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Contemporary Transmission and Development of Chinese Culinary Culture

——A Critical Review of The Series of Classics on Chinese Culinary Culture

LI Mei
(College of Liberal Arts,Sichuan Normal University , Chengdu 610068 , Sichuan , China)

Abstract; This paper takes The Series of Classics on Chinese Culinary Culture as a starting point to systemati-
cally explore the contemporary transmission and innovative development of Chinese culinary culture from three
perspectives :its origins, cultural transmission,and future prospects. Firstly, it deconstructs the “genetic code”
of Chinese culinary culture by tracing its historical origins and intrinsic structure , thereby revealing the rich
connotations and evolutionary trajectories of traditional culinary culture as presented in classical texts. On this
basis, it explores the potential for transformation and regeneration of traditional food culture through the appli-
cation of modern scientific and technological advances,as well as the role of social change in this process. The
article goes on to discuss strategies for the revitalization of traditional culture and the establishment of a trans-
mission system that integrates historical and contemporary elements within the context of globalization and the
information technology era. Finally,the study focuses on the innovative development of culinary culture in the
digital era,proposing new strategies underpinned by digitalization and intelligence, with the aim of creating a
new cultural ecosystem that both preserves traditional essence and embodies modern vitality. This research not
only provides theoretical support for understanding the transmission mechanisms of Chinese culinary culture but
also opens up new perspectives and pathways for future cultural innovation practices.
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