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The Historical Analysis and Use Value Discussion of Pixian Bean Paste
ZHANG Qian
(Sichuan Tourism University, Chengdu 610100, China)
Abstract: Pixian bean paste is the most important condiment in Sichuan cuisine, is known as" the soul
of Sichuan cuisiné'. Through literature review, the author believes that the prototype of Pixian bean
paste—pickled pepper has appeared more than 200 years ago, and its real emergence has been more
than 150 years ago. Pixian bean paste has unique use value, it is not only the first Sichuan typical
compound condiment, and has laid the foundation of popularization of Sichuan cuisine.
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