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“Suiyuan Food Menu” in Qing Dynasty and contemporary Jiangsu Cuisine

SHAO Wankuan
( Nanjing Institute of Tourism & Hospitality, Nanjing, Jiangsu 211100, China)

Abstract: Yuan Mei was a famous litterateur and gourmet in Qing Dynasty. He had been living in Nanjing and
surrounding areas in Jiangsu for more than 50 years. Suiyuan Food Menu, written by Yuan Mei in his later
years, was an epoch-making work recording nearly 300 kinds of Jiangsu dishes and desserts, which had a good

guidance and leading role in the development of cooking in Jiangsu.

Key words: dietetic culture; Yuan Mei; Suiyuan Food Menu; Jiangsu culinary
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A study on the “taste” characteristic of Chinese delicacy standards

GAO Chengyuan
( Tianjin Library, Tianjin 300191, China)

Abstract: Modern scholars have discovered that “tactile sense” of the oral cavity is a unique gourmet standard
for Chinese people, however there is no common term for it for long. The connotation of “taste” is “the sum of
the sensations given to the various parts of the mouth by the texture of the food”. Taste is important to a deli—
cious carrier, like instrumental tone to music. The mouthfeel for Chinese people began with the ancestors’
pursuit of “slippery” , with the background of the sensitivity of the mouth caused by the stimulation of coarse

grains; and the psychological principle lies in the “game” needs of advanced biological sensory organs.
Key words: mouth feel; tactile sense; texture; dietetic aesthetics
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