
原书缺封面

万方数据



目 次
扬

·饮食文化· 州

“食味”与原始饮食审美⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯赵建军(1) 大
从文化批评视角分析食物在中国社会中的政治含义

——以“满汉全席”和“光盘运动”为例⋯⋯⋯⋯⋯⋯⋯蒋欣欣(5) ·___I；一
’，

由《红楼梦》和《美食家》品评苏州、扬州饮食⋯⋯⋯⋯张宇(10) t皇}

赢
·烹饪工艺·

扬州包子蒸制工艺研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯朱在勤，崔慧(14) 饪
“豉辣蒜香河豚”烹调工艺研究

·___I；一

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯吉娜，张爱鸿，丛建华，等(19) ’，

·烹饪营养与卫生· 报
营养食疗个性化推荐系统设计与开发⋯⋯⋯⋯唐建华，张秀南(23) J

炒、炸烹调对马铃薯营养组分影响的比较⋯⋯杨黛，蒋云升(27) 刊

·餐饮管理·

2013年度中国餐饮百强企业分析报告⋯⋯⋯⋯中国烹饪协会(31)
2014年第2期

川菜特色餐饮产业化之路⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯华路宏(36) (第31卷总第114期)

主编王新驰

·烹饪教育· 副主编王雪萍马健鹰

争论和发展
编 委 (按姓氏笔画排列)

丁应林马健鹰
——中国烹饪高等教育的实践和思考⋯⋯⋯⋯⋯⋯⋯季鸿岜(39) 王新驰王雪萍

教师视阈下的中职烹饪专业教学现状分析与对策研究 王芙蓉刘涛

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯周晓燕，王紫薇，朱文政(44) 陈肖静周晓燕

烹饪与营养教育专业研究性教学改革探析⋯⋯⋯⋯⋯王小英(49) 顾瑞霞赵廉

五步翻转法在“烹饪营养与卫生”教学中的应用⋯⋯⋯王蓓(53) 赵勇侯兵

钱建亚崔桂友

·食品科学· 彭景蒋云升

路新国潘英
国内外食品安全风险认知研究⋯⋯⋯⋯⋯⋯⋯林慧，池进(56)

苜蓿粉的制备及其在饼干中的应用
编辑部主任王芙蓉

本期执编王雪萍
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯刘曦阳，潘秋奇，张欢欢，等(61) 封面设计周明扬

期刊基本参数：CN32—1597／Z$1984。q。大16$64$zh$P$￥5．00$1000$15$2014—06

万方数据



CULINARY SCIENCE JoURNAL OF YANGZHOU UNIVERSITY

(QUARTERLY)

No．2 2014(V01．31 Sum No．114)

Contents

Taste and the Aesthe：tic of Primal Diet⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯ZHAO Jian-jun(1)

An Analysis of the Political Implications of Foods in Chinese Society from the Perspective

of Cultural Criticism

——Take Man—han Banquet and“Clear Your Dish”Campaign as Examples

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯JIANG Xin—xin(5)

Appreciation of Suzhou and Yangzhou Diets based on A Dream of Red Mansions and

Gounnet ⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯ZHANG Yu(10)

Studv on the Steaming Process of Yangzhou Baozi ⋯⋯ZHU Zai-qing，CUI Hui(14)

Studv on the Cooking Technique of Puffer Fish in Hot Spicy Garlic Sauce

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯JI Nan．ZHANG Ai-hong，CONG Jian-hua，et al(19)

Design and Development of Personalized Recommendation System of Food Therapy

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯TANG Jian．hua．ZHANG Xiu-nan(23)

Comparative Studv of the Nutrients in Fried Potato and Deep Fried Potato

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯YANG Dai．JIANG Yun-shen(27)

Analytical Report on the 100 Top Restaurants of China
in 2013

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯China Cuisine Association

The Industrialization of Sichuan Cuisine⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯HUA Lu-hong

Controversy and Development

——Practl’ce and Reflection on Higher Education of Chinese Culinary Science

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯JI Hong-kun

Studv on the Teaching Situation and Countermeasures of Culinary Science Education

in Secondary Vocational Schools from the Perspective of Teachers

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯ZHOU Xiao．yan．WANG Zi-wei，ZHU Wen-zheng

ReforHl of Research—oriented Teaching in Culinary Science and Nutrition Education

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯WANG Xiao-ying

The Application of Five—step Flipped Class Model in Cooking Nutrition and Health

(31)

(36)

(39)

(44)

(49)

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯WANG Bei(53)

A Study on Food Safety Risk Perceptions at Home and Abroad

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯LIN Hui，CHI Jin(56)

Development of Alfalfa Powder and Its Use in Baking Biscuits

⋯⋯⋯⋯⋯⋯⋯⋯LIU Xi．yang．PAN Qiu-qi，ZHANG Huan-huan，et al(61)

Translator：LI Jing

万方数据



原书缺封底

万方数据


