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Changes of inter-regional tea making technologies in the Five Dynasties

GUAN Jianping
(School of Humanities and Law, Zhejiang Agriculture and Forestry University, Hangzhou, Zhejiang 311300, China)

Abstract: There was a brilliant Tang Dynasty followed by the elegant Song Dynasty. The contribution of the
turbulent and short-lived Five Dynasties to tea culture is easily overlooked. However, the mature tea industry
in the Tang Dynasty was regarded as an important economic source in the Five Dynasties. Tea-horse trade
gradually took shapes, the corresponding tea tax system was also established, and the custom of drinking tea
was the solid foundation of these social and economic activities. Therefore, the development of the tea industry
became a topic of various regimes, and the industry dedicated practically. In Fuzhou and Jianzhou the work of
absorbing the yangaocha technology and the successful upgrading of product lamiancha was the most impres-
sive. After being replaced by Fuzhou and Jianzhou, Huzhou used its own technical advantages to develop
herbal tea after losing its technological advantages. Not only is it the protagonist of the tea market, but also
culturally promotes the status of herbal tea to compete with lacha. Even today’ s tea milling technology in Ja-

pan originated from this.

Key words: Five Dynasties; yangaocha; lamiancha; herbal tea; tea culture
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Research on the influence mechanism of changes
in Chinese food culture driven by internet

TANG Dongping, SU Caihong
(School of Business Administration, South China University of Technology, Guangzhou, Guangdong 510640, China)

Abstract: Changes of Chinese food culture is accompanied by the development of internet in the catering in-
dustry, but there is still a lack of mature theoretical guidance in the process of changes. Based on a review of
the literature and the related culture change theory, the influencing factors and action mechanisms of changes
in food culture was analyzed by constructing a driving model of changes in food culture driven by the internet,
of which the external mechanism is that the development of new technology and new media support the changes
in food culture, the changes in social environment suppress the changes in food culture, and the changes in
consumer demand patterns promote the changes in food culture; and the internal one is that the changes in
power relationship affect the direction of change, and the changes in cultural identity affect the speed of the

change, which jointly promote the adjustment of value chain in food culture.

Key words: internet; food culture; changes; influencing factors; mechanism
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Between tradition and modernity ; Bashu dietary life in Japanese
Travel notes in late Qing Dynasty and Early Republic of China

LUO Baochuan
(Sichuan Normal University, Chengdu, Sichuan 610068, China)

Abstract: At the end of Qing Dynasty and the beginning of the Republic of China, the dietary life in Bashu
region was between tradition and modernity, conservative and innovative, with distinct characteristics of the
times. Taking the Japanese travel record as the object of the study, one could glimpse the many faces of
Ba Shu’ s dietary life during the transition period. The records of the traditional and backward food and hy-
giene habits of the local people, the flourishing Bashu catering market, and the exchanges of Chinese and
western catering etiquette and customs all showed that the modern Bashu food and life are in a historical situa-

tion between tradition and modernity.

Key words: Late Qing Dynasty and early Republic of China; Japanese travel notes; Bashu food life ; food cul-

ture
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A study of tea culture vocabulary in Song Poems

YE Guosheng, CHEN Si
(School of Food and Tea Science, Wuyi University, Nanping, Fujian 354300, China)

Abstract: The tea industry flourished in Song Dynasty, and the writing of tea poems and other literary arts al-
so showed prosperity. A plenty of tea culture words appeared in Song Dynasty poetry works, including tea
names, tea utensils, waiting for water to boil, and tea soup. These words have specific meanings in the con-
text of tea culture. Sorting out and studying the vocabulary will not only help to study the tea history and tea
culture of the Song Dynasty, as well as the aesthetic vision of the literary and personnel tea of the Song Dynas-

ty, but also help the understanding of tea poems.

Key words: Song Dynasty; tea poems; tea culture vocabulary
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Research on Shunde residents’ perception of local food tourism value

YANG Liang'”, ZHANG Yang'

(1. Faculty of Hospitality and Tourism Management, Macau University of Science and Technology,999078 , Macau;
2. Heyuan polytechnic, Heyuan, Guangdong 517000, China)

Abstract: The integration of food and tourism is accelerating, and the comprehensive superposition effect is
gradually released. However, there are also problems such as perceptive deviations in the value of local food
tourism , superficial mining of food value, and insufficient participation of residents. Taking Shunde, the world
capital of gastronomy, as an example, the importance-performance analysis framework and optimal scale analy-
sis were applied to quantitatively investigate residents’ perception of local food tourism value. It was found
that the importance and perceive performance of 10 tourism value influencing factors, such as cooking style,
ingredients, freshness, taste, nutritional value, hygiene, and service attitude, differed significantly. The type
distribution characteristics of impact factors were more distinct, and the psychological gap between expecta-
tions-perceived performance was obvious; demographic characteristics had a significant impact on the utility
value factor in the perceived value of food tourism, but not on the aesthetic value and service value category
factors according the quadrant chart drawn with the average value of 22 influencing factors. In development
management , it is necessary to analyze the impact mechanism of residents’ value perception factors, and allo-

cate resources reasonably according to the priority order of importance-performance.

Key words: gourmet tourism; value perception; Shunde; importance-performance analysis ( IPA); optimal
scale analysis
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Research on influence of social media internet word of
mouth on food consumer’s decision behavior-
mechanism based on perceived value and herd behavior

LI Zhiwei

( Department of Tourism, Xiamen City University, Xiamen, Fujian 362000, China)

Abstract: As food social media is booming, the influence of internet word of mouth on food consumption deci-

sion-making behavior is obviously increasing. However, the industry and academia rarely focus on food con-

sumption behavior issues. It is necessary to find out the main factors affecting online food consumption. The

food social media consumers were selected as the research object, using questionnaires to empirically analyze

the role of internet word of mouth to consumers’ purchase intention mechanism, and on this basis to test the

mediated role of perceived value and herd behavior. The empirical research results showed that online reputa-

tion had a positive impact on perceived value and herd behavior, but had no significant positive impact on pur-

chase intention. Perceived value and herd behavior played partially mediating roles in the relationship between

online word of mouth and purchase intention. Based on this, countermeasure proposals on how catering enter-

prises can improve the online reputation effect were put forward, which in turn affects consumers’ food pur-

chase behavior.

Key words: food consumption; social media; online word of mouth; perceived value; herd behavior
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Optimizing on the formula and cooking technology of
teff noodles by response surface methodology

DING Xiangli, CHEN Dongling, ZHANG Lili, ZHOU Xiaoyan
(School of Tourism and Culinary Science, Yangzhou University, Yangzhou, Jiangsu 225127, China)

Abstract: Teff noodles was made by partially replacing wheat flour with teff. Taking sensory score as response
value, the formula and cooking technology of teff noodles were optimized through single-factor experiment com-
bined with Box-Behnken Design using response surface method, and the influence of teff addition on noodle
quality was studied. Results showed that, when the formula was composed of 17.31% teff, 1.74% salt,
37.57% water, and rolling for 11 times, teff noodles obtained showed the optimal sensory quality meeting the

consumers demands.

Key words: teff; noodles; response surface methodology; formula; cooking technology
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A study on quality improvement of potato dumpling wrapper

LONG Guangmei, ZHOU Xiaoyan, QIAN Jianya
(School of Food Science and Engineering, Yangzhou University, Yangzhou, Jiangsu 225127, China)

Abstract: Aiming at improving the utilization of potatoes and increasing the variety of potato staple food prod-
ucts, whole potato flour was used as the main raw material of dumpling wrapper, and egg white powder and
gluten flour were used as improvers to prepare pork and cabbage stuffed dumplings. The single-factor tests
were performed with the dumpling loss and sensory score as evaluation indices, and then the response surface
methodology was used to optimize the formula for the potato dumpling wrapper with the sensory score as a re-
sponse value. The highest sensory score was obtained when the wrapper was composed of 56. 62% of potato
flour, 29.35% of wheat flour, 7.23% of egg white powder, and 6.80% of gluten flour ( based on mass

ratio) .

Key words: potato flour ; dumpling wrapper ; quality improvement ; processing technology
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Effect of frying paste formula on yield and

texture of instant chicken nuggets

WU Peng, GAO Ziwu, HUAN Chuanming, XU Yagian, MENG Xiangren
( College of Tourism and Culinary Science, Yangzhou University, Yangzhou, Jiangsu 225127, China)

Abstract; The factorial test was used to investigate the effects of water — to — powder ratio, initial frying oil

temperature, and frying time on the eating quality of fried chicken nuggets. Shear force, sensory scores were

used to establish a regression model for the response value. The optimal process parameters of fried chicken

nuggets were obtained as water — to — powder ratio of 1. 0: 1. 1, frying temperature of 159 °C, frying time of
5 min, with the yield of 93. 0% , shear force of 8. 01 N, and the score of 93. 90.

Key words: fried chicken nuggets; batter; response surface methodology; yield; eating quality
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Effects of rosemary powder on sensory quality

and antioxidation of matcha cookies

ZHU Yingying' , ZHANG Li', RU Hua', LIU Zitong', CAO Wanwan', ZHANG Rui', HU Qiang’
(1. Department of Food Nutrition and Test, Suzhou Vocational University, Center of Food Nutrition and Safety, Suzhou University
Student Nutrition and Health Promotion Base, Suzhou, Jiangsu 215104, China; 2. Suzhou Duhao Food Co. Ltd. , Suzhou, Jiangsu

215134, China)

Abstract: Rosemary powder was used to replace part of matcha powder in cookies, the optimal formula and

processing conditions of cookies were investigated by single factor tests and orthogonal test, and sensory evalu-

ation. 100 g low gluten flour, 65 g butter, 30 g white sugar, 25 g egg liquid, 10 g milk, 6 g matcha powder

and 4 g rosemary powder, baking temperature and baking time at 175 °C for 20 min gave the matcha cookies

complete shape, soft and crisp, sweet and delicious, with good sensory quality. Meanwhile, rosemary powder

added could delay the oxidation of matcha cookies to a certain extent.

Key words: rosemary; cookies; biscuits; matcha; food processing

(iR F)

— 61 —



EAWE  2020,37(4): 62 -67

Journal of Researches on Dietetic Science and Culture

TR BE X B A Y BEAL A R
JoT A6 5 RO 55 ) 1Y) 52 i

ERAE, KEE, ML, FEE, ZHES

(1AM K2 IRIERATSERE , Y098 M 225127 ; 2. BB 22 B it TR B 5 453003)

i B ABRABRR AR, FERARMEBETES AN AN, 2RAV . 58 E
&, EARAERAEREEMm(P<0.05);pH AKX KR ZAA LG FAGAEYE 65 CHri s ZXE7.36; &
BEL B HER(P<0.05),a" E¥EATHE O EEFEE;TnHAZ4MBEERGLE EAZHE TR,
REFEETHALY AR EST & WL RRE AL G P B E(P<0.05),37 & K 3%
M B REF(P>0.05); REmBBETES AL LLEMEINEE PURBERI A B ERER
UL T TR R B, AL B E T mBOR AN E & B ILE R AR M B rh, 75~80 CTHZES A

Je LA A AR,

K@ A e BB B A R M LA A

hESES: TS972.126.1 NXEERERE: A

BEARREWREM” Z—, FREHRR
AR —7 N IR AU K R, AR, T
HARES, AAREWERMETME, Fik
YERERFR, 2R 28 Rk ik 8|
REMAPNKSERER(>80%) , M LB S
W R IMPGREAR Y, SEAEATRE, ERE
WK AW R R A, (B f T 2, I/
I, BT I PAIRL 0 B BRSSO AR B
OREE R 00, A A T8 A RS B IR B
B, SR T O TS e R 7 i T, 4R o A
B ERRARA — €T E L,

HED, BN E il eief SEa . T
M 0 S5 0 PR i B B R A AT
THF%E, SCHUBRING'™ #8455 %& B 7] i 44 I
5 %ot T 09 6 R M) 77 7 S 5 R L P 45 e
REPMZEERER S SR AR R M,
IKEEHERE SR HB , AR e S B ;
LR R, BEE R T R e R TR
S B RESBWTE, FK M pH AR
RABRWRAL, I TRAR 2 4 BrBAsfb. oo, B

R EH:2020 -05 - 10 = @EMEH

N E YRS 2095 —8730(2020)04 — 0062 - 06

Rk s e e A BIBRGT T T At R fy
WL BN Tad e B ARtk . B iR A XK
it R M BB ST 80 A S0, (E IRK 1 ER) AH S
FERD B TN R R X 5 £ P SR TR L
RWMIE ., JoKkaS5EKammRrE SEs,
LK = il i 38 A7 A0 Ty s A5 8 2 R e
KA R BRI, 2R SE3R A 55 0 AR BT X R A
PR BT | A R e OB M R ML, LA
A RS B AN B, O R Y B T EUR
T e RIS KR, LUWESh a2 R
Dl AL A=

1 #¥E5FE

L1 HHEEAN

B M R R T I T S
2 BT B AR BRA R . BT AR
¥R E = el
1.2 NBELEERE

HWS -26 RUE EKIEH : LG —tER2E LSS
HIRAF] ;BS1248 B F R |2 FIH R 2= 4L

EEWH | R G AMF L4 A (31701634) ;w9 ) 4 H¥F FRE & 58 A 8 (PRKX2017Z10)
EERN AL, B, B0 K FRBRAEF RIS, KF TR
FAE, B, AHARFRAS FRBE, G, AFRLHAFTE,

— 62 —



2020 No.4

Journal of Researches on Dietetic Science and Culture

Vol. 37 Sum No. 140
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RIPERM(P <0.05) 75 95 CHtixalHm. "
Shn#ad b & 65050 R B R KR
R 8 R REPaRNERRELFEH
AR EE RS R A KSR TR R
L& s FfE i 4 B SR . 2R 65 ~ 75 C
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B WAL, RE 3 ATAEL 55T RAEE, 65
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Effects of heating temperature on the physical and chemical properties,
texture profiles and microstructure of grass carp

TANG Jianhua', ZHANG Xiunan’, HE Xiaolong', JIA Yajuan °, LI Guanglei’

(1. School of Tourism and Culinary Science, Yangzhou University, Yangzhou, Jiangsu 225127, China;
2. School of Food Science and Technology, Henan Institute of Science and Technology, Xinxiang Henan 453003, China)

Abstract: Using physical and chemical properties, texture and microstructure as indicators, the quality chan-
ges of grass carp meat under different heating temperatures were studied. The results showed that as the tem-
perature increased, the loss rate of fish meat during cooking increased significantly ( P <0. 05) ; the pH tren-
ded to rise, then falls and then rose again, reaching the maximum value of 7. 36 at 65 °C; the L™ value in-
creased significantly (P <0.05), the ¢* value decreased, and the b value first increased and then de-
creased; the shearing force presented a four-stage change trend, it first increased and then decreased, then in-
creased and decreased again. The heating temperature affected significantly the fish meat hardness, cohesion,
adhesion, and chewiness, but not significantly the fish elasticity and recovery. The muscle fiber structure, in-
ter-and intra-muscle membranes were damaged under different heating temperatures, which verified the effect
of heating temperature on the physical and chemical properties and texture of grass carp meat from the micro-

structure. 75 ~80 “C might be the proper temperature for processing grass carp meat.

Key words: grass carp meat; heating temperature ; physical and chemical properties; texture; microstructure
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Effects of pre-salting conditions on quality
and microstructure of steamed hilsa

CHEN Lifu', XU Yaqian’, HUAN Chuanming’, Qian Xiaoli'

(1. College of Culinary Technology, Jiangsu Institute of Tourism and Hospitality, Yangzhou, Jiangsu 225127, China;
2. College of Tourism and Culinary Science, Yangzhou University, Yangzhou, Jiangsu 225127, China)

Abstract: The effects of salt amount on the thermal properties, texture characteristics, nutritional content and
sensory quality of cooked products were compared for prepickled hilsa. The results showed significant negative
correaltionship between salt amount and meat-like protein and fat content and significant negative correlation.
The salt ammount significantly affected teh texture and color of the product. 0.5% salt content, pickled at
4 °C for 30 min, and steamed at 100 °C for 15 min gave product the highest sensory score 94.7. The meat
showed regular clumps with and large gaps between the muscle tissues under the environmental scanning elec-

tron microscope. The decrease of hardness and increase of tenderness were consistent with the sensory assays.

Key words: steamed hilsa; salt dose; thermal properties; edible quality; tissue structure
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Research progress of applied technology in
improving the bioavailability of EGCG: A review

XU Lixia
( Department of Management, Shijiazhuang University of Applied Technology, Shijiazhuang, Hebei 050081, China)

Abstract: Epigallocatechin gallate (EGCG) is a unique catechin substance in tea. The special chemical
structure of EGCG makes it possess strong antioxidant activity and low bioavailability characteristics, and its
deep application is limited. In recent years, with the development of new methods such as structural modifica-
tion and delivery system preparation technology, it has not only improved the stability, fat solubility and bio-
availability of the modified EGCG, but also retained its original antioxidant, anti — tumor, reducing blood sug-

ar and lipid, and improving immunity activities. However, still there remain certain problems to be studied.

Key words: epigallocatechin gallate (EGCG) ;stability; bioavailability; structure modification; delivery sys-

tem preparation
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