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Research on the Integration of Provincial Boutique Online Course Minnan Taste on the Tongue and Minnan Culture Education
XUE Shan', JIANG Wen-hui’, LI Bian-hua® (1. College of Biological Science and Technology, Minnan Normal University , Zhangzhou,
Fujian 363000; 2. Department of Culture and Creativity, Zhangzhou Institute of Technology, Zhangzhou, Fujian 363000; 3. College of Busi-
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Abstract Chinese food culture is extensive and profound, with a long history. Minnan food culture is an epitome of Chinese food culture,
which has influenced Taiwan Region and southeast Asian countries with its distinctive regional characteristics. The provincial excellent courses
A bite of Minnan flavor -
tween Minnan cultural elements and the course, from the aspects of Minnan food resources, Minnan spirit, Minnan food customs, Minnan food

tongue tour in Zhangzhou excavates the Minnan cultural elements in the course, and explores the integration be-

structure, Minnan food production technology, etc. At the same time, the future development trend of the integration of curriculum and south-
ern Fujian cuisine culture is expected, from the four aspects: construction of curriculum and textbook , improvement of research institutions and
characteristic exhibition hall, media publicity and personalized building, improvement and innovation of traditional process. It is expected to
inherit the characteristic food culture of southern Fujian with cuisine as the bridge, seek the root of Fujian cuisine in southeast Asia with culture
as the basis, and take the educational idea of “three similarities and two similarities” as the foundation to carry forward oriental wisdom and
spread Chinese culture, which provides a new way of thinking for the reform and innovation of general education curriculum for food student.
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Fig.1 Course content map
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Fig.2 Mining of Minnan cultural elements in the curriculum
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Table 1 Special food in Zhangzhou
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Table 2 Dietary customs of Spring Festival and important festivals in

various regions of Zhangzhou City
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