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Abstract

As a regionally distinctive agricultural product, Xinhui dried tangerine peels carry the mission of
promoting traditional culture. Given its high medicinal value, rich olfactory properties, and rich cul-
tural heritage, and informed by Bohme’s atmospheric aesthetics, it can serve as a positive environ-
mental modulator, positively influencing the atmosphere of a specific space and creating a comfort-
able, pleasant, and culturally distinctive ambiance. Analysis of the Xinhui Paco Ya Hotel demonstrates
the practical and effective use of Xinhui dried tangerine peel in creating an atmosphere, providing a
practical reference for similar products. However, the potential value of truly promoting the living
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legacy of Xinhui dried tangerine peel remains to be fully explored.
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