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The Study of Regional Cuisines Culture in Pintong 

Tzong-Sheng Deng  

Abstract 

To understand regional cuisines, it is necessary to have geographical and 
historical context. A regional cuisines expects the food not only to taste good, but also 
to be humanities and history appealing for regional identities. The three most 
commonly available concepts in regional cuisines are “product, humanities, and 
market” to form Pintong food culture. In Pintong, as in all other politically and 
economically developed societies, most cuisines identities from a variety of special 
occasions: holidays, celebrations, and religious rituals. Behind those festivities lies a 
complicated system of government and intermediaries for brand-conscious, like Dong 
gang bluefin tuna, Wanluan pig knuckles, Pintong night market etc. At the basis of 
geography and history in Pington, therefore, there are two cultures: one is Hakka 
culture, the other is aboriginal culture. Their food culture presents celebrations and 
religious rituals of the relationship between people, and between people and their 
deities.The Pintong food culture has drawn heavily on its dominant cultural 
surrounding that the historical and geographical factors have shaped the lifestyle and 
identities. This paper was motivated by a belief that humanities concept could help 
deliberate on the future development of regional food culture research. 
Culture-oriented research offered critique and discussion about its meaning and value 
on the regional cuisines  

 
keywords Hakka culture, aboriginal culture, festival ritual, food culture 

Assistant Professor, Department of Cultural Creativity, Mei-Ho University. 


