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Chinese cuisine is a collective term for the various dishes from different regions and
ethnic groups in China, and it also refers to the cooking methods that originated in
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China. With a long history and numerous culinary schools, the main representative styles
are the "Eight Major Cuisines." Each cuisine has its unique style due to differences in
climate, geography, history, cooking techniques, and lifestyle. The seasonings used in
Chinese cuisine are diverse, and the variation in seasonings is one of the main reasons for
the regional characteristics of certain dishes. Chinese cuisine emphasizes harmony of
color, aroma, and taste, with taste being the soul of the dish. Chinese culinary culture is
profound and extensive, and as one of the world's three major culinary traditions,
Chinese cuisine is highly regarded both at home and abroad.
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