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As a nation with a long history, China has created brilliant ancient
culture, the diet culture being one portion. Chinese diet culture has a history
of thousands of years, based on Chinese people’s work and life. With rich
content and abundant style, Chinese diet culture is an important part of
Chinese civilization, and has far-reaching influence on the world. Meeting
Chinese people’s basic needs, Chinese diet culture is characterized by the
special emphasis on the color, aroma, taste and shape of the dishes, so it is
not only a kind of ordinary sense of the diet, but also a kind of art creation.

Furthermore, Chinese diet culture also has a prominent characteristic

dietary regimen, which is full of special knowledge and rich experience.
Chinese diet culture has many unique creation, embodying in the diet
structure, food hygiene, cooking utensils, etiquette and custom in festivals
and so on. In China, due to a racially mixed society with different customs
and cultural connotation, Chinese diet culture vary in different styles in

different regions.
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