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Reasons for the spread of capsicum in China

YU Weijie
( Zhejiang Academy of Social Sciences Hangzhou Zhejiang 310007 China)

Abstract: Based on the current historical data the capsicum in China first landed in the southeast coastal are—
as such as Zhejiang and Guangdong provinces. It is strange that people living in those areas are still in favor of
light food while the upper and middle Yangtze river and the Yunnan-Guizhou plateau area quickly became the
most well-known places for hot and spicy food. After investigation it is found that the reasons for the formation
of such diet custom are complicated which encompass climate produces economic and cultural development

level immigration food tradition and other aspects.
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