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The spirit of wine under the duet of conscience and taste in Ming Dynasty

GONG Huanan
( Department of Philosophy, East China Normal University, Shanghai 200241, China)

Abstract: Neither questioned nor banned wine became the daily necessities of the people in Ming Dynasty.
The universal drinking has made drunkenness a common social problem, and the debate between drunkenness
and wakefulness has become an important issue in the ideological world. Despite the various tendencies of be-
ing awake and suppressing awakening, Wang Yangming ruled wine with his conscience, breaking and tran-
scending the entanglement between awakening and drunkenness, and showing greater tolerance for drinking.
Yuan Hongdao and others focused on constructing a wine order, using individual elements such as tempera-
ment, taste, talent and knowledge to enhance the cultural taste of drinking. This not only reflects the intention
to rectify the drinking order, but also can be regarded as a new shaping of the spirit of wine. These two lines,
one rigid and the other flexible, played a certain role in solving the wine disorder. However, individuality and
internalization measures such as moral conscience and aesthetic taste and taste cannot always guarantee their
own strength. Faced with the spirit of wine that is mixed with desire and full of breakthrough power, it is pow-
erless and helpless. However, giving the primitive and reckless spirit of wine to individual conscience and sex-

ual interest also gives the spirit of wine a personalized elegance.

Key words: wine; conscience; drinking game; wine spirit of Ming Dynasty
(FE%H: EXE)
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From food to culture

On the evolution of plant image in ancient Chinese poetry

WANG Zhenggang, JIANG Zhaohui
(School of Communication and Culture, Guangxi Normal University of Science and Technology, Laibin, Guangxi 541600 )

Abstract: The image of plant in ancient Chinese poetry can be traced back to the “Book of Songs”. The style
of the “Book of Songs” is realistic, focusing on the food attributes of plants, and the authors treated plants as
indispensable delicacies in daily life. The metaphor of “fragrant grass beauty” in Lisao took the shape, taste,
color, and other dietary attributes of plant as the fundamental, from real to virtual, which started the tradition
of using plants to symbolize and metaphorize the personality spirit of Chinese poetry. In the poetry in Tang and
Song Dynasties, the image of plant gradually became a kind of cultural symbol, which expressed the real life
in the mode of metaphor. On the basis of literature collection, the software ROSTCM6 was used to extract fre-
quently appeared plant words in ancient Chinese poetry. Through data statistics and image analysis, we can

explore the gradual progress of plants in ancient poetry from food to culture.

Key words: poetry; plant image; food culture
(FE%H: EXE)
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Research progress and its enlightenment of food tourism

XU Yuke, YU Fenglong, PAN Wei
(College of Tourism and Cuisine, Yangzhou University, Yangzhou, Jiangsu 225127, China)

Abstract: Based on the Web of Science database and CNKI, this article systematically reviews and sorts out
the research results of food tourism at home and abroad. After experiencing slow exploration and low-speed
start-ups, foreign food tourism research has entered a stage of rapid development. The research perspective
can be summarized as an outside-in behavior, an inside-out motivation, and a mixed perspective of internal
and external linkage. It focuses on two major areas: food tourists and food tourism destinations. Studies have
shown that the research results of food tourism at home and abroad are gradually enriching, the research topics
are becoming more extensive, and the depth of research is gradually increasing. However, the connotation of
food tourism is still generalized, theoretical and systematic still need to be strengthened, and the influence
mechanism needs further analysis. The domestic food tourism research time is relatively short, and the quantity
and quality of the results are lagging behind those of foreign countries, but it has received increasing attention.
Finally, four points of inspiration are put forward, hoping to provide references for subsequent research on food

tourism.

Key words: food tourism; food tourist; food tourism destination; progress; enlightenment
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Dimensions and focus of perceived value of
Internet celebrity restaurant visitors

——FEmpirical research based on network text analysis

LU Changbao, XU Taoran
(School of Economy and Management, Fuzhou University, Fuzhou, Fujian 350000, China)

Abstract : Internet celebrity restaurants (ICRs) have become an important means of attracting tourists to desti-
nations by virtue of the high popularity. In order to look into the reasons for the popularity of ICRs, a frame-
work was constructed on the basis of literature review. The web crawler technology was used to excavate the
online comments of visitors and make text analysis to verify the specific dimensions and focus of the perceived
value from an empirical perspective. The results showed that: (1) The perceived value of ICR visitors consists
of four dimensions: functional value, cognitive value, social value, and emotional value; (2) Functional val-
ue is the focus of visitors’ attention to the ICRs, and its importance is much higher than the other three dimen-
sions. The above findings are different from the public judgment on the value of the attention paid by visitors to
ICRs. It can be used to enrich the theory of tourists’ perceived value, while correct misunderstandings from

and provide valuable suggestions for the actual operations for ICRs.

Key words: Internet celebrity restaurants; perceived value; food consumption; functional value
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Systematic design of vocational education

of culinary arts undergraduate level

YANG Mingduo'”*, CHEN Jian'
(1. Cuisine institute, Shunde Polytechnic, Shunde, Guangdong 528333 ; 2. School of Tourism and Cuisine,

Harbin University of Commerce, Harbin, Heilongjiang 150076 ; 3. Postdoctoral Programme Chinese

Fast Food Research and Development Center, Harbin University of Commerce, Harbin, Heilongjiang 150076)

Abstract: The orientation of vocational education at the national level provides a space for setting undergradu-

ate culinary education majors and improving China’ s modern culinary education system. According to the bas-

ic attributes of the culinary specialty, the specialty name of undergraduate level cooking vocational education is

determined. Based on the knowledge and skill level of high —level determine the undergraduate level of cook-

ing personnel training positioning, analysis of undergraduate level cooking professional ability and teaching

content was conducted. Based on the setting of culinary specialty of undergraduate level vocational education,

systematic design was carried out from the undergraduate level downward to the technical secondary level and

upward to the level of master of cooking vocational education. The purpose of this paper is to provide reference

for the specialty setting of undergraduate level culinary education.

Key words: undergraduate level ; vocational education in cooking; systematic design
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Deconstruction of toxic and harmful food in criminal law

ZHAO Yong, WAN Guohai
(Law School, Yangzhou University, Yangzhou, Jiangsu 225127)

Abstract : The judgement of the crime of producing and selling poisonous and harmful food needs to be decon-
structed correctly to clarify the poisonous and harmful foods. The first element of food is the functionality for
human eating or drinking. In terms of composition, foods cover finished products and raw materials. Not all
food additives are food raw materials. As even if they are used excessively, they are not toxic or harmful in na-
ture, so there are many cases that are not handled as crimes. Therefore, the practice of determining the haz-
ards of food additive should comply with the substantial criteria for judging violations. The understanding of
harmfulness is quite different. The judicial interpretation does not require the quantity of added harmful non —
food ingredients, but the standard for judging substantial violations should be followed. The proviso can be
used as the cause of the crime. In the identification of the relationship between harmful and toxic, the two
should be in a parallel relationship. As the object of the identification standard, the former focuses on the

harmful results, and the latter focuses on the non —food ingredients themselves.

Key words: food safety; criminal law; toxic; harmful
(s X %)
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From cultural diversity to creative city; theoretical logic and
practical exploration of the city of gastronomy

HOU Bing, YANG Lei, CHEN Qian
(School of Tourism and Culinary Science, Yangzhou University, Yangzhou, Jiangsu 225127, China)

Abstract: The construction of a creative city is an important choice for the current urban transformation and
development. Taking the UNESCO creative city network “City of Gastronomy” as the research object, the im-
pact of cultural diversity on creative cities was analyzed. Based on the logical analysis of the theoretical conno-
tation of creative cities and the relationship between cultural and creative industries and creative cities, the
theoretical basis for the construction of “City of Gastronomy” was proposed. Five aspects should be included
in building up the “City of Gastronomy” , such as urban food culture, creative communities, environment and
atmosphere, investment and financing, and intellectual property protection. Combining the group characteris-
tics of the “City of Gastronomy” and Yangzhou case, the experience of building up the “Gourmet City” and

creative city was summarized.

Key words: cultural diversity; creative city; city of gastronomy ; theoretical logic; practical exploration
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Effect of ultrasonic assistance on quality of stewed mutton soup

CHEN Chunmei' , SHEN Yinhan', LU Chenyan',

LIU Rui', YU Hai'”, XI Jun’*, LIN Guangtao’
(1. College of Food Science and Engineering, Yangzhou University, Yangzhou, Jiangsu 225127, China; 2. Jiangsu Huaiyang Cui-
sine Industrialization Engineering Center, Yangzhou, Jiangsu 225127, China; 3. Jiangsu Longevity Group Co. Litd. , Nantong
226000, China; 4. Jiangsu Province Longevity Characteristic Meat Processing Engineering Technology Research Center, Nantong
226000, China; 5. Yangzhou Xingyue Agricultural Products Co. Lid. , Yangzhou 225000, China)

Abstract: The process of ultrasonication assisted stewed mutton soup was optimized. The sensory scores and
5’ —inosinic acid content of mutton soup under different treatment conditions were predicted by response sur-
face methodology. The results showed that the optimal conditions were stewing temperature 85.20 °C , ultra-
sound power 777.43 W, and ultrasonicating time 104. 85 min. The sensory score was 28. 45, and the IMP
content was 5. 57 mg/100 mL. Ultrasonication significantly promoted the dissolution of inorganic ions as ob-
served with sodium lauryl sulfate-polyacrylamide gel electrophoresis, which suggested that ultrasonication could
promote a part of the protein polymerization and degradation and enhance the ability of flavor generation and

adsorption of flavor substances.

Key words: ulirasound ; mution soup; sensory evaluation; free amino acid; 5’ — inosinic acid
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Optimizing joint technology of vacuum frying and differential pressure
expansion to process lotus root chips by response surface methodology

DONG Xuemeng', FENG Xinyu', XIAN Dongni', YUAN Chao’, LU Yun’, DAI Yangjun'
(1. School of Biotechnology and Food Engineering, Changshu Institute of Technology, Changshu, Jiangsu 215500, China;
2. Nanjin Aquatic Food Co. , Ltd. Sugian, Jiangsu 223800, China;
3. School of Tourism and Culinary Science, Yangzhou University, Yangzhou, Jiangsu 225127, China)

Abstract: The lotus root was used as raw material, and the vacuum frying and differential pressure expansion
technology was used to make lotus root chips. Using texture parameters and sensory scores as evaluation indi-
cators, the processing technology of lotus root was optimized by combining single-factor experiments and re-
sponse surface experiments, and the optimal parameters for lotus root chips were obtained as frying temperature
of 93 C, frying time of 25 min, expansion time of 35 min; the obtained product had a bright color and crisp

taste.

Key words: lotus root crisps; response surface experiment; texture parameters; sensory score
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A study on technology of peanut and cranberry nougat with matcha-flavor

WANG Yanhua, CHANG Shu, ZHOU Xia, TIAN Wei, ZHANG Miao

(Haidu College, Qingdao Agricultural University, Yantai, Shandong 265200, China)

Abstract . With marshmallow, milk powder, butter as the main raw materials, matcha powder, peanuts, cran-

berry as auxiliary materials, and sensory evaluation as the reference index, the optimal production conditions

for matcha-flavored peanut cranberry nougat was determined through single factor and orthogonal tests. The re-

sults showed that 100 g of marshmallow, 30 g of butter, 40 g of milk powder, 6 g of matcha powder, 50 g of

peanuts, 10 g of cranberry with 1. 5 min of cooking time could produce the nougat with unique light flavor of

matcha, sweet but not greasy body, moderate hardness, good chewiness, and the best taste.

Key words: nougat; matcha; processing technology
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Weight loss mechanism and potential harm of ketogenic diet

WANG Qian, TIAN Ying
(School of Tourism and Culinary Science, Yangzhou University, Yangzhou, Jiangsu 225127, China)

Abstract: The ketogenic diet (KD) is characterized by high fat, low carbohydrate, and moderate amounts of
protein. Although large number of studies have confirmed that it has significant effects in the treatment of obe-
sity and other diseases, its side effects must be taken into account. Since the ketogenic diet is a diet very un-
balanced in nutritional structure, it is not suitable for long — term use. In addition, the proportion of carbohy-
drate in the traditional diet of Chinese residents is high, which is greatly different from KD. Therefore, wheth-
er KD is suitable for obese people in China, the possible impact needs to be further studied.

Key words: ketogenic diet; weight loss; mechanism; harm; nutrition
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—BAERIE AR A1 T 23R B ia e v
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WARA LR ES RSB S RN
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SRR B IE R pH B E TR VBVE R BT B
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AARHE%

1 #BEFE

L1 A5 EAN
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AT HEEHEFNT @A, HLEEEE 28 CAL
I A SRR R Rl e R R L, L
FATE NIRRT, A 25, AR
LB T 4 COKFR AR R
1.3.4 REFH

TE4 CHB L d J5, % 5 AR i AT I
BT, MU A SR A A SR L 4R
BDEG AP R PEA/INE 10 7370 R
BRI 2 A e AR, $% R R 2 s
HEBEAT T 40, G5 5R B 3 IRVESr Y2 MH
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1.3.7.1 FESLETAN3E

PREUE A5 R MBI FE S & 1 g, TR L
1: 10m A BR 4k B B (4% 1% HCL1.80% F /K %
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min, 5 FIEW, ZE5RE HFNA 10 mL FR4LH
A P A B AR B 30 min, BOMCEE IS, KB IR
LERAET, -20 CLAER,
1.3.7.2 EEEENE

FAmAR T R ERER Y H W
I mLF 10 mL ZZEMRF, A 1 mL FC 3858 52 [
5 min, FIIA 4 mL 7. 5% Gk B2 SN ¥S W, Jin 8 47K
AR 10 mL, FR THEIEHCE 1 h,765 nm L&)
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1.3.7.3 #HOHSENE

KA pH R 2236 SRR fSiE v, 43 B W% B

AR | mL T 10 mL 25 &), pH 1.0
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77 2 h, 435078 520 nm F1700 nm il H O
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AR KR
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1.3.8.1 DPPH H HEFHRNE

ZHESCRR (19 141 9 J7 B2 I 8 S8 % DPPH
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30 min,8 000 r/minE.> 5 min, BL_F1FWK T517 nm
AN E RS EEAE Dis LR ETEK 2823 DPPH
ToK LB WA Dy, LASERBUIE K 2 B R
BN Ac, 3T LASF AR AK M O BRSO E
T HIAFITE DPPH | R EERER

DPPH {E&# (%) =[1 - (Di-Dj) +Dc] x
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IR & DU EAE
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{E - W€ D) /(X8 D {H - 434E D {H) ] x br e
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1.4 %ito7

BRI B E 3 ECE X (E, #1 A SPSS
22. 0 et oA A X BHE HEAT R SRR AT, P <
0.05 hZERHAGIHFE XL, IFH Origin 2018 %
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ERITH I TAFURRERTASIN , 7T LUBE 4 a3 7
SRR BT S D BRI . AR AR T R B S Y

ERY AL G WA — 2 K, (AR A B

R3 BTUSHRHIEXES

HEERT(0) HEER RETEE WEEHRY D}DPH HlE  WHEREa ﬁiﬁ’fmﬁﬂ%
(ng's) (mg/100g) (lg CFU/g) EBRZ/%  mHEaES/(U/g) FHJ1/(U/g)

M 1. 000 0.750" " 0. 295 0.771** 0.716"* 0. 498"
HeTHE 0.750** 1.000 0. 320 0. 507" 0.613"" 0. 404

TEEH 0.295 0.320 1. 000 0.523" 0.114 0.809°"

DPPH [ f &35 K% 0.771" " 0.473* 0.523" 1. 000 0.569"* 0.709**
WHEEg AL 0.716"" 0.613°* 0.114* 0.569*" 1.000 0.178
LB TEN 0.498 * 0. 404 0.809** 0.709** 0.178 1. 000

#* x TN P<0.01; %« F/R P< 0.05,
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Effects of adding method of blueberry on quality and

antioxidant activity of probiotic mousse

LU Dandan'’>, MA Xinyi', WANG Peng', XIAO Xiao', SHAO Tong', CHEN Xia ">
(1. Jiangsu Key Laboratory of Dairy Biotechnology and Safety Control, Yangzhou, Jiangsu 225127, China;

2. Jiangsu Dairy Bioengineering Technology Research center, Yangzhou, Jiangsu 225127, China;

3. School of Food Science and Engineering, Yangzhou University, Yangzhou, Jiangsu 225127, China)

Abstract: The effects of adding blueberry pulp or juice before or after milk fermentation on the quality, viable

bacteria count, total phenol content, anthocyanin content and antioxidant activity of probiotic mousse were

compared. The results showed that addition of blueberry pulp or juice significantly increased the titration acid-

ity, viable bacteria count, total phenol content, anthocyanin content and antioxidant activity of probiotic

mousse during 21 d storage at 4 °C, with decreased pH. The sensory quality and anthocyanin content of

mousse with blueberry pulp were higher than those with blueberry juice. The addition of blueberry juice or

pulp before fermentation led to lower pH, higher acidity, viable bacteria number, total phenol content, antho-

cyanin content, and antioxidant activity of mousses than did after fermentation. Best quality of mousse was ob-

tained by adding blueberry pulp before fermentation and mixed fermentation with milk. It was concluded that

blueberry pulp was preferred to be added to sterilized milk for probiotic mousse preparation.

Key words: blueberry; probiotic mousse; phenolic profiles; anthocyanins; antioxidant activity
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Comparison of nutrition and active components

between black and red wolfberry

SONG Ruilong', WANG Ziwei’, ZHANG Haifeng’
(1. College of Veterinary Medicine, Yangzhou, University, Yangzhou, Jiangsu 225009, China;

2. College of Tourism and Cuisine, Yangzhou, University, Yangzhou, Jiangsu 225127, China)

Abstract; The content of nutrients and antioxidant components of black and red wolfberry from the same origin

were compared. The results showed that compared to the red wolfberry, the black wolfberry contained higher

content of protein, crude fat, trace elements, anthocyanin, total polyphenols, total flavonoids, and ascorbic

acid, and lower content of polysaccharide.

Key words: black wolfberry; red wolfberry; nutrition; antioxidant
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Effect of packaging methods on quality change and cooking
effect of snakehead fish fillet during cold storage

TONG Guangsen', YAN Ligiang’, GUO Jiahu', HUANG Taorui'
(1. College of Cuisine, Sichuan Tourism College, Chengdu, Sichuan 610100, China;
2. Zhejiang Tourism Vocational College, Culinary Arts Department, Hangzhou, Zhejiang 311231, China)

Abstract: In order to improve the cold storage quality of snakehead fish fillets and extend the shelf life, four
packaging methods tray packaging, vacuum packaging, CO modified atmosphere packaging ( CO — MAP),
and high-oxygen modified packaging were adopted in this investigation. The results showed that all the four
packaging methods could prolong the shelf life with high-oxygen modified packaging as the best: the total num-
ber of colonies, TVB - N value and TBA value, storage loss rate, texture, sensory evaluation of cooking
effects and other indicators were better than other methods followed by CO — MAP, vacuum packaging, tray
packaging. The shelf life of the control group was 3 d, the shelf life of pallet packaging, vacuum packaging,
and CO — MAP were 6 d, 9 d, and 12 d, respectively. Comprehensive analysis showed that high-oxygen modi-
fied packaging had the best effect on cold storage.

Key words: conditioned fish fillets; packaging methods; quality change ;snakehead fish
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A study on screening and performance of
fermented strains for puffer fish sauce

QIAN Xiaoli
(College of Cuisine Technology and Nutrition, Jiangsu College of Tourism, Yangzhou, Jiangsu 225127, China)

Abstract: Taking the naturally fermented puffer fish products as the subject, through experiments, the excel-
lent Lactobacillus , Staphylococcus and yeast were screened out from the natural fermented puffer fish products.
After performance testing, the high — quality strains 1003 and grapes Coccus CO7 and Saccharomyces Y04

strains were used as microbial starters to provide a preliminary basis for the fermented fish sauce of puffer fish.

Key words: puffer fish; fish sauce; strain; screening
(ERE: R F)



