2018(4): 1 ~4 Journal of Researches on Dietetic Science and Culture

€¢ ba 1 2

1 2

(1. 225127; 2. 225127)

“ ”

’ ’ ’ 1

: TS971.2 A 1 2095 —8730( 2018) 04 —0001 —04

1 “ ” ©

“ ! ( . O .

>> 1 54-55 . .
<< . . >> “« ” On 3
R u<< >> 3
“ 2] .) ’ ,
2 << >> ¢ ’
» 4
” ( ) (G 2
2 14 " s
o « . . )] .
“@ ” . “ » 2 600
. o .
. >> “ on 2 668 1 Cn ( “ n) .
u<< . >> ‘ R 9
( y > 1 2 668 « »
12018 —08 -26
(12CJY087)
(1962 -) :
(1986 -)



2018 4

35 132

[13 ” r) << ° >>: “

«“ »” 6 1082

¢ )

¢ D

»” 6 1465
o

(G

¢ D “

@ ” “ ”» 113

) “© ” 3 ”»
. << >>: “

» 7 46
o

« » 2 176

” o«

)

@ » 1 1283

(

)

(

On 11 <<

”» 12

(

1907
508



2018 No. 4

Journal of Researches on Dietetic Science and Culture

Vol. 35 Sum No. 132

(

¢ D)

>>u

» 15 6498
o

“

15 6498

o

» 13
(o]} o
o
o
o
. (
»y oo
°
» 14
o o
)
o
113 ”
“@ “@
” I3
”
o
o .
” «“
“@ 2
o
°
( »
(
Y
°
o AY
°
o
Al
» 21
o o
?
“« ”
°
(

)

(

)

»

(

» 17

)

“

o

20 884

”»

)

» 16

» 19



2018 4 35 132
° “ 7 N
o” 20 884
«
o” 20 886 . 3
1 M . 1986.
o « y oo« 2 M .
. . 1981.
M . 1991: 364.
4 M . 2008: 107.
° M . 1999:
° 1751.
° M . 1980.
. M .
o” 20 885 . 1997
M . 1986: 35.
N 9 . M .
1990: 328.
10 ) M .
’ 1980: 118.
11 M . 1975: 1745.
12 M . 1975:953.
13 M . 1976: 383.
° 14 M .
1984: 151.
15 M . 1986.
16 ) M .
1965: 1681.
17 . M .
. _ 2012: 47.
’ ' 18 M . 1999: 276.
« yo» 19 M . 1972: 1644.
: 20 M 1956.
“ ” 21 .
M . 2014: 187.
22 . M .
. 2001: 562 — 563.
( 4 )



2018 4 35 132

2015:96. 22 . M .

17 . M . : 1986:2 —4 44 —-48.

1986:1 -3. 23 . M .
18 . M . : 1985:1 2007: 1.

-9. 24 . M .
19 . M . : 1997: 6.

1985:1 -17. 25 . M .
20 . M . : 2004: 1.

1989:1 -12. 26 .
21 . M . : I . 2017 9

1985:1 -10. (34) :101 -103.

Medicined diet being gourmet first of all

LIU Tingyu SHI Hongfei
( Second School of Clinic Medical Nanjing University of Chinese Medicine Nanjing Jiangsu 210023 China)

Abstract: In history books medicined diet is a combination of medicine and meal. Medicined dietis was first
named by Weng Weijian. Medicined diet used edible traditional Chinese medicine and common food ingredi—
ents to prepare a good meal with color aroma taste shape and efficacy under the guidance of traditional
Chinese medicine. Some traditional Chinese diets themselves are medicined diets. Color aroma taste and
shape are important prerequisite for medicined diet and efficacy is the soul of medicined diet. First of all the

medicined diet is gourmet.

Key words: medicined diet; gourmet; edible traditional Chinese medicine

Examining eating cicada and locust

also about the dining mentality of ancestors in perspective of farming cultural ecology

MA Jianying JI Juanjuan
(1. School of Tourism and Culinary Science Yangzhou University Yangzhou Jiangsu 225127 China;
2. Yangzhou Commerce Higher Vocational School Yangzhou Jiangsu 225127  China)

Abstract: Cicada was one of the delicious food ingredients enjoyed by the ancestors. Catching with fire should
be the primitive consuming method earlier than chouhai fanchou and chanhuo. FEating cicada reflected the
destiny under the farming cultural ecology. In the years of locust plague hungry people had to eat locust the
serving way was derived from which the ancestors eating cicada. The psychological change progress for eating
locust was much more toutuous. Since Song Dynasty the consciousness of worshiping the nature had been re—
flected under the farming culture by the changes from the locust temple worship to interpretation of the relation—
ship between shrimp and locust by Xu Guangqi and from locust worship to locust eating and locust selling.

More uniformity was tended on the value orientation.
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