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Abstract

The phrase “For the common people, food is heaven” from the Biographies of Li Sheng and Lu Jia in the
Records of the Grand Historian vividly illustrates the profound significance of food in Chinese culture
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since ancient times. Culinary traditions possess deep philosophical connotations, with concepts such
as the unity of heaven and humanity, yin-yang and the five elements, and the beauty of harmony form-
ing the bedrock of this culture. Moreover, the ritualistic practices intertwined with culinary traditions
reveal how the Chinese construct ethical order, social identity, and interpersonal relationships through
dining activities. This paper adopts an interdisciplinary approach blending cultural philosophy and
sociology to construct an analytical framework of “taste—aroma—the meaning beyond flavour.” It
successively explores the philosophical concepts underpinning culinary culture, the ethical norms
manifested in food-related activities as social performances, and the preservation and challenges of
culinary culture in the context of globalisation. This study aims to reveal how Chinese culinary culture,
as a unity of “flavour” and “Dao,” constitutes both the lived practice of philosophical thought and the
full expression of social relations, thereby offering a unique entry point for understanding the social-
isation of Chinese culinary culture.
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WS 22 BRI AN “ RN =AML RS, B ORIE S EIR I B30, KBl SRS BRI -1
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AR, FEGRE A BRI RIS, EREA PR AN, X5 G g) B CERMTR” 7R ER S
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gt SO, AL 5 EEREYEE A A AL, IESHREADGH S BB TR, B2 — Mo 5 e se
Beo TitREgES MR ELE, AP RNE AR, REHERES S MG HERNSHES
RALIE, MONWE EAE L4 5SS R AR . 28T, E R SO IR R SR AR 5
RAFIEBIH i, WA SEAF fR e B RN s AT AE IR B AR v, A BAT S A B A SR ?
KIHFREIAE D E% .

SEEk

[1] FBRZA, BREGE. BRSO i AR L], /BRI 2 B 2441, 2010, 30(2): 57-61
[2]1 &N RAG—EF0 a0 EAL SR & SO RIs2m[d]. Broa s (T2 A), 2009(8): 120-121.
[3]1 &N @ik B SRR AR & F2 A U R[], SR 9T, 2012(3): 17-21

[4] #RT5%. EFRAE M S EAAE R A ——3P 2T e L ERE SO R e BUR DY [0]. Aol
%1k, 2006(4): 265-268

[5] RN BIFAFLATE 0 o E AR e B SO R RE R[], B P #B (2 ), 2009(9): 135+117.

[6] Rz, CAGKEEME N b EE SR B SN ED]. &l 5Lk, 2024, 40(2): 247.

[71 % FERE SR OIS T[D]: (L2 L], T M SEEEINTE K, 2006.

[8] FHfsR. HpRIZ 3 F SR LA R AR SC[I]. YU YE K 2 4R (k2 R 52 HiR), 2025, 52(1): 47-54+200.
[O] SR, HER. MRS ERIT Al 2 2 [0]. 7304, 2019(S1): 180-181.

[10] kK. A EIRE RSP, ML A Tl B B =2 e 4R (1 2 B2 i), 2005, 24(6): 43-45.

[11] #reEsR. FERE SO D AR R SO0 R B ——0F CIRESUb =3k [J]. BT &SR %W, 2022,
13(20): 6789.

[12] 2062, Ar& ey B RE i T K ACRQ] 7R AR (T A 2 BHAR), 2012, 34(5): 16-22.
[13] sE43%R, S B, P S22 TN 9 BI[]. DY) IR 2 e 24, 2024(6): 13-17.

[14] fRIR¥S, fTZEF, KRINE, BN, 1RIGR. B0V ) 2 & SR SOYHRY]. RBOC# (¥ H), 2015(3):
126-127

DOI: 10.12677/acpp.2026.154185 447 Tt


https://doi.org/10.12677/acpp.2026.154185

	从“滋味”到“知味”：中国饮食文化的哲学意蕴与社会表达
	摘  要
	关键词
	From “Taste” to “Aroma”: The Implications and Social Expression of Chinese Culinary Culture
	Abstract
	Keywords
	1. 引言
	2. 滋味之基——中国饮食文化的哲学源流
	2.1. “天人合一”与饮食的自然观
	2.2. “阴阳五行”与饮食的调和哲学
	2.3. “中和之美”与味觉的审美化

	3. 知味之雅——饮食作为社会关系的展演
	3.1. 餐桌伦理与社会秩序结构
	3.2. 味道与身份象征
	3.3. 宴饮的社交与情感仪式

	4. 味外之旨——全球化语境下的传承与挑战
	5. 结论
	参考文献

