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The Author’s Preface
. = SO

Confucius said, “Isn’t it a delight to have friends come from afar! ” Whenever a
friend, old or new, from the North, from the provinces south of the Five Ridges, or from
the eastern coastal provinces, visit Hunan, the host will invite his honored guest to a
dinner. But before the dinner begins, the host, out of a unique and peculiar courtesy,
will inquire whether his guest can eat pungent food before he begins to order dishes,
nine in ten of which, however, are nothing if not seasoned with chilies. At this moment,
the Hunan host’s explanation tends to be a proud show-off of chili culture, which may
be insightful and brilliant, or random and pointless. Scientific research on, production
and processing of, and trade in, Hunan chilies have formed a complete industrial chain,
which has attained considerable concentration, and considerable scale with attendant
benefit, yet no expert or scholar has so far observed and reflected on them in terms of
an industry, still less is there any written work in direct service of this industry. Sud-
denly inspired on a cultural pilgrimage to a national book fair, the author was obsessed
with the necessity of compiling a booklet on Hunan chilies so as to ensure a correct
understanding, add interest to conversation, build up an industry and develop a culture,

all in connection with

Hunan chilies. This sug-

g_* gestion was greeted with
approval from Dr. Zou

Xuexiao, a close friend of the author’s and a chili specialist of national fame, and with
anod of assent from his teacher Prof. Zhang Jiren, a research fellow. But it is a pity that
it is only three centuries or so since the introduction of the chili from South America
into China, and even shorter a time has elapsed since it took root in Hunan soil; as a
result, relevant pictures and data are scanty and extremely hard to come by. When the
author first came up with the idea of “chili culture” , his loneliness was as keen as that
of one who, in ragged clothes, drives a cart to blaze a new trail. It was only a strong and
urgent sense of responsibility for a unique culture that sustained the author through his



endeavor which resulted in a booklet of 100 000 or so Chinese characters . If the reader
does not turn up his nose at it, it may help, externally, to consolidate Hunan’s position
as the leading chili producer and the center of chili culture, and provide the broad land
of Hunan with its own trademark culture in the face of fierce impact by foreign culture,
and internally, to enhance the Hunanese’s chili-like spirit of refusing to submit to ob-
stacles and fearing neither sufferings nor difficulties, to strengthen their revolutionary
courage and reform consciousness, and to keep up and carry forward the momentum
and sanguinity of Hunan culture. That will be a real blessing, and the best the booklet

can achieve.

Jiang Zuxuan
from Double Fragrance Tower, Yuanjialing, Changsha, China
Feb. 13, 2001.




He Guangyue’s Preface
T esscmempact

The Hunanese’s addiction to the chili is known far and wide, so much so that
without it they find everything insipid and lose their appetites for all food. Consequently,
no Hunan dishes are cooked but are seasoned with chilies, whether they are sea or
mountain delicacies, bamboo shoots or mushrooms, meat or fish, cooked with or with-
out soup; whether they are sauté , steamed, braised, boiled, pot-stewed, simmered,
quick-fried, stew-fried, fried in deep or shallow oil, or dressed as salad. What’s more,
the chili can be cooked alone, whether sauté or fried or as soup. It presents bright
colors — red as agate, green as emerald, yellow as gamboge, or white as suet. Their
pungent taste may be biting, acrid, tingling, aromatic, bitter, sweetish, delicate or
aftertaste, none but leave such a pleasant memory that dishes without a pungency are
Just tasteless and leave much to be desired. That is why pungency is included in the five
tastes and has become the greatest feature of Hunan cuisine, which helps to rank it
among the ten famous Chinese cuisines. As a result, the Hunanese have developed their
peculiar food, disposition, energy, and friendly feelings that all smack of the chili with-
out exception, and cultivated their character of warmth, impetuosity, drive, exertion,

s

assiduity, valiancy and unswerving determination. In the past half century, Hunan has
yielded generation after generation of men of great ability who have made brilliant
achievements in military affairs, literature, historiography, science and technology, play-
ing a crucial role in the course of Chinese history, and making great contributions to the
defense of the country’s frontiers and to the maintenance of her unity. Therefore, there
may be some intrinsic reason for people to compare the character of the Hunanese to
the chili.

But it is a pity that so far no monograph has been published on the history and
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culture of the chili either in Hunan or elsewhere in China. It is a bit too unfair to the
chili, a vegetable common in Hunan, in China, and even throughout the world, that it
should be denied the attention and approval it deserves. So Mr. Jiang Zuxuan, a schol-
arly (}fﬁcial, devoted his spare time to searching high and low for bits and pieces of

- information on the chili in numerous books which he collected and sorted. As records
' of the chili, which was introduced from overseas, are very rare in old books, he had to
" accumulate them over long years, just like panning sand for gold or picking mustard

seeds in deep grass before he, so to speak, made a fur coat of fox hairs. It is unnecessary
to say what pains he took to do it.

The book gives a comprehensive account of the origin, distribution, dissemination,
species, effect and value of the chili, and in particular, the esteem and profound love it
receives in Hunan. The chili, a plant of the capsicum genus under the solanum family,
originated in the tropical regions of South America. The cultivation of perennial chilies
began long ago, and there are still wild annual chilies in Brazil. In the West Indies
annual chilies began to be cultivated in ancient times. Up to now, wild chilies can still
be found in the forests in Peru and in the Amazon valley. After Columbus came to
South America on his expedition, Spain and Portugal divided and occupied the continent,
and brought the chili back to Western Europe in the 16th century. At the end of the
Ming Dynasty, it was brought to coastal China from the Philippines and Macao, and
was rapidly spread all over the country, becoming a vegetable food that the Chinese
could not dispense with. Intelligent Chinese agrarians (including experimental farmers)
bred over 200 new varieties. At present, common varieties of the chili include the up-

turned chili which is the most pungent, the ox horn chili, which is moderately pungent,
and the lantern chili, which is not pungent but sweetish. Of course, the intensity of
pungency varies considerably with the thickness of its flesh and the conditions in the
area where it is grown—the climate, the altitude, the difference in temperature through
the day, the soil, and the rainfall. In China there are also wild chilies. For example, in
Yunnan Province’s Xishuang Banna, Simao and Lancang are found a wild “rinsed chili”,
which is an annual plant that yields a tiny round fruit, and a perennial “millet chili”. In
1973, your humble servant found a stretch of land grown with a wild chili that yielded



a tiny upturned fruit in the hilly country along the northern shore of the

Dapeng Bay east of Shenzhen. That may be counted the most pungent
food on earth, only it has never been domesticated and grown.
The chili was first called European pepper in China because
it was introduced by the Spaniards who occupied the
Philippines. Even today, it is still called European pep-
per in southern Fujian Province, in Chaozhou and
Shantou in Guangdong Province, and in Taiwan Province.
It is a kind of piquant vegetable, also known as Qin pepper,
sea pepper, big pepper, chicken-beak pepper, tingling pepper,
pungent horn, pungent eggplant, pungent tiger, European gin-
ger and so on. Its color may be red, green, cyan, white, yellow
or purple; its size varies from one that weighs up to 100 grams
to one, called upturned mouse-tail chili, that is as tiny as a grain of rice; and it
may be shaped like a lantern, a pumpkin, a tornado, an argali horn, a bracelet or an
agate, all bright and pleasantly shiny. There are five-clawed upturned chilies whose
fruit grow in clusters of five, and “seven-sisters” upturned chilies whose fruit grow in
clusters of seven. Generally, the smaller the fruit, the more pungent the taste, and vice
versa. Some big chilies have undergone years of cultivation to become sweet in taste.
Not only can the chili be used as seasoning, but it can be cooked alone as dishes,
whether boiled as soup, fried in deep or shallow oil, fry-stewed, pot-stewed, sauté or
dressed as salad. It can be processed in various ways: sun-dried, salted, pickled,
powdered, or made into thick chili sauce, chili
—. oil, and canned chilies. The chili is rich in
nutrition, with the highest vitamin C content
of all vegetables, and in addition, it contains
capsaicine, capsanthin, vitamin P, carotene, protein, fat, calcium, ferro and phospor. It
can also be used as traditional Chinese medicine, calorific and diaphoretic in function,
and capable of “warming the middle jiao and driving the adverse qi downward, expel-
ling cold, dampness, stuffiness and phlegm, helping digestion and killing parasites,
curing emesia, cancer of the esophagus and dermatophytosis.”It can also whet the
appetite. According to an investigation conducted in Los Angeles, the USA, the inci-
dence of bronchitis is much lower among chili-eaters than among non-chili-eaters. In
the cold weather of autumn and winter in the North and in the humid weather of spring 11



