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Food culture in the Chinese context: Halal food
characterized by language and belief

LI Jianglong'?, WU Xiaoju'®, FU Jiahui'®’, ZHAO Ning'*’, LI Shu'~
(1. CAS Key Laboratory of Behavioral Science, Institute of Psychology, Chinese Academy of Sciences, Beijing 100101, China;
2. School of Economics and Management, University of Chinese Academy of Sciences, Beijing 100190, China;

3. Department of Psychology, University of Chinese Academy of Sciences, Beijing 100049, China)

Abstract: In order to understand the degree of intimacy between Chinese cuisines, and to explore the relation—
ship between halal diets, especially Xinjiang halal diets, and language and religion, a survey of 2,058 resi—
dents from 31 provincial administrative regions in China on daily dietary cuisines choice was conducted. The
psychometric paradigm was used to examine the effects of three subjective distance variables, i. e. diet, lan—
guage, and religion. The results showed that: (D) the classification of the original eight major cuisines became
blurred, and the Shandong cuisine, Sichuan cuisine, and Hunan cuisine could be recombined into a major
category in the sense of “taste compatibility”; (2) the distance between halal cuisine and other regular cuisines
is far, which could be narrowed from other cuisines by starting with the subjective distance of halal dishes
( such as Zhejiang cuisine) or high co — occurrence frequency ( such as Northeastern cuisine) ; (3) The diet
distance varies with religious distance and language distance in a reverse U — shape, predominated by the reli—
gious distance. The research results might provide useful inspiration and guidance for the practice of the cate—

ring industry, especially for the development of the catering industry in Xinjiang.

Key words: national language; religious belief; halal diet; regular food cuisine; dietetic culture
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