41 12 . .
2016 12 China Condiment

( s 610100)

. TS255. 54 (A doi:10.3969/j. issn. 1000-9973. 2016. 12. 032
:1000-9973(2016)12-0138-04

Cultural Characteristics of Sichuan Pickles and Their

Application in Sichuan Cuisine
DU Li
(Sichuan Tourism University, Chengdu 610100, China)

Abstract: Sichuan pickles have been the special materials and flavorings made and used by people in
Sichuan and Chongqing regions since ancient time. Sichuan pickles have long history, unique
connotation, distinctive and outstanding cultural characteristics, and they are widely used in Sichuan
cuisine. Sichuan pickles are honored as" the Bone of Sichuan Cuisiné'. From now on, it is necessary
to further dig and enhance the cultural characteristics of Sichuan pickles, expand the range and
magnitude of their application, and promote the enhancement of its international popularity and
industrial development.
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