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w  Abstract .

The purple clay teapot culture has deeb connotation in Chinese food
culture, but few has done systematic and thorough research. There are
three primary reasons. The first, the starting process is long for the
study of purple clay teapot, and investigators need to have personal
usage and study practice of purple clay teapot. The second, both the
headstream and main production place of purple clay teapot is in the
Capital of Earthenware Yi Xing City. The purple clay teapots cult
already becomes a world ceramics culture phenomenon, but few o“
systematically study purple clay kingdom of Yi Xing City combining wi
the documents. At present, most researcher often study purple clay teapot
from appreciation, collection and design, and this late theory study delays
rise and develop of the creative level of purple clay. The third, to master
the development direction of purple clay teapot, researchers need to have
professional knowledge background on culture of tea, earthenware culture
of purple clay, industrial arts, arts design and model design as well. The
Manufactural Technology of Purple Clay Earthenware in Yi Xing is the
first batch of Immateriality Cultural Heritage of Country in China and
purple clay teapot also catches attention in the world. At the intersection
point of the tea culture and purple clay earthenware culture, this thesis
explored the culture value of purple clay earthenware from multipoint of
view. We expected such breakthroughs from five aspects as follows.

1. In past change of tea sets, we explored the tea set culture
connotation handed down as material culture mainly from food culture,
industrial arts culture and society culture. In changes of many tea sets,
the purple clay teapot had special charm. It incarnated the inevitable
result of tea culture development from Ming and Qing dynasties, that the
purple clay earthenware was inartificial suitable to tea and Yi Xing had
the favorable climate, geographical position, and support of people. Purple
clay teapot culture reflected spirit of Chinese culture.



2. We deeply expatiated the culture value of purple clay teapot
by using documents, ancient books and records, photograph data and
graphical representation. And we analyzed the aesthetics characteristics of
purple clay teapot from merchandise and aesthetics study, and summarized
the culture characteristic of purple clay teapot in each times. Combined
with the spirit of Chinese Tea Tao Static, Beauty displayed by purple clay
teapot expressed the relation between implement and person sufficiently,
the beauty of function, the beauty of art design (expressed from the
beauty of texture, model and decoration) and the beauty of technology,
showing aesthetics characteristics of the east technical aesthetics.

3. We brought forward the design polestar of purple clay teapot.
The author summarized that the spirit of Cha Dao was the unification of
harmonious, peace, accommodation and trueness. Restrained by implement
functionality under the sprit of Cha Dao and the ideology of Technical

thetics, the design idea of the purple clay teapot with peaces, silence,
earance, reality and beauty helped the purple clay teapot in tea
iness to realize such purpose as the harmonious between human and
Wware, the harmonious between ware and tea, the harmonious between
technique and art, and the harmonious between art and doctrine through
the use of tea makers, which could sufficiently represented culture value
of table ware of purple clay teapot.

4. From the forklore, we summarized the fable and ballad
characteristic of purple clay earthenware culture, and the relations among
tea types, tea vulgar, tea skills and purple clay teapot. We excavated
cultural sociology of purple clay teapot and cultural significance of diet
anthropology, and analyzed the relation between purple clay teapot culture
and users’ mood culture, gaining such functions that the purple clay
teapot culture could improve body, balance persons’ psychology, reconcile
interpersonal relationship and development trade economy.

5. We discussed the essential factors for industrial production
development and innovation of purple clay teapot culture and studied the
foreign influence of purple clay teapot culture through exchange with foreign
culture. And we studied relations between purple clay earthenware culture
and purple clay teapot culture, and discussed the present situation that
the function beauty was ignored in current competitions of purple clay pot
skills. We hoped that these designers could freely innovate present purple
clay teapot to impel Chinese tea culture and ceramic culture development



Abstract

relying on craft esthetics thought and Cha Dao thought. Moreover, the
paper also discussed many Kkinds of factors- on healthy development of
purple clay industry in order to pursue how this traditional handicraft
industry could develop suitably under modern market economy.

Tea is the most sympathizes drink with physiology adjustment and
mind silence in China. Through exploring the connotation of purple clay
teapot culture, we initiated that purple clay teapot could used as tea
making ware, brought honor to the tradition law of tea making, and
hoped that the tea makers could practice moral through tea, tasting the
wish of real beauty of tea, friendly beauty of water, and static beauty of
the pot, and that we could make tea together, understand the connotation

of Chinese and reach the beautiful world finally.

Keywords: Purple clay teapot; Culture; Esthetic; Design culture; Cultul

value,




O RXEH—EPIU S



w FE

o E B R R R B I 2R 2 TR I, R —Fh SR,
EEXRUCESR, BRKAL, XRERS, £dEIILHEE, CEFHERL
TELAEAIE, CLGE RN 2 & b E AR BN, BB TR L.

EWHAE RECM, WMEAE, FHAA, REAE ®KS, THE5S
AR R T TR 2L AR BOME, MEFL-OEDT L, BT
BiLE, NTHFESEBEELRA, AR THBI. XHTWRIFFRES TR
i, BT R ER TR . SR IRMRI —CEB I EILT? wTREE A i S
M, BARRMA. REES. RG0SR a0 BT, 0 e
B, &% ETH, HOAREILTE. e

EBRESHE: HERETTFNEDSALIREM. —F. B - =FEBR |
BATCABORAD, — 7 IRREIE £ V887 XREMMIRE TSV B LA, BAREDHIE
RRFZR, MRLEARR, XRFLEET, &FRENM, THITENZA LT
. REUARBTRON, ERBEHIHOVE? REAYH, A RERTH 0.
GERIEE, RE 0 REERISNN. o, EVEIR AT LR XREER
W2 JFk, ¥MBRERLEVEBEARBERATEFHXMAR. CEBEHIL
BHERFEY XABRELE “SULME” FREE TR A 8RS,

KW E T A 2RISR Y A5 MOHEFE A 05 T R NEL Ik . Sh A 5 T
REBT L0 ERROE L, S RENBAWED S, SFUCRIENSE, &
R — W T 5 L SR, Bk, RATIRATXIEG, “SULEE T
RAICEPRBMOIRI T EELBRIER T Tk, MRA1EL 8 RRERILE.
EWEG IR OATI W, CAREBARLRIFR. L. CRER, Mm%
FRBLMED LS ETRRE S, EOEBRMEANOKESR, £HEHX, &
EHRFORFEMREBFWOEL" . —REDER, TOOUREE BB
%, BBEHHF LG LHOMREE, HaMRmE, RURIT EIMRKEED, &
ot A KA SR AR, FefTB AT CABE L i % 00 05 S 45 B . HFY 05 T2 R IR AT O X 1
WA SN E, REHE, NEHELRMEERQE = HE: 250
ERMDZE, BEoRERRUZE, FERERZE, BHELU A, B, &




ym.ﬁzzrym WE/V.WVMXZMJWJ%M N FIU

H. %7 MEGE—MR AR T R 2 R E ST R R . K
KEMIMER, CARRERI D EMBEORE 2, AR, AR 2N A
KEHREROAR, KEBHER, BRRERRSGEDEEATFER. 2
Z, BEER AR RAEL, MRSOLRZR, 240 R T Em 20 %
BIE—EEWE, PMUREE-ATE, MHEE-AERE, EE R
BEAR, A TG AT . A AR RY 2 SRR b, (UXAEE RO, DA % %
MIBEZI , SRR, IF B AEOSHE f VBRI 0BT . SR, BA LRI X
R , KPR ILERA R, EASCE RO, ST M7,
SRR, &0, HECELTFTHE, EHRT TAEM, RAEAkZY, &
BT HIEE AR R A R AR, RBRE REhE, B TEEERN,
FIERMEIZARFMN, SERIEERE T AEZE. AEEZE, Wik A% 450
BAL, BRI AENRE, HTERAERE, $DEREESOMERIE %, 54
LI 2 Ml 2 (N M i 2 35 RS RO R 32 BB, i C ik B Sk ik, &
SRR 2 A, SR AW TR SR, T A 2 i
Sk, BB —-OFE, GARESKEDSIMENEYHE, k255, AL

Tfﬁﬁﬁﬁﬁi,ﬁ%%ﬂ—ﬁﬁiﬂ%%%k%%ﬁ%,~¢ﬁﬁ%\EH%E?W
CRIEAL, BZEER M. WE A, b2 NEDFTRER B, X ATRER LS

ZN. BEEWER, ATLORMME, ATARZEE, 50, AS5HK, A5
HEZMEZE, XEETREE, FEMBOAEERL? “WETAE, FR
HeT 7, RWOMEHE DA T HIE, ABHEBMNOMEEBEEDE 2 E, 3158k
ManfirgzEwEZR 2%,

PMEABEARTHR, “% k. #. & & B %X, XLHEETESHHLER
. WEBEATEE, PTUARR KNS, A2, ZE08 AN IR 2 B 0R0 B %
BHIBCRRAN . BRHIR . —RPEAAE R B REW ST L —RIEHER? Rix
#—%Wﬁﬂ%ﬂ%%ﬁ&ﬁ@%ﬂ@T,ﬁTE$#,ﬁK%ﬁm%@ﬁ%%ﬂ%_
EREYR? IBEERE —FERMEZ, TEXMBKE,

RWERZIMRE, OATE, ERMK, BELSBRAMBHAEER, Tk
W BABKE 2 B AR A dRIAE, 5. Kok, (X hEL, ABhKRET EEEs i
MERBEROER, REBE, —miRE0EE.

ABEROEHK, BBEE. KT, B 2L F R EHAENEDE] R
BIRAEFHRAIEE BT,

G, S, BAFA.

BXET I K E L ER
200810A 178



ifle

m ﬁﬁ

—. RTRXURER BT L SHEEHRIR®

MEBENKS . REANFAESCHETELELANGE . AR,
RBHBER (RE) RIEME RSB, (GER) Mt trssdEE S hmw
B, BRERDRELINI, HkedLHERH5%.

ARG, 41k, HE BN EREBEI25F, IR E L,
XHKICBATOOF, A BLIE34Fh, 4BEk6Fr, TEREBLITH, BIESFH®, HALE XK
E%%ikﬂ%iﬁﬁﬂ?%ﬁﬁﬁ‘%%‘iﬁiﬁ;ﬁﬁ‘ﬁi\mﬁ‘ﬁﬂu
%ﬁi%%%ikiﬁﬁiZk,E%ﬁuﬁﬁoﬁﬁﬁﬁik%ﬁﬁz*,%§¥u.»
. GEFE. AP, KA. RAMERAEIESHREEER, KEHERORERE | -
TOARIE . TR LM b RO TS AT AROCHCRIRM B RIS, xe :
ENERBATIA SRR, Horh SRRSO A — A B4 35y, ik
%ﬁ@ﬁ*im&%%&m%%ﬁﬁio%ﬁ%%«§§»¢%“§2%\%2%”,
ﬁ%ﬁ?%k%«%ﬁ@ﬁ»%ﬂﬁ%ﬁ%%i@ﬁoﬁ@%?%%@:%%?%%%E
%%@Eﬁ%ﬁ&*@%ﬂiiﬂﬁi%%%ﬁ,%%ﬁﬁ%%@ﬁﬁ?ﬂ%ﬁ%@
Eﬁ%&%ﬁ+%ﬁ,%@Eﬁ%ﬁ%ﬁﬁﬁ%ﬁﬁﬁ%%%k%ﬁﬁo%Tﬁﬁ%
FWEGTY, hRHFIA RE R,

=R SCACHTIE O W B R 2 R BF SR 3, B A % £ 8 8 1) SO 26 45 Mk 44
%m%,&ﬁ?nkﬁmﬁﬁ%$ﬁﬁﬁoEwﬁﬁwﬁﬁu%,ﬁﬁﬁﬁﬁiﬂ

OLHFRES, FEMELY (KB L ERE) %if 4965, AFS3H, MAHEHREH (PEERET 2
BY R 1248, TAOAH, Hin b0tk 4 Bk %AW B B2 () | Lh125%, KB XBTLH
BHBRR, RANI0REL (BER. PELE, LEEHHKE, 2003) | AN, BWEEHY (CPEXXLE
Y Gt h 1244,

OFER. FEXH M . LEEES KL, 2003,

OFM#. FEEXXMEHE M . K% B R G MKAE, 1999

ORDERATIRZY, RE—FBW, HAERAH L%, EXFALHRREDEL T 1+
Wi, W%, HIRMATRAEDIRBAEKL, WAL N EDRERARA T, WA T RARIH B A % o %5
M, CHETLDFURAEDRGCRETEN. 54, RREDBRANEWFE, 2LARATFO, TEHF
Ak, EUREREEHEDSHERF, RARELHREDERATLR., GlHERE. 2DEURKERTA
Ml . %57, 44 A, 2008)




AL Z AR, FEFER XM, FRMATRSHER, EERLH
Pk, W ERFEBHIA T ETERECMBEAEE, MWL KA A199948 A i
JEHA H HR tH iR AR OB g (R EIZE SO |, H2505F, RLLHE
AT E ARSI E . B2 E @A T MR BHE RN R, LW
RFRIME, —#8E, FRRG, AR HRIBCE TAERNREEILS, BEL
R RILETTH. EFEHEMPEMENZEBIE LML, A, RE%, Bh—BN
BREHIRK 2. RBSAETHE (PAER LAY 39A°, K3t AMEith
BEHP, HEHEHE. 2000481 A HEE HRHHROREBEES0 (hEZEE LA
By, #159.475F, MFEHIMAE. REE. RE. PHE, Ak, BA. Rk, HA.
wEE. L. A, FE. EX. WIESELANHEETTRERR, LB Mk
BN RFEFIRGIRARE A R, B—BAKOREE, Eil b HiR
19984 tHIR FO Bk [l M. BA/NE B BN (PEERIRY , R—FRZAWRER
EHIEME, RAREZERME. LK% HRFE20034E HARA (BLZEABY 35
Ko B EHH/NER (GER) €3£, WHALEH HHE 200448 H AR 985 S04k %
CRICHBMA Y —F, RERR T RILHEROIEH . 6. XESHRBR
o HHM R EBHIRRE DL, WL IR MR 25 R 5 (5%
BRHY , DESOFEN TR RGBS T ERELWEREEA, BB T XA SR
%5 I FIE 1 .

U bEXEWRFAMBEAMANLE, S LRSS, BAHRTEWERL, XX
IR THIZE A, 2 EIE R KA R BB R KRS RBRIE L, Tix 255D
A3 T5 TH IV R AR 58

FWEG R EHIBFSR Y, RAELTEGER “HRMWE" T2, K
AT HEIM L RRURTERRFEN PR IR, HEDE B RE TE
BH R, (LF NS, ®TeE, ChEWEBNIEART T XHER. T
AR 2L, Y. K. BEMELE, R “HELSE HLABHET.

FEMEDEGHVRE, NAIREEDES CFCICHLEL, T AL, H
W EIAR S R IO AE R . SCIL IR N EAR L PR 2 0 A 20050 1, WILGERF L0 25O
HISCHRR A, X LEER MR R S Z ML, o, BIfE. ke

ORAH H LEH XMI 4,

@4+ HLEA XMHL .

OMEHASL. RDEoH M . BEERGM, 20045 2AF R, LERHERY KN T EL %,

OFSFIHME S XMEK, XRDESHEHHA . "E 5. X%, D&, HES. KE. BE. EXDE,
EXDE, RDEXE, EXRE. MEES. HE. DB, ¥95. ¥DXE, uUxs. #. B, Ba' £, &
EHF—, HRELR, ERRYEEXNED S, BALEHTFHANE, B AEGRTLET, TR A KD M
PR E R R T BAK R,




