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Simple Analysis of the Imperial Menu
during Emperor Qianlong’s Visit to Jiangnan

QIU Pang-tong
(College of Tourism and Culinary Science, Yangzhou University, Yangzhou 225001, Jiangsu, China)

Abstract: The diet file of the period of Emperor Qianlong’s visit to Jiangnan is a quite valuable historical
material for the study of the dietetic culture in the Qing Dynasty Palace and Jiangnan area. It is of great
help for us to know the dietetic systems and dietetic customs in Qing Dynasty Palace. Also, it helps people

have better understanding of Huaiyang cuisine and Suhang cuisine in the early period of the Qing Dynasty.
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