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Historical retrospect and cultural interpretation of
“Qi salt and Lu fermented beans”

JIN Hongxia
( Shandong College of Tourism and Hospitality Jinan Shandon 250200 China)

Abstract: In a long ancient Chinese history table salt and fermented beans were in relation to the foods for
the nobles or the folks as the most simple and effective condiments. There appeared the containers both for salt
and fermented beans on which unearthed afterwards were engraved with the characters for " Qi salt and Lu fer—

mented beans” as the token of the ancient condiments so as to be buried with the dead.
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