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GENERAL PREFACE

Chinese culture has a long history and brilliant achievements.

Five-thousand years civilization has left pride to the Chinese people and wonders to the
world.Rich and colorful cultural legacy nourishes the spiritual mind of the Chinese descendants.
Among these some are labeled as “Intangible Cultural Heritage”, including oral traditions,
traditional performing arts, social activities and rituals, festive events, knowledge and practices
concerning nature and the universe, traditional craftsmanship and the cultural space related
to the above expressive forms, which all exist in a non-material state, have close relations with
people’s life and have been passing down through generations.

The long development of the Chinese history results in a rich variety of culture, such as
literary works, songs and dance, fine art, craftsmanship and custom, which became the nation’s
“cultural genes” in both material and spiritual values.From the colorful magic stone in the legend
of “Niiwa Patching the Sky” to the dragon-boat competition along the Miluo River in the Duanwu
Festival from the catching melody in Kunqu Opera Peony Pavilion to the mellifluous notes in
the tune of High Mountains and Flowing Water from the magnificent designs of the multi-
colored glazed porcelains to the delicate texture of the Gu embroidery and bamboo carvings;
from the astonishing acupuncture technique to the profound implications in Taijiquan practice
-- these cultural signs, laden with a history of five thousand years, have gradually molded into
an irreplaceable tradition in the spirits and characters of the Chinese people, melting in the blood
of their offspring throughout the world. The mental value, ways of thinking and creative energy,
peculiarly revealed in intangible cultural heritages, are a continuation of the soul of the Chinese
culture, also an important part of the nation’s spirit.

The intangible cultural heritage is around us, able to be touched, felt, watched, admired
and praised, but that does not mean that they will last forever.Worn out through the ages, they
have become rather fragile, and their sustaining environment is under threat with the rapid
development of economic globalization.Some are even on the verge of disappearing or losing.
The task of safeguarding the heritage is imminent.The promulgation of State Council Notice on
Strengthening the Safeguarding of Cultural Heritage and State Council General Office Proposals
on Strengthening the Safeguarding of Intangible Cultural Heritage in 2005 marks the formal
beginning of the work to safeguard the intangible cultural heritage.From 2006 to 2008, the State
Council released in succession two lists of state-level intangible cultural heritage covering 10



categories of folk literature, traditional music, folk dance, traditional operas, Quyi, traditional
sports, entertainment and acrobatics, traditional painting, traditional craftsmanship, traditional
medicine and folklore, totaling to 1028 items.

As an important component of Chinese civilization, Shanghai culture, with its 700 years
from origin and 160 years as an international port, has developed a special kind of intangible
cultural heritage out of the traditional Wu-and-Yue cultures.A convergence of ancient and modern,
East and West, Shanghai culture is now characterized with modern industry and commerce.The
33 items listed in the state-level intangible cultural heritage make Shanghai an indispensable part
in the state system of intangible cultural heritage.These items include: Jiangnan music played
with strings and pipes, Kunqu opera, Peking opera, Huaiju opera, Shanghai opera, Monodrama,
Box-wood Caving, Wunijing Cotton spinning and weaving technology and so on.

To safeguard these precious intangible cultural heritage in Shanghai and fully display their
unique charm, we are editing and publishing this series of books.The series will contain the full
list, is at the same time a systematic collection and recording of all the items, and also a chance
to popularize and promote the knowledge of the intangible cultural heritage.It will be compiled in
a one-item-one-volume way, adopting various means such as writing, photographs, chronology,
and links, to make a vivid and comprehensive introduction for each item to general readers.We
will take a humanist viewpoint, try our best to make the series readable, knowledgeable, and full
of historic values.

World Expo 2010 Shanghai China has fully elaborated its theme of “Better city, better life”.
The exhibition of the intangible cultural heritage has especially revealed to the world the unfailing
charm of Chinese civilization.This series will carry on the World Expo spirit and continue to make
its own contribution in popularizing the excellent traditional Chinese culture.

Upon the completion of the compilation, I would like to take this opportunity to express
my gratitude to the item heritors, item safeguarding units and manage department, experts and
scholars, as well as the leaders and editors of the Shanghai Culture Publishing House for their
labor, pains and talents.We sincerely hope that the series will be welcomed by the broad readers,
which will in turn become the best possible reward for our work in safeguarding the intangible
cultural heritage.

Zhu Yonglei

Director of the Editorial Committee

Shanghai State-level Intangible Cultural Heritage Series
Director-General of Shanghai Municipal Administration of
Culture, Radio, Film & Television

2010/11
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A long history of soya sauce brewing

China has a history of 6000 years for brewing soya sauce. Soya sauce, which comes from soya bean paste, is originated in
China. The first record of the name soya sauce and its usage in cooking appeared in the Song dynasty (960-1279).
Historically, brewing technology was divided into different schools according to the regions they were developed. The
most important schools of soya sauce brewing were that of Jiangsu-Zhejiang School and Sichuan-Guangdong School.
With the opening up as an international port, Shanghai became more and more prosperous. The soya sauce shops in
neighboring places such as Ningbo and Haiyan of Zhejiang and Taicang of Jiangsu began to move their business to
Shanghai and made the enterprise flourishing.

Qianwanlong is the only remaining soya sauce enterprise bearing the name off “Official Sauce Shop”. It is of great

historical value.
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