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FOREWORD 1

It's been a global issue of environment, resources, population, peace
and health that human are facing with, and these problems are interlaced
and perplexing. Now this book of Eafology, from a new perspective of eating
matters, reveals the relationship of the five major problems. On a micro view,
with the courage of creativity, the writer has made an unprecedented analysis
and explanation on human eating matters in the world, which helps us to review
food production, eating life, and eating behavior of every single person. In fact,
the absolute universality of eatology can connect global issue with personal
interests, and connect human interests with nature ecology. And it refers to
eating behavior that nobody can live without, and to health that everyone is
concerned with, which is enough to let people accept. Moreover, it is more
persuasive that eatology connects environmental polution and ecological
damage with every single eating behavior.

Since the development of human, nobody has ever lived without making
eating behavior at any time. But there has never been a subject called ecology
that could study and summarize human eating on a scientific perspective.
Though there have been a lot of thinking on this in history, it didn’t came
out with any system. And modern people enjoy eating, but choose to ignore
the disadvantage that eating has caused. In my point of view, the publishing
of Eafology has made four major contributions: firstly, it fills in the gap of
discipline, as well as establishes the basic concept and theoretical system of
eatology discipline. Secondly, it has found a new way to solve global problems

which have been caused by against-original ecology since the discovery
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of industrial civilization. Thirdly, many new concepts are presented in this
book, like eating rights, eating industry, eating diseases, eating disasters,
eating order, food efficiency,and food aesthetic appreciation, having enriched
knowledge system. Fourthly, it puts forward the guidance of scientific ingestion,
easy to understand and operate, quite practical.

The writer’s trying to build a big system based on eating, and to discuss
its relation with other systems, especially that with human system and
ecological system. According to the writer, high efficiency of eating production
is not always right, as it has threatened human health, and it's worth noting
that the foundation of eatology will influence present administrative system.
As the writer has proposed a bold idea of establishing eating industry
ministry which will recombine all ministries referring to eating as planting
industry, livestock breeding, animal industry, fishing industry, food production,
beverage manufacturing, catering industry, food supervision, etc. This notion
not only complies with agencies streamlining and efficiency increasing, but
also effectively deals with the hot issues of environment-protection, food
safety supervision, decreasing buck-passing, and reversing the situation that
agencies are lack of coordination and act passively.

Eatology brings us a new world of reknowing eating matters and eating
field. | do hope the whole society focus on eatology and attach importance to
eatology, and more specialists get engaged in eatology study, making it benefit
to the society, to the nature, ultimately to ourselves. Eafology is astonishing,
making us to think and review our various eating behaviors. Innovations like

this should be appreciated and encouraged.

Hu Zhenmin
Member of CPPCC(Chinese People’'s Political

Consultative Conference)
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FOREWORD 2

Liu Guangwei has an important message for the world through the first
monograph ever of eatology. After years of thinking and writing, he is now
ready. The importance of this book lies in an advocation of food naturality.
It connects human health with the earth health, unifies and then reclassifies
the decentralized eating concepts, showing us a complete and broad world of
eatology, and helping to discover the problems, and ways to deal with them.

| met Mr.Liu eight years ago because of his magazines. The European
leader in food trade magazines had asked me to see if they could build a
partnership with him. In China, and outside he was already considered as the
leader and highly respected. He is a powerful business leader but he is also
a humble and reserved man, with a deep care for the world. He wants to do
as much as possible to help from his key position in the sector. He is reaching
for the world, to try to make a real change of eating behaviors, towards more
balance for all.

Eatology is a chance for China, and the world. In most of the West, it is
now industry that leads and controls directly or indirectly the future of what we
eat. It is different in the East, where the people kept alive the healthy concepts
of what they should eat. Starting with the basics of oriental culture, Eatology is
an effort to build up a brand new system from macro-perspective, as well as an
oriental reflecting on industrial civilization. It is in fact inspiring for the future of
human eating behaviors. And it opens a window of fresh air in a difficult world.

The book of Eatology is scientific, clear and simple with much new

thinking, many new concepts and terms. Like the four issues of eating rights.
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And it contains three major eating rights which are the foundation stone
of eating orders. Especially, it proposes four kinds of gastrologist, and it
is refreshing to point out the deficiencies of them, helping us to revaluate
gastrologist, and to better know how to guide people eat healthily.

Gourmand World Cookbook Awards, founded by me, has been held
17 times, with books from more than 160 countries in the world every year.
They are tens of thousands of books in three categories, including recipes,
gastrologist’s books, and catering education. However, there has never been a
monograph of eatology. It's a big success for Mr. Liu to publish this book.

Thank you, Mr.Liu, | am very honored to be your friend, and | admire your

intelligent and generous effort.

. A=

LO'("“S

Gourmand World Cookbook Awards,

President and Founder
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Introduction

The universe shows meaning only with the existence of life, all of which go
with both assimilation and dissimilation. The process of absorbing nutrients is
called assimilation, while the process of excretion called dissimilation. These
happen everyday worldwidely, common and nothing exciting. However, it
contains various knowledge, especially that the eating matters hide elementary
codes of human civilization, deciding the trend of human society. As eating is
inseparable from every single man in the world. It matters human future.

Since industrial civilization, technology has rapidly advanced, and many
industries has well prospered due to more specific social division, higher
production efficiency and a wide selection of merchandise. However, eating
matter is an exception.

Excessive food sources exploration and severe environmental pollution
damaged ecology, and more threatened human health. More specific social
division makes eating knowledge unsystematic while eating industry cracked.
And higher efficiency makes food production against original ecology while
food products innutritive. Human eating matters are greatly developing with
problems. It once impressed everyone with good appearance, taste and price
when high-production food and fast-grown chicken came to us. But suddenly
one day, we are so shocked to realize that 180-days-grown chicken do better
than 45-days-grown ones.

It has taken us 500 years to finally understand that human with original
nature need original food to maintain healthy. Contrarily, based on against-

original ecology, industrial civilization drove us further and further from natural

3



food.

It's worth reflecting why eatology wasn't established in the past long
history, why eating matters wasn't referred to as a science nowadays in the
popularity of learning, why scientific ingestion wasn't taken positively in the
highly-developed modern society. Maybe eating matters are too common to be
considered. Maybe eating is too simple to be connected with profound learning.
Maybe it hasn't passed too long that people wouldn't get starved anymore. Or
maybe it's these ideas that restricted and prevented eatology study.

Eatology is a science of studying eating regularities, and exploring human-
and-food relation. To say the least, human on the earth live to harmoniously
deal with various food, to constantly transform food material with wisdom and
technique, to satisfy ourselves, to comfort ourselves and to delight ourselves
by eating.

Eatology study aims two aspects: to maintain human healthy, and to keep
the earth healthy. They are unified, inseparable, promoting and constraining
each other. As we know, excessive food resource development and severe
environment pollution have damaged our surroundings. And four major
eating diseases derived from starvation, polluted food, food preference and
over-ingestion have threatened human, while two major eating disasters of
environment and ecology have threatened the earth, faced with which, we
eagerly need to reflect our eating behaviors, and to direct them with more
scientific theory. Accordingly, we put forward the concept of Nine-industries
Unification to change the cracked status of eating industry, the concept of
Six States and Nine Propers to guide human eat scientifically, the aesthetic
concept of Five Senses and Duality to connect enjoyment with health, and the
virtue of Five Types of Eating Vice to reject bad habits in eating behaviors.

The establishment of eatology discipline has four elements. They are
precise definition, specific aim, scientific structure, and infinite topics.

Eatology study is an arduous task, and will take us decades, or even



hundreds of years to research regularities of eating, to claim eating rights,
to complete eating orders, to promote food production efficiency, to enhance
eating education, and to improve the environment of food resource.

We're convinced that human average lifespan will be up to 100 years at
the mature period of eatology, and to 120 years at the prosperous period.

Eatology changes you and me, and eatology changes the world.
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