 
value of 4.58 and interpreted strongly agree” (SA) by all the respondents.

However, The findings denote that health and wellness benefits of the diners 
should be given more attention by the owners of the time-honored Chinese 
restaurants to support their existence further and to compete to the demands of 
the consumers. Primarily, this will assist in the globalization and modernization of 
the food industry and research and development to also contribute to the need of 
customer concerning the food wellness and benefits. These influences are the key 
factors that will support the researchers to create a framework in preserving the best 
practices of Chinese foodways those influences the Filipino culinary heritage and 
should be well protected by the time-honored Chinese restaurants to maintain their 
reputation.

It is evident in this study that the influencing factors of Chinese foodways 
set criteria in the inclusion of Chinese cuisines to the Filipino culinary heritage. 
Nowadays, globalization and urbanization kept on threatening the cultural practices 
among food service providers which have led to the minimization of tourists’ Food 
Culture Involvement to experience the food. The acculturation refers to a learning 

Figure 1. Framework for the study
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process, practices and customs of a new culture, acquiring the capability to function 
within the central culture while preserving the original culture (Newman & Sahak, 
2012).

Result of Hypothesis

The study utilized ANOVA as a statistical tool in determining the difference in the 
mean scores of the groups of respondents that answered the same questionnaire. The 
results are presented in Table 3 and four respectively.

Table 3. Significant differences when grouped according to TH Restaurants

Anova: Single Factor

SUMMARY
Groups Count Sum Average Variance

TOHO 6 24.92708 4.154514 0.018089
LEE 6 25.56125 4.260208 0.014057
SINCE 6 23.98208 3.997014 0.088697
CHUAN 6 24.88667 4.147778 0.026927
SUN 6 25.29917 4.216528 0.041386

ANOVA
Source of Variation SS df MS F P-value F crit

Between Groups 0.239198 4 0.059799 1.580684 0.210351 2.75871
Within Groups 0.945783 25 0.037831
Total 1.18498 29

The researcher uses the Analysis of Variance Single Factor data analysis tool to test 
the significance of differences between and among the ratings of the respondents on 
a level of influence of Chinese foodways in the Filipino culinary heritage. The table 
above summarizes an inferential statistics and analysis result implying the significant 
differences among the means. Since p-value = 0.210351 > .05 = α, therefore, the 
researcher retains or accept the null hypothesis; thus concluded that there is no 
significant difference between and among the ratings of the respondents on a level of 
influence of Chinese foodways in the Filipino culinary heritage.

Moreover, the researchers likewise analyze the significant difference among the 
mean of the level of influence of Chinese foodways dimensions.
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Table 4. Significant differences by the Level of Influence Dimensions

Anova: Single Factor

SUMMARY
Groups Count Sum Average Variance

GASTRO 5 20.58333 4.116667 0.023785
HEALTH 5 20.4 4.08 0.0156
FOOD 5 20.35833 4.071667 0.042243
SERVICES 5 19.90625 3.98125 0.065957
AUTHEN 5 21.60833 4.321667 0.005472
CULINARY 5 21.8 4.36 0.00065

ANOVA
Source of Variation SS df MS F P-value F crit

Between Groups 0.570152 5 0.11403 1.21320 0.20205 2.620654
Within Groups 0.614828 24 0.025618
Total 1.18498 29

Level of Significance: .05

The above table summarizes an inferential statistics and analysis result implying 
the significant differences among the means. Since p-value = 0.20205 > .05 = α, 
therefore, the researcher retains or accept the null hypothesis; thus concluded that 
there is no significant difference between and among the ratings of the respondents 
on the perceived level of influence of the Chinese foodways to the Filipino culinology 
according to the following dimension mentioned above.

The findings support that respondents have similar perceptions on the level of 
influence of Chinese foodways to the Filipino culinary heritage and also became 
part of the Filipino cuisines. These perceptions mean that the participants agreed 
that despite their different family recipes, origins, their roles, and functions; they 
are committed to the traditional preparation, cooking methods of Chinese signature 
dishes authentically.   

This disclosure can attribute to the study of Chuang (2009); the food can 
transform local culture in the formation of identity and social transformation as it 
relates to the development of culinary tourism. Foodways has developed out of social 
changes in the acceptance of localism, the growing impact of mass media and the 
increasing governmental involvement in cultural activities.

Food as the symbolic representation of culture has its substantial economic 
value, as well as a nominal value fashioned by the practice of food production and 
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consumption. Thus this study has shown that Chinese foodways can be a symbol in 
mixing cultures and acculturation development gives way to the existence of local 
and national identity through foods.

Conclusions

The usage of ingredients, a source of food resources and application of the heirloom 
recipes gives credence to the authenticity of the Chinese cuisines coupled by the 
traditional cooking method or foodways of Chefs/Cooks of time-honored restaurants. 
Chinese foodways contributing stronger to the Filipino culinary arena and Chinese 
dishes are considered a significant part to the intangible heritage in the Philippines 
Food Diaspora brought by strong acculturation and assimilation of culture, practices, 
habits, beliefs resulting to the mixed foodscape in the Filipino Culinary Heritage.

Furthermore, the implication of the study that intangible heritage preservation 
is very much relevant since preserving the Chinese foodways is likewise preserving 
the Filipino cultural heritage cuisines. Time-Honored restaurants should be provided 
with a technique to increase their competitiveness through the application of current 
hospitality industry standards of effective management and marketing methods to 
preserve the culinary practices for generations for optimum operational mechanisms 
to assist the enterprises from business continuity. The study recommends designing a 
framework of best practices to be presented to the Natural Commission on Culture 
and Arts (NCAA) in passing the wealth of the Filipinos diverse cultural influences 
of the Chinese foodways to the Intangible Heritage of the Philippines and thereby 
preserving it in the long run. Further research in other countries influences the 
Culinology aspect of the Philippine culinary landscape is being encouraged.

Open Access: This article is distributed under the terms of the Creative Commons Attribution 
License (CC-BY 4.0) which permits any use, distribution and reproduction in any medium, 
provided the original author(s) and the source are credited.
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