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Abstract

As diet, a basic human need and key cultural carrier, has fostered diverse dietary cultures over time.
Due to varying geographical settings, historical backgrounds, and values, Chinese and Western dietary
cultures show distinct traits and have long drawn academic scrutiny. In this context, a scientific, sys-
tematic, and broadly applicable theoretical model is vital. Hofstede’s Cultural Dimensions Theory, with
its solid empirical base and multidimensional analysis, offers a strong foundation for exploring cultural
differences and guiding cross-cultural practices. Through six core dimensions, such as power distance,
uncertainty avoidance, and individualism vs. collectivism, it quantitatively reveals cultural disparities
in values and behaviors across cultures, bridging cultural divides for cross-cultural research and prac-
tice. This paper uses the theory to explore its applications and implications in Chinese and Western
dietary cultures. From a cross-cultural communication perspective, these cultures serve as quintes-
sential examples of cultural collision and exchange. Analyzing their differences is crucial for mutual
understanding. By comparing them, we deepen our grasp of Western dietary customs and showcase
Chinese dietary culture’s charm to foreigners. The paper is structured as follows: Part 1 explains the
research background and significance of Chinese and Western dietary cultures. Part 2 briefly intro-
duces the characteristics and meanings of Chinese and Western dietary cultures. Part 3 analyzes dif-
ferences in dietary concepts, habits, content, and table manners. Part 4 explores the causes of religious
beliefs and climatic environments.
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