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On the Historical Causes Cultural Evolution and Market Prospects of Nanjing
People’s Preference for Spicy Food

Lu ShaoFeng, Yin YunHui
Nanjing Tourism College, Nanjing, Jiangsu 210000

Abstract : The dietary culture of Nanjing has always had the traditional perception of "light, fresh and harmonious".
The formation of its habit of "eating spicy food" is not accidental, but the result of the superposition of
population mobility, cultural collision and social change in multiple historical processes. This article follows
the timeline and takes the Taiping Heavenly Kingdom Movement in 1851 as a key node to sort out the
evolution trajectory of Nanjing's spicy food culture from "foreign implantation" to “local integration" and
then to "comprehensive prosperity" : Before 1851, Nanjing's spicy food was based on traditional spicy
seasonings and showed a faint sprout. The Taiping Heavenly Kingdom Movement brought the spicy
food culture from Guangxi, Hunan, Guizhou and other places to Nanjing through military relocation,
creating the first impact. After the disbandment of the Xiang Army, people from Hunan stayed and
settled down, promoting the initial establishment of the spicy food habit. The relocation of the capital
to Chongqing during the Republic of China era and the wave of people returning to the city brought the
spicy and numbing culture of Sichuan and Chongqing. The cultivation of Zijinshan pepper marked the
localization of spicy ingredients. The return of educated youth from mountainous and rural areas to
cities has deeply permeated the spicy culture. After the reform and opening up, population mobility and
the upgrading of social demands have made spicy food an important part of Nanjing's culinary culture.
Through literature verification, historical event correlation and social phenomenon analysis, this paper
reveals the evolution essence of Nanjing's spicy food culture, which is a cultural mirror image of the
interaction between the city's inclusive character and historical process.

Keywords : Nanjing's dietary culture; chili-eating habits; historical causes; population mobility; cultural
integration
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