R B SOARI 25 5 SCHEP A LT 5

TMNE=EkE, &M 510700
DOI: 10.61369/SDME.2025330033

] E . hEARERNREXCESREE, EARIERIEERS. BANRENLEE, AXMEVIERE. ERERESEAERE,
DIRTHEREXUEENZOER, HEEEAZEM, FERRRRENCERNIXACANE, NEZ. £FHAE
FENESNBRR, BAMEREXURREAEEER, EHBRVMEREMNASEATIZHEL. MESHEXREN
WIFAIR, MEABERBALEERESRHERNNERR, TERUAXERZTHENBEREXCERR RN,
FEZ TR REEEEE Y,

x B @ : REXL; FuENEE; XERE

A Comparative Study on the Core Differences and Cultural Connotations of
Chinese and French Food Cultures

Zeng Lihong, Li Yan'
Guangzhou College of Commerce, Guangzhou, Guangdong 510700

Abstract : The food cultures of China and France boast distinctive characteristics, embodying the quintessence
of Eastern and Western culinary traditions respectively. From the perspectives of ingredient selection
and cooking techniques, this paper analyzes the core differences between Chinese and French food
cultures. On this basis, it conducts an in—depth exploration of the cultural implications reflected by these
two food cultures, including the differences and connections in terms of philosophy, lifestyles and other
aspects. Despite the disparities in their forms of expression, both Chinese and French food cultures
reflect their respective nations' unique perceptions of the harmonious coexistence between humans
and nature as well as the relationship between individuals and communities. Moreover, both pursue the
shared value goal of enhancing life quality and spiritual realm. Against the backdrop of globalization,
promoting cross—border exchanges and discussions on Chinese and French food cultures is of great
significance for advancing the communication among diverse cultures across the world.
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