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Abstract : Dietary culture is the sum of material and spiritual achievements formed by a nation or community in
the long—term historical development, centered around the selection of ingredients, cooking techniques,
eating methods, and dietary etiquette and customs, deeply bound by geographical environment, social
structure, and value concepts. There are systematic and significant differences in Chinese and German
dietary cultures, and their roots are not merely in the superficial differences in dietary forms. This
article will compare the internal factors differences formed by the two civilizations over a long—term
evolution in terms of natural endowment, production mode, spiritual philosophy, institutional structure,
and national character, and then consider mutual learning and complementarity in the context of
globalization, jointly constituting the diverse picture of human dietary culture.
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