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A study on Sichuan folk diet structure and
catering consumption in Qing Dynasty

WANG Shengpeng YANG Qiong
( Sichuan Tourism University Chengdu Sichuan 610100 China)

Abstract: In the Qing Dynasty the folk food and lifestyle in Sichuan were rich and colorful with distinct char—
acteristics of times. First the proportion of exotic species such as corn and sweet potato increased in staple
foods and the variety of non — staple foods such as fruits vegetables and condiments were more abundant.

Secondly the degree of commercialization of folk catering and the willingness of people to actively participate
in catering and consumption were constantly increased. The catering market and cooking skills reached a new
height. Thirdly the degree of specialization in the cultivation production and processing of food and beverage
products were continuously enhanced. The trade exchange of food and beverages like tea and wine became

more frequent which greatly enriched the daily diet of the people.
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