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Theory of Chinese Dietary Culture
By Way of Introduction “Shaanxi Traditional Snacks”

Li Xuemei
(1)

What is the viewpoint of Chinese dietary culture? This is: Take harmony as pray for blessing; fortune
as high official positions and riches; the peace and good health as the longevity; the loyal filial piety as
the ritual; the benevolence as the scholarly style of behavior; nature as bone; charity as the Buddhist
mercy; diligence and thrift as the basis.

This is the new solution we make to the Chinese dietary culture when we edit “Shaanxi Local
Snacks”, it is also the eight big contents of elementary theory system of Chinese dietary culture we
preliminary construct. We say so, because it has the scientific basis.

Chinese, French and Turkish dishes are the three main dishes of the world, and keep pace with one
another. China is gourmet kingdom of the world. Magnificent country, hundreds of thousands of dishes,
however cultural connotation of Chinese food always reveal above eight grand contents of elementary
theory system of Chinese dietary culture. Blessing prays, wealth and rank, longevity, ritual, benevolence,
nature, charity, diligence and thrift have together constructed the overall frame of elementary theory of
Chinese dietary culture. The eight main branches mutually inflience and supplement each other as a
whole. They have their own system and may gather as one mainstream. Prays for blessing is seeking
harmony and mildness; wealth and rank are the honor and fortune; longevity is in good health; ritual is of
enormous sense, benevolence contains the great love; nature is no desiring, charity is greatly merciful and
compassionate, diligence and thrift is the basis of survival. This then is the cultural psychology flowing in
the blood of Chinese nation, and is also the cultural expression of Chinese food seeping in the cooking,

management, and eating.
(2)

The color, fragrance, taste and shape of Chinese dishes constitute the external materialization quality

in Chinese food, the cultural connotation of Chinese dishes constitute the internal cultural quality as well



The cultural qualities of food manufacture, the management and diet are called the dietary culture.

Chinese dietary culture is the cultural psychology of Chinese nation in the diet reflection, or we can say
the Chinese cultural psychology reflected in the diet is called Chinese dietary culture. Chinese dietary
culture reflected cultural psychology of Chinese nation is the total of traditional and modern Chinese
cultural psychology. The eight great contents of elementary theory system of Chinese dietary culture reflect
precisely the sum total of traditional and modern Chinese cultural psychology.

“Reviewing the past helps one to know the present, ascend the height and look far into the distance”.
The construction of elementary theory system of Chinese dietary culture is on the basis of studying of the
Chinese cooking history. The early stage of Chinese dietary culture mainly demonstrated one kind of
folklore diet. In ancient times, it appeared offering sacrifices to the heaven,the earth, the gods and ghosts,
with pigs, cattle and sheep, was the seeds of dietary folk custom culture; In the Spring and Autumn
Period, it appeared the standard formulations to the dietary etiquette made by various schools of thoughts
for rulers and the ministers, old and young, is the expression of dietary etiquette culture; The glorious age
of the Tang Dynasty, the cuisine vocational-technical school appeared, it is manifesting of dictary education
culture. From the Tang Dynasty to the 30-year opening reform nowadays, the great numbers of dietary
works in successive dynasties are the research achievements of the dietary culture theory. Therefore with
the development of the Chinese history, Chinese dietary culture has been continuously accumulating,
precipitating, developing and sublimating. The cultural psychology of Chinese nation has been continuously
accumulating, precipitating, developing and sublimating in Chinese cuisine history.

China is a philosophical civilized state in the forest of the world nationalities. China is vast in territory,
with large population, long history and rich culture. Chinese culture is a broad and profound huge system.
The main source of Chinese culture has influenced on this branch of Chinese dietary culture. It also has
broad and profound characteristics. Chinese dietary culture consists of the traditional Chinese Confucius,
Buddhist and Taoist cultural thoughts, modern Chinese science and civilized cultural thought, Chinese
agricultural culture, Chinese folk custom culture of diet, Chinese dietary etiquette culture, Chinese education
culture of diet, as well as Chinese manual workshop culture of diet. Chinese agricultural culture is the
foundation of Chinese dietary culture, Chinese folk custom culture of diet is the manifestation of social
mood of Chinese dietary culture, Chinese etiquette culture is the civilized symbol of Chinese dietary
culture, Chinese education culture is the reflection of Chinese dietary culture technology and the theory,
Chinese manual workshop culture indicates crafts scientific process of Chinese dietary culture. These
cultural phenomenons interrelate and influence mutually. Connected by the link of traditional Chinese
cultural thoughts, that is Confucius, Buddhist and Taoist cultural thoughts and the modermn Chinese cultural

thought, that is, modern Chinese science and civilized cultural thought, then form the confluence of



Chinese dietary culture.
(3)

Shaanxi snacks typically reflect the content of eclementary theory system of Chinese dietary culture.
Xi'an, and even Shaanxi are the root of Chinese culture. The ancient city of Xian is regarded as one of
the “Four Ancient Civilizations of the World”, together with Rome, Athens, and Istanbul. Xi'an and even
Shaanxi, the land rich in philosophical Chinese civilization, always affects and is representing the Chinese
dietary culture, is especially remarkable by its local snacks.

The quantity of Shaanxi snacks is the first, and the richness of snack culture intension is unique all
over the country. It is the typical portrayal of Chinese dietary culture. Savoring a series of Shaanxi snacks,
you can strongly experience dietary cultural psychology of observing hardworking and thrift of Chinese
people, paying attention to the etiquette, showing solicitude for benevolence, advocating nature, manifesting
charity and pursuing happiness, the wealth and longevity.

Pray for blessing, displays in psychology of Chinese dietary culture, is harmonious and gentle,
peaceful and reunion. With this kind of psychology, Shaanxi local snacks have dumplings, sweet
dumplings, moon cakes and so on. Chinese custom of making dumplings in New Year’s Eve, ecarliest
originated in Xi'an. The Shaanxi folk proverbs “Treating guests with dumplings and noodles for sending
oft”, “Dumplings for riding and noodles for dismounting” still widely spread among the folks until now. The
dumpling wraps up sending off relatives, welcoming honored guests, a growing family, blessing for family
reunion and blessing prays. It is most incisive and vivid. The moon cake originated in Chang’an (Xi’an) in
glorious age of the Tang Dynasty, Emperor Xuanzong and his favorite concubine Lady Yang appreciated
the moon. The implication is to love each other, harmonious and happy, live a happy life and reunion like
moon. People enjoy sweet dumplings and make merry in the Lantern Festival. The character, “carousing”,
is very lively, with a jubilant atmosphere, each family reunion and everyone is happy.

The wealth and rank, displays in psychology of Chinese dietary culture, is successful achievements,
promotion and becoming rich, accomplishing both success and fame, bringing honor to ancestors, splendid
and flourish. In the Shaanxi snacks, the spring rolls, the spring sections, Chun Fasheng intestines, the
character “Spring”, implicates Spring is evident everywhere, spring flowers and glory, sends best wishes to
the people with successful achievements. Crispy cake in silver-ingots shape, crystal cake and top ranking
Chinese yam, bring good luck to the people who wins promotion and gets rich.

Longevity, displays in psychology of Chinese dietary culture, has the traditional cultural thought of
immortality, also has modern cultural thought of the reasonable diet structure, and is in good health and

longevity. Shaanxi is the major province for wheaten food cooking. The ever changing noodles express



best wish through the long shape to people’s health, happy birthday, the immortality and perpetual
rejuvenation. The name of longevity noodles, peach shaped birthday bun and immortal gruel emphasizes
meaningful wishes of people in good health forever.

Ritual, displays in psychology of Chinese dietary culture, is of enormous sense of etiquette, loyal, filial
and reasonable, and remains orderly. China is a nation of the etiquette. Chinese etiquette originated from
the classical rite of the Zhou Dynasty, the root of Zhou rite is in Shaanxi. The influence of Zhou rite is so
deep, so far, and so great. It displays outstandingly in Shaanxi snack varieties. The variegated steamed
bread alias the ritual steamed bread. You can see that ritual has great influence on Shaanxi snacks and
even national snacks. The traditional steamed bread in Shaanxi history is the present for visiting relatives
and friends. The shape with endless variations, animals, plants, nothing is left out. But the reflected core
is of enormous sense of etiquette, and expresses the rules of monarchs and ministers, men women, the
old and the young. The basic principle, “No rules, no circumference.” actually came from the Zhou rite
and Shaanxi dietary etiquette.

The benevolence, displays in psychology of Chinese dictary culture, is putting people first, all under
heaven as one community and great benevolence. The Confucius and Mencius thought has always been
occupying the dominant status in Chinese ideological realm, the Confucianism thought was established
Kong Zi based on the Zhou rite. The benevolence and cultured demeanors can be found everywhere in
Shaanxi local snacks. Guanzhong fried pancake in myth fable, although originated in the goddess--Nv Wa
mending the sky, the cultural thought connotation reflected actually saves the humanity, putting people first
and great benevolence; Although dipping sauce noodles created by Hou Ji, the God of Cereals, the
expression of cultural thought connotation is putting people first, saves the common people. These thought
are all absorbed by the Confucianists --Confucius and Mencius, and disseminates in China.

Nature, displays in psychology of Chinese dietary culture, is Taoism thought of complete harmony of
man and nature, quict and pure, being plain in mind and body, inaction, advocating nature, returning
nature, and governing by doing nothing that goes against nature. The idea of complete harmony of man
and nature, advocating nature, established by Lao Zi in Louguantai Temple in Zhouzhi County, Shaanxi
Province, reflects typically in Shaanxi snacks. The rough pancake was invented because of notable Prime
Minister Zhang Liang, tells about humanity thought of advocating Taoism thought, standing aloof from
worldly success, wandering about the world, and seeking the static. The vegetable balls which connected
with the Xi'an Eight Immortals Palace and fairy poet Li Bai of the Tang Dynasty, also transmits sage-like
type of wandering about the world, naturally at will to the people.

Charity, displays in psychology of Chinese dietary culture, is Buddhist thought of getting rid of evil and
carrying forward the good, kind and sympathetic, cherish charity. The eminent monk of the Great Tang



Dynasty in Xi'an Big Wild Goose Pagoda and the book “Pilgrimage to the West”, was cherish charity
charitable and great merciful and compassionate. His magnificent feat of going on a pilgrimage for
Buddhist scriptures to the West left behind the profound historical brand mark to Shaanxi snacks. The
legend goes that red jujube Zongzi looked over by the Jade Emperor personally on the Dragon Boat
Festival accompanying with a hanging perfume satchel and other folklores, planted in the world is to
abandons raises wickedly friendly, infinitely merciful, take kindly as friendly, take friendly as kind and save
the life. The Laba porridge is a kind of snack taken on December the eighth day before New Year in
Shaanxi among the people. The cultural meaning of this kind of gruel is to tell people only then cherish
charity to abandon raises wickedly friendly, year after year, safe and sound.

Diligence and thrift, displays in psychology of Chinese dietary culture, is facing human life,
maintenance life from two aspects of diligence and the thrift, the basic principle of survival development.
Appetite is a big desire in the human seven emotions and six sensory pleasures. Dish cooking and
feeding are the basic life demands which people must face with three meals a day, is also the most
laborious and personality true colors kind of work in the social product. Diligently and thriftily manifested in
Shaanxi snacks are one kind of standard of examining personality charm. Guanzhong Yunyun pancake
during busy farming season, or minced meat noodles in Qishan in wedding day, Fengxiang bride noodles
as well as check board-style dough slices of Mt. Huashan chess pavilion, all of these tell people that

diligence and thrift are humanity’s moral excellence.

4)

Without a doubt, summons Chinese civilization and Chinese dietary culture is one kind of fortis of
times. We proposed to construct the elementary theory system of Chinese dietary culture is precisely in
order to adapt demand of the times. The construction of the elementary theory system of Chinese dietary
culture is an exploring significant cultural project; it needs far-sighted personages from cuisine field and
cultural circle as well as colleagues who care about the Chinese cooking development to make joint
efforts.

Great Chinese cultural standard-bearer Mr. Lu Xun said that, “There’s no road on the ground
originally, walked more by people, and then has become the road.” The aim of this article to elaborate
the elementary theory system of Chinese dietary culture lies in throwing away a brick in order to get a
gem. We believed that carry on the exploring to the construction of the elementary theory system of
Chinese dietary culture, will produce a significant effect on the manufacture of modern Chinese food, the

management of Chinese food, the tasting of Chinese food, and the development of Chinese cooking.
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