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The Chinese Characteristic Tableware Design Based on Chinese Diet Culture

MA Li-yuan
(Tianjin Electronic Information Vocational Technology College, Tianjin 300350, China)

ABSTRACT: Objective It studied the design ideas and methods of Chinese characteristic tableware. Methods It used
the investigation method investigate characteristic restaurant in different areas,combined with the literature analysis method,
analyzed the complementary internal relationship between diet culture and tableware design. Conclusion It recognized the
problems of modern Chinese characteristic tableware design that were urgently needing to be solved, then came to a
conclusion that the Chinese style tableware design should be based on "fine consciousness", "emotion and etiquette

conception”, " health food conception" and "tasty mixed theory".
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Fig.1 Western tableware design
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Fig.2 Japanese tableware design

3.1.2 ETREMIEER S TR

AR ERA AR BEE AR L IE R
T AL AR T S 508 KTy, e i fh
Bklel 1" X ESEE AR A H1 5 LA RHE
IR SN GRS S & TR A M 7 S LN 2 N 3
BB R, AT R R B R S I F E U E
KB ERR

] 2 211 25 5 2 SR o Uil A4 HLa 110 7843 )
A LN, i E KOS R R Bk Bl 2 40
— XPRRIIMT AR . KR A, T R
WSEEHES B = Ak U, $4 LAY &8 ] 55 7
SR X g — ; R R U R s R, & H 1
MEEI B 22 AT ] AR A b 35 R

R R EH A HAS e T s R, LU
WL B GRS . Wl A T AT, %
THBAERL B I | DR s i S e S 4%



106 fl % TR

20144203 H

3.1.3 FETRER AR TR R BT

T /N ISR R R OB A TR BRI N SERIK
Melb 2015 FERAR AT 45721 ISR SR, 8 BRI AT B
PR BN 4175 TS 108 WU, Bt B VAR s i, R
P AR RA REDE , H3 4 e RABCRE M o WRIE A
THIREEA A N BIR A YR , Al IS G A8 48 K
PEATI A, o AE SRR | S B — b e S L 2 5
TR K R R (i A9, R IR, 7E T
A DA S 2, P RO UM R B LR
o] DURCHIE AT, >R H F OR AR R R Sy
AR BN LRI A .

32 ET"RIUS"HERRIT

g AL R R AR R SO At 2 T RE B A
o B Z P LLRAT AT UIRE , 2 o0 ISR A
TIFBIA)AR” A3 2 FEASR R T o 0 ) LA R4
ARy 3
3.2.1 ETHREGERIERBGT

CETPRARTBR TR A R G AR A B A R AT
HRCE T 2 L AT BB SR AT, — R A A H A
B N AR ZEZ AT BB Z5 7, T LATERE
HA s i A AR R IR IRFHRH R, BRI R
B ZEAR FHE A A SRS QIS AN & R XU (B T
— P ET U AR ISR 5 sl e vty i A R A
MR BRBEIT FLRTE 45 , DLIA] 3 5 Bl o KT A R Y
Tt R P A TR, LA S B B s R s, A
Mites g B IERRFI R 2R,

K3 "ibRALLT

Fig.3 Classical tableware design
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Fig.4 Chinese tableware design
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Fig.5 Stew pot tableware of Xiamen
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Fig.6 Tableware design of Hanyang restaurant
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