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The scientific basis of flavoring harmony

PANG Guangchang

( College of Biotechnology and Food Science Tianjin University of Commerce Tianjin 300134 China)

Abstract: The flavoring harmony is the theoretical basis and fundamental principle of Chinese cooking and

eating aesthetics. Researchers especially westerners thought that much in color

aroma and taste but less in

nutrition were concerned in Chinese cuisine. Researches about taste sensing receptors revealed that flavoring

harmony not only closely related to nutrition but also was the base of nutrition balance and diet control and it

might be the best way of personalized nutrition for the public health.
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