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Yunnan's Food Culture in A Broad Historical
and Geographic View

Abstract: With a broad historical and geographic view, and by the cross-cultural
methordology, the article considers Yunnan as an important component of the
southwest food culture circle. There are five prominent features, they are 1) its
food culture begins from a long history, as archeological record of cooking by
Yuanmou Man (Homo erectus yuanmouensis) has been the earliest in China so far;
2) great abundant of edible fungi and other vegetables with effective processes,
which is famous throughout the country, even the world; 3) various styles of food
culture from minority ethnic groups which is very typical; 4) the unique status
of communication between Chinese and Southeast Asian food cultures cannot
be replaced; 5) those famous senic spots have great and permanent attraction for
tourists home and abroad. Yunnan’s food culture has long and rich heritage, a
strong foundation of resources, good reputation, acuumulated achievements, and
sufficient of labor, which proved to be basic conditions for its development of food
culture. If look further, make successful plans and run them well, it is believed that
Yunnanese would realize their recent goal of making prosperous cultural industry.

Keywords: a broad historical and geographic view; Yunnan cuisine; food culture;
food culture of minority ethnic groups; food culture of Southeast Asia



— eftEEIPE AN RENPE?

FEEBE W HEERFNS X, EEEREFTAERNETHTENEAEE
A s R . FASCHIIS MR EA 21 DR PR, —AEBRABNA
By CEPIIEESEY (Food: A History) HE , (EARMRLAZ R S M A _ERATRA .
VEFIEFIIH « BRI TELNT « PIRATE (Felipe Ferndndez-Armesto) £ “Hi &
B R SR SR — AR RERR R - TWMER TR KBRS SR T TR
RLE, WELT 4 EEM BEHMFEARMFIEN 09 2. @8IaY.
1T Bt — MR R PO M T S e e, RS AR T — 25 "D
EE—AKRFEALNHEERE, WAAIHAGROLESE ; —AAFEESEK
BERN—EAFESHNSEELRATRERN, BREFPIEREAR
Y. ROTLAEEBGHE EREENYHE, T 'RUSHR WSE—
B A "

20 HAZHPEELIE, BEE UM ALRAMNEE. S4FEREMER
FERBAAGEHN RS, URPEREAREZZ R ERESR, K
B EERZ G2t RRIEEM. 20 D 80 FA LA PE R AR,
Bt DR ERE AT AR E IS . AR ARSI AL S, RN
ERE, £ PEEER REZTH, BATHEXUHE. t=EAO4
BRhERAIUL. A BEFEENER, R, ERBDEE LUERHN
G Er D AR RPN EISR A, HAE R — H =8 EA SR MR
RE. RS, SMRAEIEREBRRE AN, MAZREMNEH. REAGHR,
METERENELHEER. BEEE. BERE. FERE. SEEMERK
—HRRFMEER 3" ERRAND, BT AAEANGREEEHER
HE, BT BN R, BR, EUEEESEHPEN R
LIEZRKX" MEIlA T E—RAERZINERE, FriMbs: PEARE— 8
E—E AR

ERAME, ERTAZRAE, BAE 2000 FRRI—F, H—MRRA
MR T —AGHE, EATFNATFTR Bk |EM ERERMKE A
Cook’ s Tour In Search of the Perfect Meal) {3 Anthony Bourdain &2 —{\ A 28 3
AERFER BT METEEE TR . 4k I RIETL R MHE K
Bz t&, B « EEMIRE RS - I ET—ERE
B E CREAERE. BB ATE R BB R T R R
W R TR e REmERGER. MiEthERE RSN



HHR “PERR LR REEAERN—EREEG B, HEHELAH
PR ARG R R —— “FREALRS " ThRHY B A% B 3R o

FEr A B R, A— O BRAEEECT 2 B AY 28 T B A ARE R 208% o
fl il B R PR AR T 2R & £ P (1) Perer-Singero, fliFA7E 1975 SEHARAY, FEH
FH <BIHIRER> (Animal Liberation) — 8 i & o [ K A L & B G0 RE 1 45
BT UGS EAHEEZE, A PEXRHE SN ETE RS EMER
FMMERAIEN, MEMAGSMRST. M SEKRSHE NMEEa
SEORR, LESHMEEENATREALNRS - EF. BER. 23
IS M. POERERNER. K. ER AR 26 k2%,
I B ERHRER T EEE, EETERKERNEETERNE. 88
BHAHRE RIF, Singer Wi-E32%, fth 30 FRTAT AR EE G R HE 2
BANER, 5K TRMREE B2,

A HE B 20 Jacqueline M. Newman 1§+, Newman {§-+7EE B F ¢
(L E AR 22 BRI 98 Fr (Institute for the Advancement of the Science
and Art of Chinese Cuisine) [ T{E, [5] FE{EC FE IR BLBA & D(Flavor & Fortune) FFE 4 o
B8 75 BXAY Newman {8+ 15 23— H LMWRARIEIE. HEMEAR PR K
BIIERBEB RN TAE. Newman i+ REMA M EMNETER, ©®
1991 SEBRLR, & W HEMA R L KRB IR Newman L8R EKE
ARG . SRR ZIR B AR, BAEEREEEMN. W% hEK
RIUEREORERE, PRSI EENELER, FRESERNFEE
H, HREtmeEn.”

FH 7 i 4 BR R P 2 RO R R S B A 22 BRI 2 P LS SO L AN IR
LB RAREENDEITE, £ EBRERSS, WMNKESTUr AR
BENINER AN AR AR SRR, RARAN—EEERGS
PR TR — 0 B A SR 3 AR T — 8 4R J& 52 B e R Ak 1 SCEA
PR, PR A ORI L IEAR, A M AR
HEEHHRELA = HEM L2 AR T AERER . SRt an,
R EREHN ‘“BRe—". “HAELE". KKRT. LERE".

‘BEA—T. HRMRANEIEEN RS ENNAEEEEYE,
e “BERE NEBTLSREPIRED THRR e EAENEEFL, ¥
T PERREAN “ABE— MEBMESR. EHSIRIE, RIEEH Ehm
REHRR. RERBRERRBLUATNERNRE. BRERRA, RMYE



R DA BRI THLREMY. BWsmy, AN E &R0 ey
2 G R LA S — I R B A AR TN R . AR R R R
REEREIA N EOR B EEZ i, MrhERREE ASE” REE
— AR B AR, B RE, ERAIIL, PEEE FREEE
PSS, RS T T AR S, EhRE R GRRERY, BE
BEEBH HEAE>, SUREMBEATF RN, SR, B
B | R S R B B A A A R B AR SR BE T
FEA B 7 LSRR AR AT, ELIR A R R SR VR 2 1 SR
M BE B A SUE RO B L. R, —HEE 87, B
BB, —H—, S —, MESR. ME. WS, HENY, BAH
W B b AR sy, TR AMEEYE (KEEE) HEy;
i FLIE M A B VA B B, AT — A B 5 2 Byl L
AR

“GARE”. BFREREZRNAEG — N IEEER. £6. ¥
. RENESREANEASEFRS RHET ; TREIEAEGEAT
Re RABERRRKARE. RAFUER o ORI BBTS,
A £ 2 IR 15 A 0 1 £ T 2 - 2 L P O BB A
BB, AR R T — A 3 A e

KUK EEERORAKYE, MRAMNHEZR, BHERE
SO R B IRE . LB B 5 R — BRI B . P AR
W, PR CVRMET, B BT ORI M WEATE. TR SRS
BR, TEASESMHEEZWACRRENESR, FE R GEE FkiE
S, ERRRPBEMSRMIORE, KIRA0E THEES e ok
T OB, TR T R A R S X — S

“UERE". LETEELTOET A fE BN 2R,
QRIS IR BRI, (EARERRILUE A,
SWE LR AL ER/ ARSI R TR . L8, “ARm,
WRIRAE” BEA R T 54 R e i — R, AR EAN L. 7L
FACE B MR TARRE R - AR, T AR BT R,
RESPET, RSOBA, FEML, WIEE, WTRASH. BERESORGR,
BTSSR . SEE. AR BEULTRTAEE, TR
Boe A FRRLT B M S 7L T A TE S A B, N ) OB AR S



T, EEZ RS AE— A — AR SRR LR
M. mFIREARBRESOGHEN A" BA. DOMURFES BRI
REEEEZ G /I HBS BRZERFEOZENFaSRERN "]
Al FlARAE, RAEKEER A EE L Rk B EAE,
REFEUT - THREPERKMEGSNE BHENTERETRE, AFLRPEE
AP E AR R A T TR rh I E I E R AR,

R EA R AR T LA S L B-P B E R W A ACE T RRTR? H
HERALEN, ER LRHERE T RMBMEMKA L —EEE R
SRR, FEILMAES SE M AR A E A SO P EE RIRER DU E A
[ A S S A 3 LARBR B st [ i RS R P . B, A AR R
B GREE, EEeREERgTTm, @K REER.

= PERKMRAENURETINERS

AT LASE, 4 KRES KPR B EIRE PG 7 AR E P rp ZER 8 UL B S s
#, WM “TUREMER" A RBNRE MBS EEM.
HEAR IR M ARER E M REEAEN M —, EREMIEFIRATRIZRAM
B, HREEASMEIR. HE I EN R ATEEBRA L R
ARRRIR R S, PR S PRI R R EERMEG R EZARE.
FARYERR SR, DHEYE SR ATENESSHE, BERNAEE
FUAEE, RENRKEKESEN, &S UBEREREIZRE R

TR “JRAR” FIPERER AU MR MKEFE.
EEAEENE, ESXEERAHNACATERBERE MR Bt
M M BEEREK, BERIEARS.

B, PEAS R ERE A%, BENE, EAREMA ‘M ER"
R, mEPEANRR, LEERAARNESE. B, CEEES
Mk “EREANEE", CEIHRER. BEEHNEY. £EE—FEARE
BREARAHBNER—F), MEFE 16 FarstOA BRI ER. 1990
F, BEAREHAZ AN $E R E XBISE “REERHNA UL
RIERIE" EWE, EMH TE—BEAEHE.

EHRPEFEATGMEENRE ISR FEEERFERHRLEN «f
BRZ ey —E ) “HRESR I M R R — i, BRI T “dEUT .
‘b, EEPSKT. BT BN EERT. BUNET “RESET. W



B WIEESET. PUNIET. RINEET. BT, “EERT 513 KM
KRV, ERRERH— «FRZHEF —HhBIIECULEERMA
PRZVE] 1983 SEHHRR, ARIRFIER “FEOEaEEh” ) S A e .

FEBH% (1908 ~ 1985), ALK, FEE, UFT. HEHEBERAK
WIEHE S, WIRMALER, WHRE S ZMANE, 575 B EF Rk,
EAE. MTRENFEEZL, ERETERRNER S EWBLES
B SEMBEN ST X AL RNER. FRFCERFEAEEILR, Bl
BERER R, EiAEARSEREY, AEMEATRE. #EXTERK
HIRFRIAREE . 1946 fELUMR, SeibltfmaE, 20 iR GWA “HAEEm, =
Bk AR 2, G “EARCE A" B8, 112 SRR F
BIRSEEMERE SRR AEERA TR R /. B4 38 BRATFAERE K
BEdkoR, NAEEEELIRER. RMmFHE T 38 A EM AT “BA" B
Rk, MSERMEAERMN. FERALENEEFNFTHRE  "SHHESEE,
EWREME SEMOKE, BERMIE, bl — SRR,
ERREANERME . BEERERA ZHBEEIEME. KR, REREN
EMFAN I ZEE, TLURE. BEEBN ERERE, 7L
HEHEAFBEARE! " ER “BAT EEARBEMAEITNERRHR, Wik
i, /& 20 AT ZELART B A B K BRI AL SCAE Bl BRIRRY “SERasR” Hufir.
ZRAAE. BEHEBBRNFEFUTE-SOrER, EmRasten
FRETBERGR - M BURREER) BRI IE , ERORA) IR R,
SRRV SR B A AR R AR -

1978 4, BALHRIBERLR T W EFXRBH N CERHFE, FER
F—ER R KRR SGT s, ARt RERBERSERE FRA
Al AL Ao 1985 £F, AL RTHY P B R RRAL B AT T R R P A £
A, B E M E AR T 20 HEARREIE K B R A ST R E T AR
R —A#E. WABKNZE, EARARREFRIEZEERRISUHPEAR
HEHENE, RA "BF PaEAEENTEEEERNFEMESE
THERFNEFNEE, MA—EPEESRK. MKSKREFREELSE,
REBRERERERAN—ROERRAESULERNATEZRENE
. AEA—MHEHMAR SHWER" . EAITE RGN RE RIS
RERIR “BHERRT SUUBMERIE S “RERT. SRR B SRMEREC, AHH
RHEREREREEAERN FESEREE" M. s EERKE



BARTHY", MigiEE “HEE" QURLUT 8 M “BsE” (IHEK).
HNEER, EEERNFHER

ErHERBETIR, (EAESE _ER B R B B 2k 5 TAELETE
VW HAHARESNAKEE. KNFES, WARM, HEHEAREFERES
HERE. MR ERNZARILE : b7MEX, SENEARCEH
WCR, W ERNASRE T+ RS, BRREEET (TARES) @
—A, RBIEHHERCE ; BT AR T, WAERE R R
B (LR DHREEZH R KRB REHRE S, THZAE A
HHZ 8. WmsnEE, WRBRFHIERE, WEEERR, REZE
mmt. MEEENLECRBETEE. ERNERMATHET, BHXE
SREYEREH, BRI (MBI EEHEERM—EE), TERSER
MR, SRFRN/M. URBE TN CENEER, SRE
WEN T, BRSNS —AA. BERKMETS, BNEREMEESEE,
FARTEAR L MRS IR AREE MR L E I REE. FELN. DT A
MPPAER. WIS AfT - AL FAREALHM. BT KM
FRUAIE—RE, WAREIRHEEAR (HEJIMNERETLERENE),
MRERH R EZIKE, AERERERENKE (RIKRTIFETFE), —
HREHEMRE, —ERIB2ITF, WEEEELRE? ERNETTKEERS,
BRI — X T R AR A — LG ATRENN "R e,
BHRZTREINEMNERE BMOEE. FERLEXERIERMM,
—EHMRRANE. BLAEBREERH LAET, MEXCKER, 4%
HREBRPRTFTE ; AEMMM—158, EARET. ERSEWEEE, Brid
ZRRNIKERRE . FERMBUR « EREiRE R YRR . fr
RTINS KR, T2 R A H M R EE R B T A P R BRI 3E . 41
WFLEE R (—REETF). BB REFEABKEMA) FreE, RAIE
RETHRFEL - FFAF SRR Pl KBRFLAC HERHEAR B RE(Sh
TETRE A TRBTTZE T A BRAIMERR T, WTLOE BTS20z, ARErt ). R RE,
S ERXEXBR R, FClEGERMIEIERGRMAZ, RhIRAE. A—Kk&K
FEEECER, FEn LR—HE, RURRARNTE, FHR—IZAH
ER—ERMEN K, PIR—hh, (EERFFFEIVIERE, mHKEEN,
HEWRT, BEIFBAZIRTHE B KRITREL (EREAE AR ELF



VERCKHR) . FR/MET IR MEANRER, VNERN—RET,
BRMOHRRIE R RELRN, PMXD) FEZ, TwmEEK
MR, &REG. RPA, SRR, BREIE, Witk -FERKES
MiFE3E. 1 BArAELER/NEREFFEARTLHF W EAAER L, TEE
IRBEEEABAIWRGE , BT LATRA St i SR A SRR -

SIATER —ABT, BRRERSEY « Erma SR E st L
MR, AR ToER, EOAEM A B B R e P BRSO 2 5
BRIEHBHYE —BRMAGL. BB, D& 20 hEURRE— Bk M
EFRM TSGR & ZRAAWMGERT T VE? LAMEFZUIIE B H B EE R
B, ERROHAERERZMEHEMENAE. 5%, ETRSEETE
B BUA R R w T A HE R T, &7 RIS & UL A F IR A REA
XEBRGHERAENGHLY, &’ FMETERRTHEENHEGE, FEER
JEE R 20 i hE L LB A RREFEIE R R ik, SIHERFE
R 1%, ARSI RSO BRHINBIE R A A B SR. T,
ERANRAE R BB R R R RS, R, BIEBUTEM.
fTEEE. MHAESENNBREMARR, EREMANAERKRILR
2% BT H) ] B

S R A W AR AR S B R O B RSB I E TR, B
hRET AANNEERAE. S ETHEDAR 2005412 A 1 HERE
IR R MR 5 B RER, ORISR STl K ZEE G . <1
A 30 HFE#A 2006 B EIMEREEY « “FHT AT, RABEMILIN ;
MeEmmER, PHEREAES! " EMEfTER RN E  ERAR
SCHARCERRYIEE, & R ST BA R 52AZR T 170 BEERTRYTTRRA R
Z4 R It BB MR A KHS. REMTZER, ErbEAKAESULE
EEA T REMBRALEEN R E. ErHrhiE RFRASULE LR ERGE
BEARR). MERFEEE R, e BB A S b AR SR AR AT A R
SR, EREANRRERIEE SRS, SR ER AR R
HoB, ERRESULHETEER AT LSS IR .

=, ETREPHERRURRAERER

1. HURTE “SRR" MBREEX TR
1990 £F 10 F A BB 2 KB Rl BimEfa - " AR B4R,



