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The exploration on “lubricating” and “malva”

on thickening function of malva and the cultural connotation of food thickening in ancient times

MA Jianying' JI Juanjuan’
1. School of Tourism and Culinary Science Yangzhou Jiangsu 225127 China;
( 3 g g
2. Jiangsu Vocational College of Tourism Yangzhou Jiangsu 225127 China)

Abstract: Tracing back to Zhou Dynasty cooks used Viola verecunda A. Gray Viola moupinensis white
elm elm and rice syrup as raw materials to thicken and lubricate the dishes. Malva vegetables was especially
valued by the people in Zhou Dynasty. Since Ming Dynasty the malva such as Brasenia schreberi J. F.
Gme Chrysalidocarpus lutescens H. Wendl and Basella alba L became the raw materials for food thickening
agents. The ancestors thickened and lubricated the foods in order to meet either the health needs as ‘lubrica—

ting and raising the orifices’ or the stronger taste for the elders.
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